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Letters 

Ugly results 
So, Caldwell won. Congratu
lations. There is nothing quite 
like benefitting from the defa
mation of your opponent and 
complacently riding the coat
tails of slander straight into 
"victory." At least we can now 
get back to the business of ru
ining Honolulu and possibly 
bankrupting the City (oops, I 
mean, building rail); destroy
ing O'ahu's farmland and 
creating urban sprawl (oops, I 
mean, "transit-oriented devel
opment"); shredding (or ignor
ing) Hawai'i's environmental 
protections; and building taller 
and taller highrises downtown 
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and on WaikikI Beach, until 
Honolulu is just one big ugly 
wall of cement. We can also 
look at Moloka'i and Lana'i, 
and promptly cover up their 
undeveloped open-space with 
massive industrial wind-farms 
- all to provide power for 
O'ahu. Poor loser, you say? 
Perhaps. But I am not angry. 
Mostly I just feel a deep sad
ness for O'ahu and for all of 
Hawai'i. 

Adam T. Kahualaulani Mick 
Kailua, HI 96734-1854 

Ugly tactics 
"Groups suggest solutions to 
fix voter problems," in USA 
Today (Nov. 7) made Hawai'i 
residents wonder why there 
was no national coverage of 
Honolulu leading the nation 
with voter fraud, when 70 poll
ing places ran short or ran out 
of paper ballots. Instead of 
ballot stuffing, we had ballot 
un-stuffing-perhaps as many 
as 10,000 people gave up and 
went home due to massive 
huge voting lines, with only the 
one electronic voting machine. 
Why did this happen? To en
sure that former Gov. Ben Cay
etano, who was against the $5.2 
billion rail, lost. PRP also spent 
$3 million on false negative ads 
and is being sued by Cayetano, 
but this will not change the 
election results . Locals know 
it was a fixed election like in 
a third world country. Yes, 
the rich and powerful still buy 
elections in the USA. 

Tom Sebastian 
Honolulu, HI 

GMO$win 
Monsanto and the others that 
only see people as dollar signs 
wasted little time telling the 
world that Prop 37 in Califor
nia was defeated. Monsanto 
and their cronies cashed up 
$47 million whereas [propo
nents] cashed up $9 million. 
Monsanto's cronies include 
Pepsi Cola/Naked; Coca Cola/ 
Odwalla/Simply Orange; Kraft/ 
Back To Nature; Conagra/ 
Lightlife; General Mills/Casca
dian Farms/Muir Glen; Kellog/ 
Kashi/Gardenburger; Heinz; 
Smucker; Knudsen/Santa Cruz 
Organic; Ben & Jerry's; Dean 
Foods/Horizon Organic/Silk; 
Welch's; French Meadow Bak
ery Products; Tree Top; Simi
lac; Goya Foods. 

Here's the kicker: There 
are 58 counties in Cal. Four 
of them: Santa Clara, Orange, 
San Diego, and LA, have a to
tal of 1.6 million uncounted 
votes. Who's to say how many 
uncounted votes are in all 58 
counties? Pressure is being put 
on the Cal. Sect'y of State to 
start counting all uncounted 
votes. 

Resh Goldstein, MSNutri 
Honolulu, HI 

Building concern 
Most architects (" Architec
ture Matters Now," Nov. 14) 
don't consider new building 
proposals within the context 
of their surrounding buildings, 
landscape and pedestrian en
virons. Artist renderings show 
the building standing alone, 

\' \ l 
\ \ \ l 
t \ \ \ 

an "erection" of some wealthy 
developer's personal tastes. 

Hawai'i's climate is for walk
ing, but the author neglects this 
consideration. Multistory tow
ers can be located to create 
cool shade, windbreaks, reflec
tive light, their awnings a shel
ter from rain. What views are 
offered from inside new build
ings? This article is form over 
function, achitectural style be
fore substance. 

Art Lewellan 
ViaHonoluluWeekly.com 

I'm not clear on what the in
terviewees mean by good ar
chitecture, but I definitely had 
a similar impression. While 
preservation has it's place, I'm 
more concerned about good 
place-making versus ultra-hip, 
single-standing buildings that 
may look great, but may not 
function or "feel" great. 

"Jazzaloha" 
ViaHonoluluweekly.com 

The few building designs I've 
seen proposed for Kaka' ako 
are simply dull and repeti
tious monolithic towers. The 
two concepts I saw for for 
Abercrombie's 650 foot "Troll 
Towers" were dreadful, remi
niscent of one of the bad Bat
man cityscapes. But then again, 
if you plan to put a train up on 
stilts through your town, what 
matters the building features? 

So, whilst I encourage our lo
cal architect community to get 
on the stick and do what ever is 
needed to bring some life into 
the Third City, I have limited 
expectations. The best point of 
this article was that we need an 
easily accessible public forum 
to see what is being proposed 
and actually provide input. 

"Blind Mice" 
ViaHonoluluWeekly.com 

Superstorm Sandy devastated 
New York City. Major hos
pitals were evacuated. One 
estimated the damages at $1 
billion. While people are told 
they will be safe if they evacu
ate to higher floors, residents 
of highrises were left with
out electricity, water, sewage, 
telephone service, and heat 
because groundlevel or base
ment electrical rooms, eleva
tor rooms, mechanical rooms, 
etc. were flooded. They were 
forced to traverse dark hall
ways and stairways. Many are 
still suffering. 

Given what happened in New 
York, why are we building high 
rises in tsunami/flood evacua
tion zones, including Kaka'ko? 
The practice here is to locate 
mechanical and electrical sys
tems at or below ground. We 
could suffer the same fate as 
New York when a superstorm 
or tsunami hits. It's not a ques
tion ofif, but when. In addition, 
the practice of building mostly 
glass edifices with almost no 
open windows or balconies will 
result in loss of fresh air and air 
conditioning, creating life-sti
fling conditions. 

Until the building code is 
strengthened, we should move 
slowly, very slowly. 

Rethink Rail 

Lynne Matusow 
Honolulu, HI 

HART announced that it plans 

Pritchett 

STATE CAPITAL 

COPYRIGHT JOHN S. PRITCHETI 

Rail to have any value, it must 
quickly take people where they 
want to go, and that narrows the 
route to Transit Centers. These 
seven stops do not require the 
purchase/renovation/destruc
tion of any buildings, and will 
dramatically reduce traffic 
congestion, especially during 
events. Of course, these stops 
will not enrich property devel
opers, PB/PRP, etc., but they 
will enable Rail to be up and 
running before our grandchil
dren begin to pay for it! 

The only chance of that hap
pening is for everyone to con
tact their City Council Member 
and insist construction start 
downtown where costs and 
usage are greatest. And insist 
upon open public restrooms at 
all Transit Centers. 

Fish tanking 

Rico Leffanta 
Honolulu, HI 

I know what's really killing the 
world's oceans at an unprec
edented rate ("Fishanthrope," 
Nov. 14). It's hiding right there 
under your own noses disguised 
as a business of conservation 
and education: Zoos, aquari
ums, wholesale facilities and 
pet stores. Most of the world 
is covered with ocean and the 
creatures in it. Do we really 
need to bring it all on land to 
live in a box to die [after] a few 
days, claiming we saved them 
from the sea by doing so? 

to buy 63 properties in 2013 for WRITE TO: 
the Rail project. Letters to the Editor, 

Although Mufi brown-nosed Honolulu Weekly, 1111 
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Honolulu Dia~ 
AG SAVE 

W hile most stories about 
farmland on O'ahu 
center around develop

ment plans, news was released 
this week of another approach: 
preserving it for agriculture in 
perpetuity. 

The Galbraith Estate has 
agreed to sell the state 1,743 
acres in Central Oahu for $25 
million, according to an article 
originally published in the Wall 
Street Journal. The parcel is 
one of the largest undeveloped 
tracts of privately owned land 
on the island. 

About 1,200 acres will even
tually be deeded over to the 
state Agricultural Development 
Corp., which has committed 
to leasing about 200 acres to 
small farmers, said Lea Hong, 
Hawaii director for the Trust 
for Public Land, which is bro
kering the transaction. The rest 
would be leased to one or more 
larger agricultural tenants. An
other 500 acres would go to the 
Office of Hawaiian Affairs. 

The land was nearly devel
oped into homes, but that plan 
was derailed during last year's 
economic downturn, prompt
ing negotiations with the state 
to buy the parcel instead. 

The state Legislature ap
proved $13 million in general 
obligation bonds, and TPL 
helped raise the rest. Some 
$4.5 million came from the 
U.S. Army, which supports a 
farming use for the land to buf
fer Schofield Barracks from de
velopment. Another $4 million 
came from the City and County 
of Honolulu's Clean Water and 
Natural Lands Program, Hong 
said, while OHA put up $3 mil
lion and a private donor con
tributed $500,000. 

The preservation plan gar
nered the support of Congress
woman Mazie Hirono, who is
sued this statement: "At a time 
when we need to find ways to 
be more sustainable, the an-

nouncement that the state is in 
the process of purchasing the 
Galbraith Estate land exclusive
ly for agricultural use moves us 
in the right direction toward 
growing more of the food we 
eat." 

The Galbraith acquisition 
will also protect access to the 
Kukaniloko birthstones, a sig
nificant cultural site where 
famous Hawaiian chiefs were 
born. It is owned by State 
Parks. 

Hong said the purchase re
flects one local strategic focus 
of the TPL, which is "to con
serve lands that can contribute 
to Hawaii's self-sufficiency and 
food." TPL has previously sup
ported other agricultural en
deavors on Oahu, including se
curing 18.5 acres to expand the 
Ma'o Organic Farm in Lualua
lei Valley, making it the largest 
organic farm in Hawaii. TJ;>L 
also worked with Sunset Ranch 
owner Greg Pietsch, who dedi
cated his family's land to agri
cultural and ranch purposes in 
perpetuity. 

-Joan Conrow 

BIG BIO-BUCKS 

0 'ahu residents are being 
asked to subsidize a Big 
Island biofuels project 

that will generate some of the 
most expensive electricity in 
Hawaii. 

Hawaiian Electric Co. 
(HECO) and its subsidiary, 
Hawaiian Electric Light Co. 
(HELCO) are proposing to buy 
16 million gallons annually of 
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liquid biofuels from Aina Koa 
Pono LLC at an undisclosed 
price that is higher than diesel 
fuel. 

They want the state Public 
Utilities Commission (PUC) to 
approve a surcharge on O'ahu 
and Hawai'i Island ratepayers 
to help generate revenues to 
buy the more expensive fuel. 
The charge would add an esti
mated $1 per month to a typical 
electric bill. 

Wahiawa resident Dan Naka
sone is among those opposing 
the project. "I feel these corpo
rations view me and other Oahu 
residents not as individuals 
or customers, but as a pool of 
money to fund this project with 
no apparent benefit to anyone 
- except for AKP investors," he 
wrote in testimony submitted 
to the PUC at a public hearing 
earlier this month. 

Henry Curtis, director of 
Life of the Land, said HECO's 
proposal to tap Oahu residents 
for a project on another island 
is unprecedented. "It's a way 
of shifting money from rate
payers to politically connected 
individuals when there are far 
cheaper ways of doing it," Cur
tis said. 

The project is also meeting 
strong resistance from Big Is
land residents who are worried 
about fuel tanker traffic in the 
rural Kau District, higher elec
tric bills and Aina Koa Pono's 
plan to use an untested micro
wave catalytic depolymeriza
tion technology to turn organic 
material into liquid fuel. The 
company also has yet to deter-

mine what sort of fuel it plans 
to grow to supply the process
ing facility it wants to build 
outside Pahala, a sleepy former 
sugar plantation town. 

The PUC previously reject
ed one proposal from HECO 
and Aina Koa because it was 
too expensive and not in the 
public's best interest. Curtis 
said the most recent proposal 
is a little better, but would still 
result in "probably the second
most expensive energy in the 
state, in terms of price per kilo
watt hour." 

"Biofuels don't typically 
pencil out unless they are given 
huge subsidies," Curtis said. 
And in this case, Oahu resi
dents would be subsidizing the 
project. 

Curtis commended the PUC 
for its pioneering decision 
to take a broader look at the 
Aina Koa proposal and review 
it "from a policy perspective. 
That's a good process." 

-JC 

ON THE HOOK 

T he National Marine Fish
eries Service (NMFS) 
has issued a plan aimed 

at reducing lethal interactions 
between false killer whales and 
the Hawai'i longline fishery. 

Though NMFS is charged 
with protecting the large dol
phins, the Earthjustice law firm 
has pursued several rounds of 
litigation aimed at compelling 
the federal agency to reduce 
deaths and injuries that its own 
studies showed were occurring 
at unsustainable rates. 

The take-reduction plan 
stems from a court-ordered 
settlement of the most recent 
lawsuit, which Earthjustice 
filed on behalf of the Center for 
Biological Diversity and Turtle 
Island Restoration Network. 

One key provision expands 
the area around the main Ha
waiian Islands where longline 
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fishing is prohibited. Fishers 
also will be required to use 
circle hooks that can bend and 
straighten under the pull of a 
false killer whale, allowing the 
animal to free itself from the 
longline gear. 

However, conservationists 
were disappointed that the 
Fisheries Service will allow 
longliners to use a stronger 
hook than a take-reduction 
team had recommended. 

"In the final plan, the Fish
eries Service admits that, the 
weaker the hook, the more false 
killer whales will be spared," 
wrote Earth justice attorney Da
vid Henkin in an email. "Par
ticularly since the longliners 
themselves previously agreed 
to use weak hooks, the agency 
should not have watered down 
the rule, putting countless false 
killer whales at risk of needless 
injury and death." 

The take reduction plan 
must reduce false killer whale 
deaths in the longline fishery 
to sustainable levels within six 
months, according to Henkin, 
and further reduce harm from 
the fishery to one-tenth that 
level within five years. 

-J.C. 



Politics 

If the public doesn't ask, officials won't tell. 

The Election. 
What happened? 
KARLEANNE 
MATTHEWS 

idespread 
problems at 
O'ahu polls 
in the Nov. 6 
general elec

tion - including ballot shortages 
at 70 polling places-further 
eroded public confidence in 
the Hawai'i Office of Elections 
and led some to question elec
tion results. 

Press accounts noted that 
ballot shortages occurred de
spite lower voter turnout com
pared with 2008. They failed 
to ask: Would there have been 
"lower voter turnout" had there 
been enough ballots for those 
who showed up? 

"Every single elected official 
should be outraged, whether 
they won or lost," said Hono
lulu City Councilmember Tom 
Berg." 

On Nov. 14, Berg introduced 
a City Council resolution urg
ing Gov. Neil Abercrombie 
to investigate, passed unani
mously. The League of Women 
voters has also demanded an 
investigation. 

Poll Problems 
Out of 140 polling places on 
O'ahu, 24 ran out of paper 
ballots. In some cases, it took 
hours to receive replenish
ments. Even then, some of 
the ballots delivered were in 
a foreign language or for the 
wrong precinct. Long lines and 
wait times for electronic voting 
machines caused some voters 
to leave before casting their 
votes. 

The Office of Elections has 
maintained that the insufficient 
ballot order was simply the re
sult of miscalculation. 

"The assumptions made were 
incorrect," said Rex Quidilla, 
spokesperson for the Office of 
Elections. The ballot order for 
the general election was based 
on voter turnout for the prima
ry election. According to Quid
illa, the office failed to account 
for "the turnout patterns for 
general elections, particularly 
presidential general elections." 

But the specific districts that 
ran out of ballots have caused 
some to question the validity 
of Kirk Caldwell's victory over 
Ben Cayetano in the mayoral 
runoff, as several of the poll
ing places that experienced 
ballot shortages had strongly 
supported Cayetano in the 
August primary. "These areas 
that Cayetano's polled strongly 
in, these are the areas that run 

out of ballots .... These are the 
things that are running through 
the minds of the public at 
large," said Berg. 

By The Numbers 
Of the 24 polling places that 
ran out of ballots, four were in 
districts in which Cayetano re
ceived more than 50 percent of 
the vote in the primary election 
(18 - 'Aina Haina, 38 - Mili
lani and 50 - Kailua). But an
other nine were in districts 
where Cayetano pulled over 
45 percent of the primary vote. 
Six were in districts where 
Cayetano received less than 40 
percent of the vote. The two 
districts in which Cayetano 
received the strongest support 
(28 - Chinatown and 30 - Ka
lihi Valley), did not experience 
ballot shortages. 

In the general election, 
Caldwell defeated Cayetano 
53.9 percent to 46.l percent, a 
difference of 22,510 votes. Be
cause of the wide margin, no 
investigation was automatically 
triggered. But Berg commented 
that this might be cause for sus
picion. "Nobody's challenged 
the elections because the num
bers aren't close enough," said 
Berg. "But that, in and of itself, 
may be cause for alarm. 

Quidilla said it is impossible 
to know how many people left 
the polls without voting. 

"We know anecdotally, from 
conducting debriefs with poll 
workers ... [that] people [did] 
leave," said Quidilla. "But 
we've also heard stories of peo
ple staying in line. There's no 
way for us to know [how many 
people left before voting]." 

Changed Outcomes? 
Because there is no way to 
know how many people turned 
away, it is difficult to estimate 
whether it would have been 
possible for Cayetano to pull in 
the over 22,000 votes he would 
have needed to win. 

Voter registration in the 
City and County of Honolulu 
grew to 474,554 in 2012 from 
466,499 in 2008. Votes cast in 
2012 were 298.339 (62.9 per
cent turnout) compared with 
308,443 in 2008 (66.l percent 
turnout). 

Quidilla declined to hazard a 
guess on whether the results of 
the mayoral election could have 
been alt~red by problems at the 
polls. "We don't have really 
solid information in that area to 
even begin to opine," he said. 

But Neal Milner, profes
sor emeritus of UH Manoa's 
political science department, 

said that "Ballot shortages have 
nothing to do with it at all." 
Rather, Milner told the Weekly, 
he thinks the outcome can be 
attributed to an aggressive anti
Cayetano campaign by Pacific 
Resource Partnership (PRP) 
and the differing compositions 
of primary- and general-elec
tion voter pools. 

Inadequate Investigation 
As of this writing, the state 
elections commission was to 
meet Nov. 27 regarding bal
lot shortages-one day after 
the end of the 20-day period in 
which candidates may contest 
election results. 

"Why is the investigation af
ter the 20-day contested filing 
period?" Berg questioned. He 
warned that voters shouldn't 
assume that, because Cayetano 
conceded, the election was fair. 
"[People think] the candidates 
should say something; Cay
etano should say something. 
... But the guy's got too much 
class," he said. 

Berg also asserted that an 
investigation by the elections 
commission is insufficient. 

"This should be with the 
state's attorney general's office. 
There should be a federal inves
tigation. The last thing we need 
is an [investigation by an] elec
tions commission that could be 
part of the problem," Berg said, 
noting that voters already have 
low confidence in elected offi
cials and their priorities. 

Quidilla agreed that it is un
acceptable to run out of ballots. 
"Our job is to ensure the pub
lic that if you go to the polling 
place, we have a ballot for you," 
he said. But he defended his of
fice's response. "I think we've 
rightfully owned up to the er
ror, and quickly," he said. 

Better Luck Next Time 
Quidilla stated that changes 
will be made in future elections 
to ensure ballot supply. He also 
said he understood that voters 
might be skeptical of reforms 
being conducted by the same 
people who demonstrated poor 
judgment regarding the 2012 
election. 

But Berg said that simply 
gauging better for future elec
tions is not enough, because 
voters who were frustrated this 
year may not turn out in future 
elections. • 

Editors' note: This is the first 
in a series of reports on the 
2012 elections. 
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Routine Residential/Commercial 

• Rates: Weekly, Monthly, Bi-Weekly 
808-366-6442 
Affordable Cleaning Services 

Why Kokua? 
..., • •• • •' ; • ..:-~~·!!..'.!:.:-~- ._... r i•,"t;.,,., ·~~ .. ,.~". 

Because Sustainabilify 'M~flifr{\ 
~ "--' U't" .l ct\< • ,d-ri 

Our Cooperative Commitment 
Local Small Farm Produce 

Big Island Beef, Lamb, Veal & Goat 
Shinsato P_ork & Local Wild Caught Fish 

Oahu Raised Honey & Waianae Kiawe Flour 
Local Small Producer Coffee, Chocolate & Mac Nuts 

Hawaii Food Bank Check Out Hunger Supporter 

Fuel your community 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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COURTESY OZOMATLI 

Concerts 
& Clubs 
Sonic 
Cornucopia 

Holiday shopping getting 
you down? Bills piling 
up? Need some smiles? 

This just might be the remedy. 
Uncle Tom Moffat is bringing 
the Los Angeles multi-genre and 
mulci-cultural troop Ozomatli 
back to Hawai'i. If their .high 
energy performance doesn't get 
you dancing, or, at least, smil
ing a little bit, then I just.don't 
know what will. The Grammy 
Award-winning funk salsa 
jazz reggae rap hip hop ten
piece act will kick off the holi
day season smorgasbord with 
one of the most hyped shows 
known to man. Anybody who 
has seen Ozomatli perform 
knows it's all about good vibes 
and Latin influenced hip-shak
ing. Over fifteen years perform
ing together has solidified their 
live show as one of the greatest 
nights out ever. You will be in 
the Republik, bur it will feel like 
you're at one of those pop-up 
street parties in the back streets 
of Los Angeles where the whole 
family comes outside to dance 
dance dance. "When we play 
live, from the first note to the 
last, it's a lot of high energy and 
movement. It's a good time," 
says percussionist Jiro Yama
guchi. Shows like this are just 
further proof that multi-genre 
music (and the Republik) is a 
hit across the board. 

-Christa Wittmier 

The Republik, 1349 Kapi'olani 
Blvd., Sat., 12/1, 7·30PM, $25, 
jointherepublik.com, all ages 

Anchors Away 
U I e's time for all people 

to gather forces and say 
yay or nay," says sing

er/songwriter Millicent Cum-
mings about our relationship to 
the changing landscape of our 
world. Her musical journey is a 
"quest to find uncompromised 
freedom and unconditional love 
between people, no matter who 
you are or where you are." 

Cummings's conceptual con
cert, Relation Ship (which will 
be recorded live this Saturday) 
aims to "capture the live quality 
of music, about our time right 

now," Cummings says. "Ir's a 
very timely and timeless com
mentary on life on our planet 
right now in chis [period] of 
transition. There are lots of 
things changing with the Occu
py movement, food sovereignty 
(particularly here in Hawai' i), 
GMOs, chem trails. They affect 
all people, bur very few have a 
say." 

Embarking on a 
national tour in the 
summer of 2013, 
Cummings will 
take her music from 
this new CD and 
film a documentary 
at the same time 
with interviews and 
footage of places 
across the coun
try char have been 
impacted most by 
these topics. 

"The crucial 
thing here is the 
relationships we 
have with ourselves, 
each other and the 
planet," the non-

6 HonoluluWeekly • November28-December4,2012 • www.honoluluweekly.com 

traditional slack key artist says, 
hoping to have us hop onboard 
the relation ship that is Mocher 
Earth. 

-Katrina Valcourt 

Atherton Performing Arts 
Studio, 738 Kaheka St., 
Sat., 12/1, 7·30-9:30PM, 
$15-25, millicentcummings. 
com, 955-8821 

'Ohana 
Leggo My Lego 

C ome Saturday, 52 teams 
of more than 500 keiki 
geniuses and an inesti

mable amount of !ego pieces 
will assemble at the 8th annual 
Hawaii First Lego League 
(HFFL) Championship with 
the goal of one thing: world 
domination. Well, almost. Sara 
Tamayose, president of HFFL, 
explains it a little less hyperboli
cally. "I really believe that every 
child should have a chance to 
see the opportunities there for 
them . . . The First Lego League 
was built for the younger child; 
it challenges them and exposes 

,: 
,~: 
I 

~ ~ . 

COURTESY HAWAII FiRSTLEGO LEAGUE 

chem to opportunities in science 
and technologies, so char hope
fully they can grow into some of 
our best leaders of the world." 

Ac the competition-themed 
around solutions for senior citi
zen-specific issues-teams rep
resenting Kaua' i, Maui, the Big 
Island and O'ahu are respon
sible for driving their Lego 
robot through a maze of chal
lenges to accrue points, defeat
ing obstacles "chat deal with 
delivery, retrieval or knocking 
down things like bowling pins," 
explains Tamayose. "There's an 
area with shelves, and if they're 
able to gee a loop off the top 
shelf, for example, they'll score 
more points." The main rule is 
char the beast has to be built 
using Lego pieces onto a 5x8" 
mini processor, so chat each 
ream can control their creation. 
There will be in interview peri
od with a panel of judges made 
up of engineers and people in 
human resources from compa
nies such as Hawaiian Electric 
Company, the Pearl Harbor 
Naval shipyard, the University 

WIKIPEDIA COMMONS 

Snow in the forecast? 

of Hawai' i and the Department 
of Education. 

It's all to encourage and sup
port excitement and stimulation 
in areas ocher than athletics. It's 
team sports with an intellectual 
bent, but ulcimacely, "We're here 
for fun," Tamayose says. "Thar's 
one of our main messages." 

-James Cave 

Blaisdell Center, 777 Ward 
Ave., Sat., 12/1, 9AM-4PM, 
free, hawaiifll. org 

l{ids, Meet 
Snow 

' 

URGENT-The Honolulu 
Weekly Weather Service at 

• Fore Street Mall has issued 
a Snow Day for Kapolei Com
mons warning, effective Dec. 
1 at 10 a.m. and lasting until 1 
p.m ... Approximately 10 tons of 
snow will increase in coverage 
and beautiful purity in a 30-fooc 
by 30-foot location of the park
ing lot of the Kapolei Commons 
shopping center of O'ahu, near 
a snow machine, creating poten
tially awesome slush ball fights 
and hazardous yellow snow 
areas ... Do not ear chis snow. It 
is not banana shave ice ... Pre
pare accordingly as there is a 
100 percent chance of highly 
excited children seeing the sci
entific miracle of frozen pre
cipitation for the first time. 25 
people will be allowed into the 
snow party at a time, and mit
tens are highly recommended. 
In the event of a mitten short
age, socks can be substituted. In 
fact, just start with the socks, as 
hand socks are the current rage. 
A 100 percent chance of holiday 
hair styling for kids by Bobbi & 
Guy salons ... a Verizon digital 

snowman contest ... Christmas 
caroling by PACKids of the Per
forming Arts Center of Kapo
lei ... a 12-foot jester (do not fear 
this jester; he is handing out . 
coupons for Price Busters; he is 
your friend) ... AND A SANTA 
SIGHTING ... is also expected 
across the warning zone. Use 
caution when traveling ... 

-James Cave 

Kapolei Commons shopping 
center, 4450 Kapolei Pkwy., 
Sat., 12/1, lOAM-lPM, 
thekapoleicommons. com 

Stop&Go 
HoHo 

H onolulu is getting a seri
ous shade of red and 
green chis weekend. Yes, 

it's the Honolulu City Lights 
Parade & Piipii lighting up 
che night with Christmas colors 
twinkling all cheery and bright, 
bur we're also talking about 
those stop-and-go traffic lights. 
(Don't end up a grinch and plan 
your driving route accordingly.) 

Start the holiday season off 
on the first of the month with 
chis local tradition- a fun-filled 
day of games and activities for 
the whole family, Christmas 
card printing in the historic 
downtown print shop, storytell
ing, missionary dress-up, candle 
dipping, and a merry more. 

It all leads up to an elec
tric light parade making its 
way from A'ala Park through 
King Street at 5 p.m. Mayor 
Carlisle will kick it off by illu
minating the mission houses' 
50-foot Christmas tree. Be the 
first to Instagram yourself with 
Honolulu's signature shakaing 
Mr. and Mrs. Santa Clause at 
City Hall across the street. Like 
neighborly Christmas carolers, 
live music will serenade you 
from Kawaiaha'o Church next 
door. 

This event for the whole fam
ily is BYOL (Bring Your Own 
Lauhala), so chow down on 
local food vendors or gather 
around some homemade bencos 
and picnic on the manicured 
lawns. 

- Matthew DeKneef 

Mission Houses Museum, 553 
S. King St., Sat., 12/1, 1-9PM, 
$5 entry, info@missionhouses. 
org, for parking details see 
missionhouses. org, 447-3910 
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DENISE RAE DE GUZMAN 

Fishing For Wives is a trophy catch 

Hook, Line and Sink Her 
STEVE 
WAGENSELLER 

l:Cu;: ~~:~~1~; 
hit on its hands 
with the new 

dward Saka
moto play, Fishing for Wives. If 
you haven't reserved tickets yet, 
you'd better burn some incense 
and pray that the show adds 
some performances before its 
Dec. 9 closing date. 

What makes Fishing so en
tertaining? Partly, it's the Saka
moto touch-After all, this is 
his 19th play. With that many 
scripts under his belt, Sakamoto 
employs a sure touch with dia
logue and plotting. Each scene 
clicks into place smoothly, ad
vancing the story in a direction 
we can already divine, but leav
ing us chuckling with delight to 
watch it unfold. 

Sakamoto sets Wives in 1913 
on the Big Island. At opening, 
two Japanese fishermen drink 
beer, clown around and talk 
about marriage. Tsutomu Aoki 
(Justin Fragiao), the younger, 
more handsome of the two, is 
a confirmed bachelor. Takeo 
Nishi (Daniel A. Nishida), his 
less attractive friend, desires 
a wife-a picture bride-but 
Nishi's looks can't draw flies. 
Instead of his own photo, 
Nishi sends Aoki's picture 
abroad. When his bride Shi
zuko (the marvelous Michelle 
Hunter) arrives and finds that 
her "husband" isn't exactly her 

husband, she quickly decides 
that she might do better with 
the better-looking man-if she 
can just find a way to capture 
him. Complicating her schemes 
is the arrival of a sequence of 
picture brides (all played by the 
charming Britni "Lolli" Keltz), 
sent to Aoki by his meddle
some father in far-off Japan. 

The direction by Harry Wong 
is crisp and clear, as is the set
ting: just a couple of chairs and 
a table. These are backdropped 
by a series of partitions, beauti
fully rendered with mountain 
and plantation scenes by scenic 
painter Ted Uratani. A quick 
reversal of a partition indicates 
a change of scene, although for 
me, it was never really clear 
where the action was tak
ing place until the characters 
spoke. No matter. The fun was 
in the performances. 

Sakamoto's obvious love of 
traditional Japanese theater, 
especially comic Kabuki and 
Kyogen, was apparent and 
most enjoyable. The entire play 

Craft Fair Guide 
Get it out of your head that craft fairs only 
consist of wool sweaters hand-knit by 

grandmas-our local market has choke 

creative gifts that you won't find anywhere 

else. Shop local this holiday season. 

Handmade Holiday Market The second 
annual market offers one-of-a-kind 
goodies for babies, kids and mamas. 
Baby aWEARness, 2572 Woodlawn 
Dr., Ste. 209, Manoa Marketplace: 
Sat., 12/8, (11AM-3PM) babyawear
ness.com, 988-0010 
Christmas Craft Fair Unique art work, 
crafts and live Christmas trees. 
Christ Church, Kailua, 1300 Kailua 
Rd.: Sat., 12/1, (9AM-3PM) 
Christmas Ideas Demonstrations Vol
unteers from South and Windward 
O'ahu Associations for Family and 
Community Education demonstrate 
how to make simple and economi
cal gifts, decorations and food. Sat., 
12/1, (10:30-11:30AM) 729-3938 
Christmas in Honolulu The ninth annu
al evening craft fair sponsored by 
WABI-SABI. Early entry at 4PM for 
those who make a donation. Mtinoa 
Grand Ballroom, Japanese Cultural 
Center, 2454 S. Beretania St.: Tue., 
12/4, (4-8:30PM) 734-3693 
Christmas in Manoa A handcrafters' 
sale in its eighth year. Wai'oli Tea 
Room, 2950 Manoa Rd.: Sat., 12/1, 
(9AM-1PM) 524-9594 

-Katrina Valcourt 
Christmas in the Country Featuring a 
surf sample sale, food booths and 
raffle. Waialua High and Intermedi
ate School, 67-160 Farrington Hwy. 
Waialua: Sat., 12/1, (9AM-1PM) $3, 
$5 for families, children 12 and 
under free. 637-8200 ext. 260 
East-West Center Holiday Craft Fair Items 
for sale include Asia-Pacific handi
crafts, jewelry, homemade station
ary, Bonsai trees and local snacks. 
East-West Center, Burns Hall, 1601 
East-West Rd., UH-Manoa: Thu., 
11/29 and Fri., 11/30, (llAM-lPM) 
Lanikai Christmas Craft Fair Original 
crafts, photography, island-style 
clothing, art, wood items, plants 
and pottery. Lanikai Park, corner of 
A'ala'papa and Kaiolena Streets, Kai
lua: Sat., 12/1, (9AM-3PM) 
Linekona Ohana Studio Benefit Sale 
Ceramic pieces, jewelry, woven piec
es and glass by faculty and students 
to benefit the studio's facilities. 
Honolulu Museum of Art School, 1111 
Victoria St.: Fri., 11/23-Sun., 12/9, 
(10AM-6PM) 532-8741 
MAMo Winter Market & Annual Member 
Mahalo Day Native Hawaiian arts, 

struck me as one long Kyogen 
sketch, 'with Nishi and Aoki as 
Taro-kaja and Jiro-kaja, and 
Shizuko as a classic scolding 
wife. Director Wong adds in a 
Western theatrical touch with 
the help of costumer extraor
dinaire Friston Ho'okano. At 
times, Nishi and Aoki looked 
like Beckett's Gogo and Didi, 
still waiting for Godot. In that 
respect, .Wives also owes some
thing to vaudeville, as well (one 
of Beckett's loves). 

After all, when a character 
shouts "Matemashita!" during 
the show (from Kabuki, mean
ing "I have waited for this!") 
and we are also treated to some 
hot girl-on-girl action, that's a 
sure sign that someone's having 
some good old-fashioned Asian 
fusion fun. • 

Kumu Kahua Theatre, 46 
Merchant Street, until 12/9, 
Thu-Sat, 8pm, Sun, 2pm, 
$5-20, kumukahua.org 

keiki Christmas crafts and holiday 
gifts at the Bishop Museum as part 
of Maoli Arts Month. There will 
also be demonstrations of Hawai
ian quilting and feather lei-making. 
Bishop Museum, 1525 Bernice St.: 
Sat., 12/1, (9AM-5PM) 847-3511 
MTA Holiday Craft & Gift Fair Crafts, 
art, food, clothing and gifts. Mili
lani Town Assn. Rec Center 5, 95-
1101 Ainamakua Dr.: Sat., 12/1, 
(9AM-2PM) 
Season's Best Kaimuki Craft & Gift Fair 
For all your Made in Hawai'i crafts, 
Kamuki has clothes, toys, collect
ibles, seasonings and sauces and oth
er gifts froII1 more than 200 vendors. 
Ali'iolani Elementary School, 1240 7th 
Ave.: Sat., 12/1, (8AM-2PM) 
Wiki Wiki One Day Vintage Collectibles & 
Hawaiiana Show The Christmas edi
tion of this strictly vintage show 
offers holiday gifts. Free appraisals 
for up to three items. Blaisdell Center 
Hawai'i Suites, 777 Ward Ave.: Sun., 
12/2, (10:30AM-4:30PM) $4, entry 
at 9AM for $15. wikiwiki@ukulele. 
com, ukulele.com/wikiwiki.html, 
941-9754 
Windward Holiday Craft & Gift Fair and 
"Taste of Castle" Special fundraising 
projects include Bon Jovi holiday gift 
sets, the Frozen Fun Mobile and the 
"Taste of Castle" cookbook recipes 
prepared for $1. Castle High School, 
Cafeteria, 45-386 Kane'ohe Bay Dr.: 
Sun., 12/2, (10AM-2PM) 554-9620 
Winter Wonderland Craft fair, bake 
sale, free Christmas crafts for keiki, 
10 tons of snow for free play, food, 
games and fun for the whole fam
ily. Calvary Church of the Pacific, 99-
400 Aiea Heights Dr.: Sat., 12/1, 
(10AM-2PM) 

HAPPY HAPPY 
DANCE DANCE 
I'm not even sure what to do with myself after such a long 

holiday weekend. I usually try not to get too excited about 
having four days off in a row because I may/may not be a 

workaholic. Plus, it's much easier to find things about my job 
to look forward to, since that's what I'm doing, pretty much 
all the time. After working working working working, these 
past four days off felt like a month. Although, I must admit: 
It was amazing. 

Wednesday night was another example of way too much 
happening at the same time. Birthday events, welcome-back 

Check it out 
asylumafterhours.com 

dinners, two EDM events, and all 
those amped-up regular Wednes
day night weeklies that I usually 

can't make it to because of work all added up to a good start 
to a long weekend. It was awesome to get a chance to see 
Seven Pair of Iron Shoes take the stage at the new Broad
cast Wednesdays re-launch at Nextdoor. Those guys rock 
so hard. The first person I saw when I walked in was Mer
cury owner Andrew Burgreyev, smiling from ear to ear as 
Merc's bartender Cory Asato strummed his guitar on stage. 
As a genuine supporter and fan of live music, Mere has intro
duced a new hip-hop night on Nov. 24, with music not just 
coming from resident DJs, but live performances from veter
ans like the Audible Lab Rats, Ninja Please and Hosana-a 
surprising but welcome addition to the bar's regular lineup. 

Also Wednesday night was the Livewire 7 Year Anniver
sary event at Aloha Stadium and the Wonderland Beyond 
Paradise event at Aloha Tower, both very successful. There 
was no way to bounce back and forth between Aloha Stadi
um and Aloha Tower, yet there were five thousand people at 
Aloha Stadium and another three at Aloha Tower, which goes 
to show you that we have reached a new level in entertain
ment, and dance music like this is not going away. As a new 
generation of dubbers comes up, they bring their influences 
with them, and it's only getting better. Artist Movement 
promoter Andreas Counnas-who's been working hard to 
open new venue The Sunset Room at Aloha Tower-told 
me about Livewire's sound system. They scraped together 
the money they needed by only eating cereal for three years 
to save up for that world class, $100,000 set-up, and you can 
bet the hard work has paid off. 

The best part about these guys working so hard to build 
these systems and events is the quality of talent that is regu
larly coming to Hawaii. These artists are learning about Ha
waii and they keep that positive experience with them. It 
paves the way for more and more artists on our wish list to 
make their way out here. "Asylum brings worldwide recogni
tion for Hawaii with the caliber of talent we fly in," partner 
Willis Haltom told me at their four year anniversary celebra
tion Saturday night. "And we will continue to do this." Asy
lum Afterhours kept the party going well in to Sunday with 
a boat cruise then a BBQ at Kaka'ako Park, showing these 
artists how Hawai'i does it. I truly believe no other city even 
comes close. 

Whiskeys a Mora! 
NEVER SAY DIE at Anna's 

ecember 's Whiskeys: 
T u11amor.e Dew - $4.00 
TuJJamore Dew 12 - $7.50 
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Gigs 
28/Wednesday 
HAWAIIAN 
2 Point 0, Chart House (6-9PM) 941-6660 
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 
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 Waikiki 
(10PM-12AM) 926-5222 
Albert Maligmat, The Edge, Sheraton 
Waikiki (1:30PM) 922-4422 
Cyril Pahinui, Kani Ka Pila Grille (6-9PM) 
924-4990 
KawikaTrask&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, Robert Shinoda, 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 & Grinds (7-10PM) 
306-7799 
Gail Mack Duo, Terry's Place (5:30-7:30PM) 
533-2322 
PatrickKohJazzEnsemble, Terry's Place (8-
11PM) 533-2322 
PauHanaJazz, 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-
7=30PM) 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 
Johnny Valentine, Moana Surfrider 
(8:15PM) 937-8461 
Vintage Flamenco Classic Rock performed by Pat 
Adams, Inferno's Wood Fire Pizza (6-9PM) 
375-1200 

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

29/Thursday 
COUNTRY/FOLK 
Gordon Freitas & Local Folk, Terry's Place 
(8-11PM) 533-2322 
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HAWAIIAN 
Christian Yrizarry Duo, The Edge, Sheraton 
Waikiki (6:30PM) 922-4422 
Ellsworth & Piko, Tiki's Grill & Bar (8-
11PM) 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 
Eric Lee, Aloha Center Cafe at Pacific Beach 
Hotel (6:30-9PM) 275-3001 
Delima 'Ohana, Mai Tai Bar, Royal Hawai
ian Hotel (6PM) 923-7311 
JerrySantos&Hula, Chai's Island Bistro 
(7-9PM) 585-0011 

lllsworth Simeona, The Edge, Sheraton 
Waikiki (1:30PM) 922-4422 
Mihana Souza& Kanoe Cazimero, Due's Bistro 
(7=30-10PM) 531-6325 
Pu'uhonua, Royal Hawaiian Center Royal 
Grove (6-7PM) 922-2299 

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

ROCK/POP 
Acoustic Playground, Gordon Biersch (7-
10:30PM) 599-4877 
Darrell Aquino, Mai Tai Bar, Ala Moan a 
(5-8PM) 947-2900 
Tito Berinobis, 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-BPM) 
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 
Tiki Taboo, Kona Brewing Co. (6:30-
8:30PM) 394-5662 
Taja, Kelley O'Neil's (9PM) 926-1777 
John Valentine, Moana Surfrider (12:30PM) 
937-8461 

VARIOUS 
Rory Loughran, Terry's Place (5:30-
7=30PM) 533-2322 

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

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

HAWAIIAN 
BrianBenitez&Friends, Terry's Place (5:30-
7=30PM) 533-2322 
Manoa DNA, LuLu's Waikiki (6-9PM) 
926-5222 
Welo Duo, Mai Tai Bar, Royal Hawaiian 
Hotel (6PM) 923-7311 
JAi, Wahoo's Ward (7-9:30PM) 591-1646 

Kaimana Band Duo, Princess Ka'iulani Hotel 
(6PM) 922-5811 
Kaukahi, Kani Ka Pila Grille (6-9PM) 
924-4990 
Kona Kai Duo, Kona Brewing Co. (7-9PM) 
394-5662 
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 
Mark Vim's Pilikia 11, Chart House (9:30PM-
12:30AM) 941-6660 
Royal Hawaiian Band, 'Iolani Palace (12PM) 
523-4674 
Royal Hawaiian Band, Waianae Coast 
Comprehensive Health Center (3PM) 
697-3300 
Sierra and Cory, Wahoo's Kahala (7-
9:30PM) 732-9229 
Ellsworth Simeona, Moana Surfrider (6PM) 
937-8461 
Ellsworth Simeona, Moana Surfrider 
(8:15PM) 937-8461 
Dayton Watanabe, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 

JAZZ/BLUES 
Gyn & Melodie Soulfeat. The Blue Lightfunk Band, 
Jazz Minds Art & Cafe (9PM) 945-0800 
Scott Smith, Moana Surfrider (6:30PM) 
937-8461 
J.P. Smoketrain, Big City Diner, Kailua 
(8:30-11PM) 263-8880 
Sexy Jazz w/ Amber Ricci and the Dragonfly 
Band, Formaggio Grill Kailua (9:30PM-
12:30AM) 263-2633 

ROCK/POP 
Zen Chambers, Morning Brew (7-9PM) 
262-7770 
Ben&Malia, Gordon Biersch (5:30-9PM) 
599-4877 

Continued on Page 12 

brought to you by 
SCION HAWAII 

GET YOUR EVENT 
LISTED! SPINZONE@ 
HONOLULUWEEKL Y.COM, 
TWO WEEKS IN ADVANCE. 
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JOY TO THE GIRL 
Make her season green and bright 
with something eco-chic to wear. 

MINDY PENNYBACKER 

LOCAL AND ORGANIC 

W:en Jonatha Giddens, a 
UH grad student in marine 

iology, attended the 
Hawai'i Conservation Conference 
last summer, she also found a 
chance to shop. "Kealopiko, one of 
my favorite local companies, had a 
booth there,'' says Giddens. "Their 
designs all feature native Hawaiian 
plants and animals." The company 
donates to local non-profits such as 
Kokua Hawai'i Foundation and Ma'o 
Farms, "So I feel that by buying their 
clothes I'm helping to support the 
environment, too,'' Giddens says. 

She bought a black dress silk
screened with sky blue spiny sea 
urchins, and a blue/green pareu in 
a coral print. Like all Kealopiko's 
apparel, they were made of certified 
organic cotton, and colored with low
impact dyes and water-based inks. 
"They're so soft,'' says the soft-spoken 
Giddens. "Their pareus are awesome. 
When I wear them to the beach, I feel 
like I'm really part of the nature." 

And their clothes wash and wear 
really well, she adds, although it 
must be noted that her green habit 
of washing in cold water and hang
ing dry helps conserve clothes. 

Dresses, $55; women's tees and 

tanks, $30-40; men's tees and polo 
shirts, $35-45; keiki tees and dresses, 
$25-30. Bags made of scrap fabric, 
$45. Some pareus ($36) and the men's 
aloha shirts ($75) are Hawai'i-made. 

Kealopiko, POE 698 Kaunakakai 
HI, 808 553 5578; kealopiko.com 

Upcoming sales: At Town Restaurant, 
Kaimuki, Sun. Dec. 2, 9-4:30, and ii 
Gallery, Auahi St., Dec. 14-22; also 
sold at BECCA Beach, Flowerchild 
Boutiques, Namea/Native Books, 
Spa/Halekulani, and Whole Foods. 

GREEN APP 

The mission of this delightful, 
homey, white-walled shop, filled 
with gorgeous, witty, retro-chic 

mru@CQ}®----· .. _ .. · __ 

M.I.H.: What's it spell? Made in Hawai'i has 
been the Weekly's mantra since we started 

out as a locally made newspaper 21 years ago. 
But something funny happened on the way to 
our 2012 "Locally Made issue"-and we don't 
mean Governor Abercrombie's exhortation to 

"Buy Hawaii, Give Aloha" this holiday. The Gov. 
didn't tell you how to find good MIH gifts, but 
we don't mind stepping up to the challenge. 

To our happy surprise-, we discovered such a 
passel of beautiful locally made products that 
we had to break tradition by breaking up our 

annual MIH issue into several. Everybody wins. 
Look for our selection of local food & drink and 
practical gift ideas in next week's issue, followed 
by gifts for keiki and more, on into December. 

Meanwhile, this issue brings you the 
best in Hers and His MIH fashion. 

Sing it with us: Don we now our gay apparel! 

-The Editors 

~ 0 ~~~---,., 
Freestyle RVC/\ 

~ 
IUIFII& FINS 

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! 

f~I '• y u ', e . · o .. a '" Seal 
62-595 Kamehameha Hwy (Next to Old Haleiwa Bridge) Haleiwa -

(808) 637-SURF www.surfnsea.com 
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and nature-mindful cloth
ing and accessories, is to 
give new life to repurposed 
materials. Owners Deb and 
Eric Maschia are committed 
to creativity that's environ
mentally sound, and every 
eco-conscious designer in the 
Islands who's worth their sea 
salt has found encourage
ment and support here. 

You'll find more than alo
hawear here. There are slinky 
pants, tops and dresses in 
geometric prints and solid 
colors, even black, the better 
to display the stunning hand
knotted jewelry by Katye 
Killebrew of MiNei (see our 
"Best of Honolulu," Aug. 15). 
Not only is it MIH, but "Every 
single item is made on the 
island," Eric Maschia says. 

Dresses, $160-335; tops, 
$70-195; clutch purses, $25. 

Muu Muu Heaven, 761 
Kailua Rd. #100, 263-3366; 
Muumuuheaven.com 

CLASS ACT 

G 
ive your lady a blouse 
or dress made by 
the artist Sig Zane, 

and you will gain lasting 
local cred. "Every single 
item is made on the Island 
[of Hawai'i]," says manager 
Ipo Kahele. The indelible 
colors and thick, comfy cot
ton wear forever. Zane 
does woodblock-print-style 
motifs oflocal flora on 
solid backgrounds of teal, 
pistachio, purple, tomato, 
papaya (as in, papaya white 
ginger blossom) and more. 

A soft, gauzy pareu our 

dear brother brought us 
from Hilo 20 years ago still 
looks and feels like new, in a 
charcoal/black that's forever 
chic (check out this season's 
charcoal Pu'u Lehua Ululani 
Dress). All these years, we 
used to think you had to 
go to Hilo to get a Sig Zane. 
Turns out, they have one 
terrific shopping website. 

Tees start at $38, button blouses 
$55, dresses $85 and up. 
Sig Zane Designs, 122 
Kamehameha Ave., Hilo, 
808-935-7077; sigzane.com 

NAUGHTY NICE 

I n the heart of Chinatown, 
the big, cheery windows of 
Owens & Co. displayed end-

less possibilities for dressers 
and nesters. We were drawn 
to a rack of simple, sienna/ 
rose shift dresses in light 
silk with pockets (at last!), 
their style reminiscent of a 
linen dress our dear husband 
once bought us, patterned 
after the smocks worn by 
the butchers of Les Halles. 
''These look Parisian," we said. 

"They're definitely 
European style," said the 
owner, Missy Owens. But 
the dresses are hand-made 
in Hawai 'i by the designer, 
Nele K., who moved here last 

Simple 
Sop/iistiqitea 

Elegant 
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year from Germany, where 
she got her degree in textile 
and clothing engineering 
and apprenticed in couture 
hand-sewing. "I met my hus
band in Europe, and we lived 
in Paris for a while, where 
I worked as a trend scout, 
before moving here," said Nele 
K., who had come in from 
Kaneohe for Black Friday. 

In her early twenties, blue
eyed and petite, the designer 
wore one of her ruffled-neck 
jersey dresses. With one of her 
pink silk flower headbands 
on her cropped blond hair, 
she was a ringer for Titania. 
Bringing a taste of Downton 
Abbey to downtown Honolulu 
were some dreamy, strappy, 
chiffon party dresses with 
gathers "that show off.the 
booty." Hand-made leather 
bags and wallets round off a 
small but stellar collection. 
Dresses, $160-200; beneath, 
try her wicked cute lingerie, 
$35-$95; wallets and purses, 
$82-365; headbands,$19. 

Owens & Co., 1152 
Nu'uanuAve., 531-4300, 
owensandcompany.com 

YOUNG & TRENDY 

A
t this small, over
stuffed boutique, 
owner Emilie Fuji 

and her staff welcome you 
as if into their own walk
in closet, complete with 

JEFF MULL 

DRESSED 
TO SKILL 

Get your man gussied 
from head to toe. 

JAMES CAVE 

Men's fashion in this town is finally relevant 
again. For years I've heard complaints 
from many smart women that while they 
might have it all figured out, their local 
gentlemen counterparts don't have a 
clue. But it's not our fault. We need to 
dress our age or else look like Tony Hawk 
at a Pac Sun liquidation sale. We need 
you. Following are sharp, tailored locally 
made clothes any man in a right mind 
would be happy to go down fighting (even 
dancing) in, if you give us the chance. 

ALOHA, PARTNER 
berta Oaks' new mens-

wear line is trim and 
urable; she personally 

stomped the pearl snaps into 
her shirts. But that doesn't 
mean people will walk all over 
you. This shirt, called the 
Long Sleeve Breezy, says you 
come and go as you please, 
but take care of business like 
a tornado. It's a sweet aloha 
print with a rugged western 
cut. Ladies, only buy this 
shirt for your man if you want 
other women to give him 

chartreuse loveseat. 
This season features 

Hawai'i-made duds from 
three local designers. Give her 
comfort and joy with a swirly 
"Dream Pastel Maxi" ($80) 
or floaty caftan ($85) from 
MB by Matt Bruening, or soft 
tie-dye bells, distressed jean 
shorts and a silky kimono 
in a bold blue floral print _ 
($65 each) by Jess Shedlock's 
Wonderland HNL. Sweet, 
skimpy bralettes and panties 
by Gypsy Hawaii ($29-40) 
would be a welcome luxury. 

Homecoming, 1191 Bethel 
St., 536-6000, instagram: 

lusty eyes. $115, Roberta Oaks, 
19 N. Pauahi St., Mon.-Fri., 
10am-6pm, Sat., 10am-4pm, 
428-1214, robertaoaks.com 

HATS OF WEAVES 

W ether or not your 
ead is cold, the 
act is you look 

hotter in the right hat. It's a 
lost art. Bring it back with a 
beautiful lauhala hat from Na 
Mea Hawai'i. Sure, at $200 or 
more, it's an investment, but 
each is handmade, usually by 
a lauhala master, and shows 



--1 oca lly ITi])@)@@-PHOTOSb-yJAMESCA-VE; JEWELRY 

the world that you appreciate 
your culture as much as you 
enjoy looking good. Na Mea 
says they try to keep around 
five hats available at a time, 
and they'll set you up with 
a weaver if they don't cur
rently have a style or size you 
need. Hats typically average 
about a week to ten days to 
make, so if you want to give 
your man something to wear 
and cherish, plan a head. 

$200+, Na Mea Hawaii, 1050 
Ala Moana Blvd. #1000, 
Mon.-Sat., 10am-9pm, 
Sun., 10am-6pm, 596-8885, 
nativebookshawaii.com 

SHORT AND SWEET 

G 
uys like to keep their 
clothes simpler, but 
bulky reversible wear 

can sometimes make it look 
like either you have a diaper 
in your pants or "My grandma 
made this for me." Not any
more, with Organik's new line 
of drawstring cotton shorts
a collaboration with vintage 
brand Jams World. "I wanted 
to bring back old school 
Jams, using exclusive fabric 
from the '80s," says Organik 
founder Ed Fernandez. It's a 
"super limited run" of shorts 
that are trim, hit above 
the knee, distressed in a 
wash of coral, sand and salt 
and fully reversible, with a 
striped Organik print when 
flipped. "We're kind of allud
ing to those vintage Greg 
Noll(s)," says Fernandez. 
Starting Dec. 1, the shorts 
(along with a line oft-shirts 
with a Jams World pocket 
sewn on) will be at Genius 
Outfitters, Community 
HI and Jams World shops 
until they run out. 

Shorts: $70; Shirts: $40; Genius 
Outfitters, 346 Lewers St., 
922-2822; Community HI, 
22 S. Pauahi St., 523-0001; 
Jams World Royal Hawaiian 
Center, 2201 Kalakaua Ave. Ste. 
B118, 922-6040; Jams World 
Ward Centre, 1200 Ala Moana 
Blvd. 40001B, 593-2655 

STUD ADORNMENT 

0 liver Mens Shop in 
Kailua is a sarto-
rial dream pit with 

money magnets at the bottom 
(not that I needed another 
hole to throw my money 
down). Basically, if you get 
anything for your man from 
this shop, you're doing some
thing right, but pay close 
attention to the jewelry. Local 
men's jewelry, for a time, 
meant puka shells and shark 
teeth a la Kenny Chesney. But, 
thanks to Justine Jones and 
Amanda Watkins, masculine, 
substantial and classic jewelry 
is finally surfacing. Watkins's 
brand, A.Wattz, features sim
ple sterling silver necklaces 
and bracelets that fit right 
into Oliver's crisp Hamptonsy 
aesthetic: fish hooks and 
chunky anchors on rakish 
chains. Jones's JbyJ line uses 
sailor's rope and anchor clasps 
to give her bracelets that 
just-off-the-yacht appear
ance, while her beaded neck
laces-rosaries of sorts-beg 
to be blown around the 
neck by trade winds. 

A. Wattz, various styles ranging 
from $40-90; JByJ, various 
styles ranging from $20-90. 
Oliver Mens Shop, 49 Kihapai 
St., Kailua, 261-6587 

VIVA EL BARRIO 

You know Barrio 
Vintage, the hip stop 
in Chinatown that 

you've already read about a 
million times because you 
read this paper like religion, 
but look! Hung between 
old overalls and jogging 
shorts from the mainland 
is a selection of some of the 
best in vintage Hawaiiana. 
Shop owner Bradley Rhea 
knows exactly where on his 
racks to take you to find 
that '70s-era aloha shirt or 
hand-made Hawaiian shorts. 
Sometimes an old tag simply 
says, "Made In Hawaii." 

"I find a lot of amazing 
Hawaiian stuff in thrift stores 
on the Mainland," says Rhea. 

"It's interesting that our 
demographic tends to be 
younger 20-somethings. 
They're really embracing the 

PHOTO COURTE SY JUSTINE JONES 

aloha patterns now," he adds. 
He and co-owner Jonathan 
Saupe will sometimes tailor 
the original piece into a slim
mer fit to give it a unique BV 
cut, even redesigning a shirt 
to cross the gender gap. 

Prices vary, 1160 Nuuanu Ave., 
Tue.-Thu., 11am-6pm, Fri., 
11am-7pm, Sat., 11am-5pm, 
674-7156, barriovintage.com 

SOUTH BY 
SOUTH'S BEST 

The prescient thing about 
Andy South is not that 
she was on Project 

Runway, or that she is filming 
a documentary about her life 
(granted, both of those are 
above average). The thing is 
that through her new Atelier, 
which opened in September 
in Honolulu with a full spread 
of high-end womenswear, 
South is designing, manu
facturing and packaging all 
of her pieces under one roof. 
Everything with her S com
pass logo is Hawaiian-made, 
assembled meticulously by 
her team of 10-or-so seam
stresses and finishers in the 
upper level of her Chinatown 
loft. What's more, South 
is officially venturing into 
the realm of menswear, 
debuting later this month 
short- and long-sleeved but
ton-down linen shirts and 
shorts. Somewhat exclusively 
trimmed for the fit man 
in a European or Japanese 
cut, the shirts will roll out 
with what she's referring to 
as board shorts-although 
since they're also of linen, you 
wouldn't want to get wet in 
these. All will be available in 
December at the Collins & 8th 
boutique on Pensacola Street 
and also at South's Atelier. 
She has ambitions to estab
lish a full mens brand (think 
two-piece suits) next year, but 
we'll take what we can get. 

Shirts, $130; Shorts, $118; 
Andy South Atelier, 83 N. King 
St., by appointment with regular 
weekend hours coming soon, 
info@andysouth.com; Collins & 
8th, 560 Pensacola St., Ste. 4, 
593-9696, collinsand8th.com 

Free Original l\llalasadas! 
1 /2 dozen free Malasadas 
when you buy a $50 Gift 
Card with this coupon. 
Malasadas given at time 

O 
~..n 

of Gift Card ~-_ 
purchase. One per 
customer per visit. 
Expires 12/24/12 

HOLIDAY HOURS .i 

Christmas Eve: 5:30 am to 5 pm • Christmas Day: closed 
New Years Eve 5:30 am to 1 O pm 

New Years Day: 9 am to 5 pm 
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There's a new generation of local artists emerging. 
You'll find them at Nohea Gallery side-by-side with 

longtime favorites. 

• Handmade jewelry • Ceramics, Glass art 
• Koa boxes & bowls • Home textiles 
• Original paintings & 

prints 
• Craft fair prices 
• Free gift wrapping 

J 

• Shipping available 

Celebrating the artists of 
Hawaii since 1990 

Ward Warehouse 
middle building, mauka side 

1050 Ala Moana Blvd. 
Noheagallery.com 596-0074 

Literary 
Contest 

Winners 
A N U A R Y l 7 TH 

Honolulu Weekly's Literary Contest 
has closed. The winners will be 

feted on January 17th. Save the date. 

Categories include: Fiction, 
Non-fiction and Poetry. 

Prizes donated by: 
Waialua Estate Coffee & Chocolate 

Koloa Rum Cakes by 
Koloa Rum Company 

Island Olive Oil Company 
Eggs and Things 

weekly 
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Brian Robert Shaw, Roy's Hawai'i Kai (6:30-
9:30PM) 396-7697 
The Clampdown, Anna O'Brien's (9PM) 
946-5190 
Dana Montero Project, Terry's Place (8-
11PM) 533-2322 
GTA, Kemo'o Farms, Pub (9PM) 621-1835 
JeremyHirokawa, Moana Surfrider 
(12:30PM) 937-8461 
Kainalu, M Nightclub (6:30-8:30PM) 
529-0010 
Jason Laeha, Hula's Bar & Lei Stand (5-
8PM) 923-0669 
Masters of OZ, Irish Rose Saloon (9PM) 
947-3414 
Nuvo, Gordon Biersch (9PM-12:30AM) 
599-4877 
Johnna Padeken, RumFire (5PM) 921-4600 
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 I!each Hotel (6:30-9PM) 
275-3001 
Taja, Kelley O'Neil's (9PM) 926-1777 
John Valentine, The Edge, Sheraton Waikiki 
(1:30PM) 922-4422 

WORLD/REGGAE 
Deep Roots Around Sound, Da Spot Health 
Foods and Juices (9:30PM) 282-2519 

1/Saturday 
COUNTRY/FOLK 
Country Stone, Kemo'o Farms, Pub (9PM) 
621-1835 

HAWAIIAN 
2 Point 0, Chart House (8PM-12AM) 
941-6660 I 

Danny Couch, Chai's Island Bistro (7-9PM) 
585-0011 
Kamakakehau Duo, The Edge, Sheraton 
Waikiki (6:30PM) 922-4422 
Hula Kahiko, Royal Hawaiian Center Royal 
Grove (6PM) 922-2299 
Brad Kawakami, Moana Surfrider 
(12:30PM) 937-8461 
friclee, Moana Surfrider (8:15PM) 
937-8461 
ManoaMadness, Kani Ka Pila Grille (6-
9PM) 924-4990 
Nakeleawe, Royal Hawaiian Center Royal 
Grove (7:30PM) 922-2299 
Ellsworth Simeona, RumFire (5PM) 
921-4600 

JAZZ/BLUES 
Jon Basebase, JW Marriott Ilhilani Resort 
& Spa Hokulea Lounge (8-10PM) 
679-3321 
Jimmy Funai, Roy's Hawai'i Kai (6-9PM) 
396-7697 
Stewart&MattJauand Blues Duo, Hank's Cafe 
(8PM) 526-1410 
PatKingKoh&Satomi, 53 By the Sea (8:30-
11:30PM) 536-5353 
The Bobby Nishida Band, Jazz Minds Art & 
Cafe (9PM-2AM) 945-0800 
Scott Smith, Moana Surfrider (6:30PM) 
937-8461 
JPSmoketrain, Pali Lanes Banquet Room 
(9PM-12:30AM) 261-0828 

ROCK/POP 
JeremyHirokawa, Moana Surfrider (6PM) 
937-8461 
Chris Rego, Roy's Ko'olina (5:30-8PM) 
676-7697 
John Valentine, The Edge, Sheraton Waikiki 
(1:30PM) 922-4422 

2/Sunday 
HAWAIIAN 
Royal Hawaiian Band, Windward Mall (2PM) 
235-1143 
HokuZuttermeister, Kani Ka Pila Grille 
(6-9PM) 924-4990 

JAZZ/BLUES 
Dr.J's Blues Review feat. Lulu Small and The 
Aqua Nets with Adam's Grave, Anna O'Brien's 
(6-10PM) 946-5190 

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

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

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

3/Monday 
HAWAIIAN 
Danny Hee, Roy's Hawai'i Kai (6:30-
9:30PM) 396-7697 
Mojo, Chart House (6:30-9:30PM) 
941-6660 
Sean Na'auao, Kani Ka Pila Grille (6-9PM) 
924-4990 

JAZZ/BLUES 
PauHanaBluesBand, 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 
SatomiYarimizo, Chuck's Cellar (6-10PM) 
923-4488 

ROCK/POP 
Johnny Helm, Lulu's Waikiki (6-9PM) 
926-5222 
Tavana & Friends, Hank's Cafe (8PM) 
526-1410 

4/Tuesday 
HAWAIIAN 
Keoahu, Royal Hawaiian Center Royal 
Grove (6PM) 922-2299 
Mojo, Chart House (6:30-9:30PM) 
941-6660 
Side Order Band, KaniKa Pila Grille (6-
9PM) 924-4990 
Kanikapila Tuesdays, Surfer The Bar (7-
11PM) 293-6000 
Dayton Watanabe, Roy's Hawai'i Kai (6:30-
9:30PM) 396-7697 

JAZZ/BLUES 
JPSmoketrain, Boardriders (7:30-
10:30PM) 261-4600 
Jazz Story, Jazz Minds Art & Cafe (9PM-
2AM) 945-0800 
VIVO, The Dragon Upstairs (8-11PM) 
526-1411 

ROCK/POP 
The BBC, Hank's Cafe (8PM) 526-1410 
Duncan Osorio, M Nightclub (6:30-8PM) 
529-0010 
Pete&Kelly, The Dragon Upstairs (7-
11PM) 526-1411 

VARIOUS 
Bud LightTRUE MUSIC Mai Tai Rumble with After
shock band Ooklah the Moc, Mai Tai Bar, Ala 
Moana (9PM) 947-2900 

5/Wednesday 
HAWAIIAN 
2Point0, Chart House (6-9PM) 941-6660 
Jason Lehua and Mike Hunn, LuLu's Waikiki 
(10PM-12AM) 926-5222 
Cyril Pahinui, Kani Ka Pila Grille (6-9PM) 
924-4990 
KawikaTrask&Friends, Royal Hawaiian Cen
ter Royal Grove (6PM) 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-2AM) 945-0800 
Jimmy Borges and the DeShannon Higa Big Band, 
Gordon Biersch (6:30PM) 599-4877 
Kevin Coleman & The Flat Five Blues Band, 
OnStage Drinks & Grinds (7-10PM) 
306-7799 
Pau Hana Jazz, The Dragon Upstairs (6:30-
10PM) 526-1411 
Scott Smith, Moana Surfrider (6:30PM) 
937-8461 

ROCK/POP 
Adam Crowe, REAL a Gastropub (5:30-
7=30PM) 596-2526 

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

Concerts 
6 Clubs 
11th Annual Winter Concert Hawai' i 
Pacific University's Winter Concert 
by the International Vocal Ensemble 
and Chorale. Central Union Church, 
1660 S. Beretania St.: Fri., 11/30, 
(7PM) Free. hpu.edu/choir 

Annual Christmas Concert The Marine 
Forces Pacific Band gives a free musi
cal performance to benefit Toys for 
Tots. Hawaii Theatre, 1130 Bethel 
St.: Sun., 12/2, (7PM) Free. hawaii
theatre.com, 528-0506 
'lJohn Cruz at MARKS Grammy and 
three-time Na Hoku Hanohano 
Award winner John Cruz contin
ues his concert series at The ARTS 
at Marks Garage with an intimate 
performance on Friday. ~f you can't 
make it, he'll have more shows there 
in the coming months. The ARTS at 
Marks Garage, 1159 Nu'uanu Ave.: 
Fri., 11/30, (7:30PM) $20-$35. 
johncruz.com, artsatmarks.com, 
521-2903 
'iMattCosta Singer-songwriter Matt 
Costa returns with music from his 
new album. 21 + only. Surfer, The Bar, 
57-091 Kamehameha Hwy., Kahu
ku: Thu., 11/29, (8PM) $25-$55 plus 
fees. bampproject.com, groovetick
ets.com 
'i'Mayday Parade Best known for their 
Punk Goes Pop covers, these paraders 
have a silly side to their performanc
es. But don't let that lead you away 
from their versatile sound-Mayday 
Parade knows how to rock. We Are 
The In Crowd opens. The Republik, 
1349 Kapi'olani Blvd.: Tue., 12/4, 
(8PM) $25-$35 plus fees. bamppro
ject.com, groovetickets.com 
'lOzomatli (See Hot Pick.) The Repub
lik, 1349 Kapi'olaniBlvd.: Sat., 12/1, 
(8PM) $25-$35. bampproject.com, 
groovetickets.com 
'lllelation Ship (See Hot Pick.) Ather
ton Performing Arts Studio, Hawai'i 
Public Radio, 738 Kaheka St.: Sat., 
12/1, (7:30-9:30PM) $15-$25. miJ
Jicentcummings.com, 955-8821 
UH Orchestra Winter Concert The UH 
Orchestra performs their Winter 
concert, "Mostly American, Some 
Outsourcing," at the Pearl City Cul
tural Center. A highlight will be 
American composer William Bol
com's Piano Concerto, performed by 
UH professor Dr. Jonathan Korth. 
Pearl City Cultural Center, 2100 
Ho'okiekie St.: Mon., 12/3, (7:30PM) 
454-5500 
Whatever Underground Shows This 
Saturday, witness California hard
core band Xibalba open up the dance 
floor for all ages, accompanied by 
Ill Stance (performing their final 
show), Siblings and Casey Tatum (a 
new band featuring old members of 
Ill Stance). For another Xibalba show 
without the kiddies, check them out 
with Pharaohs, Skylene and Lions 
Keep on Friday night, 7PM at Sta
tion Bar and Lounge ($10-$15, 21+). 
Manifest, 32 N. Hotel St.: Sat., 12/1, 
(5PM) $10. diyhawaii.tumblr.com 

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+. 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 
Female Comics of Hawaii Nine female 
comics, including a mainland head
liner and a host from Maui, will bring 
their witty chops to the Showroom 
Thursday night. 21 + only. Hawaiian 
Brian's, 1680 Kapi'olani Blvd.: Thu., 
11/29, (8-10:30PM) $5. 
'i'Fishing For Wives (See Feature, pg. 7.) 
Kumu Kahua Theatre, 46 Merchant 
St.: 11/8-12/9, Thu.-Sat., 8PM; 
Sun., 2PM. $·5-$20. kumukahua.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 
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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 
at 2PM. $5-$16. 956-7655 
'i'The 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 

Auditions 
The Twits Roald Dahl's short sto
ry, adapted for the stage by David 
Wood, is casting for the March 2013 
production. Auditions will consist of 
reading from the script, improvisa
tion and movement. Come in clothes 
you can move in, and bring a photo
graph and resume. Rehearsals begin 
in January. Hawaii Theatre's Annex 
Studio, 1121 Nu'uanu Ave., above 
Indigo Restaurant: Fri., 11/30 at 
6:30PM and Sat., 12/1 at 1PM. eden
leemurray@hawaiitheatre.com, 
hawaiitheatre.com, 791-1397 

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! Mii.noa Public 
Library, 2716 Woodlawn Dr.: Wed., 
11/28, (5:30-7:30PM) bambooridge. 
com, 626-1481 
National Writer's Association Meeting 
Every first Tuesday of the month, 
the National Writer's Association 
gathers aspiring writers together 
for criticism and feedback. Makiki 
Christian Church, 829 Pensacola St. 
(enter on Elm St.): First Tuesday of 
the month, (7PM) Free. 
Used Book Sale Help out the Makiki 
Community Library, which is not 
part of the Hawaii State Public 
Library System. Makiki Community 
Library, 1527 Ke'eaumoku St.: Sat., 
12/1, 10AM-4PM and Sun., 12/2, 
noon-4PM.542-3334 

Call to Authors 
'i'James M. Vaughan Poetry Contest For 
writers who have lived in Hawai'i 
at least one year, the James M. 
Vaughan Award for Poetry is looking 
for entries. HPU will award the win
ner $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 stating your name, 
address, phone number, email and 
name of poems, plus a biography, to 
James M. Vaughan Award for 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, pwilson@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 
Aiea Loop Trail Hike Bring the family 
for an easy hike on this loop trail. 
Bring water, snacks, rain gear, sun
screen, a hat and insect repellent. 
Contact the Sierra Club's Randy 
Ching at 942-0145. Meet at Church 
of the Crossroads, back porch, 2510 
Bingham St.: Sun., 12/2, (9AM) $5. 
hi.sierraclub.org/oahu 
Birding Tour Join the HawaiiAudubon 
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) 
Ka'ena Point Hike Stroll to the west
ernmost promontory of O'ahu, 
where souls depart after death. At 
the point, look for native vegetation, 
nesting albatross and monk seals. 
Coordinator John Hall has more 
info: 377-5442. Meet at 'Iolani Palace, 
mountain side, 364 S. King St.: Sat., 
12/1, (8AM) $3. htmclub.org 
Pu'u Heleakala Hike Take on this 6-
mile ridge hike with your.sunscreen, 
water and lunch. Talk to coordina
tor Peter Kempf at 384-2221 or 735-
2220. Meet at 'Iolani Palace, moun
tain side, 364 S. King St.: Sun., 12/2, 
(7:30AM) $3. htmclub.org 

Green 
Hawaii Outer Continental Shelf (OCS) 
Renewable Energy Task Force Meeting 
The Bureau of Ocean Energy Man
agement (BOEM) will be holding 
a meeting to discuss updates on 
renewable energy-related activi
ties. Hilton Hawaiian Village, Coral II 
Room, 2003 Kalia Rd.: Wed., 12/5, 
(8AM-5PM) boem.gov/Renewable
Energy- Program/State-Activities/ 
Hawaii.aspx 
Pacific Islands Climate Forum Regis
ter now to attend a discussion with 
Lt. Governor Brian Schatz, climate 
experts and sector leaders from 
Hawai'i and the Pacific Islands. The 
session, hosted by the Pacific Islands 
Regional Climate Assessment (PIR
CA), will include PIRCA's new report, 
"Climate Change and Pacific Islands: 
Indicators and Impacts." Hawai'i lmin 
International Conference Center, 1777 
East-West Rd.: Mon., 12/10, (9AM
noon) tinyurl.com/pircaforum 

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 
Holiday Swags From Your Back Yard 
Please bring clippers, pruners or 
scissors to help you create botani
cal holiday decorations. Feel free to 
bring in your own plants to use or 
share, and dress comfortably. Lyon 
Arboretum, 3860 Manoa Rd.: Fri., 
11/30, (9:30-11:30AM) $15 + $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 
Succulent Wreath Making Bring garden
ing gloves and clippers to create your 
own holiday wreath with instructor 
Melody Fanning. Plants will be pro
vided. Mon., 12/3, noon-l:30PM 
at Foster Botanical Garden, $20 
plus garden admission; Tue., 12/4, 
lOAM-noon at Wahiawa Botanical 
Garden, $20; reservations required 
at522-7064 

'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 
Comic Jam, Anyone? Comic Jam 
Hawaii, a Facebook artists group, 
will bring together local artists who 
create collaborative cartoons, illus
trations and sketches while talking 
story. Participants of all drawing 
ability levels are welcome to attend, 
appropriate for ages 5 and up. The 
drawings will be collected at the end 
of the program and scanned into 
their Facebook page. Liliha Public 
Library, 1515 Liliha St.: Sat., 12/1, 
(1-4PM) 587-7577 
Family Craft Make simple nature 
crafts for the holidays with your fam
ily. Ho'omaluhia Botanical Garden, 45-
680 Luluku Rd., Kane'ohe: Sat., 12/1, 
(2PM) $10 per family of four, $2.50 
additional members. 233-7323 
LEGO League Robotics Competition (See 
Hot Pick.) Neal Blaisdell Center, 777 
Ward Ave.: Sat., 12/1, (9AM-4PM) 
Free. 
'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 Kalakaua Ave.: Tue., 12/4, 
(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. Win
ners receive scholarships and trips. 
Open to all students grades K-12. 
For design templates, contest rules 
and how to enter, go online. Sub
missions must be postmarked Fri., 
11/30. painttheplanehawaii.com 

Learning 
Barack Obama's Hawaiian Neighbor
hood Take a walk with "Uncle Jack" 
Christensen through the neighbor
hood where President Obama grew 
up as Christensen points out where 
Obama was born, where he went to 
school, where he lived, worked and 
more. Northeast corner of Beretania 
and Punahou St., beside the traffic 
light. Sun., 12/2, (2PM) Free. 
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, 

Continued on Page 14 

IN HONOLULU 
an evening craft fair 

Tuesday, December 4 • 5pm - 8:30pm 
Japanese Cultural Center of Hawaii 

Manoa Grand Ballroom 
Free Admission 

734-3693 
Adopt a Musubi Angel for early entry at 4 p.m. 

ftw1f~e Free Tasting 
~ Stop Saturda~ 1-Spm 
A Beer and Bevera!Je Boutique + Lots of M1crobrews & 

Specialty Spirits 
1809 s. King St. 946-3707 + Great Value Wines 
Parking on ou.r front lawn + Gift baskets & 
www.thewinestophawaii.com delivery available 

Mon-Thurs 10am-9pmlFri-Sat 10am-10pm1Sun 11am-7pm 

STAY LOCAL, SAVE LOCAL I 
I 

HILO 
Seaside Hotel 

KONA 1· 
Seaside Hotel 

fro!85 from$85 
PER NIGHT 

(800) S60-SSS8 
PER NIGHT 

(800) S60-SSS7 
hiloseasidehotel.com konaseasidehotelcom , 1: 

MAUI 
Seaside Hotel 

NOW$99 
PER NIGHT 

(800) S60-SSS2 

DISCOUNT RATES FOR: 
• FAMILY GROUPS 
• SCHOOL REUNIONS 
• CLUBS & CHURCH 

ORGANIZATIONS 
Approved 
Lodging 

Early check in/ late check oul an availability. 
Room includes 2 double beds. a/ c, ceiling fan. 
color TV & refrigerator. Prices are plus lax. Roles 
vary on busy weekends. local residency required. 
Parkin Fee for Kono Seaside & Maui Seaside. 

~,~J!Atu} 
JANUARY l 6TH 

Advertisers dor'+ miss out 
Special Rates for Full Page Ads 
Space reservations by 1.8.13 

Call Colleen 528-1475 xl 5 for details 

Weekly ~' Ylww,hohdlululve'elly.cdm ii November28:..December4;2012 • flo'noluluWee"y t:i 1 
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Four More Years 
DON 
WALLACE 

T
he drama of a 
prisoner and the 
long-suffering 
woman/mother/ 
child who waits 

for him was a cornerstone of 
the Depression-and Depres
sion-era movies-when life 
was lived on the margins and 
the system created miscreants 
(see: Criminal, They Made Me 
A). 

Indeed, my great-uncle, 
Robert Tasker, a convict at 
San Quentin in the early '30s, 
wrote chain-gang and jailhouse 
movies upon his release. Which 

' sounds like a happy ending, but 
nobody was waiting for him 
when he got out; our family 
turned its back. Even in Holly
wood he could never get prison 
behind him. He never got the 
credit and money he needed 
to be comfortable, and either 

committed suicide or was mur
dered at age forty-one. 

With post-WWII prosperity, 
prison life became the stuff 
of subplots, character shading, 
even comedy. But now that 

AnAfrican
American 
couple pay a 
high price for 
their dreams 
in Middle of 
Nowhere 
we're square in the middle of 
hard times again, here comes 
Ava DuVernay's Middle of No
where, screening at the Doris 
Duke Theatre [see Film Blurbs 
for showtimes]. With this el
egant and emotionally reso-

nant film, DuVernay became 
the first African-American to 
win Best Director at the Sun
dance Festival, an award well
deserved. She could well have 
taken Best Original Screenplay, 
too, from the way her story 
quietly but forcefully reverses 
expectations. 

Pensively shot, quiet as a 
reverie in tone, Middle of No
where nevertheless doesn't, 
ahem, take any prisoners. 
Derek (Omari Hardwick), the 
inmate/husband, definitely did 
something (we won't know 
until the end). His wife, Ruby 
(Emayatzy Corinealdi), an ex
quisite beauty, believes in him 
and the Buppie life they once 
enjoyed. Over his objections, 
she gives up med school and 
works as a nurse, regularly vis
iting him in the penitentiary in 
desolate Victorville. Stretch
ing herself to the limits of her 
strength, Ruby makes good on 
her promise for four long years, 
until the truth about where the 

money came from emerges in 
dribs and drabs that tell us as 
much about Ruby as they do 
Derek. 

This is how it could happen 
to any of us, no matter what 
our skin color: the comfortable 
middle-class self-delusion, the 
overlooked infidelity, the easy 
decisions (Derek) and mar
tyrdom (Ruby) we embrace to 
avoid having to choose our own 
future. But this is also an exact
ing portrait of contemporary 
African-American life. It's not 
an inner city actioner like The 
Wire or Boyz n the Hood. Its 
maturity and steadiness bear 
comparison to L.A.'s great Af
rican-American cinematic poet, 
Charles Burnett. 

Toward the end, when Ruby 

Ruby asks herself: 
Who really made her 
man a criminal? 

finds herself tentatively ex
ploring life with a sensitive 
man who drives the bus on her 
route, she warns him she likes 
indie movies. "I can swing with 
subtitles," he replies. Far from 
clashing with the previous 
scenes of barbed wire enclo
sures, pat searches and proba
tion hearings, the affirmation 
of art in the lives of anyone, no 
matter what their social or eco
nomic status, lights up our un
derstanding of what we see. It's 
a daring moment that throws 
open the windows of the soul. 

But the honesty of Nowhere 
ultimately asks a deeper ques
tion: what are our obligations 
to those we loved before the 
storm broke and tore our lives 
apart? • 
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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 
'lChristmas Ornament Workshops 
Design and blow your own glass 
ornament with the help of skilled 
artists in these one-hour workshops, 
suitable for ages 6 and up . Island 
Glassworks, 171-AHamakuaDr., Kai
lua: Saturdays and Sundays through 
12/22, (9AM-4PM) $30. islandglass
works.com, 263-4527 
Moving Home: The Legacy of Halla Pai 
Huhm Filmmaker Billie Lee will dis
cuss the Korean dancemaster/chore
ographer's work in Hawai'i and show 
excerpts from her film in this illus
trated talk. East-West Center Gallery, 
UH-Manoa, 1601 East-West Rd.: 
Sun., 12/2, (2-3PM) Free. 944-7177 
Part-Time/Evening JD Information 
Session Learn more about the Part
Time/Evening JD Program and 
the law school admissions process, 
geared towards those who are unable 
to attend law school full-time. Walk
ins welcome, but please RSVP at sur
veymonkey.com/s/PTDec4. William 
S. Richardson School of Law, Moot 
Court Room, UH-Manoa campus: 
Tue., 12/4, (5:30-7PM) 
Pearl Harbor Events As the 71st anni
versary of the Dec. 7 attack looms, a 
series of events will commemorate 
our involvement in the war. Some 
events include "Adventures in His
tory: The Search for Lost Subma
rines," Thu., 11/29, 6:30PM at USS 
Bowfin Submarine Museum & Park, 
free, 423-1341; the premiere of 15 
Minutes of Infamy: The Real Story of 
Pearl Harbor on Sat., 12/1, 6:30PM at 
WWII Valor in the Pacific National 
Monument, Pearl Harbor Visitor 
Center movie theaters, free, limited 
seating, reservations at 423-7300 
ext. 7048; "After Dark In The Park: 
Discussion with Pearl Harbor Sur-

vivors and Witnesses," Wed., 12/5, 
6:30PM at WWII Valor in the Pacific 
National Monument, Pearl Harbor 
Visitor Center movie theaters, free, 
limited seating, reservations at 423-
7300 ext. 7048. 
World Class Education: Educating Cre
ative and Entrepreneurial Students 
Scholar and author Dr. Yong Zhao 
will give a presentation on how an 
entrepreneur-oriented education 
can become mainstream for all chil
dren. Wo International Center, Puna
hou School, Luke Lecture Hall, 1601 
Punahou St.: Mon., 12/3, (6:30-8PM) 
Free. 943-3617 

Museums 
'lffonolulu 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 

Moods and Dreams in 19th-Cen
tury Graphic Arts The darker side of 
19th-century graphic art shows how 
mythologies, visual codes, psycho
logical states and avant-garde aes
thetic principles formed the basis 
for radically introspective alterna
tives to Realism and Impression
ism. Opens Thu., 11/29, through 
2/10/2013 

Arts of the Bedchamber: Japa
nese Shunga More than 90 wood
block prints, books and paintings 
that explore sexuality in Edo Japan 
in the first of three exhibitions at the 
Museum focusing on shunga, or Jap
anese erotica. Through 3/17/2013. 
'i'lolani Palace The palace is the only 
official residence of royalty in the 
United States. Guided tours: Mon.
Sat., 9-ll:15AM; tours in Japanese 
available Mon-Sat, 11:30AM, $20 
adults, $15 kama'aina, $5 children 
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ages 5-12 (under 5 years not admit
ted). Audio tours available 11:45AM-
3:30PM, $13 adults; $5 children ages 
5-12. Galleries open: Mon.-Sat., 
9AM-5PM. $6 adults; $3 kids ages 
5-12, under 5 free. 
Pacific Aviation Museum Pearl Har
bor Historical artifacts and air
crafts. Pearl Harbor, Ford Island, 
319 Lexington Blvd.: $20 general 
($12 kama'aina); $10 children ($7 
kama'aina). Keiki free on Saturdays 
and Sundays with each paid adult 
admission. pacificaviationmuseum. 
org, 441-1000 

Creating "Sunrise on the Fleet" 
Artist Bob Bracci, creator of the 
December 7, 1941 diorama located 
in the Museum lobby will discuss 
the background and history that 
led to his creation of the attack art
work in the Museum Theater. Free 
with Museum admission. Sat., 12/1, 
(1:30-3PM) 441-1012 
Queen Emma Summer Palace Revel 
in Hawaiian history and American 
architecture from the Victorian 
period at the summer retreat. 2913 
Pali Hwy.: Daily, 9AM-4PM. $1-$6. 
daughtersofhawaii.org, 595-6291 

Extras 
Hawaii Polo Club Benefit The Hawaii 
Polo Club is having a benefit match 
this Sunday to support Opera
tion Toy Box, in which attendees 
are encouraged to bring Christmas 
toys for underprivileged children. 
In addition to talented polo ponies 
and players, there will be a live band 
and half-time show to entertain the 
crowd. Attendees are asked to bring 
a new, unwrapped toy. Gates open at 
11AM. Hawaii Polo Club Field, 68-411 
Farrington Hwy.: Sun., 12/2, (2PM) 
$10, $5 if you bring a toy, $25 for 
clubhouse area. 226-0061 

Volunteer 
Honolulu Botanical Gardens Interested 
in volunteering at a botanical gar
den? The five gardens of Honolulu, 
Ho'omaluhia, Foster, Lili'uokalani, 
Koko Crater and Wahiawa, are look
ing for helpers. Call 522-7064 for 
more information. 
Walk To Diamond Head Lighthouse 
Hawai'i's oldest, regularly-scheduled, 
all-volunteer Litter Control Project 
doubles as an informative tour about 
Diamond Head and Kapi'olani Park. 
Meet by the Mahatma Gandhi stat
ue. Honolulu Zoo Entrance, 151 Kap
ahulu Ave.: Sat., 12/1, (2PM) Free. 
unclejackinhawaii.com, 948-3299 
Sandy Beach Cleanup Help clean up 
along the highway and coastal areas. 
Bags and gloves will be provided. 
Call Tred (394-2898) for more infor
mation. The leader will be Deborah 
Blair, 955-4168. Sandy Beach - East 
Side. Sun., 12/2, (8:30-10:30AM) 
hi.sierraclub.org/oahu 

Galleries 
Opening 
Face to Face-A Year in Hawaii Amanda 
Thody's ceramic sculpture and paint
ings on paper, canvas and lacquer
ware reveal her perceptions of new 
faces and histories since coming to 
O'ahu. An artist's reception will be 
held Fri., 12/7, 5-7:30PM. Opens 
Sun., 12/2, runs through 12/27. 
Gallery on the Pali, First Unitarian 
Church of Honolulu, 2500 Pali Hwy.: 
Free. UnitariansofHI.org/gallery, 
595-4047 
PringBig! From the Ground Up: Growing 
Local Prints Selected prints from the 
Honolulu Printmakers steamroller 
print event will be on display at 
the Louis Pohl Gallery. The artists 

include Sergio Garzon, Elizabeth 
Nakoa, Laura Smith and others. 
Opens Sat., 12/1, through 1/31/13. 
Louis Pohl Gallery, 1111 Nu'uanu 
Ave.: 521-1812 

Holiday 
8th Annual International Holiday Bazaar 
Hawai'i Pacific University cele
brates the holidays with a market
place of booths, exhibiting cultural 
and ethnic holiday traditions from 
around the world. Fort Street Mall. 
Fri., 11/30, (10AM-2PM) Free. iss@ 
hpu.edu, hpu.edu/holidaybazaar, 
356-5299 
A Musical Holiday Greeting PACKids & 
Company will present their first ever 
holiday benefit show. Doors open at 
5pm for pictures with Santa, an Elves 
Bake Shop, Santa's Dinner & Dessert 
Concession, crafts for the kids and 
more. Kapolei High School Forum, 91-
5007 Kapolei Pkwy., Kapolei: Sun., 
12/2, (6:30PM) $10. packapolei.org, 
224-5314 
'lffonolulu City lights Parade (See Hot 
Pick.) Hawaiian Mission Houses His
toric Site and Archives, 553 S. King St., 
Sat., 12/1, 1-9PM, $5, missionhous
es.org, 447-3910 
'lSnow Day (See Hot Pick.) Kapa
lei Commons, 4450 Kapolei Pkwy., 
Kapolei: Sat., 12/1, (lOAM-lPM) 
Free. thekapoleicommons.com 

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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Is Life of Pi the 
best of the year? 

BOB GREEN 

Y
ou can be flooded 
with admiration 
by the superb 
achievement of 
Life of Pi, helmed 

by that most versatile of our 
filmmakers, Ang Lee, who has 
translated an allegedly unfilm
able eccentric novel into one of 
the most beautiful and-dare 
I say it?-spiritual movies in 
years. And years. (Its 3-D ver
sion is technically the best ever 
made, not so incidentally.) 

The spine of the story? Pi 
Patel, the 12-year-old son of 
an Indian zoo owner, survives 

Ang Lee's new 
film ts, well, as 
good as it gets 
a terrible shipwreck and is set 
adrift mid-ocean with some an
imal companions, most notably 
a full-grown Bengal tiger. What 
happens during the sea journey 
you have never seen before in 
a movie-this is a story about 
a spiritual journey as well as a 
physical one. 

"The Hindu deities were like 

superheroes to me," Pi tells a 
writer who wants to make a 
novel about his journey. And 
so we learn that this precocious 
young man embraced all reli
gions by the time he is on the 
sea-journey interrupted by the 
shipwreck. And Pi will need all 
his Gods to help him when he 
is set adrift. 

How do Pi-and the un
tamed tiger named Richard 
Parker-manage to survive, to 
find water and food? You won't 
find out here, nor any further 

synopsis, either. Let the sur
prises remain surprises. This 
is a tale within a story, and you 
will believe whichever genre 
your mind can accept. 

Life of Pi uses the best com
puter-generated imagery thus 
far in a film, and its live cine
matography could not be better. 
Once you have seen this film, 
you might understand why five 
other directors tried to develop 
the story into a film-and gave 
up. Not so with Ang Lee, who 
must have loved doing the film. 

Consolidated 
PEARLRIDGE WEST 16 
98-1005 Moanalua Rd.• (BOB) 483-5339 1240 Ala Moana Blvd.• (BOB) 591-8411 

He seems to have lavished it 
with love. 

My only doubt about Life 
of Pi is whether it will sur
vive among the unusually high 
number of quality films sud
denly appearing in our midst in 
the remainder of this year. Go 
see it. You will find no better 
film around-it's one with the 
potential to stay in your mind 
for a long while. • 

OPENS FRI., NOV. 30 
KAPOLEI 1!1.1!1 
890 KAMOKILA BLVD 
KAPOLEI • (808) 674-8032 I!),., · · 
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O'ahu Films 
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A selection of films currently stories from the Philippines come this animated comedy. 1'Wreck·lt Ralph-3D A video- Ching and Jason Lau will introduce 

playing in island theaters. together in this rom-com revolving 1'life of Pi (See Review, this game character tires ofhis daily rou- the film and lead a post-screening 

Unattributed film synopses around the answer to the question, page.) tine as the "bad guy" and sets out to Q&A. 

indicate movies not yet 
"What would you do ifit was the end 1'lincoln [The film] is the perfect explore the arcade. When he acci- Fri., 11/30, 1PM and 7:30PM 

reviewed by HW staff 
of the world?" palate cleanser after the overwrought dentally unleashes a character who 

theatrics of the recent election ... could shut down any game it enters, Movie Museum 1' Indicates films of particular 
Continuing Uplift never felt so good.-D.W. Ralph and his collegues must band 

interest. Listing subject to change 
The Man with the Iron Fists A together to save their friends from 3566HardingAve. #4, $4 

based on film distrubutor. 1' Argo This is a taut, visually com- martial arts movie complete with being unplugged. members, $5 general, 735-8771 
pelling and unexpectedly funny warriors, assassins and a hero to save lawless (US,2012) This Prohibition 

Opening thriller. -Don Wallace the village. Directed by RZA of the Doris Duke Era drama stars the wonderful Shia 
Chasing Mavericks Based on the Wu-Tang Clan, and written by RZA 

Theatre 
LaBeouf, Tom Hardy, Jason Clarke, 

Anna Karenina Keira Knightley true story ofJay Moriarity as he tack- and Eli Roth (Sgt. Donny "Bear Jew" Guy Pearce, Jessica Chastain, Mia 
stars in yet another period-based Jes one of the biggest waves on Earth, Donowitz in Inglourious Basterds Honolulu Museum of 

Wasikowska and Gary Oldman in 
romance film in which two lov- with the help of Frosty Hesson. and horror writer extraordinaire). rural Virginia, on the edge of war. 
ers fight society's judgement to be 'i'Cloud Atlas One of the most 1'Pitch Perfect An all girls a capella 

Art, 900 S. Beretania St., Thu., 11/29, 12PM, 4PM and 6PM; 
together. This time, she's a Russian notable movies of the year ... but honolulumuseum.org, 532-8768 Sat., 12/1, 2PM, 4PM, 6PM and 8PM 
adulteress. Based on Leo Tolstoy's what elevates and unites the story is 

group revamps their image in order 1'Middle of Nowhere (US, 2012) 1'Cure (Japan, 1997) What appear to 
novel. the cast, all of whom play multiple 

to compete against the boys for the (See Review, opposite page). be serial killings are murders com-
Citadel A horror film steeped in 

championship. Sat., 12/l;lPM, 4PM and 7:30PM; roles.-D.W Red Dawn When North Korean mitted by different, seemingly sane 
violent attacks against a man and 1'Dangerous Liaisons This [ver- soldiers are about to invade a town, 

Sun., 12/2, 1PM, 4PM and 7:30PM; people. A detective risks his own 
his family as he tries to save them, sion] plays smartly, showing how Tue., 12/4, 1PM and 7:30PM; mental health when he obsesses over 
despite his tremendous fears. Win- modern upper-class Chinese of the 

a group of teenagers are the ones who Wed., 12/5, 1PM and 7:30PM solving the mystery that links the come to the call. 
ner of the SXSW Film Festival Audi- 1930s veered from Eastern to West- 'i'Rise of the Guardians The deaths together. 
enceAward. em dress, culture and language. In Immortal Guardians (including The Bard on the Thu., 11/29, 2PM and 
Killing Them Softly Brad Pitt may this case the tension that results Santa Claus, the Easter Bunny, Jack Big Screen 8PM; Sat., 12/1, 12PM 
be losing his looks (unless bags under makes this more than a very sexy Frost, the Tooth Fairy and more, The Perfect Circle (Bosnia/Herze-
the eyes are your thing), but his act- story.-D.W voiced by an all-star cast) must 'i'William Shakespeare's Romeo govina/France, 1997) Two escapees 
ing chops continue to land him roles Flight A pilot is able to save every- band together in order to protect and Juliet (US, 1996) Trade your from Sarajevo hide in the home of 
in high-tension, drama-filled thrill- one on board after the plane ma!- the world's children from the evil swords for guns and cars, guys. Baz alcoholic Hamza, who bonds with 
ers. This time, he investigates a heist functions, but his behavior the spirit Pitch. Luhrmann's '90s spin on the classic the brothers during the hardships 
that occurs during a poker game pro- night before brings his character The Sessions A man in an iron lung puts young Leo DiCaprio and Claire of war. 
tected by the mob. into question. is determined to lose his virginity. Danes as lovers in Verona Beach. If Fri., 11/30, 12:30PM and 8:30PM; 
The Thieves Previously shown at 1'Frankenweenie Victor uses the He seeks out a professional sex sur- you're a fan of the MTV style, blue Mon., 12/3, 4PM and 6PM 
the Hawai 'i International Film Fes- power of science to bring his recently rogate in order to accomplish this eyes and idiotic tragedy, this is the One Evening After the War 
tival, this action film hits Ward and deceased dog back to life. However, goal, along with guidance from a film for you. (France/Cambodia, 1998) A bar girl 
Pearlridge Theatres this weekend dealing with the undead is more priest and therapist. Wed., 11/28, 1PM and 7:30PM remembers her lover, a soldier, in this 
with a South Korean caper. Thieves than Victor bargained for. For fans 1'Skyfall [This film] is a fine and 'i'IO Things I Hate About You drama set in Phnom Penh. 
compete for a diamond worth mil- of Tim Burton's dark humor, though 

wry third installment of the new 
(US, 1999) With Julia Stiles as the Fri., 11/30, 2:30PM, 4:30PM 

lions of dollars. not as traumatizing as some of his shrewish Kat that must be tamed, and 6:30PM; Mon., 12/3, 
The Collection The Collector kid- other films. Bond franchise. It's not gory, but modern heartthrobs (hello, Heath 12PM, 2PM and 8PM 
naps a young woman in sincere Here Comes the Boom A teacher by the last scene you may exit like Ledger and Joseph Gordon-Levitt) The Classic (South Korea, 2003) A 
hopes of murdering her, but her (Kevin James) goes underground a dry Martini: shaken, not stirred. fight for the ladies they love (and of young woman reads about her moth-
father hires a man who previously to become an MMA fighter to raise -D.W. whom they make bets about). er's first love while she is also in love 
escaped The Collector's wrath to money and save his school's music The Twilight Saga: Breaking Thu., 11/29, 1PM and 7:30PM with ,her best friend's boyfriend. 
bring her back safely. The man and program. Dawn Part II The last installment 'i'The Tempest (US, 2010) Filmed in Sun., 12/2, 12:30PM, 3PM, 
his team of mercenaries fight for Hotel Transylvania Dracula runs a of the Twilight series is finally here! Hawai'i, this beautiful adaptation of 5:30PM and 8PM 
their own lives as they struggle to resort for monsters, but he encoun- In this epic conclusion, Edward and Shakespeare's tale switches the gen-
save hers as well. ters some problems when an ordi- Bella now must protect their child der roles to have Helen Mirren play 
24/7 In love Seven different love nary boy unexpectedly shows up in from the Volturi. Prospera. Executive producers John 
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Food & Drink ................................... •-• ............................................. . 

The Weekly 
Appetite 
90 Day Hiiloa Challenge 
This workshop is focused on how 
to utilize the kalo plant by clean
ing, cooking and pounding poi, 
how to start a compost with poi 
and how to use the plant in cook
ing other dishes. Registration 
required. 
Every Sun., until 1/27/13, (7AM or 3PM) 
$40/week, $160/total (four lessons). 
ainamomona.org, 542-1326 

hirQshi 

EURASION TAPAS 

Live Maine 
Lobster 

Night 
FRIDAY, DECEMBER 7TH 

$22.95 
per 1 lb lobster 

Chef Hiroshi's 
Original "Tomalley" 

marinated with soy 
& mirin, tomalley 

battered then fried 

Baked 
lemon aioli 

Grilled 
brushed with 
truffle butter 

Steamed 
plain & simple with 

drawn butter & 
lemon wedge 

Menu subject to change 

"A Trio of Revered & 
Aged" Wine Tasting 
This tasting will compare "Old 
World" wines from France, Ger
many, Italy and other regions with 
"younger" wines from California 
single vineyards. Three wines 
featured will be Patz & Hall Char
donnay "Durell Vineyard," Laurel 
Glen Cabernet Sauvignon "So
noma Mountain" and Whitcraft 
Pinot Noir "Hirsch Vineyard." 
Reservations required. 
Vino, 500 Ala Moana Blvd. 
Thu., 11/29, (6PM) $39. 533-4476 

Art of Sushi Class 
This class will teach how to pre-

SUPPORT 
LOCAU.Y 

oWnec3 
INDEPENDE~TLY 

BUSfNESsEs 
Buying from 

locally owned, 
independent 

businesses saves 
transportation fuel. 

Plus, you get 
products that you 
know are safe and 

well made, because 
our neighbors stand 

behind them. 

f rHl«k 
l~vy 

Sftt;t4U>W 

u • 
weekly 

(offer expires 12/12/12) 

Himalayan Kitchen 
~ Authentic Nepali & Indian Cuisine \I 

Lunch Tues-Fri ll-2pm. Dinner Daily 5:30-lOpm. Open all day Sunday ~I 
BYOB 113711th Ave. 735-1122 No Corkagc '

1 
12:~~~2~~:::;.;;.;;;;:;~-----.!!:;~~~~~~] 

FOR SALE 
OLD HAWAIIAN COINS, TOKENS, 
STAMPS, DOCUMENTS & BOOKS 

531-6251 
M-F 9-5 SAT 10-4 1111 Bishop St., Downtown 

Hawaiian Islands Stamp & Coin 
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pare sushi rice and how to make 
different types of sushi. Please 
bring a cutting board, knife 
and bamboo mat. Enrollment 
required. 
Windward Community College, Hale 
Kuhina 115, 45-720 Ke'ahala Rd. 
Thu., 12/13, (6-8PM) $40. 235-7433 

Grill it more A new seasonal menu at quick-serve, 
healthy food-based Grylt features a portabella 
caprese salad-tomatoes, fresh mozzarella and a 
marinated portabella mushroom with Grylt's new 
citrus Asian sauce. Add organic quinoa or an extra 
protein to complete your meal. 
Grylt , Manoa Marketplace: 2764 Woodlawn 
Dr., 988-7832; Waikiki Shopping Pla~a: 
2250 Kaltikaua Ave., 924-7958, Ala Moa,w 

Awamori Festival Food Court: 1450 Ala Moa11a Blvd., 955-9517; grylt_.com 

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, 

Crusty Chinatown cupcake landmark Let Them Eat Cupcakes 
is taking on a new business venture that's equally as tantalizing 
as their infinitesimal cupcake offerings-pies. Their pie pop-up 
called Georgie sells various flavors such as pumpkin, apple crisp, 
blueberry and more. 
Georgie, 35 S. Bereta11ia St., available every Wed. until 
12119, $4/slice, $22/pie, cupcakes808.com, 531-2253 

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

Breakfast With Santa 
This family-friendly event with 
Santa will also provide homestyle 
breakfast, holiday themed crafts 
and entertainment. Proceeds go to 
Kualoa's Big Brothers Big Sisters's 
scholarship fund. Reservations 
required. 

Let's get together A dinnertime supper club has opened, birthed 
by the Anahola Hawaiian Homes Association and the Hawaiian 
Home Land community on Kaua'i. serving a three-course menu. 
The focus behind the club is to support local Kaua'i vendors and 
cooks. 
Anahola Supper Club, 4523 loane Rd. , open 
Fri.-Sat., 6-9pm, 631-4134 

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

Kualoa Ranch, 49-560 
Kamehameha Hwy. 
Sat., 12/8, (BAM-noon) $20. 237-7321 

Eat The Street: Lii'au 
Hawaii's food truck phenom re
turns for its monthly event. This 
month's theme is lo'au, to celebrate 
Kamehameha Schools' 125th anni
versary. The food will (obviously) 
be Hawaiian-themed and there 
will also be live entertainment. 
555 South St., Kaka'ako 
Fri., 11/30, (4-9PM) streetgrindz.com 

Eat, Drink, Art 
A benefit for the American Adver
tising Federation-Hawaii scholar
ship, this event will feature local 
brews from Aloha Beer Company 
paired with heavy pupa. There 
will also be live music and a silent 

The Z's Have It 

auction. 
Aloha Beer Company, 
580 N. Nimitz Hwy. 
Thu., 11/29, (5:30-9PM) $25. 
aafhawaii.com/eatdrinkart 

Indian Experience Pop-Up 
India Cafe is returning to the Ho
nolulu area via a pop-up col lab 
with Formaggio Wine Bar. These 
two Hale 'Aina Award winners 
will combine flavors of India in 
five courses with 50 wine choices, 
all set in an intimate, entertaining 
event. Reservations required. 
Formaggio Wine Bar, 2919 
Kapi'olani Blvd. 
Sun., 12/2, (5PM) $29.95 pre-sale until 
Thu., 11/29, $34.95 after. 216-7477 

KCC Cooking Class 
Spring Schedule 
The spring semester of Kapi'olani 

The average American's pizza palate has been numl:,ed by chain-res
taurant pies topped with (snore) lots of cheese (with extra cheese, 

please) and messy meats. On the flip side, there's zpizza, which priori
tizes organic and local ingredients, crafting a fresh, tasty product that 
breaks the mold-or the pizza pan, if you will. 

Ed Chu, store manager of the zpizza franchise at Ward Centre, pas
sionately backs his company's dedication to using fresh, ~uperior ingre

Wakeup 
to local, 
organic 
pizza 

dients. He rattles off specifics such as "organic tomato 
sauce, hormone-free skim mozzarella cheese and pre
servative-free pepperoni." With such a bounty of high
quality components, zpizza's choices, including their two 
most popular, the Provence and Tuscan, deliver an excep
tionally multi-dimensional, clean and vure taste. 

The Provence ($13.87 small, $25.65 large, $29.06 x
large), my personal favorite, is citrusy and lightly sweet, with tomato and 
garlic sauce, mozzarella, artichoke hearts, capers and fresh basil. The 
Tuscan (same pricing), the fav-0rite of my friends, is deep and earthy, 
with roasted garlic sauce, mozzarella, cremini, shiitake and button mush
rooms, caramelized onions, feta, truffle oil and thyme. zpizza also offers 
Parmesan flatbread sticks ($4.45), similar to breadsticks, but much more 
thin, light and crunchy. 

As it happens, zpizza's slogan is "the pure one," which really does 
reflect the wholesome quality that's a basic in each of their di~tinctive 
pies. 

-Jamie Noguchi 

zpizza, Kailua: 151 Hekili St., open Sun.-Thu. 10am-9pm, Fri.-Sat. 10am-9:30pm, 
delivery available, 230-8400; Ward: 1200 Ala Moana Blvd., open Sun.-Thu. 
10am-9:30pm, Fri.-Sat. 10am-10pm, delivery available, 596-0066 

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 Nardello for 
healthy cooking and baking. 
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, 
(lDAM-noon) $SO/class, $180/4-part series . 
thegreenhousehawaii.com, 524-8427 

Next Generation Dinner 
Alan Wong's Honolulu's new Sous 
Chef Sonny Acosta Jr. showcase 
a menu inspired by his childhood 
favorites. A five-course menu in
cludes chicken consomme gelee, 
Maui Cattle Company oxtail ravi
oli, baked opakapaka and more. 
Alan Wong's Honolulu, 1857 S. King St. 
Wed., 11/28 $85. 949-2526 

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

Sunset on the Beach 
This month's SOTB is centered 
around all things Moroccan. Vari
ous food vendors will serve Mo
roccan dishes. The movie will be 
Casablanca, on a 30-foot screen. 
Queen's Beach, 2715 Kalakaua Ave. 
Fri., 11/30, (4-9PM) 

Tea With Santa 
Various Harney & Sons teas will 
be offered with grilled cheese,, 
vegetable flatbread pizza, cream 
puffs and more. 
Kahala Hotel and Resort, 
5000 Kahala Ave. 
Sat., 12/8 and 12/15, (1-3PM) $40 adults, 
$30 children 6-12 years old. restaurants@ 
kahalaresort.com, 739-8760 

The Brewer's Table 
A monthly dinner featured at Du 
Vin, this month will feature Medi
terranean flavors. Four courses 
will be offered, including steak 
carpaccio, lobster with Kahuku 
corn, warm apple galette and more. 
Reservations required. 
Brasserie Du Vin, 1115 Bethel St. 
Fri., 11/30, (6PM) $50. 545-1115 
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LARA DE GUZMAN 

Ahi poke: What's 
the big 'gassed' deal 

Look for the 
label, not the 
color, if you want 
truly fresh fish 

LARA 
DEGUZMAN 

A
s a lover of ahi, 
typically yel
lowfin tuna, I've 
enjoyed my fair 
share of ahi poke, 

bite-size pieces of the raw fish 
marinated in seasonings, limu, 
sesame seeds and soy sauce. 
What I've learned: Every sea
food preparer in Hawai'i who 
makes it believes he or she of
fers the finest ahi poke around. 

"If you go anywhere 
else-even other Foodland 
[stores]-I doubt you'll find 
poke prepared like mine," 
says Steven Agbayani, who 
works in the seafood depart
ment of Foodland in the Ala 
Moana Shopping Center. The 
staff at Tamashiro Market 
on North King Street claim 
their "ahi limu with kukui 
nut poke" is "as good as it 
gets." And the Poke Stop has 
been endorsed by Guy Fieri 
on Food Network's Diners, 
Drive-in's, and Dives for its 
varieties on the poke theme. 

I tasted a few variations for 
this article. Foodland's popular 
spicy ahi poke, I was told, was 
"freshly made" using tombo 
ahi. According to Agbayani, 
tombo ahi, or albacore tuna, 
is usually previously frozen 
and CO-treated, but prepared 
fresh daily. Because of its 
abundant availability, previ
ously frozen is cheaper than 
most other poke dishes: You 
can get a lunch bowl for $6.99. 

At Poke Stop Mililani, I 
had their Maui sweet onion 
ahi poke ($14.95 a lb). The fla
vor had enough zest, but the 

FOODLAND 
1450 Ala Moana Blvd, 1st Level. 
hours: M-F 6AM-10PM, Sat 
7AM-8PM, 949-5044. Seafood 
counters are also in Aina Haina, 
Kapahulu, Kapolei, Pupukea 
stores 

POKE STOP IN 
MILILANI-MAUKA, 
http://poke-stop.com; 95-1840 
Meheula Prkway 
(behind McDonalds) 
Mililani; Hours: M-Sat: 8 a.m.-
8:30 p.m. 
Sun: 8 a.m.-7 p.m.; 

626-3400 

TAMASHIRO 
MARKET; 
802 North King Street, Hours: 
M-F 9a-6p, Sat 8a-6p, Sun 8a-4p; 
841-8047 

texture was a little too chewy 
for my liking, but owner/chef 
Elmer Guzman assures his 
fish is not gassed or frozen. 

Regardless of whose poke is 
the best, all are in agreement 
on one thing: Good poke re
quires fresh, top-quality fish. 

But how do you know 
that ahi you're enjoy
ing is actually "fresh"? 

Robert Townsend, who 
works in the Ala Moana mall 
and visits Agbayani at least 
four times a week for a bowl 
of his poke, says he knows he's 
"getting the good stuff" when 
the fish's flesh is a bright red. 

But red doesn't necessar-
ily mean fresh, according to 
Peter Oshiro, environmen-
tal program manager for the 
Hawai'i Department of Health 
(DOH). Poke is often frozen 
and treated with carbon mon
oxide (CO) as a preservative. 
When gassed with CO, the 
fish retains its red color. 

Oshiro says sellers are re
quired Federal law to label 
their tuna as "previously fro
zen" and "treated with carbon 
monoxide as a preservative 
to promote color retention." 
But many fish sellers don't 
comply with the label regu
lation. Instead, poke that's 
been frozen and gassed 
often bears the label "freshly 
made," which is misleading 
to the average consumer. 

Will consumers choose 
a labeled product that re
veals it was previously 
frozen and gassed? 

"When I go into a store, 
I think 'freshly made' and 
'fresh fish' mean the same 
thing-like it's the catch of 
the day," says Rachel Hari
takis, a Foodland customer 
who regularly buys poke. Ahi 
treated with CO is "generally 

If you suspect mislabeling 
and would like to report it, 
contact the state DOH Food 
and Drug Branch, 586-4725 

For more info on food 
labeling visit hawaii.gov/ 
health/environ mental/ 
food_drug/index, and ha
waii.gov/health/environ
mental/sanitation/foodin
formation 

For label requirements, 
visit fda.gov/Food/Labeling
Nutrition/default 

regarded as safe,"according to 
the U.S. Food and Drug Ad
ministration (FDA). But Os
hiro says lack of enforcement 
and educational resources 
from the DOH are reasons why 
many fish sellers don't com
ply with the label regulation. 

Foodland's Agbayani says 
their poke is typically freshly 
caught; but when it has been 
treated with CO and previ
ously frozen, they label it 
properly. According to him, 
the CO label hasn't hurt their 
business. "Even though the 
label is visibly there, custom
ers just end up [looking] with 
their mouth first, and not 
with their eyes," he says. "We 
make sure to let our custom
ers know to ask if they have 
any questions about our fish." 

Guzman encourages Poke 
Stop customers to sample 
everything. "Not only do I 
have to educate my custom
ers, but I educate the people 
I hire first so they know 
exactly what they're sell
ing," Guzman explains. 

Cyrus Tamashiro, president 
of Tamashiro Market, says 
their stores usually carry fresh 
ahi, and only sell gas-treated 
fish when fresh supplies are 
low. He says the market always 
follows labeling regulations. 

Otller stores, though, are 
not so compliant, Oshiro 
says. Although he rarely re
ceives complaints about mis
labeled fish from consumers, 
he says that the DOH con
tinues to do routine inspec
tions of local markets and 
has increased surveillance 
of imported fish because of 
positive salmonella testing. 

For the consumer's part, 
besides checking the labels 
and ensuring your poke seller 
has gone through food safety 
inspection, Oshiro says, "The 
best way to know you're get
ting good ahi is to [know] the 
reputation of the dealer. Cus
tomers should also look for a 
firm, shiny appearance with no 
decomposing odor. Good ahi 
should be almost odorless." • 

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 Week/y 
pays the tab. Reviews are not influenced by the 
purchase of advertising orotherincentives. 

Exotic Pop Up! 
India Cafe at Formaggio Wine Bar 

One Night Only! Sunday Dec 2 
Limited Seating at Formaggio Wine Bar Honolulu 
$34.95 ($29.95 presale until Thursday Nov 29) 

Buy Jose's Gift Certificates 
for Friends & Family! 
Buy $50 get $10 bonus 

Buy $100 get $20 bonus 

1134 KOKO HEAD AVE. 
KAIMUKI • 732-1833 

WWW.JOSESHONOLULU.COM 

GET 
BREWING! 

We'll help you do it... 

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

grains, malts, caps, 
yeast, carboys, bottles, 

wine kits, b~er kits, 
kegerator parts, soda 

flavors, recipes & more. 

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

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

5 delicious courses 
50 wine choices 
Indian Dancers 

Bollywood Music 

F ": Rt\1<\Q:;IO 
~ .-. WINI! IIAII..Z"-~ 

2919 Kapiolani Blvd. 
739-7719 

hirQshi 

EURASION TAPAS 

"LOCALLY 
GROWN MENU" 
Sunday, December 211d to 
Sunday, December 3ot11 

Sunday's & Monday's ONLY 

Chef Hiroshi Fukui supports 
our local farmers & features 
a NEW "locally grown" four 
course menu each mont h. 

FIRST COURSE 
Kauai Shrimp Sushi 

curry aioli, fukujinzuke 
& cilantro 

SECOND COURSE 
Shinsato Farm 

Steamed Pork Belly 
brie cheese, ginger, shiso 

& pork guisantes sauce 

MAIN COURSE 
Panko Seared Mon Chong 

fettuccini, Kahuku corn, 
Waialua asparagus & 

romesco sauce 

SWEET COURSE 
Pepper Kula Strawberry 

Creme Caramel 
dulce de leche ice cream 

$35 for food only 
Add $13.95 

with wine pairing 

Call 533-4476 or email Sara 
at svilliers@dkrestaurants. 
com now for reservat ions. 

Be sure to mention that you 
are having the LGM when 
making your reservation. 

Restaurant Row 
500 Ala Moana Blvd. 

533.4476 
www.dkrestaurants.com 

COME JAM WITH US! 
WAHDffiHAWAII.POSTEROUS£0M/ LIKE US ON FACEBOOK AND TWITIER@WAHOOSHAWAll 
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By Cecil Adams 

I 
'm currently reading Polybius's 
Rise of the Roman Empire and 
stumbled on a quote that begs for 
elaboration. In book VI, Polybius 

offhandedly remarks, "Many Romans . 
have volunteered to engage in single 
combat so as to decide a whole battle." 
Has this ever actually happened? Have 
two armies gathered on a battlefield 
prepared to slaughter each other, only 
to have the outcome decided by a sin
gle sword fight between two grunts? 

-Grant Moore 

T
here are plenty of stories, not 
so many documented cases. 
But you can see the appeal. 
Many a warrior nervously 

awaiting battle has thought: I'm as into 
violence as the next guy. But I wish 
it were more of a spectator sport. 

The most famous accounts of 
single combat are legendary, in mul
tiple senses of the term: Paris ver
sus Menelaus, David versus Goliath. 
It's known to have occurred in some 
tribal societies, including the Maori, 
the Tlingit, and aboriginal cultures 
in Australia and Brazil. But these are 
minor disputes, not epic battles. 

One well-known story of champions 
deciding a war involves the Horatii. 
As told by the Roman historian Livy, 
early Rome was at war with the nearby 
city of Alba Longa. As the two armies 

prepared to do battle, the Alban dicta
tor Mettius Fufetius realized which
ever side won would be so weakened 
that the neighboring Etruscans would 
likely swoop in and finish off victor 
and vanquished alike. So he pitched 
the Roman commander on the idea 
of single combat. What emerged was 
even more remarkable: triple combat. 

By unlikely coincidence, each army 
had a set of triplet brothers-the Horatii 
of Rome and the Curiatii of Alba Lon
ga-who agreed to face off. In short 
order two Horatii were killed while all 
three Curiatii sustained injuries. The 
remaining Horatius then strategically 
retreated, picking off the Albans one by 
one when they came after him. Then, 
we're supposed to believe, the Albans 
said to the Romans: OK, you win. 

Livy later reports a likelier tale of 
single combat circa 361 BC involving 
the Romans and the Gauls. The two 
armies were camped on opposite banks 
of a river when a Gaul of "extraordi
nary stature" approached the bridge 
between them and taunted the Romans, 

calling for the bravest 
to come out and fight. 
An average-look-
ing Roman named 
Titus Manlius rose 
to the challenge and 

~=~--~f~ administered a 
'>< • fatal shellacking to -.:...,,"""'"..,., -;i his oversized oppo-
l nent. The Gauls 

j 
freaked and ran. 

The Roman poly
math Poseidonius 
tells us that as of 

~ 
100 BC or so the 
Gauls were still at 
it: when opposing 
tribes lined up for 

battle, often the brav-
est or most foolhardy warriors 

would strut before their enemies, brag, 
and generally behave like assholes till 
somebody on the other side challenged 
them to single combat. Sometimes the 
result satisfied the collective blood
lust and everybody went home happy; 
sometimes it made things worse. 

We hear little more about single 
combat till 1016 AD, when Edmund 
Ironside of England and the invading 
Canute of Denmark were repeatedly 
hurling their armies at each other with 
great loss of life but no definite results. 
According to one dubious 12th-century 
account, this ended when the weary 
English nobles, asked to prepare for yet 
another go-round, told the king: you 
want to win this one so bad, bubba, 
fight it yourself. Both leaders agreed, 
and they duked it out till Canute sug
gested calling it a draw, whereupon the 
two ruled their kingdoms together. 

One more legend, this one from Rus
sia: when Prince Mstislav fell upon the 
Kasogi tribe of the northern Caucasus 
in 1022, their leader, Prince Rededya, 

lllustratian: Slug Signorino 

challenged his opponent to single com
bat. They decided to wrestle, which 
ended up not going well for Mstislav. 
He prayed to the Virgin Mary for 
help, promising to build a church in 
exchange. Deal, said the Virgin, where
upon Mstislav threw his opponent to 
the ground and stabbed him to death, 
surely not what the Lady had in mind. 
However, Mstislav did build the church. 

For an example of single combat that 
may have actually occurred, it's hard 
to beat the one between King Nare
suan of Thailand and Crown Prince 
Minchit Sra of Burma during the battle 
ofNong Sarai on January 18, 1593. 
Apparently not liking the odds for his 
army, Naresuan suggested to Minchit 
Sra that they settle things personally 
with a duel on their war elephants. The 
prince agreeo, and the armies formed a 
ring around the belligerents with their 
own war elephants, surely a sight to 
see. After a protracted battle, the older 
king killed the young prince and went 
on to conquer much of southeast Asia. 

Why isn't single combat more com
mon? Because, as Machiavelli pointed 
out in his commentary on Livy, it's 
stupid if anything important is at stake. 
A safer method, used to advantage dur
ing the Cold War, was proxy warfare, in 
which each side armed the combatants 
in a remote battle zone. If your favor
ites got annihilated, too bad, but at least 
you minimized casualties on the home 
front. Today the need is less urgent, 
but the practice lives on. It's called the 
NR. • 

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. 

and certainly more than you should 
respond to. A few of these oppor
tunities might be appealing and 
lead to interesting adventures. But 
some will be useless, diversionary, 
or trivial. Will you be able to tell the 
difference? That's your big challenge. 
If you'd like help dodging unwanted 
solicitations, give out thls phone 
number as your own: 212.479.7990. 
It's a free service provide by "The 
Rejection Line" at Rejectionline. 
com. People calling that number will 
be politely told you aren't available. 

+~II WILL 
objectivity. abundant access to a muse. 

(March 21-April 19): 
"They are trying to make me into 
a fixed star," complained religious 
leader Martin Luther a few centu
ries ago. "I am an irregular planet." 
I invite you to use that declaration 
as your own in the coming weeks. 
You have every right to avoid being 

: , pinned down, pigeonholed, and 
forced to be consistent. According 
to my reading of the astrological 
omens, you need abundant freedom 
to mutate your identity. You deserve 
a poetic license that allows you to 
play a variety of different roles and 
explore the pleasures of unpredict-

' able self-expression. 

(April 20-May 20): 
"The Star-Spangled Banner" is Amer
ica's national anthem. It features the 

•• 1 lyrics of a patriotic poem written by 
Francis Scott Key. But the melody 
itself is entirely lifted from a bawdy 
old song that celebrates Bacchus, 
the ancient god of wine and ecstatic 
dancing. I love it when things are 
repurposed as dramatically as that. 
Do you? The coming weeks will be 
prime time to re purpose stuff with 
creative abandon. Make the past 
useful for the future, Taurus. Turn 
good old ideas into fantastic new 
ones. Don't just recycle; transform. 

GtffilNI 
(May 21-June 20): 
I'm guessing that in the coming 
weeks you will be receiving a mul
titude of inquiries, invitations, and 
temptations-probably more than 
you feel capable of responding to, 

(June 21-July 22): 
For millennia, the plant known as 
the yellow avalanche lily has thrived 
on mountain slopes and meadows 
throughout western North America. 
It blooms early in the spring, just in 
time for broad-tailed hummingbirds 
that migrate from Central America 
to sip the flower's nectar. But now 
there's a problem with that ancient 
arrangement. Due to global warm
ing, the lily now blossoms 17 days 
earlier than it used to. But the hum
mingbirds haven't made an adjust
ment in their schedule, so they're 
barely showing up in time to get 
their full allotment of nectar. I sus
pect this is a metaphor for a shift 
you may be facing in your own life 
rhythm. Fortunately, you've been 
forewarned, and you can adjust bet
ter than the hummingbirds. 

uo 
(July 23-Aug. 22): 
In our calendar, there is no special 
holiday devoted to honoring the joy 
and power of rebellion. This over-

~~T~OLOGV 
by Rob Brezsny 

sight confounds me. All my experi
ence tells me that the urge to revolt 
is a fundamental human need. 
Every one of us has a sacred duty to 
regularly rise up and overthrow a 
stale status quo that is oppressing 
us-whether that's an organized 
group effort we're part of or our own 
deadening routine. I'm telling you 
this, Leo, because it's an excellent 
time to celebrate your own Rebellion 
Jubilee. Your vitality will soar as you 
shed numbing habits and decaying 
traditions. 

Vl~GO 
(Aug. 23-Sept. 22): 
Recently you've had resemblances 
to an eight-year-old kid wearing the 
pajamas you loved when you were 
five. Your bare arms are jutting out 
beyond where the sleeves end, and 
there's a similar thing going on with 
your legs. The fabric is ripped here 
and there because it can't accom
modate how much you've grown. 
You're feeling discomfort in places 
where the overly tight fit is squeez
ing your flesh. All of this is somewhat 
cute but mostly alarming. I wish you 
would wean yourself ofthe past and 
update your approach. 

(Sept. 23-0ct. 22): 
A lot of leopard frogs live on Staten 
Island, one of New York City's five 
boroughs. Most of them make a 

sound that resembles a long snore or 
a rapid chuckle. But over the years, 
biologists have also detected a third 
type offrogly expression: a clipped, 
repetitive croak. Just this year, they 
finally figured out that this belonged 
to an entirely distinct species of 
leopard frog that they had never 
l)efore identified. It's still so new it 
doesn't have a name yet. I expect a 
metaphorically similar development 
in your life, Libra. You will become 
aware of <1 secret that has been hid
ing in plain sight. You will "find" 
something that actually revealed 
itself to you some time ago. 

~CO~PIO 
(Oct. 23-Nov. 21): 
Tom Tolbert is a sports talk show host 
on San Francisco radio station KNBR. 
I am amazingly neutral about him. 
Nothing he says fascinates me or mir
rors my own thoughts. On the other 
hand, he never makes me mad and 
he's not boring. I neither like him nor 
dislike him. I simply see him for who 
he is, without any regard for what he 
can do for me. He has become a sym
bol of the possibility that I'm able to 
look at a human being with com
plete impartiality, having no wish 
for him to be different from what 
he is. In the coming week, I suggest 
you try to achieve this enlightened 
state of mind on a regular basis. It's 
prime time, astrologically speaking, 
to ripen your mastery of the art of 
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UlGITT~~IU~ 
(Nov. 22-Dec. 21): 
If you say "rabbit rabbit rabbit" as 
soon as you wake up on the first day 
of the month, you will have good luck 
for the next 30 to 31 days. At least 
that's how reality works according 
to a British superstition. But judging 
from your astrological omens-, I don't 
think you will have to resort to magic 
tricks like that to stimulate your good 
fortune. In the next four weeks, I 
suspect you will be the beneficiary 
of a flood of cosmic mojo, as well as a 
surge of divine woowoo, a shower of 
astral juju, and an upwelling of uni
versal googoo gaga. If it would give 
you even more confidence to invoke 
your favorite superstitions, though, 
go right ahead. Even scientists say 
that kind ofthing works: tinyurl. 
com/SuperstitiousBoost. 

(Dec. 22-Jan. 19): 
According to Greek myth, Perseus 
cut off the head of Medusa. She was 
the creature whose hair was com
posed of snakes and whose gaze 
could turn ~ person into stone. The 
immortal winged horse Pegasus was 
instantaneously born from Medusa's 
blood. He ultimately became an ally 
to the nine Muses, and Zeus relied on 
him to carry thunder and lightning. 
I predict that while you're sleeping, 
Capricorn, you will have a dream 
that contains elements of this myth. 
Here's a preliminary interpretation 
of that dream: You are undergoing a 
transition that could in a sense give 
you the power of flight and a more 

(Jan. 20-Feb. 18): 
It's time for you to be leader of the 
pack, Aquarius; to take your gang 
to the next level; to make sure the 
group mind isn't suppressing inno
vation and enforcing peer pressure 
but is rather inspiring every member 
of the tribe to be as creative as they 
dare to be. And if it's not realistic for 
you to wield that much power, then 
do whatever you can to synergize 
the alliances that hold your posse 
together. Build team morale. Gossip 
constructively. Conspire to animate 
an influx of fresh magic. 

(Feb. 19-March 20): 
If you're a food company that wants 
to sell chicken in the shape of a chick
en wing, it must have actual chicken 
wing meat in it. Otherwise, the law 
says you've got to call your product 
"wyngz." I've always thought that 
there's a lot of information the media 
presents as "news" that is really as 
fake as wyngz. That's why I advocate 
calling the bogus stuff "newzak" 
{rhymes with "muzak"). Your assign
ment in the coming weeks, Pisces, is 
to make sure you're not putting out 
any wyngz- or newzak-like stuff in 
your own chosen field. The fates will 
help you rather dramatically if you 
put a high premium on authenticity. 

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

SOUND WAVES 

Sing It, 
Sister 

Hi O'ahu, it's Maui. 
Wanna rock? 

W hen I think of Canadian 
imports to Hawai'i, I 
think of extremely 

beautiful and talented women: 
Evangeline Lilly, Grace Park and 
now, Erin Smith, the energetic 
and incredibly sexy frontwoman 
of Maui-based The Throwdowns. 
She hails from Toronto but has 
spent the past eight years in 
Hawai'i, winning awards on her 
own (Best Female Musician by 
Maui Time for four years in a 
row). She's on O'ahu nowadays, 
performing pau hanas at The 
Modern and Pearl Ultralounge, 
quietly rocking The M, Hard 
Rock Honolulu and Rivals 
Waikiki. Why the sudden shift 
to a solo career? "The boys all 
have families and jobs back on 

KAMA'AINA CAUSES 

Maui," she told me at the beach 
in Kailua. "Even though we 
could have done the Warped 
tour, it's much harder for them 
to leave to tour." After record
ing her second solo album with 
the production team responsible 
for Arcade Fire's Funeral (ahem, 
one of the greatest albums of 
ALL TIME), Smith will spend 
time solo gigging here while the 
album is being finalized. Check 
her out before she goes big time. 
We can say we knew her when. 

-Christa Wittmier 
Hard Rock Cafe, 280 Beachwalk, 
Thu. , 12/ 6, 5PM; Pearl Ultralounge, 
1450 Ala Moana Blvd., Tue., 
12/ 11, 6:30PM; Rivals Waikiki, 
2211 Ku.hioAve., Fri. , 12/ 14, 
10PM, twitter.com/erinsmith808 

The Right to Read 

T 
he first book I ever remem
ber reading was Green Eggs 
and Ham . I don't know 

where it came from or where it 
went-all that mattered at the 
time was that it was mine, and 
it fostered my love of not only 
literature, but of education. Not 
every kid was as lucky (or ador
able) as little freckled me. Many 
underprivileged children on 
O'ahu don't have the means to 
own books that they can carry 
with them everywhere or proudly 
read to anyone passing by. Every 
child deserves an education, 
and with that, the right to read. 
First Book-O'ahu (FBO) aims to 
make that dream come true. 

The volunteer-run nonprofit is 
the local branch of the national 
First Book organization that 
promotes literacy through new
book purchases for low-income 
or disadvantaged families. FBO 
has been raising money and 
dist r ibuting books (more than 
12,500 to date) to organiza
tions such as Hawai'i Literacy 
Inc., Moloka'i Youth Center, 
Rainbow School, Good Begin-

0 

nings Alliance, Hawai'i Family 
Literacy Consortium and Child 
and Family Services since 2001. 

Misty Sanico, advisory board 
chair for the O'ahu chapter, 
explains how it works: "What 
happens is First Book . . . has a 
bank of books from publishers 
that they are able to purchase 
at a low cost." Once an organi
zation or group registers with 
First Book, they can "either be 
sent books or be given a certain 
amount of money to use at a 
book store of First Book." The 
goal is for children to receive 
new books that they can call 
their own, which is why FBO 
only accepts monetary dona
tions rather than used books. 

To continue First Book-O'ahu's 
tradition of giving thousands of 
books to children in need, you 
can donate online at firstboo
koahu.org or get involved more 
directly by volunteering to be on 
the next advisory board. Email 
oahu_hi@firstbook.org for more 
information. 

-Katrina Valcourt 

paradise by simultaneously 
supporting all the best that 
is Hawaiian-made. Sign up 
monthly or in special prorat
ed periods and expect a box 
delivered each month, packed 
with three or four hand
selected, investigated and 
profiled created-in-Hawaii 
food, art or objects. (They 
haven't figured out yet how 
to ship rainbows, but I have a 
feeling that if there is a way, 
these two will discover it.) 

Where do they find prod
ucts to feature? Mahi says 
that's the most fun part of 
the gig. "We spend time going 
to farmers markets, speak
ing with people in the com
munity such as Maile Meyer 
[ofNaMeaHawai'i], who is 
definitely an inspiration for 
us, and we do road trips; we've 
gone to Maui and Kaua'i, 
and the Big Island is next. 

Makana's 
Box 

We want to know where the 
product is coming from, so we 
can tell their story. Most of our 
subscribers have a really strong 
relationship to Hawai'i already. 
They have a real commitment 
to supporting local. They know 
why it's special to do it, and 
they want to know the stories 
behind the local businesses ." 

November's box 
features a small jar of 
Hawaiian Kine season
ing, a bar of Manoa 
Chocolate and the 
'aina issue of Mana 
magazine. Follow 
their blog for inter-

views and mini-documentaries 
on the products they share, as 
well as interesting insight into 
what it takes to run and sup
port small, local businesses. 

Unlike Pandora's but just 
like Forrest Gump's, opening 
Makana's box can only im
prove your life, and you never 
know what you're gonna get. 

-James Cave 
Subscription services 
start at $27/ month; sign 
up at hellomakana.com, 
and follow their blog at 
hellomakana.tumblr.com 

!fyo11'1·e got a "Made /11 Hmrni'i" prod11ct 11·orthy ofa 
Weekly rerieir. send it ria .\llail mail to: Honolulu Weekly. 
C/0 "Island Wi.1e", I I I I Fort St. Mall, Honolulu, HI 968/3; 

ja111esca1·e@ho110/11h111·eekly.rn111 

North Shore Sports Therapy 
Massage 

Michele Czara • Olympics Supervisor • ASP • Rip Curl Team 
Tele: 808-778-8443 

• 
Now Available at 

both Fisher Office Supplies Stores~ 
all militru-y Exch~s & outl ts, 

Lowe's, Koolau anners, 
Whitmore Mini Mart 

IF \'OU OON't' SEE ff A 1' YOtrR LOCAL 
STOR~ ASK f'OR tT t 

We asked and you responded ! 

Li 

Oive us a bottle that was designed for 
the Female buyer. 

ter by 20 pounds with a handle and easier to 
carry and pu on our dispenser 

f•or more information caJJ 487 • 7777 ext 620 I 
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l;iJtccot Jtte11D1!cot 
VINTAGE HAWAll~NA 

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

COMPUTERGEEKSHAWAII.COM 
$89 Flat Rate Repair 
1347 Colburn Street #A 
Mon-Sat 10am to 6pm 
599-GEEK (4335) 

cottage In KAILUA 
In exchange for care-taking property 
References 808.366.2478 

Sun, Moon & Tides-Honolulu Harbor 
Wednesday Thursday Friday 

~... No,m bPM 6•,· Noon f Noon a. 

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 Self-Sufficiency Program 

lJ J\ ·CBED Hawai'i Alliance for Community· 
~ Based Economic Development 

for sale, one-year warranty. 
Topa Flnanclal Center 
745 Fort St #700, 538-7100 

MERCADO DE LA RAZA 
Your Latin American Market! 
Fresh Tamales available 2x/month 
1315 S. Beretanla St. 593-2226 

THE BIKE SHOP 
Visit us for great service and sales 
Alea, Honolulu and Kallua 
www.blkeshophawall.com 

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

EAT THE CHANGE you want to see 
Town Restaurant 
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SHI PTO HAWAII 
Tired of paying too much for Hawaii 
shipping? 
Check out shlptohawall.com 

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

FRESH, ONO UDON NOODLES 
Find them at YUZU @Ala Moana Hotel 

SLOW FOOD OAHU'S 
Ono & Pono Tshlrts now on sale at 
Pegge Hopper Gallery, Town, 
Sweet Home Walmanalo 

by TOM TOMORROW 

Call 
528-1475 x1D 

la advertise 
an the 

Back Page 

New Treasures 
Every day! 

Open 11am-10pm Daily 
• Live Glass Blowing 
• Wholesale Pricing 
• Custom Orders 

(808) 744-8133 
3392 Waialae Ave. 

ORGANIC 
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E PLACE 
YOUR SOURCE ON AtL 
ISLANDS! 
WWW.HAWAIIORGANIC.ORG 

CAN'T FIND THE WEEKLY? 
in your neighborhood? 
Call Kate If you have a new location for us 
330-5047 

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

Aiea 
486-9642 

Honolulu 
596-9642 

Kaimuki 
738-SS22 

www.dahnyoga.com 
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