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THE SORF -N- SEA 
WALL TO WALL 

fiNNIVERSARY BLow-OoT SALE! 

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

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

ttawairs Ocean Sports adquarten! 
DAILY St!RFtNQ AND STANt>-UI' PAODWNQ LESSONS, INTRO DIVES (NO EXPll!IENCE NECESSII~) 

ScaB11 & SNOIIKEL CiEAI!. S11,mK Toa115, 3 DAY PflDI CamFtCRTION 
tfflWAU's Lfll\<IEST SELECTION Of NEW & <Ism St!IU'DOAROS, WORIDW1DE SHIPPING fl\lfllU!DLE 

RENTIIL St!IU'DOARDS & BODYDOAllDS, St!RFDOARD PACKAQINQ & 24 tfR. DINQ REl'fllR 

6 IVE 
(3183) 
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Letters 
Public farmlands 
Mahalo for saving Kukaniloko 
. . . a sacred place ("Ag Save," 
Nov. 28) . Would have hated 
to see it tum into a parking lot. 
'Aina ... to feed oneself. 

"4myohana" 
via Honolulu Weekly.com 

Sorry we're not the largest or
ganic farm in Hawai 'i ... hope 
to be one day. 

Gary Maunakea-Forth 
MA'OFarms 

via Honolulu Weekly.com 

Sorry about that. I was using in
formation on the Trust for Pub
lic Land website: "In 2010, TPL 
assisted the farm again, adding 
an additional 7.5 acres, making 
MA' 0 farm the largest organic 
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farm in the State of Hawai'i." 
Keep growing, and maybe 
you'll get there! 

Joan Conrow 
via Honolulu Weekly.com 

Where's the beef? 
Many Hawaiians will likely be 
looking for more vegan reci
pes and meatless meal ideas 
thanks to Tiffany Hervey's in
formative article, "Meat: Less 
is More" (Nov. 21). By going 
vegan, readers can help combat 
climate change, conserve re
sources and save lives. 

Each vegan saves more than 
100 animals every year, and 
vegans are less likely to suf
fer from heart disease, diabe
tes, cancer and other common 
chronic illnesses. Plus, versa
tile vegan foods are inexpen
sive and delicious. PETA is 
always happy to provide people 
with free recipes, product sug
gestions, information on vegan
friendly restaurants and more. 
See PETA.org. 

Heather Moore 
Norfolk, VA 

All forms of animal agriculture 
are extremely cruel, environ
mentally devastating and un
sustainable. If one truly cares 
about cruelty to non-human 
animals, their own health and 
all life on this planet, the only 
option is to go vegan. 

Mark Gillono 
via Honolulu Weekly.com 

It's not just factory farming but 
all commercial animal agricul
ture is ultimately inhumane and 
environmentally degrading. 

Mary Finelli 
via Honolulu Weekly.com 

Eating local is not a win-win 
situation as related in the ar
ticle. The animal loses his life 
in a disturbing way and meat 
consumption still makes people 
sick, locally produced or not. 

- "Vegan Sandy" 
via Honolulu Weekly.com 

Post-mortem 
I agree, something smells fishy 
with this whole election ("Van
ished Votes," Nov. 21) and Ho
nolulu is DOOMED! 

"Ugly Paradise" 
via Honolulu Weekly.com 

Needed improvements: 
Now that the elections are over, 
let's hope that the following 
will be corrected: 

1. The traffic signals as you 
enter Nanakuli all the way to 
Wai'anae are not synchronized 
properly. You leapfrog from 
one intersection to the next, es
pecially during work quitting 
time. 

2. There is work at Kahe 
medial strip with two people 
working, on a 50 sq. ft. sec
tion, yet the road from Ko'olina 
to Nanakuli is coned off to 
one lane only. Another traffic 
mess. 

3. All pedestrian yellow and 
black signs installed at the 
crosswalks are incorrect, ac
cording to the motor vehicle 
licensing handbook. 

There should be two black 
parallel lines at the bottom of 

the pedestrian sign which indi
cates there's a crosswalk there. 
I teach driver's ed also! 

4. At the Kahe beach park, 
the yellow sirens for tsunami 
warning [are] facing the ocean, 
not the residential area. 

Albert R. Mejia 
Wai'anae, HI 

Earlier this year, crews were 
busy building what looked to 
be a much-needed bike/walk
ing path along the makai side 
of Monsarrat as you leave 
Waikiki and head towards Dia
mond Head. However, work 
has apparently stopped while 
construction looks to be about 
half-complete. 

Residents and many tourists 
make the walk up the hill to 
KCC weekly for the Farmers 
Market and to hike the Crater. 
A walking path is much need
ed. Why has work stopped? 

Kyle B. 
Honolulu, HI 

Greenwashing? 
I just don't get it. From all 
points, the Omidyars appear to 
be culturally and globally sen
sitive. Why be involved with 
this environmental eyesore 
("Ornidyar Estates," Nov. 21)? 
Where is their sensitivity? They 
have enough money. Must be 
the work of greedy business as
sociates they are dealing with. 

Malia Joana 
via Honolulu Weekly.com 

A rumor that Save Hanalei 
River Ridge [is] a small, radi
cal group of individuals trying 
to limit an owner's property 
rights is obviously not true. We 
are a community of 5,450 peo
ple who love Hanalei Bay [and 
have] offered compromises. 

At the Hanalei-Ha'ena Com-

Rail Art 

munity Association meeting, 
we brought up solutions such as 
shifting the density off the tip 
of the ridge, collaborating with 
Pierre [Omidyar] on a technol
ogy center, an education center, 
an arboretum, a usable fishpond 
with an accompanying lookout 
on the ridge-and more ideas 
are corning in everyday. 

The development team is not 
compromising or listening, so 
we as a community are appeal
ing to Pierre Omidyar. We want 
to discuss an innovative devel
opment strategy that would 
help Kaua'i and Hawai'i. Let's 
take a lesson from the Dalai 
Lama: Let's talk, Pierre. 

"We love Hanalei" 
via Honolulu Weekly.com 

Considering the opposition of 
this community, Mr. and Mrs. 
Omidyar should be given a di
rect opportunity to review this 
investment themselves. I have 
faith that they would have a 
more forward-thinking ap
proach on the use of this area, 
rather than another hotel that 
Kaua'i doesn't need. 

As a person from Kaua'i, it's 
insulting to read a statement 
like Ms. Swartman's. These 
people are oblivious to irre
placeable value. 

"Malina Malina" 
via Honolulu Weekly.com 

Impressionistic 
I have loved Mark [Norseth]'s 
("Natural Subjects," Nov. 21) 
work for years. He has the 
amazing ability to capture the 
beauty and all the moods and 
colors of Kailua Beach and the 
fabulous Waimanalo moun
tains. You can see [his] paint
ings at marknorseth.com 

Cindy Turner 
via Honolulu Weekly.com 

Pritchett 

COPYRIGHT JOHN S. PRITCHETT 

Fashion forward 
Go Melissa [May White]! ("In 
Her Words," Nov. 14.) 

Will Schoettle 
via Honolulu Weekly.com 

I'm excited for Hawai 'i Fash
ion Month! 

Aaron Hess 
via Honolulu Weekly.com 

Table talk 
Foodie Awesomeness Guaran
teed!! ("Tastebud Trek," Oct. 
31.) 

Papiloa Jordan 
via Honolulu Weekly.com 

Why not shell the big bucks 
["Crab Rage," Sept. 5] and head 
for garlic crab at Irifuni????? 

Joan Levy 
via Honolulu Weekly.com 

Terrible service ("Travel Via 
Food: Little India," Sept. 26). 
The menu was very limited- a 
handful of main entrees, only 
one of which is vegetarian. 
The merchant said we had to 
order two entrees in order to 
redeem the coupon. It doesn't 
say that at all. We felt really 
uncomfortable. 

John 
via Honolulu Weekly.com 

We love to get letters and 
print as many as space 
allows. Letters are often 
edited for length and clarity. 
Letters should be signed with 
the writer's full name and 
their town or city and state, 
as well as phone number for 
confirmation only. 

WRITE TO: 
Letters to the Editor, 
Honolulu Weekly, 1111 Fort 
Street Mall, Honolulu, HI, 
96813. Fax to 528-3144 
or e-mail to editor@ 
honoluluweekly.com. 
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Honolulu Dial'}'1 
TURTLE BAY EIS 

M ore traffic and fewer 
nesting turtles are just 
two of the anticipated 

impacts if Turtle Bay Resort 
proceeds with its expansion 
plans, according to a new 
supplement environmental im
pact statement (SEIS) for the 
project. 

Turtle Bay Resort LLC is 
looking to add two new hotels 
with a total of 625 rooms on ei
ther side of the existing resort. 
Some 225 vacation homes are 
planned for the Kawela Bay 
area, with another 365 slated 
for four developments on the 
eastern part of the 840-acre 
parcel, along with 160 afford
ably-priced units. The homes 
will be set back from the shore
line-a minimum of 300 feet at 
Kawela Bay-though a maxi
mum building height of 50 
feet will be allowed for houses 
oriented toward Kawela and 60 
feet for those facing Turtle Bay,_ 
according to the Turtle Bay 
SEIS website. 

Following legal action 
brought by Keep the North 
Shore Country, Defend Oahu 
Coalition and the Sierra Club 
Hawaii Chapter, the Hawaii 
Supreme Court ordered the de
veloper to update the 1985 EIS 
for the controversial project. 
The new plan "substantially 
reduces the scope, density and 
area of the resort expansion," 
according to the SEIS. 

"Initially, I'm quite con
cerned about the traffic im
pacts," says former Rep. Gil 
Riviere, who was a party in 
the lawsuit. "It's unreasonable 
to expect the residents of this 
region to live with that indefi
nitely. There would have to be 
some pretty impressive mitiga
tion measures, and I don't see 
that." 

Kent Fonoimoana, co-chair 
of the Defend Oahu Coalition, 
says residents are very con
cerned about plans to build in 
"undisturbed pristine areas" up 
and down the coast. "We would 
prefer they contain the develop
ment within their existing dis
turbed area." 

The SEIS also calls for a 
resort retail center, a farmer's 

five parks totaling 73 acres 
and 12 new shoreline accesses, 
along with a 100-acre wetland 
preserve. The developer is 
looking to dedicate lands on the 
mauka side of Kamehameha 
Highway to a perpetual agri
culture easement, and consoli
date the two existing 18-hole 
golf courses into a 27-hole golf 
complex with clubhouse. 

The developer hopes to be
gin building in 2014. The proj
ect would generate some 8,700 
construction jobs over 11 years 
of construction, according to 
the SEIS, as well as 1,500 op
erational positions at build out. 

But Fonoimoana says the 
decision to build primarily 
"condotels," or condominium 
timeshares, rather than a full
service hotel, doesn't support 
"good-paying resort jobs." 

With regard to traffic, Fonoi
moana says the project is esti
mated to add about 900 cars 
daily to the two-lane Kame
hameha Highway. In a recent 
meeting with the developer, Re
play Resorts, he says, "We 
asked, 'What are your mitiga
tion plans?' They said, 'We 
don't have any."' Fonoimoana 
adds, "They're relying on the 
Department of Transportation 
to tell them what to do, and 
DOT has already made it clear 
they're not putting in a third 
lane." 

The SEIS reports that sea 
turtles, which lay their eggs in 
the sand, likely would be ad
versely impacted by the project 
due to increased use of the re
mote coastline and more night
time lighting. But the monk 
seals that haul out might ben
efit from the oversight of hotel 
staff, who could protect them 
by cordoning off the beach. 

"It's very important that ev
eryone in the community weigh 
in on whatever they think about 
the project," Riviere says. "Now 
is the time to participate." 

-Joan Conrow 

COUNCIL DODGE 

A motion to restore a ge
netically modified organ
ism (GMO) labeling bill 

to the Hawai'i State Associa
tion of Counties (HSAC) 2012 
le islative acka e failed in the market, an e ....,.....,,..,------.... 
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Honolulu City Council 
Nov. 27, with only two 
members in support. 

"What's it gonna take 
[to get GMO labeling 
passed]?" asked Council
member Tom Berg, who in
troduced the motion. 

Only measures approved by 
all four counties are included in 
the final HSAC package sub
mitted to the State House and 
Senate. Maui's statewide GMO 
labeling bill was approved by 
the other three counties, but 
was removed from Honolulu's 
Resolution 12-319 regarding 
the HSAC package. Another 
hot-button issue, the repeal of 
Act 55 (abolishing the Public 
Land Development Corpora
tion), was also omitted. Berg 
(District 1) introduced a revised 
version, 12-319, CDI, to restore 
the GMO legislation. Ann Ko
bayashi (District 5) seconded 
his motion, but had to leave 
before the vote. Of the seven 
councilmembers in attendance, 
only Breene Harimoto (District 
8) joined Berg in voting yes. 

The meeting lasted over three 
hours, with nearly 30 commu
nity members giving testimony 
that was unanimously in sup
port of GMO labeling. Much 
of the testimony was emotion
ally charged. "How dare you 
take [GMO labeling] out of the 
package to even be voted on?" 
asked Wendy Willis, who also 
called the Council (excluding 
Berg) corrupt. Lori Nakamura
Higa was moved to tears when 
speaking about GMOs from a 
mother's perspective. 

Almost all the speakers em
phasized health risks and the 
public's right to know. "Mon
santo is spraying their corn
fields with the active ingredient 
of Agent Orange .... I want to 
know if that's what I'm eating," 
said Hesh Goldstein, who hosts 
"Health Talk" on K-108. 

"We are lab rats against our 
will," said Nomi Carmona, 
founder of Babes Against Bio
tech. "The FDA, USDA and 
EPA will not protect us .... 
We must move this from the 
ground up." 

Walter Ritte, of Moloka'i, 
criticized the Council for 
blocking the will of other coun-

ties. "This cannot be 
O'ahu-centric," he said. 

Community members dis
cussing their next steps after 
the meeting said they would 
continue to fight. "You don't 
just lie down," said doctor Me
lissa Yee. 

The GMO bill could have 
been addressed again at the 
Dec. 5 meeting, since Dec. 6 
is the final deadline for HSAC 
proposals. But at the last mo
ment, Council Chair Ernie 
Martin decided against its in
clusion on the agenda, and did 
not respond to a request for 
comment by presstime. 

- Karleanne Matthews 

CIVIX 
The election year is coming 
to an end, but citizens have 
more reason than ever to 
participate. 
Comment on Turtle Bay 
The clock has started tick
ing on the window in which 
public comments will be 
accepted on the EIS for pro
posed development at Tur
tle, Kuilima and Kawela Bays. 
Two new hotels will be lo
cated near the existing hotel, 
but new residential units will 
sprawl along the shoreline 
(See "Diary," above). The SEIS 
was prepared by the devel
oper, Turtle Bay Resorts, so 
we recommend community 
sources for the real scoop. 

Date: Now to Jan. 18, 2013 
hawaii.gov/health/ 
environmental!oeqc!index. 
html; 586-4185 
facebook.com/ 
events/563990866949710/ or 
defendoahucoalition.orgl 

8,323 
number of Christmas trees 

harvested in Hawai'i 

- United States 
Department of Agriculture 

2007 Census 

PLDC PULLBACK 

G ov. Abercrombie has ef
fectively punted the con
troversial Public Land 

Development Corp. (PLDC) 
back to the state Legislature, 
which could move to amend or 
repeal the hotly debated Act 55 
in its next session. 

In the face of continuing 
public opposition, Abercrombie 
asked the five-member PLDC 
Board to stop meeting and halt 
its rule-making process until 
community concerns can be 
addressed. He also directed 
William Aila, director of the 
state Department of Land and 
Natural Resources, to conduct 
outreach meetings with stake
holder groups that offered 
suggestions on how the PLDC 
rules could be revised. 

Many citizens, however, have 
called for an outright repeal, 
citing concerns about circum
venting home rule and environ
mental and cultural safeguards. 
Some key lawmakers, such as 

Neighborhood boards 
Got a grievance? Local solu
tions start here. Check wwwl. 
honolulu.gov!nco/1212wm.pdf 
for your board's meetings. 

Date: Dec. 6-12 
Scheduled: McCully/ 
Mo'ili'ili, Downtown, 
Kailua, 'Aina Haina, 
Waimanalo, Kalihi, Palolo 
Public info meeting on rail 
developments 
Kiewit Building and Honolu
lu Rapid Area Transit (HART) 
representatives will respond 
to questions and comments, 
which can be emailed to al
lison.andrade@kiewit.com in 
advance. 

Date: Dec. 12, 2012 
Place: Waipahu High School 
Library 
Time: 6:30 p.m. 
honolulutransit.org/ 
events/20121212-wojh
injormational-meeting
%281%29.aspx 

-KM 



Honolulu Diary cont. 

Sen. Donovan Dela Cruz and 
Sen. President Shan Tsutsui, 
have expressed a willingness 
to revisit the law. The measure 
was intended to spur develop
ment of public lands to generate 
revenue for the DLNR, but was 
dubbed "grand theft 'aina" by 
the Sierra Club and other crit
ics who feared it was a means 
to fast-track projects and sty
mie public input. 

Since the PLDC is the cre
ation of the state Legislature, 
Abercrombie said in a state
ment, "Lawmakers will ulti
mately be the ones to decide its 
future." 

-Joan Conrow 

CORAL DISEASE 

Scientists are trying to 
figure out the cause and 
extent of a coral-kill

ing disease that has been 
documented on some North 
Shore Kaua'i reefs. 

Dr. Thierry Work, a wildlife 
disease specialist with the U.S. 
Geological Survey, and Dr. 
Greta Aeby, a coral expert with 
the Hawaii Institute of Marine 
Biology, have spent the past 
several months studying reefs 
at Anini and Makua that appear 
to be suffering from an infec
tious outbreak of cyanobacteria 
that Work characterized as an 
"epidemic." 

Work said the first time he 
documented cynaobacteria in 
Hawaii was in Hanalei Bay in 
2009, "but the widespread dis
tribution and number of corals 
affected is something I've only 
seen on North Kaua'i." 

The Makua and Anini reefs 
are heavily degraded by turf al
gae as well as sediment settling 
on the coral, he said. Though 
these conditions appear to be 
driving the coral disease, it has 
also been seen in North Kaua'i 
areas without sedimentation. 

"This disease is a manifesta
tion of something awry in the 
ecosystem," Work said, noting 
it "absolutely" could be linked 
to sewage, as well as sediment. 
"I think I can safely make the 
conjecture that what we do on 
land in the Hawaiian Islands 
has a direct impact on the 
reefs." 

As scientists try to under
stand more about the disease, 

"hopefully management agen
cies can work on their end to 
mitigate land-based activities 
that could be contributing," 
Work said. ''I'm hoping this 
serves as a catalyst." 

Terry Lilley, a Kaua'i recre
ational diver, first alerted sci
entists to the outbreak. 

"The thing we're concerned 
about here is the Western Ca
ribbean and Atlantic lost 60 to 
70 percent of their corals due to 
disease, but have no idea why," 
Work said. "We don't want that 
to happen in the Hawaiian Is
lands. We really depend on 
members of the public to keep 
an eye out." 

-Joan Conrow 

INACTION 

The State Elections Com
mission met Nov. 27 to 
hear official reports and 

community testimony regard
ing the 2012 elections. 

When giving his report, 
Chief Elections Officer Scott 
Nago maintained that the bal
lot shortages were due to sim
ply miscalculating the number 
of ballots needed, as well as 
trouble distributing reserve bal
lots quickly on election day. 

"Our responses should have 
better .... We should have been 
able to cope with [ballot short
ages] much better than we did," 
Nago said. 

But former commission 
member Warner Kimo Sutton 
characterized the problems as 
"so unorganized it's hard to be
lieve it wasn't planned." 

"The Office [of Elections] 
has one basic responsibil
ity: to run an efficient, honest, 
productive election every two 
years. That's it," said Sen. Sam 
Slom in his testimony. 

"I'm here as a voter [and as] 
. :fi.~ -. 
:;j~t . "'· 
:.r.:·/f;: 

KARLEANNE MATIHEWS 

I '\ 

a representative of dozens of 
constituents who asked me to 
express their outrage," he said. 

Multiple testimonies ques
tioned if the ballot problems 
might have changed outcomes. 

"This horrendous general 
represents an intent to change 
... results through a lack of bal
lots," said Sutton. 

Community member Carroll 
Cox agreed. "I believe there 
was a criminal intent here," he 
said. 

Cox called for not only 
the termination of Nago, but 
the "cleansing of that entire 
office." 

After hearing allegations of 
criminal activity, commission 
member Xara Mashall com
mented that "those kinds of 
questions are going to arise 
when you have 51 precincts in 
one area run low on ballots." 

"When you don't print 
enough ballots ... that amounts 
to voter suppression," said civil 
rights activist Marsha Joyner in 
her testimony. 

Janet Mason of the League 
of Women Voters Hawai'i com
mented more broadly on the 
election. "Like many people, 
we were very distressed about 
the ballot shortage problems. 
But we've taken a deep breath, 
and we're trying to move on 
with some constructive sug
gestions," she said. She rec
ommended an absentee-ballot 
tracking system, secure online 
voter registration and better 
education for poll workers as 
methods for increasing turnout 
and ensuring fair elections. 

Several commission mem
bers questioned why the office 
doesn't simply print a ballot for 
each registered voter. 

"You have 100 voters, you 
get 100 ballots. You have 500 
voters, you get 500 ballots," 
said member Danny Young. "I 
don't see the problem." 

In an executive session fol
lowing the public meeting, the 
commissioners created a sub
committee to investigate the 
ballot shortages experienced 
on O'ahu during the general 
election. 

The subcommittee will re
port the results of its investiga
tion at the next meeting of the 
commission, scheduled for the 
week of Jan. 7. 

-Karleanne Matthews 
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Literary 
Contest 

Winners 
J 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 
J 
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Outside 
Not Fair? 
Don't Care 

B aby, it's cold outside. I 
saw the temperature drop 
to like SO-something chis 

past week! I didn't know what co 
do with myself. Everyone was so 
excited to be wearing socks. Of 
course, it was a fluke, and now 
che weather is beautiful again. 
We truly are blessed. 

You know what we need? 
A pool party! Coming off the 
heels of celebrating their big 
1-Year Anniversary chis Thurs
day night, Addiction Nightclub 
is kicking off a winter series of 
pool parties to really rub it in. 
The Stoli Winter Series will 
feature everything you love 
about the club-only with less 
clothing. 

Borde service, a bikini fash
ion show by Kaimana Beach
wear, giveaways, and music by 
the nightclub's most infamous 
resident DJs Anit and Com
pose, all add up to a monthly 
Sunday Funday extension of the 
nightclub. Each month will fea
ture special guest DJs, with chis 
month's including DJ Sound
check. Use the #StoliWinter
Series hash-tag to post your 
awesome day and really bum 
our your buddies who don't live 
Hawai'i. Now, if there's just 
something we can do about char 
vog ... 

-Christa Wittmier 

Private Sunset Beach Pool at the 
Modern, 1775 Ala Moana Blvd., 
Sun., 12/9, 1-6PM, $10-$20 
GA, $150-$400 VIP; email 
tyler@addictionnightclub.com 

Learning 
Talking Dead 

When Uncle 
Vanya and 
Zombies 

debuted at UH Manoa's 
Kennedy Theatre last 
month, people scratched 
their heads at how 
Chekhov's version (he 
wrote the original Uncle 
Vanya) could ever be 
translated into a zom
bie apocalypse. Well, 
theater professor and 
creator/director Markus 

Wessendorf did it, and success
fully, according to our own crit
ic Steve Wagenseller (see "The 
Wasted Life of Zombies," Nov. 
14), who said he "got bitten ... 
this play snuck up on me, side
ways." If you missed it, fear not, 
for Wessendorf has arranged the 
perfect chaser. 

Sarah Wayne Callies, known 
in the zombie-fighting and -flee
ing crowds as Lori Grimes on 
AMC's The Walking Dead, will 
host a presentation called Chek
hov and Zombies: A Match 
Made in Heaven, which looks 
at our obsession with zombies, 
how it connects with Chekhov 
and our view of contemporary 
society, and just what the hell 
is up with that last episode of 
Walking Dead. She's as close 
as you can get to asking a real 
life zombie hunter of the best 
approach for catching Zs. The 
talk is free, but since seating is 
limited, tickers will be released 
two hours before show time. If 
Black Friday was any indica
tion, we're all capable of zombie 
behavior. So, do what you gotta 
do to get in-just please don't 
eat anybody's face. 

-James Cave 

Kennedy Theatre, University of 
Hawai'i at Mdnoa, 1770 East
West Rd., Sat., 12/8, 7PM, free 

Galleries 
The Woolley 
Three 

S urf and art have never 
been mutually exclusive, 
and Woolley brothers 

Ehukai, Nae and Shaun prove 
chis every day. At their liccle 
shop, built into the old Sugar 
Bar building in Waialua, the 
guys have set up a factory char 
churns our basically whatever 
they feel inspired to create. 
Mosely though, they shape and 
paint original surfboards and 

other types of canvases, design 
and print their own line of surf 
wear and shirts and create cus
tom auto and sign detailing. 

But, as Ehukai says, the art 
comes first. "We're really kind 
of pushing the envelope on the 
art side of what we do. Every
thing that we do revolves around 
original art pieces ... from our 
custom-made and -shaped surf 
boards, to the custom detail 
and shirts-it's all integrated 
through artwork." 

On First Friday, they'll debut 
new scuff in what's looking to be 
an annual show at The Human 
Imagination (They premiered 
their surf boards lase year at the 
score in Chinatown). Artwork by 
Nae Woolley (he's the principal 
artist) will be on display around 
the shop, as well as examples of 
what each of the brothers can 
do and are working on. 

"The canvases chat will be up 
will be of Nae's art, and there 
will also be a few surfboards as 
well-everything chat we want
ed to show is exclusively made 
in low quantity for this show," 
Ehukai says. "We've really been 
keeping our ideas under wraps 
for this show. We [hand-dyed] 
the shires ourselves, eying it in 
with the arc pieces and the col
or and resin of the surfboards 
and the color and detail in the 
windows." 

-James Cave 

The Human Imagination, 1154 
Nu'uanu Ave., Fri., 12/7, 6PM, 
thehumanimagination.com, 
woolleybrothershawaii. com 

Last Chance 
Resort 

S ure, Daido Moriyama's 
photographs at the UH 
Art Gallery are important, 

but as you already know (right?), 
we've covered him extensively 
(see the web-exclusive Q&A at 
HonoluluWeekly.com, "Daido 
Didactically"). There's also a 
spread of inspiring prints from 
local photographer Eric Yanagi 
on view in Framing Paradise, 
as well, and it more than war-

rants a visit before the show 
closes on Dec. 7. 

Yanagi has developed a con
fident and courageous eye and 
humble persona as a photogra
pher able to cake intimate pic
tures of complete strangers on 
the street and in their homes. 
In his book, Waikiki '71, Yanagi 
has collected 110 out of what he 
estimates to be around 8-9,000 
images shoe on his state-funded 
photoventure through WaikikI, 
documenting the city's lace '60s, 
early '70s rapid growth spurt. 
"WaikikI is instancly recogniz
able," Yanagi says of his choice 
for the city as a subject, "so it 
had its own intrinsic appeal. 
Bue also from a photographic 
standpoint, it's going to have 
a wide variety of people and 
situations-a [more vase] visual 
style than other places. WaikikI 
was also going through a huge 
change at the time, and some 
of those places would never be 
seen again." 

Occupying a room within the 
gallery, curator Wei Fang and 
Yanagi have selected 30 images 
from the '71 series consisting of 
strangers rich and poor, street 
musicians and disparate wan
derers, children and the elderly, 
and capturing the essence of 
WaikikI as it was then but as it 
remains-built on the backs of 
those rarely photographed. 

-James Cave 

UH Art Gallery, 2535 McCarthy 
Mall, closes 12/7, 10:30AM-
5:30PM, hawaii.edulart 

Holiday 
Local Pining 

I r's a bit ridiculous that we 
have co import our clothes, 
our food and even our 

water from the mainland, but, 
come on-trees coo? 

"There is indeed a limited 
supply of locally grown trees, 
with just one farm on Maui and 
one farm on O'ahu growing and 
selling [Christmas) trees com
mercially," says Claire Sullivan, 
Whole Foods Market Hawai' i 
coordinaror of purchasing and 
public affairs. 

"Until customers start 
demanding local trees, it's likely 
chat most retailers won't seek 
them out from Hawai'i farm
ers," she adds. 

This is the year that may 
change all char, with the fiasco 

ERIC YANAGI 

of shipping containers of trees 
self-decorated with invasive spe
cies, from tree frogs to banana 
slugs char can carry heart lung 
worm disease. Ho ho ho. 

In response to consumer 
demands, Whole Foods is sell
ing Christmas trees for rhe 
first rime at their Kailua store 
through collaboration with 
Helemano Farms in Wahiawa 
(which also sells potted trees; see 
pg. 23). On top of being pesr
free, local trees keep money in 
our economy, and since they're 
freshly cut, they last longer. 

Five to six-foot Norfolk Pines 
($59.99) and Leyland Cypresses 
($79.99) will be available at the 
Kailua store until supplies run 
out, predicted by mid-Decem
ber. Helemano Farms' wreaths 
will also be for sale starting at 
$39.99 at both the Kailua and 
Kahala Whole Foods stores. 
For our neighbors, the Maui 
Whole Foods offers Monterey 
Pine trees ($79.99) from Kula 
Botanical Gardens. Have a slug
free Christmas. 

-Katrina Valcourt 

Whole Foods Market Kailua, 
629 Kailua Rd., Ste. JOO, open 
daily, 7AM-J0PM, 263-6800 

Concerts 
& Clubs 

Carols, 
Classically 

F or holiday musical offer
ings, the Hawai'i Vocal 
Arts Ensemble serves 

up a smorgasbord of the tasti
est confections in town at their 
21st annual Christmas Con-
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cert series. The menu ranges 
from the Renaissance serenity of 
Palestrina to the evocative fresh
ness of Norwegian composer 
Ola Gjeilo. These advanced 
repertoires are full of close 
harmonies beyond the skills of 
lesser mortals: even their setting 
of stalwart "Lo How a Rose" is 
Hugo Distler's, written shortly 
before his suicide while WWII 
raged forth, full of tortured har
monies too close to slip a razor 
between. Each tune is a musical 
marvel. 

Harpist Becky Walker and 
cellist Jeffrey Hamano augment 
the vocal ensemble for selected 
tunes, including Gjeilo's "Seren
ity" and Clausen's setting of 
"There is No Rose," both lovely 
works by living composers. 
Rounding out the serious side 
of the program are two majes
tic masterworks by Poulenc, 
superbly suited to the rarified 
acoustic atmosphere of the Mys
tical Rose Oratory. 

The performances do include 
some fun toward the end with 

a couple of classic show tunes 
and a familiar sing-along. The 
common threads are the unpar
alleled quality of the music and 
the stellar voices, singing the 
most unique program of the 
season. This show promises to 
be a peak holiday experience. 

-Stephen Fox 

Mystical Rose Oratory, 
Chaminade University, 3140 
Wai'alae Ave., Sat., 12/8, 
7-30PM, Sun., 12/9, 4PM, 
$10-$35, honoluluboxoffice. 
com, 550-8457 

Stage 
It's Only a 
Day Away 

S ure, it's easy to be cynical 
about Annie-a plucky, 
redheaded orphan who 

sings her heart out to a shaggy 
dog. Ir's especially easy to be 

BRAD GODA 

cynical if you had a sister like 
me who can probably still recite 
the entire movie by heart and 
give a blood-thumping rendi
tion of "It's a Hard Knock Life" 
at a moment's notice. 

But, at its core, Annie is a 
story about the strength and 
resilience of the human heart 
and the importance of having a 
family (even if you have to build 
one for yourself)-perfect for 
the holiday season. Rob Duval 
directs Chris Gitti as gruff Oli
ver Warbucks and DHT veteran 
Riley Newton as Annie in the 
beloved musical. 

-Nina Buck 

Diamond Head Theatre, 520 
Makapu'u Ave., 12/7-12/30, 
Thu.-Sat., 8PM, Sun., 4PM, 
$15-$50, diamondheadtheatre. 
com, 733-0274 

Hurley)( + CONIRAS'rt 
PRESENTS 
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That Witch! 
Feuding gals become best 

pals in the biggest musical 
to hit Honolulu in years 

KATRINA 
VALCOURT 

en I saw 
Cats two 
years ago at 
the Blais
dell Concert 

Hall, I realized why I don't go 
to musicals: They don't make 
any sense. How am I supposed 
to believe that singing cats im
mediately" know the words to 
impromptu songs? 

Thankfully, that isn't an issue 
with Wicked. For an audience 
ranging from Broadway elit
ists to young girls looking for 
a role model, the "untold story 
of the witches of Oz" provides 
an entertaining and eye-open
ing journey that almost fits into 
the Oz universe with very few 
bumps along the (green brick) 
road. And it's full of politics for 
those who choose to see them. 

Based on the novel by Greg
ory Maguire, Wicked tells 

the story of Glinda, the Good 
Witch, and the Wicked Witch 
of the West, Elphaba, from the 
time they went to school to
gether until after Dorothy came 
crashing into their lives. In a 
nice reversal, Glinda comes 
off as a plastic, shallow, holier
than-thou cupcake princess 
who demands (and generally 
gets) her way, while Elphaba is 
the smart, independent outcast 
whose awkward adolescence is 
all the more painful because, 
as Kermit taught us, it's not 
easy being green. It's Elphaba's 
dream to meet The Wizard, 
but when she discovers his to
talitarian plan to take away 
the animals' ability to speak, 
she rebels against him and his 
followers. 

The alternate perspective of 
the witches' lives is a fun ex
pansion of the Oz universe, al
ready so extensive with films, 
musicals and books based on 
the magical land. The plot over
laps that of The Wizard of Oz 

to allow closure for the Wicked 
story, but it creates holes where 
there would be none if every
thing had been resolved before 
the entrance of Dorothy. How
ever, this is a very minor dis
traction from a superbly talent
ed cast, brilliant songs, majestic 
sets and creative costuming. 

As Glinda, Patti Murin 
brings all the naivete, sugar and 
spunk of a young, popular girl. 
Though not as skilled in witch
craft as Elphaba, she wins over 
her peers and professors with 
impressive daddy connections 
and generous, though not ex
actly philanthropic, outreach 
to others. It's easy to see how 
others look up to her when she 
manages to stay away from the 
bitchy side of being the best, 
especially when she abandons 

her bitterness towards Elphaba 
and decides to give her lessons 
in popularity. 

Dee Roscioli, reprising her 
Broadway role as Elphaba, 
emotes like no other in the pro
duction. All her love, fear, de
termination and sorrow come 
forth in the musical's strong 
numbers with a powerful voice 
that never falters. She's believ
able as everything except nasty, 
which she never portrays, mak
ing her the unlikely heroine we 
can't stop cheering for. 

Roscioli is one of many re
turning to the national tour of 
Wicked, including Kailua-born 
Cliffton Hall, who plays suave 
Fiyero. Though the Broadway 
production is a separate en
tity, some actors reprised their 

Dee Roscioli and 
Patti Murin as 
Elphaba and Glinda 

Broadway roles here, such as 
Tom McGowan (The Wizard). 

Wickedly funny, well 
thought-out, cohesive, touch
ing and full of "Ohhhhh, that's 
where that comes from!" mo
ments (ever wonder where 
Elphaba got that pointy hat?), 
this production has restored 
my faith in musicals. Go see it, 
even if your only option is to 
show up early every night for 
a chance at those $25 lottery 
tickets. When your family and 
friends want to smack you for 
singing "Popular" 24/7 because 
it's just so DAMN CATCHY, 
yo1,i'll know it was worth it. • 

Blaisdell Concert Hall, 777 
Ward Ave., through 1/12, 
$30-$140, ticketmaster. 
com, 591-2211 
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MY DECEMBER 
W

ell, it's now officially December, which makes ten 
years that I have lived in Honolulu. Ten years. That's 
like two and a half high schools. Young adult life is 

so weird. You spend most of it working towards this big day 
when everything is supposed to fall into place, and your job, 
family, housing situation and social life are on this fictional 
pedestal. It took ten years of me doing whatever I could to 
make a life here-no real strategies for a career path or goals 
for a family, but I really understand that life is a journey, all 
the way through. There is no final day when it suddenly makes 
sense. You are learning and adjusting and re-inventing every 
day, until all of a sudden, it's been ten years. I'm not going 
to spend this whole column getting nostalgic here, but I am 
very cognizant of how lucky I am to have been able to make 
a life here. I wouldn't trade it for anything. 

After rushing my Pow Wow family to get up north this 
weekend before sunset (to no avail) we only got to see the 
new Refinery Project after dark, but it didn't make it any 
less magical. Tiki torches, string lights and a bonfire lit up 
the preview gala to the crowd of eager art lovers, surfers 
and beautiful, healthy north shore people. A huge project 
shaping up at the Old Wailua Sugar Mill, it's a creative hub 
like no other. Studio spaces made out of recycled pallets, a 
living bar, Jimmy DiCarlo's Each One Teach One farming 
project, indoor and outdoor galleries and a viewing area 
for film screenings are ready-but that's just a small ex

Check it out 
refineryproject-hi .com 

jatecson.com/ 

ample of the many plans for 
this 11,000-square foot space. 
Story Standards's bikini pre
view was a sexy-as-hell finale 

as the models found a way to incorporate real vegetables. 
As we head in to the best month of the year I am so excited 
about First Friday. It's the Christmas one! There will be all 
kinds of holiday hustle and bustle, including Soho Mixed 
Media Bar for the 3rd annual Hurley Anti-Canvas. This 
is one of my favorite unique and practical events done for 
charity. Who doesn't want a one-of-a-kind pair of trunks to 
turn their lower body in to a walking art gallery? With over 
30 participating local and international artists, there will 
truly be something for everyone as their original artwork 
is transferred to a pair of Hurley Phantom board shorts and 
auctioned off for charity. Of the local artists, artwork of 
Crooks & Castles graphic designer Alex Wong's stood out 
the most: a memorial for Crooks & Castles Marketing Direc
tor Christopher "Lewds" Natalia, who passed away suddenly 
this year. Natalia was my age and a very significant fixture in 
the streetwear community. 

But back it up a night and check out Los Angeles photog
rapher Ja Tecson, the special guest at the Makuro Maku
ro pop-up shop at ii Gallery in Kaka'ako on Thursday. The 
show, My Life Through a Lens, is a mix of jounralism, portrai
ture, love, sex, street and surf. This is in addition to one of the 
greatest shopping opportunities since Art & Flea, with great 
finds for the holidays or yourself. Agh, there's so much this 
month. Seriously the best month ever. 

SHIP TO HAWAI' 

Large bulky items? No problem 

• We ship tires, trampolines, scooters, 
motorized wheelchairs, furniture, 
exercise equipment, motorcycles & more 

• Ship by ocean or air. 

WWW.SHIPTOHAWAII.COM · 866-226-6454--
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Gigs 
5/Wednesday 
HAWAIIAN 
2 Point 0, Chart House (6- 9PM) 941-6660 
Kamakakehau Duo, Sheraton Waikiki 
(6:30PM) 922-4422 
Elliott Hirai, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 
Ho'okani Duo, Princess Ka'iulani Hotel 
(6PM) 922-5811 
KamuelaKahoano, RumFire (5PM) 
921-4600 
Jason Lehua and Mike Hunn, LuLu's Waikiki 
(10PM-12AM) 926-5222 
Delima'Ohana, Moana Surfrider (6PM) 
937-8461 
Cyril Pahinui, Kani Ka Pila Grille (6-9PM) 
924-4990 
Kawika Trask& Friends, Royal Hawaiian Cen
ter Royal Grove (6PM) 922-2299 
Dayton Watanabe, Roy's Hawai'i Kai (6:30-
noPM) 396-7697 

JAZZ/BLUES 
16thAvenueQuartetPlus!, Jazz Minds Art & 
Cafe (9PM-2AM) 945-0800 
Jazzy Christmas Concert with Jimmy Borges and 
All·StarJazzBigBand, Gordon Biersch (6:30-
9:30PM) 599-4877 
Kevin Coleman& The FlatFive Blues Band, 
On Stage Drinks & Grinds ( 7-10PM) 
306-7799 
PauHanaJazz, The Dragon Upstairs (6:30-
10PM) 526-1411 
Scott Smith, Moana Surfrider (6:30PM) 
937-8461 

ROCK/POP 
Jeremy Cheng, Moana Surfrider (12:30PM) 
937-8461 
Adam Crowe, REAL a Gastropub (5: 30-
noPM) 596-2526 
Johnny Valentine, Moana Surfrider 
(8:15PM) 937-8461 

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

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

HAWAIIAN 
Christian Yrizarry'Duo, 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 
KawikaKahiapo, Kani Ka Pila Grille (6-
9PM) 924-4990 
Brad Kawakami, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 
Delima 'Ohana, Mai Tai Bar, Royal Hawai
ian Hotel (6PM) 923-7311 
Royal Hawaiian Band, Royal Hawaiian Cen
ter Royal Grove (1PM) 922-2299 
Jerry Santos, Chai's Island Bistro (7-9PM) 
585-0011 
Ellsworth Simeona, Sheraton Waikiki 
(1:30PM) 922-4422 
Mihana Souza& KanoeCazimero, Due's Bistro 
(7:30-10PM) 531-6325 
Pu'uhonua, Royal Hawaiian Center Royal 
Grove (6PM) 922-2299 

JAZZ/BLUES 
Mushanga, Gordon Biersch (7-10:30PM) 
599-4877 
The Remnants, Jazz Minds Art& Cafe 
(9PM-2AM) 945-0800 
Scott Smith, Moana Surfrider (6:30PM) 
937-8461 
Salomi Yarimizo Trio, The Dragon Upstairs 
(8-11PM) 526-1411 

ROCK/POP 
Darrell Aquino, Mai Tai Bar, Ala Moana 
(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 
Jeremy Cheng, M Nightclub (6:30-8PM) 
529-0010 
JeremyCheng, Moana Surfrider (8:15PM) 
937-8461 
Johnny Helm, Rum Fire (5PM) 921-4600 

Men in Grey Suits, Jimmy Buffett's at the 
Beachcomber (7-9PM) 791-1200 
John Valentine, Moana Surfrider (12:30PM) 
937-8461 

VARIOUS 
Rory Loughran, Terry's Place (5 :30-
noPM) 533-2322 
Whatever Underground All Ages Showcase: Nerve 
Beats, The Bougies, Travel Kyoto and Alive&Swell, 
Manifest (6PM) 523-7575 

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

7/Friday 
COUNTRY/FOLK 
Don Geezer, Banana Patch Lounge, Mira
mar Hotel (6-10PM) 922-2077 
Saloon Pilots, Big City Diner, Kailua 
(8:30PM) 263-8880 

HAWAIIAN 
Barrett Awai , Royal Hawaiian Center Royal 
Grove (6PM) 922-2299 
Pena Boy, Hale'iwa Joe's, Ha'iku Gardens 
(8:30PM) 247-6671 
Delima 'Ohana Duo, Sheraton Waikiki 
(6:30PM) 922-4422 
Manoa DNA, LuLu's Waikiki (6-9PM) 
926-5222 
Welo Duo, Mai Tai Bar, Royal Hawaiian 
Hotel (6PM) 923-7311 
Kaimana Band Duo, Princess Ka'iulani Hotel 
(6PM) 922-5811 
Kaukahi, Kani Ka Pila Grille (6-9PM) 
924-4990 
Mark Vim's Pilikia I, Chart House (6-9PM) 
941-6660 
MarkYim'sPilikia 11, Chart House (9:30PM-
12:30AM) 941-6660 
Mojo, Gordon Biersch (9PM-12:30AM) 
599-4877 
Royal Hawaiian Band, 'Iolani Palace (12PM) 
523-4674 
Ellsworth Simeona, Moana Surfrider (6PM) 
937-8461 
Ellsworth Simeona, Moana Surfrider 
(8:15PM) 937-8461 

JAZZ/BLUES 
Cradle2 Grave, 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 
Chris Vandercook Band, Hawai'i State Art 
Museum (6-9PM) 586-9958 

ROCK/POP 
Brian Robert Shaw, Roy's Hawai'i Kai (6:30-
9:30PM) 396-7697 
The Clampdown, Anna O'Brien's ( 9PM) 
946-5190 
Jeremy Hirokawa, Moan a Surfrider 
(12:30PM) 937-8461 
Kainalu, M Nightclub (6:30-8:30PM) 
529-0010 
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 
JohnnyValentine, Sheraton Waikiki 
(1:30PM) 922-4422 

VARIOUS 
Funkshun, Ige's Restaurant (8:30-
11:30PM) 486-3500 
Karaoke Kahoa, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 
Alive&Swell, Emu Attack,Siblings, Texas Primitive 
& Pharaohs, Station Bar & Lounge ( 9PM) 
384-9963 
Kevin Okimoto and Friends, Gordon Biers ch 
(5:30-9PM) 599-4877 

8/Saturday 
HAWAIIAN 
2 Point 0, Chart House (8PM-12AM) 
941-6660 
Danny Couch, Chai's Island Bistro (7-9PM) 
585-0011 
DennisahYek, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 
Kapala Duo, Mai Tai Bar, Royal Hawaiian 
Hotel (6PM) 923-7311 
Kamakakehau Duo, Sheraton Waikiki 
(6:30PM) 922-4422 
Hula Kahiko, Royal Hawaiian Center Royal 
Grove (6PM) 922-2299 
Kaimana Band Three Piece, Princess Ka'iulani 
Hotel (6PM) 922-5811 
Brad Kawakami, Moana Surfrider 
(12:30PM) 937-8461 
Ericlee, Moana Surfrider (8:15PM) 
937-8461 

ManoaMadness, Kani Ka Pila Grille (6-
9PM) 924-4990 
Maunalua, Royal Hawaiian Center Royal 
Grove (r30PM) 922-2299 
Paliku, Royal Hawaiian Center Royal 
Grove (4:30PM) 922-2299 
Ellsworth Simeona, RumFire (5PM) 
921-4600 

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

ROCK/POP 
Gyn &Melodie Soul feat. the Blue Light Funk 
Band, Gordon Biersch (8:30PM-12AM) 
599-4877 
JeremyHirokawa, Moana Surfrider (6PM) 
937-8461 
Jeff Said No!, OnStage Drinks & Grinds 
(9PM-12AM) 306-7799 
Chris Rego, Roy's Ko'olina (5:30-8PM) 
676-7697 
JohnnyValentine, Sheraton Waikiki 
(1:30PM) 922-4422 

WORLD/REGGAE 
Roots Reggae lsa'ako, SisterLubei and Tempo Val· 
ley, Nextdoor (9PM) 548-NEXT 

9/Sunday 
HAWAIIAN 
Kapena Delima, Moana Surfrider (6:30PM) 
937-8461 
Kamakakehau Duo, Mai Tai Bar, Royal 
Hawaiian Hotel (6PM) 923-7311 
Ellsworth Duo, Sheraton Waikiki (6:30PM) 
922-4422 
Ho'okani Duo, Moana Surfrider (6PM) 
937-8461 
KaimanaBandThreePiece, Princess Ka'iulani 
Hotel (6PM) 922-5811 
Brad Kawakami, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 
KonaChangDuo, RumFire (5PM) 921-4600 
Eric Lee, Moana Surfrider (3PM) 
937-8461 
Pu'uhonua Duo, Moana Surfrider (12PM) 
937-8461 
Royal Hawaiian Band, Kah ala Mall, Center 
Stage (2PM) 732-7736 
Hoku Zuttermeister, Kani Ka Pila Grille 
(6-9PM) 924-4990 

JAZZ/BLUES 
PBS Big Band, Ward's Ra~ers (3-6PM) 
Dr.J's Blues Review feat. Trailer Park Romeos with 
Rootie's Roots, Anna O'Brien's (6-10PM) 
946-5190 
SatomiYarimizoDuo, Chuck's Cellar (6-
lOPM) 923-4488 

ROCK/POP 
Jeremy Cheng, Sheraton Waikiki (1:30PM) 
922-4422 
Dean&Dean, Chart House (6-9PM) 
941-6660 
Chris Rego, Roy's Ko'olina (5:30-8PM) 
676-7697 
Simple Souls, LuLu's Waikiki (7-10PM) 
926-5222 
Johnny Valentine, Moana Surfrider 
(8:15PM) 937-8461 

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

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

10/Monday 
HAWAIIAN 
Aha Aina Luau Show, Mai Tai Bar, Royal 
Hawaiian Hotel (6PM) 923-7311 
Randy Allen, Moana Surfrider (12:30PM) 
937-8461 
NaluhoeDuo, Sheraton Waikiki (6:30PM) 
922-4422 
KamakakehauDuo, Princess Ka'iulani Hotel 
(6PM) 922-5811 
Danny Hee, Roy's Hawai'i Kai (6:30-
9:30PM) 396-7697 
LittleAlbertMaligmat, Moana Surfrider 
(8:15PM) 937-8461 
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Mojo, Chart House (6:30-9:30PM) 
941-6660 
Pu'uhonua Duo, Moana Surfrider (6PM) 
937-8461 
Sean Na'auao, Kani Ka Pila Grille (6-9PM) 
924-4990 
Dayton Watanabe, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 

JAZZ/BLUES 
Pau Hana Blues Band, On Stage Drinks & 
Grinds (6:30-9PM) 306-7799 
Project Monday, Jazz Minds Art & Cafe 
(9PM-2AM) 945-0800 
Scott Smith, Moana Surfrider (6:30PM) 
937-8461 

ROCK/POP 
Jeremy Cheng, RumFire (7:30PM) 
921-4600 
Johnny Helm, LuLu's Waikiki (6-9PM) 
926-5222 
Johnny Helm, RumFire (4PM) 921-4600 
Tavana & Friends, Hank's Cafe (8PM) 
526-1410 
JohnnyValentine, Sheraton Waikiki 
(1:30PM) 922-4422 

11/Tuesday 
HAWAIIAN 
Randy Allen, RumFire (5PM) 921-4600 
Kapena Delima, Moana Surfrider (6:30PM) 
937-8461 
Delima'OhanaDuo, Princess Ka'iulani Hotel 
(6PM) 922-5811 
Kapala Duo, Mai Tai Bar, Royal Hawaiian 
Hotel (6PM) 923-7311 
Kamakakehau Duo, Moana Surfrider (6PM) 
937-8461 

Elliott Hirai, Moana Surfrider (8:15PM) 
937-8461 
Ho'okani Duo, Sheraton Waikiki (6:30PM) 
922-4422 
Tino Jacobs, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 
WeldonKekauoha, Kani Ka Pila Grille (6-
9PM) 924-4990 
Mojo, Chart House (6:30-9:30PM) 
941-6660 
Nanea, Royal Hawaiian Center Royal 
Grove (6PM) 922-2299 
Ellsworth Simeona, Moana Surfrider 
(12 :30PM) 937-8461 
KanikapilaTuesdays, Surfer The Bar (7-
11PM) 293-6000 
Dayton Watanabe, Roy's Hawai'i Kai (6:30-
9:30PM) 396-7697 

JAZZ/BLUES 
The Patrick Koh Jazz Ensemble, Jazz Minds Art 
& Cafe (9PM-2AM) 945-0800 
JPSmoketrain, Boardriders (7:30-
10:30PM) 261-4600 
Nando Suan and Mike Barques, Nico's Pier 38 
Restaurant (5-9PM) 540-1377 
Kelly Villaverde, Sheraton Waikfki (1:30PM) 
922-4422 

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

12/Wednesday 
HAWAIIAN 
2Point0, Chart House (6-9PM) 941-6660 
Kamakakehau Duo, Sheraton Waikiki 
(6:30PM) 922-4422 
Elliott Hirai, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 

Ho'okani Duo, Princess Ka'iulani Hotel 
(6PM) 922-5811 
Kamuela Kahoano, RumFire (5PM) 
921-4600 
Jason Lehua and Mike Hunn, LuLu's Waikiki 
(10PM-12AM) 926-5222 
AlbertMaligmat, Sheraton Waikiki 
(1:30PM) 922-4422 
Delima 'Ohana, Moana Surfrider (6PM) 
937-8461 
Cyril Pahinui, Kani Ka Pila Grille (6-9PM) 
924-4990 
Kawika Trask& Friends, Royal Hawaiian Cen
ter Royal Grove (6PM) 922-2299 
Dayton Watanabe, Roy's Hawai'i Kai (6:30-
noPM) 396-7697 

JAZZ/BLUES 
16th Avenue Quartet Plus!, Jazz Minds Art & 
Cafe (9PM-2AM) 945-0800 
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 
Starr Kalahiki, Shawna Masuda, Mike Grande, 
Garin Poliahu, Reggie Padilla,Jon Hawes& 
Robert Shinoda, Gordon Biersch (T30PM) 
599-4877 

ROCK/POP 
Jeremy Cheng, Moana Surfrider (12:30PM) 
937-8461 
Adam Crowe, REAL a Gastropub (5:30-
7:30PM) 596-2526 
Johnny Valentine, Moana Surfrider 
(8:15PM) 937-8461 

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

Concerts 
6 Clubs 
'i'Stoli Winter Series Pool Party (See Hot 
Pick.) Private Sunset Beach Pool at the 
Modern, 1775 Ala Moana Blvd.: Sun., 
12/9, (1-6PM) $10-$20, $150-$400 
VIP. tyler@addictionnightclub.com 
'i'Chevy Metal While Foo Fighters are 
on hiatus, members Taylor Hawkins 
and Chris Shiflett join up with Wiley 
Hodgden to perform as a '70s rock 
cover band. The Republik, 1349 
Kapi'olani Blvd.: Sat., 12/8, (7PM) 
$25-$35 plus fees. bampproject. 
com, groovetickets.com 
Christmas in Polynesia Amy Hanaiali 'i 
and Hi'ikua perform from 8-lOPM 
after a buffet dinner. Polynesian Cul
tural Center, The Gateway, 55-370 
Kamehameha Hwy., La'ie: Fri., 12/7, 
(7PM) $10-$25. pcckamaaina.com, 
293-3333 
Decadence: the 3rd Annual Venetian 
Mask Ball San Francisco-based cel
list/singer/songwriter, Unwoman, 
will be accompanied by Willow 
Chang, Badra Bellydance, DJ Noc
turna and DJ Dark Cloud for dinner, 
performances and dancing well into 
the night. Don't forget to put on your 
mask and enter the costume contest! 
Adega Portuguesa, 1138 Smith St.: 
Sat., 12/8, (6:30PM-2AM) $15-$20. 
djnocturnaandlana.com, 566-5909 
Duane Padilla and Shoji Ledward Puna
hou Music School faculty members 
Duane Padilla (violin) and Shoji Led-

ward (guitar) will join forces to jazz 
up your evening with selections from 
the Great American Songbook. Call 
for reservations. Atherton Perform
ing Arts Studio, Hawai'i Public Radio, 
738 Kaheka St.: Sat., 12/8, (7:30PM) 
$15-$30. 955-8821 
'i'Foster the People DJ Set After the 
Chevy Metal concert, stick around at 
the Republik for a Foster the People 
DJ set by dreamy lead singer Mark 
Foster and a special guest. 18+ only. 
The Republik, 1349 Kapi'olani Blvd.: 
Sat., 12/8, (10PM) $20-$30 plus 
fees. bampproject.com, groovetick
ets.com 
'illawai'i Vocal Arts Ensemble (See Hot 
Pick.) Mystical Rose Oratory, Chami
nade University, 3140 Wai'alae Ave.: 
Sat., 12/8 at 7:30PM and Sun., 12/9 
at 4PM. $5-$35. honoluluboxoffice. 
com 
Impending Doom "Christian death 
metal" is an awesomely named genre, 
just because of the seemingly contra
dictory terms that are integral com
ponents of the music. Find out how 
to worship God through gory-sound
ing music with Impending Doom, 
just in time to celebrate Christ
mas in a whole new way. Hawaiian 
Brian's, 1680 Kapi'olani Blvd.: Sat., 
12/8, (6PM) $18. 808shows.com, 
groovetickets.com 
Punahou Winter Chamber Music 
Recital Students of the Punahou 
Music School will perform works 
by Beethoven, Haydn, Mozart and 
Debussy. Dillingham Hall, Punahou 



Gifts for Your 

LOVE STORY 
Possibly the best 
food pairing, ever 

W hatever it is about crispy, 
bubbly fat that makes for 
tantalizing edibles, bacon 

has it all. The pairing of bacon with 
any food group is satisfactory by 
default, but there's something about 
its trendy partnership with maple 
syrup that takes the cake-or in 
Sure Shot Cafe's case, the scone. 
Sumptuous, yet not overly-sweet on 
the tongue, their maple bacon scone 
is a people pleaser, baked fresh in
house a.nd swiftly sold out by noon. 
Just be sure to call ahead, the scone 
calendar rotates daily and this pre
cious gem is only available on certain 
days of the week, usually Saturdays. 

$2.25 Sure Shot Cafe, 1249 Wilder 
Ave., openMon.-Sat., 6AM-6PM; 
Sun., 7AM-6PM, 523-2326 

WHOLE FRUIT MOCHI 
New twist on a fave 

0 ur velvety smooth, chewy 
Japanese rice cake has stood 
the test of time ever since its 

hand-pounded origin. We think we 
are familiar with its popular variet
ies: mochi ice cream, multi-colored 
chichi dango and bite-sized mochi 
toppings on yogurt. But don't look 
now, folks, we have a brand new vari
ety of mo chi, and it just so happens 
to envelop a whole, fresh Maui Kula 
Country Farms strawberry. Made In 
Hawaii Foods prepares their newest 
treat with a thin layer of azuki bean 
snuggled between the berry and the 
mochi. Daily batches are limited, 
so prepared to be disappointed if 
you stop by later than 2 or 3 pm. 

Made In Hawaii Foods, 2071-A S. 
Beretania St. , open Tue.-Fri., 11AM-
5:30PM; Sat.-Sun., 11AM-4PM, 947-
9022; 98-718 Moanalua Rd. Ste. A18, 
Tue.-Fri., noon-5PM; Sat.-Sun., 1DAM-
3PM, 484-0052, madeinhawaiifoods.com 

Gourman 
Load your table with local foods 
and things on which to eat them. ,_____ __ 

CALL ME MACAROONI 
Meet the now cookie 

In truth, Hawai'i may be a tad 
behind on the not-so-new trend 
of French macaroons, manifested 

through cult followings in foodie cit
ies from San Fran to Manhattan. But 
our leisurely pace here doesn't mean 
we can't do justice to the cookie of the 
moment. And La Tour Cafe has done 
all sweet-lovers a service by bring-
ing us macaroons that will send you 
over the moon-dainty meringue 
confections that surround ethereally 
flavored fillings. Made fresh every 
day with all-natural ingredients, these 
macaroons are created with a sur
geon general's skills. Flavors come in 
seasonal waves, varying between red 
velvet, green tea, coffee, melona, this 
month's pumpkin crunch and more. 

$1.85 La Tour Cafe, 841 Bishop St. Ste. 
103, open Mon.-Fri., 7:30AM-4:40PM, 
888-7476; 888 N. Nimitz Hwy. Ste. 
101, open Sun.-Thu., 1DAM-9PM; 
Fri.-Sun., 10AM-1DPM, 697-5000 

NOT YOUR 
FATHER'S JERKY 

Grass-fed snack attack 

0 nee, you went Mainland for 
jerky. Then 7-Eleven. Now 
that you're all grown up, you 

JAMIE NOGUCHI 

Our list of the best in locally made food gifts 
is broken into two parts: delectable foods 

and surefire items to include in your 
Made In Hawai'i gift baskets, as well as 

contemporary, sustainable, locally rooted 
pieces of dishware, accessories or utensils 

that will ensure the go-to feeders in your life 
get the tools to keep on cooking. 

can chew deliciously and virtuously 
on the jerky of six independent, 
family-owned Maui cattle ranches 
who have come together as the Maui 
Cattle Company. Dad will savor that 
100-percent grass-fed chaw (so will 
Maw). Available in original and pep
pered flavor, this not-so-cliche, yet 
wholesome jerky effortlessly elevates 
the cheap grab-and-go snack from 
gas station fare-just pure, no MSG, 
preservative-free sustenance. 

$8.99 Maui Cattle Company, 
P.O. Box 331149, Kahului, Maui, 
877-0044, mauicattlecompany. 
com, available at Made In Hawaii 
Foods, 2071-AS. Beretania St. 

WARM HONEY NOTES 
Coffee like liquid gold 

No bustling, eye-rubbing, 
yawn-filled morning would be 
complete without the "Ahh" 

after that first steaming sip of cof
fee. Though Hawai'i is no stranger 
to quality beans and cafes, Morning 
Glass Coffee + Cafe is a peak experi
ence. Tucked away in Manoa valley, 
MGC+C is part neighborhood gather
ing place, part solitary getaway, part 
all-access~pass to the real liquid gold 
of these Isles. Roasted daily, the beans 
(Maui Mokka Peaberry or Isla Kona 

Maragogype) can be ordered in bulk 
or packaged on the spot. Both variet
ies are highly rated on Coffee Review. 
When it comes down to a personal 
cup, the difference between this and 
that green logo stuff is exceptional. 

Morning Glass Coffee + Cafe, 2955 
E. Manoa Rd., open Mon.-Sat. 7AM-
7PM; Sun. 7AM-1PM, 673-0065 

OUR STATE LIQUEUR 
Taste the all-pure allure 

Declaring its brand to be the 
only 100-percent pure coffee 
liqueur in the world-which 

means sans extraneous flavorings 
such as vanilla and chocolate or corn 
syrup as a sweetener-Kana Gold 
Coffee Liqueur stands out in a field of 
novelties and cough syrup substitutes. 
Although bottled in California, the 
liqueur isn't strictly made in Hawai'i, 
but receives a non-contiguous state 
exemption. Unlike that old familiar 
Kahlua, which is sickly-sweet and cof
fee "flavored," Kona Gold forgoes the 
party-hardy-on-the-beach commercial 
approach and opts for the integrity 
of its certified Kona coffee beans. 

Aloha Distillers Inc., 5 Sand 
Island Access Rd. Bldg. 929 Ste. 
118, konagold.net, 841-5787 

Kana Gold Coffee Liqueur, available 
at The Liquor Collection, 1050 Ala 
Moana Blvd. Ste. 1200, 524-8808 

DRESS I NG SALAD 
LOCALLY 

Lose the Ranch al ready 

W
ith the abundance of tropi
cal fruits that grow well in 
Hawai'i's climate, perfect 

for salad dressings and vinaigrettes, 
it's always a bummer to see that heart 
attack-inducing ranch dressing on 
the table at potlucks and gatherings. 
Fortunately we now have Pupukea 
Gardens Farm to concoct the kind 
of fresh, locally grown papaya seed 
dressing that will banish the 'Y~il~ 
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death. With no preserva
tives, marketed under 
the brand name Hawaii's 
Special, the dressing is zesty 
from Worcestershire sauce, 
sweetened with cane sugar 
and ever so piquant from 
mustard and spice. Varieties 
include original Papaya Seed 
Dressing, Reduced Fat, and 
Papaya Seed Vinaigrette. 

$2.99/5.5 oz., $3.99/16 oz. 
Pupukea Gardens Farm, 59-
433 Kawowo Rd., 256-3880, 
available at Don Quijote 
(Pearl City, Waipahu, Kailua), 
Safeway, Foodland, Times 
Market, Star Market, and 
Made In Hawaii Foods 

CRIMSON CRYSTALS 
Don't let the 
red fool you 

T
urns out, raw salt from 
the sea is not purely 
sodium chloride. Added 

minerals boost nutrient levels 
and the palate's experience 
beyond the standard of table 
salt. Molokai "whole salt," har
vested in an age-old manner, 
contains around BO-percent 
scientific salt compounds, 
with the remaining percent
age comprised of tasty good
ness. Hawaii Kai Co. produces 
Palm Island Red Gold Sea Salt 
in Moloka'i, and aims to fuse 
tradition with technological 
advances. The Hawaiian alaea 
volcanic clay adds a distinct 
red tinge to the salt crystals, 
as well as an earthy taste 
that marries well with poke, 
barbecue, vegetables and 
just about everything else. 

$5.99/6 oz. Hawaii Kai Co., 
100 Ulili St., 858)652-4400 
(headquarters in CA), available 
at Made In Hawaii Foods, 
2071-A S. Beretania St. 

Tableware Section 

DRY HUMOR 
Dish towels for 

local wags 

For decades Cane Haul 
Road shirts and other 
objets d'art have helped 

to define a treasured style 
oflocal humor: sly, gnomic, 
Dada, kinda gross. Stemming 
from the sketchbooks art-
ist Grant Kagimoto has kept 
for the past 35 years, the 
designs have now made it into 
the kitchen through a line 
of dishtowels. Available for 
sale around $9 at Shirokiya, 
Marukai, and Kaimuki's Wabi 
Sabi, Kagimoto's island-influ
enced towels include their 
best-seller prints of "Home," 
which features the Hawaiian 
island chain, as well as the 
"Choy Family," depicting a set 
of cartoon bok choy. Where 
does this stuff come from? 
"Whether I want to or not" 
he remarks, 'Tm thinking of 
ideas ... but ideas run away." 

Cane Haul Road, 2842 S. 
King St., canehaulroad.com, 
947-8466, available for 
sale at Shirokiya, 1450 Ala 
Moana Boulevard Ste. 2250, 
973-9111; Marukai, 2310 
Kamehameha Hwy., 1020 Auahi 
St.; Wabi Sabi, 1223 Koko 
Head Ave., Ste. 4, 734-3693 

FOOD'S UP 
Service and cutlery 

on a pedestal 

A s with anything mean
ingful, authenticity is 
the key to giving. Gift 

items that are not ripoffs, 
knockoffs or sweat-shopped 
reinforce the idea that you're 
being genuine. "It's the 
thought that counts," while 
simultaneously throwing 
down a decent sum for the 
thought, can be your guide 

at Martin & MacArthur, spe
cialists in Koa wood serving 
and cutting boards, all solid, 
bonafide wood-no lami
nates or veneers here. Koa 
is endemic to Hawai'i, and 
Martin & MacArthur source 
theirs from Big Island trees, 
which are then cut and trans
formed at their Honolulu 
workshop. Let your gift nudge 
someone you love into hosting 
a mean holiday dinner (pre
pared with local ingredients of 
course), served up on a locally 
handmade serving board. 

Martin & MacArthur, 
showroom: 1815 Kahai St., 845-
6688; Sheraton Waikiki: 2255 
KalakauaAve. Ste. 14, 922-
0021; Ala Moana Center: 1450 
Ala Moana Blvd. Ste. 2045, 
941-0074; Ward Center: 1200 
Ala Moana Blvd., 591-1949; 
martinandmacarthur. com 
Designs: square ($64), 
humuhumunukunukuapua'a 
fish ($49.50), long board 
($64), canoe paddle ($49.50), 
honu turtle ($57.50), and 
pineapple ($54.50) 

COVER IT UP 
Elegant lines for 

any table 

A t Nohea Gallery, a 
showcase for various 
MIH pieces by local 

artists, the table accessories 
are many and splendid, in 
particular the table run-
ners by C Water Designs. 
Combining old world tradition 
with contemporary prints, 
the runners incorporate pine
apple, coral, shells and floral 
details. (They go perfectly 
with the Maui Potpourri 
tablecloths, available for 
$56-$68.) Let these fashion
able accents add an undertone 
of elegance to a decked-out 
holiday table. In fact, there's 
no reason you can't use 
them without a tablecloth, 
to highlight a table's hand
some wood. Lengths are 
cut to either 60 ($88) or 40 
(starting at $56) inches, 
with more than 31 classic 
designs to choose from. 

Nohea Gallery, Ward 
Warehouse, 1050 Ala Moana 
Blvd., open Mon.-Sat., 
10AM-9PM; Sun., 10AM-6PM, 
noheagallery.com, 596-0074 

Dishes from Fishcake 

PEG O' CUPS Marked by his sig-
nature style of 
scaled-down pegs 

protruding from the bases, 
Daven Hee's ceramic cups 
and bowls look neither 
Asian-influenced like most 
teacups nor completely 
Western-like the bowls 
one finds along the shame-
ful shelves of Walmart. 
Rather, they are unassum-
ing and contemporary-not 
impractically artsy, just 
uncommon enough. 

Hailing from the time-
honed skills of this Mid-
Pac ceramic and pottery 
teacher, each piece is dif-
ferent from the next, vary-
ing just enough in height, 
color tone, and texture. 
The cups, glazed light blue 
($28), and bowls in crisp 
ivory ($30) are displayed 
prominently at fishcake, a 
remarkable, low-key fur-
niture hub located steps 
away from Ward Center. 
(Store details at bottom.) 

TINY VESSELS Miniature cups line 
another shelf at 
fishcake. At first 

glance, the cups and their 
patterns look identical, but 
under closer inspection, as 
co-owner Maura Fujihira 
shows me, every one of 
these whimsical porcelain 
teacups is distinctly unique. 

Brought to life by the 
hands of Marie Kodama, 
a Honolulu-based potter 
who fires her pieces at the 
Moiliili Honolulu Potters 
Guild kiln, the teacups are 
sold for $11 apiece. They are 
perfectly sized for beverage 
breaks that double as taste-
ful drinking statements. 

NOT YOUR 
TYPICAL NOVICE Most of us are crea-

tu res of interest 
in convertible 

items. Take, say, the car, or 
tupperware pieces or even 
Transformers-things that 
fold down, transfigure and 

Just buy the whole 
shelf, already. 

transmute. So it's a majes-
tic thing when newcomer 
(relatively) to the local pot-
tery scene, Bryan Gonzalez, 
put out a set of salt pots 
that separate and fit seam-
lessly into themselves-a 
bit like Russian nesting 
dolls, except not as creepy, 
and actually functional. 

Available for sale solely 
at fishcake, Gonzalez's 
set of five black and white 
pots goes for a hefty six 
Benjamins, but from wit-
nessing its impressive 
structural integrity, I am 
sure that we will be seeing 
many more options for sale 
in the future. Meanwhile, 
according to fishcake co-
owner Maura Fujihira, 
the super-swank, hyped-
up, private club concept 
restaurant Vintage Cave 
has bought up some of 
Gonzalez's pieces, which 
will put them in the same 
venue as Picasso's stuff. 

GOLDEN CIRCLES A potter's got to do 
what a potter's got 
to do. Cliches aside, 

Steve Martin-yes, spelt 
like the comedian, I'm sure 
he gets that often-is a 
local potter who contin-
ues to labor in his craft, 
even after the many years 
of Hawai'i's intermittent 
lack of an accessible kiln. 

Martin channels his 
artistic energy into creat-
ing bold pieces, as seen with 
his bright, mustard yellow 
bowl collection ($40/piece), 
including a white mamo 
glaze plate ($200) and 
charming herb holder ($40), 
available for discovery at the 
Kaka'ako-located art hub, 
fishcake. All of his pottery 
are crafted in his Waiahole 
home, with this particu-
lar collection inspired by 
the dishes used in Kailua's 
classy Prima restaurant, 
,in partnership with Chef 
de Cuisine Kevin Lee. 

fishcake, 307 Kamani St., Ste. 
C, open Mon.-Sat., lDAM-
6PM; most Sun., 11AM-4PM, 
fishcake.us, 593-1231 
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V 
J.J. OOlAN' 

MAKING PIZZA ALMOST AS 
FAST AS YOU CAN EAT IT 

WWW.JJDOLANS.CO~ 

AQ UA 
HOTELS AND RESORTS HON O LU LU 

HOLIDAY I 
ENTE TAI 

H ii eatre 
The Hawaii Theatre's 90th Anniversary holiday 
season is bright with something for everyone! 

December 2 the U.S. Marine Forces Pacific 
& BAE Systems present NA MELEO NA KEIKI; 
December 7-9 Hawaiian Airlines presents Hawaii 
Theatre's A CAZIMERO CHRISTMAS, Friday 
& Saturday at 7:30 PM and Sunday at 2PM; 
December 11 the Hawaii Theatre Young Actors' 
Ensemble presents their WORKS IN PROGRESS 
at 7:30 PM; Decel}lt:Jer 14-15 Comedy Central 
Live presents G 81 IEL IGLESIAS on Friday at 
BP.WI and Saturday at 7PM & 10PM; December 
18-23 the Hawaii Theatre & Jellyfish Jive 
Productions LLC present the Honolulu premiere 
of John Tartaglia's IMAGINOCEAN, swimming 
to Honolulu for an 8-show run; December 29 
Sherpa/Goldenvoice/SPC present JOHN PRINE 
in concert at 8PM; and on New Year's Eve 
Rick Bartalini presents BILL MAHER at 8PM. 
Hawaii Theatre ticket and event information 
is available from the Hawaii Theatre box 
office located Downtown at 1130 Bethel Street 
(between Hotel and Pauahi Streets) during 
regular box office hours; Tuesday through 
Saturday, 9:00 AM to 5:00 PM. 

To Charge by Phone during regular box office 
hours, call (808) 528-0506. Major US credit 
cards and JCB and UnionPay cards accepted. 

Tickets and information also available 24/7 
at www.hawaiitheatre.com. Please note that 
online purchases require additional payment of 
convenience fees. 

uoshi Eurasion Tapas 
A unique and complete dining experience, created 
for you through the talents, expertise and artistry 
of Chef Hiroshi Fukui and Master Sommelier 
Chuck Furuya. Chef Fukui's food is always about 
finesse, purity and nuance and features some of 
the very best, locally-grown ingredients available. 

Partner Chuck Furuya has created a wine 
list to complement our sophisticated menu, 
featuring wines from around the world. We offer 
16 wines by the glass kept fresh in our custom
made Cruvinet, and we use Riedel crystal to 
really unveil the true flavor of the wines. 
500 Ala Moana Blvd. 
533-4476 
hiroshihawaii.com 

JJ Dolan's 
What better gift is there to give (or receive) 
than J.J. Dolan's "Pizza Dough" gift certificates. 
Because, nothing says "Happy Holiday's" 
like damn good pizza and damn cold beer. 
J 147 Bethel Street 
(808) 537-4992 
www jjdolans .com 

k B rt lini Presents 
Rick Bartalini Presents brings 
Bill Maher to Hawaii for a Second 
Annual New Year's performance. 

Maher will perform New Year's Eve at the 
Hawaii Theatre in Honolulu and New Year's 
Day at the Maui Arts & Cultural Center. 

Bill has set the boundaries of where 
humorous political commentary can go on 
American television. First on "Politically 
Incorrect" on Comedy Central from 1993 
- 2002, and for the past nine years on 
HBO's "Real Time", Maher's combination 
of unflinching honesty and big laughs have 
garnered him twenty-nine Emmy nominations. 
Tickets: 
www.RBPconcerts.com 

12131/12 - HAWAll THEATRE 
$79.50 and $99.50, + fees. 

Hawaii Theatre Box Office or Charge by Phone 
· at (808) 528-0506. 

1/1113- MAUI ARTS & CULTURAL CENTER 
$65.60 & $85.50 + fees. 

Maui Arts & Cultural Center Box Office or 
Charge by Phone at (808) 242-7469 

Sherpa Concerts 
Two-time Grammy award 
winning singer songwriter, John 
Prine will be taking the stage at the Hawaii 
Theatre on Saturday December 29, 2012. 

With immeasurable accolades and the 
distinction of being one of the few songwriters 
honored by the Library of Congress and 
US Poet Laureate, Prine is more than a 
musician ... he is an American treasure. 
Tickets: Hawaii Theatre Box Office, charge by 
phone 808-528-0506, or Hawaiitheatre.com 

Vino 
At VINO (next door to Hiroshi's) we've created a 
unique and charming dining setting reminiscent 
of an authentic Italian Enoteca: a colorfu l, 
casual, rustic wine bar. We offer 20 wines by 
the glass, each specifically selected by our 
very own Master Sommelier Chuck Furuya. 

Wines are offered in both 2-ounce and 5-
ounce servings. The tasting portions enable 
you to try more than one or two wines ... 
create a flight of wines and taste them 
side by side. We feature wines produced 
from indigenous grape varieties, providing 
a sense of culture and heritage for a true 
taste of Italy and around the world. 
500 Ala Moana Blvd., Honolulu 
533-4476, vinohawaii.com 

MONDAY, DECEMBER 24rH 
& -

TUESDAY, DECEMBER 25TH * FIRST URSE 
Oven Roa!itt Black Cod 

cilantro pesto, forbidden bl! k ice & smoked aprika sauce 

tarragon, marinate 
Kahuku corn & ki 

URSE 
ter Cake 

'\!f 
~ ~ MA COURSE 

0~, ~ (CH CE OF ONE) 
( ~ Crispy Skin H waiian Kampachi $52 

squid ink pasta, marinated M ri's G;tden cherry 
tomatoes & Hama~a mushro m-sq id ink puree 

OR 
Sous Vide of ulana Beef Tenderloin $54 

crispy bacon, roastted red & fingerling potato, baby 
carrots, Mari's Ga en beets & foie gras ponzu demi 

WEET COURSE 
Duo of Desserts 

Green Tea Tiramisu-strawberry azuki mousse 
Caramel Mousse Quinoa Chocolate Crisp-raspberry sorbet 

hir Q shi 
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Some serious reading to 
prove you've been good 

--------: 

The King's Speech 
Liholihos Hawaiian translation of 
The Book of Common Prayer 

DONOVAN 
COLLEPS 

B 
etween 1862-63 King Ka
mehameha IV, born Al
exander 'lolani Liholiho 
Keawenui, completed and 
published the first Hawai

ian translation of The Book of Common 
Prayer of the Church of England. As 
part of the church's 150th anniversary 
of its founding, the Episcopal Church in 
Hawai'i has reprinted the King's transla
tion. The King, along with his beloved 
wife Queen Emma made extraordi
nary contributions to the Kingdom of 
Hawai'i. As the reclamation of Hawai
ian language increases every day, this 
reprinting, regardless of whether you 
are religious or not, provides another 
glimpse into Hawai'i's rich and complex 
history. • 

Ka Buke O Ka Pule Ana ... 
Episcopal Church in Hawai'i, 2012. 
Hardcover facsimile, 397 pages 

KaBuke 
0 K,\ 

Pule Ana a me ka Hooko Ana 
, .... , 

J(auoha Hemolele, 
F. UKI. \!! . JC\ \IL,\ 1 1\1\l°OII.\IA 

-..o t,.. \ 11 .\l l'l ' U .\ :X. \ \IA K.\ 

Pae Aina Hawaii. 
A lll"IIA 110 1 \I I:. "Ii:,\ 

Halelu a Dauida, 
I II OO K.\..\\\'AI.EI.-\ I \ ff .\ t: 111\11' '.l. l .\ I 

.\ IH.l.l ll f. l.l' .-\I l',\11 .\ 11.0 KO O -...\ 

Hale/1ule. 

l m11.Jn1nl u,/u llmo111m1 ~)- Aflm,ltanuho fl ' 

n11d puhliilwl i,1 //11110/u/11i1118/i:! 

,. • .s,..,,f..61iM 

/A, /-_;,llop,,/CA ... 111/l,..

l /-*1,,IUQ 

Pick up a free sticker at Surf n Sea. Stick it on your car, bike, skateboard, etc. 

Shaped by Sugar 
A local journalist explores 
how the plantation influenced 
the emergence of Lihue. 
JOAN CONROW 

R 
ich in historic photo
graphs, personal stories 
and the details derived 
from careful research, 
Lihue Mill offers an in

depth look at how 150 years of sugar 
cultivation turned Lihue into the po
litical hub of Kaua'i, a distinction it still 
holds, though its mill is now shuttered. 

TenBruggencate, longtime Kaua'i cor
respondent for The Honolulu Advertiser, 
digs deep to uncover unfamiliar tidbits 
about the origins of sugar and its stut
tering history on Kaua'i. But his focus 
is primarily on Lihue Mill, including its 
unique engineering attributes. 

In addition to a thorough history of 
Lihue Plantation, the book delves into 
the environmental, economic and social 
constraints that shaped its growth and 
ultimately led to its demise, with the 
mill grinding its last sugar in Novem
ber of 2000. TenBruggencate's vivid 
writing and careful reportage is further 
enlivened by interviews with 10 former 
mill employees who share their per
sonal experiences with the plantation. 
In the process, they also shed light on 
unions, mill injuries, the sugar-making 
process and burning bagasse to generate 
electricity. 

L 

The book was financed by time
share developer Lynn McCrory, who 
purchased the Lihue and Kekaha sugar 
mills for redevelopment. Limited copies 
of Lihue Mill are available for sale only 
at Kaua'i Museum and the Kaua'i His
torical Society. • 

Lihue Mill: Grinding Cane & Building 
Community 
Jan TenBruggencate 
Pahio Development Inc. & Lihue MS, 
LLC, 2011. 
Hardcover, 115 pages, $25 

COMINGSOO~ 

~~JrJ!Jtu} 
J A N U A R Y 1 6 TH 

From Dec. 13th thru Dec. 24th we11 be cruisin' the island, and if our elf spots your sticker, 
YOU WIN! It's that easy! Stop by for more details! 

Advertisers don't miss out 
Special Rates for Full Page Ads 
Space reservations by 1.8.13 

Call Colleen 528-1475 xl4 for details 
r 

62-595 Kamehameha Hwy (Next to Old Halelwa Bridge) Halelwa -
(808) 637-SURF www.surfnsea.com 
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» ., •• fl e ILLUSTRATIONS BY DANA PARESA 

Holiday 
Our first annual Holiday Book is sure to 
have the best gift for that materialistic, 
passive-aggressive friend who guilts you 

into buying them something for Christmas 
when they already have everything. 

JAMES CAVE and DANA PARESA 

Cubsitting 
It's more than a babysitting experience. When Alex 
O'Loughlin and Malia Jones go see Wicked on Sun

day, Snoop Lion will come over and hold their 
newborn son, Lion, while you sip on Lion Cof
fee, lay back in a beanbag chair in the corner and 

~}i:s:tJ..-7"',I""" experience it, man, really experience it. Just be 
present for it, that's all that ever matters. 

The Latte and the Lions Experience 
$19.99, plus a stash of your best kush 

® 0 Some Kind of Wonderful 
You and your favorite lover can enjoy a subtle candlelit dinner of 
spinach and herb agnolotti with chanterelle mushrooms and pecorino, 
prepared by Stevland Hardaway Judkins Morris, known to many as 
multi-instrumentalist Stevie Wonder*. If you have ever had his deli
cious tableside guacamole, you know it will be money well spent. 

*Mr. Wonder may not be aware that he is involved with this pack
age, so please do not ask him any questions; payment accepted only 
in cash and in advance. 

A Wondrous Occasion 
$200,000 

Hydropower Harnessed 
When weather makes a turn, your mate 
will look fashionable with this 
impressive display of nature's 
power. This personal tsunami (a 
life-sized actual Hawaiian tsuna
mi) comes in a cute pendant filled 
with three inches of raw power, 
only held back by tempered glass 
and charm. Sirens will wail and 
holiday block parties will be 
canceled as your sharp recip
ient struts this around town. 

Just A Splash necklace 
$25,000 or cost of 
rebuilding Chinatown 

Gimme Shelter 
Stick it to the man with this Occupy Honolulu 
starter kit complete with everything you need to 
silently voice your opinions. Nap in the four-room, 
ventilated army tent on corrugated cardboard do
nated by Wal-Mart while your eloquence is read 
on the plywood sign you strategically posted at 

Ward Ave. and Beretania St. A bar of Lever 2000 
soap and a beard comb are included to round out 
this revolutionary experience. Let yourself go. 

Occupy This care package 
$9,000,000 

The Golden Shaka 
Start a new holiday tradition. Personalize 
your family snapshots by bringing Mayor 

Carlisle in on the fun. Known for his 
energetic public appearances and 

• emphatic shakas, Carlisle knows 
just what to do to spice up the blase 

photo op. But don't limit yourself to just 
Christmas cards. Have him go gangnam 

at your: ,Weddings! Births! Funerals! Be 
creative. (But hurry. Time is running out.) 

Pictures with Peter 
no charge 

• Patient Centered 
• Primary Care 

Integrative Family Medicine 

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

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

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

808-366-6442 
Affordable Cleaning Services 

Pub Events for 
December! 

•i,e Montb ,a•biskevs ot ~ ,.. oew 54.00 
tullamore 12-year $6.00 
Jameson 

~ 12/1 S5 cover 2pm - 2am 

n,e Ruckus 
Christmas Benefit 
uz Mandeville 
w.c.s.a. 
lbe Clampdown 
Ooklah the Moc 

12115 S5 cover 
12/16 - NO COVER 
12120 S2 cover 
12121 S7 cover 
12/22 S10 cover 

IJ.78 ena Rd t,. 

~le

• ~ 
9IJ.7-3IJ.lIJ... tr 

6= - 2am 
,~ nnm 

Hooligan's Harp 
Irish Punk, no cover . 
12/9 and 12/23 at the lnsh Rose 
12/16 and 12/30 at O'Toole's 

fllcc-......... r.na •• 

902 NUUAnu ~we. j)_!t;TOOLf;.S_ 
536-IJ.138= , 

10=-Zam ... :fl 
CO. HOl'IOWLO 

Guinness Toast CQntest 12/15 

·1ted Night 1218 
www.irishoubhawaii. · . --

NOT GETTING IT WEEKLY? 
Let us 
know 
where 
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From Page 9 through 12/9. $6-$10. showtix4u. Concert Hall, 777 Ward Ave.: Thu., Show The group of musicians, vocal- sounds effects machine Michael 
School, 1601 Punahou St.: Sat., 12/8, com, 233-5626 11/22-Sat., 1/12, $30-$140. ticket- ists and dancers will bring some Winslow of Police Academy fame 
(4PM) Free. 944-5829 'i'Annie (See Hot Pick). Diamond Head master.com/wicked, 591-2211 holiday cheer to their exotica for a is headed back to the Islands with 
Tom Curren Surfing icon Tom Cur- Theatre, 520 Makapu'u Ave.: runs concert to kick off Don Tiki's first Shawn Felipe as host. Tickets on 
ren is heading out of the water and Thu.-Sun., 12/7-12/30, $15-$50. Auditions mini holiday tour that will travel sale at Hawaii's Natural High, Local 
into the clubs to promote his recent- 733-0274 to Seattle and LA. The concerts are Motion, or groovetickets.com Hawai-
ly released debut EP, Summer/and Believe in Santa In this musical com- Leading Ladies Diamond Head The- a tribute to their former front man, ian Brian's, 1680 Kapi'olani Blvd.: 
Road. 21+ only. Surfer, The Bar, 57- edy, Santa sends out one of his elves atre is looking for actors for the Feb- Delmar de Wilde (Fritz Hasenpusch), Fri., 12/28, (8PM) $20-$40. 
091 Kamehameha Hwy., Kahuku: to convince Billy Johnson that San- ruary production of Leading Ladies, who passed away this year. There 
Tue., 12/11, (8PM) $25-$50 plus ta really does exist. Presented by the a comedy about two English Shake- will be a pre-concert reception at 

Literary fees. bampproject.com, groovetick- Sounds of Aloha Chorus and quar- spearean actors who try to pass 6PM. Doris Duke Theatre, 900 S. 
ets.com tets. The show will also be presented themselves off as the nieces to a Beretania St.: Sat., 12/15, (7:30PM) 

on Sat., 12/15 at the Salvation Army rich woman about to pass away. For $40-$45. honolulumuseum.tix.com, 'i'Aloha Writers Conference Coming up 

Kroc Theatre in Kapolei. Santa will character breakdown and additional 532-8700 on Martin Luther King, Jr. weekend, 

Stage be giving free gifts to all the kids at information, please visit diamond- Elvis Presley "Aloha from Hawaii" 40th the inaugural Aloha Writers Confer-

both shows. Paliku Theatre, Wind- headtheatre.com/season/auditions. Anniversary Screening Elvis Presley ence will feature best-selling authors, 
A Cazimero Christmas The Brothers ward Community College, 45-720 html. Diamond Head Theatre, 520 Enterprises presents the return of poets and screenplay and television 
Cazimero will be joined on stage Kea'ahala Rd., Kane'ohe: Sun., 12/9, Makapu'u Ave.: Sat., 12/8 and Sun., the King with an enhanced screening scriptwriters. Agents and editors 
by Leina ala Kalama Heine, Rob- (3PM) $5-$20. soundsofaloha.org, 12/9, (2-5PM) 733-0274 of his historic performance, includ- will be present to meet with attend-
ert Cazimero's Halau Na Kamalei 262-SONG ing special footage shot exclusively ees-don't miss this opportunity to 
0 Lililehua, and the Ladies of the Christmas Talk Story A collection of On Sale for this showing, on the 40th anni- get your work read by people in the 
Royal Dance Company. Special hula songs and stories by local writers, versary of the original show. Tickets 

business! Kaui Hart Hemmings will 
performances include those by Miss be one of the keynote speakers. For 
Keiki Hula 2012, Lexi Mae Karnak-

including Lee Tonouchi, Sean T.C. 'i'Bill Maher For the second year in a are now on sale. Tickets available at 
pricing, registration and details, go 

anaokalani Pruse and Master Keiki 
O'Malley and Cheyne Gallarde. row, Bill Maher returns for a New the Blaisdell Box Office, all Ticket-

online. The Ritz-Carlton, Kapalua, 
Hula 2012, Alema Kekuaokala au ala 

Recommended for ages 5+. ASL Year's Eve performance in Hano- master outlets including Walinart, Maui: Fri., 1/18-Mon., 1/21, ala-
iliahi. This year's special guest star is 

performance Sat., 12/8, 4:30PM lulu. (He'll also be journeying to the by phone at (800) 745-3000, and at 
hawritersconference.com 

the 2012 Na Hoku Hanohano Most 
and onstage workshop Sat., 12/15, Maui Arts & Cultural Center on Jan. Ticketmaster.com. Blaisdell Arena, 'i'First Thursdays Poetry Slam Kealoha 

Promising Artist winner, Starr Kala- 2:30PM. Tenney Theatre, St. Andrew's 1.) For tickets, go to RBPconcerts. 777WardAve.: Mon., 1/14, (7:30PM) hosts December's First Thursday eel-
hiki. Hawaii Theatre, 1130 Bethel St.: Cathedral, Queen Emma Sq.: Satur- com, the Hawaii Theatre Box Office $35. elvis.com/aloha ebration of poetry, music and live art 
Fri., 12/7 and Sat., 12/8 at 7:30PM, days, 11/24-12/22, (4:30PM) $10- or charge by phone. Hawaii The- Ko'olaupoko Hawaiian Civic Club's 75th featuring Tatyana Brown (a national-
Sun., 12/9 at 2PM, $28-$78. hawaii- $20. htyweb.org, 839-9885 atre, 1130 Bethel St.: Mon., 12/31, Anniversary Distinguished mem- ly ranked poet) and a "no rules" slam. 
theatre.com, 528-0506 'i'Fishing For Wives The world premiere $79.50-$99.50 plus fees. hawaiithe- hers of the community will be rec- Winner of the night receives $100. 
A Christmas Carol The Castle Perform- of playwright Edward Sakamoto's atre.com, 528-0506 ognized for their volunteer efforts Come down to hop on the open mic 
ing Arts Center presents Charles comedy about two Big Island fish- 'i'Chicago Grammy Award-winners to preserve Windward O'ahu at this or sit back and be impressed. Fresh 
Dickens' classic story, with no inter- ermen who send for a picture bride Chicago will make their rounds luncheon. Some of these volunteers Cafe, 831 Queen St.: Thu., 12/6, 
mission and a post-show "Fezziwig's from Japan. Kumu Kahua Theatre, 46 through Hawai'i on their next world have fought for Hawaiian land, water (8:30PM) $3-$5. info@HawaiiSlam. 
Party" in the lobby after each per- Merchant St.: 11/8-12/9, Thu.-Sat., tour with shows at the Blaisdell Are- and resources, protested develop- com, hawaiislam.com, 387-9664 
formance for punch and cookies 8PM; Sun., 2PM, $5-$20. kumuka- na, Kona's Waikoloa Bowl and at the ment and defended cultural sites 'i'Holiday Warehouse Sale Hawai 'i book 
under the Christmas tree. On Sat., hua.org, 536-4441 Maui Arts and Cultural Center's A&B above and beyond what was thought publishers present a joint book sale, 
12/8, the Music Learning Centers of The Nutcracker Sacred Hearts Acad- Amphitheater. Tickets for the O'ahu possible. Entertainment will be pro- featuring discounted books from 
Kahuku HS and its Choral program emy presents their all-girl version show are on sale now at the Blaisdell vided by Jerry Santos and Olomana, Bamboo Ridge, Bess Press, Universi-
and Pearl City and its Instrumental of the holiday classic, along with a Box Office and all Ticketmaster out- Hi'ikua and Del Beazley/Dwight ty of Hawai'i Press and others. 3565 
Music program will perform at 7PM. holiday craft and bake sale. Mamiya lets including Walmart. Charge by Kana'e. There will also be a silent HardingAve .. Sat., 12/8, (8AM-1PM) 
Ronald E. Bright Theatre, Castle High Theatre, Chaminade University, 3142 phone at (800) 745-3000, or order auction, displays, a country store 
School, 45-386 Kane'ohe Bay Dr.: Wai'alae Ave.: Fri., 12/7 and Sat., online at ticketmaster.com. Blais- and more. Ko'olau Ballrooms, 45-550 Call to Authors 
Fri. and Sat. at 7:30PM, Sun. at 3PM, 12/8, $10. specialevents@sacred- dell Arena, 777WardAve.: Fri., 1/11, Kionaole Rd.: Sat., 12/15, $60. tutu-

hearts.org, 734-5058 ext. 262 (7:30PM) $45-$75. harriet@gmail.com, 239-9334 Ian MacMillan Award The Hawai'i 
'i'Wicked (See Review, pg. 7) Blaisdell 'Don Tiki's 2nd Annual Hot Lava Holiday 'i'Michael Winslow Comedian and Review is seeking contest submis-

Visit Suzie's 

-Adult Novelty Toys 
-Lingerie & Leather Apparel 
-Boo~s,Magazines & Gifts 
-Lotions & Massage Oils 

1370 Kapiolani Blvd 94-210 Leokane Street 
949-4383 Waipahu • 677-6950 

til H1 Freeway 

13 ::, 
'C "" iii 0 a:: WaipahuSt. 
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sion for their Ian MacMillan Award 
with $500 for both the poetry and 
fiction winners. The top three win
ners will be published in the 76th 
issue of Hawai'i Review. For submis
sion guidelines, go online. Deadline 
for submissions is Wed., 12/12. 
hawaiireview@gmail.com, kaleo. 
org/hawaii_review 
'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 look
ing for entries. HPU will award the 
winner $250 and publish their work 
in Hawai'i Pacific Review, their annu
al 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 
End Of Days Bicycle Ride What could 
potentially be the final ride of your 
life, if the interpretation of the 
Mayan calendar is correct. Meet 
in the parking lot to ride around 
Enchanted Lake to the Lanikai Loop. 
Pali Lanes, 120 Hekili St., Kailua: 
Wed., 12/12, (5PM) Free. 
Kealia Trail & Access Road Hike Reserva
tions are required for this moderate
ly difficult hike on the North Shore, 
which ends with a view of Makua 
Valley. Kealia Trail, Near Dilling
ham Airfield, Mokule'ia: Sun., 12/9, 
(8AM) $5. danderhi@gmail.com, 
hi.sierraclub.org/oahu, 690-0479 
Moanalua Valley Feeling up for a chal
lenge? After a stroll through the 
valley, climb the ridge behind Tri
pier Hospital up to the top of the 
Ko'olaus. Beware of slippery mud, 
narrow sections and drop-offs, but 
the view is fantastic. Contact coor
dinator Darrell Teruya at teruyadt@ 
worldnet.att.net or 227-4572. Meet 
at 'Jolani Palace, mountain side, 364 
S. King St.: Sun., 12/9, (8AM) $3. 
htmclub.org 
Paikci Lagoon Tour Take a nighttime 
low-tide reef walk with the Hawaii 
Audubon Society to see waterfowl 
and bioluminescent bobtail squid 
(but bring a flashlight too). To RSVP, 
contact Alice at mermaidshi@aol. 
com or 864-8122. Paiko Lagoon. Sat., 
12/8, (5:30PM) 

Green 
eWaste Recycling Bring your old com
puters, rrionitors, laptops, printers, 
fax machines, servers and telecom 
equipment to recycle and keep them 
out oflandfills. No TVs, alkaline bat
teries or microwaves will be accept
ed. Mililani High School, 95-1200 
Meheula Pkwy.: Sat., 12/8, (8AM-
3PM) 488-8872 
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 Imin 
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Sun, Moon & Tides-Honolulu Harbor 
Wednesday Thursday Friday 
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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 
Plant Propagation Basics Erin Purple's 
class will include how to create an 
optimal root-initiating environment, 
selection and preparation of plant 
material and air layering and graft
ing demonstrations. Reservations 
required. Wahiawa Botanical Garden, 
1396 California Ave., Wahiawa: Fri., 
12/7, (9-lOAM) Free. 522-7064 

'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 
Wordsworth the Poet's Poe-TREE Con· 
test Frances H. Kakugawa, author of 

the Wordsworth the Poet children's 
books, and Watermark Publishing 
of Honolulu announce this contest 
open to children in grades kindergar
ten through grade 12. To enter, kids 
should write a poem that celebrates 
their favorite tree. Send entries 
ATTN: Wordsworth's Poe-TREE Con
test to wordsworth@bookshawaii.net 
or to Watermark Publishing, 1088 
Bishop St., Ste. 310, Honolulu, HI 
96813. Each entry must include the 
child's name, age and grade, school, 
hometown and parent, guardian or 
teacher's contact information and 
signature. Entries must be received 
by 1/15. blog.bookshawaii.net 

Learning 
About Hawaiian Words Spend an hour 
learning the basics of Hawaiian word 
structure, spelling and pronuncia
tion from volunteer speakers of The 
Program to Preserve Hawaiian Place 
Names. Liliha Public Library, 1515 
Liliha St.: Thu., 12/6, (6PM) uncle
jackinhawaii.com, 587-7577 
Aquaculture Training for On-Line Learn
ing Register anytime for ATOLL and 
complete the program by 12/31, 
which focuses on aquaculture for 
food safety and self-sufficiency. 
$100. outreach.hawaii.edu/non
credit, 956-8244 
Beyond 2012: Inspiring New Beginnings 
Alice Inoue will be giving a presenta
tion on astrological cycles for 2013 
and beyond, the "end of the world," 
the new Mayan calendar, the 12-12-
12 alignment and more. Please reg
ister. For a pre-presentation on Sun., 
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12/9 at Fresh Cafe (6-7:15PM), RSVP 
to aliceinoueassistant@gmail.com. 
Hawai'i Convention Center, 'Emalani 
Theater, 1801 Kalakaua Ave.: Wed., 
12/12, (6:30-9PM) $40 advance, 
$50 at the door, or buy three get one 
free. astrology-fengshui.com/12-12-
12/121212event.html 
'i'Chekhov and Zombies: A Match Made in 
Heaven (See Hot Pick.) Kennedy The
atre, 1770 East-West Rd.: Sat., 12/8, 
(7PM) Free. hawaii.edu/kennedy, 
956-7655 
Community Discussion with NOAA 
NOAA Fisheries is seeking infor
mation on potential adverse effects 
to historic properties, traditional 
cultural properties and to cultural 
resources and practices in relation to 
proposed Hawaiian ~onk seal recov
ery actions. Wai'anae High School, 85-
251 Farrington Hwy., Wai'anae: Tue., 
12/11, (6-8PM) Free. cleghorn@ 
pacificlegacy.com, nmfs.noaa.gov/ 
pr/permits/eis/hawaiianmonkseal. 
htm, 263-4800 _ 
Constructing a New Year's Kadomatsu 
Learn how to make Kadomatsu and 
discover its history. Materials will 
be provided. Hale Kuhina, Windward 
Community College, room 115: Tue., 
12/11, (5:30-8:30PM) $25 + $20 ]ab 
fee. 235-7433 
iBook Authoring Kepano Kekuewa, 
Apple Account Executive for Edu
cation, will demonstrate iBooks 
Author, which allows users to cre
ate content for the iPad. Krauss Hall, 
Rm. 012, UH-Manoa campus: Thu., 
12/6, (7PM) Free. outreach.hawaii. 
edu/pnm, 956-3422 
'i'The 6od Particle A presentation on 
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Dobson of the Hong Kong Univer
sity of Science and Technology, who 
will explain how the particle helps 
us to better understand the physical 
universe. Please RSVP to 218-7004. 
Kahala Nui, 4389 Malia St., Diamond 
Head Rm.: Tue., 12/11, (10:30AM) 
Free. 218-7200 
'i'The Wayfarers: Why Ancient Wisdom 
Matters in the Modern World Wade 
Davis (Explorer-in-residence at the 
National Geographic Society) will 
discuss the preservation of indig
enous languages and culture, par
ticularly in Polynesia, among many 
other topics. Art Auditorium, UH
Manoa, 2535 McCarthy Mall: Fri., 
12/7, (6:30PM) Free. artsci@hawaii. 
edu, lll.hawaii.edu/index.php/127-
lecture-wade-davis-the-wayfinders, 
956-5790 
Urban Bird Identification Workshop 
Improve your birding skills with 
Mike Ord and Pete Donaldson as 
they teach you how to identify urban 
birds using sight and sound. RSVP 
at hiaudsoc@pixi.com or 528-1432. 
Kapi'olani Park, Waikiki: Sun., 12/9, 
(8AM) hawaiiaudubon.com 

Museums 
71st Pearl Harbor Day Anniversary Cer· 
emony The National Park Service 
and the U.S. Navy will host a joint 
memorial ceremony at the World 
War II Valor in the Pacific National 
Monument to recognize the attack 
on Pearl Harbor. The theme is "From 
Innocence To Valor," with keynote 
speaker Admiral Cecil D. Haney, 

the Higgs boson by Professor Peter Continued on Page 18 
www.honoluluweekly.com • December 5-11, 2012 • Honolulu Weekly 17 



I 

·- -------...-

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••• 
Film Review 

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••• 

If It Ain't Broke, Don't Fix It 
KATRINA VALCOURT 

F
or a kids' movie, 
Wreck-It Ralph 
tackles some pret
ty heavy issues. 
There are the usu

al story lines of an outcast just 
trying to fit in (whom we're 
basically programmed to love), 
a hero's journey to defeat evil 
and the quest to do what's right 
at whatever cost. All pretty 
conventional, but mixed in are 
somewhat surprising (though 
still sugarcoated-literally) 
matters. 

One of the many strengths of 
this movie is that subplot after 
subplot heighten the drama. 
I won't go into detail, on the 
chance that you'll be accompa
nying small children and will 
need some suspense to offset 
the sugar crash. But I will say 
that discrimination against 
those with disabilities, mar
tyrdom and how we treat the 
homeless tugged some heart
strings a bit harder than ex
pected, even for a Disney film. 
That's what gives Wreck-It 
Ralph the depth needed to sus
tain audiences who no longer 
suck their thumbs. 

One cool surprise I can re-

veal is that all the action takes 
place inside a video game. 
Ralph's job in the game consists 
of climbing up buildings and 
pounding the crap out of them 
until all the windows break and 
bricks shower the sidewalk in 
the arcade game, Fix-It Felix 
Jr. The kid in the arcade plays 
as Felix, repairing the damage, 
and is celebrated by all who 
live in Niceland . When Ralph's 
defeated, he gets thrown off the 
roof into a puddle of mud. "It's 
hard to love your job when no 
one else seems to like you for 
doing it," Ralph laments to his 
after-hours support group, Bad 
Anon (filled with antagonists 
from Street Fighter, Pac-Man 
and the Mario franchise). Yes, 
it's that meta. The message is, 
too: Although Ralph is techni
cally the bad guy, that doesn't 
make him a bad guy. In fact, 
after crashing his game's 30th 
anniversary party, and acciden
tally wrecking it, Ralph sets 
out to prove to the titular Felix 
and residents of Niceland that 
he can be a hero, too. 

The storyline is not as simple 
as Ralph's search for a medal. 
He also fights off evil Cy-

Wreck-It 
Ralph turns 
childhood 
pastimes into 
alternate . 
universes 
Bugs and teaches Vanellope 
von Schweetz how to race in 
her game Sugar Rush, despite 
the fact that she steals from 
him, doesn't own a kart and 
isn't even allowed to race. And 
though all the plot twists keep 
the film exciting, the most en
tertaining aspects for this re-

viewer were the inside jokes for 
gamers. 

When the arcade closes at 
night, characters are allowed 
to go to other games through 
Game Central Station, which 
appears to be a power strip 
that each game is hooked up 
to. Traveling through the sta
tion (and its popular hangout 
Tapper's) are everyone from 
Q*bert to Frogger, plus mod
ern-day characters from games 
like realistic first-person shoot
ers. The characters from 8-bit 
games keep their movements 
jerky instead of fluid, a detail 
that italicizes the antiquated 
world in which Ralph lives. 
King Candy from Sugar Rush 
uses the Konami code, a cheat 
that can be applied in more 

than 100 games, to hack into 
his game's data. Even non
game characters, such as Beard 
Papa (the cream puff maven) 
and Skrillex (not even a char
acter, but a real-life DJ) and 
his signature haircut show up: 
Milk Duds of humor for the 
pop-culture savvy. 

Disney just doesn't make bad 
films. While Wreck-It Ralph 
may not be the next Lion King, 
it's an enjoyable family movie 
with a lot of heart, beautiful 
animation, plenty of bittersweet 
moments and such a fun and 
creative premise that an entire 
arcade universe may have just 
been invented for future films 
to hop into. Good luck trying to 
top this one. • 
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details on security measures, dress 
code and additional information, vis
it pearlharborevents.corn. Pearl Har
bor Visitor Center, 1 Arizona Memo
rial Pl.: Fri., 12/7, (7:45-9:30AM) 
Free. 954-8777 
Free Pass Day for National Guard The 
Battleship Missouri will commem
orate the official birthdays of each 
branch of the US Military by offering 
free Mighty Mo passes to respective 
active-duty and retired members and 
their dependents. Battleship Missouri 
Memorial, Ford Island, Pearl Harbor: 
Sat., 12/8-Sun., 12/16. Free. ussrnis
souri.corn, 455-1600 

Extras 
Makkuro Makkuro Pop-up Shop New 
and secondhand garments, acces
sories and miscellaneous goods 
for sale. ii gallery, 687 Auahi St.: 
Fri., 12/7-Sun., 12/9, (10AM-8PM) 
rnakkurornakkuro@grnail.com, face
book.corn/rnakkurornakkuro 
The Logger's Daughter Trunk Show 
Terry Logan's collection of fashions 
and wearable art, this First Friday in 
Chinatown. Louis Pohl Gallery, 1111 
Nu'uanu Ave.: Fri., 12/7, (5-9PM) 
theloggersdaughter.corn 

Volunteer 
Minoa Falls Trail Project Help improve 
ne of O'ahu's busiest trails. Tasks 

Pacific Aviation Museum Pearl Har
bor Historical artifacts and air
crafts. Pearl Harbor, Ford Island, 
319 Lexington Blvd.: $20 general 
($12 karna'aina); $10 children ($7 include trail graveling and widen
karna'aina). Keiki free on Saturdays ing, soil top dressing, removal of 
and Sundays with each paid adult old boardwalk and rock work. Please 
admission. pacificaviationrnuseurn. RSVP via email to restorernanoa@ 
org, 441-1000 grnail.corn with your phone number 

Home of the Brave Quilt Proj- and dates you wish to participate. 
ect On the 71st anniversary of the Meet at Church of the Crossroads, back 
attack on Pearl Harbor, see quilts h 2510 B. h S S 12/8 pore , mg am t.: at., , 
being made and sign one that will (8AM) $5. hi.sierraclub.org/oahu 
be presented to the family of a fallen MCBH Kaneohe Bay Service Project Help 
Hawai'i soldier. Fri., 12/7, (lOAM- clear a wetland of mangrove plants 
2PM) Free with paid admission. to create habitat for Hawai'i's endan
'i'Hawai'i State Art Museum No. 1 Capi- gered birds. Call to request a waiver 
to! District Building, 250 S. Hotel St., to enter the military facility. Reser-
2nd FL Open Tue.-Sat., 10AM-4PM. vations are required by Thu., 12/6. 
Free. 586-0900 Meet at Church of the Crossroads, back 

Lauhala Holiday and Christmas porch, 2510 Bingham St.: Sat., 12/8 
Carols with the Diamond Head The- hi.sierraclub.org/oahu, 235-5431 
atre Shooting Stars Join HiSAM for a Volunteer Tax Preparers The Fam
merry day of ornament-making with ily and Individual Self-Sufficiency 
the Ladies of the Lauhala Hui and Program seeks volunteers to help 
lunch-hour caroling with the young prepare taxes for eligible families. 
performers of DHT's Shooting Stars. Tax sites are conveniently located 
Sat., 12/8, (11AM-3PM) hawaii.gov/ and volunteer times are flexible. For 
sfca, 586-9958 more information or to sign up visit 
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HawaiiTaxHelp.org/volunteer or 
email info@hawaiitaxhelp.org. Free. 

Galleries 
Opening 
4th Annual Anti Canvas Hurley and Con
trast Magazine are proud to present 
the 4th annual Anti Canvas: a show
case of boardshort art for charity, 
which uses "sublimation" to transfer 
original artwork from 31 local and 
international artists onto a pair of 
Hurley Phantom board shorts. Doors 
open at 5PM, entry is free before 
9:30PM and the party continues 
until 2AM. SoHo Mixed Media Bar, 80 
S. Pauahi St.: Fri., 12/7, sohohawaii. 
corn, 545-4714 
'i'Recent & Retrospective Featured art
ist of December, Mark Jacobsen, will 
celebrate 50 years as an artist this 
month with a solo exhibition and 
reception.Opens Fri., 12/7, 6-llPM 
with performances by Sewa Fare, 
Irnprov HI and Dancers Unlimited, 
plus a free yoga class. The recep
tion will be held Fri., 12/15, 3-6PM. 
Through 12/28. Loading Zone Arts, 
47 N. Hotel St.: Free. LoadingZo
neArts.corn 
'i'The Woolley Brothers Show (See Hot 
Pick.) The Human Imagination, 1154 
Nu'uanuAve.: Opens Fri., 12/7, 6PM, 
through 12/31. thehurnanirnagina
tion.corn, woolleybrothershawaii. 
corn 

Continuing 
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 corning to 
O'ahu. An artist's reception will be 

held Fri., 12/7, 5-7:30PM. Through 
12/27. Gallery on the Pali, First Uni
tarian Church of Honolulu, 2500 Pali 
Hwy.: Free. UnitariansofHI.org/gal
lery, 595-4047 
'i'Framing Paradise (See Hot Pick). 
Through 12/7. UH Art Gallery, 2535 
McCarthy Mall: open 10:30AM-
5:30PM, hawaii.edu/art 
Figures Celebrate the first anniver
sary group exhibition of gallery art
ists with a talk on Fri., 12/7, 6-7PM. 
Through 12/28. Andrew Rose Gallery, 
1003 Bishop St., Ste. 120: andre
wrosegallery.corn 
Zorbella Plant Designs Featuring plant 
designs by Zorbella and new paint
ings by Pegge Hopper. There will be 
an open house with Zorbella on Fri., 
12/7, 5-9PM. Through 12/31. Pegge 
Hopper Gallery, 1164 Nu'uanu Ave.: 
524-1160 

Craft Fairs 
Baby Awearness Handmade Holiday 
Market The second annual market 
offers unique, one-of-a-kind and 
limited edition goodies for babies, 
kids and mamas. Vendors include 
Marnanu Kids, Scrurnrny Monkey 
Hawaii, Cutsie Patootsie, Keiki and 
Me, Therapeutic Massage of Honolu
lu and more. Baby aWEARness, 2572 
Woodlawn Dr., Ste. 209, Manoa Mar
ketplace: Sat., 12/8, (11AM-3PM) 
babyawearness.corn, 988-0010 
Craft, Gift & Rubberstamp Expo Featur
ing local vendors selling crafts, gift 
items and rubberstarnp/scrapbook
ing supplies. This event includes 
a Crafters Clearance Sale section 
with crafters selling overstocked 
and discontinued craft supplies and 
merchandise at up to 75 percent off. 
Blaisdell Center Hawai'i Suites, 777 
Ward Ave.: Sun., 12/9, (9AM-3PM) 
nanstar@hawaii.rr.com, 220-1002 

Holiday 
Family Christmas Photos at Koko Crater 
Stables For only $8, you can take your 
holiday photos with the horses from . 
Koko Crater Stables. Bring your own 
camera and dress in your holiday 
best for horseback photos (Santa will 
be there, too!). There will also be spe
cial offers for riding lessons ($120 for 
three lessons; $220 for three lessons 
for a twosome) and a drawing for 
two free introductory lessons. Koko 
Crater Stables, 408 Kealahou St.: Sat., 
12/8, (lOAM-noon) $8 per family. 
kokocraterstables.net, 256-1317 
Hawaiian Santa Arrives by Outrigger 
Canoe Saint Nick will be riding the 
waves into Waikiki with his beach 
boys. Kids from Halau 'O Pua Kahale 
will greet him with hula. The arrival 
will be followed by photo-taking with 
Santa in the hotel lobby. Outrigger 
Waikiki on the Beach, 2335 Kalakaua 
Ave.: Sat., 12/8, (9AM) Free. 
Holiday Eco-Crafts This crafting ses
sion is suitable for ages 3 and up 
and fun for the whole family. Cre
ate an assortment of holiday crafts 
from natural and recycled materi
als . Reservations required. Hawaii 
Nature Center, 2131 Makiki Heights 
Dr.: Sun., 12/9, (1:30-3:30PM) $10. 
hawaiinaturecenter.org, 955-0100 
ext.118 

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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Once More, with Feeling 

BOB GREEN 

0 scar-bound, and for all 
the right reasons, the 
cunning true-life story 

in The Sessions is based on the 
writings of Mark O'Brien, iron
lung-encased polio victim, who, 
at age 38, decided to seek out a 
sex therapist to help him lose 
his virginity. He does, finding 
a compatible spirit in the form 
of Cheryl Greene, as played by 
Helen Hunt, returning trium
phantly here to the screen in a 
starring role. She is matched, 
no small compliment, by the 
character actor John Hawkes 
(Winter's Bone); the two per
formers melt into their roles. 
The actors disappear and the 
characters take their places
and the quiet, deeply moving 

Funny and telling, The 
Sessions details the relationship 
between a sex therapist and 
a virgin polio victim 

story begins to soar. But with
out histrionics. 

Both Hawkes and Hunt de
serve Oscar nominations, and 
will receive them if nomina
tors-Hollywood types who 
usually prefer violence-will 
actually watch the screeners 
sent to them by the Academy. 

Luck be with these actors/ 
characters and us , the nicely
written story, gentle but unsen
timental, lets Hunt and Hawkes 

achieve rare rapport, even to 
the point that the therapist and 
client can joke and visit tender
ness upon one another. 

Hawkes's confidante is a lib
eral (Berkeley) priest (the reli
able William H. Macy), a kind 
of one-man Greek Chorus who 
tells Hawkes when God will 
give him a free pass on the (ex
plicit) sex-and us, too. We can 
snicker and still feel Morally 
Superior. 

The duo agree on six ses
sions, aiming to achieve coitus 
by the end of the fourth session. 
Can they? 

What happens is both sur
prising and convincing. Thank 
God both these people, whom 
we grow to care for, have in
teractive senses of humor and 
irony. 

How effective is the therapy, 
both physically and psycho
logically? Well , enough that 
the therapist's husband (Adam 
Arkin) becomes jealous. 

The laughs, big and small, 
come frequently in this 92-min
ute movie, and not one of them 
is cheap or forced. The movie, 
which will be as effective 
streamed online or on DVD as 
shown in a theater, awaits dis
covery by an appreciative audi
ence-not just for the holidays, 
but beyond. 

Gifted moviemakers have 
crafted an unpretentious but 
memorable film in the almost 
relentless prurience of the 
American studio system. 

By the by, this movie would 
make a pleasant stocking
stuffer for them who do such 
things. One thing's for sure: 
recipients will sure as hell see 
more of Helen Hunt than they 

have seen before. She bares 
both body and soul in this sly, 
heartfelt movie, 

See it already. • 

BOB GREEN LIVE 
AT THE DUKE 
The Weekly's very own film 
critic, Bob Green, will make 
an appearance at two 
special screenings at the 
Doris Duke Theatre at the 
Honolulu Museum of Art, 
discussing his participa
tion as producer and writer 
in two extraordinary films, 
Samsara and Baraka. The 
latter is a boundary-break
ing 1992 film tracing the 
connections between re
ligious rituals and nature, 
that Roger Ebert called "the 
finest video film disc that I 
have ever viewed or ever 
imagined." This year's Sam
sara is "a film laced with 
exquisite images," says the 
Los Angeles Times of direc
tor Ron Fricke's trademark 
blend of high tech editing 
and technology dedicated 
to the presentation of na
ture, man and beauty. (See 
Film Blurbs, below.) 
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A selection of films currently 

stars in yet another period-based Uplift never felt so good.-D.W. Art, 900 S. Beretania St., Jewish South African actress finds 
romance film in which two lov- The Man with the Iron Fists A honolulum·useum.org, 532-8768 herself in a rural white community 

playing in island theaters. ers fight society's judgement to be martial arts movie complete with ~Middle of Nowhere (US, 2012) after her car breaks down. 
Unattributed film synopses together. This time, she's a Russian warriors, assassins and a hero to save Pensively shot, quiet as a reverie in Sat., 12/8, 12PM, 2PM and 8PM 
indicate movies not yet adulteress. Based on Leo Tolstoy's the village. Directed by RZA of the tone, [the film] nevertheless doesn't, Like Dandelion Dust (US, 2009) 
reviewed by HW staff. novel. Wu-Tang Clan, and written by RZA ahem, take any prisoners.-D. W The biological parents of a boy try 
~ Indicates films of particular ~Argo This is a taut, visually com- and Eli Roth. Wed., 12/5, 1PM and 7:30PM; to relcaim their son from his wealthy 

interest. Listing subject to change pelling and unexpectedly funny 'i'Pitch Perfect An all girls a capella Thu., 12/6, 1PM and 7:30PM; adopted parents. 

based on film distrubutor. thriller. -Don Wallace group revamps their image in order Fri., 12/7, 1PM and 7:30PM Thu., 12/6, 8:15PM; Fri., 
Chasing Mavericks Based on the to compete against the boys for the Swan Lake from the Royal 12/7, 12PM, 4PM and 8PM 

Opening 
true story ofJay Moriarity as he tack- championship. Ballet, London (US, 2012) Love Is All (Netherlands, 2007) 
les one of the biggest waves on Earth, Red Dawn When North Korean Black and white swans battle Multiple love stories find themselves 

A Late Quartet Four musicians have 
with the help of Frosty Hesson. soldiers are about to invade a town, it out in this classic ballet. intersecting with one another, simi-

played together for many years and 
Citadel A horror film steeped in a group of teenagers are the ones who Sun., 12/9, 1PM and 6PM lar to Love Acually. 

formed a bond over their passion for 
violent attacks against a man and come to the call. ~Baraka (US, 1992) A film that Thu., 12/6, 2PM, 4PM and 6PM 

music. However, when their cellist 
his family as he tries to save them, 'i'Rise of the Guardians The connects religious rituals, nature Wondrous Oblivion (UK/France/ 

suddenly becomes severely ill, ten-
despite his tremendous fears. Win- Immortal Guardians must band and man in various countries. Germany, 2003) In South London 

sions rise as their 25th anniversary 
ner of the SXSW Film Festival Audi- together in order to protect the The Weekly's own Bob Green will during the 1960s, a Jamaican-born 

performance quickly approaches. 
enceAward. world's children from the evil spirit introduce the film at the evening man teaches a young Jewish boy the 

The Breakfast Club The beloved 
'i'Cloud Atlas One of the most Pitch. showing. game of cricket. 

80s classic is back for a special run. 
notable movies of the year ... but ~The Sessions (See Review, this Tue., 12/11, 1PM and 7:30PM Sun., 12/9, 3:30PM and 5:15PM; 

A random group of students placed 
what elevates and unites the story is page.) ~Samsara (US, 2011) See it if you Mon., 12/10, 4PM and 6PM 

in detention seem to have nothing 
the cast, all of whom play multiple 'i'Skyfall [A] fine and wry third can. No false modesty here: It's a 

in common but somehow manage 
roles.-D.W installment of the new Bond fran- remarkable movie.-B.G. (who will The Lord of the 

to bond together. 
The Collection The Collector kid- chise. It's not gory, but by the last introduce the film at the evening 

Dragon When a martial arts master 
naps a young woman in sincere scene you may exit like a dry Mar- showing) Rings Marathon 
hopes of murdering her, but her Wed., 12/12, 1PM and 7:30PM tries to settle down after a dark life, 
father hires a man who previously tini: shaken, not stirred. -D. W Before you see The Hobbit, catch up 

his former master and a detective The Thieves Previously shown at with the rest of the LOTR movies 
track him down. 

escaped his wrath. The man and his 
the Hawai'i International Film Fes- Movie Museum back to back. 

Playing For Keeps A former soc- team of mercenaries fight for their 
ti val, this action film hits Ward and Ward Stadium with Titan XC, 

cer star coaches his son's team but own lives as they struggle to save 
Pearlridge Theatres this weekend 3566 Harding Ave. Ste. 4, $4 

1044 Auahi St., Sat., 12/8, 11am, hers as well. members, $5 general, 735-8771 gets caught up in all the soccer moms Flight A pilot is able to save every-
with a South Korean caper. Thieves $30, bit.ly/LOTRHawaii; Regal 

drawn to Gerard Butler's irresistable compete for a diamond worth mil- Fugitive Pieces (Canada/Greece, 
Theatres Dole Cannery 18 IMAX 

bod. 
one on board after the plane mal-

lions of dollars. 2007) A boy raised in Greece, who 
& RPX, 735 Iwilei Rd., Sat., 

Waiting for Lightning Just the functions, but his behavior the The Twilight Saga: Breaking now lives in Canada, witnessea the 
12/8, 11:15am, $30, 528-3653 

story of a guy who attempts to be the night before brings his character Dawn Part II The last installment deah of his parents and the abduc-

first to jump the Great Wall of China 
into question. 

of the Twilight series is finally here! tion of his sister during the Holo-

Dole Cannery on skateboard. No big deal. 
Killing Them Softly Brad Pitt 

In this epic conclusion, Edward and caust. Now he must learn to embrace 
investigates a heist that occurs dur-

Bella now must protect their child life again. 18 in IMAX 
Continuing 

ing a poker game protected by the 
from the Volturi. Sat., 12/8, 4PM and 6PM; Mon., 

mob. ~reek-It Ralph-3D (See Review, 12/10, 12PM, 2PM and 8PM 735 Iwilei Rd., $15, 

24/7 In love Seven different love 
elife of Pi You will find no bet-

opposite page.) 'i'Hope Springs (US, 2012) You fathomevents.com, 526-3456 
ter film around-it's one with the might not always like what is said 1, Gifts of Christmas Musical stories from the Philippines come potential to stay in your mind for a 

together in this rom-com revolving Doris Duke 
in [the film], but you'll probably end performances, storytelling, comedy 

around the answer to the question, 
long while.-Bob Green up admiring it.-B.G. and an illusionist come together for 

"What would you do if it was the end 
~Lincoln [The film] is the perfect Theatre Fri., 12/7, 2PM and 6PM; Sun., 12/9, this one-night event, hosted by Lisa 

of the world?" palate cleanser after the overwrought 12PM, 1:45PM, 7PM and 8:45PM Whelchel. 

Anna Karenina Keira Knightley theatrics of the recent election ... Honolulu Museum of Inside Out (South Africa, 2000) A Tue., 12/11, 7:30PM 
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Goodbye, Chai By the end of 2012, award
winning Chai's Island Bistro will shut its doors 
for good after more than 14 years of business. 
The final month will be full of live music from 
longtime friends such as Jake Shimabukuro, 
Barry Flanagan and Willie K. Chef Chai 
Chaowasaree will open a new restaurant at the 

Honolulu Pacifica Building in 2013. 
Chai's Island Bistro, 1 Aloha Tower Dr., dinner served 
nightly from 4PM, chaisislandbistro.com, 585-001 I 

A New 12th In the spring of next year, 12th Avenue Grill will 
change its location to the former Victoria Inn Building. Its 
current spot will eventually undergo a rebranding with an 
entirely new menu, but will still be under the operation of 
owner Kevin Hanney. 
12th Avenue Grill, 1145 12th Ave. Ste. C, open Mon.-Thu., 
5:30-9PM, Fri.-Sat., 5:30-lOPM, closed Sun., 732-9469 

Keep It Local OnoPops, known for sourcing only fresh 
Hawaiian-grown fruit and using only local ingredients, will 
launch a new four-pack bundle for its most popular flavors 
including Butter Mochi, Lilikoi 50-50, Strawberry Lemonade, 
Mexican Chocolate and more. Until now, OnoPops have only 
been sold individually. 
Available at Whole Foods Market, Food/and, Kokua 
Market and Kalapawai Market, onopops.com, 354-2949 

Moving Across The Mall Saint-Germain Bakery in Shirokiya 
will be closing by Dec. 30 and re-opening by the end of March 
at a new Ala Moana location near Forever 21. 
Saint-Germain Bakery, 1450 Ala Moana Blvd. Ste. 2250, 
open Mon.-Sat ., 8AM-9PM, Sun., 9AM-7PM, 955-1711 

Special deliveries 'Umeke Downtown is offering a holiday 
catering special, with portions that serve either 4-6 or 8-10 
people. Menu includes kalua pork burritos ($24.99), 'Umeke 
tofu poke ($18.99), summer rolls with peanut hoisin sauce 
($39.99), edamame cranberry feta salad ($28.99), pumpkin 
chocolate cheesecake ($24.99) and more. 
'Umeke Market, 1001 Bishop St. Ste. 1 JO, open 
Mon.-Fri., 7AM-4PM, 522-7377, umekemarket.com 

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

SUSHI and UDON 
until MIDNIGHT!!! 
MO n -sat (except SUN last call 9:30pm) 

SUPPORT LOCALLY 
WNE INDEPENDENTLY 

U I E ES OPERATED 
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. 

weekly 
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The Weekly 
Appetite 
12.12.12 Dinner 
HASR's 12-course dinner promis
es a very full, French-inspired eve
ning. A partial perusal of the menu 
is a bountiful vision: a Hamachi 
shot, pan-seared quail, Kobe beef 
tartare, osso bucco, Waialua truf
fles and more. Every course will 
be paired with a chosen wine or 
liqueur. Reservations required. 
HASR Bistro, 31 N. Pauahi St. Ste. 1A 
Wed., 12/12 $144. 533-4277 

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

Art of Sushi Class 
This class will teach how to pre
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 

Blanton's Bourbon Tasting 
A highly regarded bourbon whis
key, Blanton's Bourbon will be of
fered for free tasting. It will also 
be available for sale with a 10 per
cent discount. 
The Liquor Collection, 1050 
Ala Moana Blvd., Ste. 1200 
Thu., 12/6, (5:30-8:30PM) Free. 524-8808 

0 GANIC TUSCAN HERB 
'1hJSED OLIVE OIL 

Drizzle and Dip 

Breakfast With Santa 
This event with Santa will pro
vide homestyle breakfast, holi
day-themed crafts and entertain
ment. Proceeds go to Kualoa's Big 
Brothers Big Sisters' scholarship 
fund. Reservations required. 
Kualoa Ranch, 49-560 
Kamehameha Hwy. 
Sat., 12/8, (SAM-noon) $20. 237-7321 

Breakfast With Santa Claus 
Feast with Santa at a breakfast 
buffet. Activities will also include 
picture taking, balloon art and face 
painting. Reservations required. 
Outrigger Reef on the 
Beach, 2169 Kalia Rd. 
Tue., 12/18and Wed., 12/19, {8-10AM) 
$25/adult, $12.50/children 5-11 years old, 
free/children 4 years and under. 924-4993 

Frankie's Nursery Tour 
and Fruit Tasting 
A tour for Slow Food O'ahu 
around the grounds of the fruit 
tree nursery. Various plants and 
tropical fruit trees can be possible 
botanical Christmas gifts, such as 
potted Meyer lemons or a grafted 
"eggplant" tree. Reservations re
quired by 12/7. 
Frankie's Nursery, 41-999 
Mahiku Pl., Waimanalo 
Sat., 12/9, (9:30-llAM) $10/members, 
$15/nonmembers. sfo.reservation@ 
gmail.com, 259-8737 

Hawai'i's Largest Bake Sale 
and Brownie Bake-Off 
Interested bakers and vendors are 
welcome to partake in the festivi
ties . The brownie bake-off winner 
will receive $150 cash. For ven
dors, fresh baked goods can be 
sold after reserving a stall for $50. 
Email to enter and register. For 
those who simply come to enjoy 
tasting foods, the event will also 
feature a free movie, Elf, in cel
ebration of the holidays. 

Anewborn portal to the wonderful world of olive oil is hoping to 
thrive next to the Paul Brown Salon in the small-business friendly 

Find your 
inner oily 
glutton. 

Ward Center complex. Island Olive Oil Company is an 
extensive nucleus of foodie fun, where anyone with any 
level of gastronomic knowledge can saunter in, grab 
a few bites of crusty bread and dip oils and balsamic 
vinegars to their heart's content. A side note, howev
er-owner Dana Bergeman prefers the traditional way 

of tasting olive oils straight up, sans starch. 
The dark wood shelves lining the store's spacious walls beckon cus

tomers to follow the path of oil and vinegar tasting bottles. The journey 
takes one through oils of increasing intensity toward flavored oils and all 
the way around to balasmics of unique varieties. Bergeman is erudite in 
the ways of the olive, having culled quite a strong sampling of the world's 
oils. Nowhere in Hawai'i is conducive for making olive oil yet, so Berge
man brings in selections based on the time of year-now is the season for 
the Northern Hemisphere's oils. 

The employees at Island Olive Oil Company are generous with offer
ing tips and tricks for pairing oils with vinegars and foods. Best-sellers 
include organic garlic extra virgin olive oil, organic Tuscan herb olive 
oil, Sicilian white balsamic vinegar and traditional balsamic. I was in
stantly sold upon Island Olive Oil Co.'s dark chocolate balsamic, which 
Bergeman mentions would taste extraordinary drizzled over vanilla ice 
cream. Yes, please. 

-Jamie Noguchi 

Island Olive Oil Company, 1200 Ala Moana Blvd., Ste. 103, open Mon.-Sat., 
10am-9JJTJ Sun., 10am-6JJT) islandoliveoil.com, 388-8912, Prices: 200ml 
{6.8oz) $14.95, 375ml (12.7oz) $19.95, 750ml (25.4oz) $29.95 

Kaka'ako Waterfront 
Park, 102 Ohe Street 

KENDRA MORITA 

Sat., 12/8, (2-9PM) info@streetgrindz.com 

Holiday Eating 
Dietitian Rita Madden will host 
an event dedicated to "delicious 
and mindful" eating. Recipes and 
samples will be provided. 
Kane'ohe Public Library, 45-
829 Kamehameha Hwy. 
Wed., 12/12, {6PM) 233-5676 

Home of the Brave Beers 
In honor of the 71st anniversary 
of the attack on Pearl Harbor, The 
Wine Stop's weekly free tasting 
will feature various bold beers. 
The Wine Stop, 1809 S. King St. 
Sat., 12/8, (1-5PM) Free. 
thewinestophawaii.com, 946-3707 

Kids In The Kitchen 
This class will teach how to 
prepare gingersnap cookies, 
in a parent- and child-friendly 
environment. 
Children's Discovery Center, 111 Ohe St. 
Sat., 12/8 and Sun., 12/9, (10-11:15AM) 
$15/members, $22/nonmembers. 
discoverycenterhawaii.org, 524-5437 

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

Makeke Kapolei Farmers' 
and Cireen Market 
A special day of Kapolei's farm
ers market will feature a cultural 
presentation entitled "Traditional 
Hawaiian Cordage." In addition to 
more than 30 vendors selling items 
that range from from local organic 
beef to vegetable plant starters at 
the market, the presentation will 
highlight ways cord and rope were 
used in Hawaiian life. 
Kapolei High School, 91-5007 
Kapolei Pkwy., Kapolei 
Thu., 12/6, (4-6PM) facebook. 
com/makekekapolei, 697-3599 

Tea With Santa 
Tea with Santa is a holiday tra
dition at The Kabala. Various 
Harney & Sons teas will be of
fered with grilled cheese, smoked 
salmon, vegetable flatbread pizza, 
cream puffs and more. 
Kahala Hotel and Resort, 
sooo Kahala Ave. 
Sat., 12/8 and 12/15, (1-3PM) $40 adults, 
$30 children 6-12 years old. restaurants@ 
kahalaresort.com, 739-8760 

There's No Such Thing 
as a Free Lunch 
John Cadman, Food Service Di
rector for Kamehameha Schools 
Maui Campus, hosts a talk about 
the national cost for school lunch 
and the challenges faced in the 
process. 
Ala Wai Golf Course Clubhouse, 
404 Kapahulu Ave. 
Tue., 12/11, (7PM) vsh.org 

"White Burgundy" Wine Tasting 
To overcome the confusion as
sociated with most Chardonnays, 
Vino will be hosting a tasting and 
teaching of four from Burgundy, 
France. The wines include Vincent 
Giardin Meursault, Philippe Fichet 
Meursault, Cherisey Meursault 
Premier Cru and Louis Carillon 
Puligny Montrachet. Reservations 
required. 
Vino, SOO Ala Moana Blvd. 
Thu., 12/6, (6PM) 533-4476 
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Solid Kala 

TIFFANY 
HERVEY 

I
n ancient times, the 
ahupua'a ofWaiahole was 
known for the unique
ness of taro grown there: 
ki'i kalo pa'a o Waiahole, 

or "the hard taro ofWaiahole." 
At the mouth of this region 
sits the Waiahole Poi Factory, a 
place that is, in its own way, the 
modern spirit of this solid kalo. 
It is more than a place where 
you can get hand-pounded or 
machine-milled poi and a Ha
waiian plate-it is a movement. 

Restoring agriculture 
Calvin and Charlene Hoe, 
owners of the Waiahole Poi 
Factory since their return from 
the Peace Corps in 1971, make 
their poi from kalo cultivated 
on their Waiahole Valley farm 
and bought from neighbors 
and He'eia farmers. In the 
mid-1980s, the Hoes helped 
form a nonprofit organiza-
tion called Hui Ulu Mea 'Ai. 
When they first purchased 
the poi factory, taro (and ag in 
general) was on the decline. 
The group's purpose was to get 
agricultural products grow
ing again in the community. 

Members of Hui Ulu Mea 
'Ai also used the poi factory as 
an incubator kitchen for their 
ag-based small businesses. The 
Reppun family's Waiahole Poi, 
Homestead Poi, Hale Kealoha 
Caterers and Ono Loa Hawai
ian Food are among successful 
businesses launched there. 

Cultural renaissance 
Initially, the Hoes opened an 
art gallery in the poi factory 
that displayed native Hawai
ian arts and handmade in
struments, such as the 'ohe 
hano ihu (nose flute), kala'au 
(dancing sticks), ipu and ipu 
heke (single- and double-gourd 
drums), and pahu and pfmiu 
(coconut wood drum and 
coconut shell knee drum). 

Calvin Hoe began to make 
the instruments when he was 
a P.E. and Hawaiian Stud-
ies teacher at Kamehameha 
Schools, frustrated that he was 

WAIAHOLE POI 
FACTORY 
48-140 Kamehameha Hwy., 
Kane'ohe, open daily llam-6pm, 
waiaholepoifactory.com, 
239-2222 

At Waiahole Poi 
Factory, Hawaiian 
plates come 
with a heaping 
side of culture. 
teaching about things Hawai
ians used to do. He decided 
to revive some of the prac
tices and objects so that his 
students could learn and live 
with them. One of Calvin's 
colleagues and mentors was 
legendary composer and mu
sician Aunty Nona Beamer, 
who suggested he bring back 
Hawaiian instruments be
cause not a lot of people were 
making them anymore. 

The poi factory retains 
this original focus on bring
ing Hawaiian arts into a more 
contemporary context. Cur
rently, the gallery showcases 
nose flutes, ipu, some prints 
by Solomon Enos, poi pound
ers by Kanohi Enos, Pareu by 
Tutuvi and coconut hats. 

Preserving 'aina and wa'a 
The Hoes' three sons, Liko, 
Kala and Kawai, help run the 
factory business as a family. 
Liko Hoe says the signature 
kalo of the area highlights the 
separateness of the people 
in the Waiahole community. 
"We are growing really good 
taro and good food, but we've 
been really good at organiz
ing as a community too," Liko 
says in a phone interview 
from Windward Commu-
nity College, where he teaches 
Hawaiian Studies. He refer
ences successful stands against 
plans for a marina, condos 
and 7,000 homes, as well as 
proposals for golf courses 
throughout the '70s and '80s. 

Liko recalls an event in 1994 
when Oahu Sugar Co., which 
had diverted the water from 
Waiahole stream to Leeward 
plantations for most of the 
20th century, closed down. 
"We thought that was a good 
time to return those waters," 
Liko explains. Led by farmer 
Charlie Reppun, the Waiahole 
and neighboring Windward 
communities united to get 
the water returned. Today, 
only 50 percent of the area's 
water remains diverted. 

"That's a significant resto
ration of water in the streams 
here," Liko says. "It's an ex-

ample of the community's po
sition of not going along with 
the general flow, I guess you 
could say, speaking their minds 
and making a statement." 

Plate lunch time 
In 2009, the Hoe family de
cided to focus more on com
munity gardens and direct 
agriculture. It was then that 
Liko focused in on serving the 
Hawaiian plate, now available 
daily from 11 a.m. to 6 p.m. 
Regular plates ($8.35) come 
with choice of laulau, kalua 
pig, squid lu'au, beef lu'au or 
chicken long rice accompanied 
by poi or rice, lomi salmon and 
haupia. Combo plates ($10.50) 
feature two of the main choices 
previously mentioned, and 
minis ($6.50) offer a smaller 
portion of the regular plate 
choices, without haupia. While 
everything tastes traditional 
and delicious, there are a few 
specialty items on the menu 
that you don't see regularly at 
other Hawaiian plate venues. 

Ho'io, or fern shoot 
salad ($3), with a shoyu fla
vor enhanced by onions 
and tomatoes, is a vibrant 
green, and a much less salty 
choice in comparison to 
other sides. The fern shoots 
grow on the family farm. 

Another authentic but rarely 
served menu item is ma.make 
tea ($2), here in the form of an 
herbal iced drink sweetened 
with sugar. The mild, refresh
ing berry-flavored tea comes 
from the leaves of the Ma make 
shrub, commonly known as 
the Hawaiian mulberry plant 
for the berries that bloom 
from its branches. Ma.make 
is an endemic Hawaiian plant 
that grew in the Islands prior 
to the Polynesians' arrival; it 
is not found anywhere else 
in the world. The tea is me
dicinally used unsweetened 
and hot as a detoxifier. 

Bags of fresh hand-pounded 
($8 for 1 lb.) or machine-milled 
($10 for 2 lbs.) poi are another 
unique takeaway at the Ha
waiian plate window. This is 
the only place you can buy 
Waiahole Poi Factory's poi, and 
well worth the trip in so many 
ways. • 

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 or other incentives. 

Open 7 Days a week 

1

451 Piikoi St. (Ala Moana) 
SUN-THU 6AM-10PM 
FRI & SAT 6AM-12AM 

1

343 Saratoga Road 
{Across the Waikiki Post Office) 
6AM•2PM • 5PM•10PM 

I Waikiki Beach Eggspress 
2464 Kalakaua Ave. 

. www.eggsnthings.com 6AM - 2PM • 4PM - 10PM 
······················································································ 

North Shore Sports Therapy 
Massage 

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

Slow Food 
Oahu T-shirts 
for sale. 

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

Great garb for local foodies! 

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

• Slow Food O'ahu 
slowfoodoahu.org 
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Straight 
Dope 

clothing before being 
overtaken by moder
nity. Zoologist Des
mond Morris, author 
of the 1967 best seller 

The Naked Ape, offers 
the twist that hairlessness 

prevented hominid hunt-

Illustration: Slug Signorino 

another critical step. Recent archaeo
logical analysis suggests hominids were 
using fire as of a million years ago. 

If it turns out hairlessness and mas
tery of fire occurred around the same 
time, we have a plausible sequence of 
events. Once they were no longer at the 
mercy of the elements, hominids could 
indulge a yen for less hirsute mates 
without jeopardizing their offspring. By Cecil Adams 

A
ssuming evolution didn't 
anticipate the invention of 
clothing, why is the human 
race relatively hairless? What 

hair we have provides minimal protec
tion against the elements. Were we only 
supposed to live in tropical climates 
where such protection was unneces
sary? On the assumption that we 
descend from hairy apes, and that 
evolution occurs due to need, what was 
the need for us to lose our body hair? 

-J. Brown, Ireland 

N 
obody really knows, and 
in fact human nakedness 
remains one of the great 
mysteries-the author of 

Genesis, no less, felt compelled to work 
a partial explanation into the biblical 
creation myth. We're the only essen
tially hairless primate species, and one 
of few hairless mammals. Consider-
ing how helpful a fur coat can be, not 
only in keeping warm but also in pro
tecting against the sun, you'd think 
losing our ancestral hair would have 
been a sure route to extinction. Yet 
here we are, masters of the planet. 

It's only natural to wonder wheth-
er these circumstances are related. 
Although too little is known to permit 
any definite statement, it seems clear 
nakedness was closely tied to human 
progress. No one would say we needed 

to develop big brains to compensate 
for our lack of hair, but the develop
ment of technology is a different story. 
At minimum we can say this: once we 
started down the road to civilization, 
nakedness prevented our going back. 

Before we get into that, let's 
run through a few of the expla
nations for human hairless
ness proposed up till now: 

We're sexier with no hair. Charles 
Darwin was one of the first to propose 
this, although he didn't put it so bluntly. 
He merely noted that hairlessness may 
have been a factor in sexual selection 
and that women, historically the object 
rather than the initiator of pursuit, have 
less hair than men. Many later scientists 
have suggested variations on this theme. 
However, it can't be the entire explana
tion. While nakedness may increase 
lust, a fat lot of good that does you if 
the other party has frozen to death. 

Lack of hair makes it easier to cool 
off Since it's generally agreed human
kind originated in tropical Africa, this 
is plausible-indigenous inhabitants of 
tropical regions typically wore minimal 

ers from overheating when 
chasing game, which also 

makes sense; as distance 
runners we have few 
equals among mam
mals. But again, that 

surely isn't the whole 
story, as we shall see. 
Humans are descended 

from aquatic apes. The idea 
is that hairlessness made our seafood
loving forebears more streamlined in 
the water. There's little evidence sup
porting this much-promoted notion, 
and scientists have roundly rejected it. 

Less hair= fewer bugs, or to put it 
more formally, hairlessness reduces 
"parasite load." Another unpersua
sive claim: notwithstanding their 
paucity of hair, humans have largely 
been infested with lice, fleas, and 
other parasites until recently. 

If none of the above explanations 
will cut it, what does? Here we have 
to guess, since the timeline of human 
development is poorly understood. 
Our hominid ancestors began walk
ing on two legs at least 4 million 
years ago, and the trend toward big
ger brains began about 2 million years 
ago. Genetic analysis suggests homi
nids have been hairless for at least 1.2 
million years. Clothing is much more 
recent-the earliest evidence for hide 
scraping, the most primitive form of 
couture, dates back just 300,000 years. 

The wild card is fire, needed not just 
to keep the cave warm but for cooking, 

If the tendency to hairlessness 
long preceded fire we have more of 
a puzzle, although not necessarily an 
insoluble one: the random genetic muta
tion that made hairlessness possible 
might have occurred in the ancient 
past but not expressed itself till con
ditions were favorable. We know, for 
example, that Homo erectus lived 1.8 
million years ago in the Caucasus 
region, which had cold winters then as 
now. Without fire, these protohumans 
must have had hairy coats to survive. 

Once our ancestors had acquired 
both fire and clothing, there was noth
ing to prevent nakedness from becom
ing dominant, and at some point the 
capacity to grow abundant body hair 
evidently was lost. When the ancestors 
of modern east Asians were trapped 
in Siberia by glaciers during the last 
ice age, 25,000 to 50,000 years ago, 
they evolved eyefolds and flatter facial 
features to protect against the cold. 
But body hair didn't re-emerge. 

Technology, in this reading, made 
nakedness possible, and nakedness in 
turn made technology indispensable. 
We've been the prisoners of our own 
cleverness ever since. • 

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. 

~!~tl~e~I~ +~!! WILL':::""~'"!~~~:~¢ 
(March 21-April 19): I predict that you will get sweet ~ ~ T ~ 0 L a G V that doesn't look very sexy? Will you (Jan. 20-Feb. 18): 
Spencer Silver was a co-inventor of revenge. Keep in mind that I'm not be a~e to ~e~:e;uty embedded in a In his book Even Cowgirls Get the 
Post-it notes, those small, colorful talking about angry, roaring vindi- roug ors a Y arm? Blues, Tom Robbins talks about a 
pieces of paper you can temporar- cation. 1 don't mean you will destroy by Rob Brezsny C n GITT n 1'11 UC gourmet who "gave up everything, 
·1 h h" d h the reputations of your adversar- >+t fl ii ) traveled thousands of miles and 1 yattac tot mgsan ten remove ies or reduce them to humiliating (Nov. 22-Dec. 21): 
to use again and again. Speaking poverty or laugh at them as they spent his last dime to get to the 
about the process he went through and stimulation. You should be free ally do. If you're the type of person If you thoroughly shuffle a deck of highest lamasery in the Himalayas 
to develop this simple marvel, he grovel for mercy while lying in a cards, the novel arrangement you to taste the dish he'd longed for his muddy gutter No Gemini The kind from having to slog through stale who never talks to yourself, this is a 
said, "If I had thought about it, I · ' · create is probably unique in all of whole life, Tibetan peach pie. When 

Id h 
of revenge I foresee is that you will details and prosaic storylines. Your perfect time to start. And I do mean human history; its specific order has h h h I d h 

wou n't ave done the experiment. achieve a ringing triumph by mas- word of power will be succulence. For that you should speak the words out e got t ere··· t e a mas sai t ey 
Th l·t t f II f I never before occurred. I suspect the II I f h 'Ok , ·d th e I era ure was u o examp es ter'ing a challenge they all believed best results, I suggest you take active loud. Actually address yourself with were a au O peac · ay, sa1 e 
th t 'd 't d th· "I'd 1·k same principle applies to our lives: t , k ·t I "'I t a sa1 you can o 1s. 1 e would defeat you. And your ascent control of the unfolding adventures. passionate, humorous, ironic, sin- gourme , ma e I app e. suspec 
to make him your patron saint for Bethe director and lead actor in your cere, insightful comments, as you Each new day brings a singular set of you'll be having a comparable expe-
the next few weeks, Aries. Like him, to victory starts now. drama, not a passive participant would any person you care about. circumstances that neither you nor rience sometime soon, Aquarius. 
You now have the Chance to make (~NCI ~ h I h h h Wh I . h' 7 B anyone else in the last 10,000 years You may not get the exact treat you w o mere y reacts tow at t eat er yam suggesting t 1s. ecause 
Pract ·1cal breakthroughs that may d d. f h has ever had the pleasure of being wanted, but what you'll receive in actors are oing. accor mg to my interpretation o t e 
have seemed impossible, or at least (June 21-July 22): astrological omens, you would ben- challenged and intrigued by. There is its place is something that's pretty 
unlikely. Ignore conventional wis- I would love to speak with you about YI~ GO efit from the shock of literally hear- always some fresh opportunity, how- damn good. I urge you to accept the 
dam-including your own. Trust your hesitancy to fully confront ing how your mind works. Even more ever small, that is being offered you gift as is! 
your mischievous intuition. your difficulties. But I will not speak (Aug. 23-Sept. 22): . 1 Th h I d' for the first time. I think it's impor-

(April 20-May 20): 
The axolotl is a kind of salamander 
that has an extraordinary capacity 
for regenerating itself. If it loses a leg 
in an accident, it will grow a new one 
in its place. It can even fix its dam
aged organs, including eyes, heart, 
and brain. And get this: There's never 
any scar tissue left behind when its 
work is done. Its power to heal itself 
is pretty much perfect. I nominate 
the axolotl to be your power animal 
in the coming weeks, Taurus. Accord
ing to my reading of the astrological 
omens, you now have an extraor
dinary ability to restore any part of 
your soul that got hurt or stolen or 
lost. 

GtffilNI 
(May 21-June 20): 
In the coming months, I hope that 

forthrightly, since I'm pretty sure One of my spiritual teachers once important y: e c eer ea mg you tantforyou to keep this perspective p I~ (I~ 
that would irritate you. It might even told me that a good spiritual teacher do, the encouragement you deliver, in mind during the coming week. Be -----.,...,..,----
motivate you to procrastinate even makes an effort not to seem too per- and the motivational speeches you alert for what you have never seen or (Feb. 19-March 26): 
further. So instead I will make a lame feet. She said some teachers even give would have an unusually pow- experienced befor~. "Having 'a sense of self' means pas-
. k b h ·t d , cultivate odd quirks and harmless erful impact if they were audibly sessingasetofstoriesaboutwhowe 
JO e a out ow I you on t stop articulated. ( n 1'11'1 I ( 0 l'I t.l are," according to William Kittredge avoiding the obvious, you will prob- failings on purpose. Why? To get the fl I' ii ii II 
ably get bitten in the butt by a spi- best learning experience, students C ( O 1'11'1 I O in his book The Nature of Generosity. 

t b d. d f ·d > ii I' (Dec. 22-Jan. 19): He says there are two basic types der. I will try to subtly guilt-trip you mus e iscourage ram over-I e- .::.....:c.=....:.c.c_.:...=..______ I wish I could do more than 1·ust fan-
1. · th · d · th I k (0 t 23 N 21) of stories: The first is "cautionary into taking action by implying that a izmg ewisea visors ey 00 up c · - ov. : tas·1ze about help·1ng you ach·1eve 

t It' · I th d t d th t I th f · t I "B t d th tales, which warn us" and therefore I'll be annoyed at you if you don't. I 0- s crucia ey un ers an a n e airy a e eau Y an e greater freedom. In my dreams, I 
h. · tt ·t · · 'bl B t" t h l'k protect us. The second consists of will wax sarcastic and suggest that ac ievmg u er pun Y is impossi e eas ' a gro esque uman- 1 e am obliterating delusions that keep 

and Unreal ·1st·1c Be·1ng perce·1ved as creature hosts the heroine in his "celebratory" tales, which we use maybe 1·ust this once, ignorance is · you moored to false ·1dols. I am set-
t II .bl · d f h · h 1·k Sh to heal and calm ourselves. I believe bliss. Hopefully that will nudge you an in a I e expert is angerous or ome, treating er I ea queen. e ting fire to the unnecessary burdens 

t h t ·t k th t h. h ·t 1·t b t · t that you Pisceans are now in a phase into dealing straightforwardly with eac ers, oo; I ma es em prone accep s is osp1 a I y u reiec s you lug around. And I am tearing you 
t t. 1· I d. ·1 1 b · th· h' t t t t h. when you primarily need celebratory the unrest that's burbling. o ego 1s 1ca gran 1os1 y. rmg 1s 1s cons an reques s o marry 1m. away from the galling compromises 

uo 
(July 23-Aug. 22): 
"Drama is life with all the boring 
parts cut out of it," said Leo film
maker Alfred Hitchcock. By that 
criterion, I'm guessing that your 
experience in the coming week will 
have a high concentration of magic 

up, Virgo, because it's an excellent Eventually, he collapses from heart- stories. It's time to define yourself 
t·1me to reduce the 1·1ke1·1hood that h M d b th d th f h. you made once upon a time in order with accounts of what you love and 

ac e. ave Y e ep O is to please people who don't deserve I d a d as prec· you'll be seduced by the illusion of suffering, she breaks into tears and va ue an reg r ious. 
rf t. contesses her deep affection for him. to have so much power over you. But 

pe ec ion. it's actually a good thing I can't just 
This shatters the spell and magically wave a magic wand to make all this 
transforms the Beast back into the 

(Sept. 23-0ct. 22): 
This would be a good week to talk 
to yourself far more than you usu-

happen. Here's a much better solu-
handsome prince he originally was. tion: You will clarify your analysis of 
Your life may have parallels to this the binds you're in, supercharge your 
story in the coming months, Scorpio. willpower, and liberate yourself. 
You might be tested. Can you discern 

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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COURTESY HELEMANO FARMS 

Made in Hawai'i: 
Practical & Useful Gifts 

KATRINA VALCOURT 

R 
em ember the episode of Boy Meets World when Cory's dad bought his 

mom a trash compactor as a gift for their anniversary? She was not 

a happy camper until (spoiler alert!) he forked over a pearl necklace. 

Potted Trees from 
Helemano Farms 

( 

onsider this: plants as gifts. 

There seems to always be a struggle between buying frivolous, if well-inten

tioned, knickknacks and gifts that are full of heart. Here are seven examples 

that prove practicality doesn't always equal boredom. 
They last for years and provide a 
multitude of benefits. This year, 

why not buy a living tree for the green
minded on your list (and yourself)? 
Pick up a potted Leyland Cypress tree 
from Helemano Farms ($30). While 
they're only 3-4 feet tall right now 
(which may work for apartment dwell
ers), Leyland Cypresses can grow up 
to three feet in a year and offer shade, 
reducing the need for air condition
ing. Decorate the tree with packages 
of seeds and you've got an entire yard 
to give away, and a proud outdoor tree 
to grace your yard for years to come. 
Helemano Farms, Whitmore Ave. 
& Center St., Wahiawa, open 
Tue.-Fri., noon-sunset, Sat.-Sun., 
10AM-sunset, closed Mondays, 
helemanofarms.com, 622-4287 

Salt Pots 
S alt shakers are out, salt pots are in. 

Lanikai Pot and Plant's salt pots 
are little dishes that sit in the center 

of your dining table, complete with a small 
wooden spoon and Hawaiian sea salt to 
season your dishes in a more elegant and 
pure way. Forgo the iodized brands-sea 
salt is far less processed and therefore 
healthier for you. Lanikai Pot and Plants 
dishes also come in handy gift bags. 
$29.95, available at Owens & Co., 
1152 Nu'uanuAve., open Mon.-Fri., 
10AM-6PM and Sat. , 11AM-4PM, 
owensandcompany.com, 531-4300 

dish + hand soap - ocean plastic 

MINDY PENNYBACKER 

W e can recycle plastic containers with 
ls and 2s on them, but what about the 
rest? Millions of tons of plastic make 

_it into our oceans each year, not only making it 
hard to walk on the sand without stepping on 
crap, but screwing up our sea life. Volunteers 
from Kokua Hawai'i Foundation (KHF) and 
Sustainable Coastlines Hawai 'i (SCH) have 
teamed up to remove this plastic from Hawai 'i 
beaches and recycle it into packaging for a 

COURTESY KOKUA HAWAl'I FOUNDATION 

national cleaning product company called 
Method, which recently released a 2-in-1 han 
and dish soap. A portion of the proceeds from 
soap sales will benefit both KHF and SCH. 
$4.99, available at Whole Foods 

Market stores, methodhome.com 

Mamalani Organic 
Deodorants and Body Powders 

E specially for the active, staying fresh can be a problem. 
Many deodorants double as antiperspirants, which con
tain aluminum and chemicals that can be hazardous to your 

health. Mamalani makes organic deodorants and body pow-
ders to suck up the funk without clogging your glands. 

Owner Mele Kalama-Kingma combines wisdom from her Hawaiian 
ancestors with knowledge gained as a Registered Dietician to create prod
ucts that are organic and clean-smelling. Check out the full product line, 
with each deodorant's name beginning with a letter found in "aloha." 
Available at various outlets, mamalanipowders@ 
gmail.com, mamalani.com, 741-6515 

Heart 
Stutnps 

E arrings, pushpins, and other 
small trinkets are easy to 
misplace. Heart Stumps, 

hollow birch or cherry wood 
tubes held closed by an elastic band, 
are the perfect solution. Each de
signed tube (especially the kokeshi 
dolls) looks like a knickknack on 
its own, but inside hides whatever 
treasures you want to keep together in one place. Fill the stump with 
candy or other goodies to give to someone as a surprise gift-the aspen 
and birch snowman in particular makes such a cute Christmas present! 
$5-$12, available at Shop Toast, 3434 Wai'alae Ave. Ste. 3, open 
Mon. , Wed., Fri. and Sat., noon-6pm, shoptoast.com, 447-9233 

Scrub It 
Kook Soaps 

I never know what to 
buy the men in my 
life. All they seem to want 

are boxers and video games, and I can't 
pick out either. Lucky for me, North Shore 
Soap Factory has joined forces with manly 
haven Mojo Barbershop to bring a locally 
made line of all-natural soaps from the 
Waialua Sugar Mill to Downtown. There's 
nothing girly about these scents: Eucalyp
tus, Sandalwood and Kukui Homebrew 
(yes, as in beer). Don't worry-you won't 

reek of a hangover if you get pulled over 
after lathering up. The soap hints more 
ofkukui nut oil than an LP.A., leav-
ing your men smelling fresh and NOT 
like they fell 'into a vat of Old Spice. 
Mojo Barbershop, 1157 Bethel St., open 
Mon. -Sat. , 10AM-7PM, $5. 50 each or 3 
for $15, mojobarbershop.com, 927-8017 
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$89 Flat Rate Repair 1347 Colburn Street 
#A Mon-Sat 10am to 6pm 
599-GEEK (4335) 

S. 10R TH .SONS 

with /~7lields~ 
A Healthy Harvest of Local Fann Fare 

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 Seff·Sufficiency Program 

HACBED Hawai'i Alliance for Community· 
Based Economic Development 

BY 
INSU 

ORGANIC 
MARKET LACE 
YOUR SOURCE ON ALL 
ISLANDS! 
WWW.HAWAIIORGANIC.ORG 

AmericanApparef 

PERFORMANCE 
SPORTSWEAR 
Mada In USA-Swaatahop f,
amartcanapparal.nat 

At Amancan Apparel we're 
all about Flexibility, and 
now we've got the clothes 
to prove It. Shape up with 
our latest collactlon 
of Performance 
Sportswear. 

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

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

EA THE CHA 
you want to see Town Restaurants 

ATE 

Call 
528-1475 xlD 
la advertise 

an the 
Back Page 

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

OB A PE I 
Knives, Sclssors,Tools 
We come to you! 772-7782 

Ratall Location: 

Ala Moana Canter 
1460 Ala Moana Blvd. 
Phone: (808) 983-3340 

CA ELA RAZ 
Your Latin American Market! 
Fresh Tamales available 2x/month 
1315 S. Beretanla St. 593-2226 

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

RAD E T SERS 
They bring you Honolulu Weekly 
each & every week .... for FREE 

Open Space Yoga 
January 2013 200hr RYT 

Teacher Training 
2 Weeks Unlimited Yoga $40 

All 12pm classes FREE @ Chinatown 
For the month of November only! 

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

(Fort Street Mall) 
www.yogaopenspace.com 

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

TO JEFF DAVIS THE 

on 760 KGU Radio 5-6pm M-Sat 

0 ING FOR U OOR G AR? 
Try Soultrex, Oahu's locally owned 
answer to REI, at Windward Mall 

Medical Marijuana Doc or 
Get Your Evaluation & 

Recommendations Today! 

For More Info. Call 

808.626.5285 

Your First 3 Classes 

MAH~~ 
FREE! 

Class Schedule: 
Sat. 11am-12:30pm 

YOGA Sun. 9am-10:30am 
Mon. 8:30am-10:00am 

Institute 
Tues. 6pm-7:30pm 

www.yogawithmurti.com 
murtiyoga@gmail.com 

954-9310 

Train with Oahu's 
MURTI HOWER 

Teaching over 27 Years E-RYT500 
Yoga Alliance 200 Hour Certification 

Jan.12-March 24, 2013 
Tuition for Training: $2,300 

Save Your Spot Now! 
Waikiki Community Center Rm 202E 

310 Paoakalani Ave. 

See how much you could save. 

GEICO® 
geica.cam 

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

? 
• 

Some discounls, coverages, payment plans and fealUres are nol available in all states or all GEICO companies. GEICO is a registered service mark of Government Employees Insurance Company, Washington, D.C. 20076: a Berkshire Hathaway Inc. subsidiary. GEICO Gecko image© 1999-2012. ©20l2 GEICO~ 
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