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The Creators of the NYE .. PARTY OF THE YEAR" at Aloha Tower have moved to Hawaii's Ultimate Entertainment Venue: KAK'AAKO PARK! 
Voted Hawaii's largest unrivaled New Year's Eve Experience, two years in a row; Hawaii's acclaimed event innovators decided to push the envelope. 

We started with the question, how to get from great to spectacular? With this in mind, we decided to do market research to figure out 
what YOU ... the patron-needed to enhance your experience to become not just spectacular, but EPIC! Do know the current aloha tower 
event is NOT the event that everyone has raved about the last 2 years. DO NOT BE FOOLED! We have MOVED our New Year's Eve 
"Party of the Year" to a larger venue with exhilarating open space for impeccable viewing of the fabulous south shore firework displays. 

Here's what YOU wished for: 

[1] A CLEAR VIEW OF THE FIRE WORKS SHOW: Not everyone could see the fire works show at Aloha Tower. Yeti at Kaka'ako Park, 
everyone has a soectacular view of our fire works show, in addition to the midnight shows on the south shore, which includes: Waikiki, 
Aloha Tower and r<o'olina. 

[2] ABLE TO GRAB A DRINK QUICKLY & BETTER SERVICE AT THE BARS: At Aloha Tower the second i:,of.ular complaint was about 
standing in "Long lines1· and "Not Able To Get A Drlnkl.• (some reported waiting for 30-45 minutes for one drink! OUR SOLUTION: Create 
massive Full Service Beer/Premium Bar Gardens that have lines to satisfy everyone quickly and efficiently. We have Shot Station!! Beer 
Stations and Mixed Drink Stations with over 100 llg__htnlng fast Bartenders & serversfYes, the Adult Experience will be EPIC! vustomer 
Service and enhancing the patrons' experience is our GOALr 

[3] SOMETHING FOR EVERYONE: (not just 21+) The last 2 years were limited to 21 and up. Now, we have evolved and turned the entire 
Park into a Massive Entertainment corm:~lex. We liave areas specifically for Mature 21 and up adults to party, 18 and up areas, and a Family 
Areal (refer to NYE Map) Hawaii's PARTY OF THE YEAR has something for EVERYONE! 

[41 EVENT PARKING & EASY ACCESS TO EVENT: We now have a massive parking lot next to the venue with over 500 parking stalls! 
Aloha Tower has always experienced "bottle-neck• due to limited entrances and capacity issues,.Kaka'ako Park, as everyone knows, has 
been throwing down tfle biggest Festivals and Music events all year; we can-and will-get everyone in quicker than ever before! 

Now that we've acknowledged our valued customers' feedback, 
we went back to the drawing board and made it our goal to enhance our current event components to create an EPIC EXPERIENCE for YOU! 

[1] EAT THE STREET: A special New Year's 
Eve edition 

[2] RedBull Alrforce Skydive Team landing in 
the Party of the Year! 

[3] lnternatlonally renown local artist: FIJI 
with his 20th Anniversary featuring 
Rebel Souljahz, Kaipo Kapua, Mana'o 
Company, Irie Love and lots of special 
guests we can't even announce! 

[4] Exclusive premiere of the Giant LED Fe 
Wheel 

[5] The ONLY event featuring a HAPPY HOURI 
[6] Lazer Works Stage features Electronic 

superstars DJ LAZRTAGI plus more .. 
[7) Hands In The Air Stage featuring Las Vegas 

DJ Toma plus more .. 
[8) Spectacular Fire works shows every 

hour, beginning at 9pm, with the grand 
finale at midnight! 

As you can see, the "Party Of the Year" is not 
just a party, it's over 5 festive events wrapped 
up nlcely Into one SPECTACULAR NIGHTII 

Tickets available online at TicketMaster.com, all ticketmaster outlets, including select walmart locations or charge by 
phone (800)745-3000, & military outlets (Service fees apply) More information at NYEHawaii.com or call (808)729-0418 

"Buyers Remorse Ticket Program!" 
DID YOU MISTAKENLY BUY A TICKET TO ALOHA TOWER THINKING IT WAS THE 3RD ANNUAL NYE "PARTY OF THE YEAR·? 

We will get you in to the Party Of The Year for only $10 
Just bring the unused ticket and enter the VIP Line and we will "Right the Wrong" and let you experience the Epic event of 20121 
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Letters 

Buying local 
I'm all in for anything that 
decreases our dependence on 
outside influences ("Local Pin
ing," Dec. 5). Let's at least be 
able to supply ourselves with 
those products such as those 
Christmas trees you mentioned 
as well as bananas ... I went in 
to Times on Beretan;ia [Street] 
a few months ago looking for 
a midday snack. went to the 
produce aisle and [instead of] 
locally grown bananas or man
goes or avocadoes, theirs were 
from Equador and Chile and 
Peru. That's just un~cceptable 
... completely. 

"making some noise'' 
via Honolulu Weekly.com 
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Vote;fallout 
Thank you Tom [City 'council
member Berg] for [exposing] 
some,of the worst, most blatant 
deceptions of all time ("The 
Election: What Happened?" 
Nov. 28). Not only do the 
peopie not get heard on GMO 
labeling, they don't get heard 
on the rail project, the spending 

. of $5 million dollars fgr~art at 
rail stations, and most recently 
the botched election process 
where 70 polling places run out 
of ballots. 

Nothing will be done to cor
rect any of these situations, 
and it is depres_sing to realize 
that the elected officials of this 
state could be that outwardly 
and boldly com,tpt. I blame 
the people of Hawai'i for not 
speaking up and holding those 
elected to a higher standard. 
The status quo is not only · 
alive, it is becoming worse. 
The problem for you Tom is 
that you're the only voice will
ing to tackle the tough ques
tions. All the others are part of 
the problem. 

"The Future is. Bleek" 
via Honolulu Weekly.com 

Investigated? Nah! Fire the 
lot of 'em. Guilty till proven 
innocent. After all they are 
politicians. 

"Judge & Jury 
Making some noise" 

via Honolulu Weekly.com 

Lifesavers' W~ekly 
Thank you to Honolulu Weekly 
and Donna L. Ching ("High 
Surf, Higher Stakes," Dec. 12) 
for truly revealing ocean safe
ty's true hazards-low pay and 
lack of medical coverage. 

Every summer contract life
guards work 40 hrs/wk. Indus
trial injuries occur occasionally 
because of the physical nature 
of the job. If a CL files for a 
workman compensation injury 
this may hurt his/her chances 
of becoming a full-time per
manent lifeugard. 

However the job is 99 per
cent enjoyable, especially when 
hanging out and working with 
"da boys." 

P.S.-Much thanks for fea
turing some of the elder/veter
an employees, some have since 
retired. Capt. Qary Lum was a 
contract lifeguard in the '70s. 

Alan N Masuda 
Wai'anae, HI 

Lifeguards need respect, the 
right pay, and definitely the 
support for the wonderful job, 
safety, and security they pro
vide. Please support them! 

"ecwahine" 
via Honolulu Weekly.com 

Well written and edited, well 
researched. 

Niel Frazier 
Kailua, HI 

Drop Your Weapons 
I am an American citizen (who, 
incidentally was born and 
raised in Kailua) now living in 
Germany as an English teacher 
and writer. 

[The] shooting at Sandy 

- - - --·- ~··----

Pritchett 

Hook Elementary School in 
Newtown, Connecticut, has 
left the nation reeling in sad
ness and despair. Especially 
in the wake of the shootings in 
the theater in Colorado and the 
mall in Oregon-to sgiy noth
ing of the shadow of Colum
bine-Americans are demand
ing an end to this violence; the 
means by which to do this are 
singular: Effective gun-control 
laws must be passed through 
Congress. 

The consultants that did the 
animal and plant studies were 
not at the Open House. Could 
it be they were too ashamed 
or have they been told to stay 
away because their studies 
were just so bad? These are 
the biologists who didn't want 
to investigate the plants in part 
of the Punuho'olapa Marsh be
cause they were afraid of dis
turbing the fragile ecosytem 
and then-guess what-didn't 
find any endangered wetland 
plants or indeed any endan
gered plants anywhere on the 
property! 

It was an entertaining eve
ning and would be hilarious if 
it weren't so serious. 

Angela Huntemer 
via Honolulu Weekly.com 

Now is the time to do this, 
and it would be an extraordi
nary legacy of [the President's] 
time in office; just think of the 
thousands of lives that would 
be saved. As with gay marriage, 
the pendulum has swung to the 
left on this issue. True, the Con
stitution protects one's rights 
to bear arms-but it also en- Crowd Sourcing 
shrined racism and misogyny. Not mentioned ("Country's 
I implore [President Obama] to Time," Dec. 19) are the esti
act with political courage and mated (from internet search) 
harness the momentum from 450 private home hotels that 
[his] recent victory in the elec- , are not permitted but have been 
tion. Enact gun control now. allowed, by DPP inaction, and 

Mark Oliva! with no public notice or hear-
- Germany ings, to build out, operate, and 

Surf's Up 
If it swells, ride it! ("Tsunami 
Tag," Dec. 12.) 

"goofyfoot" 
via Honolulu Weekly.com 

Back Talk 
The consultant that did the 
Near Shore Study ("Saving 
What Matters," Dec. 19) was 
asked why he only invento
ried the turtles at Kawela Bay 
when they are present all along 
the coastline. He replied that 
he didn't know how to do that 
and asked me to explain to him 
how to do it. I told him it was 
not my job. 

gradually expand to a full fleet 
of private hotel/vacation rental 
accommodations throughout 
the North Shore. At an average 
of 2 to 3 rooms per private ho
tel this amounts to an already 
established but quiet, under
ground operation of about as 
many hotel rooms as Turtle 
Bay proposes to add publicly. 
Pre-dawn traffic to the North 
Shore used to be a trickle com
pared to the town commuters, 
now it's an equal stream north. 

The internati0nal attractive
ness of the North Shore surf
ing beaches, and the local re
lief-valve provision of country 
respite from city living, along 

COPYRIGHT JOHNS. PRITCHETT 

with normal population growth 
and landowner entitlements to 
use their property, is creating 
a "perfect storm" of incompat
ible desires. 

Boyd Ready 
via HonoluluWeekly.com 

Good To Know 
Thanks, Michael Tada, for 
your letter regarding the Neid
less Marcups parody ("Occupy 
This," Dec;. 19), finally articu
lating De-Occupy Honolulu's 
current stance. 

I'm not the only one who 
scratches his head when hur
rying past your camp on Be
retania Street. I mean, how is 
anyone to understand what it 
is you're doing when you've no 
spokesperson to speak of? 

It's good to get the word out, 
but questions remain: Where do 
you keep getting tents? Exactly 
how are you trying to make any 
difference? How long are you 
going to take up the sidewalk? 
How many of you are homeless 
by choice of protest or by situa
tions out of your control? Let's 
have a conversation. 

James Cave 
Arts & Culture Editor 

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, 
968/3. Fax to 528-3144 
or e-mail to editor@ 
honoluluweekly.com. 
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Honolulu Dia~ 
RISKY FISH FIB 

S elenium, an essential min
eral found in Hawai'i's 
wild ocean fish, is said to 

"nullify" the levels of mercury 
in seafood, the Honolulu Star
Advertiser reported in a splashy 
front-page story on Dec. 15, cit
ing a 2007 study. The headline 
read, "Mercury toxicity from 
fish unlikely." Problem: The 
claim is inaccurate and could 
place young children at risk. 

Dr. Linda Rosen, a pediatri
cian and chief of Emergency 
Medical Services and Injury 
Prevention at the Hawai'i De
partment of Health (DOH), 
warns that the study may be 
misleading. Rosen says that, 
although the findings sound 
promising, Hawai'i consum
ers, especially women who are 
pregnant or planning to con
ceive, should still be aware of 
their fish consumption, espe
cially with the New Year-a 
traditional time for fish binge
ing-just around the corner. 

According to DOH, even 
small amounts of mercury can 
cause neurological problems in 
fetuses, breastfed babies and 
young children. Larger doses 

can cause brain damage and 
learning disorders. 

The selenium report, con
ducted by Dr. John Kaneko, 
program manager for the Ha
waii Seafood Council and Dr. 
Nick Ralston of the Energy a_nd 
Environmental Research Cen
ter in North Dakota, maintains 
that ocean fish in Hawai'i have 
higher levels of selenium, and 
thus are safer to eat, than sea
food from elsewhere. 

"I think [the studies] are too 
preliminary," Rosen says. 

Dr. Barbara Brooks, state 
toxicologist for DOH, agrees. 

· "Studies to date have shown no 
protective effect of selenium in 
animals exposed prenatally to 
mercury. It is premature at best 
to make health risk policy deci-

CIVIX 
Most local government is 
taking a break, but you don't 
have to. 

DEFEND NONPROFITS 
The Hawai'i Alliance of Non.'. 
profit Organizations says 
that decisions made in fed
eral fiscal negotiations could 
have grim consequences, 
and urges citizens to contact 
representatives and ask that 
charitable giving incentives 
stay in place. 

Through Dec. 31; hano-hawaii. 
org/newhano/ and givevoice. 
org!fiscal-cliff-nonprofits 

IN THE HOOD 
A few neighborhood boards 
are holding Dec. meetings: 
Kalihi, Kane'ohe and Makiki. 

See wwwl.honolulu. 
gov/nco/1212wm.pdf 

SPEAK OUT RE TURTLE BAY 
There's just under a month 
left to comment on the 
environmental impact 
statement. 

Until fan. 18, 2013; turtle~ 
bayseis.com/seis/submit
ting-an-seis-comment/ 

WHole Bead Show . 

H ~- --1 .. I .. The Blaisdell Center\-\~ 
~ 777Ward Avenue 5~ 

January 4-6 
Fri 4pm-8pm, Sat 10am-6pm &_ Sun Noon-5pm 

Free Admission 
Open to the Public 

r FREE FL-OWER BEAD 
1 

Bring this ad to 
The Whole Bead Shop 

I 
booth to exchange for a 

flower bead. 
Limited to the first 20 customers each day, 

1 per person, no copies accepted _J 
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sions on the selenium mercury 
ratios in Hawai'i's local fish," 
Brook& told the Weekly. 

Kaneko emailed the Weekly 
that he was not available to 
comment. 

Fish should be considered 
part of a healthy diet for the 
general population, Rosen says. 
But for pregnant women, a joint 
advisory by the U.S. EPA and 
FDA recommends a limit of 
12 ounces or an average of two 
seafood meals a week. Hawai'i 
DOH has a local fish consump
tion risk advisory for pregnant 
women, nursing mothers and 
young children at hawaii.gov/ 
health/family-child-health/ 
wic/nutrition_information/mer
cury. 

If you're feeling ono for New 

Year's fish-and you're also 
pregnant or trying to be-eat 
low-mercury fish such as opelo, . 
or salmon or tako poke-and 
go easy on the ahi, Rosen says. 
"[Higher-mercury] ahi, ono or 
opah can be consumed every 
other week and you'll still be 
safe from mercury toxicity," 
she explains. 

"It's not that we don't want 
women who are pregnant or 
breastfeeding and young chil
dren to eat fish, we just want 
them to be careful," Rosen 
says. 

, -Lara DeGuzman 

TALLEST 

A lthough the Hawaii Com
munity Development Au
thority (HCDA) has cho

sen a developer for a proposed 
650-foot residential tower in 
Kaka'ako, it's still accept
ing public comments on the 
project. 

The HCDA Board unani
mously approved Forest City 
Hawaii to build the $500 mil
lion project on two acres of 
state-owned land at 690 Pohu
kaina St. The project is a cor
nerstone in Gov. Abercrombie's 
plan to develop a "third city" in 
Kaka'ako. 

The proposal calls for build
ing 804 residential units in ei
ther one 650-foot tower-about 
as tall as three Aloha Tow
ers, it would exceed the city 
height limit by 250 feet-or 
two smaller towers. Forest City 
plans to construct 780 rental 
apartments that would be of
fered first to persons who meet 
income restrictions, as well as 
24 luxury penthouses. 

The Forest City plan beat 
out a proposal by Lend 
Lease to build and sell 1,002 
condominiums. 

Construction is tentatively 
set to begin in 2016, with com
pletion by 2020. However, the 
developer must first seek a rule 
change to exceed the height 
limit and complete an Envi
ronmental Impact Statement, 
which will include public hear
ings. The HCDA Board cur
rently has no public meetings 
scheduled to discuss the Pohu
kaina project. However, citizens 
may still submit testimony to 
the Board and keep informed 
of upcoming meetings (HCDA 
holds monthly public hearings) 
at hcdaweb.org. · 

-Joan Conrow 

TWO-PARTY EVE 

The announcement that 
Chai's Island Bistro will 
vacate the almost-empty 

Aloha Tower Marketplace 
came as a harsh blow to the al
ready struggling complex. So it 
would be especially nice if the 
2012 New Year's Eve party is 
a big hit. 

It won't be thrown by last 
year's team, however, even 
though the 2011 event had up
wards of 10,000 attendees and 
record sales at participating 
bars, says Jonathan Mack, one 
of last year's promoters. "[Alo
ha Tower first] came to us [to 
produce an event] in 2010, be
cause they were unable to pay 
for fireworks," Mack recalls. 
"We invested in the fireworks, 
entertainment, production and 
marketing with little or no help 
from Aloha Tower," who, in re
turn, let them keep 100 percent 
of the revenue generated from 
ticket sales, he adds. 

TAKUMA TANIZAKI PHOTOGRAPHY 2011 

Next, Mack and his busi
ness partner, Michael Galmi
che, signed an agreement with 
Aloha Tower stating that they 
would be the sole promoters 
of any New Year's Eve event 
at the venue for the next five 
years. But when the parties sat 
down in 2012 to -discuss this 
year's plans, new management 
wanted a bigger profit, despite 
the existing contract, Mack 
says. "They told us [2011) was 
a great event, 'but these. are 
the new rules: We want to con
trol the branding, tell you how 
much you can spend on pro
duction and marketing ... we'll 
collect all the money and pay 
you after' .... " Instead, Mack 
and Galmiche decided to move 
their event to Kaka'ako Water
front Park. 

In addition to Aloha Tower 
Marketplace, Mack had signed 
contracts on behalf of Galmiche 
Entertainment with the Water
front and the former Don Ho's 
venue (c/o Gordon Biersch), 
which they are now unable to 
uphold. Gordon Biersch Gen
eral Manager Joe Glarner re
fused to comment, but wished 
Galmiche luck in Kaka'ako. 

Aloha Tower will now host 
the New Year's Eve Aloha 
Tower Block Party, for which 
13,000 attendees are expected. 
Management did not return 
calls by press time, but accord
ing to Raymond Ho, Jr., of Ray 
Jr., one of the promoters for 
this year's party, "New own
ers came in and didn't like how 
it was run last year ... [there 
were] logistical problems with 
the whole event." According to 
Ho, when Aloha Tower tried 
to change the contract (which, 
having been made with previ
ous management, was "ob
solete"), half the promoters, 
including Mack, left, while 
the rest, including Tantriq and 
OOSpot, chose to stay. It's 
still, Mack says, "a blessing in 
disguise." 

-Katrina Valcourt 
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As the entries piled up, it became clear that this 

year's Literary Contest would be a horse race in all 

three categories: Poetry, Fiction and Non-Fiction. 

Overall, the quality of the writing was higher, and 

the voices and visions were from throughout the 

Islands, from Chinatown to Waipahu to Moloka'i. 

As the screen~r of all the entries, I was impressed (and 

relieved) that no one style or school dominated

contributors ranged from neighborhood savants to 

weary world travelers, academics to working mothers. 

Even more encouraging was the portrait of our Hawai'i 

Nei that emerged in works that were recognizable yet 

fresh, fine-grained yet self-aware, caustic yet humane. 

First Place 

Damien's Tears 
GORDON MCCULLOUGH 

Big Tutu says the salt in her jar 
Was gathered by a haole nurse 

Off east Kalaupapa, 
Where tide pools appear at sunrise 

But vanish by night. 
Plenty black crab over there 

Scuttling across the lava. 
Sometimes limu koho 

. 
Washes up, a gift from Hina. 
Great Gramps dunked his kaka line 

Into Awahua Bay 
Using hands without fingers. 

That ocean nearly killed him 
Dog paddling in from the schooner. 

Big Tutu salt a century old, easy. 
Maybe grains from Damien's tears 

Stay mixed in with it. 
Salt our pork sandwiches now 

Before we bust the jar 
Moving Big Tutu topside. 

------ ----,-~~ c~ -~ 

HAWAl'I STATE ARCHIVES 

We thank our poetry judge Janine Oshiro (author of 

Pier), non-fiction judge Noe Tanigawa (Culture & Arts 

Reporter, Hawai'i Public Radio) and fiction judges Kaui 

Hart Hemmings (The Descendants) .and Chris McKinney 

(Bai No Good) for taking time away from their own 

vital work to help grow Hawai'i's literary 'ohana. 

We congratulate the winners, whose writing appears in 

these pages. We thank all the entrants. And we invite 

everybody to the Weekly's celebration of local literature and 

the arts on 6 p.m. Jan. 17th at The ARTS at Marks Garage, 

where winners and judges will read from their works. 

-Don Wallace 

Poetr Winners 

Second Place 

Frigate Bird 
JOSEPH STANTON 
Hale'iwa's name declares it 
the hale of the 'iwa, the house of the frigate bird. 

Most days you can spy one of those big-winged, fork-tailed rascals 
soaring over head 
in flight no plane or kite could match, 
cruising fast lanes of upper air, 
soaring effortlessly for hours, 
then, with a slight shrug of shoulder and tilt of tail, 

accelerating a long, down-wind dive, 
wings brandishing their swords 
for a rapid descent 
aimed at the head of a smaller bird, 
startling it into spitting up its meal, 
which the 'iwa snatches mid-air. 

Elegance of form is like that sometimes
just a way to steal somebody's lunch. 
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Non-Ficlion Winners 
First Place 

The Queen of 
Moloka'i 

KIRBY WRIGHT 

B 
rownie's on horseback. A 
plane's mosquito-like hum 
causes her mare to veer into 
roadside kiawe so she pulls 
back on the reins till the 

humming quits. She chose Bella over 
the Jeep because riding makes her feel 
tall. She's barely five feet but up here 
she's a queen. Riding brings memories 
of driving cattle over crushed coral 
with Chipper, her husband, and spend
ing summers with her boy, Buddy. Chip 
called him keiki manuahi. Now Bud 
fights in the South Pacific. Brownie 
remembers the morning a Zero flew 
low over the taro patches, making 
roosters crow and poi dogs howl. Chip 
pulled his .219 and took pot shots at 
the plane. 

She's heading west to check the First 
Aid station at Puko'o. She feels bad it's 
a shanty, with walls of termite-riddled 
lumber, bamboo flooring, and a single 
window facing the outhouse. Still, 
there are emergency cots and a white 
cabinet filled with bandages, rolls of 
gauze, sutures, aspirin, syringes, and 
tiny bottles of penicillin. The haole 
doctor from the Red Cross approved 
it, along with nine other stations she 
helped build the month after Pearl 
Harbor was attacked. Rumors of 
Japanese paratroopers and an inva
sion by sea inspired a wave of patriotic 
frenzy on Moloka'i, from joining the 
Armed Forces to volunteer nursing 
to constructing barbed wire block
ades. She joined the USO and was 
later appointed District Manager for 
the Red Cross. She's sure the appoint
ment came because she looks haole. 
Sometimes she thinks her slanted eyes 
will give her away. 

Brownie stands offstage at the 
Community Center in Kaunakakai 
feeling silly wearing rouge, pink lip
stick, and a string of pearls. She's Show 
Coordinator for the USO. She pats a 
victory roll in her Betty Grable hairdo 
and watches girls kick in unison to 

Benny Goodman's "In the Mood." 
Soldiers at tables hoot and holler as 
waiters husde by, balancing cocktail 
trays. The song ends and the girls blow 
kisses to whistles and catcalls. They 
leave the stage as applause rattles the 
spotlights. 

She finds them backstage. The girls 
are mostly piha kanaka maoli, but two 
have a smattering of French blood 
and could pass for haole. Keiko, the 
girl from Okinawa, is easily her best 
dancer. Brownie tells them they're as 
good as the Rockettes. Puanani hugs 
her. She loves Puanani like a daughter 
despite catching her c,ousin Lani in bed 
with Chip. She watches them slip into 
denim and tug on boots. She smells 
pikake perfume. The next number will 
be cowgirls dancing to "Home on the 
Range." 

Brownie joins a table of mothers. 
"Mona stay ready fo' Hollywood," 
brags Ruth Kamakeaina. "Rita goin' 
Broadway straight off," Marvely Naki 
gloats. She's glad they're excited. She 
knows the stage brings hope during 
this time of rationing, living off the . 
'tiina, and waiting for news from loved 
ones fighting overseas. She wanted the 
girls to be at their best so their moth
ers would have this night. She made 
them rehearse for months, teachipg 
them the two-step, tap, and the Lindy 
Hop. She showed them how to link and 
kick as a team. She studied fashion 
magazines sent by the USO and spent 
weeks with Ruth and Marvely creat
ing Rockette-style skirts. They even 
stitched sequins and feathers on the 
pillbox hats. 

She spots a man in a khaki uniform 
sitting alone at a table. His cap slants 
from his temple down to an eye. He 
lifts his glass. He seems comfortable 
being by himself. Their eyes meet. He 
lowers his eyes and lights a cigarette. 
He wears a chain bracelet and has a 
ruddy complexion. He's younger than 
her. Not much, but she can tell. The 
knot in his tie's loose and the end of 
the tie is tucked in the breast of his 

Second Place 

JiiChan 
AKI MARCEAU 

J 
ii-chan he · 

Watashi no kotoyoku shiranai to omou. Watashi no jinsei nigo kai shika 
attenai node, sono toki demo watashi no kangae wo hakkiri nihongo de ien
akatta. Soredemo, Jii-chan no omoide ga takusann aru yo. Isshou ni onsen 
ni itta no mo, Jii-chan ga jitensha no shigoto wo ganbatteita nomo oboeteru. 

Itsumo no you ni ogenki de ne. 
-Aki 
I thought a bulldozer was trying to knock down my grandmother's house. It 

was 9:42 a.m. on the day of my grandfather's funeral, and she was finally being 
evicted. There we were, myself, my mother, and my grandmother, three genera
tions of women, standing in a small cluttered room trying to figure out what the 
heck was going on. The room would not stop shaking. 

Jii-chan da yo. Jibun no ososhiki ni ikitakunaino. 
In a very maternal fashion, Goo-chan, my grandmother, was trying to con

vince me that Jii-chan didn't want to go to his own funeral. 
Sore ha jishin da yo! 
My mother: the voice of logic. It was indeed an earthquake. 
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shirt. Funny. He's loose and tidy at 
the same time. He looks up. This time 
she looks away. She shifts her chair so 
Ruth blocks him. She listens to gossip 
until curiosity forces her to peer over 
Ruth's pompadour. She sees him order 
another drink. 

Brownie excuses herself. She hula
swings over to the bar, using the sexy 
strut she perfected as a girl with Sue, 
her big sister. She's glad the years of 
work kept her body hard and strong. 
She orders bourbon on the rocks. She 
feels good in the red wiggle dress Sue 
sent last Christmas. The soldier fin
ishes his drink and leaves the table. His 
stride is confidant yet boyish. No wed
ding band. Thin with broad shoulders. 
"What's your name, doll?" he asks, tak
ing off his cap. His jet-black hair shines 
like the oiled barrel of Ghip's rifle. 'Tm 
Julia," she tells him. "Nice to meet you, 
Julia. I'm Fletcher." She's glad he didn't 
hold out his .hand. She doesn't want 
him feeling her calluses from cutting 
and chopping. She likes his name. She 
likes it so much she doesn't dare ask 
for his last because that could spoil it. 
Those are captain bars on his lapel. He 
sounds like the newsmen on the radio, 
the deep-voiced ones who keep her 
company when Chip's gone. She feels 
guilty for abandoning her nickname. 
But "Brownie" reminds her of swinging 
axes, driving cattle, and dressing like a 
kua'aina. Saying "Julia" makes her feel 
young. Part of her wants to pretend 
she's still free to love whomever she 
wants, even after her mother and big 
brother Tommy tell her nothing good 
will come from it. 

Fiddles strike up "Home on the 
Range." The girls return-in denim 
skirts twirling lassos. They two-step 
around wagon wheels, a sawhorse 

KIRBY WRIGHT 

topped with a saddle, and wooden 
barrels. A prairie schooner painted 
on butcher paper hangs in the back
ground. Keiko and Puanani ride in on 
hobby horses. The soldiers give them a 
standing ovation. 

Fletcher invites her outside aRd they 
take the stairs down to the courtyard. 
The trades rustle her skirt. She notices 
his pencil moustache and straight-as
a-board posture. He smells like the 
ocean. She has not felt like this since 
her days chasing haoles in Waikiki 
with Sue, not since the Moana Hotel 
Ball when the English boy kissed her 
on the veranda under a ceiling of stars. 
"Married?" Fletcher whispers. She 
wants to say no, to deny Chip's exis
tence. Why shouldn't she lie about a 
man more interested in local wahi
nes. "Julia," Fletcher continues. She 
tells him about Chipper and living 
on the east end. Fletcher's married 
too. Martha's in Columbus waiting 
for his R & R but he's been called back 
to Schofield Barracks. His steamer 
leaves the wharf at the crack of dawn. 
Fletcher pulls her close and they kiss 
in a pool of light. "Spend tonight with 
me," croons the radio voice, "at the Pau 
Hana Inn." She doesn't answer. But 
sh!!, knows by her silence that she will, 
e'l!'en though the inn is nothing more 
than a bungalow perched on a mud flat 
overlooking the wharf. Will she do it to 
punish Chip? She's not sure. She imag
ines cigarettes, small talk, and geckos 
climbing the walls. His uniform hangs 
off the bedpost, the captain bars glow
ing in the light of a naked bulb. She 
sees herself lying on a narrow mat
tress as his fingers unfasten her bra. 
She believes tonight she'll be a prin
cess, a wahine nai:ve enough to believe 
in dreams. • 

Ma had emailed me to tell me that she was flying to her hometown in Ishikawa
ken to say goodbye to Jii-chan. Goodbye? This must be serious. I immediately 
booked an overnight bus ticket from my home in Sendai to Kanazawa. The 
morning before my departure, M.-Ojichan, my youngest uncle, called me and 
told me that Jii-chan had already died. It was too late. Ma was still on the plane, 
and she didn't get to say goodbye. 

Ojama shimasu. I arrived early the next day. I went to my eldest uncle's house, 
slipped off my shoes, and tiptoed into the washitsu tatami room. Ji1-chan, draped 
in ceremonial Bµddhist cloth, was surrounded by my aunt,.his three sons, and 
my mother. According to the Buddhist sect to which my family belongs, a direct 
relative of the deceased must be awake and with the body at all times. Two of my 
uncles had been taking turns staying up with Jii-chan for the past two days. I 
could see the exhaustion in their faces. I also smelled incense. 

I knelt next to Jii-chan and sprinkled some incense on a piece of burning coal. 
As the smoke slithered its way up to my face, my head tilted downwards and I put 
my hands together as though I were praying. I don't know what I said or thought, 
but, whatever it was, it could not be expressed in either English or Japanese. 

Akic_han mite, Jii-chan no kao da yo. 
I looked up at Ma. She was removing the white silk cloth covering his head. 

Yep, that was Jii-chan, all right. Eyes closed, mouth open, cleaniy shaven, skin 
glowing. I touched his forehead. Tsumetai. Cold. 

I didn't know Jii-chan very well, but I feel much closer to him now. i' used to 
be terrified to speak to him and Goo-chan on the phone when I was younger. I 
dreaded the vacuous pause after I said moshi-moshi and asked if they were genki. 
Simple thoughts and phrases were negated; they were smothered into silence 

J 
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by words I had never learned and sen
tences I had never heard. Why was it 
so difficult for me to speak Japanese? 
Everyone else in my family could. 

When I went to college, I had the 
opportunity to study Japanese. Most 
of the other students in my class were 
interested in manga and anime, or they 
had already taken some Japanese in 
high school and wanted an easy A. I 
felt a little out of place. All I wanted 
was to be able speak to my grandpar
ents on the phone. I wanted to talk 
to my cousins and speak to Ma in her 
mother tongue. 

Soon after graduation, I found 
myself moving to a small northern 
Japanese city called, Sendai. The first 
thing I did was visit Goo-chan and Jii
chan. Jii-chan was already old by then 
and didn't remember me. I tried talk
ing to him, but I don't know if he ever 
really heard me or figured out who I 
was. 

Two years later, I found myself hold
ing a letter. Before they placed the lid 
on the coffin, I carefully balanced the 
letter I had written on Jii-chan's chest. 
It was written in Japanese. It started, 
"Watashi no koto yoku shiranai to omou 
... I don't think you know much about 
me." After 23 years, I could finally 

Fiction Winners 

COURTESY THE MATSUMOTO FAMILY 
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communicate with Jii-chan, and it was 
at his funeral. My seemingly mean
ingless time in Japan and many years 
studying Japanese finally made sense. 
My letter would be cremated with 
him. 

I'd never seen anyone be cremated 
before. The coffin was placed inside a 
large oven and took 2 hours to fully 
incinerate. While he was in the oven, 
we waited and everyone ate onigiri 
rice balls. I had no appetite, knowing 
that Jii-chan was being swallowed 
by flames. I took a walk to the fam
ily gravestone, picked weeds, and said 

First Place 

Kalihi Valley Girl 
LEE TONOUCHI 

I 
'm only telling you this because 
I'm like nice and all and you're 
the new girl at our school. I 
mean take a look at you, like 
seriously. The way you look, the 

way you talk, the way you feel-it all 
sends out a message. And the message 
I'm getting from you is a desperate cry 
for help. 

Okay, for starters take your top. 
What does it say on your shirt? I like 
see. Ainokea? Like, what is that? I ... 
No ... Care. Isn't that Pidgin? Isn't 
that like that dumb moke brand? You 
like the slogan? "Ainokea, I Do What I 
Like." You like it because you think it's 
saying you should feel free to be who 
you wanna be no matter what people 
say? Au contraire. Sounds like it's say
ing everyone shouldn't care. Like you're 
saying you want total chaos. Judging 
you from your hair, maybe you do. 

And I don't know if you do it, but 
you probably do do it because all you, 
what's the word, tee-ta, all you tee-ta's 
do it. You should avoid being all in your 
face and using uppity language like, 
"Ho brah, what, eye problems?!" and 
"Ho sistah, watch it!" There's always 
classier ways to express yourself 
without resorting to the use of "Ho." 
How many times do you hear H-town 
celebrities dropping the H-bomb? Well 

Kathy Griffin drops F-bombs, which I 
supppose is worse than the H-bomb. 
But as everyone knows Kathy Griffin 
is a D-list celebrity. For the A-list
ers, whom we all aspire to be like, if 
they can do it, we can do it too. For 
example, instead of saying "Ho cuz" to 
express your displeasure. You should 
get into the habit of saying something 
more educated and sophisticated like, 
"That's way harsh" or "What-ever." 

I don't know what we're gonna do 
with you. Like, do you even work out? 
You go swimming at the beach with 
your parents and your cousins? Not 
even. That's so ten years ago. Why 
would you want to be seen with your 
family? You need to get out, to be seen 
by people who like ... matter. 

And what's this? Do you even open 
the light when you pick out clothes 
from your closet? My clothes are chic. 
Your clothes reek. Do you even think 
about what brands you wear? Where 
do you do your shoppjng? That's what I 
like know. Goodwill? Like, oh, my God. 
Not even. You do? Are you homeless? 
My bad. I don't want to be like a snob 
and half, but if you like fit in here, you 
should remember this advice. Thrift 
stores ... don't go there. Duh. 

And what's going on here? What are 
you holding? That's a big fashion faux 
pas. You need to get yourself a purse. 
That is not a purse. That's a wallet. 

Non-Fiction Winners 

hello to my ancestors. I stood by the 
grave staring. Time eventually passed 
as it always does. Two hours were up. 

Jii-chan was taken out of the oven. 
His naturally thin body and sallow 
cheeks, the ceremonial silk cloths, my 
letter; everything had been reduced to 
a fine powder. It was science at its fin
est. This was a perfect example of the 
first law of thermodynamics: 

The total quantity of matter and 
energy in the universe is a fixed 
amount and never any more or less. 

I kept reminding myself that Jii
chan was still here, just in a different 
form. A short man working at the cre
mation place enthusiastically pointed 
out all of the so-called important 
bones, the ones that skillfully evaded 
being turned to ash: the knee caps, 
jaw, cranium, and teeth. One by one, 
we placed these bones into a container 
with large chopsticks. Mother to 
daughter to brother to sister. Cousin 
to uncle and then to aunt and finally 
back to mother. It was a balancing act 
with chopsticks, a dexterous dance. 
We had to be careful not to drop the 
bones. And finally, we were finished. 
Ashes to ashes, dust to dust. Japanese 
cremation rituals leave nothing to the 
imagination. Jii-chan was now packed 

From Eric Yanagi's Waikiki '73 

You just carry around your wallet like 
that? You have to put your wallet in 
something. And the correct answer 
isn't your backpack or your pocket. 
You need a nice satchel or a hobo bag. 
And you might've gotten some snaps 
for your ripper wallet back in elemen
taty school, but this is high school. 
You need to lose the velcro and invest 
in something leather. Do you even read 
fashion magazines? Glamour? Lucky? 
Cosmo? No idea? Not a clue have you? 

Is there anyone here at our school 
who you might consider to be your 
fashion icon? Gimme a hint? What 
alphabet does her name start with? 
Okay, that y17asn't the letter I was like 

away nicely in a portable container and 
was very visibly gone. 

Earlier that morning, Ma met me for 
breakfast. She had brought over some 
7-grain bread and muesli as omiyage 
gifts and was preparing our rather 
wholesome morning meal. It was going 
to be a long day. I was warming up milk 
for Goo-chan. And then, it happened. 
The earthquake: the release of tension 
between two tectonic plates. 

A release that reminded me that my 
foundation, the ground I stand on is 
not as sturdy as it appears; that the 
ground is only an illusion of stabil
ity, not to be mistaken for stability 
itself; that bodies are merely vehicles 
carrying a person through life, eas
ily transformed from flesh into fine 

- powder; that language is just a code 
for emotion, an attempt at articulat
ing one's thoughts. And all -of these 
symbols, despite their superficial and 
sometimes contingent nature, are nec
essary for making sense of the world. 
For although I never actually needed 
to learn Japanese in order to feel love 
for Jii-chan, breaking through the 
linguistic barrier finally allowed me 
to express myself to him in a way he 
could understand. • 

ERIC Y. YANAGI 1973 

' expecting. Unless you think my name 
has a silent W. So which alphabet? E? 
E is okay. Are you thinking of Erica? 
Ewwww. Flared jeans and teased hair 
were so last season. That girl should 
like keep up, no? If you want people to 
like you, you should fully take notes on 
how Shanna and Nikki dress. They're 
models you know. But they cheat a 
little because they have good genetics. 
They're tall because their dad's Haole. 
They don't need five inch heels like 
you. No, yo'u can't wear five inch slip
pers. What are you? FOB? 

Since you don't seem to know any
thing about stores, lemme make it 
simple for you. If you're really unsure 

www.honoluluweekly.com • December26,2012-January 1,2013 • HonoluluWeekly 7 



. . . .. 
Fiction Winners 

about whether or not a store's wor
thy, then you test it by seeing if Paris 
would go. What do you mean where? 
Paris is not a where. Paris is a who. 
Everyone knows celebrities who mat
ter are all referred to by their first 
names only. What do you mean why is 
she a celebrity? She's famous for being 
famous. Like duh. The Paris shopping 
test is simple. It goes like this. You ask, 
Prada? The answer is, Paris would go. 
Gucci? Paris would go. See, so the next 
time you're considering buying clothes 
from Wal-Mart you put yourself in 
Paris' Jimmy Choo's and you ask Wal
Mart? And the answer is Paris would 
NOT go. In fact, Paris would be all like 
"Wal-Mart? Is that where they sell 
walls?" 

Someday I wanna be like rich and 
have my own reality show and become 

a celebrity. I know, I know, it's quite an 
ambition. That's why my fallback plan 
is just to marry someone rich. If I can 
do that, then voila, the other pieces 
will fall into place. That's why appear
ances are important. It's for the career 
path I have chosen. I'm not vain. I'm 
not like Kim making a whole calendar 
with pictures of myself to show off my 
big booty. Because I don't think I'm 
superficial. I believe beauty all starts 
from the inside, no? Beauty all starts 
from within. That's why diet is impor
tant. Because if you put junk on your 
inside, you look junk on the outside. 
Simple as that. 

Notice how I eat a lotta Lean 
Cuisine for my lunch. Generally, if 
what you're eating sounds foreign, 
then it at least gives the appearance 
that you're worldly. And you should 

make it a habit to say things like "The 
Fettuccini Alfredo is Esquisito" and 
"The Portabello Stuffed Rigatoni is 
trey fantastique." If I'm gonna make it 
in H-town, people can't know I'm from 
this rock. They have to think I'm cul
tured and cosmopolitan. This might be 
a little too advanced for you. You may 
wanna be like me, but not everyone 
can, okay? But you're welcome to try. 

Take a look at what's in your pack
age you got for lunch. What you got? 
The rule is if Jessica can't identify your 
can good, then you probably shouldn't 
eat it. I don't think Jessica would know 
what you got there. She'd be all like 
what is Spam? Is that fish or chic.ken? 
It's impossible to make Spam sound 
cultured. I'm sorry, but you can't fool 
anyone with Spam. No matter what 
you say. I'm glad you're sorta sticking 

to my rules. Nice try sounding inter
national with your, "Dis Spam musubi 
is supa 'ONO." In theory that may be 
cosmopolitan, but rather than using 
Hawaiian you should stick to sprin
kling Itallian or French words into 
your vocabularies. 

When all else fails, remember this ... 
Words are like fine wines. All the good 
ones come from France and Italy. Even 
California wines are highly regarded. 
So that's why it's totally okay to say 
phrases like "waaay" and "fer shur." 
Afterall, you know what's in California, 
right? Like, yeah. Hollywood baby. And 
that's where I'm headed. • 

Second Place 

The Cockroach Incident 
MATTHEW KAIN 

I 
once had a roommate who'd kill cockroaches on our kitchen counter and 
just leave them there. Every time I'd come home, I'd find these smeary, 
half-splattered cockroach carcasses all over the counter. It was disgusting, 
he just wouldn't clean them up. 

I was sharing a sublet apartment in Chinatown which had, over the 
years, seen a revolving door of short term tenants. It was the first time I ever 
lived in an apartment that had a serious cockroach problem, and also the first 
time I ever lived with a Chinese guy. I mean a guy from China, who was raised in 
China and spoke Chinese almost exclusively. His name was Feng. I believed him 
to be a Communist spy, sent to declare psychological warfare on America via 
me. 

Initially, I wasn't pissed off about the bugs. I found the apartment online, 
filled out a surprisingly brief application, and moved in two days later. It'd been 
made clear before I moved in that the place was well-infested. The cockroaches 
were on a 24-hour economy, they didn't even wait for the lights to go out. I was 
just thankful for having a place to live. But I was still wary, you know, living with 
a Communist spy and all. 

For the first few days, in order to 
communicate my distaste, I actually 
cleaned up the dead cockroaches. I 
thought Feng was perceptive enough 
to catch on and stop smashing them on 
the counter and just leaving them. But 1;i 
he didn't. He kept doing it, day after 
day. So eventually I stopped cleaning 
them up, out of principle. And the dead f!' 

cockroaches began to accumulate. 
Feng was this tiny guy in his 30s 

with short black hair, and thick-framed 
glasses that made him look like a total 
dickhead. He was always wearing 
these thick gold chains, and he had a 
big gleaming gold watch to match. He 
said he was a foreign graduate student 
finishing up some online courses, so 
he was always doing coursework on his 
computer. That's what he said he was doing; however, I had reason to believe he 
was actually transmitting top secret messages to Shanghai regarding the psy
chological field tests he was conducting. 

He rarely left his room, and when he did, there were a series of locks he'd 
had installed on his door. He would lock every single one of them-all different 
keys-going from top to bottom and then double check them all from bottom 
to top. 

Feng always gave me these looks that I didn't quite know how to interpret. He 
looked pissed off. Perhaps he just had a naturally frowny face. Or, he couldn't 
smile due to some facial re constructive surgery he'd had, you know, spy stuff. Or 
maybe he wanted to castrate me and post a video on some Chinese-government 
version ofYouTube. But the frequent bursts of maniacal laughter that came from 
his room indicated that he was at least capable of smiling. And they frightened 
me. 

One day I came home and he was in the kitchen doing something. Naturally, 
he gave me that pissed-off Asian-guy look. It hit me all wrong, and I just asked 
him: 

"Hey man, what's with all the cockroaches? That shit's gross." 
He not only ignored me, he brushed right past me on his way out of the kitchen 

and actually snorted out a "Hnnf," as he went, ejecting the air forcefully from his 
nostrils for emphasis. · 

There were dozens and dozens of disgusting cockroach remains scattered 
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throughout the kitchen, a litany of legs, and wings, and bug heads. By then I was 
eating out every meal, everyday. I couldn't prepare food anywhere near that dis
gusting cockroach killing field. But Feng did, and not only that, he kept killing 
more ... and more, adding to the carnage. 

Meanwhile, every day tharwent by, I was getting more and more angry. I con
sidered calling the F.B.I., or Homeland Security, or Alex O'Loughlin. And I was 
beginning to mentally project that anger, not just at Feng, but at nearly every 
Chinese person that I came across. I began to see them all as spies trying to test 
me, and every time I saw a Chinese person spit on the ground or cough without 
covering their mouth, it just served to further justify my perceptions. 

One night I came home and Feng was in the kitchen boiling rice in a pot of 
water. He didn't look at me; he just kept staring at the pot of water boiling. There 
was a cockroach slowly making its way across the counter, zigzagging between 
the splattered bodies of its long-dead brethren. Without even looking, Feng 
reached out and smacRed it with his bare hand-WHACK/ Then he just went 
back to staring at the boiling water, wiping the cockroach innards from his hand 
on to the mesh athletic shorts he wore 'way too often. I could see him giving me 
a look out of the corner of his eye. I couldn't take it anymore. 

"Good god man," I said. "We have a lot of dead cockroaches on our 
countertop." 

Feng turned towards me, and just 
stood there with a look of contempt. I 
wasn't sure he even knew what I was 
talking about, so I continued my rant. 

"Look at this," I said, pointing 
emphatically to the counter. "Disgusting 
... You gotta clean this up man-I can't 
live in this filth." 

He kept standing there, but now he 
looked pissed off, like I was some jab
bering moron off the streets. Feng was 
looking at me like I was the bad guy. 

"What the hell is your problem?" I 
finally asked. 

He kept staring, his mouth quiver
ing now; he definitely wanted to say 
something. 

"Well?" 
"You stee' from me," he finally said, stepping up and pointing his finger in my 

face. 
I recoiled and shook my head in confusion, as if to imply that was simply 

impossible, but really, I was taken aback. I have stolen from people in my life. I've 
seen hard times. I'm not sorry. 

"You stee' my grocery on Hotel Street!" Feng followed up, as if he could see 
that I was just remembering the incident. 

"Oh really," I said facetiously. 
"You are teef," he said. He was getting excited, agitated, "I don' like you!" 
I thought about it for a moment longer as Feng waved his arms in the air spas

tically. I had stolen his groceries. It was two years ago on Hotel Street. I could 
remember it very specifically. The idiot just left them sitting on the side of the 
bench and went into a jewelry store. 

What would you do, assuming you were homeless and starving and he was 
wearing a Rolex and you knew he'd just go buy some more groceries? It was hard 
to believe I'd forgotten all about that. 

It turns out he wasn't a Communist spy, although that has yet to actually be 
proven. However, it also turns out that he wasn't leaving all those dead cock
roaches on the counter to test me. He really was just that disgusting of a person, 
a spoiled young man who just never cleaned up after himself. I've got a lot of 
friends like that, actually. I guess we're all disgusting in our own ways. People 
should really clean up after themselves, though. • 
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Concerts 
& Clubs 

Peppered 
Homecoming 

B ig Island band Pepper 
finally returns to Hawaii 
after more than a year 

away to perform hit songs from 
their albums Stitches and Pink 
Crustaceans and Good Vibra
tions. Since Pepper's formation 
in 1997 they have released six 
albums and have attracted a loy
al fan base with their "shock and 
ah" rock and island rhythms 
akin to that of Sublime and 
Slightly Stoopid. 

Although he gets 
homesick, frontman 
Kaleo Wassman says, 
"You have to try and 
capture anything like 
home." One way he does this 
is by seeking out whatever surf 
spots are nearest to the day's 
gig-even in, say, Maryland, 
where he and I got to speak 
recently. 

"There is nothing quite like 
Hawai'i to me; it hits you right 
when you gee there ... Being 
from there reinstates itself in me 
every time I return." The beach 
lifestyle is Pepper's predomi
nant inspiration for their music. 
They even admit to a little bit of 
cruising, career-wise. "We like 
to not take things too seriously," 
says Wassman. "The ocean can 
explain that to you very well, 
because if you think you're all 
that, no matter who you are or 
how big you are, the ocean has a 
way of humbling you." 

If bro wisdom has a way of 
accumulating around Wassman, 
he doesn't try to fight it. When 
he began playing music at the 
age of 16 it was "only to impress 
girls," he says. "Who knows, 
maybe I'll be, like, 65 one day in 
WaikikI, being a beach boy with 
my little red shorts, teaching 
hot tourist chicks to surf." He 
doesn't sound at all unhappy at 
the prospect. 

-Phil LeRoy 

The Republik, 1349 Kapi'olani 
Blvd., Fri., 12/28, doors open 
at 6PM (21 +) 7PM (all ages 
accompanied by an adult) 

Winter is 
prime time 
for John 

Prine, classic sing
er-songwriter who 

headlines at the 
~ Hawaii Theatre 

Dec. 29 with 
opening ace 
Led Kaapana. 
Prine has the 

kind of voice chat fills a room 
with cranky warmth and writes 
the kind oflyrics chat go equally 
well with a cup of Earl Grey or 
a shot ofJack Daniels, or maybe 
both, if chat's your breakfast of 
champions. Working with folk, 
folk-rock and even rockabilly, 
Prine has given us now-classic 
songs such as "Hello in There" 

(best song ever about your par
ents), "Illegal Smile" (best pot 
song next to "Willin"'), "In Spite 
of Ourselves" (best roughhouse 
love song), "Let's Talk Dirty in 
Hawaiian"/"Dear Abby"/"Jesus 
The Missing Years" (all funny 
as hell) and "Christmas in Pris
on" (a song chat many a guest 
of the correctional authorities 
claims got him or her through 
the night). Early on, both Bob 
Dylan and Kris Kristofferson 
embraced him, with Kristof
ferson famously threatening to 
"break his fingers" because he 
was so good. These days he's 
promoting a new bluegrass
tinged album, Standard Songs 
for Average People, but catching 
John Prine doing anything will 
give you something to cell your 
grandkids about. 

-Don Wallace 

Hawaii Theatre, 1120 Bethel 
St., Sat. 12129, 8PM, $36-$66, 
hawaiitheatre.com, 528-0506 

Stage 
Maximum 
Maher 

B ill Maher is reverently 
cocky, quick-witted, 
loudly and articulately 

opinionated and hilarious, 
and he's aware of it. As the 
host of HBO's Real Time with ·" 
Bill Maher and Politically 
Incorrect, he's made a career 
satirizing our government, the 
mass media, greed and chose 
culturally illiterate political 
honchos in Washington. He 
supports marijuana legaliza
tion and gay marriage 
and serves on the board of 
PETA-so he's probably 
an inspiring pain in the ass to 
hang out with. Those who don't 
like to mix drinks with politics 
should stay dry around this guy. 
But seeing Maher's mind fire 
off on-stage in front of you is 
an education. He knows how to 
make a point and pull you into 
his mind, regardless of which 
side of the fence you grow your 
garden. Plus, his friends are 
benefits; last year he brought an 
eclectic trio of buddies along: 
Sean Penn, Kato Kaelin and 
Eddie Vedder. 

In our interview with him 
last year ("Working Overtime," 
12/21/11), Maher seemed to 
chink we had a good program 
going on here, telling Matt 
Kain, "There are a lot of smart 
people in Hawai'i; it's a state 
now; they get the newspaper; 
they watch television; I chink 
they'd really like a show like 
chis." We chink he was being 
sincere, although, after the year 
we've had, God knows if he still 
believes it. But the show starts 
at 8, so you'll be warmed up 
and back out on the town before 
the bell strikes twelve. It's good 
way to start the night and end 
the year. 

-James Cave 

Hawaii Theatre, 1130 
Bethel St., Mon., 
12/31, 8PM, 
$79.50-$99.50, 
rpbconcerts. com, 
hawaiitheatre. 
com 

Festivals 
& Fairs 

Akemashite 
Omedetou! 

Everyone has their New 
Year's tradition, whether 
it's setting off illegal 

aerials and blaming it on your 
neighbor, making resolutions 
chat you swear will last longer 
than last year's (four days), stay
ing up to watch the first sunrise 
with someone you love or going 
co a temple to receive your for-

tune. As the most 
important holiday in 
Japanese culture, it comes as no 
surprise chat Honolulu residents 
celebrate oshogacsu, Japanese for 
the New Year, wich·hacsumode, 
a visit to a shrine paid wictin 
the first three days of the year. 

Next Tuesday, welcome the 
New Year with com

plimentary bowls of 
Ozoni mochi soup 
(served between 
~ midnight and 

" '"'-·2 a.m. and 10 
a.m.-1 p.m.) at 
one of the most 
popular area 

events, Hatsu-
mode 2013, at Hawaii 

Kocohira Jinsha-Hawaii 
Dazaifu Tenmangu. "We also 
have the traditional shishimai 
lion dance and a taiko perfor
mance (10 a.m.) to welcome the 

1111111111111
iu

1 Chinese Year of the Snake," 
: says Irene Takizawa, coor
, dinator of the event. "We're 
known for our Hawaiian

themed omamori amulets and 
thousands of Japanese tourists 
will visit the shrine to receive 
them." Japanese or no, feed 
your good fortune by heading 
down. After all, we need all the 
help we can get, right? 

-Katrina Valcourt 

Hawaii Kotohira ]insha
Hawaii Dazaifu Tenmangu, 
1239 Olomea St., Tue., 111, 
midnight-5PM, e-shrine. org 

Barter Up 

R emember Kyle MacDon
ald, the guy who traded 
up from a red paper clip 

into a house? The guy was a 
master of bartering. Skillshare, 
a new bartering and trading 
event at Fresh Cafe, is kind of 
like that, but based more around 
the idea that paying with the 
currency of relationships, goods 
and services-without using 
any money whatsoever-has 
the potential to build a better 
community. 

"Skillshare is a simple way for 
us all to shift away from being 
consumers with rights towards 

The gentleman's 
agreement, 
for everyone 

being producers with respon
sibilities," says event organizer 
Matthew Lynch. "Our commu
nities grow stronger each time 
we make a personal connection 
that is not based solely upon a 
monetary transaction. Everyone 
has something valuable to offer 
at Skillshare." 

Lynch says they envision it to 
be like Art & Flea, but "instead 
of money changing hands, 
people negotiate, barter, trade 
[or] swap ... As this is the first 
event of its kind in O'ahu (that 
we know of), we're figuring it 
our as we go." It sounds like a 
fly-by-the-seat-of-your-board
shorts kind of thing, but it has 
the potential to really take off. 
People who register will receive 
a nametag describing the skill 
they're offering, and workshops 
and demonstrations will illus
trate things . such as capoeira, 
juggling or how to "uncook." 
Lynch also hints at a "huge" 
white elephant re-gifting game, 
so bring your brilliance and 
those unwanted gifts, and get 
creative. The sky's the limit for 
services or materials to trade. 

-Tiffany Hervey 

Fre;h Cafe, 831 Queen 
St., Thu., 12/27, 7-lJPM, 
688-8055, free, register at 
skillshareHI@gmail.com 
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Gigs 
26/Wednesday 
HAWAIIAN 
2 Point 0, Chart House (6-9PM) 941-6660 
RobertCazimero, Chai's Island Bistro 
585-0011 
Kamakakehau Duo, Sheraton Waikiki 
(6:30PM) 922-4422 
Sani Duo, Mai Tai Bar, Ala Moana (4-7PM) 
947-2900 
Eric lee Duo, Mai Tai Bar, Royal Hawaiian 
Hotel (6PM) 923-7311 
Elliott Hirai, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 
Ho'okani Duo, Princess Ka'iulani Hotel 
(6PM) 922-5811 
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 
Maunalua, The Corner Kitchen (6:30-
8:30PM) 732-3217 
Delima'Ohana, Moana Surfrider (6PM) 
937-8461 
Cyril Pahinui, Kani Ka Pila Grille (6-9PM) 
924-4990 
Ellsworth Simeona, Duke's Waikiki 
(9:30PM-12AM) 922-2268 
Kawika Trask& Friends, Royal Hawaiian Cen
ter Royal Grove (6PM) 922-2299 
Haumea Warrington, Duke's Waikiki (4-
6PM) 922-2268 
Dayton Watanabe, Roy's Hawai'i Kai (6:30-
9:30PM) 396-7697 

JAZZ/BLUES 
Barquezfeat.Sasha Yates, JJ's Bistro & 
French Pastry (5-9PM) 739-0993 
Kevin Coleman & The Flat Five Blues Band, 
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OnStage Drinks & Grinds (7-10PM) 
306-7799 
Page Five, The Dragon Upstairs (7:30-
9:30PM) 526-1411 
ScottSmith, Moana Surfrider (6:30PM) 
937-8461 
Jazz Wednesdays, Gordon Biersch (6:30-
9=301/M) 599-4877 
SatomiYarimizo, Brasserie Du Vin (7-
10PM) 545-1115 

ROCK/POP 
Piranha Brothers, Irish Rose Saloon (9PM-
1AM) 947-3414 
Jeremy Cheng, Moana Surfrider (12:30PM) 
937-8461 
Bamboo Crew, Mai Tai Bar, Ala Moana 
(9:30PM-12:30AM) 947-2900 
Adam Crowe, REAL a Gastropub (5:30-
7'30PM) 596-25-26 
6J&lzik, Hula's Bar& Lei Stand (6-9PM) 
923-0669 
Doolin'Rakes, Kelley O'Neil's (9PM-1AM) 
926-1777 

Tavana, O'Toole's Irish Pub (9PM-
1:30AM) 536-4138 
Johnny Valentine, Moana Surfrider 
(8:15PM) 937-8461 

VARIOUS 
Keith Batlin, Kelley O'Neil's (1:30-
3'30AM) 926-1777 
Easton"Kona"Ravey, M Nightclub (6:30-
8PM) 529-0010 
Broadcast feat. Braxton Olita, Anton 61amb,Maria 
Remos+Friends&DJ.Syn, Nextdoor (9PM) 
548-NEXT 

WORLD/REGGAE 
Mike love, Anna O'Brien's (9PM-1AM) 
946-5190 
Celtic Waves, Kelley O'Neil's (5-8PM) 
926-1777 

27/Thursday 
COUNTRY/FOLK 
6ordonfreitas&Loca1Folk, 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 
Hoaloha, Mai Tai Bar, Ala Moana 
(9:30PM-12:30AM) 947-2900 
KawikaKahiapo, Kani Ka Pila Grille (6-
9PM) 924-4990 

Continued on Page 12 



Pat yourself on the back, because you just made it 
through yet another year filled with predictions of the 
end of days (See: Y2K, 2000; The Rapture, 2011). 

We've compiled a list of the best New Year's Eve par
ties to usher in the triskaidekaphobe's favorite year (and 
oh, are we ready for the mass hysteria). Good luck! 

AtlantisNavatekCruises Celebrate New Year's Eve 
with a party at sea, including a complimentary 
welcome drink and festive New Year's party 
favors. There will be yummy pupu, a DJ and 
a champagne toast at midnight as the ship 
lines up perfectly to see the fireworks. Pier 6, 
Aloha Tower. Mon., 12/31, (10:30PM-12:45AM) 
$160-$185.973-1311 
Avenge 2013: Superherlles Ignite! Inspired by the 
Mayan Apocalypse, RumFire and The Edge of 
Waikiki will transform into a post-apocalyp
tic metropolis of destruction. Party with oth
er survivors dressed as superheroes to music 
provided by Playboy Playmate DJ Blondie, DJ 
Betty and DJ SHO, followed by performanc
es including Bacardi Cabaret Girls and Boys, 
Vegas Show Girls, and a multitude of entertain
ers . Special appearances by the Silver Surfer, 
BASE jumper Miles Daisher and graffiti body 
paint artists. Sheraton Waikiki Hotel, 2255 
Kalakaua Ave.: Mon., 12/31, (8PM-2:30AM) 
$20-$85. rumfirewaikiki.com,922-4422 
l'John Cruz Grammy and three-time Na Hoku 

-Katrina Valcourt 

Hanohano Award winner John Cruz performs 
in the intimate setting of The ARTS at Marks 
Garage for a mellow New Year's Eve. The ARTS 
at Marks Garage, 1159 Nu'uanu Ave.: Mon., 
12/31, (7:30 and 10PM) $20-$35. artsatmarks. 
com, 521-2903 
l'Macklemore and Ryan lewis Say goodbye to 
2012 with hip hop mavericks Macklemore 
and Ryan Lewis at an all ages show (tickets are 
almost all gone!). The Republik, 1349 Kapi 'olani 
Blvd.: Mon., 12/31, (9PM) $35-$45 plus fees. 
groovetickets.com, bampproject.com 
Masquerade Redbull DJ Tina T, the resident DJ 
at the Marquee in Las Vegas (where she was 
voted the best female DJ three years in a row), 
joins M resident DJs Jami and Logoe for a wild 
night. M Nightclub, 500 Ala Moana Blvd.: Mon., 
12/31, (8PM) $50-$100. groovetickets.com, 
mnlhnl.com, 529-0010 
My Future's So Bright I Gotta Wear Shades! Eng
land's DJ Thomas gets down with thirtynine
hotel's party crowd. Ice luge shots, a balloon 
drop, free champagne at midnight, compli
mentary oysters on the half shell and deep 
fried oysters, party favors, decorations and a 
view o.£Aloha Tower's fireworks, all for just 20 

bucks. thirtyninehotel, 39 N. Hotel St.: Mon., 
12/31, $20, $25 at the door. 599-2552 
New Year's Rockin' Eve with Elvis Legends in Con
cert Waikiki presents Elvis and an all-star cast 
of tribute artists performing with a rockin' live 
band and fabulous dancers. There are dinner
and cocktail-only packages available. Royal 
Hawaiian Theater, Royal Hawaiian Center 4th 
floor, 2201 Kalakaua Ave.: Mon., 12/31, (din
ner at 6:15PM, cocktails at 7:45PM and show at 
8:15PM) $56.70 and up. legendswaikiki.com, 
629-7469 
l'New Year's Eve Aloha Tower Block Party With 11 
areas of entertainment, fireworks by pyro com
pany Grucci ("The Sky of Lighters" Firework 
Show) and 13,000 of your closest friends, this 
is one of the most-talked about NYE events 
this year. Stilt walkers, acrobatic performanc
es and a mechanical bull? No wonder this is 
for 21 + only. Aloha Tower Marketplace, 1 Aloha 
Tower Dr.: Mon., 12/31, (7PM-2AM) $30-$100. 
alohatowernye.com, ticketmaster.com 
NYE Pineapple Drop Lance Rae and Esme Nii 
will help Mililani ring in the New Year with 
the deadbeats at midnight, east coast time, at 
the first annual Pineapple Drop. At precisely 
7PM, a twelve-foot tall, six-foot round lighted 
pineapple will drop from a 40-foot flag pole to 
coincide with the ball drop in Times Square. 
Camile Velasco, TTYM and Crimson Apple 
will perform afterwards. There will be clowns, 
games and food booths in addition to a fire 
cracker and confetti cannon show. Town Cen
ter of Mililani, 95-1249 Meheula Pkwy.: Mon., 
12/31, (5-9PM) Free. towncenterofmililani. 
com, 625-0108 
l'Partyofthe Year The New Year's Eve Party of 

the Year has been voted Hawai'i's biggest and 
best for the last two years, but since moving 
to Kaka'ako, this year's event will be even big
ger. Eight areas of entertainment range from 
family friendly to mature audiences only, with 
food trucks, an LED Ferris wheel, fire dancers, 
live music (including Fiji's 20th anniversary 
celebration), a foam pit, Red Bull skydivers 
and fireworks every hour starting from 9PM. 
Kaka'ako Waterfront Park, 102 Ohe Street: 
Mon., 12/31, (6PM) $0-$75. nyehawaii.com, 
729-0418 
Star of Honolulu New Year's Eve Cruises Celebrate 
New Year's Eve aboard the Star of Honolulu to 
enjoy spectacular views of the fireworks along 
the Waikiki coastline, a champagne toast, 
party favors, dinner, live entertainment and 
dancing. Pier 8, Aloha Tower. Mon., 12/31, 
(10:15PM-12:30AM) $141.75 and up. starof
honolulu.com, 983-7827 
The Modern Experience Flash and Blaise team up 
with Grey Goose to take over six areas of the 
Modern, including the Ballroom, Th,e_St~dy, 
Addiction Nightclub and the pool decks. Spe
cial guest DJs from around the country join 
Hawai'i's DJs Compose, Anit, Delve and 
XLand to keep it bumping well into the new 
year. There will be a VIP reception and check
in from 6-9PM featuring complimentary 
goodies and live music by Tahiti Rey & Jason 
Alan in The Study. VIP NYE guests will also 
receive admission to the exclusive Addiction 
Beach Club Pool Party on Tue, 1/1, 1-6PM, to 
recover. The Modem Honolulu, 1775 Ala Moana 
Blvd.: Mon., 12/31, (6PM-4AM) $50-$75. Fla
vorus.com/event/Modern-Experience-NYE-
2013/148892 
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Brad Kawakami, Princess Ka'iulani Hotel (8: 30PM) 
922-5811 
Kupaoa, The Corner Kitchen (7-9PM) 732-3217 
Delima 'Ohana, Mai Tai Bar, Royal Hawaiian Hotel 
(6PM) 923-7311 
Jerry Santos, Chai's Island Bistro (7-9PM) 585-0011 
Sean Na'auao, Royal Hawaiian Center Royal Grove 
(6PM) 922-2299 
Ellsworth Simeona, Sheraton Waikiki (1:30PM) 
922-4422 
Ellsworth Simeona, Duke's Waikiki (9:30PM-12AM) 
922-2268 
MihanaSouza&KanoeCazimero, Due's Bistro (]:30-
10PM) 531-6325 
Waipuna, The Corner Kitchen (6:30-8:30PM) 
732-3217 
Haumea Warrington, Duke's Waikiki (4-6PM) 
922-2268 

JAZZ/BLUES 
Chicago Bob and the Blues Anomaly, Banana Patch Lounge, 
Miramar Hotel (7-11PM) 922-2077 
Scott Smith, Moana Surfrider (6:30PM) 937-8461 
Satomi Yarimizo Trio, The Dragon Upstairs (8-11PM) 
526-1411 

ROCK/POP 
Darrell Aquino, Mai Tai Bar, Ala Moana (4-7PM) 
947-2900 
TitoBerinobis, Chart House (6:30-9:30PM) 941-6660 
Piranha Brothers, Irish Rose Saloon (9PM-1AM) 
947-3414 
Jeremy Cheng, M Nightclub (6:30-8PM) 529-0010 
Jeremy Cheng, Moana Surfrider (8:15PM) 937-8461 
Johnny Helm, RumFire (5PM) 921-4600 
Men in Grey Suits, Jimmy Buffett's at the Beachcomber 
(7-9PM) 791-1200 
Mike Love Duo, O'Toole's Irish Pub (9PM-1:30AM) 
536-4138 
AlexOasay, Hula's Bar & Lei Stand (6-9PM) 923-0669 
Taja, Kelley O'Neil's (9PM-1AM) 926-1777 
John Valentine, Moana Surfrider (12:30PM) 937-8461 

VARIOUS 
KeithBatlin, Kelley O'Neil's (1:30-3:30AM) 926-1777 
Rory Loughran, Terry's Place (5:30-7:30PM) 533-2322 
VenusVibeTrapOpenJamSession, Bar 35 (9PM) 
537-3837 

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

28/Friday 
COUNTRY/FOLK 
Don Geezer, Banana Patch Lounge, Miramar Hotel 
(6-10PM) 922-2077 

HAWAIIAN 
Majestic 3, The Corner Kitchen (7-9PM) 732-3217 
RobertCazimero, Chai's Island Bistro (7-8:30PM) 
585-0011 
Delima'OhanaDuo, Sheraton Waikiki (6:30PM) 
922-4422 
Manoa DNA, LuLu's Waikiki (6-9PM) 926-5222 
WeloDuo, Mai Tai Bar, Royal Hawaiian Hotel (6PM) 
923-7311 
Kaimana Band Duo, Princess Ka'iulani Hotel (6PM) 
922-5811 
Kamakakehau, Hale'iwa Joe's, Ha'iku Gardens 
(8:30PM) 247-6671 
Kapena, Mai Tai Bar, Ala Moana (9:30PM-12:30AM) 
947-2900 
Kaukahi, Kani Ka Pila Grille (6-9PM) 924-4990 
Ku'uipo Kumukahi & The Hawaiian Music Hall of Fame Ser
enaders, Royal Hawaiian Center Royal Grove (6PM) 
922-2299 
MarkYim'sPilikial, Chart House (6-9PM) 941-6660 
Mark Vim's Pilikia II, Chart House (9:30PM-12:30AM) 
941-6660 
Maunalua, Duke's Waikiki (4-6PM) 922-2268 
Ellsworth Simeona, Moana Surfrider (6PM) 937-8461 
Ellsworth Simeona, Moana Surfrider (8:15PM) 
937-8461 
Vito Truglio, Mai Tai Bar, Ala Moana (4-7PM) 
947-2900 
Dayton Watanabe, Princess Ka'iulani Hotel (8:30PM) 
922-5811 

JAZZ/BLUES 
Scott Smith, Moana Surfrider (6:30PM) 937-8461 
JPSmoketrain, Pali Lanes Banquet Room (9PM-
12:30AM) 261-0828 

ROCK/POP 
Ben&Malia, Gordon Biersch (5:30-9PM) 599-4877 
Brendan, Kelley O'Neil's (1:30-3:30AM) 926-1777 
Brian Robert Shaw, Roy's Hawai'i Kai (6:30-9:30PM) 
396-7697 
JeremyHirokawa, Moana Surfrider (12:30PM) 
937-8461 
Jenna, Wahoo's Kahala (7-9:30PM) 732-9229 
JohnnyRockSocietyRevivalll, Club Triple D (10PM-1AM) 
955-4333 
Kainalu, M Nightclub (6:30-8:30PM) 529-0010 

TttE SURF -N- SEA 
WALL TO WALL 

ANNIVERSARY BLow-Oar SALE! 
EVEitY ITEM ON SALE! 

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

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

Hawairs Ocean Sports Headquarters! 

637 - DIVE 
(3183) 

':_s»s3, 

637 - SURF 
(78 3) 
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Jason Laeha, Hula's Bar & Lei Stand (6-9PM) J A Z Z / B L U E S 
923-0669 Satomi Duo, Chuck's Cellar (6-10PM) 923-4488 
Masters of OZ, Irish Rose Saloon (9PM-1AM) 947-3414 Dr.J's Blues Review feat. TheChamesGang& Tavana, Anna 
Never Say Die, Anna O'Brien's (9PM-1AM) 946-5190 O'Brien's (6-10PM) 946-5190 
Johnna Padeken, RumFire (5PM) 921-4600 
Doolin'Rakes, Kemo'o Farms, Pub (9PM) 621-1835 
Chris Rego, Roy's Ko'olina (5:30-8PM) 676-7697 
Chris Rego, JW Marriott flhilani Resort & Spa Hokulea 
Lounge (8:15-10:30PM) 679-3321 
Taja, Kelley O'Neil's (9PM-1AM) 926-1777 
Johnny Valentine, Sheraton Waikiki (1:30PM) 
922-4422 
Paradise XS, O'Toole's Irish Pub (9PM-1:30AM) 
536-4138 
Zen Chambers, Morning Brew (7-9PM) 262-7770 
JayKeyzProject, Gordon Biersch (9PM-12:30AM) 
599-4877 

VARIOUS 
Karaoke Night, King's Pub (9PM-1AM) 949-1606 

WORLD/REGGAE 
Freesound, Kemo'oFarms, Lanai (9PM) 621-1835 
Father Psalms, Edge Bar (9PM) 230-1682 

29/Saturday 
HAWAIIAN 
2Point0, Chart House (8PM-12AM) 941-6660 
Randy Allen, Mai Tai Bar, Ala Moana (4-7PM) 
947-2900 
NathanAweau, Kani Ka Pila Grille (6-9PM) 924-4990 
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 
Hi'ikua, The Corner Kitchen (6:30-8:30PM) 
732-3217 
Hula Kahiko, Royal Hawaiian Center Royal Grove 
(6PM) 922-2299 
Kaimana Band Three Piece, Princess Ka'iulani Hotel 
(6PM) 922-5811 
Kapena, GordonBiersch (8:30PM-12AM) 599-4877 
Kapena, Duke's Waikiki (4-6PM) 922-2268 
Brad Kawakami, Moana Surfrider (12:30PM) 
937-8461 
Ericlee, Moana Surfrider (8:15PM) 937-8461 
Mailani Makainai, Royal Hawaiian Center Royal Grove 
(7:30PM) 922-2299 
EllsworthSimeona, RumFire (5PM) 921-4600 

JAZZ/BLUES 
Jon Basebase, JW Marriott Ilhilani Resort & Spa 
Hokulea Lounge (8-10PM) 679-3321 
ChrisMurphyDuo, Duke's Waikiki (9:30PM-12AM) 
922-2268 
Jimmy Funai, Roy's Hawai'i Kai (6-9PM) 396-7697 
Jim Hubbard, Kelley O'Nei/'s (5-8PM) 926-1777 
Stewart& Mattlazz and Blues Duo, Hank's Cafe (8PM) 
526-1410 
SatomiYarimizoDuo, 53 By the Sea (8:30-11:30PM) 
536-5353 
Scott Smith, Moana Surfrider (6:30PM) 937-8461 
JP Smoketrain presents Mark Prado, and his Enablers, Pali 
Lanes Banquet Room (8PM-11PM) 261-0828 

ROCK/POP 
Brendan, Kelley O'Neil's (1:30-3:30AM) 926-1777 
GJ& lzik, Hula's Bar & Lei Stand (6-9PM) 923-06.69 
Insane Haven, Kemo'o Farms, Pub (9PM) 621-1835 
JeremyHirokawa, Moana Surfrider (6PM) 937-8461 
Masters of OZ, Irish Rose Saloon (9PM-1AM) 947-3414 
N.BS, Rivals (9:30PM) 923-0600 
Doolin'Rakes, O'Toole's Irish Pub (9PM-1:30AM) 
536-4138 
Chris Rego, Roy's Ko'olina (5:30-BPM) 676-7697 
Johnny Valentine, Sheraton Waikiki (1:30PM) 
922-4422 
Paradise XS, Kelley O'Neil's (9PM-1AM) 926-1777 

VARIOUS 
Karaoke Night, King's Pub (9PM-1AM) 949-1606 

WORLD/REGGAE 
Conscious Roots, Mai Tai Bar, Ala Moana (9:30PM-
12:30AM) 947-2900 

30/Sunday 
HAWAIIAN 
KapenaDelima, Moana Surfrider (6:30PM) 937-8461 
Ellsworth Duo, Sheraton Waikiki (6:30PM) 922-4422 
Elua Kane Duo, Mai Tai Bar, Ala Moana (6PM) 
947-2900 
Ho'okani Duo, Moana Surfrider (6PM) 937-8461 
Kaimana Band Three Piece, Princess Ka'iulani Hotel 
(6PM) 922-5811 
Brad Kawakami, Princess Ka'iulani Hotel (8:30PM) 
922-5811 
Eric Lee, Moana Surfrider (3PM) 937-8461 
Pu'uhonuaDuo, Moana Surfrider (12PM) 937-8461 
SharCarillo Duo, Duke's Waikiki (9:30PM-12AM) 
922-2268 
Vito Truglio, Mai Tai Bar, Ala Moana (4-7PM) 
947-2900 
Hokuluttermeister, Kani Ka Pila Grille (6-9PM) 
924-4990 

ROCK/POP 
Jeremy Cheng, Sheraton Waikiki (1:30PM) 922-4422 
Dean&Dean, Chart House (6-9PM) 941-6660 
Hooligan's Harp, O'Toole's Irish Pub (9PM-1:30AM) 
536-4138 
HenryKapono, Duke's Waikiki (4-6PM) 922:2268 
Masters of OZ, Kelley O'Nei/'s (9PM-1AM) 926-1777 
Masters of OZ, Kelley O'Neil's (1:30-3:30AM) 
926-1777 
Chris Rego, Roy's Ko'olina (5:30-BPM) 676-7697 
Simple Souls, LuLu's Waikiki (7-10PM) 926-5222 
JohnnyValentine, Moana Surfrider (8:15PM) 
937-8461 
Paradise XS, Irish Rose Saloon (9PM-1AM) 947-3414 

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

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

31/Monday 
HAWAIIAN 
Randy Allen, Moana Surfrider (12:30PM) 937-8461 
Randy Allen, Mai Tai Bar, Ala Moana (4:30-8PM) 
947-2900 
Naluhoe Duo, Sheraton Waikiki (6:30PM) 922-4422 
Kamakakehau Duo, Princess Ka'iulani Hotel (6PM) 
922-5811 
Elua Kane Duo, Mai Tai Bar, Ala Moana (6PM) 
947-2900 
Danny Hee, Roy's Hawai'i Kai (6:30-9:30PM) 
396-7697 
LittleAlbertMaligmat, Moana Surfrider (8:15PM) 
937-8461 
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 
Ellsworth Simeona, Duke's Waikiki (9:30PM-12AM) 
922-2268 
Haumea Warrington, Duke's Waikiki (4-6PM) 
922-2268 
TBA, The Corner Kitchen (6:30-8:30PM) 732-3217 

JAZZ/BLUES 
Barquezfeat.SashaYates, JJ's Bistro & French Pastry 
(5-9PM) 739-0993 
PauHanaBluesBand, OnStage Drinks & Grinds (6:30-
9PM) 306-7799 
Scott Smith, Moana Surfrider (6:30PM) 937-8461 
JPSmoketrain, Pali Lanes Banquet Room (9PM-
12:30AM) 261-0828 

ROCK/POP 
Dux Deluxe, Irish Rose Saloon (9PM-1AM) 947-3414 
Johnny Helm, LuLu's Waikiki (6-9PM) 926-5222 
MastersofOZ, Kelley O'Neil's (9PM-1AM) 926-1777 
Masters of OZ, Kelley O'Neil's (1:30-3:30AM) 
926-1777 
Chris Rego, Mai Tai Bar, Ala Moana (1-4PM) 
947-2900 
Tavana&Friends, Hank's Cafe (8PM) 526-1410 
Johnny Valentine, Sheraton Waikiki (1:30PM) 
922-4422 
Paradise XS, Surfer The Bar (9PM) 293-6000 

VARIOUS 
Nathan Em mans, Anna O'Brien's ( 9PM-1AM) 
946-5190 

WORLD/REGGAE 
Mike Love, O'Toole's Irish Pub (9PM-1:30AM) 
536-4138 

1/Tuesday 
HAWAIIAN 
Randy Allen, Rum Fire (5-8PM) 921-4600 
Ho'okaniDuo, The Edge, Sheraton Waikiki (6:30-
8:30PM) 922-4422 

JAZZ/BLUES 
Nanda Suan and Mike Barques, Nico's Pier 38 Restaurant 
(5-9PM) 540-1377 
David Swanson, The Veranda, The Kahala Hotel & 
Resort (7:30-11PM) 739-8888 
Kelly Villaverde, The Edge, Sheraton Waikiki (1:30-
3'30PM) 922-4422 

ROCK/POP 
The BBC, Hank's Cafe (8PM) 526-1410 
Pete&Kelly, The Dragon Upstairs (7-11PM) 526-1411 

2/Wednesday 
HAWAIIAN 
Kamuela Kahoano, RumFire (5-8PM) 921-4600 
AlbertMaligmat, The Edge, Sheraton Waikiki (1:30-
3:30PM) 922-4422 

JAZZ/BLUES 
Barquezfeat.SashaYates, JJ's Bistro & French Pastry 
(5-9PM) 739-0993 
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Page five, The Dragon Upstairs (7=30-
9:30PM) 526-1411 
PauffanaJazz, The Dragon Upstairs (6:30-
10PM) 526-1411 
David Swanson, The Veranda, The Kah ala 
Hotel & Resort (7:30-11PM) 739-8888 

ROCK/POP 
GJ&lzik, Hula's Bar& Lei Stand (6-gPM) 
923-0669 

Concerts 
6 Clubs 
'i'John Prine (See Hot Pick.) Hawaii 
Theatre, 1130 Bethel St.: Sat., 12/29, 
(8PM) $35-$65. hawaiitheatre.com, 
528-0506 
Lucky 13: Karaoke Finals Ten vocal
ists have already been chosen to 
compete in the finals, but there are 
three spots left for a chance to blow 
away the crowd with your vocal abil
ity and stage presence. The winner 
will receive $300 in cash. There 
will also be sets by DJs Dymentia, 
Rhombus and Nocturna. Bar 35, 35 
N. Hotel St.: Sat., 12/29, (9PM-2AM) 
$5. djnocturnaandlana.com 
'i'Pepper (See Hot Pick.) The Republik, 
1349 Kapi'olani Blvd.: Fri., 12/28, 
(8PM) $25-$35 plus fees. bamppro
ject.com, groovetickets.com 
Seeds of Love & New Beginnings Listen 
to Paul Izak, lead singer of Pressure 
Drop, with singer/songwriter Lucie 
Voelcker and percussionist Michael 
Wall. Sti[/ & Moving Center, 1024 
Queen St. : Fri., 12/28, (7PM) $15. 
397-7678 

Stage 
'i'Annie The little orphan deals with 
her hard-knock life until she gets 
adopted by a billionaire. Diamond 
Head Theatre, 520 Makapu'u Ave.: 
runs Thu.-Sun., 12/7-12/30, $15-
$50. 733-0274 
'i'Bill Maher (See Hot Pick.) Hawaii 
Theatre, 1130 Bethel St.: Mon., 
12/31, (8PM) $79.50-$99.50 plus 
fees. hawaiitheatre.com, 528-0506 
'i'Michael Winslow Comedian and 
sounds effects machine Michael 
Winslow of Police Academy fame is 
headed back to the Islands. Shawn 
Felipe hosts. Tickets on sale at 
Hawaii's Natural High, Local Motion, 
or groovetickets.com, Hawaiian 
Brian's, 1680 Kapi'olani Blvd.: Fri., 
12/28, (8PM) $20-$40. 
'i'The Pillowman A disturbing, 
thought-provoking and funny play 
about a fiction writer whose stories 
mimic some real-life murders. TAG 
- The Actors' Group, 650 Iwilei Rd., 
Ste 101: 12/14-1/6, Thu.-Sat. at 
7:30PM and Sun. at 2PM. $12-$20. 
taghawaii.net, 722-6941 
'i'Wicked Wickedly funny, well 
thought-out, cohesive, touching and 
full of "Ohhhhh, that's where that 
comes from!" moments (ever won
der where Elphaba got that pointy 
hat?), this production has restored 
my faith in musicals.-Katrina Val
court. Blaisdell Concert Hall, 777 
Ward Ave.: Thu., 11/22-Sat., 1/ 12, 
$25-$140. ticketmaster.com/wick
ed, 591-2211 

On Sale 
'i'Alabama Shakes BAMP Project pres
ents soulful rockers Alabama Shakes 
at their debut Hawai'i performance. 
Tickets on sale at groovetickets . 
com, Local Motion stores, military 
ITT offices, UH Campus Center and 
The Safehouse (the lounge within 
The Republik). The Republik, 1349 
Kapi'olani Blvd.: Fri., 1/ 11, (8PM) 
$28.50-$43.50 plus fees. bamppro
ject.com 
Elvis Presley "Aloha from Hawaii" 40th 
Anniversary Screening Elvis Presley 
Enterprises presents the return of 
the King with an enhanced screening 
of his historic performance, includ-

ing special footage shot exclusively 
for this showing, on the 40th anni
versary of the original show. Blaisdell 
Arena, 777 Ward Ave .: Mon., 1/14, 
(7:30PM) $35. elvis.com/aloha 
'i'Ludacris Stand up! Luda's hitting 
the stage with a full band and new 
songs before his next album drops 
in early 2013. Tickets are on sale at 
the Blaisdell Box Office, online at 
Ticketmaster.com and at all Ticket
master outlets, including Walmart 
stores. To charge tickets by phone, 
call (800) 745-3000. Blaisdell Arena, 
777 Ward Ave.: Sat., 1/12, (8PM) 
$45.50-$55.50. info@skyhiproduc
tions.com, 744-8545 
Naked Girls Reading You read that 
right. For an evening of pretty ladies 
getting into their favorite banned 
books the way they usually only do 
when they're home alone, grab your 
tickets now-the last event was can
celed due to a rumored "lack of inter
est." That can't be right ... The ARTS 
at Marks Garage, 1159 Nu'uanu Ave.: 
Fri., 1/11, (8:30PM) $15 until Jan. 
1, $20 after (tickets not available at 
the door). nakedgirlsreadingHNL@ 
gmail.com, nakedgirlsreadinghono
lulu.eventbrite.com 
Wanderlust Festival The celebration 
combines yogis, music lovers, food
ies and surf enthusiasts in a relaxing 
setting at its first festival on O'ahu. 
For more details and to purchase 
tickets, go online. Turtle Bay Resort, 
57-091 Kamehameha Hwy., Kahuku: 
Thu., 2/28-Sun., 3/3, $100-$475. 
oahu.wanderlustfestival.com 

Literary 
'i'Aloha Writers Conference Coming up 
on Martin Luther King, Jr. weekend, 
the inaugural Aloha Writers Confer
ence will feature best-selling authors, 
poets and screenplay and television 
scriptwriters. Agents and editors 
will be present to meet with attend
ees-don't miss this opportunity 
to get your work read by people in 
the business! Kaui Hart Hemmings 
is a scheduled keynote speaker. For 
pricing, registration and details, go 
online. The Ritz-Carlton, Kapalua, 
Maui: Fri., 1/18-Mon., 1/21, alo
hawritersconference.com 
Reading and Book Signing An evening 
of fiction with Joanna Luloff, author 
of the recently-released The Beach at 
Galle Road: stories from Sri Lanka, 
and poetry with Scott Abels, author 
of Rambo Goes to Idaho. Honolulu 
Museum of Art School, 1111 Victo
ria St.: Sat., 12/29, (7-8:30PM) Free. 
honolulumuseum.org/11984-acad
emy_art_center, 532-8742 

Call to Authors 
'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 
Kealia Hike Take a nine-mile hike 
through Mokule'ia, above Dill
ingham Airfield. The hike ends at 
Makua Valley. Meet at 'Iolani Palace, 
mountain side, 364 S. King St.: Sun., 
12/ 30, (8AM) $3. karen.liliker@htm
club.org, 349-8336 
Koko Crater Hike It's three miles up a 
mountain to burn your muscles and 
welcome in the New Year. Goodbye, 
thunder thighs, hello 2013! Meet at 
Halona Blow hole parking lot, Park at 
Sandy Beach: Tue., 1/1, (8AM) $3. lau
ra.owens@htmclub.org, 388-5373 
Kuli'ou'ou-Hahaione Loop Hike Go up 

the Kuli'ou'ou Side Door trail and 
contour below the ridge to Hahaione 
Valley, leading to a ridge that leads to 
the Ko'olau summit. Meet at Church 
of the Crossroads, back porch, 2510 
Bingham St.: Sun., 12/30, (8AM) 
hi.sierraclub.org/oahu, 942-0145 

Green 
SoulTrex Soles4Souls Donate a pair of 
softly worn shoes to SoulTrex and 
receive five percent off a new pair of 
shoes. All donations will be delivered 
to the Institute for Human Services 
to help those in need. Sou/Trex, Inc., 
46-056 Kamehameha Hwy., Ste . 
202, Kane'ohe: soultrexinc.com, 
247-8735 

Botanical 
Ferns to Flowers Tour This new tour by 
docent Craig Ball will focus on tropi
cal plants through the ages and how 
they have evolved. Foster Botanical 
Garden, 50 N. Vineyard Blvd.: Sun., 
12/30, (l-2:30PM) Garden admis
sion. honolulu.gov/parks/hbg, 
522-7066 

'Ohana 
Shark Presentation & Suncatcher Craft 
Learn all about Hawai'i's shark spe
cies and create your own "Shark Sun
catcher" to hang by a sunny window. 
Waikiki Aquarium, 2777 Kalakaua 
Ave.: Wed., 12/26, (3PM) Free with 
paid admission. 923-9741 
Wordsworth the Poet's Poe-TREE Contest 
To enter, kids should write a poem 
that celebrates their favorite tree. 
Send entries ATTN: Wordsworth 's 
Poe-TREE Contest 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.book
shawaii.net 

Learning 
Business Writing: Write Like A Wizard 
Learn writing tips and review S'am
ples of powerful business correspon
dence, including a variety of letters 
and documents. This course will 
include the following letters: trans
mittal, sales, thank you, reminder, 
collection, notification, adjustment, 
application, complaint and inquiry. 
Documents will include reports, pro
posals and press releases. This class 
will also include a quick review of 
appropriate grammar and punctua
tion for use in business. Hale Kuhina 
106, Windward Community College, 
45-720 Kea'ahala Rd., Kane'ohe: Sat., 
1/ 12, (8-lOAM) $29. 235-7433 
Hawaii Stitchery Guild Meeting This 
month features a Bead-It-Forward 
bead quilt project to benefit breast 
cancer research. Honolulu Museum of 
Art School, 1111 Victoria St.: Wed., 
1/2, (7PM) HSFAG.org, 487-2090 
iProblems Confused by your iPhone 
or iPad's capabilities? Joan Levey can 
help. In "iPhone Fatigue" (8-lOAM), 
learn all the different aspects of your 
device that make it so much more 
than a phone. Bring your Apple ID, 
password and email addresses as 
well as your phone. In "iPad Blues" 
(lOAM-noon), tackle the same issues 
with the tablet . Hale Kuhina 106, 
Windward Community College, 45-
720 Kea'ahala Rd., Kane'ohe: Fri., 
1/11, $19 per class. 235-7433 
Presentation on Compassionate Release 
Kat Brady, coordinator of the Com
munity Alliance on Prisons and Bob 
Merce, a retired lawyer, will speak 
about compassionate release from 

Continued on Page 14 

WITH PASSION 
OR NOT AT ALL 
W

ait, we're all still here? Hi! Now that that's done, I 
guess it's time to tackle another year. As morose as 
it sounds, I'd be happy if things ended with a defini

tive bang. Being born on a solstice, I used to think that meant 
something special. The sun sets perfectly between those un
explained structures like Stonehenge and the Great Pyramids 
only twice a year. I grew up having dreams of being lifted to 
the galaxy by a heavy pillar of light, feeling weightless. It was 
awesome. Now it's like, whatever. I guess someday there will 
be a time to fly around the atmosphere, but for now it's time 
to pull my head from the clouds and work. 

I'm not going to lie: 2012 was a tough year. As someone so 
obsessed with archiving the present (so we can hang on to 
the past), it's hard to let go of my blog. I still have that urge 
to photograph every moment, even if it's of a gecko on my 
wall. I find myself narrating everything in my head when I'm 
flicking through my iPhone and deleting photos. lnstagram 
slightly soothes the impulses, but there's just nothing that 
takes the place of those ridiculously long entries I religiously 
posted every week. As short as life is, though, the blog was 

Check it out 
soundcloud.com/ 

mariaremos 

just something I had to let go. I feel 
a weird inner aching peace, but for 
now it's what feels right. It's impos
sible to sink your soul into some

thing once the fire inside you for it goes out. And it's not like 
it's the end of the world, right? Ha. 

So yeah, these past weeks with everyone home have been 
so full of life-it's seriously the best time of year. I can't get 
over how awesome and crowded Broadcast Wednesday at 
Nextdoor was last week for Blackbird Blackbird. Just when 
I worry there might not be a scene here for the ever-develop
ing styles of post-pop chill-wave, a show like this blows my 
mind. Thanks to the determination of crews like Spells Ha
waii and Jet Setter Joe Agogo, these obscure (to Hawai'i) 
but un-missable acts will have their chance to unleash the 
zeitgeist upon us. 

Looking ahead to 2013, I'm really excited to see what tricks 
singer Maria Remos has up her sleeve. As hard as music is to 
pigeonhole (I HOPE you heard the new A$AP Rocky or Big 
Boi?), Remos keeps ahead of her time, dancing effortlessly 
between jazz, soul, hip hop and reggae. She recently moved 
back after spending five years blessing the eardrums of San 
Francisco, and Honolulu fs lucl<y to get exposed to her vision 
of bringing the core of hip hop to happy hour. Mondays at 
The Dragon Upstairs will be a tribute to all of the music 
sampled in hip hop over the past ten years, as well as a show
case of Remos's siren-like improvisational vocals with friends 
old and new. The first event, on Jan. 7, is a tribute to RZA. 
You can catch her with Braxton Olita and Anton Glamb at 
Broadcast tonight, which is a rare treat. Get out there and 
discover this awesomeness. We're alive to do it! 

An Irish Concert! 
A giant of Irish · 

music! 
Catch this legend in town 
for two nights only! 

Anna O'Briens 
1/23 at 7:30 pm 

The Irish Rose 
1/24 at 8:00 pm 

2440 S. Baratania St. 478 Ena Rd 
948-8190 947-3414 

General Admission: $20 
Military /Student: $15 

2pm - 2am 6am. 2am p waii.ning.com/ e_vcnts 
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KATRINA 
VALCOURT 

B 
y now, we're all 
familiar with Pe
ter Jackson's long, 
drawn-out, expo
sitional style of 

filmmaking, in which the first 
hour-the so-called "popcorn 
hour"-amps up to a majestic 
battle of good versus evil, or in 
one case, a giant primate going 
berserk in Manhattan. At best, 
the long lead-in creates sus
pense and excitement, but when 
the droll fluff begins to cloy, we 
moviegoers suffer. 

The premise of Middle-earth 
is not hard to grasp (even for 
those unfamiliar with J.R.R. 
Tolkien's universe): Elves, 
dwarves, hobbits and other 
creatures keep to their domin
ions without much fuss until a 

dark enemy threatens their live
lihood (or their gold). But with 
so many characters (more than 
a dozen, plus Lord of the Rings 
actors who reprise their roles as 
Elrond, Galadriel, the elderly 
Bilbo, .Frodo, Gandalf, Saru
man the White and Gollum) 
and such a grand task at hand, a 
little feasting and storytelling is 
in order before our heroes can 
set off for Erebor. Time drags, 
but in movie theaters, you can't 
just go for the remote and "skip 
to the good part." 

That's when, much to my 
chagrin, I began to understand 
what it meant that The Hobbit 
is divided into three films-An 
Unexpected Journey is the 
beginning of a two-year com
mitment I didn't realize I was 
making. Worse, it only touches 
on what magnificence we hope 
lies ahead. 

Hobbit Habits 
This first installment begins 

with Bilbo Baggins preparing 
for his eleventy-first birthday, 
hunkered down to write out his 
adventures for Frodo. We flash 
back 60 years to when GandaJf 
came to Bag End to recruit him 
for a dwarves' quest: to reclaim 
their Lonely Mountain home. 
The dwarves were chased out 
by the chrysophilist dragon 
Smaug, who was attracted to 
King Thr6r's tremendous trea
sure hoard (Note to self: avarice 
doesn't pay). Thirteen dwarves, 
led by Thorin Oakenshield, ac
company Gandalf to Bilbo's 
house in search of a burglar to 
help them. Though quite upset 
by the intrusion, Baggins can't 
help but agree, and off they go. 

Trolls, goblins and ores liven 
up the trek, but it's not until 
our old pal Gollum gets into a 
battle of wits with our fifth fa
vorite hobbit that things get in
teresting. Yes, Gollum has the 
precious. Who knew six films 
could be made about one piece 
of jewelry? 

Despite almost three hours 
of runtime, the film feels in
complete. Even with the many 
adventures the company faces, 
it's not a full story, unlike the 

films that make up Christopher 
Nolan's Dark Knight trilogy. 
Batman versus the Scarecrow, 
Batman versus the Joker and 
Batman versus Bane are all 
stand-alone films. Each uses 
the underlying growth of the 
characters to connect them as 

Travel back to 
Middle-earth 
for the first of 
three prequels 
toLOTR 
parts of a greater whole; each 
ends with a satisfying conclu
sion. Journey doesn't conclude 
anything. It's a placeholder un
til The Desolation of Smaug 
(2013) and There And Back 
Again (2014) tie it all together. 

And perhaps it has to be this 
way. The Hobbit is a very long 
book. Translating it to one film 
would either result in an eight
hour test of your bladder or 
an extreme simplification 9f a 
complex and thrilling journey. 
But if you're not already a Tolk-

ien fan,Journey may not be the 
best place to start-you're bet
ter off waiting for the complete 
trilogy before diving in. 

Don't get me wrong-Jour
ney has its moments, just not 
enough of them. Though not as 
exciting as, say, Frodo's quest, 
Bilbo's is by no means a snore. 
As expected, the New Zealand 
scenery is breathtaking, the an
tagonists are ugly as hell but 
beautifully realized, the like
able characters have their en
dearing quirks and the story is 
wondrous. After the film, I'm 
not left thinking about how 
cool the mountain giants are as 
much as what is going to hap
pen when the dwarves, Bilbo 
and Gandalf reach Erebor. I'm 
thinking how much darker and 
much more frightening (and 
satisfying) it will be. 

Chances are, if you're already 
invested in LOTR, you'll see 
this one (and Smaug and Back 
Again), because Peter Jack
son is the best at what he does 
and he's the only one tackling 
Tolkien's realm. Like it or not, 
you can't bail now. But you can 
grumble. • 
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prisons. After a question and answer 
session, there will be an opportunity 
to sign a letter to the governor. Light 
refreshments will be available. Quak
er Meeting House, 2426 O'ahu Ave.: 
Sun., 12/30, (noon) Free. 988-2714 
Tai Chi (Yang Style) Improve your 
physical and mental health while 
learning how to focus, relieve stress 
and increase your blood circulation. 
Hale Kuhina, Windward Commu
nity College, room 115: Wed., 1/2, 
(6:30-8:30PM) $25 + $15 lab fee. 
235-7433 
Taking Better Photos With Your Digital 
Camera Patrick Delos Santos will 
teach you simple techniques of digi
tal photography and different modes 
of your camera to better understand 
how it works. Please bring a 35mm 
digital camera (SLR recommended). 
Windward Community College, Hale 
Alakai 102, 45-720 Ke'ahala Rd.: 
Sat., 1/5 and 1/12, (9AM-noon) $80 
+ $5 lab fee. 235-7433 

Museums 
'i'Honolulu Museum of Art 900 S. Bere
tania St. Open Tue.-Sat., 10AM-
4:30PM; Sun., 1-SPM. Closed Mon
days. $10 adults; $5 children (ages 
4-17); free for members and chil
dren age 3 and under. Free first 
Wednesday of the month. honolu
lumuseurn.org, 532-8700 

Auspicious Images of the New 
Year Japanese prints from the Eda 
period (1615-1868). Through 1/17. 

Moods and Dreams in 19th-Cen
tury Graphic Arts The darker side 
of 19th-century graphic art shows 
how received mythologies, arcane 
visual codes, psychological states 
and avant-garde aesthetic principles 
formed the basis for radically intro-

spective alternatives to Realism and 
Impressionism. Through 2/10 

Arts of the Bedchamber: Japa
nese Shunga More than 90 wood
block prints, books and paintings 
that explore sexuality in Edo Japan 
debut as the first of three exhibitions 
at the Museum focusing on shunga, 
or Japanese erotica. Through 3/17 

Courage and Strength: Portraits 
of Those Who Have Served Five 
internationally acclaimed photogra
phers explore the contradictions of 
war through looking at the human 
side of it. Through 2/24. 

In Memoriam: Maqbool Fida 
Husain A tribute show to the late 
Indian artist Husain, who died in 
2011, is a sampling of some of his 
most well-known works, including 
Vishnu on Garuda. Through 4/13. 

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

Tattoo Honolulu This exhibition 
illustrates the development of tat
too culture in the Islands by draw
ing on the unique blend of influences 
ranging from Polynesia, Asia and the 
military. Through 1/27. 

A Prayer for the New Birth of 
Japan Mayumi Oda's paintings 
inspired by the aftermath of the 
Japanese earthquake and tsunami 
in 2011. Through 1/13. 

Footloose This seven-part sculp
ture uses strawberry guava tree 
saplings harvested from over 20 
volunteers and woven together in 
large, sweeping towers on the front 
lawn of the museum, drawing from 
and featuring the building's historic 
architecture and property. Through 
3/1/13. 
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Honolulu Museum of Art Spalding House 
2411 Makiki Heights Dr. Open Tue.
Sat., 10AM-4PM; Sun., noon-4PM. 
Closed Mondays. $10 adults; $5 
children (ages 4-17); free for mem
bers and children age 3 and under. 
Free first Wednesday of the month. 
tcmhi.org, 526-0232 

Finding X The next installment 
of Spalding House's education-cen
tered series evaluates the relation
ship between math and art. It's 
made up of five mini-exhibitions: 
The Tally (on view now), Textile 
1010101, To no end/Show your work, 
Faces and Places and The Shape of 
Things. Opens Fri., 1/11, through 
5/22. 

Extras 
Fukubukuro The popular Japanese 
tradition of Fukubukuro, or "lucky 
bags" full of mystery gifts, will take 
place at 32 participating merchants 
at the Royal Hawaiian Center. Ken
ny Endo's Taiko Center of the Pacific 
will kick-off of this annual event 
in The Royal Grove with a perfor
mance before heading to Ala Moana 
Center for a performance at 10:30 
and 11:30AM (Ala Moana will also 
participate in Fukubukuro at select 
stores.) Royal Hawaiian Center, 2201 
Kalakaua Ave.: Tue., 1/1, (9:30AM) 
Kadomatsu Demonstration The Kuhio 
Lions Club, with the blessing of 
Temari-the Asian Pacific Art Foun
dation, will present a demonstration 
of the Kadomatsu, describing how 
to properly display the decoration in 
keeping with tradition. There will 
be a traditional Shinto blessing (Rev 
Amano of the Izumo Taisha) of the 
Kadomatsu along with pet blessings 
for the New Year. Ward Warehouse 
Amphitheater, 1050 Ala Moana Blvd.: 
Thu., 12/27, (11AM-2PM) 

Makeup & Pop-Up Spend a girls' night 
out with a complimentary beauty 
bar (brow threading, mini massag
es, manicures, make-up makeovers 
and hairstyling) and shopping from 
various local boutiques. The first 100 
guests get girly gift baskets! M Night
club, 500 Ala Moana Blvd.: Thu., 
12/27, (6-9PM) 529-0010 

Neighbors 
'i'TEDxMaui 2013 The independently 
organized learning event will bring 
together celebrated presenters from 
Hawai'i and beyond, sharing their 
ideas on stage in 18 minutes or less. 
Admission includes tea and coffee, 
the conference, snacks, lunch, a gift 
bag and admission to reception/after 
party. Maui Arts & Cultural Center, 1 
Cameron Way, Kahului, Maui: Sun., 
1/13, (9AM) $100. tedxmaui.com 
Waimea Ocean Film Festival More 
than 30 award-winning and water
inspired films will be shown along
side special events such as Q&As, 
panel discussions and outdoor 
activities. Four Seasons Resort Huala
lai, Kohala Coast, Big Island: 1/3-1/6 
and 1/18-1/11, waimeaoceanfilm. 
org, (808) 854-6095 

Volunteer 
Beach Cleanup Save the Sea Turtles 
Int'!. and Adopt a Beach and High
way Hawaii present their monthly 
cleanup on the North Shore. Vol
unteers will be provided trash bags, 
water, safety vests and gloves. Chun's 
Reef, 61-529 Kamehameha Hwy., 
Hale'iwa: Sat., 12/29, (10AM) adop
tabeachhawaii.com, 637-2211 
Volunteer Tax Preparers The Fam
ily and Individual Self-Sufficiency 
Program seeks volunteers to help 

prepare taxes for eligible families. 
Tax sites are conveniently located 
and volunteer times are flexible. For 
more information or to sign up visit 
HawaiiTaxHelp.org/volunteer or 
email info@hawaiitaxhelp.org. Free. 

Galleries 
Opening 
43rd Annual Contemporary Show The 
Association of Hawaii Artists' next 
show opens 12/31 and runs through 
2/23. There will be an awards recep
tion on Thu., 1/24, 5-7PM. Pauahi 
Tower, 1002 Bishop St., Lobby Lev
el: associationhawaiiartists.com, 
551-1956 
"Flowers+ Plants" and "Cycles" Fran
co Salmoiraghi exhibits black and 
white photographs alongside Steph
anie Ross and Hugh Jenkins's blown 
glass. There will be an opening rece
tion on Sat., 12/29, 3-SPM. Opens 
Sat., 12/29, runs through 1/24. 
The Gallery at Ward Centre, 1200 
Ala Moana Blvd.: gwcfineart.com, 
597-8034 
Japanese Spring and Autumn Hiromit
su Tamai's photos will be on display 
this January, with an opening recep
tion on Wed., 1/2, llAM-lPM. Light 
refreshments will be served. Opens 
Wed., 1/2, runs through 1/31. Canon 
U.S.A. Photo Gallery, Ward Plaza, 210 
Ward Ave., Ste. 200 

Call To Artists 
Canon USA Hawaii's 17th Annual Ama
teur Photo Contest Send your best 
shot that fits the theme "Snapshots 
of Hawaii" to the Canon USA Hawaii 
office for a chance to win an EOS 
Rebel T4i 18-135mm IS STM Lens 
Kit and other prizes. Entries must be 



--------~-

... · · ........... F ~ ~ d . & . o ~ i ~ ii . -.............. . Professional Display Graphics GET 
BREWING! •••••••••••••••••••••••••••••••••••••••••••••••••• 

KENDRA MORITA 

Sweet and Savory Chews Print Ready Ale, Add S2 per Gro~met, Res~riction~ Apply 
Prices subject to change without prtor,nor,ce 

,OsrERS5 
We'll help you do it... 

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

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

kegerator parts, soda 
flavors, recipes & more. 

24" X 36" $ 9 
Oce Color Wave Printer on 24# Paper 

Minimum 10 posters, limited time offer 

Wholesale Pricing 

LAMINATION 

HQ N graphics 
www.hongraphics.com 

ph: 596-2679 info@hongraphics.com 
417 Cooke St. Across from Fisher Hawaii 

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

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

FOR SALE 

Laborand love makes a New Year's worthy treat. 
OLD HAWAIIAN COINS, TOKENS, 
STAMPS, DOCUMENTS & BOOKS 

531-6251 JAMIE 
NOGUCHI 

L
iterally, mochi is a 
beaten rice cake. 
Culturally, it's re
spectful fare, made 
fresh for the New 

Year. To achieve the requi
site silky and chewy texture, 
rice grains must be thrashed 
into submission using mo
chitsuki, a Japanese hand
pounding method dating 
back to the 8th century. 

Sweet & Savory 
Japanese mochLis_mosts1iiSWi.. 

THE SCENE 
•••••••••••••••• 
submitted via mail or in person. Pic
tures must be in print format with 
a maximu:m size of 5 by 8 inches 
and submitted by amateur photog
raphers. Winners will be displayed 
at the Canon Photo Gallery in April 
2013. Submissions must be received 
by 2/28. Canon U.S.A. Photo Gallery, 
Ward Plaza, 210WardAve., Ste. 200: 
mediaetc.net 
thirtyninehotel thirtyninehotel is 
currently accepting applications for 
art exhibitions for the 2013 calendar 
year. All media is accepted. Please 
send emails of interest to info@thir
tyninehotel.com to receive applica
tion instructions. 

Festivals 
E .Fairs 
'i'Hatsumode 2013 (See Hot Pick.) 
Hawaii Kotohira Jinsha-Hawaii 
Dazaifu Tenmangu, 1239 Olomea St.: 
Tue., 1/1, (midnight-5PM) e-shrine. 
org 
'i'Skillshare (See Hot Pick.) Fresh 
Cafe, 831 Queen St.: Thu., 12/27, 
(7-llPM) Free. skillshareHI@gmail. 
com, 688-8055 

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. • 

One type of daifuku I could 
not tolerate growing up but 
am now addicted to is loaded 
with azuki, a sweetened red 
bean. The fluffy mochi, paired 
with smooth, velvety azuki, 
works well with contrasting 
textures. Fujiya sells azuki 
daifuku at 70 cents apiece, or 

New Year's Soup 
Korean traditions are different, 
however-even with mochi. 
The proper Korean translation 
of mochi is dduk, with extra 
enunciation on the first con
sonant. Dduk separates itself 
from sweeter Japanese mochi 
with savoriness. There are a 

in boxes of 12 or 36 pieces for few sweet varieties eaten at 
$8.50 or $21.40, respectively. weddings or birthdays. How-
Happy Hearts Mochi also ever, the staple dish come New 
sells 23-piece mochi assort- Year's is soulful dduk guk (pro-
ments for $65. Orders must be nounced duck-cook) soup. 
placed two days in advance. Made by i_ny mother every 

In honor of the upcoming year on Chnstmas and New 
New Year, folks eat kagami Year's, dduk guk is my favor-

M-F 9-5 SAT 10-4 1111 Bishop St., Downtown 
Hawaiian Islands Stamp & Coin 

~-----------------, 
Ninja Kaika Autodetailing 

WE ARE MOBILE 
808.366.6442 

mochi and ozoni. Although my ite "noodle" soup-one that 
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O'ahu Films 
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A selection of films currently 
playing in island theaters. 
Unattributed film synopses 
indicate movies not yet 
reviewed by HW staff 
'i' Indicates films of particular 
interest. Listing subject to change 
based on film distrubutor. 

Continuing 
Anna Karenina Keira Knightley 
stars in yet another period-based 
romance film in which two lov
ers fight society's judgment to be 
together. 
Cirque Du Soleil: Worlds Away-
3D James Cameron brings the magi
cal circus world to the big screen. 
Django Unchained A slave is 
recruited by a German bounty 
hunter to track down murderers in 
exchange for his freedom. Directed 
by Quentin Tarantino, so beware of 
exorbitant amounts of bloodshed. 
The Guilt Trip A mother accom
panies her full-grown son on a road 
trip, despite his protests. 
Hitchcock Who better to play the 
Master of Suspense than Hannibal 
Lecter (Sir Anthony Hopkins)? The 
film is a love story taking place dur
ing the making of Psycho. 
'i'The Hobbit: An Unexpected 
Journey-3D (See Review, oppo
site page.) 
Jack Reacher A suspect in a shoot
ing blames the crime on Reacher 
(Tom Cruise), who must fight for 
the truth. 
'i'les Miserables Hugh Jackman 
plays Jean Valjean in the film adap
tation of the musical sensation, set 
in 19th century France. 
'i'life of Pi-3D You will find no 
better film around-it's one with the 
potential to stay in your mind for a 

longwhile.-BobGreen and creative premise.-Katrina Movie Museum 
'i'lincoln (The film] is the perfect Valcourt 
palate cleanser after the overwrought 
theatrics of the recent election ... 
Uplift never felt so good.-Don 
Wallace 
Monsters, lnc.-3D Get scared by 
Mike and Sulley all over again, but 
this time it'll be all up in your face! 
-Parental Guidance Artie and 
Diane volunteer to babysit their 
grandkids while the parents go away 
for work, but their old school tactics 
clash with the younger generation in 
this family film. 
Playing For Keeps A former soc
cer star{Gerard Butler) coaches his 
son's team but gets caught up in all 
the soccer moms drawn to his irre
sistable bod. 
'i'Rise of the Guardians-3D 
The Immortal Guardians must 
band together in order to protect 
the world's children from the evil 
spirit Pitch. 
'i'Silver linings Playbook Brad
ley Cooper and Jennifer Lawrence 
start an unlikely relationship as t:wo 
quirky messes. 
'i'Skyfall [A] fine and wry third 
installment of the new Bond fran
chise. It's not gory, but by the la~t 
scene you may exit like a dry Mar
tini: shaken, not stirred. -D.W. 
This is 40 The sort-of sequel to 
Knocked Up looks at the lives of par
ents as they turn 40 amidst teenage 
children, financial woes and con
stant bickering. 
The Twilight Saga: Breaking 
Dawn Part II In this epic conclu
sion, Edward and Bella must protect 
their child from the Volturi. 
'i'Wreck·lt Ralph-3D An enjoy
able family movie with a lot of heart, 
beautiful animation, plenty of bit
tersweet moments and such a fun 

Doris Duke 
Theatre 
Honolulu Museum of -
Art, 900 S, Beretania St., 
honolulumuseum.org, 532-8768 
Opera in Cinema: Cendrillon 
from the Royal Opera House, 
London (2011) The story of Cinder
ella, in French with English subtitles, 
as performed last July. There will be 
one intermission. 
Sun., 12/30, 1PM and 6PM 
Chasing Ice (US, 2012) A documen
tary of the Earth's melting ice. Direc
tor Jeff Orlowski will introduce the 
film at the evening showing. 
Wed., 1/2, 1PM and 7:30PM 

Pythonathon 
A liar's Autobiography: The 
Untrue Story of Monty Python's 
Graham Chapman (UK, 2012) 
This film adapts Chapman's fiction
alized memoir with animation and 
the voices of fellow Pythons, plus 
Cameron Diaz as Freud. 
Wed., 12/26, 1PM and 7:30PM; 
Fri., 12/28, 1PM and 7:30PM 
'i'Monty Python and the Holy 
Grail-HD (UK, 1975) The troupe 
combats everything from holy hand 
grenades to killer bunnies in search 
of the Grail with King Arthur. 
Thu., 12/27, 1PM and 7:30PM 
'i'Monty Python's Ufe of Brian
HD (UK, 1979) After being born in 
the stable next to the famous Beth
lehem manger on Dec. 25, Brian 
continually gets mistaken for the 
messiah. 
Sat., 12/29, 1PM, 4PM and 7:30PM 

3566 Harding Ave. Ste. 4, $4 
members, $5 general, 735-8771 
Three Wives (Italy/Spain/Argen
tina, 2001) Three men who work at 
a bank leave on New Year's Eve, pos
sibly with a large amount of stolen 
money in tow, for Argentina. Their 
wives follow them to find out what 
happened in this comedy-drama. 
Thu., 12/27, 12PM and 8:45PM 
la Maison de Himiko (Japan,2005) 
When Saori's father abandoned her, 
he ran off to found a retirement 
home for gays (and became a trannie 
known as Himiko). Now, strapped 
for cash, Saori takes a job there with 
a chance of reconciliation. 
Thu., 12/27, 2PM, 4:15PM and 
6:30PM; Fri., 12/28, 8PM; Sun., 
12/30, 12PM and 7:45PM 
The Well Digger's Daughter 
(France, 2011) Pascal is torn when 
his daughter Patricia gets pregnant, 
disgracing their family honor. 
Fri., 12/28, 12PM, 2PM, 4PM 
and 6PM; Sat., 12/29, 2:30PM, 
4:30PM and 6:30PM 
The Baker's Wife (France, 1938) 
How can the village baker refuse to 
bake bread? Everyone in the village 
does whatever they can to remedy 
the situation in this comedy-fable. 
Sat., 12/29, 12PM and 8:30PM 
Nabbie's love (Japan, 1999) 
Nanako quits her job in Tokyo and 
returns to Okinawa, where she dis
covers her grandmother Nabbie 
involved in an affair. 
Sun., 12/30, 2:30PM, 
4:15PM and 6PM 
A Taxing Woman (Japan, 1987) A 
comedy about a tax agent promoted 
to investigator, who goes after a big 
league tax cheat. 
Mon., 12/31, 12PM, 
2:15PM and 4:30PM 
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KATRINA 
VALCOURT 

B
y now, we're all 
familiar with Pe
ter Jackson's long, 
drawn-out, expo
sitional style of 

filmmaking, in which the first 
hour-the so-called "popcorn 
hour" -amps up to a majestic 
battle of good versus evil, or in 
one case, a giant primate going 
berserk in Manhattan. At best, 
the long lead-in creates sus
pense and excitement, but when 
the droll fluff begins to cloy, we 
moviegoers suffer. 

The premise of Middle-earth 
is not hard to grasp (even for 
those unfamiliar with J.R.R. 
Tolkien's universe): Elves, 
dwarves, hobbits and other 
creatures keep to their domin
ions without much fuss until a 

dark enemy threatens their live
lihood (or their gold). But with 
so many characters (more than 
a dozen, plus Lord of the Rings 
actors who reprise their roles as 
Elrond, Galadriel, the elderly 
Bilbo, .Frodo, Gandalf, Saru
man the White and Gollum) 
and such a grand task at hand, a 
little feasting and storytelling is 
in order before our heroes can 
set off for Erebor. Time drags, 
but in movie theaters, you can't 
just go for the remote and "skip 
to the good part." 

That's when, much to my 
chagrin, I began to understand 
what it meant that The Hobbit 
is divided into three films-An 
Unexpected Journey is the 
beginning of a two-year com
mitment I didn't realize I was 
making. Worse, it only touch:es 
on what magnificence we hope 
lies ahead. 

Hobbit Habits 
This first installment begins 

with Bilbo Baggins preparing 
for his eleventy-first birthday, 
hunkered down to write out his 
adventures for Frodo. We flash 
back 60 years to when Gandalf 
came to Bag End to recruit him 
for a dwarves' quest: to reclaim 
their Lonely Mountain home. 
The dwarves were chased out 
by the chrysophilist dragon 
Smaug, who was attracted to 
King Thr6r's tremendous trea
sure hoard (Note to self: avarice 
doesn't pay). Thirteen dwarves, 
led by Thorin Oakenshield, ac
company Gandalf to Bilbo's 
house in search of a burglar to 
help them. Though quite upset 
by the intrusion, Baggins can't 
help but agree, and off they go. 

Trolls, goblins and ores liven 
up the trek, but it's not until 
our old pal Gollum gets into a 
battle of wits with our fifth fa
vorite hobbit that things get in
teresting. Yes, Gollum has the 
precious. Who knew six films 
could be made about one piece 
of jewelry? 

Despite almost three hours 
of runtime, the film feels in
complete. Even with the many 
adventures the company faces, 
it's not a full story, unlike the 

films that make up Christopher 
Nolan's Dark Knight trilogy. 
Batman versus the Scarecrow, 
Batman versus the Joker and 
Batman versus Bane are all 
stand-alone fi I ms. Each uses 
the underlying growth of the 
characters to connect them as 

Travel back to 
Middle-earth 
for the first of 
three prequels 
toLOTR 
parts of a greater whole; each 
ends with a satisfying conclu
sion. Journey doesn't conclude 
anything. It's a placeholder un
til The Desolation of Smaug 
(2013) and There And Back 
Again (2014) tie it all together. 

And perhaps it has to be this 
way. The Hobbit is a very long 
book. Translating it to one film 
would either result in an eight
hour test of your bladder or 
an extreme simplification 9f a 
complex and thrilling journey. 
But if you're not already a Tolk-

ien fan, Journey may not be the 
best place to start-you're bet
ter off waiting for the complete 
trilogy before diving in. 

Don't get me wrong-Jour
ney has its moments, just not 
enough of them. Though not as 
exciting as, say. Frodo's quest, 
Bilbo's is by no means a snore. 
As expected, the New Zealand 
scenery is breathtaking, the an
tagonists are ugly as hell but 
beautifully realized, the like
able characters have their en
dearing quirks and the story is 
wondrous. After the film, I'm 
not left thinking about how 
cool the mountain giants are as 
much as what is going to hap
pen when the dwarves, Bilbo 
and Gandalf reach Erebor. I'm 
thinking how much darker and 
much more frightening (and 
satisfying) it will be. 

Chances are, if you're already 
invested in LOTR, you'll see 
this one (and S111aug and Back 
Again), because Peter Jack
son is the best at what he does 
and he's the only one tackling 
Tolkien's realm. Like it or not, 
you can't bail now. But you can 
grumble. • 

............................................................. ; .................... . 
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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 

NOT GETIING IT WEEKLY? 
Let us 
know 
where 
you'd like 
to see a 
Honolulu 
Weekly rack. 

Call Kate at 
528-1475 x16 
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The Ambitious Loafer 
'!Whis is not your supermarket sliced bread. "Parents have actually said 
.I. their kids like my bread ... better than, you know, the Love's bread 

they usually get," admits Breadshop baker Chris Sy. A chef with exten
sive experience and a baker who has turned a hobby into a business, Sy 
laboriously crafts dough into artisanal masterpieces, such as his City 

Chris Sy's 
bread 

Bread (a white loaf, similar to Italian deli-style bread) 
and Country Bread (a mixed flour loaf of wheat, white, 
rye and spelt). His background extends to cooking at 
high-brow restaurants such as The French Laundry, 

Alinea and Cru. But when it comes to bread, whatever Sy does with his 
dough, results in crumb magic. 

Breadshop, as it has no brick and mortar bakery, seems to be sort of a 
myth. "My car is my bakery ... I'm constantly driving dough and bread 
back and forth from Prima to where I need to sell." Sy's product is sold at 
businesses he's partnered with, all of which share his vision on the need 
for quality, fresh bread-Prima, The Pig and the Lady and The Whole 
Ox Deli. Batches sell out quickly and Honolulu's response has been de-
manding for Sy, he says. . 

In order to feed the fire, Breadshop will soon launch a CSA (com
munity-supported agriculture), a subscription service for their bread. 
Monthly orders of $30 will allot subscribers one loaf per week ($7.50 a 
loaf). Recipients then arrange a day for pick up at any of Sy's partners, 
but they're still working out the details. 

"I wanted to make sure the people [who] really wanted good bread 
could get it ... It would be smarter to do wholesale ... from a strictly 
business point of view. But it's not the most important thing, to make as 
much money as I can." Sy's passion for bread is as strong as the substance 
on his slightly charred, kiawe-wood honed, perfectly chewy bread. 

-Jamie Noguchi 

Breadshop, sold atlhe Pig and the Lady atfarmers' markets (KCC Sat. and Tue., Blaisdell 
Wed., and Kailua Thu.) and The Whole Ox Deli Thu. and Fri., breadsbybreadshop.com 

Hotel and Resort, SOOO Kahala Ave. 
Tue., 1/1, (11:30AM-2:30PM) $70/adults, 
$35/children ages 6-12 years old. 739-8760 

Roy's New Year's Eve 
Dinner at Roy's for the last night 
of the year includes kampachi 
sashimi, WOW Farm's tomato 
bisque, choices from confit goose 
leg, olive oil poached opah, Nalo 
shiso crusted salmon, lobster and 
more. Prices range from $66-$85, 
depending on entree chosen. Res
ervations required. 
Roy's Restaurant, Hawai'i 
Kai Corporate Plaza, 6600 
Kalaniana'ole Hwy. 
Mon., 12/31, 396-ROYS 

Survived The End OfThe World 
A brunch will celebrate another 
year, featuring French toast, crab 
omelets, luau benedicts, snow 
crab, a brunch buffet and the regu
lar breakfast menu. _ 
Sam (hoy's Breaftfast, Lunch 
& Crab, 580 N. Nimitz Hwy. 
Sun., 12/30, 545-7979 

Ultimate BYOB Dinner 
Chef Keith Endo will create a 
menu fit for "big time" wines, 
suitable for sharing around the 
table. Dishes include fresh oysters, 
homemade linguine, sous vide of 
stuffed lamb and more. Reserva
tions required. 
Vino Italian Tapas & Wine 
Bar, SOO Ala Moana Blvd. 
Sat., 12/29, (6PM) $56. 

Vandana Shiva 
Dr. Shiva will host a talk with 
guests Andrew Kimbrell and 
Walter Ritte, as part of a Hawai'i 
SEED Tour. Various days, hosted 
at different locations will cover 
different ag-related topics from 
different speakers. Dr. Shiva's 
presentation will cover the impor
tance of preserving biological di
versity in ag policies. 
Tue., 1/15 and Wed., 1/16, hawaiiseed.org 



.................................... -............. . 
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KENDRA MORITA 

Sweet and Savory Chews 

Labo rand love makes a New Year's worthy treat. 
JAMIE 
NOGUCHI 

L
iterally, mochi is a 
beaten rice cake. 
Culturally, it's re
spectful fare, made 
fresh for the New 

Year. To achieve the requi
site silky and chewy texture, 
rice grains must be thrashed 
into submission using mo
chitsuki, a Japanese hand
pounding method dating 
back to the 8th century. 

Sweet & Savory 
Japanese mochi is most associ
ated with the sweet palate, as 
filled, stuffed or colored des
serts. Probably the most rec
ognizable form here in Hawai'i 
is chi chi dango-bright, neon 
pink and green stripes of pow
dered mochi. Sold at Longs 
and most supermarkets, chi chi 
dango is comparatively more 
expensive than when made at 
home. Making th.is mochi (the 
shortcut way) mostly calls for a 
box of mochiko (finely milled 
sweet rice) flour and sugar, 
and can even be "cooked" 
in the magic microwave. 

However, there are estab
lishments that still prepare 
chi chi dango the classic 
way: starting from whole rice 
grains. Every New Year's, Fu
jiya Limited metamorpho
ses batches of glutinous rice 
into chi chi dango. They are 
sold by the pound, wrapped 
($7.80 for 18 pieces) or un
wrapped ($7.35 for 18 pieces). 

Other variations include 
mochi ice cream, daifuku 
(stuffed mochi) and kusa 
mochi, a springtime treat. 

NIJIYA MARKET 
1009 University Ave. Ste. 101, 
open Mon.-Sun., 10AM-9PM, 
979-8977 

HAPPY HEARTS MOCHI 
1935 Makanani Dr., 
open Sun.-Sat., 8AM-5PM, 
382-5714, happyheartsmochi. 
com 

• 

One type of daifuku I could 
not tolerate growing up but 
am now addicted to is loaded 
with azuki, a sweetened red 
bean. The fluffy mochi, paired 
with smooth, velvety azuki, 
works well with contrasting 
textures. Fujiya sells azuki 
daifuku at 70 cents apiece, or 
in boxes of 12 or 36 pieces for 
$8.50 or $21.40, respectively. 
Happy Hearts Mochi also 
sells 23-piece mochi assort
ments for $65. Orders must be 
placed two days in advance. 

In honor of the upcoming 
New Year, folks eat kagami 
mochi and ozoni. Although my 
parents never followed the Jap
anese observance-we are of 
Japanese and Korean descent
of setting out kagami mochi (a 
savory option) for New Year's, 
many of my friends' families 
did. The purpose is to usher 
in a fulfilling new year. Ni-
jiya Market, a Japanese food 
stockpile on steroids, carries 
various types of kagami mochi 
ranging from $5-$50, de
pending on the size and how 
elaborate the preparation is. 

Ozo'ni is a hot comfort soup 
consumed on New Year's, 
containing mochi rice cakes 
sunken in a clear broth. The 
soup is usually prepared with 
leafy vegetables and chicken, 
fish or meatballs. Meant to 
be chewed off or cut by a 
spoon, the mochi symbol-
izes longevity and wealth. 

Buttery 
A comparatively new type of 
sweet mochi, locally tweaked 
and indigenous to the Islands, 
is butter mochi, a result of 
Hawai'i's melting pot. And 
although it incorporates co
conut as an ingredient, there's 
an astronomical amount of 
butter involved in making 
this guilty pleasure: one stick 
of it per pound of mochiko 
flour. The result is heavenly. 

Last week, we reviewed 
Peace Cafe, where a selection 
of butter mochi of various 
flavors rotates daily, includ
ing decadent matcha with 
chocolate swirl ($2.45). 

PEACE CAFE 
2239 S. King St., 
open Mon.-Sat., 11AM-9PM, Sun., 
11AM-3PM, 
951-7555 

New Year's Soup 
Korean traditions are different, 
however-even with mochi. 
The proper Korean translation 
of mochi is dduk, with extra 
enunciation on the first con
sonant. Dduk separates itself 
from sweeter Japanese mochi 
with savoriness. There are a 
few sweet varieties eaten at 
weddings or birthda-ys. How
ever, the staple dish come New 
Year's is soulful dduk guk (pro
nounced duck-cook) soup. 

Made by my mother every 
year on Christmas and New 
Year's, dduk guk is my favor
ite "noodle" soup-one that 
carries an immense load of 
nostalgia. On days with un
favorable weather, if favor 
reigned in the kitchen, Mom 
would be putting together her 
signature clear broth, thickly 
sliced dduk, shredded juicy 
beef, julienned fried eggs, sea
weed shreds and green onions. 
The entire combination never 
failed to bring contentment 
to my bleak day. Just as most 
Japanese mochi are believ~d to 
bring luck, so does dduk guk 
have its roots in serendipity. 

Frozen and fresh dduk are 
available at Korean special-
ity stores, Palama Market and 
Queen's Super Market. To 
my mother and her friends, 
frozen dduk is the preferred 
choice, since the dduk keeps 
well. Brands like Kohyang and 
Haedong produce bags of dduk 
year-round for about $4.19, and 
Palama Market makes it easy 
by selling dduk with a soup 
base for $3.79. Now there's no 
excuse to miss out on mochi 
this New Year's. • 

PALAMA MARKET 
1670 Makaloa St., 
open Mon.-Sun., 9AM-9PM, 
447-7777 

QUEEN'S SUPER MARKET 
1010 Kaili St., 
open Mon.-Sat., 8:30AM-8:30PM, 
Sun., 9AM-8:30PM, 
841-8699 

Honolulu Weekly restaurant reviewers dine 
anonymously, editorial integrity being our first 
priority. Reviewers may visit the establishment 
more than once, and any interviews with 
restaurant staff are conducted after visits. We 
do not run photos of reviewers, and the Weekly 
pays the tab. Reviews are not influenced by the 
purchase of advertising or other incentives. 

Professional Display Graphics 

Print Ready File. Add Sl per Grommet Restrictions Apply 
Prices subject to change without prior-notice 

,OsrERS5 
24"x36" s9 
Oce Color Wave Printer on 24# Paper 

Minimum 10 posters, limited time offer 

Wholesale Pricing 

LAMINATION 

HON graphics 
www.hongraphics.com 

ph: 596-2679 info@hongraphics.com 
417 Cooke St. Across from Fisher Hawaii 

GET 
BREWING! 

We'll help you do it... 

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

grains, malts, caps, 
yeast, carboys, bottles, 
wine kits, beer kits, 
kegerator parts, soda 

flavors, recipes & more. 

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

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

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

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

Hawaiian Islands Stamp & Coin 

.. ,--------------------------, 
Ninja Kaika Autodetailing 

WE ARE MOBILE 
808.366.6442 

COME JAM WITH US! 
WAH[J(fjHAWAIJ.PDSTERDUS.COM/ LIKE US ON FACEBDDK AND TWimR @WAHDOSHAWAil 

SUPPORT LOCALLY 
\ f l~n INDEPENDENTLY 

OPERATED SI ESSFS 
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. 
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n ,;?§-· ~~ respondents to a 2008 phone 

Illustration: Slug Signorino 

l ~ J = 1 L ( ~~ ~ survey cited the chance they'd 

~

[:,., ,,., get put on unwanted meds as a 

show a significant difference between 
a drug and a placebo but doesn't limit 
the number of trials, enabling drug 
manufacturers to keep rolling the 
dice until they get the desired result.) 
The review found that, on average, 
antidepressants didn't meet the cri
teria for "clinical significance" -in 
other words, technically they didn't 
do anything, except for one group: 
patients rated as extremely depressed. 

l 
/:. ~ &,,rj ~ reason they might not tell their 
'i.. J ~ ~ doctor they felt depressed. 

~ -(':1 With this in mind, we're 
:~:;- .; ~ w,....,.(~t now prepared to grapple with 

By Cecil Adams 
--. ........ •~o~-:;:-;\ ';. · I f letter, namely that all those 

--~/~ L • , I/./ the possibility raised in your 

.A ,~ rf i r.m O mother's little helpers, to cite 
DE.PRE.S5 JJ/~ , ~ the old refrain, don't actually 

P 
eople who take antidepres
sants often say they feel better, 
put some researchers claim 
that's due to the placebo effect. 

,.,.... S help. Here's what we find: 
~ c"., AN I. • A review of 177 studies involving 

We further note that: (1) the U.S. 
population is aging, and elderly patients 
require more medical attention, among 
other things for depression; and (2) 

' =., more than 24,000 depressed patients 

If it is, aren't drug companies abusing 
depressed people by getting them to 
buy pricey, useless drugs? On the other 
hand, if antidepressants genuinely 
make you feel better, is the feeling 
lasting, and are they addictive? 

-ssdfssasdva asdfascaasa 

S
o your question is, are anti
depressants bad because they 
don't work, or bad because 
they do? We can eliminate a 

few possibilities right off the bat. For 
starters, if I'm in the antidepressant 
business, I'm not about to sell a prod
uct that permanently cheers people up. 
What I want is something they need 

. on a regular basis, like a nice glass of 
wine-an antidepressant that works 
on a lot of levels, including financially 
for the winemaker and therapeuti
cally for everybody else. But I take 
it you're more interested in pills. 

First some statistics, the significance 
of which will become clear by and by: 
• One in nine Americans over age 12 

takes antidepressants, including one 
in four women between 40 and 59. 
Since the early 1990s antidepres
sant use has increased 400 percent 
across all age groups. Sure, there 

have been some bumps in the road 
over the past 20 years, but nobody's 
going to tell me life has become 
400 percent more deJ?ressing. 

• One American in 12 takes anti-
depressants despite having no 
depressive symptoms whatsoever. 

• Less than a third of those tak-
ing antidepressants have had a 
checkup with a mental health pro
fessional in the last year, and one 
in seven has been on antidepres
sants for more than a decade. 

• Nearly three quarters of all anti
depressant prescriptions are writ
ten without any diagnosis of a 
psychiatric problem. Primary-care 
physicians are much more likely 
to prescribe these drugs than spe
cialists-one in 11 visits to a pri
mary-care physician results in a new 
prescription or refill. In nearly 80 
percent of these office visits where 
there's no psychiatric diagnosis, 
there's also no specific psychiat-
ric complaint from the patient. 
Summing up, it's fair to say a com-

mon attitude in the medical commu-
nity is basically take your Prozac and 
don't come back. People are none too 
happy about this: nearly a quarter of 

found placebos alleviated symptoms 
in 38 percent, while antidepressants 
reduced them in 46 percent. Psycho
therapy alone reduced symptoms in 
47 percent, about the same as anti
depressants but usually at higher 
cost. Best of all was combining 
antidepressants and psychotherapy, 
with a 52 percent success rate. 

• A review of 96 studies published 
from 1980 to 2005 concluded 
the placebo effect was likely 
responsible for 68 percent of the 
improvement seen in patients tak
ing antidepressants. Another 
review pegged it at 84 percent. 
What's more, the placebo effect 
appears to be growing over time. 

• Some research says there's no 
medicinal benefit. A European 
study of "active placebos" (where 
the placebo mimicked the drug's 
side effects) found no significant 
difference between placebos and 
antidepressants. The latter were 
just particularly persuasive fakes. 
So why are antidepressants pre

scribed so often? We find a clue in 
a review of 35 antidepressant clini
cal trials submitted to the FDA. (And 
bear in mind, the FDA sets a low 
bar-it requires that clinical trials 

the percentage of primary-care physi
cians has dropped significantly. In 1950 
about half of doctors were in primary 
care; now it's barely over 30 percent. 

The upshot is that primary-care 
doctors have higher patient loads and 
less time to spend per patient. Since 
everyone nowadays expects the doctor 
to do something, and since antidepres
sants evidently work for the extremely 
depres·sed and make many others feel 
better, if only through the power of 
suggestion, the default response is 
to prescribe drugs for anyone with 
a mood beef-next patient, please. 

The situation is likely to get worse. 
The number of primary-care physi
cians entering the field between now 
and 2020 isn't expected to keep up 
with demand. How all this will play 
out in the face of rising health care 
costs and the Affordable Care Act 
remains to be seen, but for a lot of 
people pills might be all they ever get. 

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. 

I hope to help you harvest in the 
coming year: growing pains that are 
interesting and invigorating rather 
than stressful; future shock that 
feels like a fun joyride rather than a 
bumpy rumble; two totally new and 
original ways to get excited; a good 
reason to have faith in a dream that 
has previously been improbable; a 
fresh supply of Innocent Crazy-Wise 
Love Truth; and access to all the 
borogoves, mome raths, and slithy 
toves you could ever want. 

+~II WILL 
(March 21-April 19): 
In the sci-fi film trilogy The Matrix, 
the heroes are able to instantaneous
ly acquire certain complex skills via 
software that's downloaded directly 
into their brains. In this way, the 
female hacker named Trinity mas
ters the art of piloting a military M-
109 helicopter in just a few minutes. 
If you could choose a few downloads 
like that, Aries, what would they be? 
This isn't just a rhetorical question 
meant for your amusement. In 2013, 
I expect that your educational capac
ity will be exceptional. While you 
may not be able to add new skills as 
easily as Trinity, you'll be pretty fast 
and efficient. So what do you want 
to learn? Choose wisely. . \ 
(April 20-May 20): 
Are you familiar with the fable of 
the golden goose? The farmer who 
owned it became impatient because 
it laid only one gold egg per day. 
So he killed it, thinking he would 
thereby get the big chunk of gold 
that must be inside its body. Alas, 
his theory was mistaken. There was 
no chunk. From then on, of course, 
he no longer got his modest daily 
treasure. I nominate this fable to be 
one of your top teaching stories of 
2013. As long as you're content with 
a slow, steady rate of enrichment, 
you'll be successful. Pushing extra 
hard to expedite the flow might lead 
to problems. 

G~ffilNI 
(May 21-June 20): 
Here are some of the experiences 

~~T~OLOGV 
by Rob Brezsny 

were left by his admirers. Unfortu
nately, Wilde's descendants decided 
to scour away all those blessings and 
erect a glass wall around the tomb 
to prevent further displays of affec
tion. In my astrological opinion, Leo, 
you should favor the former style of 
behavior over the latter in 2013. In 
other words, don't focus on keep

(June 21-July 22): ing things neat and clean and well
In her gallery show "Actuality, Remi- ordered. On the contrary: Be extrav
niscence, and Fabrication," artist agant and uninhibited in expressing 
Deborah Sullivan includes a piece your love for the influences that 
called "Penance 1962." It consists of inspire you-even at the risk of 
a series of h·andwritten statements being a bit_ unruly or messy,. 
that repeats a.central theme: "I must · · 
not look at boys during prayer." I'm VI~ G 0 
assuming it's based on her memory _: -,A-u-g.-2-3-_s_e_p_t_-2_2)_: ----
of being m church or eatholic school In 2013, 1 hope to conspire ·with you 
when she was a teenager. You prob- to raise your levels of righteous sue
ably have an ~nalogous rule lodged cess. lfyou're a struggling songwrit
somew~ere rnthe depths of your ei, I'll be pushing for you to get your 
unco.n~~1ous mind-an outm~ded music out to more people-without 
proh1b1t1on ortaboo that may still be sacrificing your artistic integrity. If 
subtly corrodm.g your life energy. The you're a kindergarten teacher, I'll 
com mg yearw1II be an excellent time prompt you to fine-tune and deepen 
to banish that ancient nonsens.e for the benevolent influence you have 
~ood. I~ you were Deborah Sullivan, on your students. If you're a business 
Id advise yo.u to fill a whole note- owner, I'll urgeyoutoensurethatthe 
b_ook pa~e with the corrected asser- product or service you offer is a well
tion: !~ s OK to look a boys during honed gift to those who use it. As I 
prayer. trust you can see, Virgo, I'm implying 

uo 
(July 23-Aug. 22): 
For years, the gravestone of Irish 
dramatist Oscar Wilde was covered 
with kiss-shaped lipstick marks that 

that impeccable ethics will be crucial 
to your ascent in the coming year. 

(Sept. 23-0ct. 22): 
After Libran poet Wallace Stevens 

won the Pulitzer Prize for Poetry in 
1955, Harvard University offered him 
a job as a full professor. But he turned 
it down. He couldn't bear leaving his 
day job as the vice-president of an 
insurance company in Hartford, Con
necticut. I suspect that in the first 
halfof 2013, you will come to a fork 
in the road that may feel something 
like Stevens' quandary. Should you 
stick with what you know or else 
head off in the direction of more 
intense and unpredictable stimula
tion? I'm not here to tell you which 
is the better choice; I simply want to 
make sure you clearly identify the 
nature of the decision. 

~CO~PIO 
(Oct. 23-Nov. 21): 
In 2013, I will try to help you retool, 
reinvent, and reinvigQrate yourself in 
every way that's important to you. I 
will encourage you to reawaken one 
of your sleeping aptitudes, recap
ture a lost treasure, and reanimate 
a dream you've neglected. If you're 
smart, Scorpio, you will reallocate 
resources that got misdirected or 
wasted. And I hope you will reapply 
for a privilege or position you were 
previously denied, because I bet 
you'll win it this time around. Here 
are your words of power for the year 
ahead: resurrection and redemption. 
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rnGITT~~,u~ 
(Nov. 22-Dec. 21): 
Based on experiments at the Large 
Hadron Collider, a team of physicists 
in France and Switzerland announced 
last July that they had tentatively 
discovered the Higgs Boson, which is 
colloquially known as the "God par
ticle." What's all the fuss? In her San 
Francisco Chronicle column, Leah Gar
chik quoted an expert who sought 
to explain: "The Higgs boson is the 
WD40 and duct tape of the universe, 
all rolled into one." Is there a meta
phorical equivalent of such a glori
ous and fundamental thing in your 
life, Sagittarius? If not, I predict you 
will find it in 2013. If there already 
is, I expect you will locate and start 
using its 2.0 version. 

French painter Paul Cezanne. What 
do you think he meant by that? Here's 
one interpretation: Many of us replay 
the same old emotions over and over 
again-even in response to experi
ences that are nothing like the past 
events when we felt those exact feel
ings. So a genius might be someone 
who generates a fresh emotion for 
each new adventure. Here's another 
possible interpretation of Cezanne's 
remark: It can be hard to get excited 
about continually repeating the 
basic tasks of our regular routines 
day after day. But a genius might be 
someone who is good at doing just 
that. I think that by both of these 
definitions, 2013 could be a genius 
year for you Aquarians. 

( ~ p ~ I ( O ~ N (Feb. 19-March 20): 
(Dec. 22_Jan. 19): Home is not just the building where 

you live. It's more than the commu
ln 2013, I pledge to help you bring nity that gives you support and the 
only the highest-quality influences patch of earth that comforts you 
and self-responsible people into your with its familiarity. Home is any place 
life. Together we will work to dispel where you're free to be your authen
a ny unconscious attraction you ticself;it'sanypowerspotwhereyou 
might have to demoralizing chaos can think your own thoughts and see 
or pathological melodrama. We will with your own eyes. I hope and trust 
furthermore strive to ensure that as that in 2013 you will put yourself in 
you deepen and fine-tune your self- position to experience this state of 
discipline, it will not be motivated mind as often as possible. Do you 
by self-denial or obsessive control- have any iijeas about how to do that? 
freak tendencies. Rather, it wiU be Brainstorm about it on a regular 
an ac.t of love that you .engage m so basis for the next six months. 
as to intensify your ability to express 
yourself freely and beautifully. 1tterent ag-related topics uoi,n 

1fferent speakers . Dr. Shiva s 
n Q U n I\ I UC resentation will cover the impor-
tl ti ii > mce of preserving biological di-
!Jan: 2~-Feb. 1~~: ersity in ag policies. 
Gem.us 1s the a.b11ity to renew on~e. 1115 and Wed. l/l6, hawaiiseed.org 

emotions m dally experience," sa ' ' 



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

N 
eed some sharp ideas to get you half seas over and three sheets into the 

New Year? We did, so we asked Kyle Reutner, the managing bartender at 

Town restaurant in Kaimuk, and co-owner and -founder (with business part

ner Maria Burke) of Imbibe Hawaii, to help out. The following recipes, nodding to 

the past and looking to the future, are sure to make your New Year's Eve party all 

the more memorable-that is, at least, until you black out. 

-James Cave 

MINJUNG OTANI 

The Airmail 

T here's an old drink, dating back to the days when Prohibition was 
lifted, that flew over the Gulf of Mexico from Cuba. Called 
the Airmail, it's basically a variation of the daiquiri, Reutner's fa

vorite drink "outside of an old-fashioned. It's so fresh," he says. "It's a wake
me-up cocktail. When done right, with the tartness of the lime, enough 
sugar to balance and with the right rum, [the daiquiri] can be so much more 
than the blended, crappy New Orleans sidewalk drink." The Airmail is a 
twist on the classic, with honey. 

1 ounce of light rum 
1/2 ounce of lime 
1/2 ounce of honey 
Dry Champagne (no sweet stuff) 

Shake the first three ingredients with ice to get them cold, and then strain 
into any glass. Top with dry Champagne. "The funkiness of the rum, the 

mouth feel from the honey and the bubbles of the Champagne make it an interesting cocktail," Reutner 
says. "It works on all the levels, which is cool for something that old. [New Year's Eve] is a time to re
fresh and renew things." 

The JP Collins: With 
whisky, not whiskey 

/I T he Japanese are making the best whisky in the world right now," 

TO READ, OR NOT 

Oh, the Vanity! 
U 

ntold Stories of a Real Es
tate Diva, a self-published 
book by Honolulu Realtor 

Stephany Sofas purported to be a 
tell-all of the Honolulu real estate 
industry, is more of a depressing 
symbol of our current publish
ing economy than anything to sit 
and enjoy reading. Despite Sofos's 
promise of well-dished dirt, Diva 

comes off as, well, the work of a 
diva: a first draft that somehow 
got printed, composed of garbled, 
vainglorious, run-on sentences. 
Still, the book's very existence 
does beg a big question: Is there 
a benefit in giving every voice a 
chance to tell a story? 

UNTOLD STORIES OF A 

Rent o1iiJi; VwOJ 
STEPHANY SOFOS 

On the con side of the ledger, Sofas fills her chapters with reckless 
ethnic stereotypes that would never have made it past an editor. On 
the other hand, she dishes some interesting gossip about Ron Rewald, 
Honolulu's very own version of a mid-1980s pre-Bernie Madoff. 

Apparently, Rewald, an ex-NFL player-turned-investment advi-
sor (no red flags there), owned a business called Bishop, Baldwin, 
Rewald, Dillingham & Wong-a hijacking of Bishop, Baldwin and 
Dillingham's names-with partner Sunny Wong. The duo promised 
huge returns on little investment, while falsely claiming FDIC insur
ance. Once busted, his official defense was that he was acting as a 
secret agent of the CIA. When this didn't fly, he was convicted of wire 
and mail fraud and served 10 years in a California prison. These days 
he apparently runs a talent agency in L.A. 

My point? Had I never thumbed through Sofos's book-something 
I still wouldn't even re-gift to an ex-girlfriend's mean sister-I would 
have missed out on an interesting story about a fascinating character. 
Chalk one up for Sofas. 

Self-publishing is easy these days, with Word Press or POD (print 
on demand) and eBooks. The old-school vanity presses, long dis
dained, now almost look reputable. But they can't compete with cheap 
(WP, POD) and free (ePub). The largest vanity press, Vantage, just 
declared bankruptcy. Meanwhile, established houses are trolling for 
reject writers: Simon & Shuster, Penguin and our own local Mutual 
have opened.vanities of their own, some with editors, most without. 

...... 

-· 

says Reutner, tongue in cheek. "They don't have rules," he says, refer
ring to their seeming lack of deference to the Kentucky bourbon and 

Scotch/~rish traditions. "They took the best of both worlds." Japanese brands 
like Hakushu and Yamakazi have a smoother, sweeter beginning, while retain
ing the round finish of a Scotch. 

-James Cavf:t,"' 
Available at local booksellers and online from Amazon.com. 

As for that "e" or no "e" thing: It's used in American brown liquor. But, "Because 
of how popular Scotch is in Japan," says Reutner, "they tried to copy the Scotch 
nomenclature." To taste some Japanese whisky straight up or in a cocktail, check out Lucky Belly for a 
good selection, or The Manifest. 

How to drink it: The JP Collins 
According to Reutner, "Justin Park at The Manifest is doing some of the best stuff around. He made 

me probably the best drink I've had in a year, since I was in New York." The drink here is named after 
Park, who created it using a 12-year Hakushu Japanese whisky. 

2 ounces of Hakushu whisky 
1 ounce of lemon juice (Meyer lemons work best) 
3/4 ounce of sugar water or simple syrup (1/4 ounce of water with 4 teaspoons of sugar) 

Shake with ice, pour into a glass and top with an ounce of soda water. 

Reutner tends bar at Town on Tue., Wed., Fri. and Sat. 

I Town, 3435 Wai'alae Ave., hours vary, 735-5900, townkaimuki.com, imbibehawaii.com 
============== 

Neady 100 exhibitors and over 200 specialists will be on-hand 
to answer your questions on how to improve your specialty. 

2144 Auiki Street (off Sand Island Access Road) 
michellesbalidesigns.com 841-0504 

Visit HawaiiSpaMarketplace.com 
to register online and save. 

m 1il bl• <II ,. gi tration d •sk. 

BEAU1Y - SPA- WELLNESS - ANTI-AGING 
MEDICAL AESTHETICS - MEDICAL TOURISM 

15 top-notch conferences, 42 advanced workshops, 
certification classes job connections, demo stage, 

hands-on training, will help you get all the 
continuing education you need at 

only S30 a day, expo included. 

For Salon Owners, 
Spa Managers, 
Aestheticians, 

Physicians, 
Massage Therapists 

January 7-8, 2013 
Honolulu .. Hawaii 
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A HIGHLY SUBJECTIVE 
AND WOEFULLY IN· 
ADEQUATE LOOK BACK 
AT A JAM-PACKED 
YEAR FULL OF 

l CRAZY 
PART THE FIRST 

Ml1T ROMNE.'1', 
1'l:'M CON
CERNED A80UT 
THE. POOR!" 
Ml1T ROMNE.'1', FEB. I: 

11l:'M NOT CON
Cf.RNE.t> ABOUT 
THE. VER'< POOR, 
WE HAVE. A SAfE
T'( NE.T THE.RE.!" 

JAN. i.t: RICK SANTORUM 
1'ELLS CROWD--
11 --:t DON'T WANT TO MAKe. 
BLAH PEOPLE'S LIVES 
BE.TI'ER 8'1' GIVING THE.M 
SOME.ONE. f.LSE'S MONE'f!" 

JAN. l O: SANToRUM SA'fS 
RAPE. BABIE.S ARE. A GlfT 
fROM GOD. 
11£'5 TIIOUGIIT
fUL THAT 
WA'f! 
IT WILL NOT BE. THE 
STUPlt>E.ST THING A REPUB
LICAN SA'fS ABOUT RAPE. 
THIS '<EAR. 

FE.B. l 7! GINGRICH TE.LLS 
UNGRATEFUL AFGHANS--

11 --'fOU'RE. GOING TO HAVE. 
TO flGURE. OUT HOW TO 
LIVE '(OUR OWN MISER
ABLE. LIFE.!" 

by TOM TOMORROW 
JAN. 11: TEN 'ff.AR ANNI• 
VE.RSAR'f of FIRST DETAINEE. 
ARRIVALS AT GITMO. 
SSSHH! WE CAN'T TALK 
ABOUT THAT NOW! 

IT'S AN 
ELEC-
1'ION 
YEAR! 

fE.B. 2q: RUSI! LIMBAUGH 
A1TACK5 SANDRA fLUKE.; 
RE. VEALS IIE. IIAS NO IDE.A 
IIOW BIRTH CONTROL WORKS. 
"SHE'S HAVING So MUCH 
SE.X, SHE. CAN'T AffORD 
CONTRACEPTION!" 

11:t LIKE 
BE.ING ABLE. 
TO flRE. 
PEOPLE WHO 
PROVIDE 
SERVICES 
TO ME.!" 

JAN. 11.f: OKLAHOMA G.o.P. 
LAWMAKER INTRODUCE.5 
BILL TO OUTLAW ABORTED 
fE.TUSE.5 IN foot>. 

APRIL 16: NE.WT GINGRICH 
BITI'EN 8'1' A PENGUIN. 

<:iLJ:1.S.S DE.Sl<:iN.S 
Open 11 am-1 Opm Daily 
• Live Glass Blowing 
• Wholesale Pricing 
• Custom Orders 

(808) 744-8133 
3392 Waialae Ave. 

HAVE YOU EVER WISHED YOU 
COULD SPEND ONE HOLIDAY 
SOBER? 
ALCOHOLICS ANONYMOUS 
808-946-1438 

DAVIS THE 

on 760 KGU Radio 5-6pm M-Sat 

SUPPORT OUR ADVERTISERS 

JUNE. 8: ROMNE.'f l>OE.SN'T 
KNOW WHAT A DONUT 15. 

JUL 'f 8 ! WEALTH'< ROMNE.'f 
DONOR 11£LPfULL 'f £)(PLAINS•• 

AUG. 1q: TODD AKIN IIE.LP
fULL'f EXPLAINS--

C"t They bring you Honolulu Weekly 
~ each & every week .... for FREE 

11 GARRE.1T, CAN '(OU SE.E. 
THAT ONE. Of THOSE. CHOC
OLATE, UH, CHOCOLATE 
GOODIES FINDS ITS WA'f 
TO OUR RIDE.?'' ~------ ---

,-------ii 

Sun, Moon & Tides-Honolulu Harbor 
Wednesday Thursday Friday 

6,., Noon 6 • 6"' Noon tlf'M Noon tlf'M 

MOON PHASES: Full Moon-DEC 28 / Last Quarter-JAN 4 / New Moon-JAN 11 / First Quarter-JAN 18 

t-108 RADIO 
1s Looking for 3 commissioned sales people 
no experience needed. 
call Joe Mondays thru Fridays @523-3868 
to set up Interview. 

0 R 
for sale, two-year warranty. 
Topa Financial Center 

ATCHES 

11 --IF '(OU'RE. LOWER IN
COME., '(OU'RE. NOT AS 
f.DUCATE.D ... TIIE.'1' DON'T UN
DERSTAND HOW THE. 5'1'5-
TEMS WORK!" 

nr--;!!'J'i"lll15.;;;;;;;:-""1 

I 

'° C"4 
11 IF IT'S A LE.GITIMATE. RAP£, i-4 
TIie. Fe.MAL£ BOD'< HAS WA'fS @ 

TO TR'1' AND SHUT THAT s 
WHOLE. THING DoWN !" & 

,;;;-. ,6 '* 
~ ~ ':E 

' /·-\ 'r-
-= ~ 

'r 

North Shore Sports Therapy 
Massage 

• 745 Fort St #700, 538-7100 

r 

,. 

r 

MERCADO DE LA RAZA 
Your Latin American Market! 
Fresh Tamales ALL DEC SATURDAYS 
1315 S. Beretanla St. 593-2226 

20°/o ALL Memberships! 

Cannot be combined with other offers, 
expires 12/31/ 12 

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

you want to see Town Restaurant 

HIGH CLASS COMPANION 
28YO Mixed Race Bilingual 1201b 5'4 
classyglrl2240@yahoo.com 

F 
s 

D 
Ono & Pono Tshlrts now on sale at 
Pegge Hopper Gallery, Downtown & Town, 
Sweet Home Walmanalo 

Visit us for great service and sales 
Alea, Honolulu and Kallua 
www.bikeshophawall.com 

0 OR AR 
Try Soultrex, Oahu's locally owned 
answer to REI, at Windward Mall 

COMPUTERGEE SHAWAII.COM 
$89 Flat Rate Repair 
1347 Colburn Street #A 
Mon-Sat 10am to 6pm 

599-GEEK (4335) 

NOLULU 

Start as back-up, 1x week newspaper 
delivery. 2-5 hours flex time for -$400/mo. 
528-1475x16, kate@honoluluweekly.com 

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

Tired of paying too much for Hawaii 
shipping? Check out shlptohawall.com 
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CLEAN WINDOWS 
SINCE 1977 

Ron 
Albert, ----Owner 

599-8779 
Your First 3 Classes 

MAH~~ 
FREE! 

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

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