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Letters 

Dance of a culture 
After watching the Merrie 
Monarch contest this year I 
yearned to find a YouTube 
video of Halau Hula O Maiki 
("Aunty Maiki's Children," 
April 3) compete in the 1975 
Merrie Monarch Festival. If 
someone has a video could you 
please post? 

"Vicky KF" 
via HonoluluWeekly.com 

"Ninipo Hoonipo Song" from 
a Hawaiian-language newspa
per, "Ka Oiaio" in 1894 ! nu
pepa-hawaii.com/2013/04/07/ 
a-mele-by-her-majesty-queen
liliuokalani-1894. 

"nupepa-hawaii.com" 
via Honolulu Weekly.com 

Protect us all 
Mahala for your thoughtful 
piece ("Media matters: Save 
the s~ield law," April 10). It's 
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insane to exclude digital media, 
freelancers and bloggers from 
the law, sine<, this seems to be 
the trend for journalism. 

Joan Conrow 
via Honolulu Weekly.com 

We're watching you 
"When a road is resurfaced, the 
workers dig about a foot down 
and lay a new road" ("Potholes 
& Politics," March 27). Says 
who? I watched them repave 
Liholiho Street. The workers 
removed the top few inches of 
the old road and repaved from 
there. 

"Murtle" 
via Honolulu Weekly.com 

"Harimoto said that his re
search shows that for every $10 
million borrowed in bonds, the 
City pays back $17 million." 
Wow, that's 70 percent inter
est! I guess I don't know much 
about bonds, but that doesn't 
sound like we should ever bor
row bonds! 

"Leinanij" 
i::ia HonoluluWe.ekly.com 

Whale rights 
The Navy has permission to 
kill whales ("In The Breach," 
April 3)? It reserves the right 
to train wherever it wants? I 
wish whales had the right to 
do whatever they wanted-like 
live free! 

"Oahu Mobile" 
via Honolulu Weekly.com 

Thanks for the tip 
I appreciate your coverage of 
the Legislature, but I have a 
suggestion to improve it. 

When you report that a bill 
"was not scheduled," it appears 
that it was the fault of the ubiq
uitous "they," when actually it 
was specifically the chair of 
the next committee the bill was 
referred to. Instead, let those 
legislators be accountable. Let 
it be clear to your readers that 
a single legislator held up a bill 
and name that person. Indicate 
that the bill passed such and 
such committees and then was 
stopped by Sen./Rep. X, chair 
of the Y Comm., who refused 
to schedule it for a hearing. 
That way, if people choose to 
become involved, they know 
who to send emails to or who 
not to vote for, if they disagree. 

I've seen bills that passed two 
committees with unanimous 
support only to be stopped cold 
by a chair who didn't like it. 
Report which specific chair re
fused to schedule a hearing and 
therefore killed it. This kind 
of information is crucial to the 
transparency you advocate. 
Please don't let the rascals hide 
behind the "was not scheduled" 
kind of wording. 

Wendy Arbeit 
Makiki, HI 

Pavement vs. paradise 
While listening to Foodland 
speak at the March 21 Hawai'i 
Kai town hall meeting about 
building an entire new shop
ping center across from Mau
nalua Bay, I had the sudden 
urge to add a four letter word 
that begins with F to their 
"Food, Family, Friends" tag-

COPYRIGHT JOHNS. PRITCHETT 

line-FAKE! Foodland, stop 
forcing your self-serving, front
and-center agenda on us. Know 
that we are a community that 
values our open space far more 
than the type of convenience 
you pitch. If you really want to 
serve the community, help the 
landowner revitalize the Ka
lama Valley Shopping Center. 
Nuf said. 

Kekoa and Kaumaka Wong 
Kuliouou, HJ 

It was heartwarming to learn 
that the residents of Hawai 'i 
Kai prefer natural open space 
to more shopping options. It 
was depressing to learn that the 
landowner links paving over 
paradise to put up another shop
ping center with providing Ha
waiian culture and building 
community. Yet most sad is 
Foodland's relentless action to 
force-feed their business upon 
that community when just three 
miles down the road they al
ready have a store. 

Evangeline Yacuk 
Lahaina, HJ 

Save Barnes & Noble 
As Jane Austen had said, "The 
person, be it gentleman or lady, 
who has not pleasure in a good 
novel, must be intolerably stu0 

pid." Is this what we all would 
like to become? If we close 
another bookstore, we are just 
adding to the stupefying popu
lation. And are we seriously 
considering putting a Ross in 
the place of this book sanctu
ary? There are plenty of stores 
selling clothes in Kahala Mall 
already. 

Everyone in Barnes & Noble 
is considerate to each other. 
The regulars, including me, all 
know each other and save each 
other tables. We know all the 

workers, too, and make side 
conversations whenever we get 
the chance. It's a family inside 
of a store. Not only would the 
closing of this bookstore keep 
us from the knowledge that 
we could have grasped, but 
it will also keep us separate 
from a very great supportive 
community. 

Every time I told a person 
that this store was going to 
close, they would look really 
disappointed and ask me why 
with an incredulous tone. No
body wants to-lose this Barnes 
& Noble. Even my teenage 
friends, who are completely 
into video games and such, go 
to Barnes & Noble and read. 
It has a warm feeling and that 
never-ending supply of books 
inside to make you feel at 
home. I can't lose my wonder
ful home away from home and 
the awesome books inside it. 

Jocelyn Grandinetti 
Kaimukr,HI 

Selling our health 
Consumers have a right to 
know what's in our food 
("Post (G)mortem," April 10). 
I recently came across a let

Pritchett 

Buy organic, shop at stores like 
Down to Earth that are dedi
cated to stocking their shelves 
with only non-GMO. 

Heather Barton 
via Honolulu Weekly.com 

It's our pleasure 
Just moved here a couple of 
months ago and found the 
HW about a month in, and I'm 
stoked to have found it. Great 
articles, political coverage, 
events calendar and restaurant 
reviews. Thank you for the 
Weekly! 

Anthony C. Poponi 
Honolulu, HJ 

Corrections 
In last week's "Brahms's Big 
Hit (April 10), we wrote in a 
caption that conductor Esther 
Yoo had won a violin competi
tion three years ago at the age 
of 16, but this Esther Yoo is 
not the woman identified in the 
article; the Esther Yoo quoted 
is director of choral activities 
at Hawai'i Pacific University. 
In "FACE future" (April 10), 
we misspelled Larry Geller's 
name, and he should have been 
identified as a FACE member 

ter lamenting any law that representing Kokua Council. 
would require labeling of GM We regret these errors. 
[genetically modified] foods, 
but saying voluntary labeling 
was fine. The letter was writ
ten by a Monsanto rep located 
in Hawai'i. Does that mean 
Monsanto will encourage food 
companies to label any GM 
products? Ha! 

I'm glad the bill died, as it 
was a sellout to Monsanto by 

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. 

exempting local foods from WRITE TO: 
the labeling; in the end I guess · Letters to the Editor, 
Monsanto got its way com- Honolulu Weekly, 1111 Fort 
pletely. GM papayas and corn St. Mall, Honolulu, HI, 96813. 
are the biggest threat to con- Fax to 528-3144 or email to 
taminating organic strains. letters@honoluluweekly.com. 
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Honolulu Dia~ 
UNSUSTAINABLE 

The Honolulu Planning 
Commission (HPC) de
cided April 3 to adopt 

the. revised Ko'olauloa Sus
tainable Communities Plan 
(KSCP), despite its inclusion 
of controversial provisions for 
development. 

These provisions-the expan
sion of Turtle Bay Resort (TBR) _ 
and "Envision La'ie," which 
would allow Brigham Young 
University (BYU) to develop 
Malaekahana ranchlands-had 
been added to the plan after its 
creation by a community group 
(see "Ko'olauloa," March 20). 

mony. "His claim that these 
development proposals will 
not change the rural character 
of the North Shore is simply 
illogical." 

At the meeting, Department 
of Planning and Permitting 
(DPP) representative Raymond 
Young testified regarding the 
potential number of dwelling 
units in the plan, but could not 
give a precjse number. He said 
that without development, the 
population in the area will ac
tually decrease by 2020. 

Opponents of the plan say 
Young's testimony was mis
leading. "I strongly object to 
DPP's perverse rationale that 
the KSCP complies with the 
Oahu General Plan because it 
'preserves the growth bound
ary' by significantly mov
ing the boundary," Larry 
McElheny, one of the directors 
of the North Shore Community 
Land Trust, told the Weekly. 

"It appears that he is cherry
picking the numbers and at
tempting to downplay popula
tion growth," said Tim Vande
veer of Defend Oahu Coalition 
(DOC) about Young's testi-

CIVIX 
EARTH DAV 
ENGAGEMENT 
The Department of Land 
and Natural Resources 
(DLNR) is celebrating Earth 
Day by putting out educa
tional information at nu
merous Earth Day volunteer 
events. 
Find a list at dlnr.hawaii.gov 

CITY COUNCIL 
Budget bills will get a sec
ond reading in the full coun
cil April 17, so there should 
be more detailed discussion 
in the Budget Committee 
the following week. 
Honolulu Hale, Wed., 4124, 
9AM, Honolulu.gov/council 

HCDA PERMITTING 
A developer will present 
a proposal that would de
molish single-story indus
trial buildings for workforce 
housing and commercial 
space in Kaka'ako 
461 Cooke St., Makai Room, 
Wed., 5/1, 9AM, hcdaweb.org 

Before voting to accept the 
plan, HPC did specify that the 
precise number of dwelling 
units should be included, and 
that any discussion of land ex
change (moving development 
from one area to another) be 
clarified. But Vandeveer said 
these additions would do little. 
"With the exception of the chair 
and one or two other members 
of the commission, the funda
mental problems with the plan 
weren't even brought up," he 
said. "James Pacopac, Rodney 
Kim and other pro-developer 
commissioners didn't even dis
cuss the position taken by the 
Oahu Metropolitan Planning 
Organization regarding the car
rying capacity of Kamehameha 
Highway or the corrupted pro
cess that plagued this SCP." 

The plan now goes to the 
City Council. "People must let 
their representatives know they 
will not be re-elected if they 
accept this revision," Vande
veer said. 

-Karleanne Matthews 

WIND POWER 

A resolution urging the 
governor to seek alterna
tives to wind farms and 

the proposed undersea cable to 
carry power to O'ahu passed 
unanimously in a joint hear
ing of the House Committees 
on Energy and Environmen
tal Protection and Consumer 
Protection and Commerce on 
April 10. 

Cindy McMillan of Pacific 
Resource Partnership (PRP) 
appeared and had also submit
ted written testimony in op
position to HR 150/HCR 189. 
"It only makes sense for our 
islands to be interconnected 
to strengthen and improve our 
electricity grids," she wrote. 

Supporters of the resolution, 
many of whom had flown from 
Lana'i and Moloka'i to testify, 
said that islands which consume 
more power, such as O'ahu, are 
better equipped to generate it 
themselves. "Island-specific 
solutions seem like common 
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KAALEANNE MATTHEWS 

sense, especially to meet the 
goal of energy independence," 
said a representative of Friends 
ofLana'i. 

Joann Tool of I Aloha 
Moloka'i said that many is
landers have been working 
to conserve energy for years 
and shouldn't have to bear the 
burden of other islands' con
sumption. Land use, she said, 
goes beyond energy provision 
for residents who rely on hunt
ing and fishing for sustenance. 
"If you take the water away by 
putting a cable or take the land 
away by putting windmills, you 
are taking food out of people's 
mouths," Tool said. 

Wind turbines and the cable 
would be "far from our sight, 
but in their backyard," Bob Loy 
of the Outdoor Circle reminded 
O'ahu residents. "There is too 
much potential damage to allow 
the undersea cable to continue 
without further investigation." 

Rep. Richard Fale said the 
Legislature must attempt to be 
"more cautious and preventive," 
rather than rush through deci
sions that affect all the islands. 
After deliberating with com
mittee members, Rep. Chris 
Lee said the resolution would 
add the directive that local 
communities should be more 
involved in the decisionmaking 
process "from day pne." The 
goal, said Rep. Angus McK
elvey, is to "have the commu
nities be the innovators for the 
policy for their area." 

-K.M. 

HEALTHY LAND 

T he Department of Health 
(DOH) should create 
a task force to develop 

guidelines for making health 
a priority in transportation and 
land use, according to a reso
lution, HCR 22, that passed 
unanimously in the House 
health committee April 11. 

"The health outcomes of 
people are [partrally] deter
mined by their geography," said 
Lola Irvin of DOH at a public 
hearing April 10. Health-con
scious planning, such as en
couraging alternatives to driv
ing, was discussed. "Obesity is 
linked to [lack of] exercise. We 
need to make it safe to bike, to 

run, to walk," said Rep. Dee 
Morikawa. 

DOH is already consulted by 
a number of state agencies i:e
garding development, but Irvin 
said HCR 22 is a sign that the 
department is "willing to be 
the facilitator" of such talks. 

With only one member of the 
public attending, much of the 
hearing consisted of a conver
sation among Morikawa, Irvin, 
David Arakawa of the Land 
Use Research Foundation and 
a representative of the Depart
ment of Transportation (DOT). 

Arakawa, whose organiza
tion promotes the interests of 
developers, testified in strong 
opposition. While "we fully 
support the concept" of healthy 
communities, "[planni11g is] not 
the Health Departmem 's kule
ana," he said, adding tl.at this 
power should rest with the De
partment of Planning and the 
DOT. 

Arakawa also criticized the 
resolution because no landown
ers or developers are named on 
the task force. But Irvin said 
the process would be "inclu
sive," and Morikawa said de
velopers could be represented 
through state agencies. 

Morikawa, who said she has 
seen these principles work on 
Kaua'i, pointed out that even if 
the recommendations are vague 
right now, "this provides a 
starting point for discussions." 

-K.M. 

RAIL$ 

The City Council com
mittee on budget held a 
special meeting April 8 

primarily to discuss the Hono
lulu Authority for Rapid Transit 
(HART) budgets and proposed 
sale of bonds to help fund rail. 

Rather than seeking $442 
million from the federal grants 
fund and $108,910,500 from 
the transit fund, HART was re
questing amendments combin
ing both into one $550,910,500 
request from the transit fu-nd, 
said Diane Arakaki, HART 
chief financial officer. 

"Currently, the way [HART's] 
budget is presented [in Bill 19], 
it has the money in two funds, 
as opposed to one fund in Bill 
20, which would allow for a 
much easier management and 
accounting," explained Dan 
Grabauskas, HART executive 
director. 

Budget Committee Chair 
Ann Kobayashi, however, said 
that the amendments would 
hinder transparency. "Putting 
the federal monies into the 
transit fund [means] no one will 
know how much we got from 
federal," said Kobayashi. 

"We will," answered 
Arakaki. 

"You will, but the public 
won't," Kobayshi said. She add
ed, "You have some other little 

6.5 cents 
The amount consumers 

pay in addition to regular 
beverage costs to fund 

the Hl-5 program. 

bottlebill.org 

funds, and we don't know how 
they were established. Only the 
mayor, and now the council, 
can establish funds." 

Grabauskas had no answer, 
but promised to get back to the 
council. Both bills advanced to 
second reading. 

Regarding Bill 21, which 
would allow for the issuance 
and sale of bonds to help pay 
for rail, Councilmember Joey 
Manahan asked Grabauskas 
how these bonds would fit into 
the financial plan. 

"We're spending more for 
those several years than we're 
taking in," answered Grabaus
kas. "But at the end of the day, 
all of those bonds and the inter
est for ~hose bonds will be paid 
off by both GET and federal 
funding." 

Kobayashi countered, "No 
city funds are supposed to be 
used on this project. So how 
do you get around using c!ity 
bonds?" Would it mean, she 
continued, "If something hap
pens and we don't have that 
money, the city will have to ab
sorb the cost?" 

"That is correct," stated 
Grabauskas. 

Bill 21 passed to second 
reading as well, with one ob
jection (Kobayashi), and one 
reservation (Manahan). 

One day later, the HART 
board announced that as part 
of Grabauskas's one-year re
view, he will receive a $35,000 
bonus, further cementing his 
status as the city's highest-paid 
employee. 

-Will Caron 



Environment 
TIFFANY HERVEY 

Heritage Waters 
Loko Ea Fishpond reconnects a community. 

TIFFANY 
HERVEY 

H
idden by un-
dergrowth, be
tween James
on's restaurant 
and Hale'iwa 

Beach Park Mauka, lies Loko 
Ea fishpond, which dates back 
to the 1600's. Every third Sat
urday of the month, community 
members, college students, is
land visitors and keiki visit to 
help revive the pond to its na
tive use. Activities include inva
sive plant and animal removal, 
water quality monitoring, and 
traditional fishing workshops. 

"Loko i'a, fishponds, are 
found nowhere else in the Pa
cific except for the Hawaiian 
Islands," says James Estores, 
one of the founding directors 
of the nonprofit Malama Loko 
Ea, caretaker of the pond in 
collaboration with landowner 
Kamehameha Schools. 

In ancient times, the pond 
was owned by Hawaiian roy
alty within the ahupua'a of 
Kawailoa, and was used to 
stock fish to be harvested upon 
request by ali'i. A natural loko 
pu'uone, or "sand dune pond," 
Loko Ea is fed by underground 
freshwater springs and by the 

ocean across the street that 
flows in on high tides. 

With partial funding from the 
Hawai'i Tourism Authority's 
Natural Resources Program, 
administered by the Council 
for Native_ Hawaiian Advance
ment, restoration efforts keep 
tradition alive while adopting 
some modern techniques. 

"They used to put sticks 
closely tqgether, creating har
vest pens or pathways for the 
baby fish, or pua, to get in on 
the tides, and then stay in the 
pond to grow to mature fish," 
explains Jessica Casson, a 
Malama Loko Ea coordinator, 
as she points out more modern 
and durable harvest pens made 
of mesh and metal. 

Limits of Growth 
This canoe is at tipping point. 

"DOC" BERRY 

C onsider the numbers. 
A background check 
of population growth 

in Hawai'i reveals: 
1. Resident population 

growth, at this point, more than 
doubling since statehood in 
1959. 

2. Late 20th-century census 
figures showing an average 
Hawai'i population increase 
of 19 percent each decade-a 
doubling rate of less than four 
decades. O'ahu now has 1,488 
people per square mile. The 
state has 200 denizens per 
square mile, versus the 96-per 
square-mile U.S. average. 

3. The 2010 census regis
tered 12.3 percent state resi
dent growth, (with O'ahu at 9 
percent), which, if continued, 
will double our 2013 total num
ber of residents, 1.392 million, 

to to 2.8 million in just 5.85 
decades. 

At 12.3 percent growth, 
O'ahu's present 976,000 resi
dents would yield 1,952,000 
residents in that time. 

Double trouble 
While there is no guarantee 
that these population increase 
rates will continue, we ought to 
be considering: What's the po
tential legacy of uncontrolled 
population growth? Well, 
double the demand on natural 
resources and infrastructure. 
Double our reliance on over
seas resources that are under 
rising pressure from 7 billion 
earthlings who are adding 1 bil
lion more of us , roughly , every 
13.5 years. 

Toss in visitor growth of 
500,000 per year in 2012 and 
500,000+ more predicted for 
2013. Can Hawai'i possibly ac
commodate half a million more 

"I was born and raised right 
here and like many residents, 
didn't even know this was 
here," Casson says as she gives 
keiki crayons and Hawaiian 
fish pictures. "It is reward
ing to educate our community 
and take care of this unique 
resource. These kids could be 
watching Saturday morning 
cartoons, but instead they are 
here, having fun outdoors.'-' 

Three-year-old Hailey Mc
Shane, sitting on the lap of her 
uncle, Ha'aheo Tiave, smiles 
as she colors almost all of her 
fish orange. "I get to go fish
ing in the pond after this," she 
says. While removal of inva
sive species and repairing rock 
walls is ongoing, Malama Loko 
Ea plans to introduce native 
Waialua plants for the pond's 
health and cultural relevance. 

"Breathing life into fish
ponds today ensures that future 
generations will be able to feed 
the community," Estores says. 
"In restoring ancient resources 
left to us by our kUpuna," he 
adds, "we are collectively re
storing ourselves." • 

Every third Saturday, 
8:30AM-12PM, tools and free 
lunch provided; lokoea.org. 
To register, call 637-3232 or 
email Jessica@lokoea.org 

MARC SCHECTER 

visitors annually, and if so, at 
what costs? 

A 2013 total of 8.5 million 
visitors, averaging eight-day 
stays, would mean an addition
al average of 186,000 visitors 
in Hawai'i on each day of 2013 
(75 percent of them on O'ahu), 
bumping 1.392 million state 
residents up to an actual 1.58 
million, all making demands 
on water, food , sewage, roads, 
public services, accommoda
tions and fragile natural areas. 

Add in the U.S. Geologi
cal Survey's four-year analy
sis of the sustainable yield of 
the Pearl Harbor aquifer, the 
source of roughly 100 million 
gallons per day and more than 
60 percent of O'ahu's daily wa
ter use. Salinity is reported in a 
few samples. 

So Paul Nelson's thoughtful 
plea for limits at Turtle Bay and 
along the entire stretch from 
Hygienic Store to Ka'ena Point 
("Artificial Life," March 27) is 
both timely and well grounded 
in population consequences we 
cannot afford to deny or ignore. 
Plus sea level rise will exag
gerate the need to retreat from 
shorelines, inundating the very 
roads on which populations at 
Turtle Bay, Malaekahana, La'ie 
would hope to rely. 

Generations forward, what_ 
will our grandchildren and 
their children say about how 
we dealt with the limits of 
Hawai'i's population growth?• 

David C. Laredo, CSBN 66532 
Heidi A. Quinn, CSBN 180880 
Alex J. Lorca, CSBN 266444 
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Attorney for Petitioner 

KEIGAN ORLANDO JOHN SKYDECKER 

SUPERIOR COURT OF THE STATE OF CALIFORNIA IN AND FOR THE COUNTY OF MONTEREY 
In Re: KEIGAN ORLANDO JOHN SKYDECKER 

Case No.: A-4973 (Family Code§ 7822) 
CITATION FOR FREEDOM FROM PARENTAL THE PEOPLE OF THE STATE OF CALIFORNIA, to 
CUSTODY AND CONTROL OF PRESUMED respondent DAVID DANIEL MILLER OF Hawaii: 

FATHER DAVID DANIEL MILLER 
Greetings: 
YOU ARE HEREBY advised that you are required to appear in the Superior Court of the State of 
California, for the County of Monterey, in Department 13 thereof, located at 1200 Aguajito Road, 
Monterey, CA 93940, (831) 647-5800, Monterey, California, County of Monterey, State of California, 
on May 3, 2013 at 8:30 a.m. of that day, then and there to show cause, if any, why minor JACOB 
AARON MILLER (MINOR) should not be declared free from parental custody and control 'for the 
purpose of placement for adoption as prayed for in the petition on file herein. 
You are advised that if Petitioner KEIGAN ORLANDO JOHN SKYDECKER and MINOR are present at 
the time and place above stated, the Judge will read the petition and if requested may explain the 
effect of the granting of the petition and if requested, the Judge shall explain any term or allegation 
contained therein and the nature of the proceeding, its procedures and possible consequences and 
may continue the matter for not more than thirty (30) days for the appointment of counsel or the give 
counsel time to prepare. 
The court may appoint counsel to represent MINOR whether or not MINOR is able to afford counsel. If 
any parent appears and is unable to afford counsel, the court shall appoint counsel to represent each 
parent who appears unless such representation is knowingly and intelligently waived. 
If you wish to seek the advice of an attorney in this matter, you should do so promptly so that 
your pleading, if any, may be filed on time. 
DATED: 
The above citation was called in open court at the date and time therein set forth (with] (without] response. 

Connie Mazzei 
Clerk of the Superior Court 

By: J. Cedillo 

,30,2013 
ncert Hall 

dsoN 
LENOW 

Online: wwwJla,fiJio~ra.org 
By Phone:. 596-1858 

In Person: HOT Box Office 
848 S. Beretania St. #303 

Tickets also available at: 
Blaisdell Box Office 

777 Ward Ave. 
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Stage 
Big-Top 
Shakespeare! 

Two U.S. Navy sailors 
wash up on opposite 
shores of an out-of-place

and-time island somewhere in 
the Pacific, inhabited by long
ago shipwrecked circus perform
ers. They are brother and sister. 
She, believing her brother dead, 
assumes the part of a male in 
order to protect herself in a for
eign land. Recognize the prem
ise? It's Shakespeare, of course, 
with a little boost from Leeward 
Community College theater 
students' imagination. 

Betty Burdick, theater pro
fessor and director of this big
top version of Twelfth Night, 
credits her students with the 
show's creative circus concept. 
"It enhances the magic that's in 
the play and keeps the comedy 
at the forefront," Burdick said, 
acknowledging that for many of 
the student actors, Shakespeare 
is almost a foreign language, 
whicli. is why they spent weeks 
reading and analyzing the script 
before getting it up on stage. 

In addition to difficult lan
guage, this production com
pounds the inherent gender 
bending. Kiana De La Cruz 
plays Sir Andrew as a male, 
while two other male parts have 
been changed to female charac
ters and filled by women. Plus, 
Feste the clown represents both 
"he" and "she" at once. 

Be prepared for an intimate, 
provoking, vibrant rendition of 
one of Shakespeare's most com
plex comedies, where she who is 
he, loves he who loves she, who 
loves he who is she ... A not-so
simple love story, perfected by 
the inventive energy of the Lee

ward theater 

Leeward Community College 
Lab Theatre, 96-045 Ala 
1ke, Pearl City, runs Thu., 
4/18-Sat., 4120, 8PM, $10, 
lcctheatre. hawaii. edu, 455-0380 

Ring that Belle 

I f you're a fan of the starched 
collars, plummy accents 
and romantic 

intrigues of Down
ton Abbey (and, 
oh, Mr. Bates, 
who isn't?), trav
el back in time 
via The Belle's _ 
Stratagem, 
opening 
this week at 
The Actors' 
Group. 

You' II find 
plentiful col
lars, accents and 
intrigues, plus 
bustles and peri
wigs, too. 

Like other 
18th-century plays, 
The Belle's Stratagem tantalizes 
and teases the ear with drawing 
room wit, charm and repartee. 
The difference is that play
wright Hannah Cowley turns 
the tables on the male-centered 
plots of the day: The heroine 
becomes hunter and her quarry 
the man she intends to wed. 

Popular in its own day, 
Stratagem has seen a number 
of acclaimed revivals in recent 
years. Director Tony Pisculli 
says, "It's a style of theater peo
ple enjoy, one that's very much 
in the vein of The Importance of 
Being Earnest." 

And, he adds, "It's got a wom
an's take on things." 
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The cast includes Stephanie 
Kong, Victoria Brown-Wilson 
and Jason Kanda. 

-Steve Wagenseller 

Dole Cannery Square, 650 lwilei 
Rd. Ste. 101, runs 4119-5/12, 
Thu.-Sat., 7:30PM, Sun., 2PM, 
$12-$20, reservations highly 
recommended, taghawaii. 
net, 122-6941 

Concerts 
& Clubs 
Moves on 
the Mic 

A hip-hop concert at the 
Blaisdell that does not 
feature a national record

ing artist's name on their mar
quee is uncharted territory. 

This will change Saturday at 
The Hip Hop Show-possibly 
the largest collection of local 
hip-hop artists in the 50th state. 
The bill of almost 20 rhyme
slingers represents a core of 
the island's established emcees 
and a fair share of hungry up
and-comers ready to make an 
impression. 

'Tm doing this show because, 
all over the country, other towns 
support their hip-hop artists by 
playing the music on the radio. 
In Hawai' i, if it's not Hawaiian, 
they don't play it," says promoter 
David Moore. "I want to show 
Hawai'i that it's here." 

Highlighting the showcase of 
diverse lyrics and rhymes is Jazi, 
Pou Jackson, Sleeper Stunner 
and Jik, Suspek and Willy G. 

"It's a big step forward for the 
hip-hop scene to have a show 
like this," says DJ and event 
host Ill Phil. "For so long peo
ple have been saying there is no 

market for local hip-hop music. 
This will prove otherwise." 

-Kalani Wilhelm 

Blaisdell Pikake Room, 111 
Ward Ave., Sat., 4120, 7 -
Jl:30PM, $10-$15, ticketmaster. 
com, (800) 745-3000 

Country-side 
Concert '' w e're trying to show 

people things they 
may not see every

day," says Leeward Music Fes
tival coordinator Doris Dudley. 
"This will hopefully open up 
their eyes." And ears, since the 
purpose of the festival-now in 
its third consecutive year-is to 
support the music talent of the 
Leeward area. 

Sponsored by the Kapolei 
Chorale, the festival has some
thing for everyone. Dudley has 
scheduled the Royal Hawaiian 
Band, singer Megan DeBoard, 
hula dancer Lydia Fontes, Peter 
Apo, dancers of Ballet Hawaii, 
Waiau Elementary School's 
'ukulele group and chorus, 
handbell players of Mele Mai 
Paki Lima, the Hurricane Taiko 
Club of Kapolei High School, 
recorder players from Kaneolani 
Elementary School and Samoan 
Gospel Heralds' men singers. 

"It would be nice to have 
music in the schools again," 
Dudley remarked, "We think 
[this festival] is worth it." More 
than 500 are expected to show, 
so call ahead to reserve a seat. 

-Jamie Noguchi 

Kroc Performing Arts Center, 
91-3257 Kualaka'i Pkwy., Sat., 
4/20, 6:45PM, $5, 672-8888 

Earth Day 
l(eepin' it 
Green 
" Coastal stewardship 

is a growing trend 
as Hawai' i awakens 

to the understanding that part 
of the lifestyle of enjoying the 
ocean comes [with] the respon
sibility to care for it at the same 
time," says Kahi Pacarro, execu
tive director of Sustainable 
Coastlines Hawai'i (SCH). 

The group encourages people 
to spend 4/20 going green with 
the third annual Earth Day 
Beach Cleanup and Music 
Festival. A dozen beach access 
points from Pyramid Rock in 
Kane'ohe to Sandy's will be 
staffed by SCH and partner 
organizations (including Plas
tic Free Hawai'i, Ocean Devo
tion, Surfrider Foundation and 
Guardians of Kaupo) to guide 
participants in the largest beach 
cleanup in Hawai'i history. 

To date, more than 4,000 
people have volunteered with 
SCH to remove almost 31,000 
pounds of trash from local 
beaches. "This event will show 
just how powerful collaborative 
effort can be and continue the 
conservation conversation by 
bringing participants together 
for a community event that 
is fun and educational," says 
SCH Director of Communica
tions, Lindsey Kesel. SCH will 
provide gloves, trash bags, sun
screen and water to all involved. 

After the cleanup, partici
pants are invited to Sea Life 
Park for games, art, face paint
ing and prize giveaways, along 
with educational booths, dis
plays and guests. The music fest 
includes performances by Sum
mer, The Urchinz, HI Remedy 
and Shawn Kaua'awa-Mokuahi 
Garnett. 

-Katrina Valcourt 

Beach cleanup: various locations, 
9:30AM- noon; music festival: Sea 
Life Park, 41-202 Kalaniana'ole 

Hwy., noon-4:30PM, $5; 
Sat., 4120, schawaii.org 
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Gigs 
17/Wednesday 
HAWAIIAN 
David Asing, The Counter Kah ala (6-
8:30PM) 739-5100 

Scott Smith, Moana Surfrider (6:30PM) 
937-8461 
David Swanson, The Veranda, The Kahala 
Hotel & Resort (7:30-11PM) 739-8888 

ROCK/POP 
Jeremy Cheng, Moana Surfrider (12:30PM) 
937-8461 
Adam Crowe, REAL a Gastropub (6-8PM) 
596-2526 

Brad Kawakami, Princess Ka'iulani Hotel 
(8:30-10:30PM) 922-5811 
Delima 'Ohana, Mai Tai Bar, Royal Hawai
ian Hotel (6PM) 923-7311 

JAZZ/BLUES 
John Cannizaro, Kelley O'Neil's (5-8PM) 
926-1777 
Dr.Jazz Trio, JJ Bistro & French Pastry 
(5:15-8:15PM) 739-0993 

19/Friday 
COMEDY 
Friday Night Comedy feat.Jose Dynamite, Fernan· 
do Pacheco, Anthony Silano and Jordan Savusa, 
O'Toole's Irish Pub (7:30PM) 536-4138 

COUNTRY/FOLK 
Saloon Pilots, Big City Diner, Kailua (8:30-
11PM) 263-8880 

David Swanson, The Veranda, The Kahala 
Hotel & Resort (7:30-11PM) 739-8888 

ROCK/POP 
Brendan, Kelley O'Neil's (1:30-3:30AM) 
926-1777 
The Clampdown feat. Knumbskulls, 13th Legion, 
Uprubs, Felonious Punk& DJJet Boy, Downbeat 
Lounge (9PM) 533-2328 

Christian, Mai Tai Bar, Ala Moana (4-7PM) 
947-2900 

GJ&lzik, Hula's Bar& Lei Stand (6-9PM) 
923-0669 
EmiHart&Friends, bambuTwo (7PM) 
528-1144 

The Remnants!, Jazz Minds Art & Cafe 
(9PM-2AM) 945-0800 
Mango Season Trio, 53 By the Sea (9-
11:30PM) 536-5353 

HAWAIIAN 

Missing Dave, Kemo'o Farms, Pub (9PM) 
621~1835 
Jasonlaeha, Hula's Bar & Lei Stand (6-
9PM) 923-0669 

Kamakakehau Duo, The Edge, Sheraton 
Waikiki (6:30-8:30PM) 922-4422 
Ericlee Duo, Mai Tai Bar, Royal Hawaiian 
Hotel (6PM) 923-7311 
The Fabulous Hunks, Chart House (6-9PM) 
941-6660 
10FeetBand, The Dragon Upstairs (9PM-
12AM) 526-1411 
Elliott Hirai, Princess Ka'iulani Hotel 
(8:30-10:30PM) 922-5811 
Ho'okani Duo, Princess Ka'iulani Hotel 
(6-8:30PM) 922-5811 • 
Kamuela Kahoano, RumFire (5PM) 
921-4600 
MOJO, Mai Tai Bar, Ala Moana (9:30PM-
12:30AM) 947-2900 
Delima'Ohana, Moana Surfrider (5:30-
7:30PM) 937-8461 
Cyril Pahinui, Kani Ka Pila Grille (6-9PM) 
924-4990 
Royal Hawaiian Band, Leeward Community 
College (10AM) 922-5331 
Mauna SpiritTrio, Soul de Cuba Cafe 
(6:30PM) 545-CUBA 

JAZZ/BLUES 
16th Avenue Quartet Plus, Jazz Minds Art & 
Cafe (9PM-2AM) 945-0800 
Kevin Coleman & The Flat Five Blues Band, 
OnStage Drinks & Grinds (J:30-10PM) 
306-7799 
Page Five, The Dragon Upstairs (7:30-
9:30PM) 526-1411 
Doug MacDonald& The Honolulu Jazz Quar· 
tet, Gordon Biersch (6:30-9:30PM) 
599-4877 
The Quiet Band, Brasserie Du Vin (7PM) 
545-1115 
Mango Season Trio, Lulu's Waikiki (6-9PM) 
926-5222 

Jason Owens, Kelley O'Neil's (5-8PM) 
926-1777 
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 (7:30-
10PM) 937-8461 
Paradise XS, Irish Rose Saloon (9PM-1AM) 
947-3414 
Sasha Yates& Michelangelo Barques, JJ Bistro 
& French Pastry (5-8:30PM) 739-0993 

VARIOUS 
Keith Batlin, Kelley O'Neil's (1:30-
BOAM) 926-1777 
Open Mic, Surfers Coffee Bar (7PM) 
622-6234 
Pau Hana Jam, Royal Hawaiian Center 
Royal Grove (6PM) 922-2299 

18/Thursday 
HAWAIIAN 
Christian Yrizarry Duo, The Edge, Sheraton 
Waikiki (6:30-8:30PM) 922-4422 
Hookani Duo, Princess Ka'iulani Hotel 
(6-8:30PM) 922-5811 
Elliott Hirai Duo, Moana Surfrider (5:30-
]:30PM) 937-8461 
Ellsworth&Piko, Tiki's-Grill & Bar (8-
11PM) 923-8454 
Hoaloha, Mai Tai Bar, Ala Moana (9:30-
12:30AM) 947-2900 
Jeffrey James, M Nightclub (5:30PM) 
529-0010 
Kawika Kahiapo, Kani Ka Pila Grille (6-
9PM) 924-4990 

Scott Smith, Moana Surfrider (6:30-
9:30PM) 937-8461 
JPSmoketrain, O'Toole's Irish Pub (9PM-
1:30AM) 536-4138 
David Swanson, The Veranda, The Kahala 
Hotel & Resort (7:30-11PM) 739-8888 

ROCK/POP 
Darrell Aquino, Mai Tai Bar, Ala Moana 
(4-7PM) 947-2900 
Tito Berinobis, Chart House (6:30-9:30PM) 
941-6660 
Bird of Paradise feat. Still life, thirtyninehotel 
(8PM) 599-2552 . 
Piranha Brothers, Irish Rose Saloon (9PM-
1AM) 947-3414 
Jeremy Cheng, Moana Surfrider (7:30-
10PM) 937-8461 
Johnny Helm, RumFire (5PM) 921-4600 
Men in Grey Suits, Jimmy Buffett's at the 
Beachcomber (7-9PM) 791-1200 
AlexOasay, Hula's Bar & Lei Stand (6-
9PM) 923-0669 
AcoustikPlayground, Gordon Biersch (7:30-
10:30PM) 599-4877 
Chris Salvador, Hula's Bar & Lei Stand 
(6-9PM) 923.-0669 
Taja, Kelley O'Neil's (9PM-1AM) 
926-1777 
John Valentine, Moana Surfrider (12:30-
2:30PM) 937-8461 

VARIOUS 
Keith Batlin, Kelley O'Neil's (1:30-
3:30AM) 926-1777 
Jerome James & The luminaries, Breakers, 
Hale'iwa (10PM) 637-9898 
Pau Hana Jam, Royal Hawaiian Center 
Royal Grove (6PM) 922-2299 

Ellsworth Simeona Duo, Moana Surfrider 
(5:30-7:30PM) 937-8461 
Ho'okani Duo, Mai Tai Bar, Royal Hawaiian 
Hotel (6PM) 923-7311 
Ka'ala Boys, Kemo'o Farms, Lanai ( 9PM) 
621-1835 
Kaimana Band Duo, Princess Ka'iulani Hotel 
(6-8:30PM) 922-5811 
Kaukahi, Kani Ka Pila Grille (6-9PM) 
924-4990 
Ericlee, Moana Surfrider (5:30PM) 
937-8461 
MarkYim's"Pilikia I", Chart House (6-9PM) 
941-6660 
MarkYim's"Pilikiall", Chart House (9:30PM-
12:30AM) 941-6660 
Maunalua, Duke's Waikiki (4-6PM) 
922-2268 
RoyalHawaiianBand, 'Iolani Palace (12PM) 
523-4674 
Ellsworth Simeona, RumFire (6PM) 
921-4600 
Ellsworth Simeona, Moana Surfrider (7:30-
10PM) 937-8461 
TazVegas, Mai Tai Bar, Ala Moana (4-
7PM) 947-2900 
Dayton Watanabe, Princess Ka'iulani Hotel 
(8:30-10:30PM) 922-5811 

JAZZ/BLUES 
JohnCannizaro, Kelley O'Neil's (5-8PM) 
926-1777 
TheBentos, Jazz Minds Art& Cafe (9PM-
2AM) 945-0800 
Rolando Sanchez and the Latin Jazz Combo, 
JJ Bistro & French Pastry (5-8:30PM) 
739-0993 
Mango Season Trio, Nico's Pier 38 Restau
rant (6:30-8:30PM) 540-1377 
Scott Smith, Moana Surfrider (6:30-
9:30PM) 937-8461 

Masters of OZ, Irish Rose Saloon (9PM-
1AM) 947-3414 
The Mixers, O'Toole's Irish Pub (9PM-
1:30AM) 536-4138 ' 
Johnna Padeken, RumFire (5PM) 921-4600 
Chris Rego, Roy's Ko Olina (5:30-8PM) 
676-7697 
Soul Revival Sound System & Lord Sufferer, Mer
cury Bar (9PM) 537-3080 
Taja, Kelley O'Neil's (9PM-1AM) 
926-1777 
BenVegas&Maila, Gordon Biersch (5:30-
9PM) 599-4877 
Wasabi, Gordon Biersch (9PM-12:30AM) 
599-4877 

VARIOUS 
Pau Hana Jam, Royal Hawaiian Center 
Royal Grove (6PM) 922-2299 
The Ramble feat. Underbelly, Seven Paris of Iron 
Shoes&Discord&Rye,Anna O'Brien's (9PM) 
946-5190 
DominicVespoli, Big City Diner, Waipio 
(8:30-11PM) 678-8868 

WORLD/REGGAE 
Kawao, Mai Tai Bar, Ala Moana (9:30PM-
12:30AM) 947-2900 
Irie Souls, Kapu System&Cultural Movement, 
Hawaiian Brian's (9:30PM) 946-1343 

20/Saturday 
COMEDY 
AugieT. feat.AndyBumatai, Outrigger 
Waikiki (8PM) 923-7469 
High&RightComedyNight, Warrior Lounge, 
Hale Koa (8PM) 955-0555 

Continued on Page 8 

Think of it as "Quality 01 Lile" Insurance 
Mahala for your Donations 

Michael and 
Dorothy Aach 

Georgia Acevedo 
Doris Aragaki 

Evelyn E. Aragaki 
Wendy Arbeit 

S. Ball & L. Masuyama 
David Bangert 

Stephen Bartlett 
Paul Berry 

P. Bertoia& 
M. Galarneau 
Dorothy Bona 
Tim Bostock 

Elizabeth Bremer 
Larry Brown 

C. Carole & A. Kimura 
Russell Castagnaro 

Dora D. Chang 
Scott Christensen 

J. Coffey & W. Draheim 
Avalon Coley 

M. Gay Conklin 
Frederick and 

Susan Connolly 
Richard Cox 

Linda de Alba 
Thalya De Mott 
Larene Despain 

Austin Dias 
Carol Dickson 
Nancy Dudoit 
William Ellis 

Linda Engelberg 
Elaine Fisher 
C.H.O. Furuta 

Constance Ganahl 
Lila D. Gardner 

Frances Hallonquist 
Carol Hasegawa 

Joy Hee 
Holly Henderson 

Christine Ho 
Dale Hoffman 
Taryn ltagaki 

Elisa Johnston 
Eunice Kaneshiro 

Annette Kaohelaulii 
Camilla Kapuniai 

Lewis & Eleanor Katz 
Nana Kawasaki-Jones 

Sterling Keeley 
Bev Keever 

Marie (Esther) Kennedy 
M. Kliks & D. Brockman 

Arlene Koegler 
Jacqueline Kozak 

Margaret Krum 
Charles & Janice 

Langlas 
Joan Larcom 

Malia Lau 
David & Shirley Liu 

Juliana Lo 
Shirley Lum 

Francine Margulies 
Karen Mckinnie 

John E. Mccomas & 
Christine Kobayashi 

M. and E. Min 
Sylvia Mitchell 

Michael Monroe 
Toshio and Dorothy 

Moritsugu 

Kent Motoyama 
Sean Nagamatsu 

Burson and 
Bond Nelson 

Elizabeth Nelson 
Paul & Judith Nelson 

J. Nolan 
On Balance Pilates 

Jean Palm-Mcintosh 
Michael Partridge 

David & Joyce Patrick 
Judith Pettibone 

Jennie Pigao 
Jennifer Prior 

Russell Ruderman 
Sander/3-Fold 

Craftsman 
Construction 
Mary Sanford 

Beppie Shapiro 
Kathy Shimata 

Alton Slater 
Thomas Smith 
Sonia Stephens 

Sayuri Stevenson 
Emily Suiter 

Kerry Taggart 
Cheryl To 
KellyTryce 
Jiao Wang 

Stephanie Ware 
Art Whatley 
Mark Wilson 
Kathrin Wiser 

Christine Yano & 
Scott Wilson 
Laraine Yasui 
Gary Yoshida 

Derek and Lucia You 
Nancy Youngren 

weekly 
Dear Honolulu Weekly Readers, Friends and Supporters, 

Every week, you get a bargain-a free paper filled with original local 
content. As your alternative newspaper, we tell the whole story, not just 
the version peddled by the powers that be. 

But for the past three years, along with many of Hawai'i's small 
businesses, we have struggled. Our staff took pay cuts. I work without 
a salary, and we have reduced expenses. 

The good news is that the local economy is finally picking up, and we 
are signing new advertising contracts every week. The bad news is 
that we have been operating hand to mouth for a very long time. Our 
advertising income pays for our operations, but doesn't cover long
deferred improvements. 

Take a moment to think about what the Weekly means to you. 

Our fundraising is picking up but we still need your help. To date, 
we '1ave raised over $"10,600. Ideally, we'd like to raise another 
$14,400 by the end of the month. Please take a moment to insure the 
Weekly's strength by sending a donation. Checks can 
be sent to 1111 Fort St. Honolulu 96813 or via PayPal at 
honoluluweekly.com/donate. 

Please spread the word. Ask your friends and family to 
consider supporting our community's local, independent 
and award winning newspaper. 

Together, we can make the Weekly stronger and better 
equipped to move forward. 

Mahala, 
Laurie \I. Carlson, Publisher 

DONATE Deadline April 301h 

www.honoluluweekly.com/donate 
Send Checks/Money Orders to Honolulu Weekly 1111 Fort St. Honolulu 96813 

$25K 

$20K 

$15K 
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CROSSED OVER 
I don't know how to fit in. I never did. I was the girl in school 

that knew everyone, but only at a removed sort of surface 
level. The closest people to me in my life were my sister, a 

grade ahead of me, and my best friend, who went to a differ
ent high school. 

At my own school I was popular, but not the kind of popu
lar that I wanted to be-for being pretty or good at sports. I 
was the weird band nerd that somehow slipped through the 
system and found myself class president. Loving all kinds of 
music and all kinds of people placed me in a crossover cat
egory that saved me from a pigeonholed fate. Now that I'm 
older, I appreciate that deeply. 

I think about this often when I'm solo slipping in and out 
of bars and clubs, whether it's for work or to enjoy whatever 
is going on. While I really do enjoy being comfortably alone, 
there is one time that it's not as desirable-when you're at 
a really good concert. You want to be able to turn to your 

_ Check it out 
jookboxcity.com 

friends and share a reaction of com
plete awe for what's happening on 
stage, but can't. 

Metric on Saturday night was one 
of those nights. It was definitely the highlight of my week
end, with a sold-out crowd of like-minded music fans. By my
self, I kept hearing people ask if the opening band was from 
the mainland too. At the risk of seeming the weird concert
creeper, I leaned over more than once to groups of people I 
didn't know to tell them the band was called ALT/AIR. And 
yes, they are local. 

Living in a crossover category makes me love any type 
of crossover band or music. There are quite a few bands in 
Hawai'i that do this-beautifully blending R&B and reggae. 
Jookbox City takes it even further with their rock and ska 
influences. Lyricist Kahnma K. sings and raps with an infec
tious stage presence that has the group set for success as 
they plan on releasing their EP this year. 

I caught their performance at the Mai Tai Rumble and they 
definitely stole the show, working the crowd to a pumped
up energy level. It was impossible not to dance. Their single 
"Wishing Well" gets regular play on the radio and their live 
performance is not to be missed. 

This weekend, concertgoers will not only have Jookbox 
City, but returning superstars Kings of Spade to dance to. 
Fresh from a massive mainland tour that featured 22 shows 
including SXSW, the Kings are going to rock the face off of 
Nextdoor this Friday. If the raucous Kings aren't your style, 
the feel-good lndie rockers Virgin Mary will round the night 
off. There will be something for everyone at this show, even 
crisscrossed genre hoppers. My favorite! 

Anna's Music 6 Whisk~y-
4/20 - MEN IN GREY SUITS 
4/26 - GO JIMMY GO 
4/27 - ROOTS MOVEME 
SESSION 2 

Aoril's Whiskevs 
£ I 

Ki1beggan - S4.00 
Bushmills 10 - S7.50 

2lj.ll0 S. Beaeran1.i. Sr. 
9%-5190 
2pm - 2"'m 
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HAWAIIAN 
Mele Ailana, Royal Hawaiian Center Royal 
Grove (7:30-8:30PM) 922-2299 
DennisahYek, Princess Ka'iulani Hotel 
(8:30-10:30PM) 922-5811 
ManoaDNA, Kani Ka Pila Grille (6-9PM) 
924-4990 
Kamakakehau Duo, The Edge, Sheraton 
Waikiki (6:30-8:30PM) 922-4422 
The Fabulous Hunks, Chart House (6-9PM) 
941-6660 
Kaimana Band Three Piece, Princess Ka'iulani 
Hotel (6-8:30PM) 922-5811 
Brad Kawakami, Moana Surfrider (12:30-
2:30PM) 937-8461 
EricLee, Moana Surfrider (]:30-10PM) 
937-8461 
Royal Hawaiian Band, Kroc Center (6:45PM) 
922-5331 
Mojo Unplugged, Mai Tai Bar, Ala Moana 
(4-7PM) 947-2900 

JAZZ/BLUES 
Big Band Jazz Festfeat. University of Hawai'i 
Jazz Band, Gordon Biersch (8PM-12AM) 
599-4877 
Brien Matson Quartet, Studio 909 (]:30PM) 
596-2121 
JohnCannizaro, Kelley O'Neil's (5-8PM) 
926-1777 
Chris Murphy Duo, Duke's Waikiki (9:30PM-
12AM) 922-2268 
The Bobby Nishida Band, Jazz Minds Art & 
Cafe (9PM-2AM) 945-0800 
The Jazz Monsters, Brasserie Du Vin (9PM) 
545-1115 
Dr.Jazz Trio, JJ Bistro & French Pastry 
(5:15-8:15PM) 739-0993 
Mango Season Duo, Cha Cha Cha Salsaria 
(6:30-8:30PM) 395-7797 
Scott Smith, Moana Surfrider (6:30-
9:30PM) 937-8461 
David Swanson, The Veranda, The Kahala 
Hotel & Resort (7:30-11PM) 739-8888 

ROCK/POP 
Brendan, Kelley O'Neil's (1:30-3:30AM) 
926-1777 
Aloha Danny, Tiki Town (2:30-5:30PM) 
926-1620 
Elephant, Irish Rose Saloon (9PM-1AM) 
947-3414 
6J & lzik, Hula's Bar & Lei Stand (6-9PM) 
923-0669 
Jeff Said No!, OnStage Drinks & Grinds 
306-7799 
Made in Hawaii, Irish Rose Saloon (]:30-
8;30PM) 947-3414 
Masters of OZ, Kemo'o Farms, Pub (9PM) 
621-1835 
OnceaMonth Punk, Waikiki Sandbox (10PM-
4AM) 923-8848 
Doolin'Rakes, O'Toole's Irish Pub (9PM-
1:30AM) 536-4138 
Chris Rego, Roy's Ko Olina (5:30-SPM) 
676-7697 
Vaihi, Duke's Waikiki (4-6PM) 922-2268 

VARIOUS 
Funkshun, Gordon Biersch (8PM-12AM) 
599-4877 
No Suck Fest S Fundy feat. Never Enough, The 
Uku's, KwalifiedMC& TheSubstitoots, Down
beat Lounge (9PM) 533-2328 

WORLD/REGGAE 
Freesound, Kelley O'Neil's (9PM-1AM) 
926-1777 
JosseJaffe Dub Mantra, Still & Moving Center 
(7PM) 397-7678 
Conscious Roots, Mai Tai Bar, Ala Moana 
(9:30PM-12:30AM) 947-2900 

21/Sunday 
HAWAIIAN 
Randy Allen, Mai Tai Bar, Ala Moana (4-
7PM) 947-2900 
BlayneAsing Duo, Duke's Waikiki (9:30PM-
12AM) 922-2268 
Kale Chang, Moana Surfrider (6:30-
9:30PM) 937-8461 
Ellsworth Duo, RumFire (6:30-8:30PM) 
921-4600 
Ho'okani Duo, Moana Surfrider (5:30-
T30PM) 937-8461 
Kaimana Band Three Piece, Princess Ka'iulani 
Hotel (6-8:30PM) 922-5811 
Brad Kawakami, Princess Ka'iulani Hotel 
(8:30-10:30PM) 922-5811 
KonaChangDuo, RumFire (5PM) 921-4600 
Ericlee, Moana Surfrider (3-5:30PM) 
937-8461 
Pu'uhonua Duo, Moana Surfrider (12PM) 
937-8461 

JAZZ/BLUES 
John Cannizaro, O'Toole's Irish Pub ( 9PM-
1:30AM) 536-4138 
Dr. J's Blues Review feat. Mark Prados & Chris 

Vandercook, Anna O'Brien's (6-10PM) 
946-5190 

ROCK/POP 
Dean&Dean, Chart House (6-9PM) 
941-6660 
Hooligan's Harp, Irish Rose Saloon (9PM-
1AM) 947-3414 
Lehua Kalima &Shawn Pimental, Kani Ka Pila 
Grille (6-9PM) 924-4990 
Henry Kapono, Duke's Waikiki (4-6PM) 
922-2268 
Masters of OZ, Kelley O'Neil'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-SPM) 
676-7697 
Johnny Valentine, Moana Surfrider 
(8:15PM) 937-8461 

VARIOUS 
Freedoms Progress, King's Pub (10PM) 
949-1606 

22/Monday 
COMEDY 
Open Mic Comedy, Edge Bar (7:30PM) 
230-1682 

HAWAIIAN 
Aha Aina Luau Show, Mai Tai Bar, Royal 
Hawaiian Hotel (6PM) 923-7311 
Naluhoe Duo, The Edge, Sheraton Waikiki 
(6:30-8:30PM) 922-4422 
Puuhonua Duo, Moana Surfrider (5 :30-
7:30PM) 937-8461 
Kamakakehau Duo, Princess Ka'iulani Hotel 
(6-8:30PM) 922-5811 
10FeetBand, The Dragon Upstairs (9PM-
12AM) 526-1411 
Hawaiian Music Mondays, Surfer, The Bar 
(7PM) 293-6000 
Little Albert Maligmat, Moana Surfridet 
(]:30-10PM) 937-8461 
"Mojo", Chart House (6:30-9:30PM) 
941-6660 
Erin Smith, O'Toole's Irish Pub (9PM-
1:30AM) 536-4138 
Dayton Watanabe, Princess Ka'iulani Hotel 
(8:30-10:30PM) 922-5811 

JAZZ/BLUES 
Groove Evolution, Mai Tai Bar, Ala Moana 
(9:30PM-12:30AM) 947-2900 
Scott Smith, Moana Surfrider (7:30PM) 
937-8461 
Vancouver Takeover, Jazz Minds Art & Cafe 
(9PM-2AM) 945-0800 

ROCK/POP 
Darrell Aquino, Mai Tai Bar, Ala Moana 
(4-7PM) 947-2900 
Jeremy Cheng, RumFire (8:30PM) 
921-4600 
Jeremy Cheng, Moana Surfrider (12:30-
2:30PM) 937-8461 
Dux Deluxe, Irish Rose Saloon (9PM-1AM) 
947-3414 
Masters of OZ, Kelley O'Neil's (9PM-1AM) 
926-1777 
Masters of OZ, Kelley O'Neil's (1:30-
BOAM) 926-1777 
Sasha Yates& Michelangelo Barques, JJ Bistro 
& French Pastry (5-8:30PM) 739-0993 

23/Tuesday 
COMEDY 
High&RightComedyNight, Warrior Lounge, 
Hale Koa (8PM) 955-0555 

HAWAIIAN 
Kale Chang, Moana Surfrider (6:30PM) 
937-8461 
Kamakakehau Duo, Moana Surfrider 
(5:30PM) 937-8461 
Mahi Duo, Mai Tai Bar, Ala Moana (4-7PM) 
947-2900 
10FeetBand, The Dragon Upstairs (9PM-
12AM) 526-1411 
Elliott Hirai, Moana Surfrider (7:30-10PM) 
937-8461 
Ho'okani Duo, The Edge, Sheraton Waikiki 
(6:30-8:30PM) 922-4422 
Weldon Kekauoha, Kani Ka Pila Grille (6-
9PM) 924-4990 
"Mojo", Chart House (6:30-9:30PM) 
941-6660 
Ellsworth Simeona, Moan a Surfrider 
(12:30-2:30PM) 937-8461 
Tino Jacobs Duo, Princess Ka'iulani Hotel 
(8:30-10:30PM) 922-5811 

JAZZ/BLUES 
The Patrick Koh Jazz Ensemble, Jazz Minds Art 
& Cafe (9PM-2AM) 945-0800 
NandoSuan&MikeBarques, Nico's Pier 38 
Restaurant (5-9PM) 540-1377 
David Swanson, The Veranda, The Kahal a 
Hotel & Resort (7:30-11PM) 739-8888 

ROCK/POP 
Dux Deluxe, Irish Rose Saloon (9PM-1AM) 
947-3414 
Hooligan's Harp, O'Toole's Irish Pub (9PM-
1:30AM) 536-4138 
Masters of OZ, Kelley O'Neil's (9PM-1AM) 
926-1777 
MastersofOZ, Kelley O'Neil's (1:30-
3:30AM) 926-1777 
Shaun Reyes, RumFire (5PM) 921-4600 

VARIOUS 
True Tone Tuesdays w/Steph Mulik, Stephanie 
Keiko Kong&ChristopherVolk, Downbeat 
Lounge (8-10PM) 533-2328 
Pau Hana Jam, Royal Hawaiian Center 
Royal Grove (6PM) 922-2299 

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

24/Wednesday 
HAWAIIAN 
DavidAsing, The Counter Kahala (6-
8:30PM) 739-5100 
Christian, Mai Tai Bar, Ala Moana (4-7PM) 
947-2900 
Kamakakehau Duo, The Edge, Sheraton 
Waikiki (6:30-8:30PM) 922-4422 
The Fabulous Hunks, Chart House (6-9PM) 
941-6660 
lOFeetBand, The Dragon Upstairs (9PM-
12AM) 526-1411 
Elliott Hirai, Princess Ka'iulani Hotel 
(8:30-10:30PM) 922-5811 
Ho'okani Duo, Princess Ka'iulani Hotel 
(6-8:30PM) 922-5811 
Kamuela Kahoano, RumFire (5PM) 
921-4600 
Delima'Ohana, Moana Surfrider (5:30-
]:30PM) 937-8461 
Cyril Pahinui, Kani Ka Pila Grille (6-9PM) 
924-4990 
Mauna SpiritTrio, Soul de Cuba Cafe 
(6:30PM) 545-CUBA 

JAZZ/BLUES 
16th Avenue Quartet Plus, Jazz Minds Art & 
Cafe (9PM-2AM) 945-0800 
Kevin Coleman& The Flatfive Blues Band, 
OnStage Drinks & Grinds (7:30-10PM) 
306-7799 
Page Five, The Dragon Upstairs (7:30-
9:30PM) 526-1411 
The Jazz Monsters, Brasserie Du Vin (7PM) 
545-1115 
Mango Season Trio, Lulu's Waikiki (6-9PM) 
926-5222 
Scott Smith, Moana Surfrider (6:30PM) 
937-8461 
David Swanson, The Veranda, The Kahala 
Hotel & Resort (7:30-11PM) 739-8888 

ROCK/POP 
Jeremy Cheng, Moana Surfrider (12:30PM) 
937-8461 
Adam Crowe, REAL a Gastropub (6-SPM) 
596-2526 
6J & lzik, Hula's Bar & Lei Stand (6-9PM) 
923-0669 
Doolin'Rakes, Kelley O'Neil's (9PM-1AM) 
926-1777 
Rock Steady, Mai Tai Bar, Ala Moana 
(9:30PM-12:30AM) 947-2900 
Tavana, O'Toole's Irish Pub (9PM-
1:30AM) 536-4138 
Johnny Valentine, Moana Surfrider (7:30-
10PM) 937-8461 
Paradise XS, Irish Rose Saloon (9PM-1AM) 
947-3414 
Sasha Yates& Michelangelo Barques, JJ Bistro 
&French Pastry (5-8:30PM) 739-0993 

VARIOUS 
Keith Batlin, Kelley O'Neil's (1:30-
BOAM) 926-1777 
Open Mic, Surfers Coffee Bar (7PM) 
622-6234 
PauHanaJam, Royal Hawaiian Center 
Royal Grove (6PM) 922-2299 
DavidTorna and Richard Natto, bambuTwo 
(7PM) 528-1144 

WORLD/REGGAE 
Celtic Waves, Kelley O'Neil's (5-8PM) 
926-1777 

Concerts 
6 Clubs 
Dala The Canadian duo, made up of 
Amanda Walther and Sheila Cara
bine, bring their acoustic pop to the 
Islands. Ages 21+ only. Surfer, The 
Bar, 57-091 Kamehameha Hwy., 
Kahuku: Sat., 4/20, (doors at 7PM, 



Q&A Slug 

Rhyme 
Slayer 

KALANI WILHELM 

Hip-hop duo Atmosphere will 
perform with SOJA at Kaka'ako 
Waterfront Park this Saturday. 
Rapper Sean "Slug" Daley spoke 
to the Weekly about why life 
is less confusing at age 40. 

In hip-hop history, where do 
Atmosphere's contributions fit in? 
I have no idea [laughs]. Somewhere 
between yesterday and today. We 
just do what we do; we are having far 
too much fun to be considered a part 
of history, but it's super flattering 
that you would ask that. Thanks. 

Will you and your DJ/producer Ant be 
bringing the live band to Hawai'i? 
You waste no time, do you? Gonna make 
me spoil the surprise, huh? Okay, fine. 
We will be performing with turntables, 
laptops, microphones and crystals. 

When was your most exciting time in 
hip-hop before you became a father? 
I became a father in 1994. My memory 
is spotty prior to 1992. This question is 
totally unfair. Booooo. When Ice Cube 
released the album Death Certificate. 
Or maybe the first time I heard Public 
Enemy's single "Rebel Without a Pause." 
Those were possibly the two most 
exciting times in my music memory. 

''As life became less 
confusing and more honest, 
so did the music for me." 

RHYMESAYERS 

-
Up, up and away 

Who are some of your 
favorite creative minds? 
Brother Ali, Aesop Rock, Blueprint, 
Evidence and Eyedea. 

How has hip-hop become better 
in your 40s than your 20s? 
I'm not as insecure as I used to be. It's 
life first and then the music follows, 
so as life became less confusing and 
more honest, so did the music for me. 

What do you enjoy more: the energy 
that goes into recording or sharing 
your art live for the people? 
I love performing, but the 
person I am when I'm writing is 
my favorite version of myself. 

How influential are your 
friends to your music? 
My friends are the people I make 
music with. For what it's worth, 
all of my friends and strangers are 
influential on the raps I write. • 

Kaka'ako Waterfront Park, 102 
Ohe St., Sat., 4/20, doors open 6PM, 
show at 8PM, $39.50-$80, all ages 

••••••••••••••••••••••••••••••••••••••••• 
Theater 

••••••••••••••••••••••••••••••••••••••••• 
DENISE DE GUZMAN 

Go For What? 
DON WALLACE 

N ot your usual tourist destina
tion, the darkly foreboding 
forest of the Vosges draws 

many to honor the World War II battle 
sites that earned the 442nd Regiment 
and its Hawai'i-sourced 100th Infantry 
Battalion their "Go for Broke" reputa
tions. Here is where Major General John 
Dahlquist fed them into a German meat 
grinder to rescue a "lost battalion" of 
211 Texans, resulting in 216 Japanese
American deaths and 856 wounded. 
Here also is where the searing All That 
Remains is set, briefly in our modern 
day, as well as from 1941-44. 

I confess I was uneasy going into the 
Kumu Kahua production, because this 
fourth collaboration between writer 
Mona Z. Smith and director Traci Mari
ano comes out of research and passion, 
not ethnic or cultural (i.e., Island) ties. 
But anxieties vanished the moment the 
physically eloquent troupe of actors took 
the stage and with just a few props be
gan inhabiting their recognizably local 
characters. As plantation roughhousing 
gives way to endless drills with broom
sticks and an ugly incident with dogs, 
patriotic naivete turns to resentment at 
prejudice. 

This is a platoon story, and everyone 
contributes, but strong parts give some 
a better chance of standing out: Shiro 
Kawai (he~nt-rending as Yoyo, the 
"odd" one who becomes the inevitable 
Jonah); Chris Masato Doi (Cowboy, 
the athlete and squad leader whose lust 

for glory ends badly for all concerned); 
Ryan Okinaka (Sam, the L.A. nisei with 
ACLU-like outrage at prejudice); and 
Royce Okazaki, a true physical comic. 

Mariano's debt to the non-verbal 
style of Andrei Serban shows, but the 
real progenitor here is Black Watch, the 
2006 Edinburgh Fringe sensation. 

While the theme of racial assimila
tion under duress feels familiar, evoking 
too many classic war-movie scenes, All 
That Remains has a real feeling for the 
days in Hawai'i when everyone except 
the haoles was looking for a way off the 
farm. Don't miss this world premiere 
with its fine, definitive cast. • 

Kumu Kahua Theatre, 46 Merchant 
St., Thu.-Sat., through 4/27, $5-$20, 
kumukahua.org, 536-4441 
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Helping to Preserve the Aina 
· ne house at a time. 



e started our annual "Sustainabil
ity" issue 10 years ago, long before it 
was the hot topic it is today. A little 
lonely back then, it now seems like 
every Tom, Kimo and Keiko has 

some stake or angle on the green thing. Which 
is a good thing. 

Our very first Sustainability Guide featured a 
cover story about David Cole, then the innova
tive CEO of Maui Land & Pine. Things didn't 
work out too well for ML&P's green initiatives, 
and the company has reverted back to a more 
traditional role. The good news is that many of 
the ideas chat came out of chat moment are con
tinuing on. 

UH Food Innovation Center, a concept Cole 
championed, is now part of UH Maui College. 
The center will help farmers, ranchers, chefs and 
entrepreneurs create value-added food products, 
which can make the difference between break
ing even and thriving. It will provide equipment, 
expet'tise, space, research and other business 
incubator needs. 

There's been a sea change in our island com
munity's practices over this last decade. Re-use 
Hawai 'i is keeping refurbishable construction 
materials out of the landfill and moving chem 
back into people's homes. Hawai'i ranked third 
nationally in solar-electric watts-per-capita last 

· year. Farmers' markets are burgeoning, as are 
backyard and community gardens. Hawai'i's 
hybrid and electric vehicles are at 7 percent of 
new-car purchases and outpacing mainland 
trends. Sustainability is integrated into school 
and university curricula, including a forthcom
ing public charter school whose focus will be 
just that. We can find locally grown and pro-

F EESE 

duced foods chat never existed in 
Hawai'i before, including chocolate, 
Feta cheese, vodka and vanilla beans. 

A variety of important local ag 
industries, some of which had just 
about evaporated, are now coming 
back, including island dairies and 
chicken processing operations. 
Parker Ranch, along with Ulupono 
Initiative, is working to keep its 
cattle and meat finishing in-state, 
rather than exporting them to main
land feed lots. 

Locally generated geothermal power 
could fill the renewable gap that pho
tovoltaic can't. An underwater cable to 
connect the islands' electric grids would 
cost a billion dollars. Seems expensive, 
until you consider the $7 billion we now 
pay for imported oil and coal to burn for 
electricity. 

Our politicians continue to lag in support
ing sustainable policies and programs, although 
change is afoot: Younger, fresher, greener voices 
are being heard in city and county councils and 
the Legislature. 

A special thanks to our 10th annual 
Sustainability Guide sponsors: Solar Help 
Hawaii, Bank of Hawaii, Kona Brewing 
Company and Ulupono Initiative. They made it 
possible to provide thought-provoking features 
and an expansive look at what we each can do to 
move forward in creating a greener island state. 

Laurie V Carlson 
Publisher, Honolulu Weekly 

SATURDAY, APRIL 27 
ORGANIC GARDENING 

Learn the fundamentals of organic gardening and 
its many health and environmental benefits. 

PEGGE HOPPER 

Gold Sponsor Silver Sponsors 

.4 h Ban It of Hawaii 

Photo by Cynthia Vanderlip 

Comervation Council for Hawaf i and national Wildlife 
federation are worKin~ nard to rnve tne Hawaiian monK ieal 

9 a.m., 4299 Lawehana St., Salt Lake 
2 p.m., 41-829 Kakaina St., Waimanalo 

RSVP requested at geobunga.com 422-4567 
Open Daily 9 a.m. - 5 p.m. 

facebook.com/geobunga twitter.com/geobunga 

from extinction. You can too! 

www.conservehi.org 
info@conservehi.org 

808 593-0255 (Honolulu) 

www.nwf.org/pacific 
nwfpacific@nwf.org 

206 577-7821 (Seattle) 
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Sustainability Guide 2013 

Editor's 
Note 

H 
ere's our Earth Week gift to 
you: The Weekly's first all
local Sustainability Guide, 

filled with resources and simple 
steps you can take every day to live 

greener and better on our 'aina. 
Mind you, it's for your use all year. 

As an environmental journalist 
and author, I used to dread Earth 
Day because the media blitz 

- is an impact investment firm working 

to improve the quality of life for Hawai'i residents in three key areas: 

Through a combination of for-profit and non-profit investments, we help 

make Hawai'i more self-sufficient in our focus areas, including funding 

research to learn more about the systems affecting these key sectors. 

Our investments include: 
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We are working with local partners statewide 

to analyze feed data to determine potential sites 

for developing grass-fed dairy operations and 

producing more locally grown grass-fed beef. 

Ulupono invested $15 million to finance SolarCity 

solar power projects in Hawai'i, a partnership 

that is expected to increase Hawai'i's solar power 

generation by about 5 percent. 

Our strategic grants to Re-use Hawai'i help further 

its work salvaging quality building materials by 

deconstruction to reduce demolition waste. 

Materials find new life recycled on the retail shelves 

of its Kaka'ako warehouse vs. buried in a landfill. 

-.......--.----~----

underscored how little 
attention got paid to 
green issues the rest of 
the year. But now that 
Worldwatch lnstitute's 
State of the World 2073 

asks, "Is sustainability 
still possible?" and 
contends the word has 
become "practically 
meaningless," 
I disagree. 

We in the Islands 
have a lot to feel 
proud and hopeful 
about: the growth in 
farmers' markets, solar 
rooftop arrays and 
EVs and community 
involvement in 
defending Hawai'i's 
natural and agricultural· 
resources. There are 
cruel setbacks, such as 
the loss of farmland to 
development, shown 
in Na Kupu Mana'olana 

(pg. 34). But as that film 
and a trip to a fishpond 
(pg. 5) show, our 
keiki are embracing 
the balanced land-
use practices of 
traditional Hawai'i. 

This Guide focuses 
on the can-do, and 
its theme is taking 
green to the next. 
level: moving beyond 
CFLs to LEDs, beyond 
farmers' markets 
to a CSA, beyond 
the city's three bins 
to dropping off 
household hazardous 
waste. Thanks to 
Managing Editor 
Katrina Valcourt for so 
brilliantly organizing 
this issue, and to · 
all our evergreen 
Weekly team. 

-Mindy Pennybacker, 
Editor in Chief, 

Honolulu Weekly; 
author, Do One Green 
ThinQ: Saving the 
Earth Through Simple, 
Everyday Choices 

-
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Best Energy Saves 
KATRINA VALCOURT 

Hawai'i's electricity prices are three times higher than the 
national average, which makes sense when you think about 
what it costs to get that electricity here. What doesn't make 
sense is why we import so much energy when we have an 
abundance of solar, wind, geothermal and hydro energy 
that's not only available to us, but benefits us greatly: A 
study for Blue Planet Foundation (BPF) found that for each 
solar credit dollar spent in Hawai'i, the State receives up to 
$2.67 in additional tax revenues over the life of the system. 

But until we can move further off the fossil fuel-burning 
grid, here's what we can do now to lower our energy 
consumption for our wallets and the environment. 

What you need to know 

The first step to energy efficiency is 
auditing your home. "A lot of this is 
about . . . helping people make smart 

energy choices," says BPF Executive 
Director Jeff Mikulina. "Part of that's 
just le'arning what consumes the most 
energy in your home." 
Here's how to find out: 

• The tips and calculators in the 
Energy Savings Toolkit at heco. 
com can help determine what areas 
of your household you need to focus 
on. 

• Plug your appliances into a power 
strip and plug that into a Kill A 
Watt meter, which goes into a wall 
outlet. The meter will pinpoint how 
much energy your fridge, say, uses. 

Fm'n SE.\SONS R1-:sonT 

LEGACY TREE 
PLANTING 

"" ·- - . !'-::~~ '. •• .,., ... "J'9' - • LEGACY TREE 
INITIATIVE 

~ a 
www.HawaiianLegacyHardwoods.com __ 

For niore infor'mation call (877) 707~ TREE ··: •. · 
*'• ~'• , .... 

or e·mail info@HawaiianLegacyHardwoods.com ·~ ' '• "7'~--· . -;,,rss~ • _z;:,'ft!' • ...:.,...-; ••• ::-•• .-. ' 
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The Home Depot, 421 
Alakawa St., homede
pot.com, 521-7355 

+ Stop the vampires that 
suck power from idled or 
turned-off TVs, computers 

and chargers. Keep them 
plugged into a power strip 
that you switch off when not 
in use (or else simply unplug 
them). 
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What you can do 

Switching to Energy Star 
products not only saves 
you money on your elec

tricity bill each month, but 
some qualify for a tax c.redit. 

For 2012-2013, a federal tax 
credit applies to certain Energy 
Star air conditioners, insula
tion, roofing, water heaters 
and windows-get the whole 
list at energystar.gov/index. 

:-------~--~~- -~--.... 

cfm?c=tax_credits.tx_index. 
Stores that sell Energy Star
rated products include Sears, 
The Home Depot, Walmart, 
Costco and Best Buy 

Maximize the efficiency of 
your appliances by using them 
only when necessary. Hang 
laundry to dry. Don't use the 
heat drying cycle on your dish
washer; let dishes air-dry. 

The EPA recommends keep
ing your fridge thermostat at 37 
degrees Fahrenheit. Keep the 
freezer full so hot air doesn't 
invade the empty spaces when 
you open the door. 

Instead of air conditioning, 
which accounts for 12 percent 
of energy usage in the home, 
opt for fans, and use them effi-

• ciently for your space. If your 
ceiling fan has an up/down 
switch, use it. In our hot cli
mate, fans should usually blow 
air downwards to create a nice, 

State solar 
tax credits 
'There's a sense that we don't 
have tax credits anymore, but 
we still do. [They apply to] 
all renewables, but the focus 
has been on solar," says Leslie 
Cole-Brooks, executive direc
tor of the nonprofit Hawaii 
Solar Energy Association. 

Currently, photovoltaic 
(PV) systems are eligible for 
a 35-percent tax credit from 
the state, or $5,000 per 
system installed. For solar 
thermal, which is hot-water 
heating, the state credit is 35 
percent up to $2,250. 

Federal tax credits are 30 
percent with no cap for both 
kinds of systems. 

Solar thermal also qualifies 
for a state rebate. "Solar hot 
water gets left out, [but] it's 
just a great thtng to do if you 
are a family of three or more. 
The payback period is quick
er, and it's less expensive 
than PV," Cole-Brooks says. 

The Hawaii Department 
of Taxation's temporary ad
ministrative rules for systems 
installed in 2013 apply now. 
What's new? "The tax credit 
bill for 2012 and before said 
that for the cost of a system 
you've got a certain amount 
at a certain cap; now it has 
to be a certain size," Cole
Brooks says. Five-kilowatt 
(kW) systems get 35 percent 
up to $5,000; less than SkW 
gets 35 percent; more than 
5kW gets a prorated amount. 

A big concern is our power 
grid's "ability to contend with 
intermittent sources and how 
much saturation we can have 
on different circuits," Cole
Brooks says. "The limit right 
now is 15 percent. Many on 
Maui have come up against 
that limit." But through this 
period of transition, she re
mains optimistic. "Hawai'i, 
I think more than any place 
else, can really be an ex
ample. We have so many 
resources and I think people 
really want to do it here." 



cooling breeze, but for high
ceilinged areas, the updraft can 
suck hot air away from under 
the fan and push it out high 
windows and vents; it's better 
on cold nights, too. 

Block out the sun's heat 
with shades or curtains or by 
applying low-emissivity film 
coatings to your windows. 
Low-e films reflect most heat 
back while letting most light 
pass through. You can also 
paint your roof white to reflect 
light, and therefore heat. 
Low-e films available at 
RMA Sales Company, 99-
134 Waiua Way, 'Aiea, 

COURTESY BLUE PLANET FOUNDATION 

rmasalesco.com, 487-9041 

One step further 

Energy-efficient compact 
fluorescent lights (CFLs) 
pay back their cost in six 

months, but if you've broken 
one, you know their disposal is 
not very convenient, since they 
contain small amounts of mer
cury. Light-emitting diodes 
(LEDs) are the next step to a 
greener future. They use even 
less energy than CFLs (and 
80 percent less than incandes
cents) and last 25 times longer 
than conventional bulbs. LED 

Renewable is local, too 
"Sustainability is not a matter 
of hitting the minimum goals 
set by State law; it is about 
getting ourselves as close to 
100 percent on local resources 
as we can get," says Robbie 
Alm, executive vice president 
of Hawaiian Electric Company 
(HECO). To do that, he adds, we 
need to explore every avenue 
toward renewable energy. 

"We have resources to do 
biomass, biofuels, waste-to
energy ... it doesn't look real 
cheap, but it's less than oil and 
it's here. We can buy resources 
from ourselves. In terms of 
waste, it means we don't land
fill it, which is a good thing. 
We use it to create liquid fuel. 
We move ourselves up that 
sustainability equation." The 
current state goal is to get 15 
percent of our energy from 
renewables by 2015 and 40 
percent by 2030. 

New ideas include harness
ing the ocean's power. "Poten
tially, something like o-tech 
could take us off oil," Alm says, 
but it's not commercial yet. 

Geothermal is poten-
tially one of Hawai'i's greatest 
sources of energy, but it's 

currently only available on 
the Big Island, with some on 
Maui. "Historically, there have 
been large community objec
tions to it," Alm says, but that 
attitude is shifting, with many 
native Hawaiian groups push
ing for geothermal. However, 
interisland cables and sharing 
resources statewide continue 
to face opposition. 

To get as close to 100 per
cent renewables as possible, 
Alm says, we have to be willing 
to try all sources. "We say we 
want it all, [but] we're at [13.9] 
percent renewable today. 
[Eighty-six] percent is fossil 
fuel ... Let us do it all, or try it 
all," he says. "There's no oil, 
gas, coal, uranium in Hawai'i. 
The only kind of energy we 
have is renewable." 

Alm says HECO has learned 
that early conversations with 
the community can help more 
renewable projects gain sup
port. When providing educa
tion about the resource, he 
advises would-be providers, 
"allow them to give you some 
thoughts, give you some guid
ance maybe." 

Percentage of Sales from Renewable Energy 2012 
(According to HECO) 

Biomass 
Geothermal 
PV 
Hydro 
Wind 
Biofuels 
Total 

Consolidated O'ahu Hawai'i lslandMaui County 
3.7 4.3 0.0 3.4 
2.9 0.0 24.5 0.0 
2.1 1.0 2.6 2.8 
0.7 0.0 5.3 0.7 
4.2 1.1 14.3 13.8 
0.2 0.3 0 0.1 

13.9 7.6 46.7 20.8 
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lightbulbs are more durable 
and produce less peat. They 
can cost up to $25, but over 
their lifespan, consumers can 
save $70 on electricity. Think 
about it for the fixtures you use 
the most or the hard-to-reach 
ones you hate having to replace, 
since you'll rarely have to do it. 
City Mill, 660 N. Nimitz 
Hwy., citymill.com, 533-3811 

It's impossible to stop using 
energy, but you can generate 

your own through install
ing solar panels. Senate Bill 
1087, if passed, would make 
solar more affordable by allow
ing on-bill financing, which 
lets consumers skip up-front 
installation costs and pay for it 
over time. Whole-service solar 
installers like Sunetdc also 
provide financing guidance. 

"If we don't import oil, 
[which is] why electricity costs 
so much, jobs are created in 
Hawai'i and we keep money 

KATRINA VALCOURT 

Labels don't mean everything. Products 
can legally make claims like "organic," 
"nontoxic," "natural" or "chemical free," but 
without a USDA Certified Organic label 
for either the whole product or specific 
ingredients, they may be empty promises. 

When chemicals get into our bodies, our 
water supply, our air and the environm~nt, 
they wreak havoc. Silence the shopaholic 
in you to hear what you really need. 

Protect yourself 

Be wary of anything you 
rub on your skin that can 
absorb into your blood

stream or wash off into the 
ocean. One of the most danger
ous ingredients in sunscreen is 
oxybenzone, which can cause 
allergic reactions, interfere 
with cell signaling and cause 
mutations, affect develop
ment or have other side effects, 
according to the Environmental 
Working Group. 

S unscreen is vital in a climate 
like ours to avoid melanoma 
and other complications 

(such as a nasty, painful burn), 
so choose sunscreens that pro
tect you as well as the environ
ment. That means ditching 
aerosols ( which are harmful to 
breathe) and using products 
that are at least SPF 15 and 
block both UV A and UVB 
rays. Kale's sells an assortment 
of sunscreens that contain 
mostly titanium dioxide and 
zinc oxide and go light on the 
harmful chemicals. 
Kale's Natural Foods, 377 

Keahole St., Ste. A-1, kales
naturalfoods.com, 396-6993 

For the forests 

M alie Organics donates 
1 percent of sales from 
its Koke'e Collection, 

named after Hawai'i' s old
est rainforest, to the Koke'e 
Resource Conservation 
Program. Included in the col
lection, which revolves around 
the maile vine, is body wash, 
liquid hand soap, perfume and 
more, all made with plant-based 
ingredients (read: sans petro
leum-derived toxic ingredients 
such as sulfates or parabens). 
Malie Boutique, The Royal 
Hawaiian, A Luxury Collection 
Resort, 2259 Kalakaua Ave., 
malie.com, 922-2216 
Also available at Martin 
& MacArthur and 
Nordstrom in Honolulu 

Mele Kalama-Kingma, 
owner of Mamalani Organic 
Deodorants and Body Powders, 
vows to support sustainability 
by using recycled paper caps 

in-house," says Dale Domen, 
president of Solar Help 
Hawaii. "The outcome for 
every homeowner would be a 
reduction in their electric bill," 
he says. Solar Help Hawaii has 
solar hot water systems, solar 
exhaust fans, photovoltaic 
panels and DC pool pumps 
and swimming pool heating 
systems, all from the power of 
the sun. 
solarhelphawaii.net, 548-4357 
sunetric.com, 262-6600 

and tubes as packaging, print
ing on stone paper (which 
does not use trees or water), 
using local ingredients and 
planting Hawaiian 'arrowroot 
seeds (pia). Pia stops odor and 
leaves the skin feeling smooth. 
"Like many other traditional 
foods, pia has been replaced 
with cornstarch, which is an 
easier and faster crop to grow," 
Kalama-Kingma says. She 
and her family and friends 
have planted pia seeds around 
O'ahu and in Waipi'o on the 
Big Island. "I intend to grow 
it and possibly one day we will 
use it for my products and also 
be able to make haupia with 
real pia!" A portion of proceeds 
from Mamalani goes to pia 
reforestation. Mamalani prod
ucts are GMO-free and qualify 
for organic certification. 
Mamalani.com 

Keep out toxins 

As a general rule, skip prod
ucts with synthetic fra
grances and preservatives. 

Other local companies with 
mostly natural products include 
Hawaiian Body Products, 
Honey Girl Organics, North 
Shore Soap Factory, Hawaiian 
Rainforest Naturals, Filthy 
Farmgirl and Kona Natural 
Soap Company. • 

To learn more about specific 
toxic ingredients and more 
certified organic products, 
check out Do One Green 
Thing by Mindy Pennybacker 
(St. Martin's Press, 2010). 
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Top 7 Environmental 
Organizations 
Blue Planet Foundation, b/ueplanetfounda
tion.org 
Defend Oahu Coalition, defendoahucoali
tion.org 
Earth justice (Mid-Pacific), earthjustice. 

org/about/offices/mid-pacific 
The Nature Conservancy, nature.org/ourini
tiatives/regions/northamerica/unitedstates/ 
hawaii/index.htm 
Sierra Club Hawaii, sierraclubhawaii.com 
The Trust for Public Land, tpl.org 
Ulupono Initiative, u/uponoinitiative.com 

·- - --- ----

Reduce, Reuse, 
Recycle, Repeat 

• 

KATRINA 
VALCOURT 

So there's a reason 
the three Rs are in 
that order. At the 
front end, you reduce 
nonessentials you 
consume-plastics, 
for instance. What 
you've already got 
or can't reduce, you 
reuse-and when it's 
plumb worn out, you 
recycle it. So it's best 
to choose recyclable 
items in the first 
place, which makes 
what the eco-savvy 
call a closed loop. 

All the Rs are 
important for keeping 
trash out of landfills
and there is only one 
on O'ahu for municipal 
waste. Our island is in 
for a toxic future. Do 
your part so that by the 
time the City decides 
on a new landfill site (if 
ever), we won't need it. 

Reduce 

According to Amy Korst's 
book The Zero-Waste 
Lifestyle (Random House, 

2012) Americans threw away 
4.4 3 pounds of trash daily in 
2010. That's per person. Start 
using less by buying in bulk, 
which is often cheaper due to 
fewer packaging costs. Stock 
up on things you'll always ne~d, 
such as toilet paper, shampoo 
and soap. Anything that doesn't 
expire can be kept for years, 
which will also save you from 
rising prices. Use travel bot
tles or individual servingware 
to repackage what you buy in 
smaller, reusable containers. 
Costco Wholesale, 525 Alakawa 
St., costco.com, 526-6103 

Overindulgence is a habit 
that needs to be broken. When 
they ask you if you want hot 
sauce at Taco Bell, ask for 
just one package or you'll end 
up with six. Squirt ketchup 
directly on your fries instead of 
into the paper cup at the pump-



ing machine in Teddy's. Don't 
bother with plastic lids or 
straws for your drinks. When 
faced with a choice, ask your
sel£ "Do I really need this?'' Be 
proactive: "I don't need a bag, 
by the way." (Tip: Bring your 
own tote bags everywhere you 
shop, not just grocery stores.) 

Don't buy what you can bor
row, such as books from your 
local library. Buy only books 
you really want to keep; if you 
buy them on an E-reader, it 
doesn't leave a carbon footprint 
from ~hipping or cutting trees. 
Librarieshawaii.org 

According to the EPA, paper 

KATRINA VALCOURT 

makes up 29 percent of our 
trash. Go paperless wherever 
you can-choose electronic 
communication for bills, bank 
statements and loans. Sign 
up for online subscriptions 
of newspapers and maga
zines. Whatever you can't get 
digitally, recycle. Get off junk 
mail lists by writing the com
panies or by registering with 
DMAchoice.org. 

Reuse 

When you're on the go, 
take a reusable water 
bottle with you so you 

won't find yourself jonesing 

for a Dasani, which is not any 
better for you and, once empty, 
becomes plastic waste: Choose 
materials that won't leach tox
ins into your water, such as 
glass, stainless steel and plastics 
that are free of toxic Bisphenol
A (BPA). Some bottles also 
come with built-in carbon fil
ters so you never have to worry 
about what's in your tap water. 

"Kokua Hawai'i Foundation's 
Plastic Free Hawai'i program 
encourages the use of reusable 
water bottles, reusable totes 
and waste-free lunches to mini
mize the use of single-use plas
tics in our Islands," says Natalie 
McKinney, KHF's director of 
program development. KHF's 
reusable water bottle was 
designed by local artist 
Heather Brown and is avail
able at kokuahawaiifoundation. 
org/store/item/7071. 

Gift-wrapping presents 
in store-bought paper is an 
incredible waste: It looks pretty 
for two seconds before your 
friend rips it up to see what 
you've bought them. Old news
papers work fine if all you want 
is to disguise what's inside, but 
you can get creative by reusing 
old pillowcases or fabric sewn 
into bags. Take pages from old 
magazines and create a collage. 
If the gift is in a box, just deco-
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rate the box with markers or 
paints. Or really achieve zero 
waste by making the packaging 
part of the gift, such as a new 
beach bag with other presents 
inside. 

There are almost endless 
ideas for repurposing on the 
Internet. Find inspiration 
through StumbleUpon or 
Pinterest. Learn how to upcy- . 
de old or broken things into 
something completely new. 
Stumbleupon.com 
Pinterest.com 

Get the Blues 

Recycle 

Garage sales are like rebates. 
Make a point to peri
odically go through your 

closet, attic or storage area, set
ting aside things you no longer 
use. If after a few months you 
haven't missed them, mark 
them for sale. You'll be sur
prised how much you end up 
with at the end of a year, and 
how good it feels to live clut
ter-free. Set a date with some 
friends to gather your items 
together and have a joint sale 
and reward yourselves by using 
the proceeds on a night out. 

Twenty-thousand stops on O'ahu's garbage route still don't have 
blue bins for recyclables, says Markus Owens of the Department 
of Environmental Services. "We're looking at getting into the 
manual collection system ... [and] hoping to implement that later 
this summer." 

Small pockets in Mo'ili'ili, the North Shore and back-road areas 
are too difficult for the City's garbage trucks to get into, which 
means conscientious residents have to take their recyclables to 
places like RRR Recycling Services. Owens says DES would like to 
distribute smaller recycling bins or blue bags to them to make 
recycling easier. 

The following can all go into blue bins for recycling: aluminum 
cans, glass bottles and jars, numbers 1 and 2 plastic containers, 
corrugated cardboard boxes, white and colored office paper. 

Gray bins should get numbers 3-7 plastics, Styrofoam, junk 
mail, cereal boxes, paper products, tin or steel food cans, ceram
ics, dishes and glassware, mirrors and general trash that cannot 
be reused or donated. 
Opala.org 

0 
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They come in many colors. 

C-MAX Energi 
• Plug-in hybrtd with 188 total system horsepower delivering superlative response power. 
• Top-ranked 100 MPGe (Miles Per Gallon Equivalent)* 
• Five-door Multi-Activity Vehicle (MAV). 

FOCUS EV 
• Totally green, totally electric vehicle, with liquid cooled lithium-ion battery system. 
• 105 MPGe, with best-in-class range on a single charge.* t 
• Eco-conscious interior with recycled matertals and bio-based, plant seed cushion foam. 

FUSION Energi 
• Plug-in hybrtd with regenerative braking system that charges the battery when braking. 
• 43 Combined City/Highway MPG, and 100 MPGe.* 
• Comfortably seats five with over 100 cubic feet of passenger space. 

But they're all green. 
on the inside. 

Cutter FORD 
Aiea I Waipahu 

"564-9777 
CutterFord.com 

* Environmental Protection Agency. 
t Small Electricdass v,.1012 competitors. Range varies with speed, driving habits. 
conditions, weather, and battery age. 
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Donate whatever you don't 
sell. 

If you have clothing, toys, 
appliances or other goods 
you no longer need (provided 
they're still in good condi
tion), donate them to United 
Cerebral Palsy Association of 
Hawaii. The foundation has 
drop box locations as well as 
free pickup services to collect 
unwanted items that they then 
sell in bulk to Savers in Kalihi. 
Ucpahi.org, 254-0114 

Buy carbon offsets to make 
up for the habits you can't 
change, like flying to the 
mainland. It works like this: 
Companies use money from 
purchased carbon offsets for 
projects that will mitigate 
emissions. Hagadone Printing 

KHF's reusable water bottle 

partnered with natureOffice 
to sell carbon offsets that led to 
the installation of a PV system 
by RevoluSun in 2011. Tr3ees 

COURTESY KOKUA HAWAl'I FOUNDATION 

Types of reusable 
bottles 
Only choose reusable bottles 
made from the following 
BPA-free materials: 

• Stainless steel 
• Tempered glass 
• #2 High-density poly

ethylene (HOPE) 
• #4 Lavy- density polyeth

ylene (LOPE) 
• #5 Polypropylene (PP) 
• #7 Tritan (not Nalgene) 

co polyester 

has also partnered with a local 
company, Evolution Sage, to 
sell offsets to the public. 
Hagadoneprinting.com 
Tr3ees.com 

Good Green Wood 
TIFFANY HERVEY 

Despite the myth of the infinitely giving tree, 
don't contribute to the pillage of endangered 
species or noble old-growth forests. Choose 
wood reclaimed from an old building, salvaged 
from the forest or even removed from an 
ecosystem area due to its invasive nature there. 

For building .Th e H aw a i i L u m b e r 
Products Association 
(HLPA) recommends 

building or remodeling a home 
with reclaimed woods. Not 
only does this save standing 
forests, which absorb CO2 
and produce oxygen, but it 
reduces lumber waste in land
fills and incinerators, which 
also decreases carbon dioxide 
eITI1ss10ns. 

One-third ofHawai'i's w~ste 
comes from construction and 
demolltion. Re-use Hawai'i 
COURTESY CODY LARIRIT 

.....,,.... ___ _ 

deconstructs buildings as an 
alternative to conventional 
demolition, salvaging mate
rial for reuse and keeping it 
out of the landfill to generate 
affordable, locally produced 
resources. Each month, Re
use deconstructs an average of 
four single-wall houses, usually 
built between 1930 and 1970 
and full of old-growth Douglas 
fir framing, redwood wallboard 
and oak floors. 

"Occasionally, we salvage . 
'ohi'a flooring, 'ohi'a posts and 
if we're lucky, koa," says Quinn 
Vittum, Re-use's co-execu-

tive director. "Woodworkers 
frequent the" ware
house looking for any 
amount of koa since 
it has a unique beau-

tiful grain that's dense, 
gold and shiny." 

For serving 
11 

'use a lot of non
native or invasive 
trees," explains 

Jen Homey, owner 
of Foundwood 
Working, which 

makes cutting, serv
ing and sushi 
boards, their 
shapes deter

mined by the 
grain of the 
wood. "Trees 
are removed 
mostly because 
of construc-

tion, development 
or to replace them. Ei-

ther way, the wood I use was 
destined for the chipper, dump, 
composter or fire piles.''. Her 
sources for wood, Homey says, 
include tree trimmers, arborists 
and large wood mills. 

Sal~~~~~~ Y.?h~~~~nno 
Aofficial statewide pro

gram," DLNR's Division 
of Forestry and Wildlife 
(DOFA W) offers salvaged 
forest products through collec
tion and commercial permits 
available at district offices, says 
Deborah Ward, information 
specialist at DOFA W O'ahu. 
"Our non-native trees make 
beautiful flooring, cabinetry, 
doors, furniture." 

Jim Quinn, owner of Hawaii 
Island Hardwoods LLC 
(HIH)in Kea'au on Hawai'i 
Island, harvests mango, mon
key pod, eucalyptus robusta, E. 
Saligna, E.Torreilliana, Toona 
Ciliata and tropical ash for use 
as Hawaiian hardwoods. As 
CEO of Collins Pine, Quinn 
brought the first line of Forest 
Stewardship Council (FSC) 
lumber to the American mar
ket. HIH's Hawaiian Heritage 
hardwoods are the first locally 
grown forest products to be 
certified. 

Good labels 

The FSC and Sustainable 
Forestry Initiative (SFI) are 
not-for-profit organizations 

advancing responsible forest 
management and transparency 
of product sources. FSC is con
sidered the top green standard 
because its certifiers are inde
pendent third parties. Look and 
ask for these labels on wood 
and paper products. 
usfsc.org; sfiprogram.org 



SUN POWER. 
ELITE DEALER 

It's Your Future, 
OWN IT! 
These islands, this planet they're precious 

and fragile, but you can make a difference 

by choosing solar power. This is our future, 

let's own it with Sunetric. 

Top Quality American-Made Panel~ From 

HAWAII'S SOLAR AUTHORITY 

vwvvv.sunetric.com 
CALL TODAY: 262-6600 



8 
0 
8 

3 
4 
9 
8 
7 
9 
1 

8 
0 
8 

7 
7 
8 

9 
0 
6 
5 

gary@tinroofranch.org • Farm tours available• luann@tinroofranch.org 

AQUAPONICS 
PLUS 

a division of S. Kodama, Inc. 

~ 
DOWNTOWN 

COFFEE 

20 Honolulu Weekly • April 17-23, 2013 • -w.hanaluluweekly.cam 

Sustainability Guide 2013 

COURTESY /IM OICARLO 

Eco-nesting 
TIFFANY 
HERVEY 

Composting kitchen 
scraps, using products 
made from recycled 
products and choosing 
cleaners that won't 
release toxic gases 
(VOCs) are tangible 
ways to get a greener, 
healthier living 
space. Below, we 
present some new 
and easy choices. 

Waste not 

Food waste accounts for 
• about 40 percent of house

hold waste, and we recycle 
less than three percent of it. 
When food waste ends up in 
the landfill, it emits methane, 
which is an even more potent 
greenhouse gas than CO2. 

To the rescue: The Bokashi 
Bucket will compost 100 per
cent of your food scraps, includ
ing meat and dairy, inside your 
kitchen easily and quickly with 
no smell, no mess and no pests, 
according to its inventor, Jim 
DiCarlo. "Through anaero
bic (no oxygen) fermentation, 
the Bokashi Bucket creates 
nutrient-rich compost that 
can be added to soil within six 
weeks," says DiCarlo, who also 
founded Each One Teach One 
Farms, which provides sus
tainable agriculture education 
and products. It's compact and 
small enough to stash next to 
your tr.ash can or underneath 
the kitchen sink. 
Available at the Ala Moana 
Farmers' Market, $55, eacho
neteachonefarms.com 
EM Hawaii, LLC, emha
waii.com, 548-0396 

Rugs can really bring a room 
together, but they can also hold 
in a lot of filth and be made 
with toxic glues and chemical 
treatments that you don't want 
offgassing in your home. Enter: 
Fab Habitat rugs. Colorful, 
modern, with nonstick back
ings and easy to wash, the rugs 
are woven out of straws made 
from recycled polypropylene 
(PP #5), which is BPA-free. 
Just shake or hose off for easy 
cleaning. 
fabhabitat.c.om 

Form meets function when 
Hawaiian hardwoods, metal, 
glass and stone are repurposed 
into furniture by Maui-based 
sculptor Cody Laririt. Laririt 
exclusively uses water-borne 
and water-based stains and fin-

ishes that are safer for humans 
and the environment. "My fur
niture designs are made up of 
99-percent recycled, reclaimed 
or repurposed materials," 
Laririt relates. "My family and 
I feel a sincere duty to conserve 
Hawai'i's natural resources." 
codylariritdesign.com 

Want not 

Kitchen wares made of plas
tic are usually cheaper 
but don't have a very long 

lifespan, contain toxic chemi
cals produced from fossil 
fuels and don't biodegrade. A 
Foundwood Working sushi 
platter, serving dish or cutting 
board made of reclaimed and 
locally sourced hardwoods will 
last a lifetime and add sophisti
cation and island charm to your 
kitchen. "I like to use kamani, 
milo and koa as well as many 
species that were planted here 
like monkeypod, Cuban mahog
any, shower, all the eucalyptus 
and gum varieties and many 
more," says owner Jen Homey 
of Found wood Working. "I use 
a nontoxic, food-safe oil to fi11-
ish the wood." 
Available at Owens & Co., 
Water Shed at Turtle Bay and 
KailuaTown and Hale'iwa 
(Waimea Valley) Farmers' 
Markets. 
facebook.com/foundwood 

Household cleaning prod
ucts and laundry soaps that use 
botanically derived, least-toxic 
ingredients have long been pro
vided by Dr. Bronner's Magic 
Soaps (which gets extra credit 
for using certified organic 
plant oils), Ecover, Mrs. 
Meyers, Seventh Generation 
and others. The latest arriv
als in the genre can be found 
at the Melaleuca store by 
the Honolulu International 
Airport. "Our products 
unleash the power of natural 
ingredients like citric acid, 
thyme oil, distilled white vin-

egar and Melaleuca Oil," CEO 
Frank VanderSloot says. Make 
sure to buy products that list 
all of their ingredients. 

Tip: Choose cleaning prod
ucts that are concentrated, 
which saves us money a~d trips 
to the store, and keeps plastic 
out oflandfills. 
590 Paiea St., Melaleuca.com 
Other cleaning brands above 
can be found locally at Kokua 
Market, Times Supermarkets 
and Whole Foods. 

Clean & Simple 
The best way to know what 
cleaning products are safe for 
your home is to make them 
yourself. For an all-purpose 
cleaner that works well on 
floors, counters, baby mats 
and any non-wood surface, 
mix one part water with three 
parts white vinegar and 8-12 
drops of peppermint and tea 
tree essential oil. To get rid 
of ants, spray them with pep
permint oil and vinegar, then 
sprinkle baby powder along 
their route. 

Nontoxic cleaners avail
able at: 

Kokua Market 
2643 S. King St., daily 8AM-

9PM, kokua.coop, 941-1922 
You can bring your own 

container to refill liquid 
soaps and cleaners. 

Lifestream Natural Foods 
Hawai'i Inc. 

702 Kapahulu Ave., Mon.
Fri., 9AM-5PM, Sat., 9AM-4PM, 
732-6253 

Whole Foods Market 
4211 Wa'ialae Ave. Ste. 

2000, Mon.-Sun., 7AM-10PM, 
wholefoodsmarket.com, 
738-0820 

629 Kailua Rd., Ste. 100, 
263-6800 

Down to Earth 
2525 S. King St., down

toearth.org, 947-7678 
Dr. Bronner, drbronner. 

com 
Ecover, ecover.com 
Seventh Generation, sev

enthgeneration.com 
Greenworks Clorox, 

greenworkscleaners.com 
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A Conscientious 
Closet 

ing from repurposed mate
rial, organic cotton, bamboo, 
hemp, micromodal, milk, soy 
and post-consumer recycled 
plastic bottles. They print with 
nontoxic, water-based inks. 

Muumuu Heaven makes new 
clothes and accessories out of 
old, salvaged materials from 
thrift stores. Sport green fash
ions and support local business 
all at once. 

Thrift & Swap: Start a 
clothing swap like my friend 
Clare did, or find out when 
Fashionista's Market will hold 
its next one. 
Fashionistasmarket.com 

TIFFANY 
HERVEY 

M
y friend Clare's 
clothing swap never 
appealed to me, but 
one night a glass 
of wine did, so I 

showed up with a bag full of 
dresses and shorts chat no lon
ger did me any favors. A few 
glasses of wine later, I had a bag 
full of new clothes. For free. 
Then it hie me: We had just 
reduced, reused, and recycled. 

For other triple-R rated fun, 
consider the overall footprint of 
the washing and manufactur
ing of your cloches. How much 
energy is used? What fabrics do 
you wear? Where do you shop? 
Keep it cold and concentrated: 
90 percent of energy expended 
during the wash cycle is just to 
heat water, so skip it and use 
cold and a concentrated liquid 
detergent. Then hang it up: 
Drying laundry on a clothes
line will lower your electricity 
bill and increase the lifespan 

_ of your clothing, since high 
temperatures can often shrink 
and deteriorate material. Tip: 
If you have extra rope from the 
clothesline, cut smaller pieces 
to lace through your tops and 
then pin each end of the rope 
to the line in order to avoid 
u"nsighcly clothespin marks. 

Ask Tutu: Before fancy 
fabric softeners, it was baking 
soda chat used to make clothes 
snuggly. The best method is to 
add about a half-cup of baking 
soda to the water in the wash
ing machine prior to adding 
your cloches so it has time to 
dissolve. Your cloches will come 
out soft and smelling good. No 
harsh chemicals necessary. 

Be a material snob: Local 
companies Organik, Kealopiko 
and Vers Hawaii make cloth-

COURTESY VERS HAWAII 

pr1us goes plural 
~ ~1' 

A city-friendly, stylish prius for those who 
want high mileage with eco-sensitivity. 

53/46/50 mpg 
city/hwy/combined .. 

Fits your family, the dog and your beach gear. 

44/40/42 mpg 
city /hwy/ combined .. 

The most advanced 
prius yet, with greater 
EV driving capability. 

95 mpge*/ 
50 hybrid mode mpg** 

Hawaii's Best-Selling Hybrid 
goes plural 

The prius that started it all with proven 
hybrid technology and sky-high optimism. 

51/48/50 mpg 

city/hwy/combined .. 

• 2012 EPA miles per gallon equivalent estimate. Estimate includes consumption of electricity and gasoline energy in combined EV and hybrid mode. Actual mileage may vary . 
.. 2012 EPA mpg estimates. Actual mileage may vary. 
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Grow Organic Food 
at your Home, School 

or Business 
• Kitchen Garden Design 
• Installation 
• Maintenance 
• Organic Seedlings 
• Gifts for Gardeners 
• Cooking Lessons 
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I 375-8025 • FoodscapesHawaii.com 

Saturday, April 20, 2013 9 a.m. to 2 p.m. 

Roses, Cactus, 
Succulents, 
Heliconias, 
Gingers, 
Anthuriums, 
Orchids, 
Tillandsias 
and other 
Bromeliads, 
Hawaiian Plants, 

Free Admission Vegetable 
Plants, Herbs, 
UH V~getable 
Seeds, Worm 
Composting 
Demo. Haku 

Lei and Flower 
Crafts. Jams, 

Jellies, and 
Hawaiian Honey. 

Free shuttle service to the Arboretum. Pick up points at Po'elua 
Street and Nipo Street where they intersect with Manoa Road. 

For over 30 years EM Technology™ has 
been used around the world as a holistic 
alternative to toxic agricultural chemicals 
and cleaners. 

EM•1® provides simple & healthy 
solutions for: 

• Organic gardens, lawns, and houseplants 

• Accelerating composting, 
EM® Bokashi & food waste recycling 

• Improving water quality in 
aquaponics, ponds and water features 

• Eliminating odors in the home 
(pets, garbage, drains, laundry, etc.) 

• Cleaning without toxic chemicals 

Is Trusted by Organic Farmers and Gardeners 

Protects Your Family and the Environment 

EM HAWAII !:.!f 
www.emhawaii.com 

Distributed by 
EM HAWAII, LLC 

(808) 548-0396 
Product of USA 

AUTHORIZED 
SUPPLIER 
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COURTESY CHRIS SAYERS 

From Hereto Green 

KATRINA VALCOURT 

A new bike lane on 
Keolu Drive in Kailua 

Whether it's moving our own bodies or the products we love, toxic 
chemicals and greenhouse gases are released into the atmosphere 
with each fossil-fuel powered trip. Thanks to Hawai'i's Electric Vehicle 
(EV) Ready Program, there are 1,287 registered, emission-free EVs in the 
state. That's on top of the 14,550 registered hybrids, according to the 
Department of Business, Economic Development & Tourism (DBEDT). 
But why rest on our laurels? 

Plug in 

Though there are no lon
ger any state tax credits 
available, federal credits 

for plug-in vehicles (includ
ing BEVs-Battery Electric 
Vehicles-and PHEVs
Plug-In Hybrid Vehicles) are 
up to $7,500 each. And don't 
forget the other incentives: free 
parking ( often with chargers)-at 
many locations, access to High 
Occupancy Vehicle (HOV) 
lanes and feeling good about 
being green. 

Plug-in models now available 
in Hawai' i include: 
• Ford Focus EV 
• GM/Chevy Volt (EV) 

• iMiEV 
• Nissan Leaf (EV) 

and 
• Toyota Plug-in Prius (a 

hybrid that skews EV) 
See electricvehicle.hawaii.gov 
for more information, includ
ing maps of charging stations. 
For a list of certified EV deal
ers in Hawai'i, visit honolu
lucleancitiesJiles. wordpress. 
com/2011/09/certified-ev
dealers-2013Jinal-pdf2.pdf 

Maintain it 

For any vehicle, maintenance 
keeps fuel efficiency at its 
max. A common fuel-saver 

that people tend to forget? 

How much does it cost to charge your car? 
We know that hybrids are better for the environment than regular 
gas-guzzlers, needing to be filled up as little as once per month, 
since they run on their own electricity as well as gasoline. And we 
know that EVs are even more environmentally friendly, running 
purely on power from the grid. But where does that electricity 
come from, and how does that impact your wallet? 

Unless your home and charging stations are powered purely 
by solar energy or other renewables (in which case, charging is 
absolutely free), you're still getting your electricity from burning 
fossil fuels. But according to evgonetwork.com, "Even in its dirtiest 
form (coal), power generation is much cleaner and more efficient 
than the combined emissions generated from oil production, 
refining and then burning gasoline in a traditional car." 

Plug In America estimates that it costs less than $1 to charge a 
plug-in hybrid and $2-$4 for an EV. When comparing the cost to 
go the same distance in a regular car with an EV, electric cars use 
a mere fraction and don't give off any harmful emissions in the 
process. The only other charging costs of an EV are if you join a 
charging network to plug in your vehicle in public areas. 

Properly inflated tires. 
Tire pressure should be 

checked monthly. If your tires 
have leaked any air, your vehi
cle will consume more gas. It 
might not sound like much, but 
the savings add up: According 
to Jue/economy.gov, you can 
improve your mileage by 3.3 
percent by keeping your tires 
at the proper pressure, which 
is equivalent to saving approxi
mately 11 cents per gallon. But 
don't over-inflate-check the 
optimal pressure listed inside 
the driver's doorjamb or your 
owner's manual, not the maxi
mum pressure listed on the tire 
itsel£ 
Check the pressure yourself 
with a pressure gauge, at 
auto shops or gas stations 

Better busing 

Depending on your person
ality and the time of day, 
riding TheBus can either 

increase or decrease your stress 
level wh~le reducing the envi
ronmental cost of driving. 

Consider planning your day 
around your commute. Google 
Maps can tell you what routes 
are best to take and what time 
you should leave your house by 
in order to get to your destina
tion on time. If you can start 
your day a little earlier (and 
find a seat), TheBus takes care 



of fighting traffic and parking, 
all while you sit back, nap or 
get some work done. It's only 
$2.50 per ride, or $60 a month 
for unlimited rides, compared 
to the average cost of gas alone: 
$4.31 per gallon in Honolulu. 
Thebus.org, maps.google.com. 
Download DaBus: The Oahu 
Bus App on your smartphone 
for nearby stops and schedules. 

Two wheels are 
better than four 

For short to medium trips, 
burn fat, not fuel. All city 
buses are equipped with 

bike racks if your destination 
is too far to pedal to or the 
weather pulls a typical Hawai'i 
move and sends a torrential 
downpour out of the blue. 
There are more than 450 bike 
racks around Honolulu, but 
if there aren't any ( or enough) 
in an area you cycle to, request 
one by emailing csayers@hono
lulu.gov. 
Bikes and bike parapher
nalia available at: 
Bike Factory Hawaii, bikefac
toryhawaii.com, 596-8844 
The Bike Shop, bikeshopha
waii.com, 596-0588 
Island Triathlon and Bike, 
itbhawaii.com, 732-7227 

McCully Bicycle & 
Sporting Goods, mccul-

Better Biking 
According to the League of 
American Bicyclist's 2012 
Bicycle Friendly State Report 
Card, Hawai'i ranks 41 st out 
of 50. But City Bicycle Coor
dinator Chris Sayers says the 
state levels differ from the 
city level-Honolulu received 
an honorable mention in 
2007 for being a bike-friendly 
community. The City has 
begun to implement 2012's 
O'ahu Bike Plan to make 
biking a more widely used 
option. 

The plan, available at 
www7.honolu/u.gov/dts/oa
hubikeplanaugust2072.pdf, 
details steps needing to 
be taken in order to make 
O'ahu, which currently has 
132 miles of bikeways, more 
bike-friendly. "Quite a bit has 
been implemented," Sayers 
says. "We're in the process of 
doing Wai'alae Avenue-it's 
incorporated in the resur
facing project. We recently 
finished putting bike lanes in 
Kalakaua in Waikiki." Other 
immediate plans include 
adding bike lanes to Bereta
nia Street and "sharrows" to 
streets where both cars and 
bicycles are entitled to the 
full use of their lanes. 

"The new mayor and 
administration are very sup
portive of making Honolu
lu more bicycle-friendly so I 
am very optimistic," Sayers 
says. The City plans to add 
62 more miles of bikeways 
within the next few years. 
More information, includ
ing a bike map, can be 
found at wwwl.honolulu . 
. gov/dts/bikepage.htm. 

lybike.com, 955-6329 

Other resources: 
Cycle Manoa, cyclem
anoa.wordpress.com 
Hawaii Bicycling League, 
hbl.org, 735-5756 

Lea up 

The bottom line is human 
beings have legs. Unless 
we want to end up like the 

future space dwellers in Wall
e, floating on cushy seats and 
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sucking down giant sodas big
ger than our chubby, boneless 
arms, we should get up and 
walk when we can. It's worked 
for millions of years-why 
doubt our own capabilities 

now? Science may have brought 
us Lamborghinis and Ferraris, 
but nature knows what it takes 
to get from A to B without 
destroying the planet in the 
process. 
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Making an impact: 
. lo~ally, nationally and globally. 

First in the world 
First commercial utility combustion 

turbine plant powered by 100% biofuel. 

Leading the nation 
More electric vehicle charging stations 

per capita than in any other state. 

Third in the nation 
Hawaii ranks third in the nation for 

installed solar PV watts per customer. 

1,000 MW 
of clean local energy 
Now producing, under construction 

or in planning with more to come. 

100% biofueled generating station, 
Campbell Industrial Park, Oahu 

More than 22,500* customer-sited 
solar PV systems statewide 
'As of December 2012 

Installing more than 200 public electric 
vehicle charging stations statewide 

New wind, solar, ocean, biomass, biofuel 
and geothermal projects statewide 

Find out more at hawaiisenergyfuture.com 81 Hawaiian Electric Company 
Maui Electric Company 
Hawaii Electric Light Company 
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Sat April 271h 

9:30am-1 :OOpm 
St. Mark's Church 
539 Kapahulu Ave 

Vendor Space Available! 
Open your own mini bike store for 
$101 Turn your cycling trash into 
treasure. Call 732-7227 to reserve 
your selling space. 

Buyer's admission $5, free for 
Haleiwa Metric Century riders 

SAVE MONEY! 

Sustainability Guide 2013 

Ship happens 

Your stuff gets transported, 
too. When available, choose 
ocean shipping rather than 

air shipping, either for mov
ing your own goods or when 
ordering somt:thing. Your stuff 
will undoubtedly take longer 
to arrive, but the shipping cost 
will often be less, for you· and 
the environment. Oceana.org' s 
Shipping Impacts on Climate 

report in 2008 states that ships 
traveling at slow speeds are 
at least a hundred times more 
efficient and less polluting than 
air transport. 
Interisland shipping: Young 
Brothers, htbyb.com, 543-9311 
From the mainland: Matson, 
matson.com, (800) 462-8766; 
Honolulu Freight Service, 
hfsnet.com, 531-0258 
Both: Ship to Hawaii, shipto-

OpConnect acquires Better Place network 
Last month, OpConnect, the technologically advanced electric ve
hicle charging system based in Portland, Ore., bought the Better 
Place charging network in Hawai'i. This means the 77 charge spots 
across the state, which include 154 charge points, will be replaced 
with OpConnect's chargers. 

"The Hawaii State Energy Office welcomes OpConnect's in
vestment in our state's EV charging network," Mark Glick, State 
Energy Administrator, said in a statement to the Weekly. "We 
look forward to collaborating with OpConnect on transportation 
solutions that support Hawai'i's emergence as the leading clean 
energy test bed in the Asia-Pacific region." 

The new stations will swap Better Place's key fobs for email 
addresses, credit cards, OpConnect Network cards or other op
tions. The company plans to add more charging stations to ex
pand its network. The almost 700 drivers registered with Better 
Place should find the transition seamless as they are transferred 
over without having to re-register, and access will be largely 
uninterrupted. 
Hawaii.opconnect.com 

Our Top Picks 
Top 5 Green Local Websites 
energy.hawaii.gov 
hawaiicleanenergyinitiative.org 
hawaiihomegrown.net 
hem.com 
slowfoodoahu.org 

5 Cutting Edge Trends 
Donate old athletic shoes to the Converse Outlet Store in 
Waikele (94-790 Lumiaina St., Ste. 105, 
Waipahu, 676-6096) 
Raise your own chickens for eggs (1830 Kanakanui St., asagi
hatchery.com, 845-4522) 
Sort trash into more bins: e-waste, reusables, hazardous, com
post (opala.org) 
Install a rain barrel to collect water for your plants (boardofwa
tersupply.com) 
Replace grass with Hawaiian plants (Lyon Arboretum, 988-0472) 

COURTESY OPCONNECT 

hawaii.com, (866) 226-6454 

OpConnect charging station 

Top 5 Green Local 
Politicians 
Rep. Chris Lee: Chair of the 
Committee on Energy and 
Environmental Protection, 
fights for local ag and food 
self-sufficiency 
Kauai Councilman Gary 
Hooser: Former Director 
of Environmental Quality 
Control (OEQC) for the State 
of Hawaii, created solar re
quirements for new homes 
Sen. Gil Riviere: Director 
of Keep the North Shore 
Country 
Sen. Russell Ruderman: 
Stands up for GMO labeling, 
saving ag lands, reducing 
pesticides and transparency 
in government 
Rep. Cynthia Thielen: Sup
ports renewable energy 
projects and protecting 
shorelines 

SAVE TIME! SAVE OUR ENVIRONMENT! 
THE AVERAGE VANPOOLER SAVES UP TO /YEAR COMPARED TO THE COST OF DRIVING ALONE. 

24 Honolulu Weekly • April 17-23, 2013 • w-.honoluluweekly.com 

RIDE VEHICLES CAN USE THE 
YOUR COMMUTE EACH DAY. 

LANES, SAVING YOU TIME ON 

ONE VANPOOL REMOVES AS MANY AS VEHICLES FROM OUR 
1 \ ROADS, AND REDUCES UP TO TONS OF CO2 EMISSIONS 

FROM THE AIR EACH YEAR. 

YR/de CALL 596-VANS 
OR VISIT vRIDE.COM 

START RIDING SMART TODAY! 
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Sustainabilit 

Water: Conserve Our Wai 
JOAN CONROW 

JOAN 
CONROW 

I 
n Hawai'i, water and forests 
are inextricably linked. "The 
'ohu, mist, is the breath 
of the gods," explains cul
tural consultant and kumu 

hula Kehaulani Kekua. "All 
the native plants depend on it. 
The 'ohia pulls down mist to 
plants in the lower canopy and 
restores the watershed." 

Upland forests also act as 
a sponge, attracting and col
lecting rain and fog, feeding 
streams and replenishing the 
groundwater sources that sup
ply 99 percent of the state's 
drinking water. "Now is the 
time for the people ofHawai'i 
to come together and demand 
the protection of these impor
tant forests, because once 
they are gone, it's unlikely we 
can ever get them back," says 
Trae Menard, The Nature 
Conservancy's Kaua' i director. 
"We need to make this a prior
ity; otherwise we are in for a 
rather thirsty future·." 

We can also conserve water. 
Indoors: Wait to use the dish
washer and washing machine 
until you have a full load. 
Install low-flow shower heads 
and faucets (do-it-yourself 
types will find these items at 
any hardware store, or call a 
professional, such as Kama'aina 
Plumbing at 567-8585 or 
Diamond Head Plumbing at 
377-6899). Stop toilet leaks 
and install a displacement 
device in the tank so less water 
is used with each flush. Keep 
a container near sinks and in 
the shower to collect water as it 
runs to get hot. 

Outdoors: About half of a 
household's water use occurs 
outdoors, according to the 
Honolulu Board of Water 
Supply (BWS). To conserve, 
water plants and lawns early in 
the morning or late in the day 
so that it has a chance to absorb 
before evaporating. Water 
plants deeply, but less often, 
to encourage deep roots and 
drought tolerance. If using a 
timed irrigation system, adjust 
it with the seasons, install a 
rain sensor or use manual over
ride when it rains. Make sure 
your sprinklers are not over
reaching. If the soil is moist 
two inches below the surface, 
skip watering. Let your lawn 
grow a bit longer so it holds 
moisture. Better yet, replace it 
with native shrubs and ground 
cover. 

Discover xeriscape landscap
ing, based on drought-tolerant, 
salt-resistant plants. The BWS 
maintains a xeriscape garden 
in Halawa Valley, with guided 
tours at noon every Wednesday. 
Classes are also offered, with 
an "economical aquaponics" 
workshop set for April 27 and 

"rain barrel catchment" taught 
on May 18. Call 748-5363 for 
more information. The UH 
College ofTropical Agriculture 
and Human Resources 
(CT AHR) has a list of xeri
scape plants at ctahr.hawaii. 
edu/oc/freepubs!pdj!OF-42.pdf. 

Wash your car on the lawn 
or use a commercial car wash. 
Join the Hawai'i Association of 

Watersheds 
and aquifers 
The proverb "Hahai no ka 
ua i ka ulu la'au"-rain al
ways follows the forest-is 
the cornerstone of a state 
watershed protection initia
tive. Plans call for removing 
invasive species, controlling 
feral ungulates (deer, pigs, 
goats) and reforesting. Pub
lic-private partnerships now 
include all mauka watershed 
forest. 'These partnerships 
have accomplished remark
able work," says Menard. 
"However, currently only 10 
percent of our watershed 
forests are protected from 
threats, which is downright 
scary considering the rainfall 
reduction and increased 
drought frequency." The 
situation is particularly grave 
on O'ahu, where the under
ground aquifer has nearly 
reached its maximum sus
tainable yield. 

Watershed Partnerships; pull 
invasive weeds and plant native 
species, as well as help with 
grant writing, research, com
puter work and office tasks. 
Visit hawp.org. 

Were Proud to Support Hawati's 
AGRICULTURE INDUSTRY 

YOUNG Call us with any interisland 
shipping needs at 808-543-9311 
Neighbor islands can call 
toll free at 800-572-2743 
www.youngbrothershawaii.com 

Kokua Co-op 
· Annual Meeting 

Saturday, April 20 
Moiliili Community Center 

Owners & Guests 

Meet The Nominees and Share Pupus 
Voling Opt•n For One Hour or Store Voling Slarling Aprll 131 

5-6pm -

Fm ro, °'"'" £!~~~:.,,W~ d": 
0 

'oJlf 
Tickets available al Kokua starting April 13th 

6pm 

Business Meeting 
6:45 - 8 pm 

k,tkua market ---------------------HAW A I 'I'S ONLY NATURAL FOODS COOP 

Sat 8-12 & Tues 4-7 
Ala Moana Center 
2nd Level , by Sears 

Thursdays.3-7pmi· .'.· · . .'\·· 
Waimea Valley ~-:·::,t:·t 
59-864 Kamehemeha Hwy -· 

Sundays 9-1 
Kailua Elementary 
315 Kuulei Rd , Kailua 
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Bugged? 
Don't be. 

How our Subterranean 
Termite Coverage 

Plan works 
• Terminix performs a FREE Termite 

Inspection to determine if your 
home is free of subterranean 
termites and eligible for coverage. 

• For as long as you keep your plan, 
you are covered by the strongest 
guarantee in the business-the 
Termite Inspection Protection Plan. 

• Each year, Terminix performs 
another inspection as part of 
your plan's renewal to confirm 
your home is still termite free. 

• If termites are discovered during this 
inspection, that's the only time we'll 
need to treat your home to quickly 
eliminate termites at no additional 
cost and you're covered against the 
treatments and damage repair costs. 

• That's it. You don't have to do anything 
else. But if you think you see signs of 
termites between your inspections, 
feel free to call us. We'll come out and 
re-inspect so we can stop termites and 
limit their damage. Inspections are the 
safest, most important way to combat 
Hawaii's aggressive ground termites. 

$28.25 + tax/month 

Call now 
486-5097 

Sustain Your Home 

TERM/I/IX ... 
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Savor and Sustain 

JAMIE NOGUCHI 

Harmony between food and land is the basis 
of sustainable Hawaiian agriculture. The 
ancients' eating methods were far ahead of 
their time, echoed, however unconsciously, in 
the sustainable cooking mantras reverberating 
through foodie metropolises today: Take only 
what you need; waste none. Push malama 
'aina one step further by taking better bites. 

In the kitchen 

After eating up your local 
eggs with Naked Dairy 
Farm cheese on fresh bread 

from Chris Sy' s Breadshop, 
you' re well fortified to continue 
the cycle of sustainable eating. 

In addition to eating or freez
ing leftovers and composting 
inedibles, save scrap bones and 
vegetables (carrots, onions, cel
ery are classics) to make your 
own stock. Collect them in the 
freezer until you're ready. In a 
5-6 gallon pot of water, bring 
bones to a boil, then simmer, 
discarding surface skim. Add 
vegetables and continue sim
mering for at least two hours. 
Strain. 

Orange and lemon peels can 
be used as a natural refrig
erator or garbage deodorant 
to fight those odd, mingling 
smells (hello, kim chee). Before 
the peels dry out, they can also 
be used as sponges on a greasy 
stove top due to their cleansing 
essential oils. Try it. 

At the market 

Certain stores make a com
mitment to carry local, sus
tainably produced foods. 

A few of Slow Food O'ahu's 
picks for markets that fol-

low their principles of "good, 
clean and fair" are A'ala Meat 
Market, Fresh Catch, Kale's 
Natural Foods, Kokua Market, 
Mercado de la Raza, 'Umeke 
Market and Deli, Whole Foods 
Market and Young's Fish 
Market. Find the addresses 
and more info at slowfoodoahu. 
org/local_resources. 

Yes to CSAs 

Community Supported 
Agriculture is more than 
just a foodie trend-it's a 

direct investment in an actual 
farm. You buy a share of the 
harvest, and every week you 
pick up your box or bagful
and we' re talking very full-of 
fresh seasonal produce at a 

Top 5 Restaurants 
for Local Food 
12th Ave Grill, 12thavegrill. 

com, 732-9469 
Alan Wong's, alanwongs. 

com, 949-1939 
Hiroshi Eurasion Tapas's local 

menu, hiroshihawaii.com, 
533-4476 

Town, townkaimuki.com, 
735-5900 

The Whole Ox Butcher & 
Deli, wholeoxdeli.com, 
699-6328 

location convenient to you. 
Reliable supply for consumer 
and demand for farmer is why 
CSAs work. Some even offer 
more personalized options, 
whether it's having multiple 
farms contributing to one bas
ket of food, or allowing the 
farmer to curate a the111ed box. 

Farm tours 
I( I fHawai'i's going to achieve 

some level of food self-suf
ficiency, we have to do a 

much, much better job of hav-
ing a long-term plan to achieve 
it by protecting farmlands that 
are currently growing food," 
says Robert Harris, director 
of Sierra Club Hawai'i. Many 
farms welcome people to take a 
walk on the premises and learn 
how the produce is grown to 

· garner support for local endeav
ors. Talk to the farmers and, of 
course, eat at their cafe if they 
have one. 
Farm cafes and diners: 
Kahumana Farms, kahu
manafarms.org/?page_id=6 
Kahuku Farms, kahuku
farms.com/farm-ccife.html 
Kualoa Ranch, kualoa. 
com/amenities/aunty-pats-cafe 

Nonprofit champions 

I n order to keep farms from 
turning into housing and 
commercial playgrounds, get 

active and support the work 
of local nonprofits, such as 
The Trust for Public Land 
(TPL) and the North Shore 
Community Land Trust 
(NSCL T). "Getting people 
out there on the land is the 
best way to make them more 
aware of its importance," says 
Doug Cole, executive direc-



5 Policies to 
Change/Adopt 
• Allow community-based 

renewable energy 
projects 
Allow on-bill financing of 
solar installation (SB 1087) 
Ban synthetic gill nets, 
which trap and endanger 
wildlife 
Increase storage of inter
mittent renewables on 
power grid 
Protect farmlands that 
grow our food 

tor of NSCL T. Since most 
of us can't go out to farms on 
the regular, various organiza
tions offer volunteer p.ositions, 
including administration and 
research support. Community 
members can also "rally testi
mony in support of measures 
that will conserve farmland," 
says TPL' s Hawaiian Islands 
State Director Lea Hong. 

Mark your calendar for the 
North Shore Food Security 
Summit in August, hosted 
by NSCLT. The convention 
will center on assessing our 
community food system from 
production and distribution 
to consumption and waste 
processing. "The basic prem-

ise is that we cannot begin 
to improve our food system 
until we: understand it," Cole 
says. "With an estimated 85 
percent of our food imported, 
clearly there is room for 
improvement." 

The summit, still in care
ful planning, will be an all-day 
convention, most likely held 
on Aug. 2. The location is still 

CSAs and produce delivery services 
FarmRoof: SuperGreens mix is $40 a month for four weekly deliv
eries. Pick-up locations include American Savings Bank (employ
ees only) and the Farm Roof Cafe. 
farmroofcsaware.com/store, 396-9454 
Kahumana Farms: For $25 a week, receive organic vegetables in
cluding salad greens, roots, seasonal fruits, herbs and more. Pick
up times are at the farm twice a week. 
kahumanafarms.org/?page_id=8, 696-2655 
Holoholo General Store: Bags of North Shore- and Waimanalo
grown produce range from $25 to $53 in varying sizes. Many pick
up locations available. 
holoholostore.csaware.com/store/csaJsp, 281-6141 
Waihuena Farm: $25 per basket includes cooking greens, herbs, 
vegetables, fruits and more. Members may pick up at the farm 
located on the North Shore or at the Manoa holding location. 
meleanasfarm.com/?page_id=25, 638-0570 
Kula Fields: Organic/sustainable mix box ranges from $43-$69. 
Drop-offs include 'Aina Haina, Kapolei, Mililani and Hawai'i Kai 
areas. 
kulafields.csaware.com/store, 280-2099 
O'ahu Fresh: Farmers' Market Bag includes $20 worth of variety. 
Pick-up points include Fresh Cafe and Town. 
oahufresh.csaware.com/store, 343-8196 

SAGI 
HATCHERY INC. 

baby chicks 

chicken raising supplies 

organic feed & seeds 

EM & bokashi 

808-845-4522 
ASAGIHATCHERY.COM 

COURTESY MARI'S GARDENS 

tentative, but according to 
Cole, the venue will probably 
be Turtle Bay Resort. Closer 
to the date, interested partici
pants m,:y register on the web
site, northshoreland.org, which 
will contain updated infor
mation, as well. "The general 
goal [of the summit] is to bring 
different partners in the food 
system to start learning about 
the North Shore food system 
... and explore ways to improve 
it," says Cole. 

Even with a small team, the 
hands at work at Ulupono 
Initiative stretch beyond their 
limited capacity to "create a 
more positive environment for 
work, in areas of local food, 
renewable energy and reduc
ing waste," as Amy Hennessey, 
director of communications, 
says. This year, Ulupono 
started engaging in policies, 
addressing key issues at the 
Legislature, as well as further
ing their grass-fed beed and 
dairy initiative. "My favorite 
thing about what we do is that 
it's important for a large-scale 
impact on the community ... 
toward the core things that we 
all need," Hennessey explains. 

North Shore Community Land 

Sustainabilit ·Guide 2013 

Monterey Bay Aquarium Seafood 
Watch Hawaii Guide 

TOP 7 HAWAl'I FISH 
Pick these low-mercury 
fish from well-managed 
populations: 
'Ahi/yellowfin tuna (HI caught 

troll, pole) 
Aku/skipjack tuna (troll, pole) 
Akule/big-eye scad 
Mahi Mahi (HI/US) 
'Opelu/mackerel scad 
Tilapia (farmed) 
Tombo/albacore tuna (HI 

caught) 

Trust, northshoreland.org 
The Trust for Public 
Land, tpl.org 
Ulupono Initiative, ulu
ponoinitiative.com 

SeP.ds, please 

~ I ?re foca_l people ~re tak
ing an interest m seed 
ownership, and Eating 

in Public's free forum is an 
exemplar. Every stand is a 
seed-sharing station, built from 
scrap and repurposed mate
rial, offering seed packets for 
"take, leave, whatevas," as EIP's 
slogan encourages. "The Free 
Seeds" are cultivated without 
chemical fertilizer or herbicides. 
Interested O'ahu businesses 
can order and receive a Share 
Seed Station for free-or, 
even better, build one them
selves. Directions are on EIP' s 
website. 
Participating locations 
include Honolulu Museum 
of Art School, Manoa Public 
Library and Fresh Cafe, 
nomoola.com/seeds/index. 
html#.UWElmavlpuo 
For more information on 
seed integrity and agfree
dom from GMOs and pesti
cides, go to hawaiiseed.org 

Aqua ponies 

Everybody's talkin' 'bout it, 
but what is itr The basic 
premise of aquaponics is 

growing freshwater fish ( usu
ally tilapia), using the nutrient
rich water to feed plants and 

TOP 7 TO AVOID 
Avoid these over-fished, poorly 
farmed varieties 
'Ahi/bigeye, bluefin tuna 
Mano/shark 
Mahi Mahi (imported) 
Nairagi/striped marlin 
Opah/moonfish 
Salmon (farmed) 
Shrimp (imported) 

See more at mbayaq.org 

then recycling the plant-filtered 
water back to the fish tank. 
Yep, the purpose is to eat the 
fish. If you' re interested, Fred 
Lau, owner of aquaponics pio
neering Mari's Gardens, says to 
contact and tour as many local 
aquaculture farms as possible 
and learn from them. 

There's also an online com
m unity outreach program 
called Aquaculture Training 
and Online Learning (ATOLL) 
launched by the University of 
Hawai'i Aquaculture Program. 
Take advantage of the non
credit class, which costs $100 
and offers video training in 
aquaponics, including basic 
water chemistry, fish health, 
plant biology, marketing and 
other related concepts. 

Marisgardens.com, 625-2800 
videolearning.uhatoll.com 

Food that th rives 
in aquaponics: 
Manoa lettuce (or any leafy 

lettuce) 
Green onions 
Japanese cucumbers 
Tomatoes 
Beets 
Basil 
Watercress 
Common house plants 
Taro 
Tilapia 
Koi 
Large mouth bass 
Barramundi (Asian seabass) 
Catfish 

Fresh water is the lifeblood 

of our economy and island lifestyle. 

By supporting 
The Nature Conservancy's 

efforts to protect Hawaii's forested 

watersheds, you can help ensure 
a sustainable future 

for our islands. 

The Nature 
Conservancy 

Protecting nature. Preserving life~ 

923 Nu'uanu Avenue, Honolulu, Hawai'i, 96817 
Telephone: (808) 537-450 Website: nature.org/hawaii 

PHOTO SILAS LEGER 
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Organic Gardening 

JOAN CONROW 

T
hough much of modern agricul
ture relies on chemical fertilizers 
and pesticides, these products 
aren't friendly to the environment 
or human health . Petroleum

based fertilizers can actually kill the 
microorganisms that contribute to soil 
fertility, requiring ever-greater inputs; 
pesticides are increasingly linked to 
the decline of crucial pollinators, such 
as butterflies and bees. Studies have 
also found pesticide residues on many 
fruits and vegetables. The best way to 
make sure you' re eating clean food is 
to grow your own, organically. Robin 
T orquati, a plant scientist and propri
etor of Heaven on Earth Starts, offers a 
few suggestions: 
• Start small-perhaps one raised 

bed, or a few containers-and if you 
enjoy it, expand as you think you can 
manage it. Be sure to leave space in 
your garden for new finds . Work 
with nature, not against it, by grow
ing what's in season. Right now, that 
includes lettuce, long beans, dai
kon, stir-fry and salad greens, col
lards, beets and green onions. Grow 
what thrives in the Islands, such as 
kale rather than spinach and cherry 
tomatoes instead of beefsteak toma
toes. Check out farmers' markets to 
get ideas. 

+ Use healthy, organic starts and heir
loom seeds, which can be purchased 

Top 5 Green Resources 
The Green House (thegreenhouseha
waii.com) 
Farmers' markets (hfbf.org, haleiwa
farmersmarket.com) 
Re-use Hawai'i (reusehawaii.org) 
Thrift stores (hig'oodwill.org) 
UH's College ofTropical Agriculture 
and Human Resources (ctahr.hawaii. 
edu) 

at nurseries and hardware stores. A 
good selection can be found at john
nyseeds . com. Though they aren't 
organic, the Aina Ola brand of seeds 
has been bred to suit local conditions. 
Or save your own. "The more seed I 
can produce mysel£ the happier I am, 
because the more faith I have in what 
I grow. You don't have a healthy plant 
without a good seed." 

+ Approach gardening as inexpen
sive therapy. "We have a deep inner 
knowing in us as human beings that 
if we put a seed in the ground, it' ll 
grow. I like to reconnect people with 
that essential part of their being. 
[Gardening] takes me away from all 
the problems of my world and myself. 
You know the old saying, 'the best 
food for the garden is the shadow 
of the gardener.' The plants want 
you and your attention." Unwind by 
spending 15 minutes pau hana tend
ing to your garden. And learn from 
others. Lyon Arboretum has a class 
in easy composting and growing gar
den veggies on April 19. Call 988-
0456 to register. 

COURTESY CTAHR 

JOAN CONROW 

Many gardeners feel they're at war with bugs and weeds, a mindset that has given 
rise to a host of products designed to kill. Problem is, the good bugs die along with 
the pests, and both weeds and insects can develop tolerance-resistance, even-to 
the poison, requiring a stronger dose or-a different product. 

Pesticides also travel offsite, drifting on the wind, or volatilizing in the heat of the 
sun. Though some chemicals are relatively short-lived, others can linger, contami
nating fresh water and coastal resources. 

In humans, pesticides typically affect the nervous system. Depending on the 
chemical, exposure can cause symptoms such as restricted breathing, nausea, rapid 
pulse, blurred vision, headaches, trembling and even death, according to the Envi
ronmental Protection Agency, which notes on its website that accidental poisoning 
of children often stems from them gain
ing access to pesticides stored at home. 
Long-term exposure to some pesticides -
has been linked to learning disorders, 
cancer and even genetic mutations. 

At home, avoid RoundUp by using 
weed cloth, cardboard, mulch, mowing 
and weed-eaters to keep weeds down, 
and dig out clumps of guinea grass and 
hilahila. Instead of using Malathion to 
control fruit flies and pests, try soap 
and pepper sprays or neem oil. Be 
sure to read labels of products sold at 
garden centers and hardware stores. 
Some products and chemicals to avoid 
include Dursban, Lorsban, imidacloprid, 
Dinotefuran and 2,4-D, found in Ortho 
Weed-B-Gon MAX. 

The state Department of Agriculture 
Pesticides Branch regulates the manu
facture, sale and use of pesticides in the 
Islands, and handles pesticide-related 
complaints. The state Department of 
Transportation is currently reducing 
and more carefully regulating its use of 
Garlon, RoundUp and other chemicals 
in roadside spraying in response to new 
federal regulations. 

STAY LOCAL, SAVE LOCAL 

SUPPORTING HAWAIIAN CACAO AND CHOCOLATE 
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HILO 
Seaside Hotel 

fro!85 
PER NIGHT 

(800) S60-SSS7 
hiloseasidehotelcom 

KONA 
Seaside Hotel 

from$85 
PER NIGHT 

(800) S60-SSS8 
konaseasidehotelcom 

• FAMILY GROUPS f!lll'? 
• SCHOOL REUNIONS '2?7/ 
• CLUBS & CHURCH Approved I 

ORGANIZATIONS Lodging 
Early check in/late check out on availability. 
Room includes 2 double beds, o/c, ceiling fon, 
color TV & refrigerator. Prices ore plus tax. Rotes 
vary on busy weekends. local residency required. 
Parkin Fee for Kono Seaside & Maui Seaside. 

BUY 1 PINEAPPLE 
DELIGHT CUP, 

GET 1 PINEAPPLE 
DELIGHT 

CONE FREE. 
EXPIRES 4/30/ 13 

KAPAHULU LOCATION ONLY 

WWW.LEONARDSHAWAII.COM 



Start A Revolution With Your Fork. 
Eat Food that is 'ono and pono. 

Vote 
with Your Fork 
If we could replace just 10% 
of Hawaii's imported foods it 
would amount to $94 million 
at the farm-gate. Taking 
into account the multiplier 
effects, this $94 million 
would generate an estimated 
economy-wide impact of $188 
million in sales, $47 million in 
earnings, 
$6 million in state tax revenues, 
and more than 2,300 jobs. 

This is not a trivial amount. 

*estimates taken from CTAHR report on Economic Impacts of 
Increasing Hawaii 's Food Self-Sufficiency December 2008 

,• .. ~. , 

Organic 
food is about 
all of us . 
It's about the health of 
our islands & our planet 

Organic farming: 

Keeps rural communities healthy 

Improves agricultural diversity 

Builds healthy, productive soil 

Keeps waters clean 
and unpolluted 

Works in harmony with nature 

Reduces atmospheric carbon, thus 
works against climate change 

Department 
of Agriculture 
STATE OF HAWAII 

Buy local, 
grass-fed bee. 
It's better for you ... 

less total fat, more omega 3s, no 
antibiotics or hormones 

Better for the cow ... 
a more natural diet, more 
room to roam, less stress 

Better for the land ... 
increased soil fertility, less soil 
erosion, improved water quality 

Better for our island economy 

Vote 
with Your Fork 

Again 
. 

1. Buy locally grown coffee, tea and 
chocolate. Hawai'i produces many award
winning beverages and confections. 

2. Choose restaurants that offer 
biodegradable take-out containers. 

3. Buy beer brewed in Hawai'i-
save on recycling, use a keg. 

4. When using a caterer, request 
locally grown ingredients and 
recyclable plates and utensils. 

5. At political fundraisers encourage 
the candidate to serve real local food. 

6. Support local whenever 
you can, wherever you can. 

. . ... 

I 
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show at 8PM) $25. bampproject.com, 
groovetickets.com 
Joss Jaffe & Dub Mantra Band Concert 
SF Bay Area musician Jaffe has per
formed extensively in the world of 
yoga music. Hear him sing sanskrit 
mantras set to danceable reggae 
rhythms from his newly released 
album, Dub Mantra. Jaffe will also 
lead the Opening the Voice Singing 
& Mantra Workshop on Sun., 4/21, 
3-5PM ($20-$25). Still&MovingCen-

ter, 1024 Queen St.: Sat., 4/20, (7PM) 
$15-$18. 397-7678 
Kanikapila in Kailua Bring the family 
down to the monthly music fest, this 
time featuring Lehua Kalima of Na 
Leo. Bring your own chairs. Kailua 
Parking Garage, Behind Long's: Sat., 
4/20, (4-5:30PM) Free. 
Ki Ho'alu Meets Classical: HPU Orchestra 
with Makana Makana will perform 
with a full orchestra for the first 
time. Hawaii Theatre, 1130 Bethel 
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St.: Sat., 4/20, (7:30PM) $10-$25. 
hawaiitheatre.com, 528-0506 
'i'Kings of Spade Kings of Spade 
returns from the Quit Looking So 
Tough and Dance U.S. tour for its 
first show back in Honolulu with. 
Virgin Mary and JookBox City, 
combining funk, soul, blues, reggae, 
hip-hop, ska, rock and pop. 21 + only. 
Nextdoor, 43 N. Hotel St.: Fri., 4/19, 
(doors at 9PM, show at 9:30PM) $10-
$15. kingsareback.eventbrite.com 

------- - -- -· -

leeward Guitar Concert The Lee
ward Guitars will perform works 
by Albeniz, Joplin, Machado, Tele
mann, Mozart and others for classi
cal guitar orchestra, small ensemble 
and solo. Leeward Community College 
Theatre, 96-045 Ala 'Ike, Pearl City: 
Sun., 4/21, (4PM) $5. LCCtheatre. 
hawaii.edu, 455-0385 
'i'leeward Music Festival (See Hot 
Pick.) Kroc Performing Arts Center, 

91-3257 Kualaka'i Pkwy.: Sat., 4/20, 
(6:45PM) $3. 672-8888 
Silverstein Lionskeep, Ignite The Red, 
Prevail, Crossroad Rebels and Phoe
nix Rose open up for Silverstein on 
their return to Hawai'i. Tickets are 
selling fast, so don't wait to buy them 
at the door. Visit groovetickets.com. 
Hawaiian Brian's, 1680 Kapi'olani 
Blvd.: Wed., 4/24. $18. underworlde
vents.com 
'i'SOJA & Atmosphere (See Q&A, pg. 9) 
Kaka'ako Waterfront Park, 102 Ohe 
St.: Sat., 4/20, (doors at 6PM, show at 
8PM) $39.50-$85 plus fees. bamp
project.com 
Spring Choral Concert This concert of 
the Central Union Church Soloists, 
Chancel Choir and Oratorio Choirs 
features Symphony of Psalms by 
Igor Stravinsky and works by Gib
bons/Bairstow, Ness Beck, Wesley, 
Beethoven and Stanford. Central 
Union Church, 1660 S. Beretania St.: 
Sun., 4/21, (4PM) 941-0957 
'i'The Hip Hop Show (See Hot Pick.) 
Blaisdell Pikake Room, 777 Ward Ave.: 
Sat., 4/20, (7-ll:30PM) $10-$15. 
ticketmaster.com, (800) 745-3000 

Stage 
9 to S: The Musical One more perfor
mance has been added for the musi
cal made famous by Dolly Parton in 
the 1980 film. Diamond Head The
atre, 520 Makapu'uAve.: Sun., 4/21, 
(4PM) diamondheadtheatre.com, 
733-0274 
'i'AII That Remains (See Review, pg. 9.) 
Kumu Kahua Theatre, 46 Merchant 
St.: Thu.-Sat., 8PM, Sun., 2PM, runs 
3/28-4/28. $5-$20. kumukahua. 
org, 536-4441 
Cemetery Pupu Theatre This incarna
tion features a new set of historical 
characters and script by Zachary 
Thomas Woods, BFA. Hawaiian Mis
sion Houses Historic Site & Archives, 
553 S. King St.: Fri., 4/19 and Sat., 
4/20, (pupil at 5PM, performance at 
6PM) missionhouses.org, 447-3926 
'i'Charlotte's Web E.B. White's chil
dren's story of a motherly spider, 
a runty pig and other barnyard 
critters. There will be·an ASL per
formance on 4/27, 4:30PM and an 
onstage workshop on 5/4, 2:30PM. 
St. Andrew's Priory After School 
Theater Program will perform Fri., 
4/19 at 7PM, Sat., 4/20 at 7:30PM 
and Sun., 4/21 at 4PM. Honolulu The
atre f.or Youth, Tenney Theatre, 229 
Queen Emma Sq.: Saturdays, 4/6-
5/11, (4:30PM) $10-$20. htyweb.org, 
839-9885 
Comfortable Cages Jonathan Clarke 
Sypert's hip-hop musical shows how 
Indelible Delilah returns hope and 
peace to a world ruled by tyrants. 
Kaiser High Drama Room, 511 Lunali
lo Home Rd.: runs Thu.-Sat., 4/18-
5/3, (7:30PM) $5-$7. ogil@hawaiian
tel.net, 394-1200 ext. 2319 
'i'Hedda Gabler Bored with married 
life, a woman schemes her way to a 
more interesting, and devastating, 
situation. Paul and Vi Loo Theatre, 
Hawai'i Pacific University campus, 
45-045 Kamehameha Hwy.: Thu., 
7:30PM, Fri. and Sat., 8PM and Sun., 
4PM, runs through 5/5. $5-$20. hpu. 
edu/theatre, 375-1282 
Hula Ku'i Contemporary Hawaiian 
dance company Mu'olaulani, led by 
artistic director Michael Pili Pang, 
will bring to life Hawaiian rituals, 
myths and legends of Hawai'i. Pearl 
City Public Library, 1138 Waimano 
Home Rd., Pearl City: Sun., 4/21, 
(3PM) 453-6566 
little Shop of Horrors The Perform
ing Arts Department of Chaminade 
University will present the humor
ous horror of what happens when 
an alien plant gets hungry. Mamiya 
Theatre, Chaminade University, 
3142 Wai'alae Ave.: Thu., 4/18-Sat., 
4/20, 7:30PM and Sun., 4/21, 4PM. 
$10-$20.735-4827 
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Two old-schoolers push for new park designs. 
MARIA KANAI 
The scene 
It's a cloudy Saturday after
noon at A 'ala Skate Park, and 
the place is filled with teenag
ers, college kids and thirty
something skaters practicing 
tricks or lounging in the comer. 
Everyone knows each other, be
cause strangers (like me) stand 
out. One of the skaters is 24-
year-old Travis Hancock, a UH 
Manoa graduate student and 
a skater sponsored by RVCA 
and APB. "This park is like 
the original hub for Honolulu's 
skate scene," he says. "There 
are several new faces today, but 
there's a handful here who've 
been here forever." 

Skating in Hawai'i has been 
around since the '70s, but it 
evolved into a real sport during 
the '90s with the combination 

Kane'ohe Skaters' Cup be
gins ASH's 2013 contest se
ries. Skaters will be judged 
on style, trick difficulty and 
consistency. Prizes include 
Habitat shoes, Marley head
phones, a skateboard deck 
and more. While only ASH 
members can compete, the 
event is open to the public. 

Kane'ohe District Park, 
45-660 Kea'ahala Road, 
Sat., 4/27, ]0AM-4PM, 
free, skatehawaii.org 

of the X-Games, skate park 
constructions and the opening 
of the first two skate shops, 
APB and 808 Skate. The Week
ly spoke to two old-school skat
ers who were part of a genera
tion that made skate a perma
nent subculture of Honolulu. 

The designer 
Located down the street from 
A'ala Skate Park, APB (which 
stands for A'ala Park Bastards) 
is a skate shop owned by Maui
born Chad Hiyakumoto. In 
1996, A'ala Park was a roller
skating rink, which is why the 
park now resembles an oval 
racetrack. The City built ace
ment, over-vertical lip to keep 
skaters out, but kids ended up 
adapting the lip for their own 
use. "That makes it a natural 
street spot in my mind," says 
Hiyakumoto. "Skaters adapted 
something that's not meant for 
skating in that way." When the 
City decided to redesign the 
park for skaters, Hiyakumoto 
came onboard as a consultant to 
design rails, ledges, boxes and 
slanted ramps called "banks." 

Hiyakumoto began skating in 
1985, back when there were no 
skate parks in Honolulu. "The 
first skate parks were built so 
poorly because there was little 
known about skateboarding, 
especially by the City itself. 
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Monkey Solos Is a monkey ever alone? Time Stands Still Tickets for Donald 
Dance/theater group Monkey Water- Margulies's play, which follows the 
fall presents a unique show of what relationship of Sarah and James as 
happens when monkeys are out on they try to find happiness in a crazy 
their own. The ARTS at Marks Garage, world, are on sale at hawaiirepthe-
1159 Nu'uanuAve.: Fri., 4/19, (pre- atre.org/box_office.htm. Hawaii 
show at 7PM, show at 8PM) $12-$15. Repertory Theatre, Kawananakoa 
MonkeyWaterfallApril2013.brown- Backstage Theatre, corner of Pauoa 
papertickets.com, Road and Funchal Street: Fri. and 
Peanut Oil in your Beard Oil in the . Sat. at 7:30PM, Sun. at 3:30PM, runs 
Alley, the improv rock group, teams 4/19-4/28. $20-$30. 
up with Sweet Corn & Peanut and 'i'Twelfth Night (See Hot Pick.) Lee
Beauty & The Beard for their on- ward Community College Lab The
the-spot performances. Station Bar atre, 94-045 Ala 'Ike, Pearl City: 
&Lounge, 1726 Kapi'olaniBlvd.: Sat., Thu., 4/18-Sat., 4/20, (8PM) $10. 

4/20, (8PM) Free. 455-0380 

~pring Footholds MFA and BFA can
didates present student choreogra
phy to close the Kennedy Theatre 
season. There will be a free post
show discussion on Fri., 4/26. Visit 
etickethawaii.edu or call 944-2697. 
Earle Ernst Lab Theatre, mauka side 
of Kennedy Theatre, UH-Manoa 
campus: Wed.-Sat., 8PM and Sun., 
2PM; runs 4/24-4/28. $5-$16. 
956-7655 

'i'The Belle's Stratagem (See Hot Pick.) 
TAG - The Actors' Group, 650 Iwilei 
Rd., Ste. 101: Thu.-Sat., 7:30PM and 
Sun., 2PM, runs 4/19-5/12. $12-
$20. taghawaii.net, 722-6941 

Thread Hell Women in Japanese tex
tile mills reinvent their histories, 
unbound by the ~trings of society. 
There will be free pre-show chats on 
Saturdays at 7PM. UHM student buy
one-get-one-free night will be Thu., 
4/18. Kennedy Theatre, 1770 East
West Rd.: Thu.,-Sat., through 4/20 
at 8PM; Sun., 4/21 at 2PM. $5-$24. 
etickethawaii.com, 483-7123 

Auditions 
Hawaii .Shakespeare Festival The 
Hawaii Shakespeare Festival will 
hold four days of open auditions for 
its twelfth season, featuring Troilus 
and Cressida, Timon of Athens and As 
You Like It-the final plays it needs to 
complete Shakespeare's canon. Palikii 
Theatre, Windward Community Col
lege, Sat., 4/21, 1-4PM; Lab Theatre, 
Leeward Community College, Mon., 
4/22, 6-9PM; new dance building, UH 
Manoa, Tue., 4/23, 6-9PM; The ARTS 
at Marks Garage, Sat., 4/26, 1-4PM. 
HawaiiShakes.org, 256-6657 

Literary 
Are You Ready for E-Publishing? With 
avenues like Amazon and Kindle, 
self-publishing online is becoming 
more and more popular, but what's 
the best way to go about it? Worth 

Continued on Page 32 

There were homemade back
yard swimming pools, mini 
ramps ... the skate community 
has this do-it-yourself attitude 
where they build their own 

· stuff." Today, you'll see his 
touches in the Mililani, Pearl 
City and Makiki Skate Parks. 
"Like any kind of art, a skate 
park is so abstract, and you 
need to separate design from 
the build." He hopes to lend 
his expertise to future proj
ects, especially the design of a 
new skate park being planned 
for the $10 million Kaka'ako 
amusement park (See cover 
story, "Kaka'ako: Core Den
sity," Feb. 13). 

The dreamer 
"In San Francisco, there are 
skate shops everywhere, sup
porting the local scene," says 
Chuck Mitsui, owner of Kai
lua's 808 Skate. "In Hawai'i, 
it's pretty much here and 
APB." Mitsui opened his skate 
shop in 1996 and formed the 
Association of Skateboarders 
in Hawai'i (ASH), which orga
nizes contests, classes and park 
improvement projects. When 
constructions of skate parks 
began in the early 2000s, Mit-

\.o'ie our 
c.o'leroge 

0 \ your~ 
e'lent. 

CALL 528-1475 x 10 

sui worked 
with then
Mayor Jer
emy Harris for 
six years on legal, 
liability and build-
ing issues. 

Through 
ASH, Mit
sui is now 
working 
with Cali
fornia Skate 
Parks, a main
land company that 
designs and builds 
skate parks interna
tionally. His goal is a 
new street plaza park 
that emulates an urban 
environment as much 
as possible with benches, rails, 
staircases and more. There 
are currently no such parks in 
Hawai'i, due to land and money 
issues. "You can't lobby with 
the City and County of Hono-
1 ulu like we used to, and ask 
for a million dollars to build a 
skate park," says Mitsui. "In the 
past there were funding sources 
within the City & County like 
the Vision Committee. With a 
more streamlined budget and 
an expensive rail project, pri-

• • • • ••• • • • • • • • • • 
RIEMIYOSHI 

Travis Hancock at 
A'ala Skate Park 

away 
from park and rec
reation improvements." 

So what makes a good skate 
park? "You can't cram ramps, 
obstacles, rails and benches 
into one small area or it be
comes overkiII," says Hiyaku
moto. He says the design needs 
to have a good flow for skaters 
to do their thing without col
lisions. But most importantly, 
Hiyakumoto says, "We need a 
park that allows skaters to have 
creative expression." • 
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more and more popular, but what's 
the best way to go about; it? Worth 
Grace will teach you what grounds 
you need to cover before putting 
your work out there. Reservations 
required at worthgracemedia@ 
gmail.com. Hilo Hattie, Conference 
Room, 700 N. Nimitz Hwy.: Sat., 
4/27, (10AM-5PM) $50-$75. worth
grace.com 
Book Launch for Hawai'i: A Novel Mark 
Panek will read from his new novel, 
which Chris McKinney says "should 
be read, re-read, and taught for 
years to come." Native Books/Na Mea 
Hawai'i, Ward Warehouse, 1050 Ala 
Moana Blvd., Ste. 1000: Fri., 4/19, 
(6-8PM) Free. info@nativebooksha
waii.com, 597-8967 
'Ewa Which Way Tyler Miranda, author 
of the new book from Bamboo Ridge 
Press 'Ewa Which Way, will speak 
about his experiences growing up 
in a local Portuguese family. Kapa-

UHMANIJA 
KENN YTHEATRE 

RESENTS ... 

lei Public Library, 1020 Manawai 
St., Kapolei: Sat., 4/20, (10:30AM) 
693-7050 
Journalist Kim Barker The former Chi
cago Tribune South Asia Bureau Chief, 
now a reporter for ProPublica, will 
read from her book, The Taliban Shuf
fle: Strange Days in Afghanistan and 
Pakistan. Ari:hitecture Building Audito
rium, UH-Manoa, 2410 Campus Rd.: 
Tue., 4/23, (6PM) Free. 956-4531 

Outside 
Commuter Cycling 101 Learn how to 

· safely cycle these streets with a two
hour workshop, offered every week
end through May at different loca
tions. Register at hbl.org/commuter
cyclinglOl. Weekends. Free. 
Ka'iwa Ridge Hike This is a photog
raphy hike with the Sierra Club, on 
which trekkers will see views from 
Makapu'u to Kane'ohe. Reserva-

•111 Ill 

Each one of us is someone's puppeteer ... 

APRIL 12-21 
TICKETS ON SALE NOW! S24 REGULAR; DISCOUNTS AVAILABLE. 

WWW.ETICKETHAWAII.COM OR 944·2697 
WWW.HAWAII.EDU/KENNEDY OR 956-7655 
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tions required. Contact John Shi
mogawa at 227-9925. Meet at Church 
of the Crossroads, back porch, 2510 
Bingham St.: Sun., 4/21, (8AM) $5. 
hi.sierraclub.org/oahu 
Makiki-Tantalus Hike Take a half
day hike starting and ending at 
the Hawai'i Nature Center. Bring 
plenty of water and snacks. Call for 
more information. Meet at Church 
of the Crossroads, back porch, 2510 
Bingham St.: Sun., 4/21, (8AM) $5. 
bsherine@yahoo.com, hi.sierraclub. 
org/oahu, 739-3936 
Senior Safari Walkabout Oldies-but
goodies, ages 50 and up, are invited 
to take a guided walk through the 
zoo every Friday in April, when they 
can learn about the wildlife living 
there. Register by calling or going 
online. Honolulu Zoo, 151 Kapahulu 
Ave.: Fridays in April, (9-lOAM) $5 
suggested donation. honoluluzoo. 
org, 971-7195 

Green 
e-Waste Recycling Bring your old com
puters, monitors, laptops, printers, 
fax machines, servers and telecom 
equipment to recycle and keep them 
out oflandfills. No TVs, alkaline bat
teries or microwaves will be accept
ed. Kahala Mall, 4211 Wai'alae Ave., 
Macy's parking lot along Kilauea 
Avenue; Kapolei Shopping Center, 
590 Farrington Hwy., Safeway park
ing lot along Farrington Highway; 
DOE-Auxilary Service Branch, 1037 
S. Beretania St., parking lot (entrance 
on Young Street). Sat., 4/20, (8AM-
3PM) 488-8872 
Easy Composting and Growing Garden 
Veggies Learn the basics of com
posting your own materials, as well 
as how to grow your own vegeta
bles. Lyon Arboretum, 3860 Manoa 
Rd.: Fri., 4/19, (9:30-ll:30AM) 
$15. hawaii.edu/lyonarboretum, 
988-0456 
Green Saturday Malama Manoa will 
demonstrate tumbler and worm 
composters and exhibit popular 
chicken types for urban living. Baby 

kalo, ti and ko will be given away, or 
you can plant your own. Enjoy recy
clable craft activities for all ages. 
Bring a HI-5 can or bottle to receive 
a Lucky Draw ticket. Miinoa Public 
Library, 2716 Woodlawn Dr.: Sat., 
4/20, (lOAM-noon) 988-0459 
'i'POPs, Plastic and Hawai'i's Marine Life 
Beach Environmental Awareness 
Campaign Hawai 'i's lectures, in hon
or of Earth Month, include "POPs and 
Marine Debris in Hawai'i's Whales 
and Dolphins" by Dr. Brenda Jensen 
(4/22) and "Assessing the Toxicity of 
Plastic Marine Debris and Harm to 

• Marine Life" by Dr. Magnus Engwall 
(4/29). UHMArchitectureAuditorium. 
Mondays, (6:30-8PM) Free. b-e-a-c
h.org/lectureseries.html 

Botanical 
Grow Your Own Groceries: Kunia Back
yard Gardening Workshops This week's 
workshop is "Worms Eat My Gar
bage and Getting to Know Your Soil." 
Please register online. Pioneer Hi
Bred's Kunia Research Station; O'ahu 
RC&D: Sat., 4/20, (9-11:30AM) $5. 
oahurcd.org 
Hawaiian Ti Party I Contan the 
Friends of Honolulu Botanical Gar
dens to register for this workshop at 
David Yearian's garden and nursery 
in Waimanalo. Sales welcome. Sat., 
4/27, (10AM) $20, $15 members. 
fhbgardens@gmail.com, friendsof
honolulubotanicalgardens.com/ 
tours.htm 
Irrigation Basics Learn how to effi
ciently water your plants, with an 
emphasis on "micro" irrigation. Res
ervations required. Wahiawii Botani
cal Garden, 1350 California Ave., 
Wahiawa: Fri., 4/19, (9-lOAM) Free. 
621-5463 
Lei Po'o (Wili Method) Learn to make lei 
with flowers from your yard (flowers 
will also be provided). Reservations 
required. Wahiawii Botanical Garden, 
1350 California Ave., Wahiawa, Tue., 
4/23, 1-3PM; Ho'omaluhia Botani
cal Garden, 45-680 Luluku Rd., 

Kane'ohe, Wed., 4/24, lOAM-noon. 
$15. 522-7066 
Lyon Arboretum Spring Plant Sale Roses, 
herbs, vegetable plants, gingers, heli
conias, anthuriums, orchids, native 
plants, cactus, succulents, tilland
sias, bromeliads and more will be for 
sale, along with UH varietyvegetable 
seeds, haku lei, flower crafts, jams, 
jellies and Hawaiian honey. Free 
shuttle service to the Arboretum 
from Manoa Road. Lyon Arboretum, 
3860 Manoa Rd.: Sat., 4/20, (9AM-
2PM) Free. 988-0456 
Ti Leaf Leis Learn how to make lei and 
roses with ti leaves. Reservations 
required. Ho'omaluhia Botanical Gar
den, 45-680 Luluku Rd., Kane'ohe: 
Wed., 4/17 and 4/24, (10-ll:30AM); 
Foster Botanical Garden, 50 N. Vine
yard Blvd.: Mon., 4/22, (10-11:30AM) 
$5 plus garden admission. 522-7064 

'Ohana 
In the Clear Blue Sea Ohia Produc
tions's show comes to the Aquarium 
to teach you what goes on under the 
sea. Meet Liona the Lionfish, Coach 
Polyp and Zoe the Zooxanthellae 
as they teach the audience impor
tant lessons about safely playing on 
the coral reef, the delicate balance 
of the ocean food chain, protect
ing Hawai'i's native sea turtles and 
more. Free crafts and activities will 
also be available following the show. 
Waikiki Aquarium, 2777 Kalakaua 
Ave.: Sun., 4/21, (2PM) Free with 
admission ($2-$9). waquarium.org, 
923-9741 
Menehune Day Camp For keiki 4-5 
years old, this day camp provides 
educational animal tours and 
involves creating animal-themed 
crafts. Honolulu Zoo, 151 Kapahulu 
Ave.: Mon., 4/29-Fri., 5/3, (8AM-
2:30PM; aftercare 2:30-5:30PM) 
$225-$325. Education@honzoosoc. 
org, honoluluzoo.org, 971-7195 
Party.for the Planet Celebrate Earth 
Day with alrits wonderful crea
tures when the Honolulu Zoo opens 
it doors for a free day of explora-

GET YOUR EVENT 
LISTED! SPINZONE@ 
HONOLULUWEEKLY.COM, 
TWO WEEKS IN ADVANCE. 
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tion and education. Honolulu Zoo, 
151 Kapahulu Ave.: Sat., 4/20, 
(10AM-3PM) Free. honoluluzoo.org, 
971-7171 
Swim Classes Leahi Swim School offers 
swim classes for ages 6 months and 
above at two locations, Honolulu and 
Pearl City, with open registration for 
summer sessions beginning April 
22. Go to leahiswimschool.com for 
information and pre-registration. 
988-7146 or 456-4506 

Learning 
Academy ofTease The sultry ladies of 
Cherry Blossom Cabaret will host 
a series of classes for one week
end each month. Classes this April 
include Burly Q Basics: Don't forget 
the TEASE!, Hip Hip Hooray, Boa 
Choreography and more with all 
ages, genders and abilities welcome 
(certain classes are 18+ ). Registra
tion suggested. The Creative, 1109 
Maunakea Street, Ste. 215 (entrance 
at 1116 Smith St.): Sat., 4/20 and 
Sun., 4/21. $15-$80. cherryblos
somcabaret@gmail.com, cherryblos
somcabaret.com 
Fashion and Beauty Photography Mark 
Arbeit, who has shot for French 
Vogue, Australian Harpers Bazaar 
and InStyle Magazine will go through 
the different aspects of fashion and 
beauty photography. Bring a camera 
and capture card. Please register at 
least five working days in advance. 
Krauss Hall, Rm. 012, UH-Manoa 
campus: Sat., 4/27, (9AM-4PM) $120. 
outreach.hawaii.edu/noncredit, 
956-8400 
Forever Living Products Global Rally Pub· 
licWorkshops There will be workshops 
focusing on the company, its prod
ucts and business opportunities for 
the week, followed by a rally next 
week. Hilton Hawaiian Village, 2003 
Kalia Rd.: Wed., 4/24-Fri., 4/26, (6-
7PM) foreverliving.com 
iCAN Career Matchmaking Open House 
Discover what your ideal career may 
be. Please allow two hours to com
plete the process. To register, call 
235-7381 or 235-7386. Windward 
Community College, 45-720 Ke'ahala 
Rd.: Sat., 4/20, (10AM-3PM) Free. 
windwardcce.org/ican.htm 
Pacific Rim International Conference 
on Disability & Diversity The 29th 
annual conference hosts workshops 
and events that promote harmony 
within the community. To regis
ter or view each day's programs, go 
online. Hawai'i Convention Center, 
1801 Kalakaua Ave.: Mon., 4/29 
and Tue.,4/30. prinfo@hawaii. 
edu,pacrim.hawaii.edu, 956-7539 
'i'Pittura, Musica, Danza e una Notte 
Stellata Art, music and dance inspire 
this watercolor class, taught by Dan
iela Rocco Minerbi. Music by Thom
as Morelli, with starry photos from a 
guest astronomer in one class. Please 
register. UH-Mtinoa. Sat., 4/20-5/11, 
(11:30AM-2:30PM) $100. outreach. 
hawaii.edu/noncredit/courses, 
956-8244 
Sumi·e for Beginners Learn the con
cepts and techniques of Japanese 
brush painting using simple color 
and limited details on rice paper. 
Please bring supplies. Honolulu Myo
hoji Mission, 2003 Nu'uanu Ave.: 
We-d., l-3PM and Sat., 3:30-5PM, 
4/17-5/11. $35 per four-week ses
sion. 382-0236 
The Political Economy of Korea's Transi· 
tion, 1961-2008 Dr. Jongryn Mo of 
Yonsei University will give a presen
tation on his upcoming book, which 
deals with three critical turning 
points in Korea's transition from a 
poor nation to a rich, industrialized 
and democratic one. Center for Kore· 
an Studies, Auditorium, 1881 East
West Rd. , UH Manoa: Mon., 4/22, 
(4-5:30PM) Free. 956-7041 
Women's Assault Prevention Course The 
Hawaii Zenyo JuJutsu Kai presents 
an afternoon class of intensive self
protection and assault-prevention 

DE.E.P IN THE. PRE.-E.MPTIVE. CAVE., 
MIDDLE.-MAN CONSULTS WITH THE. 
LEAGUE Of CONVEN1'IONAL 
PUNOl1'RY! . 
RE.MEMBER THE. FIRST RULE. of 
HOLEt MIDDLE.-MAN--WHE.N '(OU'RE. 
STANDING IN 1'HREE of THEM, 
WATCH OUT foR EN1'11'LEMEN1'
SHAPEO VOLCANOES! 

by TOM TOMORROW 
--WE BE.LIE.VE. '(OU'RE. SENSIBLE 
E.NOUGH TO IGNORE. THE. PE.OPLE. 
WHO E.LE.CTE.D '(OU--AND Do WHAT 
NE.EDS TO BE. OONE WITH SOCIAL 
SE.CURIT'(! 
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Sun, Moon & Tides-Honolulu Harbor 
Wednesday Thursday Friday 

ti.~ Noon 6"" 6m llooo 6Pw ND0!1 liN 

training. 61 Pu'iwa Rd., Nu'uanu Val- ies to the Islands. 533 S. King St. Open 
ley: Sun., 4/21, (1-5PM) $60, $90 for Tue.-Sat., 10AM-4PM; dosed Sun. and 
parent and child. kupalehawaii.com/ Mon. Guided tours available at 11AM, 
index.php, 595-7175 noon, 1PM, 2PM and 3PM, $10, mis-
Wordpress Creating Forms Learn how sionhouses.org, 447-3910 
to create contact forms, mailing list Hawaiian Mission Houses Open 
subscriptions, user registration, House Hawaiian Mission Houses will 
polls and other Wordpress docu- have regular tours on Saturday; they 
ments so you can manipulate the will offer free tours to everyone this 
services the site provides. Please Saturday from 1-3PM. Learn about 
register at least five working days missionaries and Hawaiian history 
before class begins. Sakamaki Hall, while taking a tour of Hawai'i's two 
C 104, Multimedia Lab, UH-Manoa: oldest houses. Sat., 4/20, (1-3PM) 
Wed., 4/24, (6-9PM) $60. outreach. Free. info@missionhouses.org, mis-
hawaii.edu/pnm sionhouses.org, 447-3923 

Museums Extras 
'i'Honolulu Museum of Art 900 S. Bere- Act II: A Fashion Reprise Donations 
tania St. Open Tue.-Sat., 10AM- Help Hawaii Opera Theatre stock 
4:30PM; Sun., 1-5PM. Closed Mon- up on new or gently worn clothing 
days. $10 adults; $5 children (ages and accessories for their fundrais-
4-17); free for members and chil- ing fashion sale next month. They 
dren age 3 and under. Free first are especially looking for couture 
Wednesday of the month. honolu- and designer gowns, cocktail dress-
lumuseum.org, 532-8700 es, sportswear, shoes, handbags , 

Curatorial Lecture Series James scarves, jewelry and ties .' Hawaii 
Jensen, Curator of Contempo- Opera Plaza, 848 S. Beretania St., Ste. 
rary Art, will discuss "This Face is 301: Donations accepted through 
Mine-Artists' Self-portraits." Doris Fri., 4/ 19. hawaiiopera.org, 596-
Duke Theatre, 901 Kinau St.: Wed., 7372 ext. 203 
4/ 24, (4-5PM) Free. 532-3033 Arabian Nights Tickets to this fund-

Cut The Cake To celebrate the raiser include dinner, dancing, belly 
Honolulu Museum of Art's 86th dancers, henna tattooing and access 
birthday, the public is welcome to to a silent auction to benefit commu-
join and make wearable cupcake nity service projects by the Rotary 
rings out of air-dry clay, as well as Club of Metropolitan Honolulu. 
have the keiki frost and eat their own Pacific Aviation Museum Pearl Harbor, 
cupcakes. Sun., 4/21, (11AM-5PM) Ford Island, 319 Lexington Blvd.: 
Mission Houses Museum Step into 19th Sat., 4/ 20, (6:30-10:30PM) $125. 
century Hawai'i when you visit the Nicole@metrorotary.org, 847-0147 
original homes of the first missionar- Coin Show The Hawaii Stamp and 

BE. CUT AS LONG AS HE. TAKE.S THE. rn 
BLAME. foR IT INSTEAD of US-- :C 

;;;;:;:::;:;;::::::::::::::•: :: ... ;··:;::::::;:=~·· ·~ .;.:.:.•.::.:(.:.:.:.::::;::::::::::::::::: ~j~~ 1 --HE. SHOULD AT LEA$t STOP ASK
ING fOR TA)( INCRE.ASE.S IN RE.TURN! . 

Coin Dealers Association will host 
a coin, currency and stamp.show. A 
limited supply of free numismatic 
newspapers and magazines will be 
available, and door prizes will be giv-
en out throughout the day. Laniakea 
YWCA, Rm. 307, 1040 Richards St.: 
Sat., 4/20, (9:30AM-1:30PM) Free. 
531-6251 
College is a Family Affair Learn about 
Windward Community College's pro-
grams by touring the campus. You 
can also enter a drawing for a Fall 
2013 tuition waiver. Reserve seats 
at 235-7454. Windward Community 
College, 45-720 Ke'ahala Rd.: Wed., 
4/17, (5:30-8PM) Free. 
Earth Day Benefit Local performers 
Tahiti Rey and Jason Alan will per-
form at a benefit concert, set to fund 
Nalolicious Farms, a start-up, sus-
tainable aquaponics operation. Tick-
ets must be purchased in advance, 
and entry includes an evening tour 
of the farm. Nalolicious Farm, 41-540 
Makakalo St. : Sun., 4/21, (6:30-
9:30PM) $25.jd@nalolicious.com, 
955-0955 
Honolulu Night Market The monthly 
shopping event goes green this April. 
Shop for clothes, jewelry and other 
accessories in the warehouse, enjoy 
music, art and food and snag yourself 
some deals! 683 Auahi St., Kaka'ako: 
Sat., 4/ 20, (6-llPM) Free. 
Open Call for Short Films The Diversity 
in Place Film Fest is looking for films 
that tackle "Urban Uprisings." For 
submission guidelines, go online. 
Submission deadline is Sat., 4/20, 
diversityinplace@gmail.com, diver-
sityinplace.org 
Palolo Toastmasters Gain public-

('f\ 

0 

" I .... 

speaking skills a,nd leadership train-
ing in this low-key local club based 
near UH Manoa. Atherton YMCA, 
1820 University Ave.: Second 
and fourth Tuesdays, (7PM) Free. 
ed.takeya@palolotoastmasters.org, 
palolotoastmasters.org, 656-1689 
Positively Purple, a Champagne Tea Pa· 
HTY &Children's Fashion Show HTY's tea 
party and children's fashion event 
will showcase local merchants with 
keiki as models. Don't forget to wear 
purple! For information or tickets, 
contact Carolyn Kishi at HTY: 839-
9885 ext. 711, email outreach@hty-
web.org or visit htyweb.org. Sun., 
4/21, (11:30AM-2:30PM) $350 for 
two people. 
'i'Mad Hatter Garden Party II Food, 
entertainment, a silent auction, door 
prizes, a Best Hat contest and more 
help the Maunalua Communities 
Foundation and Hawea Heiau Com-
plex and Keawawa Wetland projects 
raise funds. Tickets are available by 
phone at 224-8357 or 864-8081 or 
at Bubbies in Koko Marina Center. 
O'ahu Club, 6800 Hawai'i Kai Dr.: 
Sat., 4/20, (4:30-8PM) $60-$70. 
hawaiikaihui.org 

Neighbors 
Anything Goes The Kauai Performing 
Arts Center presents Cole Porter's 
musical comedy set aboard the S.S. 
American. Kaua'i War Memorial Con· 
vention Hall, Lihu'e, Kaua'i: Fri. and 
Sat., 7PM and Sun., 3PM, runs 4/19-
4/28 $8-$12. (808) 651-2417 

Continued on Page 34 
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Fire or Ice? 
DON 
WALLACE 

In a way it's sad that "To 
Earth With Love," the an
nu.al green film festival at 

the Doris Duke Theatre at the 
Honolulu Museum of Art, is of 
such high quality this year-be
cause the better the movie, it 
seems, the more dire the prob-

In 1964 a group of seven year old children 
were interviewed for "Seven Up." They've 

been filmed every seven years since. 
NOW THEY ARE 56 

Consolidated KAHALA 8 
4211 Waialae Ave. • (808) 733-6243 

CALL THEATER FOR SHOWTIMES 

!em. Fortunately for our spirits, 
these are also extraordinarily 
beautiful films. 

No festival is complete with
out a Werner Herzog entry, of 
course. The kickoff-with-recep
tion screener is Happy People: 
A Year in the Taiga, co-di
rected with Dmitry Vasyukov. 
It's worthy of the wild man of 
cinema's late-in-life canon, 
following as it does some of 
the most self-sufficient people 
you've ever seen. As opposed 
to those gun-nut, gold-bug, cli
mate change-denying Dooms
day Preppers on the National 
Geographic Channel, the in
digenous people and Siberians 
we meet here are virtuosos of 
the axe, able to master their 
enormous frozen forest domain 
because they act as its servants. 
(April 19, 7:30 p.m., reception 
6-7:30 p.m.) 

Chasing Ice stars James Ba
log, a craggy rock-climbing 
photographer. When National 
Geographic hired him to shoot 
the loss of the Arctic ice sheet, 
Balog was a climate agnostic; 
if anything he belonged to the 
school of Great Big Tempera
ture Swings. But after his 2005 
assignment, he began tinkering 
with time-lapse cameras that 
could sustain a year's worth of 

Climate change 
may have us 
reeling, but these 
beautiful films 
help remind 
us what we're 
fighting for 
subzero temperatures and hur
ricane-force winds. The first 
batch, which Balog installed on 
cliff faces and rocky overlooks 
above glaciers, indeed pro
duced remarkable images of ice 
shrinkage. But their true shock 
value comes when he (and we) 
see how formerly snowy white 
surroundings are now miles-

long fields of stones and grit. 
Balog has since dedicated his 
life to recording ice all over the 
globe, enlisting volunteers and 
installing cameras in as many 
icy places as possible. The film 
is glorious, visually; the story 
gripping, due both to the ap
palling now-and-then shots and 
the risks the teams take to get 
them. (April 28, 1, 4 and 7:30 
p.m.; April 30, 1 and 7:30 p.m.) 

A Fierce Green Fire is a daz
zling and taut history of the 
environmental movement-the 
whole damn enchilada from 
Teddy Roosevelt to this news
paper you're holding. With big
name help (Robert Redford, 
Ashley Judd, Van Jones, Isabel 
Allende and Meryl Streep nar
rate) we relive in five acts the 
birth and growth of conserva-

tion, pollution awareness, al
ternative ecology, global con
nectivity and climate change. 
It's like a relay race; at the end 
you'll be reaching out to take 
the baton. (April 20, 1, 4 and 
7:30 p.m.; April 23, 1 and 7:30 
p.m.) 

Na Kupu Mana'olana (Seeds 
of Hope) is that baton, a film 
about our very own Hawai'i 
sustainable food movement, 
featuring our farmers, activ
ists, educators and everyday 
folks talking about the history 
of our food security and what 
they're doing to save it. Direc
tor Danny Miller will be at the 
7:3.0 p.m. screening and panel 
discussion April 24; it also 
screens at 1 p.m., and on April 
25 at 1 and 7:30 p.m. See ·cal
endar for other films. • 
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Volunteer 
He'eia Stream Restoration Project Show 
up with some gloves, refillable water 
and snacks for a rewarding, edu
cational experience. Help restore 
native Hawaiian vegetation and 
install erosion control techniques 
to counter the problem of erod
ing stream banks. Waipao, He'eia, 
Ko'olaupoko, Meet at Papahana 
Kuaola, 46-403 Haiku Rd., Kane'ohe: 
Sat., 4/20, (8-llAM) heeiastream
restoration@yahoo.com, huihawaii. 
org, 381-7202 
Pou ha la Marsh Clean-Up and Restora
tion Help remove invasive plants 
from the large wetland habitat with 
Hawai 'i Nature Center. Gloves, 
water, hat, sunscreen, a change of 
clothes and towel are recommend
ed. Closed footwear and long pants 
are required. Pouhala Marsh, Waipa
hu Depot Road: Sat., 4/27, (8:30-
ll:30AM) volunteer@hawaiinature
center.org, 955-0100 ext. 118 
State Ethics Commission & Campaign 
Spending Commission Civic-minded 
volunteers are invited to a "Briefing 
on Commissioner Roles: Ethics and 
Campaign Spending" to learn about 
the duties and responsibilities of 
these commissions, and how to apply 
for a nomination to them. Please 
RSVP at april18workshop@gmail. 
com or 528-6888. State Capitol, Lt. 
Governor's Office, 5th floor, 415 S. 
Beretania St.: Thu., 4/18, (5-6PM) 

Galleries 
Opening 

Painting There will be a reception 
on Thu., 4/18, 5-8PM for the new 
exhibition of nature paintings in 
the tradition of The Volcano School, 
Kilohana and the modernists. The 
gallery will be open for First Fridays 
from 5-9PM. There will be an art
ists' talk on 5/3, 7PM. Through 6/28. 
Andrew Rose Gallery, 1003 Bishop St., 
Ste. 120: andrewrosegallery.com, 
599-4400 
'eShift: Bachelor of Fine Arts Exhibition 
2013 BFA candidates in the Depart
ment of Art and Art History at the 
University of Hawai 'i at Manoa 
display their semester-long work, 
focused on the idea of "shift." There 
will be an awards ceremony on Sun., 
4/21 at 2PM in the auditorium (Rm. 
132), followed by a reception from 
3-5PM. There will also be gallery 
walk-throughs on 4/23, 4/25 and 
4/28, 3-4PM. Opens Sun., 4/21, runs 
through 5/10. UH Art Building, Gal
lery and Commons Gallery: Free. 
Waialua High & Intermediate Art Show 
Thirty students display their art
work in public. There will be an 
opening reception on Thu., 4/18 at 
6:30PM. Through 5/16. Waialua Pub
lic Library, 67-068 Kealohanui St., 
Waialua: Free. 637-8286 

Call To Artists 
Amateur Photo Contest The Wai'anae 
Coast Rotary Club is looking for 
photos taken between Kahe and 
Ka'ena points to feature in the WCRC 
2014 "96792 Pride" calendar. More 
details are online. Through 6/30. 
96792pride@waianaecoastrotary. 
org, waianaecoastrotary.org 
Waikiki Roughwater Swim Design a T-
shirt for the 44th Annual Waikiki 
Roughwater Swim. Design must be 
about 12 inches by 12 inches cen

Contemporary Hawaiian Landscape tered at shirt back and include "44th 
Waikiki Roughwater Swim." For 
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details, go to wrswim.com. Through 
4/30. Free. kaiawrs@gmail.com, 
396-2945 

Festivals 
E Fairs 
Hawai'i's Cannabis Bluecard Festival 
NORML HI presents this day of 
learning about medical marijuana. 
Doctors will be available for ques
tions and consultations. There will 
also be food, contests, entertain
ment, demonstrations, speakers and 
vendor booths. Kaka'ako Gateway 
Park, between Ala Moana Boulevard 
and Kaka'ako Waterfront Park: Sat., 
4/20, (noon-8PM) 443-4907 
lnterculturalDay Hawai'i Pacific Uni
versity will celebrate its 29th annual 
Intercultural Day with interactive 
exhibits, activities, a parade and 
cultural performances. The parade 
begins at 11AM. Cultural perfor
mances by various student groups 
begin at 1PM. Upper Fort Street 
Mall. Fri., 4/19, (8:30AM) Free. hpu. 
edu/intercultural 
'i'lolani Fair: "Celebration of Genera
tions" The school's biggest fundraiser 
features food booths, games, rides, 
Xtreme Fun amusements, crafts, 
fresh produce, plants, gourmet chef 
demonstrations, silent auction, mov
ies, live entertainment and more. 
Wreck-It Ralph will screen on Friday, 
with The Amazing Spider-Man on 
Saturday (7:15PM, free). Much more 
info is posted online. 'Iolani School, 
563 KamokuSt.: Fri., 4/19 and Sat., 
4/20, (noon-10:30PM) iolanifair.org, 
943-2339 
Waipio Shopping Center Swap Meet & 
Craft Fair Get ready for Mother's Day 
with this Si,lle of household goods, 
gently used clothes, toys, books and 
handmade crafts, jewelry and deco-

rations. Waipio Shopping Center, 94-
1040 Waipio Uka St., Waipahu: Sat., 
4/20, (8AM-1PM) Free. shopwaipio. 
com, 753-7507 

Earth Day 
Building a Movement to Save the Plan· 
et: Lessons from the Campaigns Against 
GMOs and Climate Change Hector 
Valenzuela, Tina Gerhardt and Car
olyn Hadfield will discuss climate 
change, large-scale degradation of 
water, air and soil, acidification of 
the ocean, large-scale extinctions 
and more. This panel will focus on 
two issues especially: the movement 
against climate change (and the 
struggle against the Keystone XL) 
and the movement for food sustain
ability (and the campaign against 
GM Os). Audience participation wel
come. Revolution Books, 2626 S. King 
St.: Sun., 4/21, (3PM) 944-3106 
Earth Day at the Library Walk or bike 
to the Library and get a free DVD 
rental and a Lucky Draw ticket. The 
parking lot will be open-the goal is 
to fill it with bicycles. Miinoa Public 
Library, 2716 Woodlawn Dr.: Mon., 
4/22, (10AM-5PM) 988-0459 
Earth Day Beach Cleanup Join Save 
the Sea Turtles and Adopt a Beach 
Hawaii to greenify the planet. Vol
unteers will be provided trash bags, 
water, safety vests and gloves. Chun's 
Reef, 61-529 Kamehameha Hwy., 
Hale'iwa: Mon., 4/22, (10AM) mar
lu777@hawaii.rr.com, 637-2211 
'i'Earth Day Beach Cleanup and Music Fes
tival (See Hot Pick.) Various locations, 
Sea Life Park, 41-202 Kalaniana'ole 
Hwy.: Sat., 4/20, (cleanup 9:30AM
noon, music festival noon-4:30PM) 
$5. schawaii.org 
'eGrow Hawaiian Festival Hawaiian 
Electric presents a fun-filled event 
for the whole family. Learn Hawai-

ian crafts and chat with experts 
about growing and purchasing native 
plants and locally grown foods. Info 
on clean and sustainable energy with 
crafts and games for kids. Bishop 
Museum, 1525 Bernice St.: Sat., 4/20, 
(9AM-3PM) Free. 847-3511 
Ka 'lwi Cleanup The 6th annual 
cleanup helps preserve a valuable 
resource. Please wear sunscreen, but 
water, trash bags and gloves will be 
provided. There will be lunch after
wards at Maunalua Bay. Sandy Beach, 
Meet at Alan Davis Wall ('Ewa end): 
Sat., 4/20, (9-llPM) 586-6420 
Ka Maka o Kaloli Aniau (The Face of Cli· 
mate Change} Celebrate Earth Day 
by learning about climate change, 
ocean sciences, sustainability and 
more. This year's theme is Ka Maka 
o Kaloli Aniau-The Face of Climate 
Change. The event will feature exhib
its from local environmental groups 
and other organizations, including 
The Nature Conservancy, Blue Plan
et Foundation, Hawai'i Institute of 
Marine Biology, Windward Com
munity College and NOAA Fisher
ies Service, among others. Taimane 
will perform at 1PM. Windward Mall, 
Center court, 46-056 Kamehameha 
Hwy., Kane'ohe: Sat., 4/20, (10AM-
2PM) 235-1143 

Submissions 
Send all submissions c/o Honolulu 
Weekly Calendar Editor, 1111 
Fort Street Mall, Honolulu, HI 
96813.fax to 528-3144 or e-mail 
calendar@honoluluweekly.com. 
Deadline for submissions is three 
weeks in advance. Submissions are not 
accepted over the phone. Please do not 
send original art. • 
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All That Glitters 
BOB GREEN 

T
rance is one of 
those supersleek, 
visually beau
tiful suspense 
pieces, smartly 

acted and laid out (for its first 
hour and fifteen minutes) with 
the precision of a chess game. 
But then-and you've all seen 
the like-it can't disentangle 
itself, having set up a conceit in 

The unnecessarily 
intricate Trance 
outsmarts itself 

which part of what you see is 
trance-memory, part of which is 
actually memory and the rest of 
which is "memory" implanted 
by a hypnotist. (Played by the 
stunning Rosario Dawson, who 
does a full-frontal nude scene 
that's the best since Angelina 
Jolie's in Salt.) 

The set-up of the film stretch
es credulity a bit far: An assis
tant great-painting auctioneer 
(James McAvoy, good), who 
proves to be in league with the 
art thieves out to steal Goya's 
Witches in the Air, betrays the 
thieves. Yes, this is one of those 
deals in which everybody is 
into betrayal and then is be-

trayed. The thieves turn on him 
and beat him senseless-mem
oryless, really, because he then 
can't remember where he hid 
the painting in the chaos of the 
gone-wrong robbery. 

The bad guys, chief of whom 
is Franck, played by an excel
lent Vincent Cassel, then send 
McAvoy to the hypnotist to fer
ret out the wounded memories. 
But when she learns the paint
ing's worth, she wants in on the 
deal and they, blind with lust, 
make her part of the gang. 

Dawson then plumbs the 
memories, sort of. We get a 
suggestion that she's planting 
red-herring memory-messages 
in order to get more herself, a 
wish held and acted upon by 
the gang. Then someone (read: 
everyone) betrays someone 
(read: everyone), and we (read: 
the addled audience) begin to 
fall behind, and even behinder. 
But, truth to tell, we don't care 

much: This busy little B-mov
ie forgets to make us care for 
our "good" characters, unless 
they're nude. 

Then we are to distinguish 
memory from phony memory, 
memories from McAvoy and 
memories from Dawson, and to 
recall which scenes are limned 
and which are manufactured 
later. Suddenly the traffic of the 
plotlines, sleek and fast-mov
ing, jams, and then we have a 
massive traffic wreck. 

Director Danny Boyle (127 
Hours) loses his grip on the 
helm here anp., apparently des
perate, decides that distracting 
us with (beautifully staged) 
violence and nudity will do the 
trick. (No one is that beautiful.) 
The film falls apart, a victim of 
its own over-intricacy. 

Want a good addled-memory 
movie? Netflix Nolan's Mo
menta and enjoy the ride. • 

STARTS 
FRI 4/19 

1661 KAPIOLANI BLVD. 945-0800 
HONOLULUJAZZCLUB.COM OPEN 7PM-2AM 

CONSOLIDATED THEATERS 
PEARLRIDGE WEST 16 
98-1005 MDANALUA RD, 
WESTAIEA 
(808) 483-5235 

N Ow CONSOLIDATED THEATERS 
KAHALA 8 
4211 WAIALAE AVE 

PLAYING HONOLULU 
(800) FANDANGO #2712 
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A selection of films currently in a cabin in the woods become pos- 3D I'll just say go, see and enjoy Sundance documentary focusing on their crime boss. 
playing in island theaters. sessed by demons. before some cynical art-house movie the 1960s to present activism sur- Fri., 4/19, 5PM and 8:30PM; 
Unattributed film synopses 'i'From Up On Poppy Hill Charm- critic ruins it for you.-D. W rounding the environmental move- Mon., 4/22, 6:45PM 
indicate movies not yet ing vignettes are peppered with Scary Movie 5 This parody throws ment, exploring the grassroots and Django Unchained (US, 2012) 
reviewed by HW staff great, laugh-out-loud one-liners, in elements of Black Swan, Paranor- worldwide activism that affects our Quentin Tarantino, the eternal soph-
'i' Indicates films of particular usually delivered by the side-cast of ma/ Activity and more and features daily lives. (See Review, opposite omore, gives us more or less what 
interest. Listing subject to change unnamed students at the high school Lindsay Lohan, Charlie Sheen, Ash- page.) we've come to expect: revisionist his-
based on film distrubutor. in which much of the drama occurs. ley Tisdale and Terry Crews. Sat., 4/20, 1PM, 4PM and 7:30PM; tory, smart-assed dialogue, blood 

The values represented are classically 'i'Spring Breakers This is not Tue., 4/23, 1PM and 7:30PM out the old wazoo and loose ends. 

Opening positive, reflecting Japanese culture a pleasant movie, but it's the real 'i'Family Film Sunday: For the -B.G. 
during the post-war era. It makes for thing-B.G. Beauty of Earth This Sunday, check Sat., 4/20, 12PM, 3PM, 6PM and 

No Gael Garcia Bernal stars in this a solid kid's film.-Will Caron Tyler Perry's Temptation Judith is out a variety of animated shorts for 9PM; Sun., 4/21, 12PM, 3PM and 6PM 
historic drama, set in Chile, about a 'i'The Gatekeepers Visually, the a professional relationship expert, but kids focusing on the planet, ways to 
young advertiser who creates a cam- film is better, terser and less "video- she finds herself tempted into infi- think critically and funny films on Miscellany paign to defeat Augusto Pinche. gamey" than Zero Dark Thirty, which delity by a handsome billionaire. nature. For kids 8+. 
Oblivion Tom Cruise stars as a man pales into insignificance against it.- Sun., 4/21, 11:10AM BA Speaks: REVOLUTION-NOTH· 
trying to figure out who he can trust Don Wallace Doris Duke Theatre 'i'Na Kupu Mana'olana: Seeds ING LESS (US, 2013) This film is 
as he fights to save humankind on a G.I. Joe: Retaliation-3DTheG.I. of Hope (US, 2012) This docu- based around speeches by 1960s 
post-apocalyptic Earth. Joes battle not only Cobra, but threats 901 Kinau St., Honolulu Museum mentary follows various Hawaiian political figure Bob Avakian. The 
'i'The Place Beyond The Pines from within the government. of Art, $8 members, $10 general, practitioners, educators and farm- third segment of the 6-hour film will 
This flick, starring Ryan Gosling The Host In this sci-fi romance, honolulumuseum.org, 532-8768 ers as they search for a sustainable be shown this week. 
and Eva Mendes, follows a motor- a girl tries to hold on to those she The Waiting Room (US, 2012) way to feed Hawai'i in the midst of Revolution Books, 2626 S. King 
cycle stuntman's decision to start loves while a race of aliens takes A public hospital struggles to care its quickly diminishing resources. St., Fri., 4/19, 3PM,free, 944-3106 
robbing banks in order to support over human bodies and erases their for a community oflargely unin- Can Hawai'i feed itself? (See Review, Blue Gold: World Water Wars 
his child. memories. sured patients in the shadow of the opposite page.) (US, 2007) A documentary explor-
'i'Trance (See Review, this page.) Jack The Giant Slayer-3D Audi- recession. Wed., 4/24, 1PM and 7:30PM ing politics, corporate giants, pol-

ences, after being agreeably pum- Wed., 4/17, 1PM and 7:30PM; lution and the ways these factors 

Continuing meled by Jack's CGI battles and beat- Thu., 4/18, 1PM and 7:30PM; Movie Museum cause irreversible harm on Mother 
ings, did not leave the theater look- Fri., 4/19, 1PM Nature. 

42 Jackie Robinson breaks the color ing enchanted-rather the opposite. Ballet in Cinema: Esmeralda 3566 Harding Ave., Ste. 4, $4 BambuTwo, 1146 Bethel St., Mon ., 
barrier in baseball in 1946 when he is -Bob Green from the Bolshoi Ballet, Mos- members, $5 general, 735-8771 4/22, 7PM, $5-$10, 436-4326 
signed to the Brooklyn Dodgers, fac- 'i'Jurassic Park-JD Dinosaurs cow (Russia, 2011) A ballet loosely Gate of Hell (Japan, 1953) A Samu- The Mondragon Experiment (UK, 
ing racism from all sides but slowly come back to life the way they were based on the classic The Hunch- rai tries to marry a woman he saves, 1980) Citizens reinvent the economy 
winning over both his teammates meant to be seen-in your face, giv- back of Notre Dame: a tale of devo- but soon finds out she is married to for a more egalitarian way oflife. A 
and the fans. ing you nightmares. tion and romance triumphing over another man. discussion on eco-villages and com-
The Call A repeat kidnapper steals New World An undercover agent- corruption. Thu., 4/18, 5PM and 8:30PM; munity building will follow. Regis-
yet another girl under 9-1-1 operator slash-gang member throws everyone Sun. , 4/21, 1PM and 6PM Fri., 4/19, 6:45PM tration is required. 
Halle Berry's watch. for a loop during a crime syndiate The Bench (Denmark/Sweden, The Green House, 224 Pakohana 
ffle Croods-3D The world's first seizure. To Earth with Love 2000) Kaj is an infuriated, sour St., Fri., 4/19, 6:30-9PM, $12-
family explores life outside the cave Olympus Has Fallen A terrorist alcoholic on Danish welfare when a $16, thegreenhousehawaii. 
in this animated flick. captures the White House. At Doris Duke Theatre, reception young woman and her son move to com, 524-8427 
Emperor The true story of General 'i'On The Road What we have here on Fri., 4/19, 6-7:30PM a nearby apartment. Kaj then seeks Shero (US, 2013) This flick is about 
Douglas MacArthur and the U.S. .. . is some extraordinary cinema- 'i'Happy People: A Year in the redemption in the young woman. a femaie superhero who is constantly 
government as they try to win peace tography, profound American land- Taiga (Germany, 2010) (See Review, Thu., 4/18, 6:45PM; Mon., battling public criticism about her 
in post-war Japan. scapes as you've rarely seen them .. . opposite page.) 4/22, 5PM and 8:30PM girly appearance. 
'i'Evil Dead The remake of the 1981 lots of early-adopter drug abuse and Fri., 4/19, 7:30PM Snowman's Land (Germany, 2010) The ARTS at Marks Garage, 
horror flick is said to be one of the lots more sex.-D. W 'i'A Fierce Green Fire: The Battle Walter and Mickey are amateurish 1159 Nu'uanu Ave., Tue., 4/23, 
best of its kind. A group of friends 'i'Oz The Great and Powerful- for a Living Planet (US, 2012) A hit men hired to protect the house of 6:30PM,free, 521-2903 
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JOE WELCH 

The Weekly 
Appetite 
1995 Tuscan Superstars 
Tasters will be sip three Chiantis: 
1995 Felsina Berardenga Chianti 
Classico Riserva, 1995 Felsina Be
rardenga Chianti Classico Riserva 
"Rancia" and 1995 Salvioni 
Brunello di Montalcino. 
Vino Italian Tapas & Wine Bar, 
Waterfront Plaza, SOO Ala Moana Blvd. 
Thu., 4/18, (6PM) $45. 533-4476 

Administrative 
Professionals Brunch 
The Willows is offering a special 
all-you-can-eat buffet to celebrate 
Administrative Professionals 
Week (April 22-26). Stop by April 
24 for Manuheali'i lunch fashion 
shows at 11:45AM and 1PM. 
The Willows Restaurant, 
901 Hausten St. 
Mon.-Fri., 4/22-4/26, $23.95 
($11.95 keiki). 952-9200 

Cliff Lede and Breggo 
Vineyards Wine Dinner 
Diners can look forward to wine 
and a menu prepared by execu
tive chef Christopher S.F. Garnier: 
veal sweetbreads, smoked mussels, 
sous vide scallops, grilled quail, 
lavender-crusted duck and more. 
Reservations required. 
Roy's Hawaii Kai, 
6600 Kalaniana'ole Hwy. 
Tue., 4/23, $80 each. 396-7697 

Hoku's Sunday Brunch 
Return to Hoku's for its weekly 
brunch affair, where chefs pre
pare 'ahi musubi, made-to-order 
omelets, fresh sushi and baked 
goods. 
Hoku's at The Kahala Hotel & 
Resort, SOOO Kahala Ave. 
Sun., 4/21, (10AM-2PM) $65/adults, 
$32.50/children. 739-8760 

Kokua Market's Annual 
Owners Dinner 
Kokua cooperators and their guests 
are welcome to dine, learn and be 
updated about the market's prog
ress and its upcoming plans. Din
ner will be catered by the Kokua 
deli, including healthy favorites 
such as Daniel Ko's curly kale, lo
cal fresh fish, quinoa dishes and 
Chef Alyssa Moreau's kiawe cof
fee cake. Advanced registration 
via email is required. 
Mo'ili'ili Community Center, 
2S3S S. King St. 
Sat., 4/20, (5PM) Free/owners, $5/guests, 
$3/children. gm@kokua.coop 

Maui Lamb Monday 
This is the last Maui Lamb Mon
day, and to end the special run, 
Chef J will prepare a sustainable 
dish using Maui Cattle Co. lamb. 
His menu for the night will feature 
rack of lamb. Reservations are re
quired, and supplies are limited. 
12th Ave Grill, 114S 12th Ave., Ste. C 
Mon., 4/22, (5:30-9PM) 
12thavegrill.com, 732-9469 

Son Caribe, Santana Tribute Band, 
Ballet Folklorico ·Costa de Oro', 
Mariachi Loco, Sewa Fare, A 
Epica Latin Dance. Christina Linares "' ~ ·« 
mariachi singer. and more! 
Special appearance by Miss Latina Hawaii 2013 
808 El Control DJs, & KTUH DJs. 

Working Together to Create Success with Referrals 
Poy A .:mo O' Pay C h 
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Truck one Another food truck recently hit the 
Kapahulu neighborhood. Kau Kau Grill serves 

SOFT Sustainable Agriculture 
Lecture Series 

up local comfort favorites including poke bowls, 
garlic shrimp, cheeseburgers, shoyu chicken, grilled 
salmon and more. 

Two more weeks remain in UH's 
student-run Sustainable Organic 
Farm Training program lectures, 
which focus on holistic agriculture 
topics. This week's talk will be 
on food movement (4/18) and the 
final lecture on land stewardship 
(4/25). 

Kau Kau Grill, the corner of 
Kapahulu and Winam avenues 

Truck two Sean Priester's southern cooking 
(buttermilk fried chicken and waffles) is back on Downtown's 
asphalt. His food truck started parking in front of Central Pacific 
Bank last week, and Priester updates his whereabouts on Twitter. 
Soul Patrol, corner of Alakea and South King streets, 
10AM-2PM, twitter.comlpacificsoul, 735-7685 

Shidler College of Business Rm. 
A102, SOO Campus Rd., UH-Manoa 
Thursdays, 4/18-4/25, (3:30-5PM) soft@ 
hawaii.edu, tinyurl.com/uhmsoft 

Spalding House Earth Day Lunch 
Chef Susan Lai Hipp curates an 
Earth Day-inspired prix-fixe menu. 
Every dish will be made with en
tirely local ingredients. Reserva
tions are required. 

AYCE An all-you-can-eat shabu shabu (meats and vegetables 
cooked in water or a light broth) and sukiyaki (cooked in sauce) 
joint recently opened its doors in Kapahulu. For $19, the menu 
offers shabu shabu and for $21, eaters can get a combo of shabu 
shabu and sukiyaki. 
Gyuta, 758 Kapahulu Ave., Mon.-Thu., Sun ., 
5-IOPM, Fri.-Sat., 5- llPM, 737-2900 

Spalding House Cafe, 2411 
Makiki Heights Dr. 
Sun., 4/21, (noon-2PM) $22. 
honolulumuseum.org/events, 237-5225 

Sweet release The newest Hawai'i cacao bean-to-bar producer 
is almost ready to release its first fruits. Lonohana Chocolate is 
owned by Seneca Klassen, and its first bars will be available in 
May. Klassen says folks will be able to purchase them from their 
factory or on line as part of a membership program. Varieties will 
include dark chocolates, plus at least one bar with Moloka'i sea 
salt and nibs. 

Spring Cleanse! 
Lonohana Chocolate, 296 Mokauea St. , Ste. IOI , 
twitter.com!lonohana, lonohana.com 

Learn how to prepare drink re
freshers, salads and soups in honor 
of spring cleaning. Chef Gigi Mi
randa will lead a vegan, gluten-free 
workshop focusing on food-body 
relationships. Advanced registra
tion is required. 

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

to talk about wine and food. Res
ervations with The Wine Stop are 
required. 

The Green House, 224 Pakohana St. 
Sat., 4/20, (11AM-1:30PM) $45. 
thegreenhousehawaii.com, 524-8427 

Da Falafel King, 2239 S King St. 
Wed., 4/17, (6-9PM) thewinestophawaii. 
com, 946-3707 

Taste of New York 
Supper Club 
The Wine Stop's monthly supper 
club will be hosted at Da Falafel 
King. Join other wine aficionados 

In honor of Administrative Profes
sionals Week, Wolfgang's Steak
house will offer a prix-fixe menu of 
a 12-ounce NY sirloin, sides and a 

What's Poppin', OnoPops? 

Your 
favorite 
frozen 
treat is all 
bottled up. 

syrups. 

Looks like locavore-friendly, farmers' market-regu
lar OnoPops has gone all sweet on us. Its new line 

of natural syrups are ideal for mixing into Italian sodas 
on those humid, sweltering days. Lucky for us, that's 
pretty much every day. 

Known for strictly sourcing local-it supports more 
than 30 Hawai'i farms and dairies-OnoPops has up
held the same sustainable mantra in producing their 

"We want people to buy something that reflects what we practice. Our 
syrups are made with natural, hand-cut fruit and we use raw cane juice 
from Maui Brand Sugar," says co-owner Josh Welch, who operates along 
with his brother, Joe Welch. 

The staff at the Weekly sipped-okay, gulped down-a few glasses 
of club soda mixed with OnoPops's syrups, on ice. The flavors includ
ed Kona Orange, 4 Kine Lime (film critic Bob Green's fave), Honolulu 
Tamarind and Kula Strawberry. 

"Like our popsicles, these flavors are ba.sed on the Hawaiian seasons, 
so some may not be available, like the tamarind," says Welch. But syrup 
connoisseurs can expect a new flavor this summer: Mountain Apple. 

Kula Strawberry was a favorite at the Weekly for its candy-like flavor 
(think red gummy bears) without a sickly sweet aftertaste. Kona Orange 
won the approval of our Editor-in-Chief, Mindy, who noted, "I liked that 
it was not as sweet as orange juice, but still retained its flavor." Some of 
the staff also mixed 4 Kine Lime with Kula Strawberry for a little zing. 

The syrups go for $19.99 a bottle at Whole Foods Market. But if you're 
looking for something with a bit more spirit, Pint+ Jigger and Downbeat 
Diner and Lounge use OnoPops's pineapple, mango and jaboticaba (a 
Brazilian fruit) syrups in various cocktails. We'll drink to that. 

-Lara Deguzman 

OnoPops's natural syrups, available at Whole Foods Market, 629 Kailua Rd., Ste.100; 
4211 Wai'alae Ave., Ste. 2000, daily, 7AM-10PM, onopops.com, 354-2949 

sampling of Junior's Cheesecakes. 
Reservations are recommended. 
Wolfgang's Steakhouse at the 
Royal Hawaiian Center, 2301 
Kalakaua Ave.Sun., 4/21-Sat., 4/27, 
(11AM-3:30PM) $34.95. 922-3600 

The Great Meat Dinner 
Taste a range of Hawai'i's pork, 
venison, beef and Jamb, prepared 
by Bruce Aidells of Aidells Sau
sage, Chef Ryan Farr of 4505 
Meats, and Town Chefs Ed Ken
ney and Dave Caldiero. A por
tion of the proceeds will go to the 
Hawai'i Culinary Education Foun
dation , which supports local culi
nary students. The menu is slated 
to include Lana'i venison tartare, 
Pu'uwai Ranch " lambchetta ," 
grilled leg and more. Reservations 
are required, and there are mul
tiple seatings. 
Town, 343S Wai'alae Ave. 
Sat., 4/27, (5:30-8:30PM) $165. eventbrite. 
com/event/5798578705/affiliatel, 941-9088 

Vandana Shiva PBS Interview 
The Leslie Wilcox interview with 
Vandana Shiva will air on PBS. 
Shiva is an internationally re
nowned activist and sustainable 
farming advocate who visited 
Hawai'i to speak in mid-January. 
PBS Hawai'i, KHET-11 (10) 
Tue., 4/23, (7:30PM) 

Whole Foods Market 
Kailua Birthday 
From Thursday to Sunday, Whole 
Foods will host activities and give 
out freebies to celebrate its first 
birthday. 4/18: Goodie bags for 
the first 100 customers and cake 
at noon , 4/19: prizes given away 
every hour, 4/20: demos on local 
products and 4/21: day-long pau 
hana at the Windward Bar. 
Whole Foods Market Kailua, 
629 Kailua Rd., Ste. 100 
Thu., 4/18-Sun., 4/21, (7AM-10PM) 
Free. wholefoodsmarket.com/ · 
stores/kailua, 263-6800 

YWine 
More than a dozen wines will be 
paired with piipii prepared by Chef 
Lance Kosaka of Cafe Julia. The 
wines will also be sold at a follow
ing silent auction . All proceeds 
will go to the YWCA. Tickets are 
available online. 
YWCA of O'ahu, 1040 Richards St. 
Fri., 4/19, (5-7PM) $30. tinyurl. 
com/d49xu4j, 538-7061 
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Sustainable Taskmaster 

The new chef at The Whole Ox wastes not. 
JAMIE 
NOGUCHI 

T
here's a new guy in 
town from Brook
lyn, with a convic
tion about what 
nose-to-tail sustain

ability can mean for Hawai'i. 
Meet Justin Yu, Robert Mc
Gee's successor as The Whole 
Ox Butcher & Deli's executive 
chef and owner. With the deli's 
genesis early last year, McGee 
rose to culinary celebrity. 
Now, Yu is taking The Ox by 
the horns and steering it into 
promising new territory-ex
citing times for serious eaters. 
Along with menu surprises, 
Yu serves up enlightened 
views about food sustainabil
ity that will do Hawai'i good. 

Yu's resume includes Mo
mofuku Ssam Bar in the East 
Village, as well as three Mi
chelin star restaurants: Brad 
Farmerie's Public in NYC, 
Quince in San Francisco and 
James Syhabout's Commis 
in Oakland. Yu also opened 
Commis's sister restaurant, 
Hawker Fare, rolling out 
rice bowls and Thai-Singa
pore inspired street grub. 

As for McGee, he's going 
back-to the source. His path 
took him from The Ox in order 
"to get closer to the ingredi
ents that Hawai'i has to offer, 
by working with the farmers 
and ranchers and finding ways 
to get those [ingredients] into 
kitchens," he says. His goal 
is "also finding ingredients 
that Hawai'i doesn't have, and 
asking questions about it." 

Yu's goal is to take The 
Whole Ox's "great concept" to 
"the next level," he says. "The 
Ox has been about utilizing 
the entire cow or pig and going 
straight from farm to table," 
Yu explains. "Unfortunately, 
in [our] society everything is 
hamburgers, hotdogs, steaks 
and sushi. Those are only cer
tain parts of the animal." 

While using as much of 
one cow or pig as possible is 

not a new concept to the Bay 
Area, Chicago or New York, 
Hawai'i's large-portioned, 
fast-plate tradition may make 
it challenging for Yu at times. 

"The Ox's dry aged burger 
was a hit. I took the burger 
off [the dinner menu]. People 
got into an uproar," he recalls. 
"Before, 200 pounds of ham
burger was used in a week 
... it just wasn't sustainable. 
You're not utilizing the same 
beef in the first burger to the 
200th burger from the same 
cow." He continues, "I would 
love to educate our custom
ers that we can make a great 
burger, but it has to be con
trolled, in a sustainable way. 
So 30 burgers a day [from 
one cow] is what you get." 

Thanks to the 'i:i.ina-based 
menus and education provided 
by McGee, Ed Kenney, Mark 
Noguchi and like-minded 
chefs, Honolulu foodies are 
ready for Yu's standards. 
Eager to undergird respon
sible sourcing, these are folks 
who will embrace how The 
Whole Ox "won't be just a 
burger joint anymore ... we're 
going to be getting back to 
the land, supporting farm-
ers and developing the flavors 
in the animals," as Yu says. 

Lunch service has remained 
relatively untouched, serv-
ing sandwiches, but Yu now 
offers different cuts. Pa-
trons can indulge in an Ital
ian combo made with the 
house ham, headcheese and 
salami (the charcuterie is a 
collaborative effort between 
Yu and his butcher), a bahn 
mi or a pepper and sausage 
sandwich. He also bakes his 
own fresh potato bread. 

It's the nighttime platform 

THE WHOLE OX 
BUTCHER & DELI 
327 Keawe St., Mon., 11AM-3PM, 
Tue.-Sat., 11AM-3PM, S:30-9:30PM, 
no bar, BYOB, metered parking, 
699-6328 

that allows Yu's background 
to shine. "In Hawai'i, we can 
showcase the ability of using 
the animal in conjunction with 
all kinds of produce and sea
food ... trying not to use things 
from outside ofHawai'i." New 
entrees: chilled carrot soup 
with ginger curds and daikon 
tangerine segments, English 
pea (but not from England) 
quinoa with brown rice, toast
ed barley and parmesan cheese 
and a beef dish with mush
room bouillon and crispy kale. 

Given Kaka'ako's rising 
gastronomic reputation, Yu's 
experiments may fill a grow
ing demand for late-night 
chow. "I want to do some
thing where chefs can come 
together to pow wow, play 
with food-big food, small 
food ... a sort of culinary lab," 
he explains. This food-lab is 
one of the most exciting ideas 
to come around in a while. 

With his fine-dining ex
pertise, Yu plans to introduce 
tasting menus, too. "I might 
do a 10-course tasting menu 
for $75. Super fine dining, but 
affordable and approachable 
... Then 5-10 percent [ of the 
revenues] would be given to 
farms," he says. The cycle of 
farm, to restaurant, to table, 
back to farm is Yu's passion. 

"It's a perception thing. 
Know your product," Yu says. 
Recently, he's been working 
on a new feeding program 
with Shinsato Farms for their 
pigs. Also, Yu mentions hop
ing to work with farms on the 
North Shore and Leeward side, 
to "spread the wealth and not 
just support one farmer to slap 
their name on my menu." 

This big systemic vision -
hovers ahead of The Ox like 
some enormous organic car
rot luring it forward. How 
refreshing it is to have a restau
rant that strives to meet and 
surpass its concept. With Yu at 
the grill and true commitment 
to Hawai'i's land on the chalk
board menu, things can only 
get more whole from here. • 

MORNING GLASS~~!:i 
2955 E. Manoa Road• Hours M-Sat 7am-4pm Sun 7am to 1pm 
Visit our coffee bar at 691 Auahi St. ~ 

ADVERTISERS 
We're your 
your best 

alternative 
Best reach 

Best readers 
Best read 

The Weekly has 
more readers on 

Oahu than PBN and 
Honolulu Magazine. 

colleen@honoluluweekly.com 

Support Hawaii's largest 
locally owned and 

operated publication. 

We'eklv 
Pacific Massage Group 
Your Link to the Future of Wellness 

ilookEnds 
Relax, Read 

& then Recycle 
your books. 
We buy gently worn, 

used books. 
Call to schedule 
an appt. today. 

Your Friendly 
Neighborhood Bookstore 

~ 
261-1996 

Kailua Sl10ppi119 Ctr 
600 Kailua Rd #126 

Po Box 10133 
Hon, HI 96816 

808.692.3777 
I & Business. Work Force Wellness. 

Events. H.R. staffing 

Zahava N. Czara 
LMT 10463 Dir. of Development 
massogemaven7@gmail.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 
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The. 
Straight 

1/f'oJ~ 
;I~~"" 
/; / Cl my to death against the ceil- air-preferably straight up and then 

straight down, but you can see where 
things could go tragically awry. We 
didn't find any instances of this actu
ally occurring, but thanks to the Road 
Runner we have an artist's impression 
of what might happen when it does. 

1 tl 11 ing. The girlfriend was pinned 
~ underneath him for hours but 

Dope ~,.>' survived. I acknowledge 
\~his isn't a ~cena~io you_ 

. -~ want depicted m detatl 

By Cecil Adams 

H 
ave there been any con
firmed deaths by falling 
pianos? How about 
anvils? 

-Stephen, Acme Industrial 
Products 

I 
see you're a Road Runner fan, 
Stephen, although one of that small 
subset that wonders, on seeing Wile 
E. Coyote deploy a piano, anvil, or 

roadside explosive from Acme Prod
ucts: is this technically feasible? Some 
say this attitude ruins a good joke. Not 
me. I understand that exploring the 
practical realities of being inadvertently 
squashed deepens our appreciation of 
quality humor. I also have to say there's 
a certain snob appeal in being able to 
tell a fellow connoisseur: you know, the 
real danger is when the piano falls up. 

We'll get to that. First, however, 
let's concede that large objects fall on 
people less often than popular cul
ture would lead you to think. I once 
debunked the myth that 150 people 
a year were killed by falling coco
nuts. Death by falling piano is like
wise rare. My assistant Una scanned 
through old newspaper databases 
and was unable to find a single real
life instance of this classic cartoon 
trope. She did find the following: 
• In 1931 a piano was being hoisted 

up to a second-story window when a 

cornice broke free from the building, 
falling and killing a mover below. 

• In 1955 a man ironically surnamed 
Keys was crushed under a piano 
being delivered to his home. How
ever, the piano hadn't been hoisted 
up and dropped; it and the victim 
just fell out the back of the truck. 

• Virtually every other reported case 
of death by piano resulted from 
the instrument simply tipping over. 
Commonly the victims were kids 
playing near an old upright; per
haps some misguided practical joke 
was involved, but if so it fell flat. 

• The exception was the case of strip
club bouncer Jimmy Ferrozzo. In 
1983 Jimmy and his dancer girlfriend 
were having sex on top of a piano 
that was rigged so it could be raised 
or lowered for performances. Appar
ently in the heat of passion the couple 
accidentally hit the up switch, where
upon the piano rose and crushed Jim-

• //,< .-: on the Saturday morn-

~~, ing cartoons; ~- 2' my point is that 
~f~ death due to ~f %;. vertical piano 
~~t movement has 
~ ~ ~ a basis in fact. 
~ f You didn't ask 

· "' ..., about safes, which is 
just as well , because 

we basically struck out 
here too. The closest instance 
may be a case from 1893, where 
a 2,000-pound safe being rolled 
from one building to another 

broke through the pavement just short 
of its destination and fell into the cel
lar below. Regrettably it took one of the 
movers with it, resulting in his demise. 
Similarly, during a 1956 shoe store 
fire in Spokane, a safe fell through 
the floor and into the basement, kill
ing fire captain Leonard Doyle. 

Finally, anvils. It's difficult to imag
ine why one would ever need to hoist 
an anvil high enough for it to drop on 
someone. However, we can't rule fall
ing anvils out entirely, due to a little
known pastime called anvil shooting, 
an exemplar of the hold-my-beer-and
watch-this school of redneck diversions. 

The concept, which can be seen in 
practice in numerous online videos, 
is lethally simple: You put an anvil on 
the ground, fill a concave space on its 
upper surface with black powder, insert 
a fuse, set a second anvil on top, light 
the fuse, and run like bell. The detona
tion sends the top anvil flying in the 

I don't want to give the impression 
that getting killed by falling objects is 
uncommon. On the contrary, the advent 
of large-screen and more recently wall
mounted televisions has created an 
entirely new category of real-world dan
ger: death by falling TV. The Consumer 
Products Safety Commission found that 
from 2000 to 2011 an incredible 215 
people were killed by their own televi
sions, 29 in 2011 alone. The typical sce
nario is a child climbing up on a poorly 
or unanchored television to reach a toy. 

This death toll may seem low 
compared to the 43,000 people 
injured each year due to objects tip
ping over on them. However, TVs 
are to blame for an astonishing 62 
percent of tip-over fatalities. 

What's more, we have at least one 
instance of a TV-related death that was 
every bit as random as getting killed 
by a falling piano or anvil. Last month 
a Kansas family was traveling through 
the newly renovated airport in Birrning
ham, Alabama, when a bank of video 
monitors fell on them for no apparent 
reason, killing a ten-year old boy anp 
injuring his mother and brothers. I hate 
to keep adding to the list of modern 
perils, but there's no denying TV can be 
bad for your health. • 

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. 

A"~tl~~~ 
.fl~ I!~ called unghostly, she says. A witty, +~II WILL move on with a renewed sense of 

purpose. (March 21_April 19): lively person is "Rich in Ghostliness," 
The writer Oliver Burkernan has some · whereas a dull, blank type "has no 

ghost in him." In this spirit, Gemini, 
advice that would be helpful for you I suspect you will have some pretty 
Aries folks to hear right now: "When fine ghostliness working for you in 
you assume your current prefer- the corning weeks. And there's a 
ences won't alter, you'll make bad good chance that part of your extra
decisions: embarking on a career or special rnojo will arise from your 
marriage, say, not with a view to its creative engagement with energies 
durability, but solely based on how that resemble the more traditional 
it makes you feel now." I am most definition of "ghost." 
definitely not predicting that you are 
about to make the kind of bad deci
sion Burkernan refers to. I'm sure my 
warning here in this horoscope will 
derail any temptation you might 
have to make short-sighted moves. 

(April 20-May 20): 
I'm happy to report that help from 
the invisible world is available to 
you right now. Of course you won't 
be able to use it, let alone tune in 
to it, if you don't believe there is any 
such thing as help from the invis
ible world. So if you are the type of 
person who is very sure that reality 
consists of nothing more than what 
your senses reveal, I suggest that 
you temporarily suspend that belief. 
And if you are someone who has had 
direct experiences with blessings 
that come from the unseen realm, be 
aware that the imminent delivery is 
quite different from those you have 
known in the past. 

G!ffilHI 
(May 21-June 20): 
In her book A Monster's Notes, Lau
rie Sheck describes the nuances of 
the term "ghost" in the German 
language. A mediocre wine may be 

(June 21-July 22): 
A one-minute video commercial for 
The Cosmopolitan luxury resort in 
Las Vegas shows an elegant woman 
at a sumptuous feast. She's eagerly 
holding her dinner plate up to her 
face so she can lick it clean of its last 
delicious taste. The scene shifts to a 
well-dressed man who's down on 
all fours serving as a chair for a chic 
woman. She applies her make-up 
while gazing into the shiny mirror
like surface of a high-heeled shoe. 
New scene: An SO-year-old woman 
pats the butt of a handsome young 
stud with whom she's slow-dancing. 
At the end of the ad, a catchphrase 
appears: "Just the right amount of 
wrong." I say, let that be your mantra 
in the corning week, Cancerian. 

uo 
(July 23-Aug. 22): 
Albert Einstein published his General 
Theory of Relativity in 1916. It had 
radical implications for the field of 
theoretical physics, but remained an 
unproven concept until 1919. Then a 
British physicist verified its accuracy 
with evidence gathered during a 
solar eclipse. The Times newspaper 
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~~T~OLOGV 
by Rob Brezsny 

in London announced the event with 
the headline "Revolution in Science: 
New Theory of the Universe, New
tonian Theories Overthrown." Not 
wanting to be left behind, The New 
York Times assigned one of its own 
journalists to cover the revolution. 
Unfortunately, the person they sent 
was a sports reporter whose spe
cialty was golf. His article was less 
than illuminating. The moral of the 
story, as far as you're concerned, Leo: 
When big developments are under
way, show up at full strength, with 
all your powers engaged. 

Vl~GO 
(Aug. 23-Sept. 22): 
"Never to get lost is not to live," 
writes Rebecca Sol nit in her book A 
Field Guide to Getting Lost. In fact, she 
says that not knowing how to get 
lost is unhealthy. These are useful 
ideas to consider right now, Virgo. 
It will probably do you good to get 
at least semi-lost. As you wander 
around without a map or compass, I 
bet you will stumble upon important 
teachings. At the same time, I hope 
you will put some thought into how 
you're going to get lost. Don't just 
leave it to chance. Make sure there's 
a method in your madness. 

(Sept. 23-0ct. 22): 
In the English language, "low man 
on the totem pole" is an idiom that 

refers to a person who has the worst 
job or the least status. He or she is 
considered to be at the low end of 
the hierarchy. But it's an incorrect 
metaphor. The creators of the origi
nal totem poles were indigenous 
Native American tribes of the Pacific 
Northwest, and for them the figure 
at the bottom of the pole was the 
most important one. I foresee the 
possibility of a similar situation aris
ing in your sphere, Libra. Be alert for 
a misapprehension that needs to 
be righted. It may be the case that 
what's last should actually be first. 
Something that has been beneath 
or behind "more important" matters 
should perhaps get higher priority. 

\CO~PIO 
(Oct. 23-Nov. 21): 
In his book Karmic Traces, Eliot Wein
berg er describes the life story of 
naked mole rats. They're animals 
that never leave their underground 
tunnels. Normally you Scorpios have 
nothing in common with them. But 
in the coming days, I'm hoping there 
will be one resemblance. According 
to Weinberger, the naked mole rats 
"change direction by somersaulting." 
Metaphorically speaking, I think this 
would be an excellent strategy for 
you. There's no need to mope cau
tiously as you alter your course. No 
need to be lackadaisical and fitful 
and full of doubts. Just spring into 
action with a cheery bounce, and 

rnGITT~~,u~ 
(Nov. 22-Dec. 21): 
The famous philosopher John Searle 
unleashed a witty dig about the 
famous philosopher Jacques Derrida, 
saying he is "the sort of philosopher 
who gives bullshit a bad name." One 
of your fun assignments in the com
ing week, Sagittarius, is to do the 
opposite of what Derrida's work does. 
In other words, give bullshit a good 
name. How? Well, you could engage 
in creative verbal expressions that 
boost morale and propagate delight 
and lubricate worthwhile connec
tions. Make up noble fictions that are 
more accurate and useful that the 
literal truth. Spread uplifting gossip 
that heals and invigorates. 

rnP~,co~H 
(Dec. 22-Jan. 19): 
"The ideal piano player is the one 
who wants to be the piano," says 
a character in Thomas Bernhard's 
novel The Loser. He continues: "I say 
to myself every day when I wake up, 
I want to be the Steinway, I want to 
be the Steinway itself." Your assign
ment, Capricorn, is to apply this atti
tude to your own personal situation. 
In other words, merge with the tool 
you want to master. Immerse your
self in the skill you're working to 
perfect-disappear into it. In your 
imagination, become completely 
united with the thing or person or 
experience you desire. 

(Jan. 20-Feb. 18): 
"The trouble with our age is that it 
is all signpost and no destination," 
said writer Louis Kronenberger. 
I'm concerned that you may have 
fallen under the sway of this kinctof 
myopia, Aquarius. A steady stream 
of useful tips and clues has been 
appearing, but you're missing some 
of them. Your long-range goals 
aren't sufficiently clear, so you don't 
always recognize the significance of 
new revelations. Here's the cure: In 
your imagination, create a vivid pic
ture of your next big destination. 

PHCU 
(Feb. 19-March 20): 
A group of bicyclists in Southern Cali
fornia challenged a bloggerto a race. 
They said they could cover the 38.4 
miles from North Hollywood to Long 
Beach faster on their bikes than the 
blogger could get there by plane. As 
it turned out, they were right. Their 
trip took an hour and 34 minutes. As 
for the blogger, he had to drive to the 
airport, wait for the plane to depart, 
fly to a different airport, then catch 
a cab to the designated destina
tion. He arrived about an hour after 
the cyclists. Can you guess which of 
those two modes of travel is the pre
ferred metaphor for you this week, 
Pisces? The earthy, simple, stripped
down approach will get you where 
you need to go better than the big, 
elaborate, expensive method. 

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

Wholesale I 
G reg Mccaul and 

0 

his team have been crafting silk flowers since 
1986. "We sell flowers of all varieties," he says. 

His company moved to a warehouse in Waipahu 
in 2008, after operating at a Nimitz location for 22 
years. His materials come from Costco, Sam's Club, 
Home Depot and the Navy Exchange, so customers 
can find imperishable silk roses, orchids and Hawai
ian tropicals across O'ahu. A great alternative for 
those sensitive to pollen, Silkwood's blossoms look 
just like the real thing. Since Thailand orchid prices 
have soared 50 percent since 2011, Silkwood's orchid 
arrangements ($20-$50) are deals that won't fade. 
94-1388 Moaniani St., Ste. 313, Mon.-Fri., 8AM-4PM, Sat., 
BAM-noon, hawaiisilkflowers.com, 678-0655 

Pauahi Leis & Flowers 

I n her family-run store on the corner of Maunakea 
and Pauahi streets, Estrella Bolosan handles all the 
cuttings and fresh lei. 'Tm actually retiring soon, my 

daughter will finally own it," she jokes over the phone. 
But for now, Bolosan's expertise helps many customers 
find the right lei for graduation or Mother's Day. "People 
like special yet traditional things for Mother's Day, so 
they get the double tuberose lei ($18-$20) and Micro
nesian ginger ($12-$15)," she explains. Small orchid leis 
start at $5. Her flowers come in from Waimanalo, Hilo 
and Maui. Customers are welcome to inspect the flow
ers carefully-a testament to this merchant's integrity. 
1145 Maunakea St., Ste. 1, Mon.-Sat., 7AM-7PM, 521-6156 

The season begs for bouquets and lei-May 
Day, Mother's Day, prom, graduation, 

Father's Day. Eh, but. Your loved ones 
stay special. Opt out of tacky polyester 

falsies and same-old, oversprayed imports. 
Give them these local, unique, less-toxic 

alternatives instead. 

Sweet Leilani Florist 

P esticide use on com
mercially grown 
flowers is as • 

common as is 
watering crops 
for farmers. 
We searched 
in vain for 
a nursery or 
florist that grew 
or carried non
pesticided flowers. 
But at least Kobey Ko 
at Sweet Leilani Florist 
promises, "We ourselves don't 

Jamie Noguchi 

add any extra pesticides to our plants." They carry a se
lection of prom bouquets ($55-$100), customizable to 
each customer. "Some girls get small, round bouquets, 
some with or without roses, or even calla lilies," Ko says, 
adding that they try to accommodate most requests, 
searching through farmers' and wholesale markets. 
620 Dillingham Blvd., Mon.-Fri., B:30AM-5:30PM, Sat., 
8:30AM-noon, sweetleilaniflowers.com, 832-0500 

Paiko 

An artistic twist on florals, Paiko's creations are 
"great for any occasion that requires something 
beautiful and out of the ordinary: hostess gifts, 

unique birthday gifts, pieces you won't find anywhere 
else," says Tamara Rigney, president and creative di
rector. Bestsellers include mounted staghorn ferns 
($30-$75), succulent gardens ($18-$70) and lady slipper 
orchids ($45-$55). Paiko uses an architectural design-ap
proach, instead of traditional floral design. The flowers 
are all locally sourced from Waiahole Fresh in Kahalu'u, 
who are "organic growers and prac-
tice permaculture style 
farming." Proteas, sourced 
from family farm Anuhea 
Flowers in Kula, "use as 
little spray as possible." 
675 Auahi St., Tue.
Sat., 10:30AM-6PM 
(closed 4/16-4/19 
for renovations), 
paikohawaii.com, 
988-2165 

Sweet Blossoms Hawai'i 

0 wner Irene Cheng is one woman who does it 
all. At her Kapahulu flower shop, Cheng ca
ters to customers on a budget and also offers 

lei-making classes. "I offer private lessons. People 
can call in and I can teach them how to make lei," 
she explains. For around $40, Cheng demonstrates 
easy ways to make simple ti-leaf and orchid lei. "It 
just depends what they want to learn. I will teach 
them how." All materials are included, but stu
dents can purchase a lei needle to take home for 
$8, and Cheng will throw in a few strings for free. 
1014 Kapahulu Ave., Mon.-Sat., 8:30AM-5:30PM, 
sweetblossomshawaii.com, 732-7668 

Hui ku Maoli Ola "A II the plants we 
grow are native 
Hawaiian. That's our 

specialty," says Moani Hibbard, 
nursery manager of Hui kii 
Maoli Ola. The Kane'ohe
based nursery regularly 
updates its website and 
Facebook page with 
deals for local plant
seekers. For Mother's 
Day, you can buy spe
cial gift baskets ($60) 
made out of coconut fiber. 
"The baskets will carry three 
types of local plants-one big and two smaller ones," 
says Hibbard. Many customers, she says, often purchase 
'6hi'a lehua trees, na'u gardenias and palapalai ferns. 
46-403 Ha'ikO Rd., Mon.-Fri., 7:30AM-4PM, 
hawaiiannativeplants.com, 235-6165 

Lei-Making Classes 
Aunty Bella's Lei Stand 

Royal Hawaiian Shopping 
Center 
2201 Kalakaua Ave., A-1 
Kiosk, Mon.-Sat. , 1-2PM 
Meet behind Fendi, 
265-6564 

Senator Fong's Planta
tion and Gardens 
47-285 Pulama Rd., daily, 
10AM-2:30PM 
$6.50 per lei, 239-6469 

~UPPORT LOCALLY 
OWNED INDEPENDENTLY 
OPERATED BUSINESSES 

• 100% grass fed Big Island beef 
• no antibiotics, no hormones 
• local ingredients wherever possible 

HON O l..lJJ l...U We support Hawaii's 
ranchers and farmers en. BURGER CO. ao10 

GROWN, BRED, FED ••• LOCAL. 

Buying from locally owned, ind~pendent 
businesses saves transportation fuel. 

Plus, you get products that you know 
are safe and well made, because 
our. neighbors stand behind them. 

-rNl«k !>I.IY •~ t;l<PW 

iotAP ... weekly 

Now 2 GREAT LOCATIONS 

1295 5. BERETANIA STREET• 4210 WAIALAE AVENUE 
WWW.HONOLULUBURGERCO.COM 

Open 7 Days a week 

1
451 Piikoi St. (Ala Moana) 
SUN-THU 6AM-10PM 
FRI & SAT 6AM·12AM 

-

1
343 Saratoga Road i 
(Across the Waikiki Post Office) J 
6AM•2PM • 5PM•10PM " 

~ 

2464 Kalakaua Ave. ~ I Waikiki Beach Eggspress :;, 

... ·--~~-~~-~~?~_in.~~--~~m 6AM - 2PM • 4PM -10P .. .. . . . . . . . . . . . . . . . . . . . . . . . . . ~ ..... ... .... ........ ;, : 
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Need Immigration Help? 
Green Card by Marriage 

Business and Employment Visas 
U.S. Citizenship 

MigrationCounsel.com and John Robert Egan, 
Attorney at Law, LL(, are registered trade names in 

the State of Hawaii • 808 695 3560 

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

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

TCHES 

CAN'T FIND THE WEE LY? 
In your neighborhood? 
Call Kate If you have a new location for us 
528-1475 X 16 

g NORTH SHORE 

I A locally owned business j 

i We carry: i 
l organics aquaponics j 
I hydroponics vermiculture j 
l lighting homebrewed l 
j fertilizer teas and more! J 

l We also build gardens l 

I Visit ::do~~;: ~::::~hore I 
j support local! I . --····--······-·--········-········· ........................................................ · 

, .. 037-2069 Open M-531 I 13m-j:;J_( r.rn 
R3lh:in@nor1hshorl'org:inicg:irdcningseom 
· nor1hshorcorg3nicgardcning,{om 

Papa Ola Lokahi 
ana I Ka Pono a Ma 

THE SOAP CELLAR 
Haleiw,1's Fi1 st and Only Aro111,1therapl' Shop 

\\'he1P EssPnt1al Oil Product, Are ,\lade 

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

Call 
528-1475 xlD 
la advertise 

an the 
Back Page 
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www.dahnyoga.com 

BACKPAGE RATES 

18 POINT BOLD ' 
$34.50/Llne/Week 
11 POINT BOLD•$25.75/Llne/Week 
8 Point • $17.25/Llne/Week 

• $10/Llne/Week • 3 Line Minimum. 
Call Honolulu Weekly at 534-1475 x15. 

Create a beautiful and highly specialized 
landscape that can save water, 

malama the 'aina and replicate what 
your land looked like a thousand years 

ago with hundreds of species to choose 
from. Visit our nursery today! 

46-403 Haiku Road , Kaneohe 
235.6165 • plantnativehawaii.com 

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

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

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

advertise. 

Honolulu Weekly• 528-1475 
Colleen x 14 • Laurie x 17 

lll~iOJI 
(:iL~.5.5 DE.51(:;N.5 

10% student discount 
or kama'aina rate 

with this ad 
Open 11 am-1 Opm Daily 
• Live Glass Blowing 
• Wholesale Pricing 
• Custom Orders 
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