
Get Out @ horwluluweekly.com/calendar 

Honolulu 



Price incl 
Resemda 

59-864 Kamehameha i:twy. 
Hale iwa, Hawai I 96 12 

(808) 638-7766 www.waimeavalley.net 
WAIMEA VALLEY en ii m 

SMALL BUSINESS OWNERS 

Find HIDDE 
TREASURE 
IN YOUR BUSINESS 

EXPAND your income and sales by 
joining Hawaii's PCN trade association. 

Recommended by 
Honolulu Weekly 
Operating locally 
for over 15 years, P RIVATE c URRENCY ~~ ....... 

Trustworthy and Reliable N Er w O RK 

For more 1nformat1on, contact Joe Lopez at. 

808-833-4839 ext. 4 
traderJoe@mypr1vatecurrency. com 

2 Honolulu Weekly • May 8-14, 2013 • w-.honoluluweekly.com 

www.MyPrivateCurrency.com 

NATURAL HEALTH 
PERSONAL GROWTH 

PSYCHICS 

BODY 
:IIND 
SPIRIT 
EXPO 
HONOLULU 
MAY 18-19 
HAWAII CONVENTION CENTER 
1801 KALAKAUA AVE 
SAT 10-6, SUN 11-6 
WEEKEND ENTRY $10 

6QHOL1STIC EXHIBITORS 
4QFREE SEMINARS 

KEYNOTE: GAIL THACKRAY 
SPIRITUAL JOURNEYS VISITING 
JOHN OF GOD (Sat 3pm) 
HOW TO TALK TO YOUR PETS 
(Sun 4pm) 

WEEKEND ENTRY BMSE.NET 
JUST $10 541.482.3722 

Help us with the purchase of a new distribution box 
and we'll put your name right on it. 

Send $250 to the Weekly at 1111 Fort St, Honolulu 96813 
and Kate our Distribution Manager will thank you. 
Credit cards accepted via phone at 528-1475 ext. 15 



-

, __ SW: 

Letters 

Towering apathy 
Curt Sanburn has written an 
important article about a seri
ous issue that never gets at
tention -what kind of housing 
should we build ("Tradewind 
Towers," April 24)? Curt bril
liantly focuses on natural 
ventilation and single-loaded 
apartment building design that 
allows cross-ventilation, con
trasted with expensive, energy
consuming air-conditioning re
quired in double-loaded build
ings. Unfortunately, developers 
make more money building the 
latter, and the public does not 
seem to care (witness the lack 
of letters here, weeks later). 

What could be more impor
tant than the issue of future 
housing? It involves so many 
quality-of-life concerns you 
would think people and the 
media should be concerned 
about, but are not. Traffic, pres-
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er..vation of ag and open space, 
housing affordability, comfort
able home conditions, electric
ity costs, air quality, suburban 
sprawl, pollution, stuffy build
ings, undersized and cramped 
condos-the list goes on. We 
spend half our life at home, so 
why don't people give a rip? 
Big mystery. 

A new approach to high-rise 
housing is possible if citizens 
would show some interest. We 
could build high-density con
dos with good ventilation in 
quiet neighborhoods that have 
a livable, walkable community 
of shops, cafes, restaurants and 
parks. It might require prop
erty consolidation into super
blocks, intelligent master-plan
ning with central coordination 
[and] demolition of some exist
ing, aging low-density neigh
borhoods. We could do this, 
but it would require an active 
government advocating for the 
common person, and aroused 
citizens who demand it. Too 
bad this will never happen. It 
would have been a nice future 
for Honolulu, too bad. 

Instead, our future will likely 
look like an intensification of 
current conditions: increasing 
suburban sprawl, gridlock traf
fic that wastes energy and lives, 
expensive a/c condos unafford
able to nearly all, and lack of 
walkable, livable communi
ties. Too bad. Thanks anyway, 
Curt. 

Dennis Callan, Makiki 
via Honolulu Weekly.com 

Grateful community 
Hats off to the Sierra Club, 
Malama ka 'Aina, Kahea and 
the many volunteers islandwide 
who clear invasive species, re
construct trails, and rebuild 
heiau and fishponds for all to 
enjoy the wonders of nature 
("A Light in the Forest," May 
1); [our] gratitude is beyond 
expression. Mahalo to you all! 

Lord Haw-Haw 
via Honolulu Weekly.com 

Save the bikes 
Kudos for a GREAT Sustain
ability Issue (April 17) ! In the 
spirit that every month should 
be Earth Month, I submit the 
following: 

If you or anyone you know 
has had a bike stolen from Ala 
Moana Center, please read on! 
Or if you enjoyed the 10th An
nual Sustainability Issue and 
understand WHY we need to 
all help create a new way of liv
ing, then this is a task for you 
too! I propose a call to action 
by General Growth Proper
ties (the owner of Ala Moana) 
to curb the bike thefts that are 
rampant at the mall. 

I recently [had stolen] my 
cherished (and fitted) Quintana 
Roo Kilo Triathlon bike at Ala 
Moana Center. The mall's own 
security guards say, "It hap
pens all the time!" The police 
said I was unlikely to get it 
back-which seems now to be 
sadly true. 

This is a moral and ethical 
plea to do what is right: Urge 
General Growth Properties to 
at least put up signs and camer
as in the bike areas. The people 

COPYRIGHT JOHN S. PRITCHETT 

losing their personal property 
while at the mall are custom
ers and employees of the mall's 
businesses! 

As a Hawaii Bicycling 
League member and con
cerned resident, I CHOOSE 
to ride a bike so I burn fat, not 
oil. I CHOOSE to ride a bike 
as I am concerned about cli
mate change and its impacts 
on our islands and the rest of 
the world. I CHOOSE to ride 
a bike as I am concerned about 
the traffic here (voted #1 worst 
in the nation-well done Hono
lulu!). I CHOOSE to ride a bike 
despite Honolulu also being the 
highest fatality on bikes in the 
U.S. I am now NOT commut
ing by bike anymore because 
this choice has been taken 
away from me. I am now more 
of the one-person car traffic we 
all must deal with. 

Please help me call on Gen
eral Growth Properties to post 
signs, put bike parking where 
it IS under video surveillance 
and maybe even have their paid 
guards look out for people cut
ting chains and stealing their 
customers' bikes. 

Please speak up and help 
give people the ability to ride 
and park safely at Ala Moana 
Center. You may submit your 
support via General Manager 
Francis at 946-2811, francis. 
cofran@ggp.com 

JamesMcCay 
Honolulu, HI 

Talking back on 
Thomas Square 
Re: "Time to move on," (letter 
from "name withheld," April 
24). The writer is misinformed. 
The main message of the Oc
cupy movement is the ever
larger disparities between the 
rich and the poor in this coun
try. Through fascistic political 

2014 U.S. Senate Race 

corruption and corporate greed, 
a small minority of the super
wealthy are right now further 
consolidating over 30 years of 
massive gains in wealth and 
influence for themselves and 
their friends - at the expense of 
everyone else. This large and 
growing gap is fundamentally 
unfair, as well as un-American 
and socially destructive in the 
long term. 

Name withheld (who lacks 
even the courage to take credit 
for their own thoughts) writes 
of "the damage done" by the 
poor, complaining that they 
are "an eyesore," "an intrusion" 
and an embarrassment. The 
poor should "pack up and go 
away" and stop "harassing" the 
police. As for the suggestion 
to "go to a shelter," obviously 
name withheld has never been 
to one. If he or she did, they 
would without a doubt never go 
back. Finally, they ask, "Isn't 
two years enough?" 

My question: Isn't over 30 
years of stunningly vicious and 
relentless corporate greed and 
political corruption enough? 

David B. Cannell 
Waipahu,HI 

What a hateful, invective-filled 
diatribe. Did you know that you 
can visit Occupy in your own 
hometown? All are welcome. 

Come do what the City has 
failed to do-talk story. De
Occupy has been transitory, 
at best, due to the open, active 
and well-documented HPD 

Pritchett 

codified in State Constitution 
and symbolized on HPD's own 
badges and uniform patches. If 
this law is going to be invoked 
anywhere, it shall be at Thomas 
Square. If the City is hurting 
the houseless to stop a political 
group-that is misplaced and 
that must cease. 

Dave Gonzales 
Honolulu, HI 

Behind bars 
April 27 is my thousandth day 
held without bail [for mari
juana distribution]. What does 
this mean? Our dollar's value 
is based on "confidence"; so is 
the value "we the people" have 
in our federal legal system. 
Confidence in multiple fed
eral judges and appeals court is 
sinking by the day. 

Roger Christie 
Honolulu Federal 
Detention Center 

Corrections 
A photo caption for an op-ed in 
our last issue ("Good Drones?," 
May 1) incorrectly identified 
the pictured surfer; she is not 
Ariel Engstrom. 

An article on the beach 
smoking ban ("City Council," 
March 27) should have said 
that the Committee on Public 
Safety and Economic Develop
ment, not the Parks Commit
tee, had communicated with 
the Department of Parks and 
Recreation regarding an incre
mental ban. 

repression campaign that has WRITE TO: 
entered a new song-and-dance Letters to the Editor, 
phase of open and unwarranted Honolulu Weekly, 1111 Fort 
physical attacks on deOccupy St. Mall, Honolulu, HI, 96813. 
members, refusal to recognize 'Fax to 528-3144 or email 
legal injunctions and court or- to letters@honoluluweekly. 
ders. And to add further insult, com. Letter writers must print 
disdain for kanewai malama- and sign their name, and 
mala hu'e or the Hawaiian law include a phone contact. 
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SHIELD DROP 

0 riginally intended to 
extend the Act 210 Me
dia Shield Law of 2008, 

widely considered the best of 
40 nationwide, HB 622 watered 
down the Act in the House Ju
diciary committee, led by Rep. 
Karl Rhoads, before being fur
ther amended by the Senate Ju
diciary committee, led by Sen. 
Clayton Hee. 

On the morning of April 30, 
the House decided to reject the 
joint conference draft (CD1), 
voting instead to extend the ex
isting law for two years, but the 
Senate voted to pass the CDL 
The result? A dead bill. 

So Act 210 will sunset in 
June and journalists, tradition
al and non-traditional alike, 
will have to rely on the First 
Amendment. 

While Sen. Laura Thielen 
said that she prefers no shield 
law to the Senate CD version, 
she also criticized the route the 
House used to bring the bill to 
the chopping block. 

"Originally, their bill would 
have extended the current law, 
but they did agree in confer
ence committee to an amend-

. ed compromise version of 
the Senate [CD]," she told the 
Weekly. "It wasn't until they hit 
the floor that they held a floor
amendment on the final vote to 
go back to the original version. 
That discussion should have 
been had in conference." 

Further thickening the plot 
is testimony submitted by the 
State Attorney General's office 
to the House Judiciary commit
tee on January 29, and again to 
the Senate Judiciary commit
tee on March 28, which urges 
both houses to "use this bill to 
amend Act 210." 

It's clear that Sen. Hee took 
a page out of Attorney General 
David Louie's book when draft
ing the CDl: The AG's testi
mony requests specific amend
ments that would omit the pro
vision extending protections to 
non-traditional journalists and 
bloggers, add an exception for 
defendants in criminal cases, 
omit the provision extending 
the shield to unpublished in
formation, and add definitions 
of some critical terms, such as 
news agencies. 

Interesting, considering that 

MICHAEL GRAY 

Louie's boss, Gov. Neil Ab
ercrombie, has always been 
strongly anti-shield law. Could 
this have been an executive 
strategy to allow Act 210 to 
sunset? 

Anne Lopez, special assis
tant to the attorney general, 
said that Louie did not wish to 
comment, but that the office 
"stands by the testimony we 
submitted. It wasn't our bill." 

-Will Caron 

-NOTO MALAMA 

A phased approach to ar
chaeological inventory 
surveys (AIS) in SB 1171, 

which would allow develop
ment projects to move forward 
without presenting a complete 
inventory of possible risks to 
historic and cultural sites, was 
put to a floor vote on April 30. 

Outside the Senate gallery, 
about 60 protestors from the 
Malama Coalition sought to 
convince legislators to vote 
"no." Though SB 1171 passed, 
their efforts may have made the 
vote closer. 

"We wanted to make sure 
our voice was heard and that 
we're holding these representa
tives and senators accountable 
for their actions," said Noeau 
Peralto, a UH Manoa student 
and member of Haumana, the 
student branch of Movement 
for Aloha No Ka 'Aina. 

The Malama Coalition also 
includes the Society for Ha
waiian Archeology (SHA), 
Historic Hawaii Foundation, 
Office of Hawaiian Affairs, 
Native Hawaiian Legal Corpo
ration, Kamehameha Schools, 
Island Burial Councils, the UH 
Manoa Hawaiian Studies and 
Anthropology departments, 
the Sierra Club and individual 
citizens. 

"We're disappointed that 
the bill passed," said Kekuewa 
Kikiloi, president of SHA, "but 
most of them voted with reser-
vations, and nine senators voted 
in opposition, which has grown 
in the past two months." 

Sen. Hee was among those 
who backed the Malama Co-
alition's position, saying the 
bill was "unnecessary" and 
"dangerous." 

-W.C. 
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END OF THE 27TH SAFER STREETS 

0 n Thursday, May 2, the 
27th Hawai'i State Legis
lative session came to an 

end. Here's a look at some bills 
that passed into law, and some 
that didn't. 

SB 1214: Barely passing the 
final floor vote (13-12), SB 
1214 stemmed from a letter, 
drafted by the State Attorney 
General and endorsed by the 
Office of Consumer Protection, 
that found the practice of tire
booting to constitute "criminal 
tampering." 

HB 1147: A bill that would 
require political action com
mittees (PACs) to disclose their 
four largest contributors in ad
vertisements, with the goal of 
increasing transparency and 
decreasing negative attack ads, 
passed unanimously in both 
houses. 

HB 1481: A bill which would 
have set up a public funding 
program for candidates seeking 
office in the House, and might 
have reduced the necessity for 
campaign donations that tie 
candidates to big-business in
terests, died in conference. 

HB 31: The bill, which 
would slap a $50 fine on those 
who hamper normal bus stop 
use, was recommitted to con
ference, effectively killing it. 
"We're talking about the home
less. In the grand scheme of 
things, someone lying on a bus 
stop is not something we should 
be concerned with," said Sen. 
Sam Slom in opposition. 

SB 69: A bill to require 
stricter background checks on 
people trying to register weap
ons purchased outside the State 
passed 23-1. 

SB 1084: Puts the issue of 
public funds going toward pri
vate early-education programs 
to a public vote at the next elec
tion. Sen. Jill Tokuda, who in
troduced the bill, said it "does 
not water down the State's 
separation of church and state. 
This Constitutional amendment 
would allow government to step 
up to the plate and partner with 
the private sector as we seek to 
prepare our children to succeed 
in both school and life." The 
bill passed 21-4. 

SB 1087: Allows for low-cost 
loans to help stimulate sustain
able infrastructure and meet 
Hawai'i's clean energy goals. 
Sen. Mike Gabbard led the 
Senate to a 24-1 vote in favor 
of the landmark legislation. 

HB 668: Transferring the 
Medical Use of Marijuana Pro
gram from the Department of 
Public Safety to the Depart
ment of Public Health, signify
ing a change in the State's atti
tude toward medical marijuana; 
the bill passed 24-1. 

-W.C. 

Last year, the state of 
Hawai' i maintained its 
notorious No. 1 rank in 

the nation for senior pedes
trian fatalities, and in 2013 the 
trend continues, most recently 
on April 5, with an 88 year
old-man killed in a crosswalk 
on Kapahulu Boulevard at 
midday. 

Add to this the terrible condi
tion of many major roads in the 
State ("Potholes and Politics," 
March 27) and our problems 
with congestion, as reported by 
INRIX April 24, and it's clear 
that we need to start making 
road safety a priority in more 
ways than simple repaving. En
ter the City's Complete Streets 
project. 

Council member Breene 
Harimoto, chair of the Trans
portation Committee, has 
been spearheading efforts to 
get the project rolling. Almost 
a year ago, the City Council 
passed Bill 26, which set the 
plan, and the council has been 
reaching out to the community 
through workshops in three pi
lot locations (Kailua, 'Aiea and 
Mo'ili'ili) where implementa
tion is set to begin. 

At the April 30 Mo'ili'ili 
meeting, over 60 members of 
the community participated. 
Representatives of the state de
partments of transportation and 
health, and Council members 
Harimoto and Ann Kobayshi 
were also in attendance. 

The workshop identified 
"hot spots" that should be pri
oritized, not only because they 
have dangerous stretches of 
road, ·but also because of their 
potential for economic growth. 

"Every transportation dollar 
we spend in the future has to 
add value to land. And as we 
do this, we also build the econ
omy around neighborhoods," 
said Dan Burden, executive 
director of the Walkable and 
Livable Communities Institute. 
Using New York City as an ex
ample, Burden explained that 
shopowners had been the most 
resistant to a Complete Streets
type makeover, believing their 
businesses would suffer. How
ever, business actually boomed 
as more people ventured into 
town and stayed around to en
joy the new features. 

Of course, these develop
ments will cost money. The 
DOT has come up with a 
checklist to help balance the re
quests from community mem
bers with available resources. 

"We're now focused on build
ing neighborhoods for people 
and accommodating cars. This 
is a total switch," said Burden. 

-W.C. 

1 
Number of free newspapers 

in print that could have 
been forced to reveal 

sources under the proposed 
revisions, which failed. 

"Unshielding the Weekly," 
Honolulu Weekly, 5/1/13. 

TOP GRAD 

Dee Jay Mailer, a 1970 
graduate of Kamehameha 
Schools who returned in 

2004 to lead her alma mater as 
CEO, bas announced she will 
retire in 2014. ''I'm happy about 
my choice," Mailer wrote in an 
email May 6, "yet anticipate 
already missing the incredible 
schools that I've had the privi
lege and honor to serve." 

Known as a steady, smart and 
inspirational manager of indi
viduals and institutions from 
Kaiser Permanente Hawaii to 
The Global Fund, Mailer took 
the helm at a challenging time. 
She arrived after state inves
tigations had resulted in the 
disbanding of the KS board of 
trustees and lawsuits had been 
filed over an admissions policy 
preferring children of native 
Hawaiian descent. 

Mailer restored account
ability and transparency to 
every part of the organization. 
Guided by founder Bernice 
Pauahi Bishop's stated goal of 
educating Hawaiian children, 
she has increased by 12,000 
the number of children served 
by KS schools, invested in 
public schools, and raised the 
trust's spending on education 
from $221 million in 2004 to 
$323 million in FY 2012. The 
endowment has grown from $6 
to $9 billion. 

In her final year, "I will be 
working hard with the entire 
Kamehameha 'ohana to make 
Pauahi's dreams come true and 
make the best of memories to 
take with me," Mailer wrote. 



-

Legal 
MARIA KANAI 

Hawai'i passes Domestic Workers Bill of Rights 

Protecting the Nannies 
MARIA KANAI 

A
ril 30 was a hap
y day for all the 
abysitters, care
ivers and house
e e per s on our 

island. The Legislature passed 
SB 535, making Hawai'i the 
second state after New York to 
have a Bill of Rights for domes
tic workers. The bill protects 
any employee who works in a 
private home for any household 
service. Led by Ai Jen Poo, co
founder of the National Do
mestic Workers Alliance, the 
Hawai'i bill was introduced by 
Sen. Roy Takumi. 

There are 463 domestic 
workers in Hawai'i who are 
registered at the Department 
of Labor, but these are people 
whose employers are properly 
paying benefits. Takumi said he 
recognizes that there are many 
more who are working in the 
shadows of Hawai'i's commu
nity, and he now hopes that do
mestic workers in unfavorable 
situations realize that they have 
a voice. "Before, they only had 
three options: quit, call the po
lice or get an attorney .... Now, 
they can go to the Civil Rights 
Commission and file a com
plaint," Takumi said. 

Diary, continued 

With her husband, Don, 
Mailer plans to travel and visit 
with friends, daughters Renee 
and Brandi (both KS grads) and 
granddaughter Hali'a, but not to 
leave Hawai'i behind. She also 
serves on many local non-profit 
advisory boards and is a 2013 
Queen Emma Ball honoree and 
recipient of an O'o Award from 
the Native Hawaiian Chamber 
of Commerce. 

-Mindy Pennybacker 

LIVE FIRE 

A s the Army moves to ne
gotiate a new lease with 
the state for its Hawai'i 

Island live-fire Pohakuloa 
Training Area (PTA), citizens 
are calling for additional health 
studies on the depleted uranium 
(DU) there. 

An online petition expresses 
"significant concerns" about 
the effects of DU on troops at 
both PT A and Schofield Bar
racks on O'ahu, as well as the 
surrounding communities. It 
is being circulated with a new 
video made by Kamakakoi, an 
initiative of the Office of Ha
waiian Affairs, on the cultural 
significance of Pohakuloa and 
military activities conducted 
there, including the use of DU 
weapons in the 1960s. 

The 131,799-acre PT A is 
located in the saddle between 
Mauna Kea and Mauna Loa. 
The Army obtained much of 
the land through a Presidential 
Executive Order, and bought 
24,000 acres fee simple from 
Parker Ranch. It leases the re-

Poo spoke at the University 
of Hawai'i at Manoa on April 
23, when the bill was in confer
ence committee. "I really look 
forward to domestic workers 
in Hawai'i having basic pro
tections from discrimination 
and harassment," she told the 
Weekly. Along with overtime 
pay, "These are basic rights that 
a lot of people take for granted, 
but when you're working in an 
isolated position at someone's 
home, you're very vulnerable," 
Poo said. 

At the lecture, she described 
her first case, a Jamaican 

maining 22,971 acres from the 
state Department of Land and 
Natural Resources for $1 under 
a 65-year lease that expires in 
2029. 

"The Army is currently 
in discussions with the state 
DLNR with regards to a new 
lease," spokesman Dennis 
Drake confirmed in an email, 
though he would not elaborate 
as to why now, or what terms 
they are seeking. 

Hawai'i Island activist Isaac 
Harp provided more details: 
"The Army is seeking to renew 
the lease because their modern
ization plan funding is at risk if 
they don't," Harp wrote in an 
email to the Weekly. 

Peace activist Jim Albertini 
is among those who want the 
Army to stop live-fire train
ing at Pobakuloa. "Military 
documents reveal that up to 
14.8 million rounds of live am
munition are fired annually at 
PTA, ammunition that includes 
known toxic health hazards 
such as lead, uranium, and nu
merous other toxins," Albertini 
wrote in an email. "High winds 
risk spreading the toxic con
tamination far and wide in the 
form of easily ingested micro
scopic particles. Heavy rains 
risk flushing toxins down into 
our drinking water aquifers and 
into our ocean. Uranium is al
ready showing up in residents' 
urine and further investigation 
is needed to determine if the 
uranium is linked to military 
contamination." 

Following an investigation, 
the Nuclear Regulatory Com
mission (NRC) found the Army 
had violated federal regulations 

woman named Lily who came 
to America for an education 
when she was 16 years old. 
She worked as a nanny for a 
family that promised to send a 
paycheck of $300 every month 
to her mother in Jamatca. In 
15 years of work and help
ing to raise three children, no 
paycheck was ever sent. "It's 
the same as modern day slav
ery," Poo said. She explained 
that Lily's story is just one of 
many, where workers are often 
abused, but afraid to speak up 
because they are immigrants 
and could be deported. 

Last year, Poo was named 
one of TIME Magazine's most 
influential people in the world 
for her work. The National Do
mestic Workers Alliance now 
has 43 local organizations in 28 
cities in America, pushing for 
domestic workers' rights across 
the country. Other states con
sidering workforce protections 
include Illinois, Massachusetts, 
Oregon, California, Texas and 
Ohio. • 

Hawaii Civil Rights 
Commission (HCRC), 830 
Punchbowl St., Room 411, 
586-8636,filing limitation 
within 180 calendar 
days of the incident 

by possessing DU without a li
cense, and had conducted an 
unauthorized cleanup of DU
contaminated soil at Schofield 
in 2008. The NRC waived the 
$3,500 civil fine and instead 
gave the Army credit for its 
"corrective actions," including 
applying for a license after the 
fact, and adopting measures to 
control access to areas suspect
ed to contain DU. 

The Army last year asked 
the NRC to either exempt it 
from the DU licensing require
ment, or to issue a license with 
no conditions other than those 
pertaining to possession and 
decommissioning. Alternative
ly, the NRC could "delete all 
license conditions thatrequire 
environmental radiation moni
toring because the data and in
formation [from previous stud
ies] shows no additional protec
tions or benefit to human health 
or the environment from this 
requirement," wrote Army Lt. 
Gen. Michael Ferriter in a Sept. 
10, 2012, letter to the NRC. 

Though the agency is still 
planning another technical 
meeting on the Army's appli
cation, it doesn't seem likely to 
grant a complete pass. 

"The NRC has not changed 
its position with respect to the 
Army's request for an exemp
tion-we continue to believe 
that a license is necessary for 
the depleted uranium from the 
Davy Crockett weapons system 
on the Army's Hawaiian instal
lations," wrote Maureen Con
ley, the agency's public affairs 
officer, in an email. 

-Joan Conrow 
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B1G- _f BIOFUELS 

JOAN CONRO·W 

It's hard to tell whether Hawai'i biofuels, like 
a car with a shaky idle at a stoplight, will 
surge, sputter or stall. The light turned green 
in 2006, when the state Legislature created a 
market for biofuels by mandating 10 percent 
ethanol in gasoline. It stayed green as the 
state adopted its bold Hawaii Clean Energy 
Initiative (HCEI), requiring Island utility 
companies to move beyond imported oil. I ndeed, Hawaiian Electdc Co. biodiesel market is in flux, and utilities 

(HECO) is planning to convert couldn't get the best price if companies 
most, if not all, of its generators to knew what others were bidding. 
biodiesel and/or liquid natural gas. "The reason prices are being kept 
HECO and its subsidiaries, along private is because they're high, and the 

with Kauai Island Utility Cooperative, PUC and HECO don't want consumers 
also have agreed to buy liquid bio- to see how high," Curtis says. 
fuel and pqwer generated from bio- The PUC has rejected one agree-
mass from private companies around ment, between the Big Island's Hawaii 
the state. (Biomass is organic matter Electric Light Co. (HELCO) and start-
burned to produce either liquid biofuel up Aina Koa Pono (AKP), due to cost. 
or electrical power.) The proposal called for AKP to produce 

HCEI mandates 70 percent clean 16 million gallons oflocally grown and 
energy statewide by 2030, with 30 per- processed biofuel, at an estimated cost 
cent coming fr-om efficiency measures of $200 per barrel (compared with 
and 40 percent from locally generated $150-$160 per barrel for regular diesel 
renewable sources: wind, solar, hydro, burned in power plants). 
geothermal and biofuels. But despite the Though the PUC did not disclose the 
state's ravenous demand for alternative actual price, it ruled that it was "exces-
energy, two obstacles-price and feed- sive, not cost-effective, and thus, is 
stock supply-are putting the brakes on unreasonable and inconsistent with the 
the local biofuel industry. public interest." AKP has since come 

"The issue before the PUC [state in with a second plan that spreads 
Public Utilities Commission) is whether the cost between O'ahu and Hawai'i 
biodiesel is cost-effective," says Henry Island, which has angered some O'ahu 
Curtis, executive director of Life of the residents. 
Land, a citizen advocacy group. AKP has met resistance on the Big 

The topic of cost is cloaked in secrecy, Island, too, with some residents raising 
Curtis says, because the PUC and util- concerns about higher electric bills, fuel 
ity companies have agreed that biodie- tanker traffic in the rural Ka'u District 
sel prices must remain private. The and impacts on Pahala, a sleepy former 
policy is based on the rationale, which plantation town that has shifted into 
Curtis dismisses as " a fallacy," that the tourism since the close of Ka'u Sugar. 
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Others worry about the company's plan 
to use an untested microwave catalytic 
depolymerization technology to turn 
organic material, such as green waste 
and crops like sorghum, into liquid 
fuel. But the project also enjoys strong 
support among those who welcome 
new jobs in an economically depressed 
district. 

contract pending be.fore the PUC. It 
wants to sell HECO 10 million gallons 
of biofuel annually to generate power 
at the utility's Kahe Generating Station. 
The biomass will be grown and pro
cessed on Kaua'i, and possibly Hawai'i 
Island, with the liquid fuel shipped to 
O'ahu, says Joel Matsunaga, Hawaii 
BioEnergy's chief operating officer and 
executive vice president. 

Feed stocks 

H
awaii BioEnergy-a. weighty 
consortium of Kamehameha 
Schools, Kaua'i's Grove Farm 

Co., Maui Land and Pineapple Co. 
and eBay billionaire Pierre Omidyar's 
Ohana Holdings-also has a biofuel 

The consortium has ample acreage to . 
support a biofuel venture: Its members 
control over 10 percent of all land in 
Hawai'i, and a much higher percentage 
of its arable soil. Plans call for grow
ing eucalyptus in short-rotation cycles 
harvested within four to five years, 

A truly green, local biofuel 
In Hawai'i, where biofuel And Hawaiian Electric Co. plan. 
is still mostly talk, Pacific has awarded the com- Ultimately, PB antici-
Biodiesel (PB) = actually pany a contract to supply pates, about 50 percent 
delivers the goods. 250,000 gallons of biodie- of its feedstock needs ul-

PB's biodiesel, derived sel annually for the back- timately will be met with 
primarily from used cook- up generating plant un- locally-grown biofuel 
ing oil collected from der construction near the crops, King says. The com-
restaurants and resorts, Honolulu Airport, with an pany is now in its third 
is interchangeable with option to increase to 1 year of a federally funded 
petroleum-based diesel. million gallons per year. Hawaii Military Biofuel 
Produced in plants on Pacific Biodiesel is cur- Crop project to identify 
Maui, O'ahu and the Big rently producing about 1 new, viable sources. 
Island, it's sold directly milliqn gallons annually Despite its favorable 
to consumers at fueling in the Islands, although track record, Pacific 
stations on O'ahu, Maui, its new Big Island Biodie- Biodiesel has been unable 
Hawai'i and Kane'ohe Ma- sel plant has a 5-million- to convince the State to 
rine Base, as well as deliv- gallon capacity, says Kelly adopt a statewide biodie-
ered to customers with King, PB vice president sel mandate, like the one 
their own fueling base- and director of com- imposed for ethanol, all 
yards on Maui and O'ahu. munications. A crushing of which is imported. Leg-

Other PB clients in- facility is also being con- islators also have resisted 
elude the City and County structed there to process a production tax credit for 
of Honolulu, which uses oilseed biofuel crops such local biofuel, King says. 
B-20, a diesel made with as safflower, sunflower, The State, she notes, has 
20 percent biodiesel, in camelina and agricultural failed to "set an example" 
its vehicle fleet, and the waste like inedible maca- by purchasing biodiesel 
Navy, which uses B-20 damia nuts into a dual for its vehicles. 
in the shuttle boats that yield: oil for the plant and "It really begs the ques-
serve the Arizona Memo- high-protein cattle feed tion, how serious is the 
rial. Maui Electric Co. uses for local ranchers. PB is state of Hawai'i about in-
PB biodiesel to meet EPA working with several folks vesting in renewable en-
air emission standards in Waimea, Hawai'i, to in- ergy?" King says. 
when its generators are corporate its facilities into -J.C. 
powered up and down. a sustainable community 



Matsunaga says. 
The company has tested 

other feedstock crops, and 
sorghum and bana grass also 
"look positive; they produce 
large amounts of biomass," 
Matsunaga says. And a Kaua'i 
research project that extracted 
oil from algae to make fuel 
was "very promising," he adds, 
although the results remain 
confidential because it was 
funded by the Department of 
Defense. Hawaii BioEnergy 
and the University ofHawai'i 
College of Tropical Agriculture 
and Human Resources 
(CTAHR) recently won a $'4 
million federal grant to iden
tify possible new feedstock 
crops. Jerry Ornellas, president 
of the Kauai Farm Bureau and 
a member of the state Board of 
Agriculture, is skeptical that an 
economically viable feedstock 
can be found. "The plantations 
already did extensive research 
on burning biofuels, and there 
is little new out there." 

On the other hand, "Crop 
residues are a really good fit 
for biofuels," Ornellas says. 
Along those lines, Pacific 
Basin Agricultural Research 
Center (PBARC) in Hilo 
and BioTork Hawaii LLC 
are proposing a "patented 
evolutionary technology" to 
convert unmarketable papaya 
into biofuel and high-protein 
animal feed. The state has allo
cated $200,000 toward the pilot 
project. 

Though critics blanch at the 
cost ofbiofuel, Matsunaga says 
it has potential to stimulate 
the local economy. "The job 
creation from a large-scale bio
fuels operation would be sub
stantial, and from there you 
support suppliers and services. 
These are not just temporary 
construction jobs, but year
round jobs that would go on 
indefinitely, ranging from jobs 
in agriculture to chemist and 
engineering jobs in the conver
sion facility." 

DHHL: Sleight of lands 
Born and raised in Anahola, Kaua'i, where 
her family has lived for 10 generations, 
Nalani Kaneakua waited 20 years to get a 
homestead award from the Department 
of Hawaiian Homelands (DHHL). Her fa
ther, who recently passed away, never did 
receive land, though he was on the DHHL 
agricultural waiting list for decades. 

Kaneakua, like hundreds of others in the 
predominantly Hawaiian community, was 
disconcerted to learn that Green Energy 
Team (GET) wants to lease 2,143 acres 
of Anahola homestead land to harvest 
and grow trees for its woodchip-burn-
ing plant near Koloa. GET is owned by an 
investment consortium including Stan
dardkessel Baumgarte Contracting, the 
German company that is designing the 
plant, and Kaua'i resident Jeff Lindner. 

"I do not support foreign enterprises 
utilizing Hawaiian homestead lands 
to turn a profit, especially since the 
list of beneficiaries waiting for land 
awards is lengthy," says Kaneakua. 

In March, DHHL staff held two public 
hearings, where residents expressed 
overwhelming opposition to the proj
ect. Though another meeting was set 
for April 9, it has been indefinitely post
poned as the agency revisits the lease in 
response to the beneficiaries' concerns. 

Environmental Impacts 
The Anahola Hawaiian Homes Association 
(AHHA), in cooperation with the Home
stead Community Development Corp. 
(HCDC), had originally sought a license 
to the land so it could remove invasive 
albizia and sell it to Green Energy. But 
DHHL instead sought its own lease directly 
with GET, prompting a lawsuit by HCDC. 

Kaneakua and others say GET has failed 
to provide beneficiaries with key details 
about the project, including ts reforest
ing plans and how it would control soil 
runoff during the massive uplands clear
ing that could span five to seven years. 

"For me, it's about the environment," 
Kaneakua says. "We cannot allow our 
land, water and ocean to be polluted, 
with no clear answers on how that will 

be prevented or who will be responsible. 
I and other families depend on Ana-
hola Bay to put food on our tables." 

Mystery feedstock 
GET's Eric Knutzen initially agreed to a 
telephone interview, then asked for the 
questions in writing. After seeing the 
questions, he asked to defer his email 
response for two weeks; the Weekly 
agreed, but never received his answers. 

The project, which recently received 
a $73 million federal loan guarantee, 
calls for using the German-designed 
biomass plant to burn wood chips to 
produce 7.5 megawatts of electric-
ity for Kauai Island Utility Cooperative. 
The utility has not revealed how much 
it has agreed to pay for the power. 

Concerns linger about the project's 
feedstock source, especially if the Anahola 
lease is denied. Though the state leased 
Green Energy 1,037 acres at Kalepa, on 
Kaua'i's east side, the company is still plant
ing test crops there. "You would think 
they would be in full production, since 
they're building the plant now," says Jerry 
Ornellas of the Kauai Farm Bureau. "What 
are they going to feed it? They have an 
agreement with Hawaiian Mahogany to 
purchase wood chips, but it's not enough. 
Where are they going to get the rest?" 

In Anahola, GET has proposed harvest
ing albizia and replanting it with euca
lyptus under a 20-year lease. In return, 
within five years the company would 
return 267 acres of cleared land to DHHL 
that could be awarded as one-acre ag 
homesteads. At one of the public hear
ings, Knutzen billed the project as "the 
tool" to get Hawaiians back on the land. 

Not so fast 
But Kaneakua and others aren't buying it. 
"We don't want DHHL renegotiating the 
lease agreement," she says, noting that GET 
has been "very vague" about a number of 
key points, including its irrigation plans in 
an area that is already short of water and 
the fate of ranchers and taro farmers who 
currently hold month-to-month leases 

in the area. "We want DHHL to say 'no' to 
HCDC, AHHA and GET!" Kaneakua says. 

Noise, dust and traffic are other 
concerns, she points out, since the 
company plans to run nine to 14 
trucks daily from Anahola to Knud
sen Gap, some 20 miles away. 

In a recent radio interview, Knutzen 
touted the project as "truly green," since 
it would reduce the amount of fossil 
fuel burned at the KIUC power plant. 
But he was unable to specify how much 
gas and oil would be consumed in chip
ping and trucking the wood, or what the 
project's overall carbon footprint will be. 

"The carbon issue is really big, and 
it's something the biofuel compa
nies don't want to talk about," says 
Henry Curtis of Life of the Land. 

As part of the proposal, GET offered to 
create a two-acre picnic area. But Kaneakua 
says people already have their own mauka 
recreation spots, and fear they will lose 
access to traditional hunting areas if the 
lease is approved. The company's pledge 
to donate 2 percent of the project's rev
enues to a fund managed by AHHA and 
HCDC also failed to dim the opposition. 

Kaneakua and others would prefer that 
DHHL work with the Anahola community, 
especially the seven lessees affected by 
the project, to find ways of providing 
GET with the wood chips it seeks, rather 
than giving it a lease. "This land belongs 
to the beneficiaries," she says. "Let's 
keep the lands in Hawaiian hands." 

Biodiesel vs biomass 

Producing biofuel for utility 
companies to burn in their 
generators, as opposed to 

building a plant that burns bio-
mass and sells electricity, has 
other advantages for consum
ers, Matsunaga says. "We are 
selling fuel to allow the utility 
to use its existing facility and 
existing capacity, the same 
system that ratepayers have 
already paid for." 

using 100 percent renewable 
resources from day one," says 
company spokeswoman Ashley 
Kierkiewicz. This includes 
eucalyptus trees, which Hu 
Honua plans to buy primarily 
from local landowners. 

use," Ornellas says. "It raised 
the cost of gasoline and didn't 
produce any etl:).anol. So now 
we're subsidizing corn farm
ers on the mainland. There 
are 9.9 million acres of corn in 
Nebraska and just 1.9 million 
acres of ag land in Hawai'i." 

Ornellas agrees. "The tech
nology is nothing new. In 1980, 
60 percent of Kauai's energy 
was coming from biofuels 
in the form of [sugar cane] 
bagasse and hydro, and 60 per
cent is not even the goal now. 
The plantations couldn't make 
it work, and they had the sugar 
to sell, too." 

On the Big Island, Hu Honua 
Bioenergy LLC has asked the 
PUC to approve its plan to 
sell 24 megawatts of power to 
HELCO-enough to power 
about 14,000 homes. The com
pany is refurbishing a sugar 
processing plant at Pepe'ekeo 
to burn locally-sourced bio
mass, "using the best available 
technology and emission con
trols to ensure that process is 

From an energy standpoint, 
biomass makes more sense 
than biofuel, Curtis says. 
"Biomass is burned, turning it 
directly into electricity, which 
is more efficient than turning 
it into an oil that is burned 
to generate electricity," he 
explains. 

Ethanol, which is produced 
primarily from American corn 
and Brazilian sugar cane, is 
more challenging to produce 
locally at a competitive price. 
"Gov. [Linda] Lingle signed 
E-10 in 2006, and not a single 
gallon of ethanol has been 
produced yet for commercial 

Curtis agrees. "Ethanol costs 
a lot of energy to produce. It 
doesn't pan out environmen
tally or economically. While 
biodiesel comes out ahead in 
the energy equation, it's hav
ing a hard time coming out 
ahead in the price category, 
even though they are get
ting massive state and federal 
subsidies." 

Matsunaga believes biofuel 
will play an important role in 
weaning the state off imported 
fossil fuel. "Because the 
demand is so high, one source 
won't feed it all. It's our posi
tion that the state should take 
advantage of all the renewable 
forms of energy. Solar and 
wind would be helpful, but you 
still need liquid fuel." 

Curtis, however, remains 
doubtful. "The biofuel indus
try thinks there will be some 
sort of breakthrough in the 
future that will make it all 
worthwhile. That's kind of a 
stretch, when you consider the 
Model Twas powered on pea
nut oil. This is not a 21st-cen
tury technology." 

Consumer burden 
at energy producers will 
nd up "jamming it to the 
atepayers" worries Curtis, 

who says he gets irritated by 
claims that renewable energy 
projects will lower consumer 
costs. "If you look at the HCEI, 
it says prices will rise and then 
stabilize. It says nothing about 
prices going down," Curtis 
says. 

At minimum, he argues, 
transparency should be 
required so that consum
ers-and voters-understand 
our options. "We need to make 
a table that shows the true 
and accurate price of all our 
options, because right now, the 
prices are manipulated. Even 
HECO doesn't know the true 
price of all of them," Curtis 
says. 
· Time for a little sunshine, 
Public Utilities Commission. 
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Digital 
Dance 
·since its 

inception in 
1990, IONA 

has sought to 
expand the defini-
tion of dance with its 
theatrical style. Now the 
company is experimenting 
again by taking its 2013 
season online. 

"A lot of the attention that 
people are giving to the arts 
is online now, from the 
comfort of their homes 
[and] office chairs," says 
IONA Artistic Director 
Cheryl Flaharty. Plus, 
IONA's lavish perfor
mances are costly to 

L-..&il!l&.ai~ stage. 

tage specializes 
in the retro, the 
out-of-date and 
the-well-super 
cool. Come May 18, 
the threads will shred, 
thanks in part to DJs Mark, 
Timo and Farley, who will pro
vide slammin' ambiance for the 
show, which will strut garments 
for both men and women. 

Ill 

_nophilia (the 
overwhelm
ing desire 

to ampu
tate a healthy 

limb) sits on a 
person who has forni

philia (someone aroused by 
fµrp.iture). 

"They've gone their separate 
lives, till that point, being dis
sociated from common folk," 
Paresa says, "and now they've 
found each other and are living 
harmoniously." The thought 
and its execution provide start 
-ling comfort. 
· "My intention is to create 
environments where social devi
ants can celebrate each other's 
differences and to build a very 
specific space for them in soci
ety," says Paresa. "I don't know, 
maybe this will act as an agent 

for others to embrace mis
firs. Every
one has a 

-..-.ii purpose." 
Her signa

ture tongue-in-cheek style is still 
present, but Paresa's own urge 
to zero in on these conditions 
avoids pedestrian mockery. She 
shades around the corners of 
their minds without ever judg
ing. In Urge, we end up just like 
them. 

As you walk through Con
temporary Hawaiian Land
scape Paintings, you'll see 
work by Arthur Johnsen, Linda 
Kane, Noreen Naughton, Den
nis Escat, Dale Dolejssi and 
Nick Black, among others. "It's 
a visual essay of different 
approaches to our 
landscape in 
paint," says 
curator 
Andrew 
Rose. 

Land
scape 
artwork 
can be 
a saturat
ed market 
in Hawai'i, 
but John
sen, who 
began painting in 1990, stands 
out with a bright and memo
rable color palette. On his sig
nature style: "I lay down thin 
washes in oil paint, over gaudy, 
tinted canvas, and then build up 
paint in distinct brushstrokes to 
suggest atmosphere and direct 
sunlight [in] the landscape using 
color values and relationships." 

Johnsen worked all spring to 
prepare for the show, and says 
he experimented on one of his 
paintings, View of Waianae, 

The e-season, which was 
Flaharty's idea, will use video 
from The Living Tarot, a pro
duction the company originally 
performed in a Nu'uanu house. 
Each week, a new five-minute, 
filmed "card" will be premiered 
online. The first segment was 
posted May 3, and the remain
ing nine cards will appear 
between now and June. "We're 
hoping people will get into the 
mystery of not knowing what 
card is next," Flaharty says. 

"This is the first [show] that 
is entirely our work, entirely our 
style," said Rhea over the phone. 
"And these are a special reserve 
of clothes we've never featured 
in the store before. It's been hard 
for us to set these aside, because 
we're so excited to show people," 
he continued. 

-Matthew Dekneef with a "palette knife and cold 

Flaharty says she wanted to 
use hours of unedited "awesome 
footage" from the original, live 
performance, and also give a 
"creative response" to an econ
omy that's been tough on the 
performing arts. "We're pulling 
back in order to push forward." 

While filmed dance "will 
never replace live performance," 
Flaharty wonders "if it's going 
to be the way a lot of perform
ing arts groups are going." 

Not to be overlooked are 
advantages to the online medi
um: "You're able to watch it as 
many times as you want, [or] 
with a glass of wine in your 
hand," Flaharty says. 

-Karleanne Matthews 

513-6/30,free, log on to 
iona360.com/ESeason for videos 

Vintage Reserve 

"We spent a couple weeks 
sourcing vintage out there. A lot 
of what we have I just recently 
acquired," said Rhea. 

Let's face it, going to Ala 
Moana will land you the same 
outfit as every other hip guy 
and hop gal out there. For those 
addicted to the truly offbeat, 
rendered exclusive by time, Bar
rio Vintage is the supplier, and 
thirtyninehotel is the spot. Be 
there, or be square. 

-Will Caron 

thirtyninehotel, 39 Hotel 
St., Sat., 5/18, (fashion 
show) 8-lOPM, no cover, 
thirtyninehotel. com, 599-2552 

Galleries 
Crazy For You 

D o you have an obses
sion with the clinically 
obsessed? Then consider 

U s ome of these items I'm this write-up a mental diagnosis 
just in awe of," says (breathe-you're not alone) and 
Barrio Vintage co- Uncontrollable Urge, by Dana 

owner Bradley Rhea, describ- Paresa, your prescription. 

ii gallery at R&D, 691 
Auahi St., opens Fri., 5110, 
6PM, through end of May, 
free, danaparesa.com, 
interislandterminal. org 

Canvas Travels 

Y our downtown office is 
stuffy, and your brain is 
overloaded from expense 

reports. Volunteer for a "coffee 
run," slip outside and run _(don't 
walk) to the Andrew Rose Gal
lery for an artistic escape. 

ing the clothing he's brought A follow-up to her show Little 
back from the mainland for the Black Bag, Paresa's new exhibi
Bario Vintage Fashion Show. tion is part Freaks, part O.C.D. 
Displaying some fantastic anonymous support group, and 
prints, wild proportions and, of features 20 ink illustrations of 
course, being at least a full gen- subjects with fascinating psy- ,. 
eration dated, these outfits will chological complexes. ~ 
turn heads and do what vintage The body of work presents g 
is supposed. to: make you wish individuals with rare mental ~ 
you lived back then, and make maladies in pairs, each with a ! 
·ochers wish they had snagged neurosis viral to the other. For § 

those right cords first. example, someone with aporem- ~ 
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wax medium as a way of build
ing up a surface texture." Other 
scenes include Wai'anae, Wind
ward O'ahu and the Big Island, 
making it possible to travel all 

around Hawai'i in your 10-

'

inute break. 
-Maria Kanai 

Andrew Rose Gallery, 
1003 Bishop St., Ste. 
120, through Fri., 

' . 6128, Mon .-Fri., 
· lJAM-5PM, andrewrosegallery. 

com, 599-4400 

Concerts 
& Clubs 

Swerve! 

F or rap trailblazer Big 
Sean, built slim and 
just over 5-feet-8-inches 

rail, stature is a state of mind. 
The oversized nickname is fir
ring, though, considering Sean 
Anderson's effect on the cur
rent state of mainstream hip
hop. Besides coining the term 
"Swerve," his verses in Kanye 

; 

West's hits "Clique" and "Mer
cy" exemplify his smart rhymes 
and laidback flow. In short, the 
25-year-old rapper from Detroit 
makes it look easy. 

After the success of Finally 
Famous, his debut album, Big 
Sean is riding the momentum 
into summer with the release 
of sophomore effort Hall of 
Fame: Memoirs of a Detroit 
Player. But first, the Grammy
nominated hip-hopper will 
come to Hawai' i to headline 
The Legion of Boom music, 
fashion and art festival. 

The inaugural event will 
feature street-wear vendors; art 
installations by East 3 and Mar
ko Livingston; and genre-bend
ing music from DJs Anit, Com
pose, Massfunk and more. Pop
ular local emcees Tassho Pearce 
and Prie will also perform. 

"We created Legion of Boom 
to give people a concert with 
many different types of music," 
says event organizer Jason 
Kawakami of Tantriq Enter
tainment. "It's unique because 
everything else out there rends 
to focus on one type of music. 
We feature the best of hip-hop, 
EDM, top 40 and R&B." 

Besides making music-indus
try moves, Big Sean helps the 
youth in his home city through 
his Sean Anderson Foundation. 
Signed to Adidas and produc
ing his own line of clothing, the 
multi-talented, rising star is just 
getting warmed up. 

-Kalani Wilhelm 

Aloha Tower, 1 Aloha Tower 
Drive, Sat., 5111, 8PM, 
$40-$80, 18+,jlavorus.com 
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Three Walls breathes music into Kaka'ako 
MASH 

MARIA KANAI 

A
l you kids who 
ouldn't attend 

Coachella this 
ear, here's good 
ews: Three 

Walls is Honolulu's answer to 
Lollapalooza or SXSW. "We 
felt like there's a lack of live 
music festivals here, and we 
want to support O'ahu artists 
of all mediums," says Casea 
Collins-Wright of CoXist Stu
dio, who will co-produce the 
event with Enrique Zender of 
Mi Casa Entertainment. Fea
turing local musicians, dancers 
and artists, Collins-Wright says 
Three Walls will be a "bou
tique music festival." It all takes 
place inside CoXist Studio and 
its parking lot, with an outdoor 

stage reverberating a range of 
music from Latin to rock. 

Big-name headliners include 
'ukulele virtuosa Taimane 
Gardner, Sing The Body, Dis
cord & Rye and many more. 
The lineup is 10 hours long, 
so you can grab dinner from 
Storto's or Taco Cabana while 
checking out music and dance 
performances, digital projec
tions and live art. 

So why aren't there more 
music festivals in Hawai'i? "I'm 
not sure," says Zender, who has 
worked in the entertainment 
business here for 7 years. "It 
may be because these kinds of 
urban arts festivals in Europe, 
South America and major cit
ies on the mainland are encour
aged, funded and promoted by 
the governments of the com-

munities themselves." He adds, 
"Maybe the fact that Honolulu 
is not a large city with a de
fined architectural center has 
an influence." 

Zender says he hopes this 
festival will be the first of 
many, and that locals will keep 
pushing for an artistic commu
nity, especially in Kaka'ako. 

So celebrate the coolness in 
your glam-granola best. Also, 
Grads, this could be your last 
chance to use those student 
discounts, so grab friends and 
party after commencement. 
Y'all will bring down the walls. 

• 
Three Walls Music Festival, 
331 Keawe St., Sat., 
5/11, 4PM-2AM, $12-$25, 
threewallsmusicfestival.com, 
#threewallsmusicfestival 
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Gigs 
8/Wednesday 
HAWAIIAN 
DavidAsing, The Counter Kahala (6-
8:30PM) 739-5100 
Hookani Duo, Princess Ka'iulani Hotel 
{6PM) 922-5811 
Ericlee Duo, Mai Tai Bar, Royal Hawaiian 
Hotel {6:30PM) 923-7311 
The Fabulous Hunks, Chart House (6-9PM) 
941-6660 
Elliott Hirai, Princess Ka'iulani Hotel 
{8:30PM) 922-5811 
Kamuela Kahoano, RumFire (5PM) 
921-4600 
Keoni Ku Duo, The Edge, Sheraton Waikiki 
(6:30PM) 922-4422 
AlbertMaligmat, The Edge, Sheraton 
Waikiki (1:30PM) 922-4422 
Delima'Ohana, Moana Surfrider (5:30PM) 
937-8461 
MaunaSpirltTrlo, Soul de Cuba Cafe 
{6:30PM) 545-CUBA 
Kawika Trask&Friends, Royal Hawaiian Cen
ter Royal Grove (6PM) 922-2299 

JAZZ/BLUES 
Boogie, Morning Brew (6-BPM) 262-7770 
)au Clique, Jazz Minds Art& Cafe (9PM-
2AM) 945-0800 
Kevin Coleman & The Flat Five Blues Band, 
OnStage Drinks & Grinds {7:30-10PM) 
306-7799 
DeShannon Higa Jazz Orchestra, Gordon 
Biersch {6:30PM) 599-4877 
Page Five, The Dragon Upstairs (7:30-
9:30PM) 526-1411 
Scott Smith, Moana Surfrider (6:30PM) 
937-8461 
David Swanson, The Veranda, The Kahal a 
Hotel & Resort {7:30-11PM) 739-8888 

ROCK/POP 
Piranha Brothers, Irish Rose Saloon (9PM) 
947-3414 
Jeremy Cheng, Moana Surfrider (12:30PM) 
937-8461 

Adam Crowe, REAL a Gastropub (6-8PM) 
596-2526 
Adam Crowe, Hard Rock Cafe ( 9-11PM) 
955-7383 
Fireknife, The Edge, Sheraton Waikiki 
(noPM) 922-4422 
GJ & lzik, Hula's Bar & Lei Stand (6PM) 
923-0669 
Doolin'Rakes, Kelley O'Neil's (9PM-1AM) 
926-1777 
Chris Rego, Mai Tai Bar, Ala Moan a (4PM) 
947-2900 
Society of Seven feat.Arshiel, Outrigger 
Waikiki (8PM) 923-7469 
Tavana, O'Toole's Irish Pub (9PM-
1:30AM) 536-4138 
Johnny Valentine, Moana Surfrider 
(noPM) 937-8461 
Sasha Yates& Michelangelo Barques, JJ Bistro 
& French Pastry (6-8:30PM) 739-0993 

VARIOUS 
KeithBatlin, Kelley O'Nei/'s (1:30AM) 
926-1777 
Mike love, Paula Fuga&Sam ltes Trio, Mai Tai 
Bar, Ala Moana (11PM) 947-2900 
Open Mic, Surfers Coffee Bar (7PM) 
622-6234 

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

9/Thursday 
HAWAIIAN 
Hookani Duo, Princess Ka'iulani Hotel 
(6PM) 922-5811 
Elliott Hirai Duo, Moana Surfrider (5:30PM) 
937-8461 
Ellsworth&Piko, Tiki's Grill & Bar (8-
11PM) 923-8454 
Brad Kawakami, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 
Delima'Ohana, Mai Tai Bar, Royal Hawai
ian Hotel (6:30PM) 923-7311 
Sean Na'auao, Royal Hawaiian Center Roy
al Grove (6PM) 922-2299 
Ellsworth Simeona, The Edge, Sheraton 
Waikiki (1:30PM) 922-4422 
Tino Jacobs Duo, The Edge, Sheraton Waikiki 
(6:30PM) 922-4422 

JAZZ/BLUES 
Adagio,JazzMindsArt& Cafe (9PM-
2AM) 945-0800 
John Cannizaro, Kelley O'Neil's (5-BPM) 
926-1777 
Dr.Jazz Trio, JJ Bistro & French Pastry 
(5:30PM) 739-0993 
Scott Smith, Moana Surfrider {7:30PM) 
937-8461 
Spalding & Friends, Morning Brew (6-BPM) 
262-7770 
David Swanson, The Veranda, The Kahala 
Hotel & Resort {7:30-11PM) 739-8888 

ROCK/POP 
Darrell Aquino, Mai Tai Bar, Ala Moana 
(4PM) 947-2900 
TitoBerinobis, Chart House {6:30-9:30PM) 
941-6660 
Boy&Seafeat.JiveSlinky, thirtyninehotel 
{9PM) 599-2552 
Piranha Brothers, Irish Rose Saloon (9PM) 
947-3414 
Jeremy Cheng, Moana Surfrider {7:30PM) 
937-8461 
Fireknife, The Edge, Sheraton Waikiki 
(noPM) 922-4422 
Johnny Helm, RumFire (5-BPM) 921-4600 
Men in Grey Suits, Jimmy Buffett's at the 
Beachcomber {7PM) 791-1200 
Alex Oasay, Hula's Bar & Lei Stand {6-
9PM) 923-0669 
AcoustikPlayground, Gordon Biersch (7PM) 
599-4877 
SocietyofSevenfeat.Arshiel, Outrigger 
Waikiki (8PM) 923-7469 
Taja, Kelley O'Nei/'s (9PM-1AM) 
926-1777 
John Valentine, Moana Surfrider (12:30PM) 
937-8461 

VARIOUS 
KeithBatlin, Kelley O'Neil's (1:30AM) 
926-1777 
Hana Hou feat.Gigi lee, Hula's Bar & Lei 
Stand (6PM) 923-0669 

WORLD/REGGAE 
Riddem, Mai Tai Bar, Ala Moana (9:30PM) 
947-2900 

Continued on Page 10 

with Christa Wittmier 
su ercw.com 

' 

SCENE HEALER • 
W

hen I try to break it down, I come up with three 
types of people who immerse themselves in the 
scene: those who are well-known, those who want 

to be well-known, and those who help the unknowns be
come known. As a vehement scene-lurker since my earliest 
days, I have seen all three types of "sceners" (for lack of a bet
ter term) come and go. They move on and they move out. 
But sometimes (as in my case) they hang on. 

There are some who view the term "scene" negatively, but 
I use it in a positive sense. Damn it all, the scene is necessary! 
And those sceners who help the unknowns are the most crit
ical to its pulse. They shine light on what's new, what's hap
pening and who's doing it. They keep the scene fresh and 
contribute to the greater success of the city, and with the In
ternet, their voices can now be heard around the world. 

That global access to what's happening here is great for 
our scene. Taking pride in our city and displaying the superb 
events we throw is not a wasted effort, and I'm thankful for 
those sceners who make the most of sharing our nightlife 
with the world. To be truly gifted at being the third, and 
most vital, type of scener, you have to be genuinely passion
ate about the positive aspects of the scene. You have to want 
to see others succeed. 

Check it out 
rud1fied.com 

armyofsnipers.com 

The on line presence of our scene 
is relatively small compared to the 
publicity the scenes in L.A., New 
York, Vegas and elsewhere attract. 

Yet we still get our fair share of nay-sayers who scuttle 
around looking for opportunities to bring -others down. 
There are many others who do their best to bring others up, 
but it's sad to see posts like the one many of us viewed over 
the weekend trashing all that we've accomplished, and from 
a former Hawai'i-scener, too. What a drag. 

Getting back to what makes our scene great, I have been a 
fan of Riana Stellberg since I first met her. Humble doesn't 
begin to describe this talented gal. As a quadruple threat 
(promoter, photographer, writer and DJ), the creativity 
just oozes from her. Her recent solo exhibit at The Human 
Imagination is a prime example. I loved it. Underground 
Celebrity was a simple yet impactful display of her photo
graphic talent, and illuminated some of the people that have 
been making local hip-hop thrive. Each piece had a write-up 
about who the models were and why Stellberg feels they are 
influential. With photos including greats Omega Cix, Jason 
Genegabus, DJ Packo, Jimmy Taco, and Justin "Bone" 
Kaneshiro, I highly recommend stopping by Human Imagi
nation on Nu'uanu and Pau'ahi to read about each of them. 

While you're downtown, check out another powerful show 
at thirtyninehotel: the return of Aaron "Angry Woebot" 
Martin and his trademark large-scale panda bear murals. 
This time, though, his bears emit a different emotion than 
their usual anger, and his creative use of the venue's memo
rable DJ booth is downright stupendous. This is what makes 
our scene. And it's beautiful. 

Mav 's Whiskevs 
I I 

Power's - 54 
Jameson Gold Reserve - 510 

2lflJO S. BcRCt:a.ma. Sr. 

anna 91J6-s190 
r16n'S 2pm - 2am 
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-10/Friday 
HAWAIIAN 
Christian, Mai Tai Bar, Ala Moana (4PM) 
947-2900 
Delima 'Ohana Duo, The Edge, Sheraton 
Waikiki (6:30PM) 922-4422 
Hookani Duo, Mai Tai Bar, Royal Hawaiian 
Hotel (6:30PM) 923-7311 
KaimanaBandDuo, Princess Ka'iulani Hotel 
(6PM) 922-5811 
Brad Kawakami, The Edge, Sheraton 
Waikiki (1:30PM) 922-4422 
Ku'uipo Kumukahi & The Hawaiian Music Hall of 
Fame Serenaders, Royal Hawaiian Center 
Royal Grove (6PM) 922-2299 
Ericlee, Moana Surfrider (12:30PM) 
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 (4PM) 
922-2268 
Royal Hawaiian Band, 'Iolani Palace (12PM) 
523-4674 
Ellsworth Simeona, Moana Surfrider 
(5:30PM) 937-8461 
Ellsworth Simeona, Moana Surfrider 
(7:30PM) 937-8461 
JaiTheBand, Surfer, The Bar (9PM) 
293-6000 

JAZZ/BLUES 
JohnCannizaro, Kelley O'Neil's (5-8PM) 
926-1777 
The Chames Gang, Jazz Minds Art & Cafe 
(9-2PM) 945-0800 
Mango Season Trio, Nico's Pier 38 Restau
rant (6: 30PM) 540-1377 
Scott Smith, Moana Surfrider (6:30PM) 
937-8461 
David Swanson, The Veranda, The Kahala 
Hotel & Resort (7:30- 11PM) 739-8888 

ROCK/POP 
Brendan, Kelley O'Nei/'s (1:30AM) 
926-1777 
Fireknife, The Edge, Sheraton Waikiki 
(7:30PM) 922-4422 
TheJohnney's Live Karaoke, Mercury Bar 
(9PM) 537-3080 
Jasonlaeha, Hula's Bar&Lei Stand (6PM) 
923-0669 
Masters of OZ, Irish Rose Saloon (9PM) 
947-3414 

Mixers, O'Toole's Irish Pub (9PM) 
536-4138 
Chris Rego, Roy's Ko Olina (5:30-8PM) 
676-7697 
Society of Seven feat. Arshiel, Outrigger 
Waikiki (8PM) 923-7469 
Taja, Kelley O'Nei/'s (9PM-1AM) 
926-1777 
BenVegas&Maila, Gordon Biersch (5:30PM) 
599-4877 

VARIOUS 
SonCaribe, Pacific Guardian Center 
(12PM) 256-7212 
Drunken lullabies feat. Doolin Rakes, Down
beat Lounge (10PM-1AM) 533-2328 
Jon Gilbert, RumFire (5-8PM) 921-4600 
KaraokeKahoa, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 

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

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

HAWAIIAN 
Beach 5, Duke's Waikiki (4PM) 922-2268 
DennisahYek, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 
Kapala Duo, Mai Tai Bar, Royal Hawaiian 
Hotel (6:30PM) 923-7311 
The Fabulous Hunks, Chart House (6-9PM) 
941-6660 
Hula Kahiko, Royal Hawaiian Center Royal 
Grove (6PM) 922-2299 
KaimanaBandThree Piece, Princess Ka'iulani 
Hotel (6PM) 922-5811 
Brad Kawakami, Moana Surfrider 
(12:30PM) 937-8461 
KeoniKu, Moana Surfrider (5:30PM) 
937-8461 
Eric lee, Moana Surfrider (7:30PM) 
937-8461 
Royal Hawaiian Band, Mililani Town Center 
(12PM) 625-5233 
Ellsworth Simeona, RumFire (5-8PM) 
921-4600 
TinoJacobsDuo, The Edge, Sheraton Waikiki 
(6:30PM) 922-4422 

JAZ- Z/BLUES 
the deadbeats, Jazz Minds Art & Cafe 
(9PM-2AM) 945-0800 
Dr.JauTrio, JJ Bistro & French Pastry 
(5:30PM) 739-0993 
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Mango Season Duo, Cha Cha Cha Salsaria 
(6:30PM) 395-7797 
Scott Smith, Moana Surfrider (6:30PM) 
937-8461 
David Swanson, The Veranda, The Kahala 
Hotel & Resort (7:30-11PM) 739-8888 

ROCK/POP 
Brendan, Kelley O'Nei/'s (1:30AM) 
926-1777 
Streetlight Cadence, OnStage Drinks & 
Grinds (9PM) 306-7799 
KaimanaCeili, Kelley O'Nei/'s (5PM) 
926-1777 
Kainoa Duo, Mai Tai Bar, Ala Moana 
(9:30PM) 947-2900 
Elephant, Irish Rose Saloon (9PM) 
947-3414 
Fireknife, The Edge, Sheraton Waikiki 
(7:30PM) 922-4422 
BluelightFunkBand, Gordon Biersch 
(8:30PM) 599-4877 
GJ&lzik, Hula's Bar & Lei Stand (6PM) 
923-0669 
White Jacket, Kelley O'Nei/'s (9PM) 
926-1777 
Jeff Said No!, OnStage Drinks & Grinds 
(9PM-12AM) 306-7799 
Doolin'Rakes, O'Toole's Irish Pub (9PM) 
536-4138 
Chris Rego, Roy's Ko Olina (5:30-8PM) 
676-7697 
Tahiti Rey &Jason Alan, Mai Tai Bar, Ala 
Moana (4PM) 947-2900 
Society of Seven feat. Arshiel, Outrigger 
Waikiki (8PM) 923-7469 
John Valentine, The Edge, Sheraton Waikiki 
(1:30PM) 922-4422 

VARIOUS 
Jeff and Robi, Royal Hawaiian Center Royal 
Grove (7:30PM) 922-2299 
TheDaveSpragueBand, Surfer, The Bar 
(9PM) 293-6000 

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

12/Sunday 
COUNTRY/FOLK 
Art of Whimsy, O'Toole's Irish Pub (9PM) 
536-4138 

HAWAIIAN 
Randy Allen, Mai Tai Bar, Ala Moana (4PM) 
947-2900 
Kapena Delima, Moana Surfrider (6:30PM) 
937-8461 
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HookaniDuo, Moana Surfrider (5:30PM) 
937-8461 

Ellsworth Simeona Duo, The Edge, Sheraton 
Waikiki (6:30PM) 922-4422 
Kaimana Band Three Piece, Princess Ka'iulani 
Hotel (6PM) 922-5811 
Brad Kawakami, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 
Tino Jacobs Duo, Mai Tai Bar, Royal Hawai
ian Hotel (6:30PM) 923-7311 
Pu'uhonua, Moana Surfrider (12PM) 
937-8461 
WiddylooSolo, Moana Surfrider (3PM) 
937-8461 

WiddylooSolo, Moana Surfrider (J:30PM) 
937-8461 

ROCK/POP 
Jeremy Cheng, The Edge, Sheraton Waikiki 
(1:30PM) 922-4422 

Dean&Dean, Chart House (6-9PM) 
941-6660 
Fireknife, The Edge, Sheraton Waikiki 
(7:30PM) 922-4422 . 
Hooligan's Harp, Irish Rose Saloon (8:30PM) 
947-3414 
Henry Kapono, Mai Tai Bar, Ala Moana 
(4PM) 947-2900 
Masters of OZ, Kelley O!Nei/'s (9PM) 
926-1777 
Masters of OZ, Kelley O'Nei/'s (1:30AM) 
926-1777 
ChrisRego, Roy's Ko 0/ina (5:30-8PM) 
676-7697 

VARIOUS 
Jon Gilbert, RumFire (5-8PM) 921-4600 
Freedoms Progress, King's Pub (10-1PM) 
949-1606 

Continued on Page 12 

GET YOUR EVENT 
LISTED! SPINZONE@ 
HONOLULUWEEKLY.COM, 
TWO WEEKS IN ADVANCE. 



Q&A Joey Curatolo "It all comes together 
with the wigs." 

Ticket to RAIN 

MARIA KANAI 

Starting May 14, Broadway show RAIN: A 
Tribute to the Beatles brings the moptops, 
Liverpudlian accents and triptastic music 
to Hawai'i for the first time. Joey Curatalo, 
aka "Paul McCartney," showed the Weekly 
what it's like to be a really hardcore fan. 
So what is the show like? 
I like to explain it as a synopsis 
of the '60s brought to you 
through Beatles songs. It spans 
through the Beatles's career 
in two hours, and within that, 
also tells you what was going 
on from the '60s to the '70s. 
It's chronological stories, all 
the albums come to life, and 
showing you what was going 
on around the world. For most 
people who lived in the Beatles 
days, it's a religious experience. 
For those who are coming after 
the fact, it's very entertaining 
because where else are you going 
to ever see this music performed 
live this close to the original? 

Would you say this 
is a concert, or a 
Broadway musical? 
We are all musicians and 
fans first. The passion for 
the music is really important 
to be in character. But we're 
actors as well, where we study 
the characters we play. Some 
of the things we have to do 
[are] to take on the accents 
and movements and study 
them, the way Al Pacino would 
study for one of his parts. 

How is the show a multi
media production? 
It starts off with some films 
that give you a sense of what 

CYLLA VON TIEDEMANN 

was going on at the time; 
there are set changes and five 
costume changes, where it 
opens with Ed Sullivan and 
ends with Abbey Road. 

As Paul McCartney, what 
are some nuances that 
you had to learn? 
The Paul McCartney act came 
pretty naturally. My voice had 
to learn to sound very much 
like this with all the charmin' 
accent, luv [laughs]. We're 
constantly reviewing, using 
the CDs, the original tracks 
as a textbook. It's very easy 
to make a piece of music your 
own, but the art is trying to 
sound exactly like the record. 

Do people mistake 
you for Paul? 
As a matter of fact, I resemble 
him in costume on stage, but 
off stage, I don't look like him. 
I wear my hair differently, I'm a 
different person. But it all comes 
together with the wigs [laughs]. 

When did you join the show? 
I joined Rain in the '80s. 
Originally, I just wanted to 
be a musician and get into 
recording. Then I looked into 
the Beatles world and realized 
it's become a business. 

Why do you think that is? 
I think the music is so 
powerful and it transcends into 
everything we do. It's not just for 
the Beatles fans who lived it, but 
two and three generations that 
came afterwards. That's because 
when something is that good, it 
becomes the template. • 

Neal Blaisdell Center, 777 
Ward Ave., Tue.-Sun., 
5/14-5/19, $30-$75, 
ticketmaster.com 

*TrackPass required. Mention this coupon at check·in. 
Offer cannot be shared or combined. No cash value. 
Promotion is not valld on Federal and State Holidays. 
Expires 5/31/13 I) 

OPEN 7 DAYS A WEB< 

91-1085 LEXINGTON ST. BLDG 1844, KAPOLEI, HI 96707 
808-682-RACE PodiumRaceway.com 

WINDWARD 
COMMUNITY Cou.rcr 

College of Tropical Agriculture 
and Human Resources 

Carttr and Community Edu<1tlon University of Hawal'i at Minoa 

presents 

AQUAPON CS IN 
HAWA ONFERE 

Hear about the latest developments in 
Aquaponics and Aquaculture in Hawaii. 

Saturday 
May 25, 2013 
9:00 - 5:30 pm 

Windward 
Community College 

E 

FOR MORE INFORMATION OR TO REGISTER 
go to: ww.aquasustai a 1lity.con 

,• .... _ 
Hawaii .. !a, 

Aquaculture & • 

Aquaponlcs Association 

Sponsored by 

r~ 
Department of Agrit;ulture 

fAttOfll W II w 
Aquac!Jlb.ft L LlveilOCk 

SYppo,1 Setvku 
l>UM'Y,cNToi AC)aUll..lUK 

sisHawaii 
the power of ont'! pltu nne . 
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13/Monday 
COMEDY 
Open Mic Comedy, Edge Bar (7:30PM) 
230-1682 

HAWAIIAN 
NaluhoeDuo, The Edge, Sheraton Waikiki 
(6:30PM) 922-4422 
Hawaiian Music Mondays feat. Rocky Freitas, 
Surfer, The Bar (7PM) 293-6000 
Little Albert Maligmat, Moana Surfrider 
(7=30PM) 937-8461 
"Mojo", Chart House (6:30-9:30PM) 
941-6660 
Pu'uhonua Duo, Moana Surfrider (5:30PM) 
937-8461 
Royal Hawaiian Band, Tamarind Park (12PM) 
527-5666 
Tino Jacobs Duo, Princess Ka'iulani Hotel 
(6PM) 922-5811 
Dayton Watanabe, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 

JAZZ/BLUES 
Groove Evolution, Mai Tai Bar, Ala Moan a 
(9:30PM) 947-2900 
Project Monday, Jazz Minds Art & Cafe 
(9PM-2AM) 945-0800 

ROCK/POP 
JeremyCheng, RumFire (5PM) 921-4600 
Jeremy Cheng, Moana Surfrider (12:30PM) 
937-8461 
Dux Deluxe, Irish Rose Saloon (9PM) 
947-3414 
Fireknife, The Edge, Sheraton Waikiki 
(7=30PM) 922-4422 
MastersofOZ, Kelley O'Neil's (9PM) 
926-1777 
Masters of OZ, Kelley O'Neil's (1:30AM) 
926-1777 
MeninGreySuits, Tiki Town (6PM) 
926-1620 
Sasha Yates &Michelangelo Barques, JJ Bistro 
& French Pastry (6-8:30PM) 739-0993 

VARIOUS 
Charlemagne Duo, Mai Tai Bar, Ala Moana 
(4PM) 947-2900 
Flashbaxufeat. VJ KSM, Hula's Bar & Lei 
Stand (9PM) 923-0669 

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

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

HAWAIIAN 
Randy Allen, RumFire (5PM) 921-4600 
De Lima 'Ohana Duo, Princess Ka'iulani Hotel 
(6PM) 922-5811 
Kapala Duo, Mai Tai Bar, Royal Hawaiian 
Hotel (6:30PM) 923-7311 
Ho'ohuli Duo, The Edge, Sheraton Waikiki 
(6:30PM) 922-4422 
"Mojo", Chart House (6:30-9:30PM) 
941-6660 
Nanea, Royal Hawaiian Center Royal 
Grove (6PM) 922-2299 
Ellsworth Simeona, Moana Surfrider 
(12:30PM) 937-8461 
Tino Jacobs Duo, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 
Tino Jacobs Duo, Moana Surfrider (5:30PM) 
937-8461 

JAZZ/BLUES 
Mike Barques, Nico's Pier 38 Restaurant 
(5PM) 540-1377 
The Patrick Koh Jazz Ensemble, Jazz Minds Art 
& Cafe (9-2PM) 945-0800 
JazzStary, Jazz Minds Art& Cafe (9PM-
2AM) 945-0800 
Mango Season Trio, Tiki's Grill & Bar ( 9-
11PM) 923-8454 
David Swanson, The Veranda, The Kah ala 
Hotel & Resort (7:30-11PM) 739-8888 
SatamiYarimiza, 53 By the Sea (6:30-
8:30PM) 536-5353 

ROCK/POP 
Audissey, Mai Tai Bar, Ala Moana (4PM) 
947-2900 
Dux Deluxe, Irish Rose Saloon (9PM) 
947-3414 
Fireknife, The Edge, Sheraton Waikiki 
(7=30PM) 922-4422 
GJ&Jesse, Hula's Bar& Lei Stand (6PM) 
923-0669 
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Hooligan's Harp, O'Toole's Irish Pub (9PM) 
536-4138 
MastersofOZ, Kelley O'Neil's (9PM) 
926-1777 
Society of Seven feat.Arshiel, Outrigger 
Waikiki (8PM) 923-7469 

WORLD/REGGAE 
Saul Shake Down, Mai Tai Bar, Ala Moan a 
(9=30PM) 947-2900 

15/Wednesday 
HAWAIIAN 
DavidAsing, The Counter Kahala (6-
8:30PM) 739-5100 
SharCarilla, Mai Tai Bar, Ala Moana (4PM) 
947-2900 
Haakani Dua, Princess Ka'iulani Hotel 
(6PM) 922-5811 
The Fabulous Hunks, Chart House (6-9PM) 
941-6660 
Elliott Hirai, Princess Ka'iulani Hotel 
(8:30PM) 922-5811 
Kamuela Kahaana, RumFire (5PM) 
921-4600 
KeaniKu Dua, Moana Surfrider (5:30PM) 
937-8461 
AlbertMaligmat, The Edge, Sheraton 
Waikiki (1:30PM) 922-4422 
MaunaSpiritTria, Soul de Cuba Cafe 
(6:30PM) 545-CUBA 
Tina Jacobs Duo, The Edge, Sheraton Waikiki 
(6:30PM) 922-4422 
Kawika Trask& Friends, Royal Hawaiian Cen
ter Royal Grove (6PM) 922-2299 

JAZZ/BLUES 
16thAvenueQuartetPlus!, Jazz Minds Art & 
Cafe (9PM-2AM) 945-0800 
Boogie, Morning Brew (6-8PM) 262-7770 
Kevin Coleman & The Flat Five Blues Band, 
OnStage Drinks & Grinds (7:30- 10PM) 
306-7799 
Page Five, The Dragon Upstairs (7:30-
9:30PM) 526-1411 
Scott Smith, Moana Surfrider (6:30PM) 
937-8461 
David Swanson, The Veranda, The Kahala 
Hotel & Resort (7:30-11PM) 739-8888 
The DeemsTsutakawa Band, Gordon Biersch 
(6:30PM) 599-4877 

ROCK/POP 
Piranha Brothers, Irish Rose Saloon (9PM) 
947-3414 
Jeremy Cheng, Moana Surfrider (12:30PM) 
937-8461 
Adam Crowe, REAL a Gastropub (6-8PM) 
596-2526 
Fireknife, The Edge, Sheraton Waikiki 
(7=30PM) 922-4422 
GJ&lzik, Hula's Bar & Lei Stand (6PM) 
923-0669 
Jason Owens, Kelley O'Neil's (5PM) 
926-1777 
Daalin'Rakes, Kelley O'Neil's (9PM) 
926-1777 
Society of Seven feat. Arshiel, Outrigger 
Waikiki (8PM) 923-7469 
Tavana, O'Toole's Irish Pub (9PM) 
536-4138 
Johnny Valentine, Moana Surfrider 
(7=30PM) 937-8461 
Sasha Yates & Michelangelo Barques, JJ Bistro 
& French Pastry (6-8:30PM) 739-0993 

VARIOUS 
Keith Batlin, Kelley O'Nei/'s (1:30AM) 
926-1777 
Open Mic, Surfers Coffee Bar (7PM) 
622-6234 

WORLD/REGGAE 
Guidance, Mai Tai Bar, Ala Moana (11PM) 
947-2900 

Concerts 
6 Clubs 
11th Hour Release Party 11th Hour will 
celebrate the release of a new CD 
with special guest Wicked Scarlet 
and more! 21 +. Hard Rock Cafe Hono
lulu, 280 Beachwalk Ave.: Sat., 5/11, 
(lOPM-lAM) Free. 955-7383 
2nd Annual Hong Kong Night Concert 
Hong Kong actors and singers will 
take the stage. Hawaii Theatre, 1130 
Bethel St.: Sat., 5/11, (7PM) $30-
$120. hawaiitheatre.com, 528-0506 
ad2 Honolulu Casino Night In addition 
to being fun, this event will show-

case the public service campaign for 
nonprofit Aloha Medical Mission 
Dental Clinic. And no matter if you 
win or lose, this night ends well: All 
proceeds go to next year's nonprofit 
recipient. The Villa, Aloha Tower, 1 
Aloha Tower Dr.: Thu., 5/9, (6-9PM) 
$40-$50. ad2casinonight.event
brite.com 
'i'Chamber Music Hawaii In celebration 
of National Chamber Music Month, 
Chamber Music Hawaii's Tresem
ble will be performing with strings 
(including harp). Palikii Theatre, 
Windward Community College, 45-
720 Kea'ahala Rd., Kane'ohe: Mon., 
5/13, (7:30PM) $20-$25; free for stu
dents. 235-7433 
From Broadway To Hawaii and Songs 
In Between The Honolulu Chorale's 
47th annual spring concert will 
include music from Cats, Phantom 
of the Opera, A Chorus Line, Les Miz 
and more! There will also be classic 
Hawaiian music. Calvary By the Sea 
Lutheran Church, 5339 Kalaniana'ole 
Hwy.: Sat., 5/11 honoluluchorale.org, 
538-0196 
Henry Kapono The concert will feature 
classics from throughout Kapono's 
career, as well as his hit 'Tm Com
ing Home." The event is part of Mili
tary Appreciation Month, and there 
will be a 15 percent discount for 
military members with ID. Hawaii 
Theatre, 1130 Bethel St.: Fri., 5/10, 
(7:30PM) $35-$75. hawaiitheatre. 
com, 528-0506 
'i'Himeni & Na Ali'i: Hawaiian Hymnals 
and Compositions by Hawaiian Monarchs 
This four-part series explores the 
evolution of Hawaiian music. This 
second installment looks at how 
Hawaiian music was influenced by 
the hymns of Protestant mission
aries. First, scholars and kumu will 
discuss this history, then the concert 
will feature Aaron Mahi, George Kuo 
and Martin Pahinui, the Kawaiahao 

We're not bragging ••• 
But we have the largest selection of DVDs, 

lingerie and love toys anywhere! 
(OK, so we're bragging!) 

Adult Novelty Toys • Lingerie & Leather Apparel 
• Books, Magazines & Gifts • Lotions & Massage Oils 
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Choir, Kanani Kawika, Kumu Hula 
Snowbird Bento and the UH Hawai
ian Ensemble. Mission Houses Muse
um, 553 S. King St.: Sat., 5/11, (5PM 
talk story, 7PM performance) $30 
advance, $35 at the door. 531-0481 
Jungle Rocket This Celtic-inspired 
North Shore Group, made up of six 
members who started off working 
together in informal jazz sessions, 
will make their debut playing blues, 
funk and even a little country. Ather
ton Performing Arts Studio, Hawai 'i 
Public Radio, 738 Kaheka St.: Sat., 
5/11, (7:30PM) $30 general, $25 HPR 
members, $15 students. 955-8821 
Lehigh Choral Arts and Punahou High 
School Chorus Lehigh University Cho
ral Arts and Punahou High School 
Chorus will sing a new work commis
sioned by a Punahou parent. Also on 
the program will be works for cho
rus and organ and, on the less formal 
side, barbershop songs presented by 
the Lehigh Glee Club . St. Andrew's 
Cathedral, 229 Queen Emma Sq.: 
Sat., 5/11, (7:30PM). 

Stage 
eBloody Murder Lady Somerset and 
her guests at a countryside estate 
are shocked by a violent murder, 
but what happens next in this who
dunit spoof will turn the murder
mystery genre on its head. Ages 6 
and up. Miinoa Valley Theatre, 2833 
East Manoa Rd.: Through Sun., 5/19, 
(various times) $15-$30. manoaval
leytheatre.com, 988-6131 
Cherry Blossom Cabaret burLEZque Show 
Cherry Blossom Cabaret presents its 
second event especially for women. 
There will be sexy, sultry and some
times funny performances, as well 
as live pole dancing. Limited space, 
21 +. Hula's Bar and Lei Stand, Waikiki 
Grand Hotel, 2nd floor, 134 Kapa
hulu Ave.: Sat., 5/11, (8:30PM doors 
open, 9:30PM show starts) $15-$20. 
burlezque2.eventbrite.com, cherryb
lossomcabaret.com 
HPU Student Productions The Hawai'i 
Pacific University performance 
and directing classes will present 
a selection of dramatic pieces, and 
there will be a staged reading of the 
1st-place winners of the 2012 HPU 
Short Script Contest. Paul and Vi Loo 
Theatre, Hawai'i Pacific University 
campus, 45-045 Kamehameha Hwy.: 
Fri., 5.10 and Sat., 5/11, (7PM) Free. 
375-1282 
~he Belle's Stratagem This 19th-cen
tury play has wit, charm, intrigue 
and romance. TAG - The Actors' 
Group, 650 Iwilei Rd., Ste. 101: Thu.
Sat., 7:30PM and Sun., 2PM, runs 
through 5/12, $12-$20. taghawaii. 
net, 722-6941 

Literary 
Friends of Mililani Public Library Sale 
The Friends of Mililani Public 
Library will hold a used book sale 
to support the library. Find bargains 
on a large variety of books, CDs and 
DVDs. Mililani Public Library, 95-450 
Makaimoimo St., Mililani: Wed 5/8-
Sat 5/11, (9AM-3PM) 627-7470 
Leilani Holmes Author Talk The O'ahu
born author of Ancestry of Experi
ence: A Journey Into Hawaiian Ways of 
Knowing, will discuss her book about 
growing up in the Midwest with few 
clues to her Hawaiian origin. Na Mea 
Hawai'i, Ward Warehouse, 1050 Ala 
Moana Blvd., Ste. 1000: Sat., 5/11, 
(4-5:30PM) Free. 596-8885 
Naked Girls Reading Naked girls will 
read their favorite books about food, 
cooking and eating. Space is limited; 
tickets available at eventbrite.com. 
18+. The ARTS at Marks Garage, 1159 
Nu'uanu Ave.: Fri. , 5/ 10, (8:30PM) 
$20 general admission, $30 at the 
door. artsatmarks.com, 521-2903. 

BEnER TO KEEP TtfE DETAINEES 
AT GUANTANAMO PERMANEN1'LY--

Sun, Moon & Tides-Honolulu Harbor 
Wednesday Thursday Friday 

6', Noon 61 • bi~ Nwn &w Noon 6N 

Outside 
Commuter Cycling 101 Learn how to 
safely cycle these streets with a 
two-hour workshop, offered every 
weekend through May at different 
locations. Register at hbl.org/com
mutercyclinglOl. Free 
eHele on Kaka'ako Cyclovia Hawaii 
is organizing Hawaii's second cyclo
via! Take the 8.4-mile suggested bike 
ride, enjoy the Cycle On Runway, 
watch BMX demonstrations and see 
Cooke Street demoed as a "Complete 
Street." The Hawaii Bicycling League 
will also be teaching keiki grades 3-
6 how to ride. Mother Waldron Park, 
Kaka'ako: Sun., 5/12, (11AM-4PM) 
Honolulu Ekiden & Music Festival Come 
out for Honolulu's inaugural long dis
tance relay and musical festival! This 
is the first race of its kind to be held 
outside Japan, and the day will wrap 
up with a concert on the beach. Reg
ister and view the schedule online. 
Kapi'olaniPark, 2801 MonsarratAve.: 
Sun., 5/12, (5:30AM start) concert is 
free. hnlekiden.com 
Judd-Nu'uanu-Pauoa Flats Hike This 
hike is nearly all uphill, but you'll 
be rewarded by the beautiful views 
of Nu'uanu Valley and Diamond 
Head. Reservations required. Meet 
at Church of the Crossroads, back 
porch, 2510 Bingham St.: Sun., 5/12, 
(8AM) $5. hi.sierraclub .org/oahu, 
227-9925 
Red Day Open Keller Williams Realty 
presents its first annual charity golf 
tournament. Enjoy food, golf and 
entertainment! Bay View Gold Course, 
Kane'ohe: Fri. , 5/10, (6:30AM-2PM) 

$100. kellerwilliamsrealtyhonolulu
golftournament.com 
Wahiawa Hills Float Its numerous 
pools make Kaukonahua Stream a 
natural water park; bring a durable, 
inflatable floatation device such as 
an air mattress or inner tube and 
enjoy cooling off! Bring footwear 
to walk through the shallows and a 
waterproof bag, and expect mud on 
the trail. Meet at Church of the Cross
roads, back porch, 2510 Bingham St.: 
Sat., 5/11, (8AM) $5. hi.sierraclub. 
org/oahu, 223-5765 
Waimea Valley Hike Start at Waimea 
Valley Park and head up the valley to 
Pupukea before heading back down 
a little-known shortcut trail. Pre
pare for mosquitos! Meet at the 1st 
Waimea Valley Center parking lot on the 
right, Sat., 5/11, (8AM) $3, park fee 
required. htmclub.org, 384-2221 

Green 
eConservation Conference Student 
Scholarships The Hawai'i Conserva
tion Alliance and Hau'oli Mau Loa 
Foundation are sponsoring th·e 
2013 Hawai'i Conservation Confer
ence Student Rate Program, which 
allows high school students, college 
students and recent graduates to 
apply for a special $50 rate for the 
Hawai'i Conservation Conference. 
Neighbor island recipients will also 
be given a $200 travel stipend. Eligi
bility requirements and applications 
are available online. Applications 
due by Thu., 5/ 30 hawaiiconserva
tion,org/activities/hawaii_conserva-

8 0 e e • e • 

by TOM TOMORROW 
CONSTANT SURVEILLANCE IS TtfE 
NEW PRICE of FREEDOM! 
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Storm Water Wednesdays The Hawai 'i 
State Storm Water Management Pro
gram has teamed up with Waikiki 
Aquarium to educate about prevent
ing storm water pollution. There will 
be hands-on activities and informa
tion from the Department of Trans
portation's Storm Water Manage
ment Program. Waikiki Aquarium, 
2777 Kalakaua Ave.: Wed., 5/8, 
(9AM-noon) Included in admission. 
923-9741 

Botanical 
Basic Yard Care Learn about soil types, 
plant selections, weed prevention 
and how to properly water and 
prune. Reservations required; call 
621-5463. WahiawiiBotanical Garden, 
1350 California Ave., Wahiawa: Fri., 
5/10, (9-lOAM) Free 
Hands-On Grafting for Mango and Avo
cado Learn grafting techniques from 
UH Master Gardeners and take 
home the mango or avocado tree you 
choose to graft. Pre-registration is 
required, and space is limited. O'ahu 
Urban Garden Center, 955 Kame
hameha Hwy., Pearl City: Sat., 5/11, 
(9AM-noon) $15. 453-6050 
Mother's Day Orchid and Plant Sale The 
Hawaii Kai Orchid Society will pres
ent its annual Mother's Day orchid 
display and sale, featuring plants 
from both professional growers and 
hobbyists. The group will be in front 
of Island Brew Coffeehouse. Hawaii 
Kai Shopping Center, 377 Keahole St.: 

Orchids, Mother's Day, and More! Learn 
to care for, transplant, split, and 
properly prune orchid plants just in 
time to give Mom a beautiful orchid 
that will last for years to come. Sign 
up online. Geobunga, 4299 Lawe
hana St., Salt Lake; 41-829 Kakaina 
St., Waimanalo: Sat., 5/11, (9AM in 
Honolululu, 2PM in Waimanalo) 
Free. geobunga.com 

'Ohana 
Bungie the Clown Enjoy a free clown 
show, face painting, balloon art and 
arts and crafts for keiki! Every sec
ond Saturday. Wai'anae Mall, 86-120 
Farrington Hwy.: Sat., 5/11, (10:30-
llAM) 696-2690 
Junior Magic Class Calling aspiring 
magicians! Accomplished magician 
Mike Ching will teach classes of only 
six kids (ages 7-11) each. Students 
will learn both "street" and "classic" 
magic styles. Classes will be held at 
a private residence, 1476 Ala Hekili 
Pl. ,Wed., 5/8, 5/15, 5/22 and 5/29, 
(7PM) $80 including materials. 
MagicClassHawaii.Com, 836-1800 
Lei Day in the Garden Join in on activi
ties and learn more about this 
Hawaiian holiday; there will also 
be a flower wristlet project for both 
children and adults. O'ahu Urban Gar
den Center, 955 Kamehameha Hwy., 
Pearl City: Sat., 5/11, (9AM-noon) 
Free. 453-6050 
Summer Reel Camps Registration is 
now open for the Hawai'i Women 
in Filmmaking 2013 Summer Reel 
Camps For Girls! Two camps will be 

Sat., 5/11, (9AM-11PM). 475-6747 Continued on Page 14 
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Flesh or 
Famine 
DON 
WALLACE 

L
ike the tasting 
menu of a fine 
restaurant, there 
are a lot of subtle 
pairings at the Do

ris Duke's annual Francophile 
festival this week, including 
Francois Truffaut's 1962 Jules 
and Jim and Ilmar Raag's 2012 
A Lady in Paris. Both feature 
the great Jeanne Moreau, one 
at the very beginning and the 
other near the close of an icon
ic career, and if you pick your 
screenings right (hint: May 12 
and 15) you can even see them 
back to back. (For complete 
listings and showtimes of all 
films, visit honolulumuseum. 
org/events/films.) 

Another spicy pairing is of 
the headliner, Gilles Bourdos' 
Renoir, which moves to the 
Kahala 8 May 10 (and features, 
as you might expect, the heroic 
painter of fleshy, naked, pink 
ladies), and the closing-night 
entree, Renoir's son Jean's 
rousing French Can-Can, the 
one with all the high-kicking 
chorines of the Moulin Rouge. 
Both films go down well with a 

glass of champagne, which the 
Doris Duke offers, but not the 
Kahala 8. 

But Renoir actually makes 
an equally complementary 
match with a chillier, rigor
ously unsentimental version 
of Francois Mauriac's Therese 
Desqueyroux, a study of a de
pressive would-be 1920s mur
deress. Yessir, these are two 
movies that couldn't be more 
different in sensibility and sub
ject. Yet both begin with the 
most familiar, and comforting, 
image in French cinema: a girl 
on a bicycle on a country road. 

What's to become of the 
girl? That's the question, isn't 
it? And it gets us every time. 

In the case of Therese, she's 
the daughter of a rich owner 
of a forest in the southwest of 
France, a region of flat, sandy 
pine barrens. At age twelve she 
hears of her fate: to be married 
to Bernard, the older brother 

. of her best friend. His family 
owns the adjacent forest. It's a 
joining of estates and Therese 
goes along with it, mostly to 
quiet the "disordered voices" 
in her head. In another age, the 
local doctor might've given her 
a Paxil, or she could've scored 

Renoir is a feast, 
Tatou as Therese 
a cleanse 
some Ecstasy at the rave. In
stead, she grows strange and 
distant. Even after a baby ar
rives, she shows little interest 
in anything except the bottle of 
arsenic. 

Like Therese, the movie re
fuses to engage. It spurns sto
rytelling conventions; there's 
tension, sure, but it comes from 
the conflict between rigid so
ciety and the one woman who 
can't or won't conform. Only 
murder offers a way out of the 
psychic bind. What follows is 

Yeats' "negative capability"
and a work of art as flat as any 
canvas in a frame. 

Renoir is the complete op
posite: The very old painter, 
hobbled and in pain, brushes 
tied to his hands, demands a 
diet of fresh young pink things: 
"Flesh!" he cries. "Skin!" Set 
in the unspoiled SoCal-like 
beauty of the South of France 
during World War I, the film 
is a three-way between Renoir, 
his latest model, Andree, a 
strawberry blonde (the lumi
nous Christa Theret) restless 
to climb above her station, and 
Jean Renoir, only 21, wounded 
in the war and home to reha
bilitate. Andree inspires pere 
Renoir (Michel Bouquet) and 

rehabs Jean (Vincent Rottiers) 
with her personality as well 
as her body. She gets Jean to 
thinking of what he might be
come other than the second 
son (he already is fascinated 
by primitive moving filmstrips 
and buys odd reels of movies 
from the traveling junkman). 

With Andree as his muse and 
lead actress, in real life Jean 
went on to make such clas
sics as Grand Illusion, French 
Can-Can and The River. Then, 
just as his father did with his 
models, he discarded her when 
she went the way of all flesh. 

In the end, both Andree and 
Therese yearn to break out of a 
patriarchy. Which one succeeds 
I'll leave for you to decide. • 

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••• 
THE SCENE 
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offered for girls aged 13-19: New 
Animation (6/24-28) and Basic Reel 
(7/22-26). Instead of payment, the 
group asks for five hours of your help 
volunteering in the fall. Applications 
are online, and accepted students 
will get responses by 5/27. Regis
tration deadline Mon., 5/20 Free. 
hawaiiwomeninfilmmaking.org 
'i'The Dimensions of Nature-2D & 3D 
Drawing and sculpting are easier 
than you think, especially with help 
from teaching artists Liz Train and 
Marcia Pasqua. Hawai'i State Art 
Museum, No. 1 Capitol District Bldg., 
250 S. Hotel St.: Sat., 5/11, (art activ
ities 11AM-3PM) Free. 586-0900 

Learning 
5th Annual Business Expo The North 
Shore Chamber of Commerce's busi-
ness expo will feature an expert 
panel on the Affordable Care Act; 

seminars in social media, marketing, 
food safety, tax changes and more; a 
tradeshow; and networking. Call or 
check online for more information. 
Turtle Bay Resort, Kuilima Ballroom, 
57-091 Kamehameha Hwy., Kahuku: 
Fri., 5/10, (8AM-6:30PM) $70-$85. 
gonorthshore.org, 637-4558 
Buddhist Scholar-in-Residence Lec
ture Dr. Ugo Dessi, a guest scholar 
from the University of Leipzig, Ger
many, will give a public lecture on 
"Buddhism and Ecology in Japan." 
Buddhist Study Center, 1436 Uni
versity Ave.: Tue., 5/14, (7PM) Free. 
976-6555 
Hawaii Macintosh and Apple Users' Soci
ety SpringFest Learn about Cloud 
technology and various Apple prod
ucts, and enjoy workshops on topics 
such as photography. There's also the 
chance to win an iMac Mini! Capitol 
One 360 Cafe, 1958 Kalakaua Ave. 
Sat., 5/11, (9AM-3PM) Free. hmaus. 
org/springfest2013 
How Yoga is Taught in India Master yoga 
teacher Neel Kulkarni will give a lec
ture on the teaching of yoga in India 
throughout history, as well as giving 
a brief overview of yoga's history. 
Still&MovingCenter, 1024 Queen St.: 
Tue., 5/14 (5:30-7PM) Free. stilland
movingcenter.com 
Illustrated Talk: Painting the Natural 
World Writer, naturalist, artist, and 
conservationist James Prasek will 
speak as part of the Dai Ho Chun 
Distinguished Lectures program. 
Center for Korean Studies, Auditori
um, 1881 East-West Rd., UH Manoa: 
Wed., 5/8, (1:30PM) Free. 
Kalaupapa: Hawaiian Memory, Hawai
ian Voices At the annual meeting of 

NOW PLAYING I STARTS FRI, MAY 10 the Hawaiian Historical Society, two 
w~i~sir~gfJ~Dl& CDK~iil~IWD authors will present work on Kalau-

(800) FANDANGO 2723# 18001 FANDANGO 2713# papa. Art Building Auditorium, UH 
Also starts MAY 10 on KAUAI at KUKUI GROVE CINEMA 4 Manoa, 2525 McCarthy Mall: Thu., 
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5/9, (7PM meeting, 7:30 presenta
tion) Free. 
Palolo Toastmasters Practice your 
public speaking and work on leader
ship skills on the second and fourth 
Tuesdays of each month. Atherton 
YMCA, 1820 University Ave.: Tue., 
5/14, (7PM) Free. 

Galleries 
Opening 
Interior Design Pop-Up Gallery Seniors 
Ji-Yun Arakawa, Karen Cho, Bonnie 
Gao, Beth Mau and Serena Waddel 
from Chaminade University will 
showcase their designs for one night 
only. RSVP to designatchaminade@ 
gmail.com. Opens Wed 5/8, runs 
through 5/9. The ARTS at Marks 
Garage, 1159 Nu'uanu Ave.: artsat
marks.com, 521-2903 

Continuing 
'e'Shift: Bachelor of Fine Arts Exhibi
tion 2013 BFA candidates in the 
Department of Art and Art His
tory at the University of Hawai'i at 
Manoa display their semester-long 
work, focused on the idea of "shift." 
Through 5/10. UH Art Building, Gal
lery and Commons Gallery: Fr~e. 
Spring Is In the Air Japanese erotic 
paintings and prints, or shunga, are 
on display with weekly talks. This 
Sat., 5/11, John Stevens and Judy 
Buntin will discuss "The Beauty of 
Shunga: Paintings & Makimono" 
from 2-3PM. Through 5/20. Robyn 
Buntin of Honolulu, 848 S. Beretania 
St., Ste. 101: 545-5572 
Walls of Fur & Fang Come by thir
tyninehotel for a special art exhi
bition: Walls of Fur & Fang, A Site
Specific Mural Installation by Aaron 

Woes Martin. Wed.-Fri., (5PM-2AM), 
Sat., (8PM-2AM) Opens Wed 5/8, 
runs through 7/20. thirtyninehotel, 
39 N. Hotel St.: Free. 599-2552 
Xpress Urself! The National League 
of American Pen Women Honolulu 
Branch display presents its Bienni
al Art Exhibit 2013. Through 5/18. 
Honolulu Country Club, 1690 Ala 
Pu'umalu St.: Free. nlapwhonolulu. 
org 

Festivals 
6 Fairs 
OluKai Ho'olaule'a Celebrate with boat
ing, surfing, hula, live music and 
ancient Hawaiian games. Check the 
website for a full schedule of events, 
and register online for the 8-mile 
maliko downwind run by Sat., 5/4, to 
receive a complimentary pair of Olu
Kai sandals. Kanaha Beach Park. Sat., 
5/11-Sun., 5/12 various costs for 
activities. olukai.com/Hoolaulea/ 
We Are Samoa Festival This festival 
will feature the 21st Annual World 
Fireknife Championship, as well as 
the High School Samoan Cultural 
Arts Festival. Students will exhibit 
basket weaving, coconut husking, 
fire making and other traditional 
skills. Polynesian Cultural Center, 55-
370 Kamehameha Hwy, La'ie: Wed., 
5/8-Sat., 5/11, $10. 293-3333 

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

Undulation: rise and fall John 

Koga, the winner of the Museum's 
Catherine E.B. Cox Award for Excel
lence in Visual Arts, exhibits recent 
paintings and sculptures in homage 
to Japanese-American artists, all 
while spurring conventional mod
ernism. Through 5/13. 
Pacific Aviation Museum Pearl Har
bor Historical artifacts and air
crafts. Pearl Harbor, Ford Island, 
319 Lexington Blvd.: $20 general 
($12 kama'aina); $10 children ($7 
kama'aina). Keiki free on Saturdays 
and Sundays with each paid adult 
admission. pacificaviationmuseum. 
org, 441-1000 

Open Cockpit Day Grab your 
camera! Stop by Hangar 79 and 
climb into the cockpit of an historic 
aircraft to snap a photo with a cos
tumed pilot. 

Submissions 
"The Scene" provides groups and indi
viduals with free listings of commu
nity events, activities and entertain
ment. Submissions must include the 
following: 
• Date and time; 
• Location (include a street address); 
• Cost or admission price; 
• Contact phone number; 
• Description of the event. (who, 
what, where, why ... etc.) 
Deadline for submissions is two weeks 
before the listing should appear. List
ings appear the Wednesday before the 
event. "The Scene" is also posted each 
week on our Web site, at honolulu
weekly.com. 
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. 
Submissions are not accepted over the 
phone. Please do not send original art. 

• 
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Last Round ... Up 

DON 
WALLACE 

It was supposed to be a 
bank robbery to fund the 
Weather Underground, but 

a guard was shot and killed. 
The onc.e-brave band took 
false identities and started new 
lives: straight jobs, wives and 
husbands, children. But now, 
after over 30 years, the most 
defiant of them all (Susan Sa
randon, sending chills down 
my spine) has gone down and a 
callow young reporter (do they 
make them any differently?), 
well-played by Shia LaBeouf, 
digs up a connection to Robert 
Redford, a widowed father of 
an 8-year-old girl. 

That's the pacey start of The 
Company You Keep, a deeply 
felt, true-events provocation 
directed by Redford and based 
on the novel by Neil Gordon. 

In Redfords The 
Company You 
Keep,_ fugitive 
Sixties radicals 
face the music 
(The film's timing couldn't be 
better, as the FBI has just made 
1977 Black Panther poster-girl 
Joanne Chesimard its first-ever 
female Most Wanted terrorist.) 
Company rounds up an entire 
generation's worth of classic 
actors unafraid to show the 
camera what they are: creaky, 
wrinkled radicals on the run. 

You get the feeling this one 
is personal. Besides Saran
don and Redford, we see Ju
lie Christie, Nick Nolte and 
Richard Jenkins as Old Rads, 
always-good Chris Cooper 
as Redford's brother, Stanley 

Tucci as LaBeouf's editor at 
The Albany Sun-Times, and 
Terrence Howard as the ruth
less FBI case manager. Best of 
all-and I'm afraid this is a bit 
of a spoiler-is a cameo by Sam 
Elliot, the uber-cowboy from 
The Big Lebowski, taking a 
hilarious turn as a dope runner 
mastermind living with Chris
tie in redwood splendor in Big 
Sur. He's done with smuggling 
now that computerized bond 
trading has gotten so interest
ing; moving m&rijuana bales is 
Julie's thrill. Throughout the 
film Christie crackles, as the 
kind of person who needs the 
rush-even when pushing 70. 

This is a chase movie with 
a wry twist: Imagine Jason 
Bourne swapping his identity 
and AARP cards before head
ing out on one last run. Red
ford is good, particularly in 
his scenes with his daughter, 
which ground the film. Many 
here are parents who face hav
ing their families torn apart 
by long-buried transgressions. 
Brendan Gleeson, as the police 
chief who prosecuted the origi
nal case, has his own reckon
ing, too, which gives LaBeouf 
his first intimation that getting 
the story isn't going to· get him 
the girl. 

Even if you can't remember 
the '60s, you'll want to be here 
for this one. • 
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A selection of films currently and the fans. island in the Mississippi River, where Cinemathetlue the memory they will keep with 
playing in island theaters. 'i'56 Up The film invites us, two young boys stumble upon him 

F ran~aise F 1 m 
them for eternity. 

Unattributed film synopses companionably, to judge what and attempt to reunite him with his Fri., 5/10, 8PM 
indicate movies not yet (and whom) we see, but it is best lost lover. Festival Memories of a Marriage (1989, 
reviewed by HW staff approached sympathetically, like 'i'Oblivion This sci-fi flick origi- At Doris Duke Theatre, 

Denmark) This drama explores 
'i' Indicates films of particular 1ife.-Bob Green two peoples life together as a couple 
interest. Listing subject to change The Croods-3D The world's first nating from a graphic novel features runs from 5/4-5/17 reminisces about their SO-year-long 
based on film distrubutor. family explores life outside the cave J_ack Harper (Tom Cruise) as a vet- In The House (2012, France) See marriage. 

in this animated flick. eran who is attempting to remove Openings. Thu., 5/9, 12PM, 8PM; Sat., 

Opening Big Wedding A long-divorced Earth's remaining assets. A Lady in Paris (Belgium, 2012) 
5/11, 1:45PM, 3:30PM, 5:15PM 

pair must play the part of a happy Olympus Has Fallen A terrorist 
Jeanne Moreau's star turn as an Samurai Saga (1959, Japan) Asam-

Aftershock An American tour- couple for their adopted son's wed- captures the White House. 
elderly Estonian in Paris and her 

urai with a large nose is an excellent 
ist and his new friends strqggle for ding. When his biological mother caregiver, attempting negotiate aging 

swordsman and writer, but can not Oz the Great and Powerful-3D and femininity. survival after a massive earthquake announces she will attend, all 
I'll just say go, see and enjoy before Thu., 5/9, 1PM; Sun., 5/12, 

seem to impress his one true love. 
in Chile. involved must survive a family wed- Thu., 5/9, 1:45PM, 
Indiana Jones and the Last Cru· ding weekend that could potentially some cynical art-house movie critic 7:30PM, Wed., 5/15, 1PM 

3:45PM and 5:45PM 
sade The hat-wearing, whip-crack- ruins it for you.-Don Wallace Wed., 5/8, 1PM; Thu., 5/9, 7:30PM 

Starlet (2012, US/UK) A direction-go very wrong. Jules and Jim (1962, France) 
ing archaeologist is back, thanks to The Company You Keep Robert Pain & Gain An extortion ring and 

Sat., 5/11, 1PM; Sun., 5/12, less 21-year-old-girl finds $10,000 in 
the Hana Hou Picture Show. There Redford stars in and directs this kidnapping plan has a trio of body- 4PM; Wed., 5/15, 7:30PM a thermos at a yard sale; the question 
will be two showings 5/15 at Ward political drama about ex-Sixties rad- builders in hot water. Paris-Manhattan (2012, France) is, what will she do with it? 
Stadium. icals who've been hiding from the Fri., 5/10, 12PM, 2PM, 4PM, 6PM; G.I. Joe: Retaliation-3D The G .I. ~ gorgeous single pharmacist in 
In the House A comedy involving a FBI for over 30 years. (See Review, Joes battle not only Cobra, but threats Paris, who gets romantic advice from Sun., 5/12, 12PM, 3:45PM, 7:30PM; 
16-year-old student, his teacher and this page.) 

from within the government. a poster of Woody Allen on her bed- Mon., 5/13, 4PM and 6PM 
an indiscreet school essay. e From Up On Poppy Hill Charm-

Tai Chi Hero A story of Tai Chi room wall, tries to fix her family. Undertaking Betty (2002, UK/US/ 
Peeples A young couple spring their ing vignettes are peppered with Wed., 5/8, 7:30PM; Fri., 5/10, 1PM; Germany) This dramatic flick fol-
engagement at her snobby family's great, laugh-out-loud one-liners, master Yang Luchan and his abil-

Sat., 5/11, 4PM; Tue., 5/14, 1PM lows an unhappily married woman 
Hamptons gathering. usually delivered by the side-cast of ity to save a village from steampunk Therese (2012, France) A neuras- in a little Welsh town, who decides 
'i'Renoir The son of the famous unnamed students at the high school soldiers. thenic timber heiress tries to poison to fake her death in order to be with 
painter returns home from World in which much of the drama occurs. The Place Beyond The Pines A her husband in order to escape to a the man she truly loves. 
War I after being injured. (See The values represented are classically motorcycle stuntman's decision to freer lifestyle in 1920s Paris. Sat., 5/11, 12PM, 7:30PM, 8:30PM; 
Review, opposite page.) positive, reflecting Japanese culture start robbing banks in order to sup- Fri., 5/10, 7:30PM; Tue., 5/14, 7:30PM Sun., 5/12, 2PM and 5:45PM 
eThe Great Gatsby-3D Baz during the post-war era. It makes for 

port his child drives this vehicle for You Will Be My Son (France, 2011) 
Luhrman puts Leonardo DiCaprio a solid kid's film.-Will Caron A father creates trouble by passing Miscellany together with Carey Mulligan in the Graceland In this Philippine noir, Ryan Gosling and Eva Mendes. 

over his son for the job of heading 
greatest American love story. there's a kidnapping gone wrong 'i' The Sapphires A story about an the family French wine estate. HIFF Call for Entries Submit your 
Top Gun See the classic role that and a father who must search for Australian girl band who travel to Sat., 5/11, 7:30PM; Sun., 5/12, 1PM film to the Hawaii International 
made Tom Cruise famous, as he his daughter. Vietnam to entertain US troops. Film Festival. The final deadline is 
plays Maverick, a hotshot pilot. The Host In this sci-fi romance, Tyler Perry's Temptation Judith is Movie Museum not until 7/1, but prices will increase 
There will be two showings 5/13 at a girl tries to hold on to those she a professional relationship expert, but over the next few months (Hawai'i 
Ward Stadium. loves while a race of aliens takes 

she finds herself tempted into infi- 3566 Harding Ave., Ste. 4, $4 features and shorts will remain at 
over human bodies and erases their 

delity by a handsome billionaire. members, $5 general, 735-8771 $15 and $10, respectively). hiff, 

Continuing memories. A Love to Hide (2005, France) org/industry 
'i'lron Man 3-3D When Tony 

Doris Duke Theatre 
Throughout the Nazi occupation Resilience (US, 2012) A documen-

42 Jackie Robinson breaks the color Stark faces his toughest enemy yet, of France, Jean is secretly housing a tary about cultural complications 
barrier in baseball in 1946 when he is he questions whether it is him or his 

901 Kinau St., Honolulu Museum 
Jewish girl in his lover's apartment. in South Korean adoptions in the 

signed to the Brooklyn Dodgers, fac- suit that truly holds the power. Mon., 5/13, 12PM, 2PM and 8PM U.S. 
ing racism from all sides but slowly 'i' Mud Matthew McConaughey of Art, $8 members, $10 general, After Ufe (1998,Japan) After dying, BambuTwo, 1146 Bethel St., Mon., 
winning over both his teammates plays an_ escapee who lives on an honolulumuseum.org, 532-8768 people have only one week to select 5/13, 7PM, $10, $5 for students 
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The W~ekly 
( Appetite 

Alan Wong's Mother's 
Day Dinner 
The daughter chefs of Alan 
Wong's kitchen will prepare a tast
ing menu inspired by their moth
ers' cooking. Dishes will include 
taro pierogi, MA'O Farms egg
plant soboro, 'ahi tuna casserole 
with Hamakua mushroom truffle 
risotto and a surf 'n' turf of Maui 
Cattle Company tenderloin and 
lobster salad. 
Alan Wong's, 1857 S. King St., Ste. 208 
Sun., 5/12, (5-lOPM) $95, $135 
with wine pairings. 949-2526 

Artisanal Beer Dinner 
Seasonal beers, including froths 

,, from Maui Brewing Company, 
·will be paired with dishes by Chef 
J. Schoonover. The menu will 
include a charcuterie platter of 
kampachi pastrami, Maui Cattle 
Co. bresaola and rabbit rillette, 
Moloka'i venison terrine, Hawai'i 
red veal sweetbreads, Big Island 
wild boar done two ways, dessert 
and more. Only 50 seats; advance 
payment is required. 

r· 

12th Ave Grill, 1145 12th Ave., Ste. C 
Tue., 5/14, (6:30PM) $115. 
12thavegrillbeerdinner.eventbrite.com 

ViM . -ITALIAN TAPAS 6t WINE BAR 

CRAB NIGHT 
SATURDAY, MAY 11TH 

On this night VINO will 
be offering some fresh, 
succulent Dungeness 

crab specials created by 
VINO Chef Keith Endo. 

Chilled Marinated 
Crab 

jr 

served with chili 
pepper water aioli 
Roasted Cracked 

Crab 
roasted with garlic, 

lemon, parsley & chili 
flakes 

I 

,, .,. 
i 

L 

,.. 

The specials will be on 
a first come, first serve 
basis ... they always run 

out. Come early! We will 
also be serving VINO's 
regular menu as well. 

Restaurant Row 
500 Ala Moana Blvd. 

533.4476 
www.dkrestaurants.com 

Classical Favorites! Say Cheese! 
From macaroni to grilled cheese, 
this Teen Boot Camp will cover 
the basics of cheese, including a 
mini cheese tasting to familiarize 
students with different varieties. 
CookSpace, Ward Warehouse, 
10SO Ala Moana Blvd., Ste. 2360 
Sat., 5/11, (9AM-noon) $45. 
cookspacehawaii.com/class/?ee=6 

Gourmet, Macrobiotic, 
Gluten-Free Dinner 
Taste a healthy menu of lemon 
soup, split pea loaf, brown rice 
salad, collards and cabbage with 
carrot and walnut sauce, berry oat 
squares and hot tea. Reservations 
are required by Sun., 5/12. 
Church of the Crossroads, 1212 
University Ave. 
Wed., 5/15, (6-8PM) $20 prepaid, 
$22 at the door. macrocommhi@ 
hawaii.rr.com, 845-2873 

KEY Project's Mothers & Others 
Food, live music, a plant sale and 
local artists wiJI bring together the 
fourth annual Mothers and Others 
brunch benefit. Nonprofit Kualoa
He'eia Ecumenical Youth (KEY) 
Project helps to support the area's 
low-income youth. The lunch's 
menu will offer prime rib, glazed 
pork loin, fruits, salads, an omelet 
station, sushi and tempura. 
KEY Project, The Harry & 
Jeanette Weinberg Pavilion, 

hirQshi 

EURASION TAPAS 

LIVE MAINE 
LOBSTER FEST 

FRIDAY, MAY 24TH 

$23.50 per one 
pound lobster 

Chef Hiroshi's 
Original "Tomalley" 
tomalley batter fried 
with lemon wedge 

Baked. 
lemon aioli 

Grilled 
brushed with truffle 

butter 
Steamed 

plain & simple with 
drawn butter & lemon 

wedge 

Restaurant Row 
500 Ala Moana Blvd. 

533.4476 
www.dkrestaurants.com 
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MARIA KANAI 

Hawaiian Fresh Farms The sustainable food truck 
partnering with Bob McGee will make a fresh 
appearance at the KailuaTown Farmers' Market, 
Sun., 5/5, 9AM-1 PM. 

hawaiianjreslifarms.com 

47-200 Waihe'e Rd., Kahalu'u 
Sat., 5/11, (10AM-1PM) $40. 
keyproject.org, 239-5777 

D & D debut Dean & Deluca, an upscale grocery 
store offering fine cheeses, spices, candies, pastry, 
charcuterie and baked goods, recently announced 
a plan to build a Waikiki location that would open 

in late 2015 or early 2016. 
La Mer Mother's Day Luncheon 
Bring Mom to a four-course seat
ed lunch, a la La Mer's neoclassic 
French flair. Chef de Cuisine Al
exander Trancher and Executive 
Chef Vikram Garg will prepare 
kampachi carpaccio, white aspara
gus soup with- Alaskan king crab, 
bouillabaisse with local seafood, 
roasted beef striploin with bear
naise and vegetables and a dessert 
of chocolate with sour cherries and 
candied hibiscus leaf. Reservations 
are required. 

Name that restaurant A new restaurant at the Volcano House 
is asking kama'aina to choose its name. Entries will be taken until 
Wed., 5/15, and the winner will receive a two-night stay at the hotel. 
The restaurant has committed to sourcing locally to create most of 
its Hawaiian menu. 
hawaiivolcanohouse.com/conrest 

Pearl's On The Move Pearl's Korean BBQ has relocated to the 
former Arby's spot in Kahala Mall, making way for the same owners' 
new restaurant Kahala Grill, which serves local-style plate lunches. 
4211 Waialae Ave., 735-2988 

La Mer Restaurant, Halekiilani 
Hotel, 2199 Kalia Rd. 

West Side Pasta Italian chain restaurant Olive Garden announced 
its first location in Hawai'i at Kapolei's new 1.4 million-square-foot 
Ka Makana Ali'i shopping mall, which is still under construction. 
The restaurant will open with the mall's first stores in early 2015. 

Got food news? Send items to foodnews@honoluluweekly.com 
Sun., 5/12, (11AM, noon, 
12:45PM) $79. 923-2311 

Mo/to Delizioso Mother's Day 
Every mom will receive a 12-
ounce jar of Chef Nic's pomodoro 
sauce during dinner, while sup
plies last. Dinner specials will in
clude grilled lamb chops, prosciut
to with creamy polenta, veal osso 
bucco with saffron risotto, fresh 
squid-ink linguine and more. 
II Lupino Trattoria &)Vine Bar, 
2233 Kalakaua Ave., Ste. 110 
Sun., 5/12 (5-10:30PM). 922-3400 

Molokai Moms on a Mission 
O'ahu Moms on a Mission and 
Hawai'i SEED pres~nts the pre
mier of a 30-minute documentary 
"Molokai Mom, Standing up to 
GMO." The film features Mercy 
Ritte, a mother who addresses 

chemically intensive agricultural 
practices in her community. RSVP 
for a complimentary meal and a 
discussion with Ritte, farmers, nu
tritionists and local moms. 
KEY Project, 47-200 Waihe'e Rd. 
Th u., 5/16, (6:30- 7:45PM) free, 652-
5286, hokuokekai50@msn.com 

Mother's Day Brunch Buffet 
North Shore's destination resort 
will host a full buffet, featuring 
tako and 'ahi poke, marinated 
mussels, shrimp, lomi lomi salm
on, macadamia and crab-crusted 
chicken breast, poached egg with 
kalua pork hash, prime rib, locally 
sourced salads and more. Reserva
tions are recommended. 
Turtle Bay Resort, Kuilima Ballroom, 
S7-091 Kamehameha Hwy., Kahuku 

Sweetly Gluten-Free 
The 
Patisserie 
introduces 
a newline 
of pastries 

My hanai sister has a gluten allergy. With one bite 
of anything that's touched wheat or barley, she 

gets intense stomach cramps and rashes, and her im
mune system goes haywire. So our restaurant selec
tions are limited, and baked goods are always home
made, using substitutes such as rice flour. But hurrah! 
There's a new alternative: local bakery The Patisserie's 
gluten-free sweets. 

The Weekly received a free sampling from Chef Richard Wagner. We 
could have kept eating the shortbread cookies and Scottish shortbread 
bars, which were buttery and perfectly crumbly. The blondie, however, 
was a little dry and needed its chocolate ganache dip to taste like a treat. 
The white rice biscuit with raisins was also sad, dry and lifeless. Every
one raved about the moist, rich brownies. Don Wallace, our film editor, 
loved the linzer cookies, and said, "They're good! I would put them up 
there with a cookie made with regular flour." 

Despite hearing the mixed reviews, I was impressed with The Patis
serie's conscientious effort to be gluten-free. Pastries are baked at the 
Waimalu location, with no wheat or rye flour in the vicinity, and every 
pastry is individually wrapped to ensure no cross-contamination. "The 
'Staff is very adamant about this issue," said Wagner. "We had an inspec
tor from the Department of Health watch myself and a colleague bake 
non-g)uten items for four hours and there were no complaints.'' For my 
sister-and other gluten-intolerants-these pastries are welcome treats, 
safe to eat. 

-Maria Kanai 
The Patisserie, 98-1277 Ka'ahumanu St., Mon.-Sat., 6AM-6PM, thepati'sserie.com, 484-1297 

Sun., 5/12, (9:30AM, 11:30AM) $49/ 
adults, $24.50/children. 293-6000 

More Mother's Day Options 
Willows offers a special buffet in
cluding pastries and seafood hash 
egg benedicts for brunch, and veal 
cannelloni and peppercorn New 
York steak for dinner. 
Willows Restaurant, 901 Hausten St., 
Sun., 5/12, (10AM-3PM, 4PM-9PM) $42.95/ 
adults, $21.50/children. 952-9200 

Mother's Day Indonesian Pop-up 
For a unique twist on Mother's 
Day, Lemongrass Cafe will pres
ent an Indonesian dinner featur
ing tahu berontak (stuffed, deep
fried tofu), sop konkro makasar 
(beef ribs with Indonesian spices, 
rice and shrimp chips), pisang ba
kar (grilled bananas with cheese, 
chocolate, cream and almonds) 
and more. The-guest chef is Hana 
Hudson, a caterer from Sumatra 
Island, lndonesia .. Reservations are 
required by Fri., 5/9. 
Lemongrass Cafe, 83 N. King St. 
Sat., 5/11, (6PM) $45. laurien@ 
pacificgatewaycenter.org, 521-7041 

Old World Limestone Reds 
Wines crafted from grapes grown 
in calcareous soil types are known 
to be light, ethereal and buoyant. 

· Taste a few Old World creations: 
1998 Chateau de Bellevue, 1998 
Charles Joguet Chinon "Chene 
Vert" and 2001 Charles Joguet 
Chinon "Chene Vert." Reserva
tions are required. 
Vino Italian Tapas & Wine Bar, 
Waterfront Plaza, SOO Ala Moana Blvd. 
Tha., 5/9, (6PM) $39. 524-8466 

Plumeria Beach House 
Mother's Day Dinner Buffet 
A sunset buffet, Plumeria Beach 
House's Mother Day special 
will offer Dijon mustard-crusted 
rack of lamb, roast prime rib, su
shi, sashimi, Waimanalo greens, 
roasted chicken breast with truffle 
fennel jus, peanut miso butterfish, 
Kurobuta pork collar and a dessert 
selection. 
.Plumeria Beach House, The Kahala 
Hotel and Resort, 5000 Kahala Ave. 
Sun., 5/12, (5:30-lOPM) $75/adults, 
$37.50/children. 739-8760 

The Pineapple Room Brunch 
Brunch will plate Hawai'i Ranch
ers ribeye, carved Chinese roast 

- pork, kalua pork belly ramen and a 
whole selection of salads, omelets, 
freshly-baked pastries and other 
brunch dishes. 
The Pineapple Room, Macy's, 
14SO Ala Moana Blvd. 
Sun., 5/12, (9AM-3PM) $47.50/adults, 
$23.75/children. 945-6573 
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RIEMIYOSHI 

Sushi For Non-Purists 

New places for 'ono tabemono 
MARIA KANAI 

F
or my 21st birthday, 
when I was back 
home in Japan, my 
father took me to 
a sushi restaurant 

tucked away in Yokohama 
Station. As we ate gHsten-
ing morsels of oh-toro (fatty 
tuna) and shared a hot bottle 
of sake, he asserted, "There 
are no good sushi restaurants 
in Hawai'i." He didn't believe 
me when I said, "There are, 
there are!" But Dad's a super 
sushi purist. He's never tried 
Hawai'i's unconventional, cre
ative Japanese dishes, which 
I love. After discovering two 
new, excellent sushi restau
rants in Honolulu, I can't wait 
to prove Kanai Sr. wrong when 
he comes to visit this summer. 

Doraku Sushi 
Doraku's first location in 
Waikiki caters mostly to tour
ists, but not so with its new, 
smaller Kaka'ako location, 
which opened last December 
in the Pacifica Honolulu build
ing. We tried to get reserva
tions at 6 p.m. for happy hour, 
but no reservations are taken 
unless you order from the 
regular, non-discounted menu. 
Instead, we were advised to 
come early, so we skipped 
lunch and arrived at 4:30 p.m. 

Seated at the sushi bar, we 
faced rows of Kabuki masks on 
the wall. The decor is a nice 
mix of traditional and contem
porary, lit up with warm Japa
nese lanterns. There's plenty of 
outdoor seating-a good thing, 
since happy-hour dishes can 
only be ordered if you're sitting 
outside or at the bar. We soon 
discovered that the happy
hour menu is very affordable 
and doesn't skimp on taste. 

Our favorite was the tuna 
tataki ($5), fresh 'ahi rest
ing on a salad of thinly sliced 
daikon, onions, wakame and 
kaiware. The dish was well
balanced and looked beauti-

DORAKU SUSHI 
1009 Kapi'olani Blvd., daily, 
11:30AM-4PM (lunch), 4PM
midnight (dinner), happy hour 
4-6PM, 9PM-midnight, full bar, 
dorakusushi.com, 591-0101 

ful, served with cilantro, 
ponzu sauce, garlic aioli and 
crunchy garlic chips. The 
eight-piece California roll ($3) 
was arguably the best deal, 
but a little ho-hum, although 
my friend did say, "This is 
the best California roll I've 
ever eaten; it's so moist!" The 
menu also listed local Kaua'i 
shrimp and big-eye tuna. 

Doraku's Americanized 
signature rolls, with heavy 
sauces and extravagant top
pings, are available only on 
the regular menu. You won't 
easily find these versions 
in Japan. Take the emperor 
roll ($12.50), which is panko 
crusted, flash-fried and driz
zled with aioli. Even though 
the roll was stuffed with 'ahi, . 
salmon, crab, shrimp, scal
lop and avocado, it was sur
prisingly light, sans rice. The 
white dragon roll ($12.95) was 
heavier, containing shrimp 
tempura, avocado and rice 
and topped with hamachi. 

Executive Chef Hideki Yo
shimoto was formerly head 
chef at Izakaya Takonoki in 
Waikiki. He moved from Japan 
to Hawai'i when he was 7 and 
learned the art of sushi on 
the Big Island. "Traditional 
Japanese [cuisine] is heav-
ily influenced by the ideas 
of composition, balance and 
harmony," he said in a fol
low-up email. "These are the 
foundation of my cooking, but 
I push them into a different 
realm and incorporate eclectic 
ingredients and techniques." 

The verdict: Affordable 
and delicious, but definitely 
not for purists, which is OK. 

Rinka 
Having seen photos all over 
Facebook of Rinka's sushi, I 
expected to only find tradi
tional dishes at dinner. While 
Rinka offered conventional 
dishes such as a sushi com
bination ($18.75)-omg, the 
ikura (salmon roe)-1 was 
surprised by the creative 
abalone croquette ($9.75) and 
beef tongue curry ($7. 75). 

RINKA 
1500 Kapi'olani Blvd., Tue.-Sun., 
5:30PM-midnight, no BYOB, 
rinka-dining.com, 941-5159 

But let's back up. We walked 
into Rinka, and the three of 
us (all originally from Yoko
hama) said simultaneously, 
"This feels like Japan." Details 
like the little indoor rock gar
den by the entrance, the rustic 
wooden tables and the oshi
bori (hand towels) made us 
feel right at home. We weren't 
alone, as all of the other eat
ers appeared to be Japanese 
nationals-a good indicator of 
the restaurant's authentic food. 

The sushi combination was 
good. The 'ahi wasn't a fake 
"gassed" red, but fresh and, 
thus, healthy. The shrimp 
was succulent, and we tried 
our best not to fight over the 
ikura, which were firm and 
not too salty. A friend's fa
vorite dish was the seafood 
natto ($5.75), a mix of salmon, 
'ahi, tai (snapper), scallops 
and quail eggs topped with 
natto, green onion, nori and 
a fresh shiso leaf, which tied 
everything together. Rinka's 
presentation was delightful. 

Chef Kawanishi Masa-
hiro hails from Osaka, a city 
known for innovative street 
foods. This explains some 
of Rinka's non-conventional 
dishes. The beef tongue was 
juicy, served with potatoes 
and broccoli in a sweet curry 
sauce. I wasn't a fan of the cro
quette though: Pieces of aba
lone were drowned in cream. 

Manager Java Shiromi is 
from Lana'i, and was previ
ously a chef at Tonkatsu Ginza 
Bairin in Waikiki. He said 
Rinka was originally meant to 
be a casual izakaya. "I guess 
the renovations ended up 
making the restaurant look 
upscale, but we're not, really," 
Shiromi commented. "Our 
customers worry whether 
our chefs are going to back 
home to Japan, but no wor
ries! They're staying here." He 
said that some fish, like the 
oh-toro, comes from Tsukiji's 
fish market in Japan, and local 
ingredients include 'Nalo 
Farms tomatoes and greens. 

The verdict: Pricier fare, but 
perfect for purists willing to 
branch out a bit. • 

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

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. 

Weekly 

~-
INDIA CAFE 

Curry Factory 

Bring Healthy 
Ravors Home to 

Take Out & Catering 
Kailua - Catering 

(808)216-7477 
www.indiacafehawaii.com 

WHOLEFOODSMARKETKAHALA 

JOB FAIR! 
TUESDAY, MAY 14, 2013 

10:00am - 3:00pm 

We're looking for outstanding 
Team Members to join our 

Prepared Foods & Bakery Teams. 

' Apply online at 
) wholefoodsmarket.com/careers 

· le... then come to our Job Fair 
f< at the Kahala Mall store. 

SHIP TO HAWAI' 

Your choice-by air or ocean 
• Ship by ocean goods that cannot be 

shipped via air. 
• Ikea, Elm Street, Crate & 

Barrel, Blu Dot & Pottery Barn • 
customers use Ship to Hawaii 
for reasonable rates. ~------~ r;, .. 

WWW.SHIPTOHAWAII.COM · 866-226-6454 Cl 

SUPPORT LOCALLY 
OWNED INDEPENDENTLY 
OPERATED BUSINESSES 
Buying from locally owned, independent 

businesses saves transportation fuel. 

Plus, you get products that you know 
are safe and well made, because 
our neighbors stand behind them. 
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animals, which I suspect 
were pretty common. 
In early urbanized areas, 

Illustration: Slug Signorino 

a current worldwide toll of 34 mil
lion infected and 30 million dead. 

_ dysentery, cholera, and 
~~"~~.:..... ·. · typhus were the rule rather 

But new diseases wouldn't neces
sarily be the gravest threat. Possibly 
the real danger would come from 
ordinary illnesses that had evolved 
significantly over the centuries, in 
part because weaker strains had been 
killed off by antibiotics. Keeping Doc
tor Who's peregrinations in mind, 
remember also that time travel could 
involve journeying through space as 
well, meaning one could unwittingly 
bring pathogens to regions with mini
mal resistance to diseases of any sort. 

By Cecil Adams 

T
ime-traveling back to the 
middle ages has seemingly 
always been a popular 
theme in kids' shows, sci

ence-fiction books, etc. But what 
would actually happen if a person 
from our era traveled back in time? 
How would the difference in air pol
lution make an impact on the traveling 
person, and what medieval diseases 
would she get? And how many of the 
people there would die of bacteria that 
the modern person brought with her? 

- Kid from Sweden 

T
hey make it look so easy on 
Doctor Who. Everyone hops 
into a time machine with a 
madman at the controls and 

travels through time, creating para
doxes and rewriting history, and some
how everything works out. Only rarely 
does anyone get sick or spread disease 
to their unfortunate ancestors. It's 
conceivable, I suppose, that not only 
does the Doctor's time-travel rig come 
equipped with a universal translator, 
it's also got a universal inoculator. 

We'll have none of that. Instead, 
let's approach the subject in the usual 
Straight Dope spirit of pessimistic real
ism. Limiting the discussion to time
travel destinations predating the dis
covery of antibiotics and vaccines, we 
find there are two main types of health-

related trouble the intrepid temporal 
explorer could be setting herself up for. 

The first possibility is falling prey 
to ancient diseases. Life during the 
middle ages, and during pretty much 
any other era until quite recently, was 
incredibly dirty, and depending on the 
time and place, clean food and water 
were more or less unknown. Air pol
lution could be a significant hazard if 
you traveled back to Victorian London, 
or for that matter spent a lot of time 
indoors around a smoky fayak-dung 
fire-evidence of lung disease has been 
found in ancient societies ranging from 
Egypt to the American Southwest. 

Water and food contamination 
from lead dishes and cups might be a 
problem, although that would require 
lengthy exposure. Simply eating or 
drinking anything prepared before 
about 1900 would present more imme
diate risks-our time traveler would 
have a fair chance of acquiring intesti
nal worms, trichinosis, giardia, or other 
parasites too numerous to list. Anthrax, 
tuberculosis, and botulism can all be 
spread by eating the flesh of infected . 

than the exception. For 
most of human history 
it would be difficult for 
our traveler to avoid 

smallpox, cowpox, and 
variations of influ
enza unknown to 

modern times; lepers 
and plague victims would warrant 

a wide berth. It's true that the mod
ern suite of inoculations would likely 
protect our time traveler from many 
common diseases, unless of course 
she was some kind of anti-vaxxer, in 
which case she'd be on her own. 

And of course food variety and 
balanced diets weren't the norm 
for most of human history. Nutri
tional diseases such as scurvy, pel
lagra, and goiter could well afflict 
our traveler if, having dodged all the 
above, she were obliged to subsist 
long enough on the local cuisine. 

The other, far worse possibility is 
visiting modern plagues on the past. 
New diseases have shown up unpre
dictably throughout history. In 1967 
the U.S. Surgeon General boasted that 
we'd won the war against infectious 
diseases; less than a generation later 
HIV/AIDS emerged. If our time trav
eler was a temporal Typhoid Mary, she 
might gift the past with such latter-
day scourges as severe acute respira
tory system (SARS), which in the first 
year of its appearance caused nearly 
10 percent mortality even with mod
ern medical care; Ebola and Marburg 
viruses, although victims die so quickly 
the spread of either disease might be 
limited; and of course HIV/AIDS, with 

The result might be an epidemiologi
cal catastrophe rivaling those that actu
ally occurred. As is now well known, 
Old World diseases virtually depopu
lated the Americas within a short time 
after first contact, with estimates of 
mortality ranging as high as 90 percent. 
Fatal bugs included not just smallpox, 
which alone may have killed more than 
15 million people following its intro
duction in Mexico in 1520, but every
day afflictions such as measles, mumps, 
chickenpox, and scarlet fever. And let's 
not forget the 1918 pandemic involv
ing a newly mutated strain of influ
enza that killed 50 million or more. 

In his classic War of the Worlds, H.G. 
Wells imagined that invaders from an 
advanced civilization might be wiped 
out by microbes harbored by us primi
tives. Judging from history, aspiring 
sci-fi authors might want to note, the 
more likely scenario puts the casualty 
count the other way around. • 

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. 

which can keep me alive if all extra
neous delights should be withheld, 
or offered only at a price I cannot 
afford to give." This would be a great 
speech for you to memorize and peri
odically recite in the next two weeks. 
Do it in front of your mirror at least 
once a day to remind yourself of how 
amazingly resourceful you are. It will 
also help you resist the temptation 
to seek gifts from people who can't 
or won't give them to you. 

+~!! WILL famous story about him showing a 
bystander two veins on his arm as 
he prepared to shoot up. "This one's 
my Cadillac," he confessed. "And this 
one's my house." I'm bringing this 
up, Sagittarius, in the hope that it 
will provide a healthy shock. Are you 
doing anything remotely like Charlie 
Parker? Are you pouring time and 
energy and money into an inferior 
form of pleasure or a trivial distrac
tion that is undermining your ability 
to accomplish higher goals? If so, fix 
that glitch, please. 

and here's why: The events that hap
pened to us once upon a time keep 
transforming as we ripen. They come 
to have different meanings in light of 
the ever-new experiences we have. 
What seemed like a setback when it 
first occurred may eventually reveal 
itself to have been the seed of a 
blessing. A wish fulfilled at a certain 
point in our history might come back 
to haunt us later on. I bring up these 
ideas, Aquarius, because I think 
you're primed to reinterpret your 
own past. 

(March 21-April 19): 
The Tarahumara Indians of north
western Mexico are renowned for 
their ability to run long distances. 
The best runners can cover 200 miles 
in two days. The paths they travel 
are not paved or smooth, either, but 
rather the rough canyon trails that 
stretch between their settlements. 
Let's make them your inspirational 
role models in the coming week, 
Aries. I'm hoping that you will be as 
tough and tenacious as they are
that you will pace yourself for the 
long haul, calling on your instinctual 
strength to guide you. 

(April 20-May 20): 
You may have only a dim idea about 
how your smart phone and computer 
work, but that doesn't prevent you 
from using their many wonderful 
features. While you're swimming, 
you know almost nothing about 
the physiological processes that are 
active inside you, and yet you have 
no problem making all the necessary 
movements. In that spirit, I'm not 
worried about whether or not you 
will grasp the deep inner meaning of 
events that will be unfolding in the 
coming week. Complete understand
ing isn't absolutely necessary. All you 
need to do is trust your intuition to 
lead you in the direction of what's 
interesting and educational. 

GiffilNI 
(May 21-June 20): 
"I need not sell my soul to buy bliss," 
says a character in Charlotte Bronte's 
19th-century novel Jane Eyre. "I have 
an inward treasure born with me, 

(June 21-July 22): 
What is the big adventure you've 
been postponing forever because it 
hasn't been convenient? How about 
an intriguing possibility you have 
always wanted to experiment with 
but have consistently denied your
self? Or what about that nagging 
mystery you've been wishing you 
had the time and energy to solve? 
Wouldn't your life change for the 
better if you finally dived in and 
explored it? In the next two weeks, 
Cancerian, I urge you to consider 
giving yourself permission to pur
sue something that fits one of those 
descriptions. 

uo 
(July 23-Aug. 22): 
Right now, Leo, you are a majestic 
and mysterious mess of raw power. 
You are a fresh, flaming fountain of 
pure charisma. Irresistible! That's 
you! Unstoppable! You! Impossible 
to fool and immune to the false 
charms of heartfelt mediocrity! You! 
You! You! In your current condition, 
no one can obstruct you from see
ing the naked truth about the big 
picture. And that's why I am so sure 
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that victory will soon be yours. You 
will overcome the fuzziness of your 
allies, the bad vibes of your adver
saries, and your own inertia. Not all 
conquests are important and mean
ingful, but you will soon achieve the 
one that is. 

Vl~GO 
(Aug. 23-Sept. 22): 
A character in Herman Hesse's novel 
Demian says the following: "I live 
in my dreams. Other people live 
in dreams, but not in their own." 
Whose dreams do you live in, Virgo? 
What is the source of the fantasies 
that dominate your imagination? Are 
they the authentic outpourings of 
your own soul? Or did they originate 
with your parents and teachers and 
lovers? Did they sneak into you from 
the movies and songs and books you 
love? Are they the skewed result of 
the emotional wounds you endured 
or the limitations you've gotten used 
to? Now is an excellent time to take 
inventory. Find out how close you are 
to living in your own dreams. 

(Sept. 23-0ct. 22): 
Charles Ives was a renowned Ameri
can composer who lived from 1874 
to 1954. Because his music was 
experimental and idiosyncratic, it 
took a long time for him to get the 
appreciation he deserved. When he 
was 73 years old, he won the presti-

gious Pulitzer Prize for a symphony 
he had written when he was 30. I 
expect that in the near future you 
might be the beneficiary of a similar 
kind of mojo, Libra. A good deed you 
did or a smart move you made in the 
past will finally get at least some of 
the recognition or response you've 
always wanted. 

~CO~PIO 
(Oct. 23-Nov. 21): 
"There are no right answers to wrong 
questions," says science fiction writ
er Ursula K. Le Guin. And that's why 
you must be so conscientious about 
coming up with the very best ques
tions. Right, Scorpio? All your efforts 
to hunt down solutions will be for 
naught unless you frame your prob
lems elegantly and accurately. Now 
here's the very good news: Your skill 
at asking pertinent questions is at a 
peak. That's why I suggest you make 
this Focused Inquiry Week. Crisply 
define three questions that will be 
important for you to address in the 
next seven months. 

(Nov. 22-Dec. 21): 
Charlie Parker was a great jazz 
musician. As a saxophonist and 
composer, he was an influential 
innovator. Unfortunately, he also 
had an expensive heroin addic
tion. It interfered with his ability to 
achieve financial stability. There's a 

(Dec. 22-Jan. 19): 
"I hate a song that makes you think 
that you are not any good," said 
iconic songwriter Woody Guth
rie. "I hate a song that makes you 
think that you are just born to lose. 
Because you are too old or too young 
or too fat or too slim too ugly or too 
this or too that. Songs that run you 
down or poke fun at you. I am out to 
sing songs that will prove to you that 
this is your world." Amen, brother 
Woody! I have the same approach 
to writing horoscopes. And I'm 
happy to advise you, Capricorn, that 
you should have a similar attitude 
toward everything you put out and 
take in during the coming week. Just 
for now, reject all words, ideas, and 
actions that demoralize and destroy. 
Treat yourself to a phase of relentless 
positivity. 

(Jan. 20-feb. 18): 
"I know not what my past still has 
in store for me," testified the Indian 
spiritual poet Tukaram. I believe 
most of us can say the same thing, 

Pl~CU 
(Feb. 19-March 20): 
According to legend, Jennifer Lopez's 
butt is insured for $300 million. Bruce 
Springsteen has supposedly insured 
his voice for $31 million and wine 
expert Angela Mount is said to have 
insured her taste buds for $16 mil
lion. In that spirit, Pisces, I encourage 
you to consider insuring your imagi
nation. To be clear, I don't anticipate 
that you will have occasion to collect 
any settlement. Nothing bad will 
happen. Butta king this step could be 
a fun ritual that might drive home to 
you just how important your imagi
nation will be in the coming weeks. 
Your power to make pictures in your 
mind will either make you crazy 
with unfounded fantasies and fear
ful delusions, or else it will help you 
visualize in detail the precise nature 
of the situations you want to create 
for yourself in the future. 

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. 



ISLAND WISE 

Why o~ahu's gardens 
are worlh visiting 

The beach is lovely this time of 
year, but it's not the only way to 
spend quality outdoor time. As 
the days get warmer, here are 
some favorite places and ways 
to cultivate your greener side. 

Jamie Noguchi 

Green Education 

A fter World War II, Dr. Harold Lyon suggested giving a por
tion of land to UH Manoa for a botanical garden. Now, 
more than 50 years later, Lyon Arboretum is a thriving plot 

dedicated to protecting tropical gingers and heliconias, and native 
Hawaiian plants, such as the loulu palm, koa tree and 'ohi'a lehua. 
Collections and grounds manager Mashuri Waite says that many 
UH Manoa geography students practice survey techniques and 
film students utilize the garden as a set. Guided tours, which can 
be focused toward different ages, are available Monday through 
Saturday at 10 a.m. Classes vary, including horticulture, crafts, 
cooking, greenhouse maintenance and keiki programs. 
3860 Manoa Rd., hawaii.edu/lyonarboretum, 988-0456 

Foster the Gardens 

P retty up your yard with the Friends of Honolulu Botanical 
Gardens annual plant sale, which raises funds for the City 
and County's five botanical gardens. There will also be a 

seed sale and plant doctors to answer questions. "Where the City 
does not fund, we try to help," says ex-director Paul Weissich, who 
still takes part in the club's field trips and demonstrations. The 
Twilight Concert Series also takes place at Foster Botanical Gar
dens, with bands playing every Thursday throughout the summer 
alongside a collection of orchids, palms, gingers and butterflies. 
Foster Botanical Garden, 50 N. Vineyard Blvd., Sat, 5125, 9AM-2PM 

Twilight Concert Series, every Thu., 6/6-7125, 4-7PM, free, 522-7065 

See the Endangered 

Founded in the early 1990s, Leeward Community College's 
Native Plant Garden is a large dryland specialty garden 
and propagation center. Horticulturist Frani Okamoto 

helps manage the garden's shade house and native collection. 
"At present, we have 102 species, 30 of which are federally listed 
endangered species," says Okamoto. He recommends master 
gardener classes at the nearby O'ahu Urban Garden Center in 
Pearl City. If you have keiki, the center's Gardening With Kids 
series is a fun way to teach them how to sow seeds and build 
their own raised beds. 
Leeward Community College, 96-045 Ala Ike St., 455-0285 

O'ahu Urban Garden Center, 955 Kamehameha Hwy., every 2nd Sat., 
9AM-noon, ctahr.hawaii.edulougc, 453-6050 

Yard Fish 

C lyde Tamaru, extension specialist at UH Manoa's College 
of Tropical Agriculture and Human Resources (CTAHR), 
says the Aquaponics In Hawai'i Conference will "show 

people interested in aquaponics the social benefits in strengthen
ing communities, lives and young minds." The all-day event will 
host aquaponic pioneers and speakers such as Fred Lau of Mari's 
Garden, Glenn Martinez of Olomana Gardens, Albert Fung of 
Aquaponics in Paradise and many more. 
Windward Community College, Hale Akoakoa, 45-720 Kea'ahala Rd., 
Sat., 5/25, 9AM-5:30PM, $99, aquasustainability.comlhome.htm 

Tour the Valley 

Twenty-something miles 
north of Honolulu lies 
Waimea Valley, a bo

tanical garden designed 
to "save native and tropi
cal plants for future gen
erations," says Josie Hoh, 
botanical group manager. 
There are 41 distinct gardens 
overseen by horticultural 
specialist Tim Hickey, who 
notes that the valley "boasts 
many mature specimens of 
rare plants, [including] all 
species of the endemic Ha
waiian hibiscus." Botanical 
collections specialist David 
Orr leads tours such as the 
native plant walk and his
torical and cultural walk. 
59-864 Kamehameha Hwy., 
Hale'iwa, waimeavalley.net, 
638-7766 

BUY 1 Pl N EAPPLE 
DELIGHT CUP, 

CET 1 PINEAPPLE 
DELIGHT 

CONE FREE. 
EXPIRES 4/30/ 13 

KAPAHULU LOCATION ONLY 

WWW.LEONARDSHAWAII .COM 

Pretty and Dry 

L ocated in the middle of Hawai'i Kai, Koko Crater Botani
cal Garden is rumored to have the world's largest plumeria 
collection, says botanist Naomi Hoffman. Only supervisor 

Robin Sunio and nursery worker Randy Tajima-maintain the 
60-acre garden, which showcases plants that have adapted to dry 
areas. Visitors can enjoy a desert rose collection, currently in full 
bloom, and baobab trees from Madagascar, Africa and Australia. 
Special tours are by reservation only, but the garden has a 2-mile 
loop trail that can be explored on your own. 
End of Kokonani St., honolulu.gov/parkslhbglkcbg.htm, 522-7066 

2820 S. King Street 
Honolulu, Hawaii 96826 

808-946-4333/4335 
www.cakeworkshi.com 
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Need Immigration Help? 
Green Card by Marriage 

Business and Employment Visas 
U.S. Citizenship 

s/ • 

Migration u se com 
Mlgration(ounsel.com and John Robert Egan, 

Attorney at Law, LL(, are registered trade names in 
the State of Hawaii, 808 695 3560 

~ 

Savor the Seasons 
with 

1<ub CJwUs~-
A Healthy Harvest of Local Farm Fare 

Dellverlng the freshest locally grown 
produce the Islands have to offer right to 

your door 

MAUI &OAHU 
808.280.2099 
Kuloflelds.com 

Aisen Chiryo Doin 
Shiatsu Therapy 

Coll for Appointment, Open Doily 

N amikoshi System of Shiatsu 
Therapy: helps the body to 
ward off common ailments 
and promotes well•being. 

$55 per hour 

1314 S. King St., 601 • 596-7354 
aisenshiatsu.com 

EXCELLENT TENANT, GREAT REFERENCES 
SEEKS LONG TERM RENTAL; COOL & , 
BREEZY 3-4 BEDROOM SINGLE FAMILY 
HOUSE EAST HONOLULU; 

J z.art33@yahoo.com 

r· 
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THE 
Professional Packing & Moving 
699-4070 

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

ND 
PRE-OWNED ROLEX 
Mother's Day specials available 
Topa Financial Center 
745 Fort Street, 538-7100 

LIC #C2 3 

Forcameras, computers, A 
cars or scooters... ;• 

Trucks, boats, jet skis, remotes, 
wheel chairs, cell phones ... 

fl Battery Bill JJ 

www.batterybill.com 

BACKPAGE RATES 

18 POINT BOLD 
$34.50/Line/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. 

American Apparel 
Made in USA-Sweatshop Free 
Operated by Dov Charney 

Hats& 
Shorts. 
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with the island's largest selection 
of equipment and ingredients: 

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

beer kits, soda flavors, recipes & more. 

2646-B Kilihau St.• 834-BREW (2739) 
Tues.-Fri. 12-5 pm, Sat. 9 am-5 pm 

www.homebrewinparadise.com 

ORGANIC 
CE 

YOUR SOURCE ON ALL 
ISLANDS! 
WWW.HAWAIIORGANIC.ORG 

Call 
528-1475 xlD 
ta advertise 

an the 
Back Page 

I' ... ~ 

C'ffiliilra) 
t:.fil:.\ 

1B 
(732-3739) 

~ 
~ · 

~ 
Medical Marijuana Doctor 

Get Your Evaluation & 
Recommendations Today! 

For More Info. Call 

808.626.5285 

The 
Rates 
13x $250 
tax $225 
26x $200 
52x $185 
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