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Western Washington University President 
first in line for UH Presidency 

By Georgette Magnuson 
Staff Writer 

As of Friday afternoon, sources 
reported that Kenneth Mortimer. 
president of Western Washington 
University, is first in line for the UH 
presidency. Second choice for the 
position is State University System 
of Florida Executive Vice Chancel
lor Roy MacTarnaghan. 

In an interview Friday afternooq, 
KITV's Tina Shelton said that al
though announcements from the 
Board ofRegents are still pending, H. 
Howard Stephenson, chairman of the 
Board of Regents, has been autho
rized to begin negotiations with 
Mortimer. 

Shelton said the regents deny any 
arm-twisting to sway Mortimer to
wards the presidency because he has 
been interested in the UH position 

since 1988. 
Ina telephone interview, Mortimer 

said he has visited Hawaii often since 
1962, and has done occasional con
sulting work for the University. While 
working as a faculty member of the 
Academic Collective Bargaining In
fonnation Service for Penn. State, 
Mortimer conducted a seminar on 
collective bargaining for the UHPro
fessional Assembly. 

According to Shelton, it was dur
ing this time that Mortimer met Harold 
Masumoto of the State OfficeofPlan
ning. Shelton was told thatMasumoto 
nominated Mortimer, who has a repu
tation as a successful fund-raiser. 

Another of Mortimer's ties to 
Hawaii is his wife, a Roosevelt High 
School graduate. 

Mortimer declined to comment 
on the UHPresidency, saying, "Any 
further discussion must come from 
the Board of Regents." 

Fighting for Hawaiian Studies 
By David Kusumoto 
Editor-in-Chief 

Much of the possibility of a Ha
waiian Studies program developing 
here at KCC rests on the response to 
a class called Hawaiian Studies 107, 
History Instructor, John Osorio said. 

Recently proposed by Osorio, 
Hawaiian Studies 107 is still up in the 
air. . 

The class is an introduction to 
Hawaiian cultural appreciation and 
is currently under review by the fac
ulty senate. "We are the only com
munity college that doesn't have 
Hawaiian culture classes," Language 
ArtslnstructorKahiWightsaid. ''I've 
taken Hawaiian grammar, chanting, 
poetry and song writing at UH Hilo. 
That's the kind of excellent programs 
we need." 

The fight fora Hawaiian Studies 
Center at KCC could not have been 
timelier. Wight points to next year's 
centennial of the overthrow of the 
Hawaiian monarchy as a symbolic 

point in modem Hawaiian history. 
''There's going to be all kinds of 

events going on at Iolani Palace, even 
a 24-hour chanting ritual near Vol
cano on the island of Hawaii," Wight 
said. "They're doing it to rid the grief 
of a. one hundred years of the loss of 
our culture.'' 

"It's about keeping our learning 
in tact" Wight said, "People need to 
understand that a lot was taken away 
from our people." 

Osorio contenas that studying 
cultures gives students a better sense 
of value in education. "When stu
dents can look at the things around 
them, close to them, they get a better 
sense of history and culture," Osorio 
said. "It gives them more confidence 
to succeed in other classes as well." 

Osorio, as well as Wight are look
ing for support from other faculty 
members. "It is really important that 
people see the importance of build
ing a program of this nature," Wight 
said. ''That is why we have to do all 
we can to educate people about our 
culture." 

Photo By Antonio Gianni 

"Yawn .. ] wish mom would take me home, we've been at this KCC Arts and Crafts Fair for the pastfow 
hows. Besides, I can't stand this basket thing she sticks me in every time we go somewhere." 

Kalia receives health check 
By Caroline Aiu 
Section Editor 

Since the health problems in the 
Arts and Science Office and Faculty 
Workroom have continued to per
sist, Kalla 101 and 111 were evacu
ated on the evening of Nov. 10. 

A professional lab company was 
brought in to analyze the carpets 
again and check the air for gases on 
Wednesday. It takes about three days 
to get the results back. 

The testing that was done two 
weeks ago on the carpets was suc
cessful in eliminating fungus, but 
people were still experiencing dis
comforts such as headaches, burning 
eyes and respiratory problems. The 
carpets were also checked for carbon 
dioxide and formaldehyde. The Of
fice of Environmental Safety at 
Manoa had assisted with earlier tests. 

"They have been really helpful," 
Director of Administrative Services, 
Leslie Tanaka said. "We're still mys
tified. We don't know what it is. It's 
nottoobadifyouhaveacluethenyou 
can attack the problem from there." 

There have been seveml specula
tions as to the cause. One theory 
suggested that the ground soil may be 
contaminated. Tanaka said thatKCC 
was originally a Military Parade 
ground and as far as he knows, there 
has been no dumping of hazardous 
wastes in the ground soil. The ground 
has been dug up and only rocks and 
dirt have been found. No canisters or 
anything of that nature have been 
discovered. 

As for the speculation that there 
may be spirits in the building causing 
the illnesses, that should have been 
taken care of after the Arts and Sci
ence department had the building 
blessed twice. 

The air-conditioning in the two 
offices is not shared with the other 
classrooms in Kalla so other people 
in the building need not worry about 
coming down with any ailments. The 
evacuation is temporary so they can 
buy some time to identify the prob
lem, Tanaka said. 

Right now. the Arts and Science 
Office is located in Manele 110 and 
can be reached at x781. 

TheArtandSciencefacultymem
bers are being asked to make ar
rangements to have their materials 
xeroxed in the Olona workroom, the 
BusinessEducationOfficeortheEdu
cational Media Center. 

Full time faculty can pick up their 
mail in Kalla 103. Lecturer's mail 
willbedistributedasusualtothemail 
boxes located in the Kalla hallway. 

"It may be inconvenient but the 
health and welfare of the staff is most 
important," Tanaka said. 

Student shortcut to be cut short Security Beat 
By Stephan Hart Robley 
Section Editor 

Since the opening of the Lama 
library, the planted terrace on the 
rear Koko head side of the building 
has had a problem with students 
cutting across it. 

However, with the new Manele 
and Manono buildings opening di
rectly behind it the trickle of tres
passing students has turned into a 
stampede. 

Every day hundreds of students 
come down from the upper parking 

lot and trek across the small land
scaped terrace that is directly be
hind the library's rear emergency 
exit. A trail has been trampled 
through the Pothos plants from the 
regular student traffic. 

One of the perils of using this 
short cut is the 4 foot wall that 
students must climb down to reach 
the paved foot-path behind Lama. 

When it rains, the path and wall 
become muddy and slippery, mak
ing the threat of injury real. 

Provost John Morton, who plans 
to look into possibly putting in stairs 
at a later date, says he must wait 

until the service road in front of 
Manele and Manono is repaved be
fore any work on stairs can begin. 

"The road is going to be repaved 
and drainage lines will be dug in 
that area so we can't look at putting 
stairs in until the construction is 
complete," Morton said. 

With road construction set to be
gin, the entire service road will be 
blocked-off and students using the 
shortcut now will have to find an 
alternate route. ''Those students will 
havetowalkaroundtheOlonabuild
ing like everybody else, they will 
have no choice," Morton said. 

By David Kusumoto 
Editor-in-Chief 

Computer Theft 
. A computer printer and key

board was stolen from the Kauila 
,Building. The theft occurred on the 
weekend before the Veteran's day 
holiday. There was no evidence of 
·a break-in. 

Hit and run 
A state van parked outside of 

the Ilima Building was hit on 
Monday Nov. 9. The accident oc
curred after 4:30p.m. The van, 
used by the mailroom to deliver 
faculty mail, is still operable. 

New Security Guard 
Paul Sequeira was recently 

added to the KCC security team, 
Monday Nov. 16. He will be 
working botb day and evening 
shifts, primarily supporting the 
night shift. 
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Opinion Poll -----
Questions and Photos by Rochelle Hieda 

What is the most creative and unusual Christmas gift to give this year? 

Chona Ferolin 
Liberal Arts 

"I would give myself." 

Michael Tsang 
Liberal Arts 

"Money and college credits for 
free." 

Neelun H. Navarrete 
Radiologic Technology 

"A foot massager, the one from 
Shirokiya." 

Victor Countin 
Math 

"A scanning tunneling micro
scope. It's stronger than an elec
tron microscope." 

Kahi Wight 
Language Arts Instructor 

"The gift of language. The 
second would be vitamins, the 
Gift of Health." 

Kapi'o would like your opinion. Call us at 734-9120, drop a note in our mailbox at '/lima 203, or come to Lama 118. Please leave us your name and major. 

What would the queen say now? 

By David Kusumoto 
Editor-in-Chief 

Programs such as a center for 
Hawaiian studies reQuire a lot of hard · 
worlc and planning to set up. And 
that's with the support of the admin
istration, faculty and students. 

What happens then when few 
around campus grasp the real need 
for a new program? Talk to Hawai-

ian history instructor John Osorio or 
Hawaiian language instructor Kahi 
Wight and they'll tell you. 

The two, and many other devoted 
faculty atKCC are currently working 
on settimr uo such a center here at 
KCC. But what is exactly at stake? 

Almost a hundred years ago, 
Hawaii's last reigning monarch, 
QueenLili 'uokalani, surrendered the 
sovereign nation of Hawaii to the 
United States. Lands were taken 
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away, a new religion was imposed, 
even the language was changed. 

At the time, Lili 'uokalani surren
deredHawaii in good faith, trustful that 
America would respect their culture ... 
well, at least the Hawaiians have OHA. 

What would a center for Hawaiian 

studies program entail? Oh, maybe a 
few classes about religion, cultural 
appreciation, relearning the Hawai
ian language, stuff like that. 

People like Wight and Osorio 
shouldn't have to explain who a cen
ter for Hawaiian studies would ben-

Letters to the Editor 

Tum down that A/C, Lama 
Could someone please tell me 

why the air conditioning in KCC's 
Lama building is maintained at an 
arctic level? In my opinion, the tem
perature of the library is too cold for 
long-tenn studying. The second floor 
study area is cold enough to cause 
students to wear their winter apparel 
or dash outside to warm themselves. 
I know what I'm talking about be
cause I spend 5 hours per day, 3 days 
a week in the library. 

I have talked to the reference 
librarian and he told me that the cold 
temperature is automatically regu
lated for optimum archive! preser
vation. During our conversation he 
mentioned that there may be some 
room for flexibility. 

I hope this letter will inspire the 
library to investigate the possibility 
of raising the temperature to around 
70 degrees. I believe a small in
crease would create a more com
fortable study area. 

If a temperature change is not 
possible, another possibility would 
be to loan students "library jackets" 
to be checked out like references 
and used in the library only. 

As an environmental science stu
dent I feel that KCC could profit 
both economically andenvironmen-

tally by raising the temperature 
slightly. Themoneybeingspentand 
the electric energy being used to 
make the building cold and uncom
fortable could be better utilized else
where on campus. 

If the library management would 
like a little incentive they might 
consider the fact that at least 43 
percent of all energy used in the 
U.S. is unnecessarily wasted. That 
waste equals all the energy con
sumed by two-thirds of the world's 
population. I urge the management 
to make the Lama building a benefi
cial part of an energy-efficient fu
ture. 

-David Clark 

Computer Used Parts 
SIDE WALK SALE 

Keyboards, Motherboards, 
Cases and Power supplies. 

Upgrade your System !!! 
NO DEPOSITS. 

CASH SALES ONLY. 

11/28/92 SAT. 9am • 3pm 
Royal Data Services, Inc. 
1 00 N. Beretania Suite 155 

Chinese Cultural Plaza 
524-2270 

efit. It's sad that people need to be 
convinced that such a center would 
benefit people in the first place. 

What would the Queen say if she 
knewwhatpeoplelike WightandOuio 
had to go through to ~h things as 
basic as language and culture? 

Immediate openings for 
salespersons in 3 
women's swimwear and 
sunglass stores. 
. In Waikiki 
• Full or part-time 
• Will train 
. Competitive salary 
. Commission 
Call Ron at 487-7751 

Kapi'o 
4303 Diamond Head Rd. 

Honolulu, HI 96816 
ph 734-9167 
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the Board of Student Publications of Ka
piolani Community College. It is 
funded by student fees and advertising 
and reflects the views of its editors and 
writers who are solely responsible for its 
content. Circulation is 2000. 

Kapi'o welcomes contributions to the 
paper. Editors reserve the right to edit all 
submissions for length, grammar and li
bel. Publication is not guaranteed. 

Advertising is welcomed. For informa
tion on deadlines and ad rates, call us. 
Editor-in-Chief ... _ .... David Kusumoto 
Page Editors ............... Stephan Robley 
........... V anice C'ham, Rochelle Hieda 
............... Lisa Masaki. Cheri Shiroma 
.................................... Mai Ly Schopf 

Reporters ........... Georgette Magnuson 
........ Antonio Gianni, Moriso Teraoka 
........................................ Caroline Aiu 
Photo Editor ............. Bryan Sekiguchi 
Cartoonists ..................... Jin Su Chang 
...................................... David Sanada 

Layout. Darryl Chinen, John Tsukamo 
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be 
~d 

he 
:io 
as 

News November 17, 1992 Page 3 

Hawaii international film festival 
By Vanice C'ham 
Section Editor 

The 12th annual Hawaii Interna
tional Fllm Festival is a great chance 
to see a unique variety of the newest 
and best in Asian, Pacific and North 
American cinema. A total of 125 
fllms from 20 countries will be of
fered. The fllm festival starts Nov. 29 
and will run through Dec. 5 on Oahu. 

''This is a terrific year for Asian 
films," Festival Director Jeannette 
Paulson said in announcing plans for 
the '92Festival. "Wehavesomeout
standing independent fiJms from Ja
pan and the Philippines." 

The Festival's annual East-West 
Center A ward recognizes the feature 
fllm which best promotes cultural 
understanding among the people of 
Asia, Pacific, and North America. 
Here are this year's nominees: 

Local films 

"Heartstrings"(China), directed by subtle artistry. A ftlm for the whole 
Sun Zbou. Sun Zbou tells this heart- family about a new family. 
wanning story through the eyes of a ''Bayani" (Philippines), an en
small boy at a gentle pace with a grossing yet dreamy portrayal of the 

"Ho'ala: Awakening" producer/director Heather H. Giugni 

The following local productions will be shown at the Hawaii International 
ftlm festival: 
"Abupua'a Fishponds & Lo'i"-Puhipau and Joan Lander 
"Black Out Baby"-Holly Richards/Dan Ziegler 
''Filipinos in Hawaii"-Jicky Ferrer/Diva Magpayo 
''H30 Heavywater Magazine" -Greg Socher/Mark Foo .. 
"Hawaii Lo'a: A Return to the Source"-Pi'ilani Peters/Patricia Gillespie 
"Ho'ala: Awakening"-Heather Giugni 
"Kaho'olawe: Aloha Aina"-Puhipau and Joan Lander 

Photos courtesy 
of 12th annual 

Hawaii 
International 
Film Festival 

"H30 Heavywater 
Magazine" 

Producer/Director 
Greg Socherl 

MarkFoo 

Filipino war of independence (in the 
19th century) against Spanish colo
nists. "Bayani" exposes the vanities 
and rivalries that continue to disfig
ure Filipino politics today. 

"About Love, Tokyo" (Japan), 
directed by Mitsuo Y anakimachi. The 
roller-coaster life of Ho Jon, a Chi
nese immigrant living in Tokyo, is 
complicated when be falls for Ailin, 
a J apan-bom Chinese girl. He later 
uses her to repay a debt to a pachinko 
pin-ball parlor owner who is a mem
ber of the Y akuza. 

"Our Twisted Hero" (Korea), 
directed by Park Chong-won. Han 
Byung-tae, an English teacher re
ceives notice of the death of his old 
teacher, Mr. Choe. This starts a flash
back to his childhood when his gov
ernment-official father is transferred 
out of Seoul to a small town. It is a 
parable of the modem state of Korea. 

"Jindalee Lady" (Australia), di-

rected by Brian Kearney. Lauren, a 
long-suffering fashion designer, 
leaves her husband DaVid, a philan
dering, white COipOmte achiever, af
ter he seduces one of Lauren's mod
els. The narrative is supported by 
indigenous music in this allegory of 
oppression set in urban Sydney. 

In addition to the great variety of 
international fllms, several local pro
ductions that exemplify the quality of 
ftlm and video-making in the islands 
are included in the festival. 

All fiJms are free to the general 
public. Screening schedules and the
atre locations will appear in the Fes
tival Guide, scheduled to be available 
free at all Blockbuster Video outlets 
and Consolidated Thealres Nov. 20. 

Those wishing advanced tickets 
and invitations to special events are 
encouraged to join HIFF Obana. For 
further information, contact Janet 
Yamamoto at 944-7007. 
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A fabulous feast for Thanksgivin 
What complements a Thanksgiving turkey? Kapi'o is offering some 

easy to follow recipes from its own staff members and from the Food 
Service instructors 

Pineapple Chutney 

Contributed by Chef Instructor 
Kusuma Cooray 

1 # 10 can of pineapple bits 
3/4 cup fmely chopped onion 
l/4 cup minced ginger 
1 stick cinnamon, 2 inches long 
1 1/2 teaspoon each of grated 

nutmeg and ground cloves 
1{1 teaspoon salt 
4 cups cider vinegar 
2 cups sugar 
2 cups seedless raisins 

Cook all ingredients in a heavy
bottom stainless steel pot on me
dium heat until pineapple turns trans
parent and the chutney is 
thick ... about 2 to 2 1/2 hours. Re
move from heat; cool in same pot. 
Remove cinnamon stick. Fill in ster
ilized jars and refrigerate. Keeps 
well up to a year. 

Mashed Sweet 
Potatoes 

Contributed by Chef Instructor 
Ron Martin 

6 medium to large size sweet 
potatoes ... approximately 4 cups 

2 Tbutter 
l{l tsp salt 
l/4 to 1/2 cup hot milk 
1 tsp lemon juice 
1 T dry sherry 
1 T brown sugar (dark or light} 
pinch of cloves 
pinch of cinnamon 
pinch of allspice 
1 package marshmallows 

Washandcutpotatoesinto 1/2or 
quarters. Put potatoes in boiling 
water, cover and cook until tender, 
about 25 minutes. Peel and mash 
with masher or ricer. 

Add: Butter, salt, milk, lemon 
juice, sherry. brown sugar. Beat with 
fork or whisk until light in texture. 

Preheat oven to 375 degrees. Put 
potato mixture into baking dish or 
pan. cover with foil and place in 
oven for about 20 minutes. Remove 
pan • uncover and fluff with fork to 
thoroughly heat center. Recover pan 
and replace in oven until potato is 
piping hot. Remove and place 
marshmallows on top of potatoes 
butkeep marshmallows 1 inch away 
from edges of pan, otherwise when 
the marshmallow melt it will over
flow from the pan. Replace in over 
for 3-5 minutes until brown, do not 
let marshmallow burn. Serve hot. 
Portion ... 4 to 6 servings. 

Note: Potatoes can be made a 
day ahead. Cover baking dish with 
cellophane and refrigerate. When 
ready to use, replace cellophane with 
foil. reheat potatoes thoroughly and 
continue. 

Pie Crust 

This recipe is taken from the 
makefofCrisco shortening. It makes 
a very light and flaky pie crust. 

For one 8- or 9-inch pie shell 
I 1/3 cups sifted all-purpose flour 
1{1 teaspoon salt 
l{l cup Crisco shortening, must 

be thoroughly chilled 
2 to 3 tablespoon cold water 
1. Combine flour and salt in a 

mixing bowl. Cut in Crisco with 
pastry blender or two knives until 
mixture is uniform (mixture should 
be fairly course). 

2. Sprinkle with water, 1 table
spoon at a time; toss lightly with 
fork. When all water has been added, 
work dough into a fmn ball. 

3. Press dough into a flat circle 
with smooth edges. On a lightly 
floured surface. roll dough to a circle 
1/8 inch thick and about I 1{1 inches 
larger than inverted pie pan. 

4. Gently ease dough into the pie 
plate, being careful not to stretch the 
dough. Trim l/2 inch beyond edge 
of pie plate. Fold under to make 
double thickness around rim. Flute 
edge of pastry as desired. 

To bake without fl.lling: Preheat 
oven to 425 degrees. Prick bottom 
and sides of shell with fork. Bake 
for 10 to 15 minutes or until lightly 
browned. 

To bake with filling: Preheat oven 
to temperature directed in recipe. 
Do not prick shell. Bake as directed 
in recipe. 

Pumpkin Chiffon 
Pies CrispyFried 

Chicken Wings 
Ingredients for filling 
1 envelope unflavored gelatin 
1{1 cup sugar 
1{1 teaspoon salt 
1{1 teaspoon cinnamon 
1{l teaspoon allspice 
l/4 teaspoon ginger 
1/4 teaspoon nutmeg 
3/4 cup milk 
2 slightly beaten egg yolks 
1 cup canned pumpkin 
2egg whites 
l/4 cup sugar 
l{lcup whipping cream whipped 
1 9-inch baked pie shell 
1. Combine first 7 ingredients in 

saucepan. Stir in milk, egg yokes, 
and pumpkin. Cook and stir over 
medium heat till mixture boils and 
gelatin dissolves. 

2. Remove from heat and chill 
till partially set 

3. Beat egg whites till soft peaks 
form; gradually add sugar and beat 
to stiff peaks. Fold into partially set 
pumpkin mixture and with whipped 
cream. 

4. Pile into pie shell. Chill till 
firm. Trim with additional whipped 
cream and walnut halves. 

Contributed by Chef Instructor 
Alfredo Cabacunga 

Ingredients: 
Chicken wings - 4 pieces - cut 

off tip and divide each wing into 
two. 

For Batter 
1{1 cup each of flour. cornstarch 

and water 
I tsp baking powder 
1{1 tsp baking soda 
2 T salad oil 

To marinate 
2 T soy sauce 
1 Twine 
1 T oyster sauce 
pinch of white pepper 
1 tsp of grated ginger 
Directions: 
Combine ingredients for batter, 

mix and set aside 
Combine ingredients for mari

nate, add wing pieces and marinate 
for about 20 minutes. 

Dip wings in batter and fry in hot 
oil for about one minute or until 
golden brown. 

Place on green salad leaves and 
serve while hot. 

Oyster-Com 
Casserole 

Contributed by Vanice 
Cockreham. 

This casserole has been part of 
my family's Thanksgiving and 
Christmas meal since my Great 
Grandmother, Nellie Ann Pointer 
served it. My Grandmother makes 
this every year. she modernized her 
mother's recipe by using creamed 
corn instead of separated cream. 

Ingredients: 
a can of creamed com 
2 eggs, beaten 
a can of oysters 
3/4or 1 cupcrackercrumbs(any 

kind like club or saltine) 
dash of salt 
dash of freshly ground pepper 
T margarine 

Combine corn, eggs, oysters, salt, 
and pepper in a bowl. Be sure to 
include the juice that comes in the 
oyster can. Gradually stir in the 
cracker crumbs, the amount of 
cracker crumbs varies,the idea is to 
make sure all the moisture is ab
sorbed. Pour mixture into a casse
role dish and dot top of casserole 
with margarine. Bake at 325 de
grees for 30-45 minutes, or until 
firm. 
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Cranberry 
Nut Mold 

A colorful accompaniment salad 
that will add zest to the thanksgiv
ing festivity. 

115 or 16-ouncepackageoffresh 
or frozen cranberries 

1 1/2 cups sugar 
1 1/2 cups dry red wine 
cold water 
1 envelope unflavored gelatin 
16-ounce package lemon flavor 

gelatin 
1 1/2 cups diced celery 
3/4 chopped walnuts 
Dressing: 
1 8-ounce container sour cream 
3/4 cup mayonnaise 

In saucepan combine cranber
ries, sugar, wine and 1/2 cup water; 
lightly sprinkle unflavored gelatin 
over cranberry mixture. 

Over medium heat, bring mix
ture to boil, stirring constantly. Re
duce heat to low, simmer 3 minutes, 
stirring constantly. 

Stir in lemon-flavor gelatin until 
gelatin is completely dissolved. 
Remove saucepan from heat; stir in 
I cup cold water. 

Refrigerate until mixture mounds 
slightlywhendroppedfromaspoon, 
about 2 hours. 

Gently fold celery and walnuts. 
into gelatin mixture; pour into 8-
cup mold. Cover and refrigerate until 
set, about 2 hours. 

Meanwhile, prepare dressing: In 
small bowl, stir sour cream and 
mayonnaise until blended; cover and 
refrigerate. 

To serve: Unmold gelatine onto 
chilled platter. Serve Cranberry Nut 
Mold with sour-cream dressing. 

Raspberry 
Vinaigrette 
Dressing 

Contributed by Chef Instructor 
Frank Leake 

1 1/2 cups raspberry vinegar 
available in most super markets 

3 cups canola oil 
l/4 teaspoon white pepper 
1 cup fmely chopped walnuts 
3/4 minced round onion { op-

tional} 
Using a blender or a food proces

sor at medium speed, slow 1 y dribble 
the oil into the vinegar until semi
emulsification of the oil and vinegar 
is accomplished. Add remaining 
ingredients. Pour into a container 
and store in refrigerator. 

Make a bowl of your favorite 
salad greens. Strips of cooked skin
less chicken and or deep fried 1(2 
inch wide won ton pi may be added. 
Vigorously shake the raspberry 
vinaigrette dressing and pour enough 
of the dressing to coat the ingredi
ents while lightly tossing the salad. 
Mound into serving bowl. 
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IRONIC~LY, THE TIME TO START 
SAVING FOR RETIREMENT IS WHEN IT WOKS 

LIKE YOU CAN LEAST AFFORD IT. 

' can't afford to save for retirement? 
The truth is, you can't afford not to. 

Not when you realize that your retirement 
can last 20 to 30 years or more. You'll want 
to live at least as comfortably then as you 
do now. And that takes planning. 

By starting to save now, you can take 
advantage of tax-deferral and give your 
money time to compound and grow. 
Consider this: set aside just $100 each 
month beginning at age 30 and you can 
accumulate over $192,539* by the time 
you reach age 65. But wait ten years and 
you'll have to budget $227each month 
to reach the same goal. 

Ensuring the future 
for those who shape it.SM 

Even if you're not counting the years to 
retirement, you can_ count on TIAA-CREF 
to help you build the future you deserve
with flexible retirement and tax-deferred 
annuity plans, a diverse portfolio of invest
ment choices, and a record of personal 
service that spans 75 years. 

Over a million people in education and 
research put TIAA-CREF at the top of 
their list for retirement planning. Why not 
join them? 

Call today and learn how simple it is 
to build a secure tomorrow when you 
have time and TIAA-CREF working on 
your side. 

·~ 1111 inluut rille of 7.5% cre3ite3 to TL4A &tirement AtuwiiW. TIHJ rille iJ UJe3 JD/Jy to"'-' tbe powu 11M e/fed of CII~Urg· Lxwr or /,i;,ller rlllu 111ou/J 
pro'Jtule w:ry 1if/uent ruulu. CREF cotif~ are (}iJtri!Juld /ry TL4A-CREF In3ii/JwJ 11M INtituH.,J!AL &nit:eJ. 
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A fine day at the fun-filled Festival of Art 
Photos by Antonio Gianni 

The KCC Choir directed by Lina Doo sing exerpts from "Godspe/l." 

Eat your heart out Matsumoto's "Finish that puzzle yet ? " 

Newly opened restaurant thriving on the Rise 
By Moriso Teraoka 
Staff Writer 

At the foot ofWilhelmina Rise is 
3660 on the Rise, a restaurant that is 
rapidly becoming THE place to dine. 

The floor-to-ceiling glass wall 
gives the guest a feeling of open
ness. A large panel of glass sepa
rates the dining room from the 
kitchen, and the customers are 
treated to a full view of the food 
preparation. 

"I've always wanted a place to 
call my own, and this is my dream 
come true," co-owner Gale Ogawa 
said. 

The owners of the new building 
at the comer of Wilhelmina Rise 

· and W aialae Ave. were looking for 
someone to establish a restaurant on 
the frrstfloor. Coincidentally, Gale 
Ogawa and Russell Siu were search
ing for a place to open a restaurant. 
A win-win agreement was reached, 
and restaurant 3660 on the Rise was 
established. 

food items into European cuisine. 
Lemon miso dressing and mango 
vinaigrette dressing are examples 
of Siu's creations for his salads. An 
example of the Asian influences is 
Pan SearedAhi, ahirolledin a blend 
of herb and spices, sushi garnish 
and soy ginger sauce. 

After opening just six short 
weeks ago, the restaurant is serving 
about 85 customers for lunch and 
120 to 190 customers for dinner. 
"We expected the young mid-20 
and 30 age group in our restaurant, 
but we fmd many older people in the 
40 to 50 age group and older, Ogawa 
said. "We are delighted." 

According to Ogawa, the restau
rant is gaining popularity, and the 
affluent from Kahala, Waialae and 
Hawaii Kai are coming for dinner. 

Starting from $3.50 for their Is
land Sausage Stew and $19.50 for 
their New York Steak Alae, Ogawa 
said that their prices are very rea
sonable and affordable because she 
wants the guests to keep on coming 
back. 

The restaurant features Euro-Is- One of the appetizer favorites is 
land cuisine, a cooking style that Ahi Katsu, ahi wrapped in nori, deep
embraces exotic Asian and Island fried medium rare, and served with 

wasabi-ginger sauce. Amain course 
item is "3660" Whole Island Fish, 
prepared according to the Chefs 
whim, always a surprise and delight 
to the guest 

"By word of mouth, our desserts 
are gaining in popularity," Ogawa 
said. She finds that the vanilla bean 
custard and chocolate mousse glazed 
with a sugar crust are favorites. The 
cheese cake with lilikoi sauce is also 
a popular item. 

Ogawa and Siu, after knowing 
each other for many years in the 
food service field, decided to go 
into partnership. Ogawa handles the 
business end and up front while Siu 
is in charge of the food preparation. 

"We both felt that we knew what 
we were getting into. We have 
enough experience to minimize the 
risk, and we took the plunge," Ogawa 
said. 

Ogawa is a KCC graduate, who 
majored in food service manage
ment Siu attended University of 
Hawaii and KCC, where he learned 
the basics in cooking. Siu worked at 
various local establishments gain
ing cooking experience. Kenny's 
restaurant, Intercontinental restau-

rant in Maui and working on the 
mainland gave him the confidence 
to open his own restaurant 

Presently, there are 35 to 40 em
ployees, six of which are former 
KCC students. Four of them are in 
the kitchen and two are up front 

serving the customers. 
"Everybody dreamsofhave their 

own business. If you are willing to 
take the risk, the rewards are there," 
Ogawa said 

ForOgawaandSiu, the reward is 
at 3660 On the Rise. 

Photo by Morllo Teraoka 
Co-owners Russell Siu and Gale Ogawa confer during dinner 
preparations a3660 on the Rise. 
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Hawaiian style ala haole guy Wade Cam bern 
By Lisa Masaki 
Editorial consultant 

WadeCambem might look like just 
another KCC student, but Top Flight 
Records is willing to bet that he and his 
new group The Hawaiian Style Band 
have what it takes to become stars. 

Cambem already has a number of 
musical achievements under his belt 
He'swonaNaHokuHanoHanoAward, 
cutasingletitled "liveaLittle," andhas 
also written the music for Local Motion 
commercial spots. 

Remember the jingle ''Ey Na Na-
Lo-ocal Motion?" That was Cambern 
(in collaboration with Bryan Kessler.) 

Cambern'scurrentprojectis a group 
calledTheHawaiianStyleBand, which 
is working on a full-length album on 
Top Flight Music titled "Vanishing 
Treasure." 

On this upcoming album, his first 
full-length ventme, Cam bern plays gui
tar (both acoustic and slock -key) and 
also does a lot of vocal work. A great 
deal of the composition and writing for 
the album was also done by Cambern 
and partner Kessler. 
·•• The musical style of 'Treasure" is 
similar to the one used on the Local 

- Motion ads, which Cambern called 
"snappy, upbeat, not-really reggae." 

'W ade'sareal creative guy, "Kessler 
said The ability to apply and channel 
this energy into writing, composing, 
and playing is what Kessler feels is one 
of Cambem's greatest musical assets. 

The Hawaiian Style Band features 
the talents of vocalistsRobiKahakalau, 
and Meni McGarry and also the song 
writing of Cam bern and Kessler. 

"I think there's something in it for 
everyone" Cambernsaysof''Treasure." 
'Werelookingtomarlretitworld-wide." 
''Feel the heart of Hawaii," the album's 
slogan, sums up the concept behind the 
album and its marketing. 

"There's been real growth in the 
(Hawaiian) music industty, and we're 
hoping that the rest of the world will 
take to our stuff." 

Cambemwas bomandraisedinl..os 
Angeles,andwenttoOakwoodSchool. 
He's received very little fonnal training 
inmusic. Thetechnicalskillshe'sleamed 
have come mostly from playing in ga
rnge bands in LA 

When asked how a ha>le kid from 
LAgetsintotheHawaiianmusicscene, 
Cambern said, "You can only go so far 
with Top 40 (music). I was looking to 
diversify myself so that I and my music 
wouldn't go into decline." 

"At the Hokus, Bryan and I were 
introduced as the evening's token 
haoles." Cam bern says this is probably 
theclosestthingtorocialdOCrimination 
that he's experienced from the industty. 

"I think the fellow artists sense that 
I genuinely love the form (of Hawaiian 
music) and that I really want to be a part 
of it" 

Cambem does not write Hawaiian 
lyrics though he did learn the basics of 

"I've got a hmible accent when I 
speak Hawaiian, "Camlxmsays. ''The 
language is beautiful," he said "I wish 
I could speak it better." 

Kesslersayswithalaugh,"Yeah,he 
SOtiDds real white." 

Cambern feels his course worlc at 
KCC has helped his in his songwriting 
skills. The mind exercises have shaqr 

ened my thought process, he says. "A 
lot of the skills I've learned (from KCC 
courses) have given me confidence." 

"It's great to be able to offer criti
cism and being confident and sure that 
what I'm saying will be taken construc
tively ," Cambem said 

''When I write a song the melody 
just sort of sticks in head," he said. 

''Then words that are pleasant to sing 
startrepeating,likeamantta." Cambern >-._ 

then sits OOwn and records the lyri5V 
and the music into a form that makes 
sense, while still preserving the 
'catchiness' of the wcxds. 

In his spare time, Cambern enjoys 
running and has just recently learned to 
smf. 

the language from KCC's Hawaiian .. . . Dhotn courtesy of Wade Cambern 
language program. Hawanan Style Band from left to nght: Robt Kahakalau, Wade Cambem, Merri McGarry, and_Bryan Kessler 
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*How to Export is an introduc
tion to exporting. Learn about re
searching and determining your ex
port markets, how to establish what 
you should export, how to locate 
distributors or agents in a foreign 
country and the steps needed to build 
a successful export business. The 
class will meet on Nov. 17, from 6 to 
9 p.m. at Olona 201. Course fee is 
$35. 

*Join us for this fascinating pre
sentation of the plants and herbs 
used by Hawaiians in ancient Ha
waii and today. You'll even have 
the opportunity to try some of these 
remedies for yourself. Hawaiian 
Medicine will be taught by Dr. Nyna 
Ralston, an expert in Hawaiian cus
toms and culture. The class will 
meetonNov.17, from 7 to 8 p.m. at 
Ohia 118. Course fee is $5. 

* Russian Literature with BUI 
Johnston is an introduction focus
ing on the Romantic and historical 
mid-19th- and 20th- century peri
ods. A play, short stories and poems 
will be discussed. Students will be 
asked to review short readings be
fore each class. The class will meet 
on Wednesdays, Nov. 18 through 
Dec. 16, from 6:30 to 8:30p.m. at 
Kauila 108. Course fee is $35 plus 
materials fee. 

I MEETINGS 

· The Research Committee of the 
Matsunaga Institute for Peace will 
hold a brown bag meeting on Nov. 
17 at UH Manoa, Porte us Hall704F 
from noon to 2 p.m. The topic of 
discussion from noon to 1 p.m. will 
be Peace Research in the Univer· 
sity of Hawaii System. The meet
ing is informational and open to the 
university system community. 
Those members coming from out-

GRANTS 
AVAILABLE 

Students planning to pursue a 
postsecondary vocational/technical 
course in a school or college leading 
to an associate degree are eligible to 
compete for $2,000 grants offered 
by the Elks National Foundation. 
Each grant is for $1,000 for each of 
the two years. A total of 366 grants 

* Sexual Harassment- A Pro
tective Approach will be presented 
on Nov. 21 from 8 a.m. to noon at 
Ohia 118. The workshop will 
present speakers from the Federal 
government's, employers', employ
ees' and legal perspectives. Partici
pants will learn about one of the 
major Employee Rights topics of 
the 1990's. Course fee is $40 per 
person, $35 per person if three or 
more. 

* Getting Started in Interna
tional Trade identifies sources of 
overseas suppliers necessary to sup
ply products you will be marketing 
in the United States. Included are 
sources on how to use the services 
of Foreign Government Commer
cial personnel and steps to starting 
in international trade. The class will 
meet on Nov. 24, from 6 to 9 p.m. at 
Olona 201. Course fee is $35. 

*Importing to the United States 
is a guide to dealing with the com
plexities of importing merchandise. 
Become familiar with entry require
ments and documentation required 
by US Customs and other federal 
agencies. Learn how to process 
shipments through customs. The -
class will meet on Nov. 25 and Dec. 
2, from 6 to 8:30p.m. at Mokihana 
102. Course fee is $50. 

side the Manoa campus can call 
956-4235 for information on park
ing. 

The next meeting for CARE 
(Club for Adults Returning to Edu
cation) will be held on Nov. 23, 
from noon to 1:15 p.m. in Dima 
202C. The meeting will be used to 
plan the upcoming Christmas party. 
Everyone is welcome to attend. 

are available, at least one per state, 
with additional grants allotted ac
cording to Elks' donations within 
each state. 

Applications are available at the 
Financial Aid Office as well as local 
B.P.O. Elks of the USA offices. 
Application deadline is Nov. 25. 

UHManoa's Department of The
atre and Dance presents the third 
production in its new Late Night 
Theatre season, a multi-cultural ad
aptation of Edgar Allen Poe's clas
sic poem ''The Raven," which re
places the previously announced 
"Medium Mama." "The Raven" 
opens on Friday, Nov. 20 at 10:45 
p.m., and continues on Nov. 21, 28 
and Dec. 4 and 5. 

Director Alice Lohrmann devel
oped her adaptation in workshop. 
Fusing traditional and experimental 
Asian and Western theatre tech
niques, ''The Raven" is an erotic 
thriller that explores fear, death and 
sexuality. Audiences should·be ad
vised that "The Raven" contains 
partial nudity and is recommended 
for mature audiences. 

ART 

''Treasures of Hawaiian His
tory from the Collection of the 
Hawaiian Historical Society" will 
be on display at UH Manoa's Art 
Gallery Nov. 22 throughDec.18. A 
round table discussion by distin
guished historians wil) be held Nov. 
22 from 3 to 4 p.m. at the Art Audi
torium with a reception to follow. 

Important books, documents, 
photographs and works of art from 
the Hawaiian Historical Society tell 
the story of Hawaii's history from 

LITERARY 
READINGS 

Author Sylvia Watanabe will 
read from her book, "Talking to the 
Dead," on Nov. 17 at UH Manoa's 
Campus Center. A reception will 
begin at 7:30 p.m. and the reading 
will follow at 8 p.m. 

General admission tickets are 
available at the door only one hour 
before curtain and costs $4 for adults 
and $3 for students, seniors, mili
tary and UH faculty and staff. For 
more information, call956-7655. 

Honolulu Theatre for Youth pre
sents "The Servant of Two Mas· 
ters," a classic situation comedy 
with servant Truffaldino fmding that 
two jobs makes for twice the trouble. 
The play will be presented on Nov. 
21 and 28, 4:30 and 7:30p.m. daily 
at Mamiya Theatre. 

Tickets are $7.50 for adults and 
$5 for youth and seniors. The Nov. 
28 afternoon show will be signed 
for the deaf community. For reser
vations and information, call 839-
9885. 

the time of initial Western contact to 
the beginning of the 20th century. 

Admission to the display is free 
and open to the public. 

Donald Farnsworth, lithogra
pher and printmaker, will present a 
slide presentation of his work. The 
presentation will take place on Nov. 
23, 7:30p.m. at the UH Manoa Art 
Department Auditorium, room 132. 
The show is open and free to the 
public. -

Lizard Loft in the Java Java Cafe. 
For more information, call 732-
2670. 

The Book-Cellar Reading Se· 
ries will be held on Dec. 1, 7:30 
p.m. at The Book-Cellar. Darryl 

Eric Chock and Darrell Lum Cabacunganwillreadpoetry,Rachel 
. will read selected favorites from Davis-Green will read non-fiction 
"Heart of Hawaii," an anthology of and Joseph Tsujimoto will read fie
fiction and poetry. The reading will tion. For further information, call 
take place on Nov. 25,8 p.m. at the 373-9522. 

...._IK_cc_R_E_c_R_EA_T_IO_N ____ ~ 1lJ 
Students, faculty, staff and 

friends are invited to an open co-ed 
softball game on Nov. 22, from 2 to 
5 p.m. on the UH upper grass field&_. 
Bring drinks and snacks. Call Adam 
Lockwoodat734-9577 for sign ups. 

11/22 10 to noon open volleyball 
11/27 Golf tournament 
11/28 KCC Run 
11/29 .Volleyball Tournament 
For more info., call Adam Lockwood 
at Student Activities 734-9577. 

. <:, FYI ... FYI ... FYI ... FYI ... FYI ... FYI ... FYI ... FYI ... FYI . · .. FYI ... FYI ... FYI ... FYI . 

Program offers students unique travel opportunities 
One of the fastest growing trends 

in travel is "learning vacations;• 
where travelers get a fli'St-hand edu
cation about people and places. The 
TRA VELEARN tours, offered by 
the Office of Community Services 
in conjunction with 170 colleges 
and universities, are escorted by 

knowledgeable faculty. Lectures, 
seminars', field trips and site visits 
not often available to ordinary tour
ists are featured. 

Whether its an Mrican safari, a 
visit to a Chinese farm or a cruise 
down the Nile, a TraveLeam study 
tour provides first-class accommo-

dations, unique learning experiences 
and comfortably paced itineraries. 
Tours range in price from $1,885 to 
$5,300 and are limited to 20 people. 

Upcoming TraveLearn trips 
scheduled for 1993 include Kenya, 
Alaska, Morocco, Egypt, Ireland, 
Dominican Republic, Belize, East-

em Europe, Russia and Ukraine, 
Costa Rica, Nepal and Thailand, 
Patagonia/Chile, Galapagos Islands 
and Equador, Australia, People's 
Republic of China, Brazil and Indo
nesia. 

Form ore information about these 
programs, call 734-9152. 

* - indicates a production 
sponsored by the Office of 
Community ServiCes of 
Kapiolani · Community Col
lege. For more information or 
to register, call 734-9211. 

r S . ' Cholesterol creen1ng 
Nov.17and18from5:30-7:30pm 
in Kauila 209. No fasting re
quired. $2 fee. Sponsored by the 
Phlebotomy program. 

JOB PLACEMENT 

For more information on 
these jobs and many more, 
contact the Job Placement 
Office at llima 103 or call 
734-9514 for an appointment. 

Receptionist/General Of
fice Help: A property man
agementfumis seeking some
one to help the general man
ager with clerical duties for 
their retail division. Duties 
include typing, mail distribu
tion, log maintenance and rc,.. 
ceptionistduties. Prefer some
one with WordPerfect and 
Multimate experience. Inter
ested individuals must have a 
pleasant personality and pleas
ant speaking voice. Full time 
position is available. Ben
efits are provided. Pay rate is 
$6.25 per hour, but it is nego
tiable, ·Job #2307. 

Dental Assistant: A 
downtown dental office is 
looking for someone who has 
experience in dental assist
ing. A graduate or someone 
close to graduating is pre
ferred. Fulltime position is 
available. Salary depends on 
experience. Job #231 0. 

Student Helper: A State 
office is looking for someone 
to perform general office du
ties such as ftling, typing, run
ning errands, answering the 

_ telephones, lightrecordkeep
ing and photocopying. Prefer 
someone who has general of
ficework and computer expe
rience. Great working envi
IOIUilent. Part time position is 
available. Pay rate is $5.75 
per hour. Job #2312 . 

Banquet Waithelp: A 
Waikiki hotel is seeking indi
viduals to set up, break down, 
bus and clean up banquet 

· tables. Some experience is 
preferred, but training is pro
vided. Flexible hours. Pay 
rate is $4.75 plus tips. Job · 
#2313. 

Thanksgiving Food Driv;" 
Nov. 16-25. Students may 

leave donations of non-perish
able food in the LAC, Book
store, Cafeteria or the student 
activities office. 

Rice, soup and Thanksgiv
ing specialties are requested. 

' 
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