
TUESDAY November 18, 1997 

Kapi 'olani Community College, 
with the assistance of Honolulu City 
Councilman Mufi Hannemann, in
vites the Universi ty community to 
hear guest lecturer, Guy Kawasaki. 

Kawasaki, an Apple Fellow and 
consultant to Apple Computer, Inc., 
will be speaking on computers and 
Higher Education. Kawasaki's lec
ture will be held on the KCC cam
pus on Nov 24. 

A reception with light refresh
ments and the lecture will be held in 
the 'Ohia cafeteria at 5:30p.m. 
Kawasaki 's lecture will begin at 6 
p.m. with a question and answer fo
rum to follow. 

Kawasaki graduated from 'lolani 
School, Stanford University (BA) 
and University of California, Los An
geles (MBA). 

Guy Kawasaki , an inspirational 
speaker, is considered a key indi
vidual responsible for the successful 
introduction of the original 

Macintosh computer in 1984. Con
sidered a chief evangelist of Apple 
Computer, Kawasaki is recognized 
for his extraordinary contribution and 
leadership role in the acceptance of 
the Macintosh computer and its soft
ware by hardware and software de
velopers. 

As an author, he has written .nu-
merous books , including "The 
Macintosh Way," "How to Drive 
Your Competition Crazy," 
"Hindsights," "Selling the Dream," 
and "The Computer Curmudgeon." 
In 1990, Kawasaki was awarded the 
Best Non-Fiction Computer Book 
Award from Computer Press Asso
ciation for "The Macintosh Way." He 
has also been a contributing colum
nist for Forbes, MacUser and 
Macworld magazines. 

If you are interested in getting 
more bio information on Kawasaki, 
visit the following website: Execu
tive Profile:http://www.app1e.com. 

All amped up and 
ready to blow! 

The power outage last Thursday, 
Nov. 13, was the third this semester 
and according to Dean of Adminis
trative Services Ann Oshiro, it could 
happen again. 

The campus power system was 
designed to run at a maxim~m of 100 
amps. The system is now running at 
the threshold of that limit, and going 
past it is easy to do. 

Oshiro has met with HECO engi
neers to try and solve the problem. 
There are two steps being taken to 
prevent another overload. 

First, KCC is turning off the air 
conditioning in wings of 'Iliahi, 
'llima and Kauila. The new air con
ditioning systems are believed to 
have tipped the balance. 

Second, HECO is installing a 
higher amp fuse in their transformer. 
It is not KCC's fuse, but HECO's, 
that keeps getting blown out. 

These are just temporary solu
tions, however. Ultimately, KCC will 
have to upgrade its power system, 
which is now carrying a larger load 
than had been originally designed. 

PHorO BY DAISY CARVAJAL 
Celebrating the opening of the KCC Mediation Center. From left: Gail 
Harada, Dr. Doris Ching, Mona Lee, Bruce Barnes, Jill Makagon. 

New Mediation Center offers help 
KCC's new Mediation Center 

Office opened on Friday, Nov. 14, at 
3 p.m. in 'lliahi 210. 

Students, faculty and staff now 
have a place to help them resolve 
conflicts with a trained mediator. 
Mediators do not make judgments or 
give advice. Their job is to help dis-

putants communicate and negotiate 
in order to settle their differences. 

Mediation is a free and confiden
tial service. For information, contact 
the Mediation Center at 734-9338. 

Hours are from 10 a.m. to 1 p.m. 
daily and 5 p.m. to 6 p.m. Mondays 
and Wednesdays. 

Masking the trUth 

Collection 
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A Capoeira Batuque troupe demonstrated their art in the cafeteria on Friday, Nov 7. Capoeira Batuque is a 
Brazilian-African martial art form integrated into dance form. African slave·s, forbidden to practice their 
fighting art disguised it in dance form and put it to music. 

Play Singled Out! 
Help fill these shopping 
carts with food for the 
needy! 
Bring your cans of food to ·ohi•a 
Cafeteria Monday. Nov. 24 and enjoy 
live music and games. 
Clubs bringing the most cans get their 
pictures printed in .Kapi•o. 
Or drop your cans off at various 
stations. See p. 12 for a complete list. 

Public meeting 
to address 
tuition hike 

Here is how the Tuition Increase Proposal will affect you. 

The Board of Regents has pro
posed a tuition hike for three consecu
tive academic years. 

Students and other members of the 
University community are invited to 
voice their opinions on the tuition 
hike issue. 

A public meeting will be held at 
the UH Manoa Campus Cen~er Bal l
room on Monday, Nov 24 from 3 p.m. 
to 6 p.m. 

There was a hike of $24 per se
mester beginning this year for com
munity college students and an addi
tional $48 for UHM students. The 
same increase would be added next 
year and the year after that. 

The tu ition at UH Manoa was 
$3046 for the '96- '97 academic year, 
and the national average cost of an
nual tuition at a state university was 
$3358 (resident tuition). 

To the right is a chart giving tu
ition increases should they be im
posed. 

University of Hawai'i Tuition, 1998-1999 & 1999-2000 

Proposed Full-Time Tuition Schedule 
(12 credits) 

Per Semester, All Campuses 
Academic Years 

1997-98 1998-99 1999-00 

Res. Non-Res Res. Non-Res Res. Non-Res 

UH MANOA 
Undergraduate 1,416 4,656 1,464 4,704 1,512 4,752 
Graduate 1,896 4,860 1,956 4,920 2,016 4,980 
Law 2,640/3,504 6,720 2904/3852/ 7,056 4,260 7,416 

4008 
Medicine 5,292 1 2,144 5,412 12,264 5,532 12,384 

UH HILO 672 3,480 . 708 3,516 
Lower Divison 636 3,444 1 '104 3,888 1,140 3,924 
Upper Divison 1,068 3,852 1,956 4,920 2,016 4,980 
Graduate 

UH-WEST 876 3,444 912 3,480 948 3,516 
O'AHU 

UH-
COMMUNITY 468 2,856 492 2,880/2,928 516 2,904/ 
COLLEGES 3,024 
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AskA.S.KCC 
by Shawn Ford 

By now, hopefully, most of KCC's 
students have registered for their 
Spring '98 classes. ASKCC hopes 
that things went smoothly for you and 
that you didn ' t suffer much trauma. 

One of the projects that we have 
talked about this semester and will 
begin working on when we return 
from Christmas Break is a handbook 
designed to help guide KCC students 
through the registration and gradua
tion processes. 

We realize that these processes are 
very confusing for most students. 
Often times, students do not know 
where to go, who to talk to, or ex
actly what to do when it comes to 
moving forward with their education. 

Around registration time, the 
counseling office is usually packed 
with students seeking help. During 
the rest of the semester, students usu
ally aren't thinking about their next 
semester; they are too busy worry
ing about and studying for their cur
rent classes. 

By providing a comprehensive 
handbook for registration and gradu
ation, ASKCC hopes to alleviate 

some of the anxiety and problems 
that students have. Students will be 
able to read it at their leisure anytime 
during the semester. That way, they 
will be prepared and will not have as 
many surprises when registration 
time comes along. 

We welcome student input on this 
matter. Anyone with ideas or stories 
to share, please contact Student Con
gress. And be on the lookout for the 
new KCC Registration to Graduation 
Handbook sometime next spring. 
Instructor Evaluations 

We are nearing the end of the Fall 
'97 semester, and that means that it 
is just about time to fill out more of 
those Instructor Evaluation Forms. 
Most students remember these forms 
mainly because teachers have to cut 
their classes 15 minutes short to al
low their students time to complete 
the forms. 

However, there is another very 
important benefit aside from getting 
out of class a few minutes early. This 
is the only time during the semester 
that our school formally asks us, the 
students, what we think about the 

Vie"'fJoint 

people who are providing us with our 
education. It is very important that 
students take full advantage of this 
opportunity. 

These feedback forms are read by 
the instructors and their department 
heads at the end of the semester, af
ter final grades have been turned in. 
These evaluations are used in part to 
evaluate the instructors' job perfor
mances. These forms become a part 
of an instructor's permanent record 
of his or her performance. 

When it comes time for you to fill 
out your forms this semester, please 
fill them out completely and honestly. 
In the section that solicits written re
sponses, please take the time to an
swer the questions. Give specific ex
amples. It is very important that in
structors and their department heads 
find out what their students think 
about them and their teaching styles. 

Student Congress' next meeting 
will be on Monday, Dec. 1, at 11:45 
am in Ohia 103. You may contact our 
office at ext. 581, by e-mail at stu
con.leahi.kcc.hawaii.edu, or drop by 
"Ohia 104 for more info. 
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Kiilia i ka nu 'u. 
Strive to r~ach the higfiest. 
Motto of Queen KaP.i''olani. 

,_LELO NO'EAU 

HAWAIIAN PROVERBS & POETICAL SAYINGS 
COLLECTED, TRANSLATED ANS ANtjOTATED BY 
MARY KAWENAPUKUI 

Get involved ... 
A workshop called "Building Sustainable Communities'' will be held 

on Saturday, November 22, 1997 from 8:30am -1:30pm at the Blaisdell 
Center. Program cost is only $10 including lunch but there are scholar
ships available. 

*Hear about successful visioning processes 
*Learn from others how they motivated from vision to action 
*Learn from others what does and does not work 
*Share experiences of successful community action 
*Seek island solutions that incorporate concerns 
for the economy, environment and quality of life. 

Sponsored by the Hawaii Community Services Council & Oahu Eco
nomic Development Board. For registration informaTion, call539-3509. 

CORRECTIONS 

Speak out some more! ... 

In last week's Kapi'o, there was 
a request for volunteers to help 
with World AIDs day December 
1. Volunteers were asked to con
tact John Berestecky at 734-9123, 
Bob Franco at 734-9285 or 
Kathy Sullivan. Her correct num
ber is 734--9309. Many students were apt to give 

their responses concerning their fu
ture college plans and the current . 
issue of implementing a technology 
fee at KCC. 

Kapi 'o asked students the follow
ing questions: 

(1) Are you planning on transfer
ring to another college? Where and 
why? 

(2) What do you think about a 
technology fee attached to registra
tion to pay for upgrading hardware 
and software? 

(I) "Yes, I plan to eventually 
transfer to another college to com
plete my degree." 

(2) "Sometimes I feel like I'm be-

ing charged a fee for 'this' and 'that.' 
I understand, however, there is a 
need to have good technology and 
an updated computer database sys
tem. Can't they includ~ it in the cost 
of classes? I feel like I'm being nick
eled and dimed." 
- Chickadee Moniz 

(1) "Yes, I do plan to transfer." 
(2) " I would pay the fee if it 

would improve the quality of edu
cation here at KCC." 
- Kamaile Aluli 

(1) "Yes." 
(2) ''No, isn't that what the rais

ing of tuition is for?'' 
- LehuaAlo 

(1) "Yes, to UH to finish a B.A. 

in Psychology." 
(2) "Good idea only if it makes 

computers faster." 
- Nikki Carroll 

(1) "Yes, UH because I want to 
be there. I like UH and most of my 
classes are transferrable. I'm getting 
my B.A. in elementary education." 

(2) "Good idea, that way we won't 
have to stand in such long lines for 
registration." 
- Jason Teregeyo 

(1) "Yes, I plan on transferring to 
UH-Manoa. While other universities 
in Hawai'i are even more expensive 
(such as Chaminade and HPU), UH 
is a better choice." 

(2) ''The new computer system 

Speak Out! . Photos by RNee Reyes 

Question #1: Are you plannning on transferring? Where and why? 

the UH system is thinking of imple
menting is a good thing for the stu
dents. However, I don't think that 
the costs in keeping it upgraded 
should be paid for by the students. 
I think the state should provide that 
funding." 
-C.D.C. 

(1) "Yes, to UH because they 
have broader study programs and 
their diploma is more widely ac
cepted. My major is Business." 

(2) "Good idea, but it depe~ds 
on hoW much the fee would be. 
Resonable would be $10 to $20 
·maximum." 
-Derek Wong 

Question #2: What do you think about a technology fee attatched to registration 
to pay for upgrading hardware and software? 

Del Doe 
Liberal Arts · 

1. Yes, I'm transferring to Cali, be
cause eventually you got to. There 
is more opportunity, and I'm just 
plain bored with Hawaii. 

2. I think it's a good idea because, 
as for me, I'm always on the com
puter chatting away. I also do work 
occasionall . 

John Sithammalat 
Liberal Arts 

1. Yes, I'm planning on transferring 
to a real school. Art school to be ex
act. I'm going to do art somewhere 
and KCC just doesn't offer my pro
gram. 
2. I think it's too complicated 'cause 
not everyone uses the computers. 

Iris Uemoto 
Nursing 

1. I'm not planning to transfer, I 
hopefully will be graduating soon. 
2. Good idea, being on campus most 
of the time it gives students more re
sources, because not everyone has 
computers at home. 

Jupitar Starr 
Liberal Arts 

1. Yes, I'm transferring to get rich. 
I'm going to m to be a fashion 
designer. 
2. No, junk idea, the school is just 

finding more ways to get money 
from us students. 

The article about Professor Sato 
speaking on campus should have 
noted that the talk was made pos
Sible by the t'actttc ana Asian 
Affairs Council. 

KAPI'O 
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Student Publications of Kapi 'olani Community 
College, University ofHawai'i.lt is funded by 
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New class for legal transcriptionists 
BY MICHAEL HEWITT 

Staff Writer 

Legal Education is encouraging 
students to sign up for the Rapid Text 
Entry Specialist Program. This full
time, day program begins in Spring, 
1998. Classes are block-scheduled 
and meet Monday through Thursday 
from 8 a.m. to 1:30 p.m. The program 
is 11 credits per semester for a total 
of 44 credits. 

The Rapid Text Entry Specialist 
Program provides students with ma
chine shorthand training up to 120 
words per minute. The training will 
emphasize mastery of machine short
hand theory, writing machine short
hand up to 120 words per minute, and 
transcription of business and court 
reporting documents. 

Students may apply this training 
as transcriptionists, scopists for court 
reporters, notetakers for the hearing 
impaired, court clerks in the judi
ciary, or in other careers that require 
these skills. 

Interested students may get fur
ther information by contacting 

Estelle Ogawa at 734-9112 (Kopiko 
Room 212), or Debbie Miller at 734-
9116 (Kopiko Room 216). 

This program was formulated to 
fill the "demand in a very specialized 
career market," Miller said. There 
are no other court reporting training 
programs in the state ofHawai'i. Stu
dents should consider this the first 
portion of a new two-year program 
for careers relating to and preparing 
fo~ the court reporting field. 

Candidates must qualify for 
placement in English 22 or higher on 
the English placement exam. Typing 
by touch and experience with word 
processing and computers are highly 
recommended because of the empha
sis on the transcription of documents. 

Upon completion of the program, 
a Certificate of Achievement as a 
"Rapid Text Entry Specialist" will be 
awarded. Students wishing to com
plete specialized training and speed 
development for court reporters up 
to 225 words per minute must con
tinue their training in schools on the 
mainland. KCC has an agreement 

If you like to meet people and 

... know what goes on behind the scenes 

... take interesting photographs 

... create computer graphics 

. . . design print and web pages, 
Kapi'o editors would like to meet you. 
Enroll in JOURN 285v and earn credit. 
improve your skills, build your resume. 
or 
l.f you'd like writing intensive credit, 
enroll in ENG 227w and plan to see your 
articles in print. For info call 734-9120 

It's never too late 
to make the right choice. 

If you're undecided about whidl 
college to attend, there's good 
news. Chaminade University is still 
accepting applications for the Spring 
semester. At Chaminade, you will 
find small classes, caring instructors, 
and a nurturing environment 

Transfer students are eligible to 
receive a $3,000 transfer grant 

dasses start January 12. To apply, 
call Chaminade University today at 
735-4735 or visit our website at 
www.dlaminade.edu 

with a mainland school to waive ap
plication fees and entrance test~ng 
requirements. 

Starting salaries for transcription
ists range from $16,800 to $21,000 
per year. Experienced transcription
ists make about $21,600 to $25,000 
a year. Court reporters begin at 
$26,400 to $32,400 a year, with ex
perienced court reporters making 
well over $36,000 per year. Medical 
transcriptionists e.arn beween 
$25,000 to $30,000 a year. 

New students will be required to 
eventually purchase or rent a short
hand machine. Ogawa said that stu
dents should not let this discourage 
them as the program will assist new 
students with machines until such 
time as they can procure one. 

Applicants who are considering a 
change of career and have basic typ
ing skills are welcome to contact 
Ogawa or Miller at ·the telephone 
numbers previously listed. Please 
contact them as soon as possible in 
order to take advantage of the late 
registration period for this semester. 

PHOTO BY ALLJ:N GUECO 

Window on the World ... 
this small patch of it, anyway 

Work goes on in this '/lima office while workers replace termite-eaten 
window frames with m~tal ones. Areas around buildings have been treated 
for termites, and trenches are being dug and refilled with basalt to deter 
the termites. Work on Naio and 'Ohelo has been completed. In the next 
seven months other buildings infested with termites will also be treated. 
Cost of the repair is $314,400. The work is being done by Index Builders. 

Whelan opens window 
for Japan's hidden Christians 

BY DAISY CARVAJAL 
Staff Writer 

Christal Whelan, lecturer in the 
foreign language department at 
Sophia University in Tokyo and 
translator of The Beginning of 
Heaven and Earth, The Sacred Book 
of Japan's Hidden Christians, spoke 
about her experiences and journey 
through Japan's "hidden Christians" 
to Anthropology 200 and Religion 
150 students Nov. 6. 

Whelan's original intent in Japan 
was to study the historical content 
of the Portuguese Ca.tho·li~ mission
aries. 

According to Whelan, these mis
sionaries, who had been around for 
over a hundred years, went to Japan 
to convert the Japanese to Catholi
cism. She explained that things were 
going well until the government de
cided it no longer wanted this foreign 
religion. As a result, Portuguese mis
sionaries were expelled and all their 
churches were burned down. This 
caused about 150,000 Japanese 

Christians to go into hiding under
ground . 

Thinking that this was an interest
ing subject, Whelan began her search 
by gathering information walking 
door to door. After some time, she 
made contact with two old Christian 
priests. She asked them if she could 
stay and learn about their religion. 
Usually, these "hidden Christians" 
would prevent themselves from be
ing exposed. But, to her surprise, they 
allowed her presence. 

After a year-long journey with 
"hidden Christians," Whelan pro
duced a documentary about their "se
cret" religion. The video demon
strates how the two priests practiced 
their ceremonial celebration of the 
Otaiya, which was the sacred, tradi
tional ritual before Christmas. 

Their bible, an amalgamofBible 
stories, Japanese fables and Roman 
Catholic doctrine, is what Whelan 
has translated. The work is also ac
companied by a commentary that 
provides the first theory of origin and 
evolution of the Kakure bible. 

According to Whelan, ritual styles 
differ from village to village. While 
one priest celebrates Otaiya on Dec. 
23, another celebrates on Dec. 24. 
The two priests, which are rivals, are 
seen as the only officials left to cel
ebrate or practice their religion. 

When asked if there were any in
terests in these priests to rekindle 
their religion, Whelan replied that af
ter making the video, she returned to 
see the reaction from these Japanese 
officials. "They were very excited, 
especially to see themselves on tele
vision," said Whelan. "They were so 
pleased with it that one of the priests 
wanted to use this video as part of 
their ceremony next year." 

Ten years ago, these Japanese hid
den Christians would have never al
lowed Whelan to enter their lives. 
They claimed that she was the first 
foreigner to enter their island. And 
perhaps 10 years from now, no one 
will be left to celebrate. According 
to Whelan, "they decided to give up 
their secret so it would n9t pass away · 
with them .. untold." 

Culinary tour available to FSHE students 
Chef Instructor Alfredo Cabacun

gan is coordinating a culinary tour to 
Bangkok, Thailand for FSHE stu
dents during May 1998. 

The tour, to be centered at 
Kasetsart University in Bangkok, 
will feature lessons in Thai hot food 
cuisine and the art of Thai fruit and 
vegetable carving. 

Students will also visit cultural 
and historical destinations, food open 
markets, the famous floating market, 
restaurants and hotels in Bangkok, 
and the Bangkok Convention Center. 

Interested students should attend 
an informational meeting in the 
Tamarind Dining Room on Monday, 
Nov. 3 at 2:30p.m. A short film of 
the destination will be viewed and 
information about qualifications and 
expenses will be given. 

PHOTO COURTESY OF ALFREDO CABACUNGAN. 

Floating market in Bankok tempt visitors with all kinds of exotic fruit and: 
ve~etables. This vendors is wel~ing several kinds of mountain apples. 
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Bad credit, Good credit or credit at all 
JENNIFER THRONEBERRY 

Staff Writer 

Cramped in a claustrophobic 
room, gray gloom overpowers a 
single light beaming on a table. 
Smoke fllls the room as the loud bass 
from the hip-hop music blares, vi
brating through the air. In the dis
tance, piles of papers fill a table, as 
if a tornado had struck the place. 
Michele, a 19-year old sophomore at 
Chaminade University is ruffling 
through her papers. It is then that she 
sits and ponders how she will make 
the minimum payment on her 
"maxed out" credit cards. She has al
ready tarnished her credit image, and 
trying to figure out a solution has 
become a difficult task. 

Every month is the same. She 
tries to stretch every penny of her 
paycheck to at least make the mini
mum payment on a bill. "But it's a 
struggle every month when you are 
constantly behind," she says. 

Working part-time in retail, 
Michele earns little more than mini
mum wage. In less than a year after 
receiving her first department store 
card, she obtained seven credit cards, 
all "maxed" beyond her credit limit. 
She is behind in payments on four of 
her cards. Struggling, she tried to 
obtain help from parents who have 
refused to loan her money. 

This is something she has to learn 
on her own," says Michele's mother. 
"I am not a bank, I didn't ask her to 
get all these cards and buy clothes 
l~.~ tll~t~·~ O_Q tQillQITQW. .. S.h~ U.~~ 

to learn the value of money and the 

importance of good credit." 
Aside from huge amounts of 

credit card bills, Michele realizes that 
after graduation she will have a huge 
financial loan to pay off. "It's a con
stant hassle to have to worry about 
bills along with homework," says 
Michele. 

A survey done by Nellie Mae,a 
leading financial loan supplier, and 
Alliance found that with the increase 
of college tuition, 45 percent of un
dergraduates, 50 percent of graduates 
and 75 percent of professional stu
dents find themselves graduating at 
least $20,000 in debt. While there has 
been an increase of financial aware
ness among generation x-ers, there 
are still many who are unaware of the 
devastating effects of poor credit. 

Credit is the means by 
which society oper
ates. With poor 
credit 
history, 
the ability to 
purchase a car. 
or a home will be
come a difficult . 
task. Certain job op
portunities will require 
a check on credit history. 
Even writing bad checks 
can have serious effects or. 
your credit, which include court ac
tion by the creditors. 

To determine if you are in finan
cial trouble, look for these signs: 
• always late paying bills 
• can ' t concentrate at work or school 
• bJlV~ h.a.d.a.~;.~;.QU.U.ts. ~;.a.a.~;.el.led. 

• been denied credit or a loan 

• exceeded or "maxed" out most or 
all of your credit card limits 
• don't know how much you o~e 
• can't make minimum payments. 
According to the Consumer Credit 
Counseling Service (CCCS), if you 
answered "yes" to two or more, you 
are in financial trouble.''! have been 
trying to get my bills settled, but it 
seems as if I go no where," says 
Michelle, still sitting at the table, tak
ing a large puff on her cigarette . 
CCCS determined that making mini
mum payments, credit cards and 
loans can take years to pay off. And 
in the long run, the amount 
being paid off will 
b e 

what 
was owed in 

the first place. Ac
cording to CCCS, " the 

longer it takes to pay the debt, 
the lower the monthly payments will 

be. And the lower the monthly pay
ments, the higher the interest you will 
pay." For example, a $1000 bill on a 
credit card with an interest rate of 
19.6 percent results in a monthly pay
ment of $37. In the end, instead of 
paying $1000, you wi 1 have paid 
$1334. With a bill of $2000 at 19 
percent interest and a minimum pay-

ment of $20, one could pay $600 to 
$1000 more than the original bill by 
the time the debt is paid off. 

"It's difficult to see your child go 
through hardships like this," says 
Michele's mother. " But, if she 
doesn't realize the serious problems 
then she will never be financially in
dependent." 

Michele looks soulfully at her 
mother while taking a puff at her 
cigarette. "She never will understand 
how difficult this is," she says . Her 
mother, hurt by the remarks, leaves 
the room. "All I ask is that they help 
me pay these bills, but they won't." 
Determined to stick to their prom
ise, Michele's parents nevertheless 
find it hard to endure their daughter's 
anger. 

"Michele has never been smart 
with money to begin with," says 
Michele 's father. "She can blow an 
entire $100 bill in less that 30 min
utes on things that are unnecessary." 

Studies show that students in their 
late teens and early twenties expect 
parents to bail them out of troubles 
at all cost, while wanting to obtain 
their independence. "Kids think that 
the parents are unloving if they de
cide not to bail them out of a situa:.. 
tion," says Michele's mother. 

To help out with such difficulties, 
CCCS, along with the Credit Bureau 
of the Pacific, provides steps to get
ting back on track. CCCS, a national 
nonproft counseling organization, 
does notcbarge for its services. It will 
help you sort out your options, con
solidate your bills, contact your 
creditors and work out a payment 

plan. It wi-ll also help you set up a 
budget. 

The following are suggestions 
from CCCS to avoid financial prob
lems and use credit wisely. 

Some steps to take 
recommended by 

the CCCS 

1. Determine a budget that 
includes monthly expenses/bills. 
Sticking to a budget is a must in 
order to gain control of spending 
habits. 

2. Refuse the impulse to buy. Pur
chasing a $500 outfit on sale for 
$400 is not saving money. 

3. When using a credit card, write 
the amount charged in your check 
book, so when it comes time to 
pay, you are able to pay the 
amount in full. But the best bet is 
not to charge unless in an emer
gency or cash is not on hand. 

4. Avoid co-signing a loan or 
forming a joint account with 
someone who has bad credit. 

Consumer Credit 
Counseling Service 

532-3225 

To get your credit report show
ing all your accounts and your 
outstanding debts, call 

Credit Bureau 
of the Pacific 

537-2812 

Establishing good credit ... and maintaining it 
RONGOSE 
Staff Writer 

If you are like most people in 
Hawai 'i, you might find that you 
need an entirely different wardrobe, 
a new car, a computer upgrade, and 
a vacation. You may also want to find 
another apartment to rent or even 
someday own your own home. 

But how do you suppose you'll 
have all that you need and want 
when, like most people in Hawai 'i, 
you don't have money to burn or a 
sympathetic fairy godmother to turn 
to? 

The short answer is through es
tablishing good credit and maintain
ing it. 

Experian, formerly known as 
TRW Credit Data, is one of the 
nation's largest credit bureaus. They 
believe that establishing (and repair
ing) credit begins with an under
standing of the fundamentals of con
sumer credit. 

The "three C's" of consumer 
credit (according to Experian) are: 

Lenders get an impression of your 
character by using the information 
you provide on a credit application. 
Length of residency at your current 
acklress and years of employment at 
your current job give credit grantors 
an indication of your personal char-

acter. An evaluation of your existing 
credit relationships (credit cards, 
bank loans, mortgages, etc.) shows 
evidence of your financial character. 

determine your capacity 
(how much debt you can realistically 
pay given your income) by evaluat
ing information about your living 
expenses, open credit limits, current 
debts, and other payments. 

"'u.u.uvt" decide on the terms of 
the credit or loan they extend to you 
by making an appraisal of the collat
eraVcapital you use to secure a loan 
or down payment. · 
Consumer Credit Reports 

Another important source of in
formation for lenders to decide 
whether to grant you credit is a con
sumer credit report. 

A consumer credit report is a fac
tual record of a person's credit pay
ment history. Companies and banks 
that you apply to for loans obtain this 
report from credit bureaus-private 
companies, like Experian, that col
lect information reported to them by 
banks, mortgage companies, depart
ment stores and other creditors to 
view your credit history. 

If you are one of the 19o million 
people in the United States with a 
revolving credit account, car loan, 
student loan, or home mortgage, then 

information a}:>out you is likely stored 
in Experian's consumer credit data
base. 
Risk score 

Some creditors make thousands of 
credit granting decisions every day. 
And to help them make these deci
sions faster and more objectively, 
creditors rely on a computerized pro-

. cess called risk scoring (or credit 
scoring). 

A risk score is a statistical sum
mary, described in words and figures, 
of the information from consumer 
credit reports. The score predicts how 
likely consumers in a specific score 
range will repay their debts. 

Kathleen Mierswa, Vice-Presi
dent and Senior credit officer at Bank 
of Hawai'i, believes that risk scor
ing is essential to lenders when de
ciding whether or not to extend credit 
to an applicant. 

Risk scoring "takes away subjec
tivity because it is more efficient, al
lows loans to be approved faster, and 
is InJre accurate as to a person's abil
ity to pay loans back," said Mierswa. 

Starting Out 
If you're just starting to establish 

credit, Experian suggests starting 
small and building up. A good way 
to start is by obtaining a credit card 
with a small credit limit, such as 
$500. Before applying for the credit 
card, be sure to ask whether the credi
tor will be reporting your paying his
tory regularly to a credit bureau. If 

they don't report your performance, 
no one else will know of your respon
sible bill-paying history; conse
quently, your qualification for higher 
credit limits and loans in the future 
will be impeded. 

After getting your credit card, 
make use of it and consistently pay 
your bills on time. Remember that the 
lender will be reporting this informa
tion to the credit bureau monthly. 

Another option for building credit 
is to ask a parent or friend with an 
established credit history to be a co
signer on your loan or credit card 
application. The account will appear 
on your credit report as well as the 
co-signer's. Since both you and the 
co-signer are responsible for the ac
count, take extra care to repay your 
co-signed debt on time. Positive per
formance will benefit you and the co
signer; negative performance will 
hurt both of you, too. 

If you can't obtain a credit card or 
loan, and you can't find a co-signer, 
you may want to apply for a secured 
credit card. To get a secured credit 
card, you need to open and maintain 
a savings account as security for your 
line of credit, which would be a per
centage of your savings deposit. For 
example, if you deposit $800 to a 
savings account, you may receive a 
secured credit card with a $400 line 
of credit. Again, be sure to inquire 
whether or not the card issuer will 
report your use of the card to a credit 

bureau. 
Strategic Plan 

Mierswa feels that college stu
dents who are beginning to build 
credit need to have a strategic plan. 

"If you're a student starting out, 
you need to decide how much debt 
you 're willing to have, and if you 
want a credit card, stick with one or 
two and build up your credit," she 
said. 

"Once you become a senior, a lot 
of companies will start sending you 
a~plications for a VISA or a gas card. 
Your parents may co-sign a charge 
card for you or you might take out a 
car loan. If you get a whole bunch of 
them (credit obligations), it's really 
important that you keep those pay
m~nts current. And if you know 
you're going to start to have prob
lems, you need to seek family advice. 
The bottom line is to use common 
sense because you don't want to get 
into collection problems." 
Denial of Credit 

If you are denied credit due to 
little or no credit history, do ~very
thing you can to understantl why. 
Remember the "three Cs" of con
sumer credit. Maybe your living ex
penses are too high compared to your 
income. Or maybe you haven't lived 
at your current address or worked at 
your current employer long enough 
to show stability. 

Credit Repair 
continued on page 5 
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China Collection honors Sun Vat-Sen's birthday 
The China Collection, an exhibi

tion of photos and many private and 
official documents conunemorating 
the life and work of Dr. Sun Yat-Sen, 
opened on Nov 12. The exhibit is 
open to the public. 

Dr. Lily Sui-Fong Sun, 
grandaughter of Dr. Sun Yat-Sen, has 
donated her personal collection of 
books to Lama Library in honor of 
her grandfather's 131st birthday. 
Also on display are her many exquis
ite jade pieces, some of which she 
donated to the library last year to 
honor his 130th birthday. 

Dr. Sun Yat-Sen was born in 
Ts' ui-heng village near Canton, on 
Nov 12, 1866. At the age of 13, he 
joined his brother, Sun Mei, on 
O 'ahu . He attended I'olani School 
and was briefl y at O ' ahu College 
(now Punahou School). He returned 
to China and receiverd his medical 
degree from College of Medicine for 
Chinese in Hong Kong. 

Sun recognized that foreign ag
gression and imperialism had eroded 
the Manchu Ch' ing dynasty and bur-

dened China with unequal treaties. 
Conditions demanded change, yet the 
Ch'ing government resisted bold 
measures to modernize and reform its 
political and social institutions. When 
his petition to Li Hsing-Chang, 
China's foremost statesman, was ig
nored, Sun started on the path of 
revolution. 

PHOTO BY ALLEN GUECO 

Jade carving of a reclining Kwan 
Yin beneath Buddha. 

He left for Hawai ' i and fonned the 
Revive China Society (Hsing Chung 
Hui) in 1894. This was the first or
ganization commited to overthrow
ing the Ch' ing dynasty. 

Hawai ' i, the United States , 

Canada, Europe, Southeast Asia, and 
Japan, were among the places where 
Sun enlisted supporters and raised 
funds from secret societies and over
seas Chinese communities. 

While in London in 1894 he was 
kidnapped by the Chinese Legation, 
and then rescued by British authori
ties. The dramatic event brough 
world-wide attention to Sun and his 
revolunary activities. He unified the 
various revolutionary groups in 1905, 
and continued to launch uprisings 
against the dynasty. 

Finally on Oct. 10, 1911, revolu
tionaries seized an armory that be
gan to upset the balance of power, 
andonJan.l, 1912,SunYat~senwas 

inaugurated as the firs t provisional 
president of the new Republic of 
China. 

In his last decade, Sun Yat Sen 
struggled to preserve the integrity of 
the Republic as conflicts among ri
val warlords and relentless pressure 
from foreign imperialism threatened 
to destroy it. Looking beyond China, 
he called on all nations to end de-

Chancellor of CommunitY Colleges Joyce Tsunoda,, KCC Provost John 
Morton, watch as Dr. Lily Sui-Fong Sun places a book from her personal 
collection in the Char Room at the opening of the China Collection. 

structive imperialist competition and 
begin a new era of international co
operation. He died in 1925. In 1940, 

the title "Father of the Republic of 
China" was given to him for his dedi
cation and vision. 

Paralegal panel discusses jobs 
MICHAEL HEWITT 

Staff Writer 

Legal Assistant majors recently 
had the benefit of learning what a 
paralegal does, and opportunities in 
the field from working paralegals 
representing governmental, non
profit and private organizations. 

A panel discussion focused on 
"Life as a Paralegal" Oct. 27 at the 

William S. Richardson School of 
Law. Guest speakers were Rodney 
Nagasako, Janet Murphy, Sharine 
Boomla, Kris Barry, Mary Sana, and 
Danie Kakazu. 

The speakers agreed that students 
need to explore the type of work most 
in line with their individual person
alities and abilities, identifying 
volunteerism as a good avenue for 
learning more about the profession. 

Litigation paralegals Nagasako 

Establishing good credit .... 
continued from page 4 

If, on the other hand, you are de
nied credit because of a bad credit 
history, there are things you can do 
to repair it. 

Start by obtaining a copy of your 
credit report. Review it carefully and 
look for any inaccuracies and nega
tive information. If you find inaccu
rate information, follow the instruc
tions on the credit report to dispute 
it and correct it. Credit bureaus en
courage consumers to dispute any 
inaccuracies because no one benefits 
from inaccurate credit reports. 

Although negative information 
remains on your credit report for 
·seven years (up to 10 years for bank
ruptcies) in accordance with federal 
law, remember that your credit his
tory is always developing. A posi
tive credit history can begin today 
by using your credit in a responsible 
way and paying your bills on time. 

According to Experian, when a 
lender considers your application for 
credit, it often pays much more at
tention to your bill-paying pattern 
during the most recent two years than 
to your record of five years ago or 
longer. 

Negative items on your credit re
port won't stop you from getting 
credit in the future. You just need 
make an effort to keep the negative 
information in the past. Paying your 
bills on time over a period of 18 to 
24 months will show that you're a 
good credit risk. 

Mierswa does not recommend 
going to "credit doctors" because 
most are fraudulent, and those that 
aren't often charge hundreds, even 
thousands of dollars to do for you 
what you can do for free. 

''Some of them can make sense, 
but they' re going to charge you (a lot 
of) money to help you out," she con
tended. 

If you ·have been denied credit, the 
Fair Credit Reporting Act allows you 
to obtain a free copy of your credit 
report within 30 days of being denied 
credit. The creditor must tell you the 
name and address of the credit bu
reau they used. If you find an inac
curate item, the credit bureau must 
investigate it within a reasonable time 
(generally 30 days) and remove the 
item if it is found to be incorrect or 
cannot be verified as accurate. 

Mierswa suggests getting a copy 
of your credit report every once in a 
while in order to assess your credit 
history. 

"The only time that people think 
about it is wheq they need some
thing-they want it and they want it 
yesterday," she said. · 

If you would like to purchase a 
copy of your credit report, call toll 
free 1-888-EXPERIAN (1-888-397-
3742). The cost of the report is $8.32 
($8 plus $.32 Hawaii state tax). To 
learn more about consumer credit, 
visit their website at http://www. 
Experian.com. 

and Kakazu emphasized the 
adrenalin rush and feelings of accom
plishment at a job well done. They 
said the litigation paralegal can ex
pect to make good money but must 
often make a trade off, working lots 
of overtime .. 

Nagasako spoke of his love for 
legal paperwork. He said, "Docu ~ 
ments don' t answer back. You can 
throw them around, and they never 
tell you 'my husband's coming."' He 
joked that if you don't like what a 
document says "you can throw it in 
the trash can." His early work as a 
volunteer with ltle American Civil 
Liberties Union was very valuable 
experience although he says he did 
not always believe in everything they 
represent. 

Kakazu, who is President of 
Hawai 'i Association of Legal Assis
tants (HALA), also works for Alston, 
Hunt, Floyd and Ing. She values her 
volunteer experience with Hawai 'i 
Lawyers Care. She said it's impor
tant for beginning paralegals to ask a 
lot of questions. When asked to do 
an unfamiliar task, Kak;azu stresses 
a "can do" attitude. It is better to say 
"I am willing to learn," than to say 
"I do not know how." For those won
dering how to get an entry level po
sition, Kakazu, who started out with 
little legal background, suggests 
working as a document clerk to get 
experience. 

Boomla is a paralegal with The 
Legal Aid Society of Hawai 'i where 
she does mostly family-related work. 
The job is very enjoyable fo! her be
cause she feels like she makes a big 
difference in people's lives on a very 
personal level. She started out with 
no experience, graduating with a BA 
in English and comparative literature. 
Her volunteer work at Hawaii Law
yers Care and membership in HALA 
helped her to qualify herself for her 
job. Boomla reccomends coursework 
in interviewing, writing research, law 
offi~e management, family and pub
lic sector law as especially beneficial. 

Murphy works at the Corporation 
Council in the family support divi-

sion. Her job is predominately deal
ing with paternity issues. She said she 
loves her job of 15 years. Working 
for a government agency places a 
greater premium on people skills and 
much less reliance on technology, she 
said. Mm::phy said she sometimes 
feels like a social worker. She points 
to fringe benefits and regular work
ing hours to show why the govern-
ment is a good employer. Her job in
volves computer work and word pro
cessing with little research. 

Berry works as Client Services 
Coordinator for Hawai'i Lawyers 
care. Her job is mostly to inform 
people and help them with referrals. 
She also spends a lot of time "hard 
selling" attorneys on more pro bono 
work. Pro Se divorce workshops and 
neighborhood clinics are also a part 
of her work. Beginning with little ex-

ADVANTAGES.· 

perience, she worked as a volunteer 
for the courts. Her flrst job was in 
family law about 8 to 9 years ago. 
From there she went to Hawai'i 
Lawyers Care, where she has been 
every since. "A black hole" exists in 
the area of assistance for contested 
family law cases, Berry said. 

Sana works as a paralegal for 
Fireman's Fund Insurance Company. 
She does lots of research, drafts mo
tions, and answers phones. HALA 
was also instrumental in develop
ing the contacts to help her find her 
current job very quickly. Sana said 
the beginning paralegal must aggres
sively pursue the type of work which 
is best for them. "You must be will
ing to try hard, says Sana. "Don't 
give up, and remember to ask ques
tions because no one knows every
thing," she said. 

A SUCCESSFUL CAREER. 
Self-confidence. 
Self-discipline. 
Working well with others. 
These are characteristics you must have to succeed in 

a career, according to a national survey of more than 850 
employers. These are things the Army teaches you. 

As a member of an air 
assault team, a tank team, 
or any Army unit, you11 
. learn responsibility, 

self-discipline, 
self-con:fidence

imi>ortant qualities that 
employers are looking for. 

To find out more about 
how the Army can help give you an edge on a career, call 
your local Army Recruiter today. 

949-6140 

ARMY. 
BE ALL YOU CAM BE: 

www.goarmy.com 
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Reefs plundered, oceans overfished, 9\)~ 
DONOVAN SLACK 

Staff Writer 

You may have noticed already that 
there is an increasing lack of fish in 
Hawaiian waters. This is a serious 
problem worldwide, and solid evi
dence of over fishing is now avail
able thanks to Reef Check '97, the 
first ever global survey of the Earth's 
coral reefs. 

The project was undertaken as· part 
of the International Year of the Reef 
declared by the United Nations, and 
preliminary results are now posted on 
the web athttp://www.ust.hk/-webrc/ 
reef.html. 

According to Dr. Gregor Hodgson, 
global coordinator and coral reef bi
ologist, survey results are an urgent 
reminder that "ocean resources are 
not limitless" and that "coral reefs 
have been plundered on a global ba
sis." 

Organized by the Hong Kong In
stitute of Science and Technology, 
Reef Check '97 involved over 100 
marine scientists supervising 750 rec
reational divers surveying more than 

"because coral reefs are the rain for
ests of the sea. They are one of the 
world's most valuable natural re
sources, a storehouse for billions of 
dollars worth of genetic material for 
drugs and an important factor in 
coastal protection." 

"Sadly," says Hodgson, "since 
1990 we have been getting reports 
from sport divers of rapidly increas
ing damage to reefs everywhere, but 
scientific data has been lacking." 

"Aside from the scientific and 
educational achievements, this 
project is rermarkable for two rea
sons," said Professor Gary Heinke of 
the Institute. "First, the project was 
run completely by Internet and sec
ond, the project was almost entirely 
volunteer." 

Here in Hawai' i, the sponsoring 
organization was Save Our Seas on 
Kauai, and the Kauai Reef Check was 

250 coral reefs in 30 countries. PHOTO BY JEFFREY DAVIS 
"The project was badly needed," . W~ikiki Aquarium recently opened two .new coral reef exhibits planne~ to 

according to Dr. Gregor Hodgson, ratse awareness as part of the Internatwnal Year of the ReefCelebratwn. 

Bounty from the sea 
MICHAEL HEWITT gae is harvested year round, and a 

new batch is ready in each pond evStaff Writer 
ery six weeks. 

Nutritional supplements, sports Cyanotech has shown itself to be 
drinks, aquaculture feed dyes, and .~eader in the aquaculture industry. 
mosquitocides are all products com- Advanced technology, a unique re-
ing from an unusual source, the bot- source, and a diversified product line 
tom of the ocean. Cyanotech is a Big have all contributed to its success. 
Island company taking advantage of Cyanotech was named for its pri-
deep sea water to create and develop mary resource, cyan (blue/green) at-
some valuable new products. Produc- gae. Microalgae, the company's ba-
tion output has tripled for Cyanotech sic raw material, is a largely untapped 
since 1993. resource with a lot of potential. With 

Cyanotech's success has come in increasing attention being shown to 
part from relying on the advantages the content of the foods we eat, 
gained through several overlapping rnicroalgae may be a natural alterna-
state projects. The Hawai'i Sea Grant tive to some man-made food supple-
Program at the University of Hawaii ments. Innovative technological ad-
has many programs designed to en- vancements and product develop-
courage aquaculture. It was one of the ment at Cyanotech have made pro-
first to explore ocean thermal energy duction more effective and efficient. 
conversion, or OTEC. Deep ocean 
water used in production at 
Cyanotech is a by product of this ear
lier state program to tap energy from 
the sea. 

Advantages were also gained 
early on by participation in another 
related but separate, state-funded pro
gram The Keahole point location in 
the Big Island Development Park was 
developed by NELHA, the Natural 
Energy Laboratory of Hawai 'i, to en
courage research, education and com
mercial enterprises in aquaculture. 
The facility requires .tenants to use 
one of the three resources offered: 
deep ocean water pumped from 2,000 
feet, fresh water from 50 feet under
ground, and lots of sunshine. 

The deep ocean waters are cold, 
filled with nutrients, and toxin free. 
At Cyanotech, this microalgae-laden 
sea water is mixed with fresh water, 
baking soda and carbon dioxide, to 
stimulate algae growth. It is then kept 
in ponds where huge paddlewheels 
circulate the water to insure all the 
algae the benefit of sunlight. The al-

Microalgae may be a 
natural alternative to 
some man-made food 
supplements. 

The company has introduced a qual
ity control process for absorbing un
wanted oxidation. Ocean chill dry
ing is another of its patented pro
cesses. 

A patented blue/green micro algae 
called "Spirilina Pacifica" was devel
oped at Cyanotech and is becoming 
increasingly popular. Sold under the 
brand name "Nutrex," it is valued as 
a nutritional supplement because of 
high levels of natural beta-carotene, 
as well as other vitamins. 

Another spirulina product "Ha
waiian Energizer Sports Drink," is 
available here and on the mainland. 
The drink contains 20 percent 
spirulina along with soy protein, tapi
oca, taro, ginger, bee pollen, and gin
seng. 

Microalgaes are also being used 
to create psychobiliproteins, an ingre
dient of fluorescent pigments used in 
immunological diagnoses and medi
cal research. 

Research continues into using 
microalgaes as a base product in pro
ducing biopesticicides, used pre
dominately to kill mosquitoe larvae 
and also to control blackflies. Diver
sity is an important aspect of the in
creasing use of micro algae products. 

Cyanotech 's patented product 
called "N aturose" is a natural red pig
ment which comes from a microalgae 
called astaranthim. It is used in 
aquaculture feeds to add a more ma~
ketable pink color to pond raised 
shrimp and fish. Its competition is 
synthetic astaranthim. The synthetic 
is made from petrochemicals. 

Gerald R. Cysewski, company 
president and CEO, said the company 
is planning to put more emphasis on 
the production of astaranthim. He 
said recent evidence indicates that 
astaranthim contains 10 times the 
anti-oxidant benefits of beta-caro
tene. 

Cyanotech recently announced 
the completion of seven ponds, add
ing an additional five acres devoted 
to astaranthim production. Another 
90 acres of land is in the process of 
rough leveling for ponds which will 
hopefully be completed in the next 2 
112 to 3 years. 

Cyanotech is the first microalgae 
and the first Hawaiian company to 
be certified by ISO 9002 interna
tional quality standards regulation. 

Most of its production materials 
are recycled. Combining natural 
products to replace synthetic ones 
and placing a premium on preserv
ing the environment puts Cyanotech 
in a good position to be on the cut
ting edge of what may be a better 
future. 

Oceans '97 Conference in June. The 
reef selected for study was Hanalei 
Reef. According to Carl Stepath, di
rector of Save Our Seas, "The global 
analysis rings true for Hawai 'i, with 
over fishing being the huge local and 
global problem." In addition to over
fishing, coastal development and 
high impact because of tourism con
tribute to the problem. 

Stepath is recommending more 
Marine Life Conservation Districts, 
underwater parks and gardens, to 
help replenish the dwindling fish sup
ply. Stepath's recommendations were 
echoed by the Institute in its analy
sis: "Reef Check results cleai"ly show 
the necessity to increase the number 
and size of these marine protected 
areas and to improve their manage
ment so they can serve as 'seedbeds· 
for the surrounding areas." 

Many of the solutions are well
known and include tighter control of 
fishing through traditional as well as 
newer methods like satellite monitor
ing of fishing boat movements, ac
cording to Hodgson. 

"The goal is sustainable use of 
marine resources. If unsustainable 
practices are allowed to continue, 
populations of coral reef organisms 

will dwindle, many seafood items 
will become even more expensive, 
and more fishermen will be forced 
out of work." 

According to study results, two of 
the biggest problems are cyanide and 
blast fishing. In some areas such as 
the east coast of Borneo, the reefs had 
not been previously surveyed, and 
scientists assumed they were un
touched. But according to the 
Sarawak Reef Check team, "99 per
cent of the reefs had been damaged 
by blast fishing." 

Just as education and legislation 
reduced the ivory trade, a similar ef
fort is needed to reduce the demand 
for cyanide-caught live fish, particu
larly since large animals contribute 
to dive tourism and conliibute greatly 
to reproduction, said study officials. 

The study also said public educa
tion is needed in Southeast Asia to 
teach people why it is not "cool" to 
eat reef fish larger than a dinner plate. 

For more information on 
Hawai'i's reefs and reef fish or to find 
out how you can get involved in the 
creation of an underwater park, visit 
the Save Our Seas web site at http:// 
www.planet-hawaii.com/sos. 

Ocean water grows 
strawberries, 
cool climate crops 

DAISY CARVAJAL 
Staff Writer 

Technology has definitely taken 
over the natural process of cultiva
tion because the cold ocean water 
can now be used to grow valuable 
temperate crops in the tropics, thanks 
to OTEC, Ocean Thermal Energy 
Conversion. 

There are two different OTEC 
cycles. In the Open-Cycle process, 
the warm sea water vaporizes in a 
near vacuum, and the water vapor it
self turns the turbine before being 
condensed back to liquid by con
tact with cold sea water. 

In the Closed-Cycle system, a 
working fluid such as ammonia, va
porized by contact with warm sur
face water, turns a turbine and is then 
condensed back to a liquid when heat 
is extracted through thermal contact 
with the cold deep water. 

Both types of OTEC syste_m re
quire similar volume flows of sea 
water. The deep water has three im
portant characteristics which make 
it possible and successful for the pro
duction of OTEC energy. First, the 
water is/cold. Second, the water is 
rich. And third, the water is clean. 

A test power plant located off the 
coast of Hawai 'i is using this OTEC 
process to generate a 100 kilowatts 
of power. The process makes use of 
the temperature differences between 
surface water heated by the sun at 
80 degrees, and water 2,500 ft. be
low the surface with temperatures 
above freezing. While the plant gen
erates power, it produces 7,000 gal
lons of desalinated ocean water per 
day. 

This new field of cold water agri
culture uses deep sea water as a cool
ant to manipulate soil and air tem
peratures. Agricultural species that 
could not survive in the coastal desert 
can now be successfully grown. 

A cold water demonstration gar
den is maintained at NELHA, Natu
ral Energy Laboratory of Hawai 'i 
Authority, in which over 100 species 
of food crops such as strawberries, 
asparagus, artichokes, basil and gour
met lettuces have thrived. This 
means that fields and fields of tem
perate climate fruits and vegetables 
could be grown here in Hawai'i. 

NELHA is the only significant 
place in the world right now that is 
providing support for research and 
c~mmercial applications for OTEC 
and other associated applications of 
natural resources. 

Strawberries which are now be
ing grown at NELHA in cold con
densed water have five times the 
sugar content of control strawberries 
grown under certain conditions. 

Asparagus, one of the many valu
able crops, requires four winters to 
become tender but experiments like 
these indicate that it tastes good af
ter only two months of temperature 
cycling. · 

Other products of the process in
clude energy-related uses such as air 
conditioning in various buildings, in
dustrial cooling, and a wide range of 
aquaculture products . 

This breakthrough could be a key 
factor to successful living. This ocean 
technology holds great promise for 
coastal communities with access to 
deep ocean water. 
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Aquaculture yielding good harvests 
BY ANDREA FAGAN 

staff writer 

Aquaculture industry in Hawai'i is 
ancient. The practice of farming loko 
i'a, or fishponds, is over a thousand 
years old. When Captain Cook arrived 
in the islands there were about 400 
loko i 'a scattered among the islands, 
with 100 or so on O'ahu. 

The largest of all, with an area of 
more than 500 acres, was where 
Hawai"i Kai now sits. Kawainui 
swamp was a fishpond and so was En
chanted Lake. They dotted P"earl 
Harbor, Waikiki and Kahuku, a site 
that, in recent times, has seen large
scale modern aquaculture ventures 
flourish and fail. 

In the olden days of the loko i ' a, 
mullet (ama ama) and milkfish (awa) 
were the staple harvest, mostly be
cause they could tolerate the often 
brackish waters of the loko i'a. To~ 

day Hawai 'i's aquaculture industy is 
producing an incredible variety of 
crops. From the humble tilapia and 
catfish to the more exotic moi, a new 
breed of farmers are finding niche 
markets, locally and as exports. Pearl 
oysters, shrimp, aquatic escargot and 
broodstock are just a few of the prod
ucts coming out of innovative enter
prises. 

In the'70s, Senator Danel Inouye 
sponsored federal legislation to help 
boost the aquaculture industry. Its 
unique location gave Hawai'i an ob
vious advantage. 

The state's Aquaculture De~elop
ment Program was established to sup
port the industry with services such 
as marketing, animal health and dis
ease control, information sharing, and 
economic planning. It is a resource 
for both large investors and backyard 
hobbyists. 

The program has been tracking the 
local aquaculture industry's whole
sale value since '78, when it gener-

ated less than a million dollars. There 
are two sectors: the commercial pro
duction sector which produces actual 
harvests, and the technology trans
fer sector which includes research, 
training, education, consulting and 
extension services. By '95 the two 
sectors had grown to $28M and that 
figure jumped by 18% in '96 to $34 
M. Hawaii ' s unique location and the 
year round good weather were an ob
vious advantage that immediately at
tracted investors. 

C. Richard Fassler, the Economic 
Development Specialist for the 
Aquaculture Development Program, 
has been working 
with the indus
try for the 
past 20 
years. He 
has wit
nessed 
first hand 
both the 
failures 
and the 
success 
stories. 
Twenty 
years ago 
the fledg
ling in
dustry did . 
not have 
the benefit of cur
rent technology and research to 
help it along. The risk was great, but 
the potential payoff seemed greater. 
Local, national and global economies 
were all growing rapidly. The fast, 
loose spending of the late '70s and 
opulent '80s made some of the early 
ventures look more often like high 
stakes poker games than serious busi
ness ventures. 

Multi-million dollar ventures 
seemed to come and go with the tide. 
Fassler says all the failures, both large 
and small scale, have much in com-

mon. He gives the single most im
portant reason for failure as lack of 
business expertise. Fassler has seen 
people invest thousands and millions 
of dollars with fantastic expectations, 
yet no reseach into the product, the 
market, the technology or the back
grounds of the folks to whom they 
are handing their money. 

Although more stable today, the 
industry has had a colorful and some
times checkered past. 

Tap Pryor started Sea Life Park 
and the Oceanic Institute. In '76 
Pryor leased 5 acres of land in 
Kahuku and started the first oyster 

0 
0 

farm on Oahu with the help of mil
lions of investor dollars. The farm 
produced $25,000 in monthly rev
enues. But the facility had a $25,000 
a month electicity bill, additional op
erating costs and the high salaries 
paid to the 50-60 employees on the 
payroll. New investors had to be 
brought in continually. When a storm 
blew oqt the farm's generator in 
1981, the operation was closed, os
tensibly because of the storm dam
age . 

In '78, C. Brewer decided to use 
some of its vacant land on Kauai to 
start a freshwater prawn farm. The 
operation was closed two years later. 
The unguarded facility suffered 
losses from poachers but what ulti
mately closed the operation was the 
simple fact, apparently overlooked, 
that the prawns needed a sunny en
vironment to thrive. Brewer had built 
their farm in a cloudy, rainy area. 

Fassler characterizes the industry 
today as mostly small farmers who 
are filling niche markets. The largest 
business is also the one with the big
gest product value. There are 117 

aquaculture farms in the 
state, and about 

580 people 
work full or 
part time in 
the industry. 
Many of 
these people 
started out 
in their 
backyards. 

The out
look for 
farmers is 
bright be
cause ·the 
market is 
strong and 

demand ex-
... ~eds suppply. Hawai'i 

consumes 60 million pounds of sea
food a year and 75 percent is im
ported. Better breeding and growing 
methods have made aquaculture the 
fastest growing segment of agricul
ture in the United States. 

There were some exiting devel
opments last year. The world's larg
est aquarium fish breeding facility 
has set up its operation in the famil
iar Kahuku location. Hawai 'i has a 
goldmine of knowledge and experi
ence in the many backyard hobbists 
who cultivate impressive fish and 

other aquarium products. 
On the Big Island, Black Pearls, 

an oyster nursery and hatchery, re
stocked the Marshall Islands with 
native black-lipped pearls as part of 
a nationally funded project. Also on 
the Big Island, another company is 
raising opihi, and Makuu Aquafarm 
is working with the UH Hilo and the 
Russiarr government to maintain 
Russian sturgeon stock as part of a 
'gene banking' program. Displaced 
sugar workers in Hamakua have 
formed the East Hawaii Aquaculture 
Cooperative to grow tilapia and cat
fish. 

In Waianae, at the Backyard 
Aquaculture Program (BAP), fami
lies train each other in the skills of 
fish farming and sell the fish in a 
marketing co-op. The program has 
grown strong and is expanding into 
the State Agriculture/ Park in 
Waianae, 9 acres of integrated aqua 
and agri . BAP graduates are moving 
their operations into the park and 
meanwhile new families will be 
trained in the BAP 

Molokai has some loko i' a cur
rently in use, with 57 more that can 
be restored. Enterprising individuals 
lease portions of the state owned 
ponds to culture fish and Ogo. They 
have had great success with Ogo, 
harvesting several thousand pounds 
a month. A community-based non
profit, Ke Kua'aina Hanauna Hou, 
helps Molokai residents to grow and 
market their products. 

Several decades ago, a state report 
·on rtsh{)Onds prediCted- Uiaf"they 
would never come back into use-
that they were a cultural relic. 
Hawaii's Aquaculture Development 
Program has helped repair and reno
vate some of the ancient fishponds 
which had fallen into disrepair over 
the years. Many of the fishponds 
once thought dead are now in active 
use throughout the islands. 

Moi- more today than yesterday 
BY GUY HAGI 

Staff Writer 

According to popular folklore, 
most ancient Hawaiians weren't al
lowed to eat the pacific threadfin, 
better known as moi. The highly 
prized fish were reserved for the ali' i. 
Commoners caught eating moi were 
promptly put to death. Now, thanks 
to the local aquaculture industry, the 
once kapu delicacy is available to 
everyone, peasant and royalty alike. 

Local fishermen have been enjoy
ing moi for years, but never caught 
them in quantities large enough to 
take to market. So, if you don't rec
ognize the name, you are not alone. 
The Oceanic Institute (01) plans to 
change all that. According to Dr. 
Tony Ostrowski, moi project leader 
at 01, the aquaculture research facil
ity has plans to promote moi in the 
marketplace. 

01 started the moi project in 1992 
with the receipt of a grant from the 
USDA. The five-year-old project has 

successfully developed a hatchery, 
one that now supplies 300,000 fin
gerlings (young fish about one month 
old) to local aquaculture farmers. To 
help the farmers even further, OI has 
also done research on feeds ,and 
grow-out techniques. Because of the 
success of the moi project, 01 has 
plans to develop .other species like the 
jack and amberjack, also known as 
omilu and kahala 

Ostrowski says 01 chose moi be
cause of several factors. Moi is de
scribed as a pardy fish with a high 
survival rate in captivity. It eats many 
types of feed and grows in a variety 
of environments. The silvery fish also 
grows rapidly. Moi are taken to mar
ket after only six months. 

Local aquaculture farmer Dennis 
Yee ofOpihi Ventures says moi is his 
first successful ocean product. Yee 
started with the aquaculture of sea
weed and was unsuccessful. He then 
decided to give moi a try. In May of 
1996 he received 500 moi fingerlings 
from 01 and nearly all of them died 
soon after because of a mechanical 

problem with his air pumps. Un
daunted, Yee fixed the problem and 
moved on. In August of 1996, three 
months after his first moi disaster, he 
was given another 500 fingerlings 
from 01. These faired much better. 

One month later, Yee added an
other 3,000 fingerlings and a short 
six months after that, he sold his first 
crop to Horimoto Fish Market. He 
was on his way. Since then he has 
been able to harvest about 125 lbs. 
per week. Yee says "I am the small
est of the moi farmers. I just have 
two tanks and raising moi is very la
bor intensive. Tanks are cleaned 
weekly and the water is exchanged 
weekly to prevent parasites and dis
eases." 

Yee says that his biggest challenge 
is simply to keep the fish alive. He' is 
wary of power failures that would 
shut down the vital air pumps. If the 
system should go down, he has a back 
up generator that must start up within 
20 minutes or he risks losing the crop. 

Not all farmers face the same 
problem. Mary Brooks relies on an-

cient Hawaiian techinques blended 
with modern science to raise her moi. 
Brooks farms moi in Hawaiian fish
ponds that are over 400 years old. She 
relies on 01 for the fingerlings and 
scientific advice. Because her 
techinque is less controlled, her fish 
grow slower, but more naturally. The 
fishponds do present different chal
lenges though. 

Brooks says that unlike Yee, who 
uses nets, she must catch her fish in 
traps, which is much more labor in
tensive. Still she manages to harvest 
300 lbs. per week. She is somewhat 
worried by her success. "Last year I 
harvested 1 O,ooO moi, but this year I 
expect to increase that to 70,000, '' 
Brooks says. She now must focus 
some of her attention to the challenge 
of financing a seven-fold increase in 
her business. Nice problem to have. 

Yee and Brooks have had little 
problems selling their moi. Although 
the price is not cheap, sales are brisk 
because of the quality of the fish. 
Both farmers say the restaurants and 
markets they sell to are always ask-

ing for more. Moi has a very white, 
firm flesh similar to deep water snap
pers like opakapaka and uku. It is 
perfected suited for steaming or bak
ing and also does well in a frying pan. 
Chefs rave of moi 's versatility. 

Craig Sako, cook at Halekulani 
Hotel's Orchids restaurant, says "We 
want to featur~tnoi because of its 
royal history and moi takes so well 
to many different preparations." Sako 
and his fellow cooks at the 
Halekulani Hotel are looking to in
troduce moi on their menus as soon 
as a consistent supplier is found. 
Ironically, although there's more moi 
available to consumers most moi 
farmers are sold out. 
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Escargot with a Asian-Hawaiian twist 
DOUGLAS GUECO 

Staff Writer 
snail can be harvested within three Two hundred pounds of ung choi 
months and the larger ones take four is fed to the snails six days a week, 
to five months," said Hun. along with a high protein feed. BaKe-

Francis Hun walks through the The snails of BoKe-Farms have Farms has also discovered that the 
rows of tanks next to his house check- been used by some of the hottest snails can be raised on a certain herb-
ing on his livestock . Gliding slowly chefs in Hawai'i : Chuck Furuya and like basil, giving the snails a basil 
in the cool tank water are walnut- Roy Yamaguchi of Roy's Restaurant, taste. Another potential product is 
sized apple snails. Eric Leterc ofManele Bay Hotel, Jim snail caviar and caviar paste, which 

Francis Hun and his family, wife Gillespie of 3660 On The Rise, and is currently being developed by Vulf 
Tylette, son Robert, and daughter Sam Choy. When it comes to taste, Sternin. 
Kelly, own and operate BoKe-Farms, Hun says he has heard them com- The closed recycling water sys-
an innovative little farm tucked in a pared to oyster, abalone, opihi, clam tern in use at BaKe-Farms is mod-
corner of Wai ' anae valley. Raising and squid. eled after the ancient Hawaiian 
the delectable apple snails is the What can be done with the versa- ahupua'a. The ahupua'a was a divi-
farm's specialty. tile snails is limited only by the sion of land extending from the up-

"Lucky" is how Hun describes imagination. Tylette Hun has come lands to the sea. Towards the upper 
BaKe-Farms' start into snail cultiva- up with such mou th-watering ere- part of the ahupua'a was the lo'i, 
tion. It was in 1989 when the Huns ations as BaKe Thai Curry and which was an irrigated terrace used 
were first introduced to the snails. SunDried Tomato pasta with Escar- mainly for growing taro. Towards the 
"We were doing landscaping plants got, Artichoke Heart and Eggplant. bottom of the ahupua' a was the ocean 
and we were contracted to Ko 'olina KCC students did a cooking dem- and the fishponds . 
Resorts . When we got our plants onstration with the snails and Diane BaKe-Farms is situated on a hill. 
ready to be bought, they didn't buy Nazarro, former KCC student, now On the upper part of the hill , the 
it. It was at that time my friend a staff member, contributed Hawai- plants are grown. Plants include taro, 
brought over two pounds of snails." ian Escargot and Cucumber Kim watercress, ferns, and ung choi which 

Hun says that the snails started off feed the fish and snails as well as the 
as a research project. ''When we first Hun family. The plants extract nu tri-
received the snails there was no lit- ents from the water, which is then run 
erature. We researched and all there down to the fis h and snails . That 
was, was a paragraph from the Uni- water from the fish and snails is then 
versity ofMiarni," said Hun. He stud- pumped back up to the plants. 
ied the snails in a 55 gallon barrel, The farm, with the help of the 
then in 5 gallon tanks. It was when University ofHawai'i Sea Grant Ex-
he learned about the snails ' growth tension Service, School Of Ocean 
and reproduction rate that Hun be- And Earth Science And Technology, 
gan thinking of starting a business. developed a curriculum integrated 

The first batch of snails to be sold with aquaculture. 
went to the Ritz Carlton in Kapalua. Chee Poke and Lomi-lomi Hawaiian The inaugural run of the program 
The Carlton bought 10 pounds of Escargots recipes. was from June 21 to July 28, 1995. 
snails at $30 a pound. The snails' shells are removed be- Five teachers, 34 intermediate stu-

Since its beginning, BaKe-Farms fore being sold in one pound and half- dents and 18 high school students 
has produced over 250,00 pounds of pound vacuum-packed, plastic pack- from N anakuli Intermediate and 
snails. The length of time required ages. Currently the farm produces High School attended. The curricu-
before harvesting varies depending 330 pounds of snails a week. The lum included principles in chemistry, 
on the size of the snails desired. "The market price for a pound of snails is physics, biology, mathematics, writ-
younger or what we call the petite $30. ing, scientific reasoning, basic com-

Ancient Hawaiian ponds hold 
secret to growing ogo ) 

DOUGLASGUECO 
Staff Writer 

Long ago, red seaweed, or 
Gracilaria Parvispora is hard to find 
near beaches these days. It is also a 
rarity in stores . Restrictions have 
been placed on the amount of long 
ogo that can be harvested for com
mercial use; however, ancient Hawai
ian ingenuity may again make long 
ogo available. 

Long ogo appeared in Hawai'i 
just after 1900, and began to be com
mercially harvested in 1930. Even
tually, over-harvesting led to the de
cline of long ogo and restrictions 
were established to protect remain
ing populations. 

The majority of the ogo sold in 
markets today is a type found in the 
Florida Keys called Gracilaria 
Tikvaheae. It is grown in land-based 
tanks by several commercial grow
ers on the islands of O'ahu and 
Hawai'i. Royal Hawaiian Sea Farms, 
on the island ofHawai'i, sells over a 
lon a week of edible sea plants, in
cluding ogo sold under the brand, 
"Waimanalo Ko-Ko." 

The Florida species is different in 
taste and texture from the long ogo. 
The long ogo has long spaghetti 
branches, while the Florida species 
hu short stubby bristles. 

There have been attempts made 
to grow long ogo in tanks. However, 
it is difficult to mimic ocean condi
tions. The tanks, for example, tend 
to have too much water movement. 
The ogo will grow for a couple of 
weeks but then start to deteriorate, 
losing its delicate branches. 

Research was conducted in trying 
to grow the ogo in floating baskets 
in ancient Hawaiian fishponds. The 
results proved to be successful. 
Specimens for the research project 
were taken from populations near 
Kaunakakai. The fishponds used 
were Ualapue, Puko'o, and Panahaha 
ponds on the island of Moloka 'i. 

Results of the study, provided by . 
Edward P. Glenn and Kevin 
Fitzsimmons of the Environmental 
Research Laboratory, University of 
Arizona, Tucson, AZ (http :// 
www. a g. arizona .edu/azaq u a/ 
ogo.htm) show that basket in fish
ponds or in other sheltered, inshore 
locations in Ha wai' i are a "high
yielding, cost-effective method for 
producing this species for the fresh 
market." 

The floating baskets were simply 
made with PVC-coated wire mesh, a 
plastic shade fabric, and a flotation 
collar. A concrete block and tether 
were used to keep the baskets from 
drifting away. 

The fishponds are more cost-ef
fective than land-based tanks be
cause the tanks are energy-intensive. 
They require a pumping station to get 
a water exchange going, and there 
are many modifications that need to · 
be done to the land before the tanks 
are even installed. It is also cheaper 
to lease the fishponds from the state 
than to rent a plot of land to base a 
tank operation. 

Yields from the ponds came in 
between 0.3 kilograms and 0.6 kilo
grams per square meter per week. 
Fertilizing increases production two · 
to three fold. Fertilizing consists of 
soaking batches of the ago for five 
hours each week in a solution of aer
ated fertilizer. 

Ogo is used in a variety of local 
favorites like poki, pickled ogo and 
in newly developed products such as 
ogo salsa. There is a definite market 
in Hawai'i and Asia for long ogo. 
Local and Asian cuisine have typi
cally incorporated long ago in such 
dishes as tuna poke, squid poke, 
sashimi, pickled ogo, and kim-chee. 

PHOTO COURTESY OF FRANCIS· HUN 

From left: Robert Hun, Kelly Hun, Vulf Stern.in, Francis Hun, Maya 
Stern.in, Tylette Hun. 

puter ski lls, Hawaiian land use and 
entrepeneurship. 

Francis Hun was affiliated with 
Nanakuli High School and worked 
for the Department Of Education for 
three years. Hun said they began their 
educational program with Nanakuli 
because of the interest shown by AI 
N akasato, principal ofN anakuli High 
School and Intermediate, and be
cause of its high Native Hawaiian 
student populaion. There are plans to 
implement a program for Wai' anae 
High School students. 

BoKe-Farms ' work to integrate 

education wi th their aquaculture 
business landed it a National Science 
Foundation award. The award came 
about when Dr. Sarah Nerlove of the 
NS F's Small Busi ness Innovative 
Research division saw the work be
ing done by the farm: helping to raise 
the children in its community through 
its educational program, and raising 
awareness of the environment and 
Hawaiian culture with its closed re
cycling water system modeled after 
the ahupua ' a-all the things that 
make it a prime example of how all 
Hawai ' i business should operate. 

Waianae High students 
immersed in aquaculture 

ALLENGUECO 
Staff Writer 

The waves crash against the beau
tiful beach 100 yards away from the 
football field where Wai'anae High 
School's football team practices ev
eryday drills . Wai'anae High School 
is very much known for its great foot
ball team, but it is also known for its 
Marine Science Learning Center, 
which is designed to expand and en
rich learning experiences through a 
variety of hands-on activities. 

The agriculture project part of the 
Center gives students the opportu
nity to apply their learning to real
life situations. Each class of the Ma
rine Science program forms compa
nies, elects officers and works coop
eratively to grow and market a type 
of seaweed called Gracilaria, com
monly known as ogo or manauea. 

Companies collect data on oxy
gen, temperature, light levels and 
weight. Based on this data, compa
nies make decisions on the daily 
maintenance of their product, plan 
marketing strategies and keep accu
rate records of all monetary transac
tions. 

All companies rent tanks and 
space at the aquaculture facility. 
Companies compete with one an
other to grow the best product and 
be the most successful at marketing. 
The proceeds from the sale of their 
product go toward purchasing fertil
izer, feed for live animals such as 
shrimp and several species of fish, 
and furthering their education with 
field trips to Oceanic Institutes Kana 
research facility and Aquaculture En
terprises at Keahole Kona. 

At the Kona Aquaculture facility 
students participate in water quality 

data collection and analyses. They 
also participate in artificial insemi
nation of pennaed shrimp, fin fish 
dissection and cannulations (insert
ing a tube into the body cavity to give 
medication). Students gain actual 
working experience with scientists in 
the aquaculture community. 

They are exposed to all aspects of 
actual aquaculture businesses, from 
success to bankruptcy. · 

Students tour the ancient Hawai
ian fishponds to compare aquaculture 
in the present day with those prac
ticed by their ancestors. 

The Marine Science Learning 
Center has many projects. One of 
them is called JAWS (Junior Activi
ties With the Sea). The JAWS project 
is aimed at creating cooperative edu
cational experiences between the 
Marine Science Seminar students 
anq various elementary, intermediate 
and high school students. This pro
gram selects motivated high school 
students who show interest in the • 
field of teaching. 

The high school students conduct 
tours of the aquaculture facility and 
explain principles and practices of 
growing animals and plant life. 

The Oceanic Institute project and 
many other projects are paid for 
through fundraising efforts by the 

·students and teachers. A significant 
portion of the money raised is 
through seaweed (ago) sales which 
are sold at swap meets and many 
stores such as Tamura's Market. 
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Capoeira Batuque: lethal dance 
BY BRYAN NAKASHIMA 

Staff Writer 

Students begin to gather around 
both entrances to the cafeteria, gath
ered in puzzled bunches. Others sit 
and wait with a mouth fu ll of food 
and conversation. 

It begins with some light stretch
ing, the rhythm of a bongo drum, the 
hypnotic strum of an unknown string 
instrument, and a heavy hand tapping 
on the tambourine. 

Bodies start to contort with hand
stands, backflips, and long extended 
kicks. With some of them only inches 
away from contact, the occupant~ of 
the KCC cafeteria are being intro
duced to the art of Capoeira. 

The exhibition, put on by a local 
school called "Capoeira Batuque," 
is abou t an art form that has its be
ginnings on the continent of Africa, 
evolved in South America, and has 
now made its way to Hawai'i. 

Capoeira is mixture of rhythm, 
dance, and martial arts going back to 
the 16th century. It involves pitting 
one 's skills, consisting of an acro
batic style accompanied with a series 
of fluent kicks and movements , 
against another 's. 

It's a rare form mostly known 
through people who have seen the 
movie "Only the Strong," or for those 
who study martial arts. 

Capoeira Batuque demonstrates the speed and agility of the art. Musicians in the background set tlze beat. 

Head Instructor of Capoe ira 
Batuque, Rod Ussing said, " it' s a 
dance, it's fun, but shouldn ' t be un
derestimated." 

The art originated from the west 
coast o f Africa and places like 
Angola. Through the Portu guese 
slave trade, it made its way to the 
country of Brazil. While in captiv
ity, the slaves, wanting to keep with 
the traditions of their ancestors, prac
ticed some African religion mixed 
with Catholicism, dance, and various 
forms of martial arts . To keep this 
bidden from their overseers, it was 
disguised as a dance. 

This art follows the same teach-

ings of most other arts, such as physi
cal and mental discipline, respect for 
one's opponent, as well as a form of 
self defense. 

Belts represent the level one is 
currently at. The colors of the belts 
in Capoeira represent the colors of 
the Brazilian flag, showing respect 
for their country. 

The art spawned a game known 
as the "Jogo." It takes place in the 
circle known called the "Roda." 
There, opponents shake hands to be
gin and end the game. They attack 
and defend with a series of kicks and 
acrobatic techniques, trying to al
ways stay on~ move ahead of the op-

ponent. The rhythm of the instru
ments control the speed of the game. 
As the music gets faster, so does the 
movement of the opponents. 

Ussing, also known as "Instruc
tor Entrada," moved here a little over 
three years ago in search of a master 
to develop his skills in Capoeira. He 
was unsuccessful in finding anyone 
who could take him to th~ next level 
of training. Through the suggestion 
of another, his former instructor, 
Ussing opened his own school here 
on Oahu. 

Ussing now heads classes at UH 
Manoa, YWCA, and whe;ever he can 
find space to do it. His students are 
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of various ages, some starting at age 
3 and on to 45. 

Sean, a KCC student and volun
teer in the exhibition, commented, "it 
was funnest o( the martial arts I've 
taken." Sean volunteered to take part 
in learning some of the basics of the 
dance, as well as playing the various 
instruments . 

When Ussing was asked why 
people, including himself, were at
tracted to the art, he said, "You learn 
to become a musician as well as a 
fighter."Commenting on the close 
contact of the art, he says, "it teaches 
you to respect each other's space, and 
to look out for one another." 

Young chef ·lives for the love of cooking 
- . . . ' .. ~---~=--___;;;;..... _ _ T"""'' 

LEHUAVARES 
Staff Writer 

Nina Jarrett, of the Culinary In
stitute of the Pacific at KCC, gradu
ated at the top of her class this past 
summer at Le Cordon Bleu in Paris, 
France. The International Culinary 
Students Abroad program accepts 20 
students to take part in its intensive 
10-week course, and Jarrett was the 
only participant from Hawai ' i. 

Jarrett, who was originally told 
that she was over-qualified for the 
program, said, ''When I got my letter 
of acceptance I was so happy." 

For eight weeks, Jarrett's busy 
schedule consisted of Monday-Fri
day classes from 8 a.m. to 8 p.m., 
taught entirely in French by Chef 
Gregory Steneck and Chef Michel 
Cliche. In addition to the lectures and 
labs, Jarrett was exposed to guest 
chefs from the top restaurants in 
Paris. Jarrett had taken French classes 
here to prepare for the course. 

"It was really exciting to meet 
chefs t~at were at the top of their 
field. I knew that they went through 
the same problems I was going 
through and they made it," said 
Jarrett. 

During the last two weeks of the 
program, Jarrett put her skills to work 
at Les Bouchons de Francois Clerc 
in the V arrondissement of Paris. The 
first few nights she prepped veg
etables, but by the third day her chef 
realized that she was more experi
enced than he had expected. Jarrett 
was then put in charge of the garde 
manger station, which takes care of 
the first course portion of a three
course meal. Jarrett was honored to 
have been given this great opportu
nity to show off her skills. 

Nina Jarrett, fourth from left, with some of her fellow students. 

While working at Les Bouchons 
de Francois Clerc, Jarrett felt as if 
she was part of an ohana. Both the 
front and the back of the house 
worked together as a family. That 
mutual respect among everyone, 
made for a successful restaurant, said 
Jarrett. 

She also felt a sense of illoha be
cause all of the employees would eat 
lunch together everyday. This was 
their time to socialize and enjoy each 
other's company. Any problems that 
went on in the kitchen were put aside 
during this time. At the end of the 
night, before everyone went home, 
Jarrett and her fellow co-workers 
would have a glass of wine together. 

"Solidarity is a big thing in 
France," said Jarrett. 

Jarrett originally attended college 
on the mainland and was planning to 
major in business. She became are
tail manager but realized that her job 
didn't have the spark to light her fire. · 
Jarrett's dad always told her to "do 
what you love and love what you do." 

With those words stuck in her head, 
Jarrett took his advice and decided 
to return to school to pursue her ca
reer in Culinary Arts. 

Jarrett believes that cooking is 
"something you are born with. You 
can't teach someone to love to cook. 
Like a great artist, you have to learn 
the basic fundamentals, but in the end 
it is the artist's creation and no one 
can take that away from him. I think 
cooking is the same. You create 
something and someone appreciates 
it and I've always enjoyed that." 

There are three mentors that 
Jarrett credits for guiding her in the 
right direction. Ernst Hiltbnindt, ad
vanced patisserie chef instructor. 
"was a great influence on me and 
even before I took his class I re
spected him greatly." 

Chef Kusuma Cooray, an instruc
tor at KCC, also made a difference 
in her life. 

"She took me under her wing and 
has inspired me to be the best that I 
could be. It's bard to be a woman in 
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The famous Cordon Bleu cooking school on the river Seine in Paris. 

this field and it's nice to have a 
woman to talk to. She is definitely a 
great mentor and I adore her," said 
Jarrett. 

She also acknowledges Frank 
Leake, formally Food Service ad 
Hospitality Education chair, now 
specia~ assistant to the provost, for 
making a difference in her career 
choices. 

"He helped me gain a wide array 
of experience," said Jarrett. 

In December Jarrett will graduate 
with a double major in Culinary Arts 
as well as Patisserie Arts. In the near 

future ~he looks forward to traveling 
to other countries. 

Jarrett's. advice to students who 
are planning to go into the industry 
is that the key to a successful career 
is to enjoy what you do, because life 
is short and should not be a hardship. 
Culinary Arts takes a lot of dedica
tion and.hard work, but it should al
ways be fun. 

Jarrett also said, "I think that trav
eling to see what kinds of cuisine are 
out there will do nothing but make 
you a better cook as well as a better 
person." 

Diamond Journal Reading 
Come hither. Your attendance is requested at the Fall 199 
reading of the Diamond Journal on December 3, Wednesday, 
from 3-5 p.m. at the Bistro, showcasing some of the best of 
student writing from PCC 20, ENG 22, ENG 100 and ENG 
214. Listen as your fellow students regale you with their 
tales of truth or fiction. Refreshments will be provided. All 
we ask is that you pay attention. 
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Koa Gallery presents David Cunningham: 

'New Work' Filming the real Hawai'i 

DAISY CARVAJAL 
Staff Writer 

Noreen Naughton, associate pro
fessor of art, will be displaying her 
collection of "''New Work" in the 
Koa Gallery starting Nov. 19 through 
Dec. 16. 

The painting above entitled "Sun
rise" is one of the two largest paint-
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ings displayed. 
"In this abstraction of trees, she 

combines beautiful colors of orange, 
gold and blue," said David Behlke, 
Director of Koa Gallery. 

According to Behlke, Naughtop 
has been preparing for this exhibit for 
about two and a half years. 

The quality of light or illurninosity 

Artist Noreen Naughton. 

Left: "Sunrise, " a48"x54" oil on 
linen, completed by Noreen 
Naughton in 1997. 

prevails in my work," said Naughton. 
The artist reception begins on 

Tuesday, Nov. 18, from 5-7 p.m. 
Naughton will also be in the Gallery 
from 10 a.m. - 2 p.m. on Saturday, 
Nov. 22. 

The Koa Gallery hours are Mon
day - Friday from 10 a.m. to 4 p.m. 
For more information call734-9375. 

BRYAN NAKASHIMA 
Staff Writer 

''Raw Tenacity" can only describe 
Film Director David Cunningham. 
His film "Beyond Paradise," cur
rently at the Hawai 'i International 
Film Festival, marks Cunningham's 
full-length feature directing debut. 

Cunningham has produced and di
rected shows in more than 40 coun
tries all over the world. He shared 
some secrets of success with journal
ism students here last Wednesday. 

He has acted as an overseas pro
duction consultant for ABC, CNN, 
The Discovery Channel, and PBS . 
His range spans adventure shows 
such as "Baja 1000," which he did 
for NHK Japanese television, to pro
gramming for the '92 Barcelona 
Surruner Olympics. His background 
experience includes directing various 
music videos, commercials, and 
documentaries. 

Asked if directing was a life-long 
dream, Cunningham said, "Yes, I've 
always loved film, I've been a movie 
buff all my life. It's cool because it 
brings together photography, music, 
storytelling, and acting." 

A graduate of Konawaena High 

The adventures of mask making 

Jason Teregeyo Umar Raza Agnes Calderon 
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The first step is plastering the face. 

DAISY CARVAJAL 
Staff Writer 

A Queen's Hospital Art Gallery 
project led the KCC to the mask mak
ing project that produced masks now 
on view in the library. 

"As I was leaving from volunteer 
work at Queen's hospital one day, I 
saw a person lying on a table in the 
volunteer office," said Roy Onomura, 
president of the International Student 
Club. 

According to Masa Taira, who 

organizes exhibits for the gallery, 
they were making masks for their 
next art exhibit. 

Taira explained that the idea 
struck her when she was reading an 
article in the Smithsonian magazine 
about annual mask making on the 
mainland. Taira mentioned that a man 
in the article always had a deep, se
cret desire to be Santa Claus but he 
was never asked. "Before he dies, he 
wanted to be remembered by a mask 
being decorated as Santa Claus," said 
Taira. 

"It's like of a museum of faces," 

said Taira. "Even though they're 
gone, their mask remains and people 
can remember them that way." 

Taira offered Onomura the oppor
tunity to make a mask. "It was really 
fun," said Onomura. 

"I was so excited that I asked her 
how I could bring this project to 
KCC," said Onomura. Taira became 
just as excited, so in the summer they 
began planning the project on view 
now. 

The International Student Club 
officers learned how to soak the ban
dages in hot water, cut the strips, and 
apply the material onto a person's 
face. These plaster banda_ges are the 
same material that a doctor would use 
to make a cast for a broken arm or 

leg. It dries in less than 10 minutes 
so you must be quick in applying it. 

Voyager Submarines, Outrigger 
Prince Hotel, Hawaiian Waikiki 
Beach Hotel, Hakuyosha (Manoa), 
and Student Activities were the main 
sponsors of the event. "They supplied 
us with shower caps, paints, and dry 
cleaning bags," said Onomura. In ad
dition to supplies, prizes were also 
donated, such as a dinner cruise for 
two or two tickets for a submarine 
ride. 

"Hopefully this will be an annual 
event that includes not just students, 
but faculty as well," said Onomura. 
The judging will be done by a few 
faculty members and will take place 
from Nov. 10 to Nov. 17. 
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school, Cunningham went on to the 
University of the Nations where he 
studied television production, and 
eventually to the University of South
ern California, where he studied film. 

While still in college, he decided 
to develop his own company, "David 
and David Productions." This led him 
all over the South Pacific filming 
documentaries and doing promo- · 
tiona! work for the University of the 
Nations. 

After raising money from six 
countries and five states, 
Cunningham decided that his first 
feature film was going to be about 
island life. 

The film is about corning of age 
in Kana, and the main character, a 
haole, takes his unique talents and 
differences and uses it to form an en
during bond of friendship with three 
locals. 

The film also realistically depicts 
Hawaii's beauty as well as problems 
like domestic violence, drugs, teen 
pregnancy, and racism. "I'm hoping 
that people will tap into the honesty 
of it, and see that it's something they 
can relate to. I made this for the 
young person today, and at the same 
time I hope that the older audience 
will pick it up because of the cultural 
beauty of the land." 

"About 99 percent of the cast was 
all local," said Cunningham. 'There 
is a lot of talent here in the islands. 
Hawaii is home to a lot of resources 
and background," said Cunningham. 

He's hoping that word of mouth 
praise will be the biggest promotion 
for his film. 

Wayson Choy, 
Novelist coming to KCC ! 

Prize winning novelist Wayson 
Choy of Toronto, Canada, will 
speak on campus today, Nov. 18 
from noon to 1; 15 p.m. in 'Ohia 
118. 

Choy has been described as one 
of the most promising new authors 
of recent Canadian letters. He has 
spent much of the past year tour
ing the U.S . and Canada in.troduc
ing his new novel, Jade Peony,a 
saga of generations in a Chinese 
Canadian family. The novel has 
won much praise and several 
prizes. 

Choy will also speak at 7:30 
p.m. that night at the Wo Interna
tional Center of Punahou School. 
His book will be available for pur
chase and signing. 

The readings are sponsored by 
the Hawai ' i Literary Arts Council 
and partially funded by the State 
Foundation on Culture and the 
Arts. For info call Gary Pak at ext. 

/ 
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U H professor-turned-astronaut 
returns after Atlantis mission 

DONOVAN SLACK 
Staff Writer 

"Find something or some area of 
science that you enjoy and get really 
good at it. No matter what, don't give 
up. Some people have to try for 10 
years before they get accepted." 

That was the advice Dr. Edward 
Lu gave to kids who asked how they 
could become astronauts. Lu spoke 
at the Hilton Hawaiian Village as part 
of a lecture series last week. He re
turned to Hawaii for the first time 
since his mission aboard the space 
shuttle Atlmtis in May. 

Lu developed an attachment to 
Hawaii during his post doctoral fel
lowship at the University of Hawaii 
Institute for Astronomy from 1992 to 
1995. 

Selected by NASA in December 
1994, he reported to the Johnson 
Space Center in Houston for a year 
of training and evaluation Lu was 
then assigned to NASA's sixth mis
sion to rendez-vous and dock with the 
Russian Space Station Mir. 

On his 9-day mission, he traveled 
3.6 million miles in 144 orbits of the 
earth, logging a total of221 hours and 
20 minutes in space. 

Lu showed a video and some 

New Media Arts 
workshops 
scheduled 
Schedule for the New Media Parts 
Program workshops for the Spring 
semester have been mnounced. The 
workshops are offered through the 
Office of Continuing Education and 
Training. 
Session One 
Freehand ·Studio Skills Workshop 
Series:Tuesdays 5-9 p.m 
Jm.13, 20, 27, Feb. 3, March 10 
The Rise of Cyberculture: Thursdays 
6-9 p.m. 
Jan. 15, 22, 29, Feb. 5, 12 
HTML Code for Artists and Design
ers: Wednesdays 6-9 p.m. 
Jan.l4, 21, 28, Feb.4, 11 
Photoshop Skills Workshop Series: 
Saturdays, 8a.m.-12 noon 
Jan.l7, 24, 31, Feb. 7, 14 
Session Two 
Photoshop Skills Workshop Series: 

. Tuesdays, 5-9 p.m. 
Feb. 17, 24, March 3, 10, 17 
Overview of Multimedia: 
Thursdays 6-9 p.m. 
Feb.l9,26,March5, 12,19 

Writing For Interactive Multimedia 
.Wednesdays 6-9 p.m. 
Feb.18, 25, March 4, 11, 18 
Marcromedia Director Skills Work
shop Series: Saturdays, 8a.m.-noon 
Feb. 21, 28, March 7, 17, 21 
Session Three 
Photoshop Skills Workshop Series: 
Tuesdays 5-9 p.m. 
March 31, April7, 14, 21, 28 
History of Animation: 
Thursdays 6-9 p.m. 
April2, 9, 16, 23, 30 
Information Interaction Design; 
Wednesdays 6-9 p.m. 
April I, 8, 15, 22, 29 
3D Studio Max Workshop Series: 
Saturdays 8a.m.-noon 
April4, 11, 18, 25, May 2 

slides taken during his mission. He 
said the views of earth from space 
were breathtaking. There was only 
one other "rookie", or first-time flyer, 
among the seven member crew. 

Lu said, "We just kept calling each 
other over to the window and 
saying' Hey, you gotta see this!" 

Lu explained that when orbitting, 
the sun rose and set every 90 min
utes and that the sunrises and sun
sets lasted only 8 seconds. "We could 
stop whatever we were doing and 
watch thesunset or sunrise, then get 
right back to work without losing too 
much time." 

As a mission specialise, Lu's main 
responsibilities on board were moni
toring experiments such as one he 
described concerning tadpoles. he 
said tadpoles typically develop their 
sense of~alance at a very young age. 

In space, however, they do not de
velop this sense at all. "They just 
keep swirling around without know
ing which way is up or down." 

Lu gave a memorable description 
of his launch day. The shuttle was 
scheduled to launch at 4am, and for 
four hours prior, he and the other as
tronauts were busy getting into their 
space suits and preparing for the mis
sion. As the van took them to the 
launch pad, Lu recalls the eerie feel
ing he had. Normally when he vis
ited the shuttle, there were-hundreds 
of people there working on different 
parts of the spacecraft. This day, how
ever, he said he counted only about 
five. As he stood on the catwalk, 
waiting to be strapped in, he remem
bers saying to himself, "I can't be
lieve I'm doing this. I hope this thing 
works!" 
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Two Beaus for Bianca. 
Gentlemen suitors Francis J.P. Gremio (James Brandon) and Hrtensio Issacs 
(Andrew Chow) woo their wahine Bimca (Cassandra Wormser) in "Da Tam
ing of Da Shrew," a riotously funny "local style" adaption of Shakespeare's 
comedy. 

Performances run Nov. 21,22, 28, 29 and Dec. 4, 5, 6 at 8 p.m. md Nov. 
23 and Dec. 7 2 p.m. Tickets are on sale at UH Manoa Campus Center, all 
Connection outlets and at ther Kennedy Theatre Box Office. For informa
tion call athe Box Office at 956-7655. 
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OVER ONE MILLION 
OF THE BEST 

MINDS IN AMERICA 
HAVE ALREADY 

CHOSEN THE BEST 
RETIREMENT SYSTEM. 

TIAA-CREF. 

W hen it comes to planning a comfort

able future, over 1.8 million of 

America's best and brightest count on · 

TIAA-CREF. With $190 billion in assets, 

we're the world's largest retirement 

company, the nation's leader in customer 

satisfaction, and the overwhelming choice 

_of people in education, research and 

related fields~ 

The reason? For nearly 80 years, 

TIAA-CREF has introduced intelligent 

solutions to America's long-term planning 

ne~ds. We pioneered portable benefits. 

We invented the variable annuity and 

helped popularize the very concept of 

stock investing for retirement planning. 

Today, TIAA-CREF's expertise offers 

an impressive range of ways to help you 

create a comfortable and secure tomorrow. 

From the guarantees of TIAA's top-rated 

Traditional Annuity00 to the additional 

growth opportunities of our variable invest

ment accounts, you'll find the flexibility and 

diversity you need to help you meet your 

long--term goals. And they're all backed by 

some of the most knowledgeable investment 

managers in the industry. 

To learn more about the world's pre

mier retirement organization, speak to one 

of our expert consultants at 1 800 842-2776 

. (8 a.m.-11 p.m. ET). Or better still, speak 

to one of your colleagues. Find out why, 

when it comes to planning for tomorrow, 

great minds think alike. 

Visit us on the Internet at www.tiaa-cref.org 

Ensuring the future 
for those who shape it.,_. 

0 Based on a survey conducted in 1995 by an independent organization in which 96% of respondents expressed overall satisfaction with TIAA-CREF. 
00TIAA is-one of only a handful of companies that currently hold the highest marks from the nation's leading independent rating agencies for stability. 
sound investments, claims-paying ability, and overall financial strength: A++ (Superior), A.M. Best Co.; AAA, Duff & Phelp.;; Aaa. Moody's Investors 
Service; AAA. Standard and Poor's. TIAA's guarantees are backed by its claims-paying ability. These ratings of TIAA as an insurance company do not 
apply to CREF. CREF certificates are distributed by TIAA-CREF Individual and Institutional Services, Inc. For more complete information, including 
charges and expenses, call I 800 842-2733, extension 5509, for a prospectus. Read the prospectus carefully before you invest or send money. 



12 ·ntoline 
Workshops Campus Misc. 

The following is a list of work
shops for the coming week: 

Coping Workshops 
Nov. 21: The final workshop in 

this series will be held in Kalia 102 
from 1:30p.m.-2:45p.m. 

Healthcare Program 
Nov. 19: Exploring Health Sci

ences Careers: Russell Kinning
ham, Health Sciences counselor, 
will be providing an overview of 
KCC's Health Sciences programs, 
admissions requirements, and career 
opportunities in Kauila 216, from 2 
p.m.-3:30p.m. 

Nov .. 24: Dental Assisting: 
Carolyn Tani, program director, will 
be holding a program orientation/in
formation session on program, ad
missions requirements, and career 
opportunities in Kauila 113, begin
ning at 9:30a.m. 

Anxiety Workshops 
Anxiety disorders are a major health 
challenge affecting 8.3% of the 
population and costing upwards of 
$100 million in health care costs and 
unemployment benefits a year. 
The Diamond Head Community 
Health Center will present an infor
mation session on anxiety on Nov. 
20 at 2:30p.m. in 'Ohi'a 118. Ev
eryone is welcome to attend. 

Registration Schedule 
Nov. 3-21: General registration 
(by assigned date and time 

KCC Food Drive 
KCC Students, Faculty and Staff 

are urged to support the KCC 
Thanksgiving Food Drive. Dona
tions will benefit "The Food Bas
ket'', a non-profit organization that 
assists men, women and children 
with HIV/AIDS. Collection boxes 

. are located in the following areas: 
Student Activities ( Ohia 101), 
Counseling Office ('llima 103), 
LAC ( 'Iliahi 228), KCC's Li
brary, Bookstore & Cafeteria, the 
Koa Art Gallery, (Koa Bldg.), and 
the Nursing Dept. Ofiice (Kopiko 
201). The Food Drive will last until 
Nov. 26. Your support will be greatly 
appreciated. 

Valet Parking available 
The parking area behind 'Ohi' a 

Cafeteria is closed during the lunch 
hour for valet parking for patrons in 
the Fine Dining rooms. Two valets 
from Elite Valet will be on duty near 
the fire lane between Ohelo and Ohia 
Buildings, from 10:30a.m.-2p.m., 
Tue.-Fri. for the six week module. 
Vehicles will be parked in the load
ing area behind Ohia and in nine 
stalls in Lot C. These stalls will be 
clearly marked and warning signs 
will be posted. Any unauthorized ve
hicles parked in the"loading area or 
the nine Lot C stalls during the va
let hours will be towed. · 

Chinese Club Meeting 
The Chinese Club will be meet

ing at noon Nov. 24 in 'Olapa 211. 

Music, Theater, & The Arts 

Honolulu Theatre for 
Youth 

TheatreFest '97, a celebration of 
Hawai'i's young artists will be held 
Nov. 21 & 22, at Tenney Theatre, 
St. Andrews Cathedral, beginning at 
7:30p.m. TheatreFest '97will show
case 7 plays written and performed 
by people between the ages of 12 
and 20. Each play features charac
ters exploring who they are, facing 
peer pressure and challenges along 
the way to self identity. 

Tickets are available for $10 
(adults), $7.50 (high school/college 
students w/ ID.), and $5 (senior citi
zens 60+ and children 3-12). Chil
dren under 3 are free, but they must 
have a ticket. For more information, 
call HTY at 839-9885. 

WCC Little Theatre 
Getting Out, a moving and elo

quent play about a woman coping 
with life after prison will have it's 
final showings Nov. 21 & 22, at 
8p.m. in Windward Community 
College's Little Theatre. Tickets are 
$8 (general admission) and $6 (stu
dents). For more information and/or 
reservations, call 235-0077 ext. 446 
or 235-7446. 

Ernst Lab Theatre 
The world premiere of Mohala 

Ka Lehua on Nov. 22, will portray 
three generations of women and the 
sensual kilu ceremony in pre-contact 
Hawai'i. Performed in English, the 
play will also feature traditional hula 
and Hawaiian language. 

The play will be performed Nov. 
22, 28, & 29, and Dec. 5 & 6 at 
11p.m. in the Ernst Lab Theatre. 
Tickets are available for $7 (Regu
lar), $5 (Discount), and $3 (UH 
Manoa students). Tickets will only 
be sold one hour before showtime. 
For more information, call 956-
7655. 

Honolulu Academy of Arts 
Opening Nov. 20, and running 

until Jan. 11, 1998 Keoni of Hawaii: 
Aloha Shirt Designs, 1938-1951 will 
be showcasing designs of John 
Meigs, an artist who worked under 
the professional name of Keoni of 
Hawaii. The display will feature vin
tage shirts, original paintings of shirt 

· designs, fabric swatches, and pho
tographs dating from 1938-1951. 

Also opening Nov. 29 through 
Dec. 24 is the Academy's Annual 
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KCCArtCiub 
The KCC Art Club will be host

ing an afternoon of Sci-Fi entertain
ment Nov. 24, in Ohia 118 (Audito
rium), from 12:30p.m.-4:30p.m. 
Shows featured include the hit The 
F(fth Element, various Japanese 
anime' and other Japanese Science
Fiction films . 

KCC Computer help 
A sfudent is now available Mon.

Fri. to help you with your computer 
and Internet questions. If you need 
help with e-mail, Web pages, or word 
processing, assistance, support, 
coaching and tutoring are available. 
Handouts will also be available Mon. 
in Kalia 109, noon-1: 15p.m., and Fri. 
in Lama 101, noon-2p.m. For more 
information about this opportunity, 
contact Janelle Kunihiro, via e-mail, 
at: kunihiro@leahi.kcc.hawaii.edu 

PTK Induction 
KCC's Alpha Kappa Psi Chapter 

of the Phi Theta Kappa International 
Honor Society will hold its induc
tion ceremony for new members Nov. 
21, at 6p.m. in the cafeteria. Con
gratulations to the inductees! 

Service Learning Awards 
Service Learning Awards ceremony 
will be on Monday, Nov. 24 in Olona 
115 from noon to 1 p.m. all Service 
Learning students and faculty are all 
invited. 

T-Shirt Donors Needed 
Several AIDS quilt panels from the 
Names Project will be displayed at 
Waianae High School in December. 
Sponsors are needed to buy a $15 
Names/Project/ AIDS memorial Quilt 
T-shirt for high school student vol
unteers. These student volunteer·s· · 
carry thepanels, unfold them, stand 
guard over the quilt and then put the 
panels away at the end of the day. For 
information contact John Berestecky 
at 734-9123. 

'1& tTamariru£ 
Menu for tfu weei(of?{pv.18·21 

$!PPE/IlZ'E'RS 
Szu.ft.wan styft smok¢ l})u.ci( 

quwufi.!Ia 
Carpac.ci.lJ of Scaffop witli Cilantro 

tomato salsa 
SJU.f'lV.? 

Spring 6ouquet of roilea !Manoa 
ftttu.ct witfi. 'Jf9uc cfi.am. dressing. 

Spicy Lotus root ana Cucum6er sa!ai£ 
'E!J{PR'E/ES 

(I nc{ucfts your clioict af appetizer, 
soup of tfu. aay, saial£ 6evtrage, and 

aesstrt) 
Cantonese styCe roast auck{ing a {a 

orange utitfi. 6raiJea Oriental 
vegeta!Jfes, aru£ tim6a!.e of scalfopttf 

potato and taro. $16.95 
(jrifCea fiJit.t aftJJeif teruferfoin witli 
peppercorn sauce, ro'tlstd Yuksm gaM 
potato am{ ste.amta 6a6y vegeta6fes. 

$21.95 
Jum6o Sfiri.mp ·in rea %.ai. curry sauce 
witfi pineappft, Jresfi coconut, Jasmine 

rice, satay of femongrass 6eefi ana 
spicy pcu£'Iliai.. $18.95 

SPECI$L5 
~PR..'£S:H Ot'ICJ{ 01' TJ{'£ VJ<IY 

PE/ll'l( .IJJYEOL YOPJ 
{!l(prean Spuidms) 

(jrifft{ K!,6a!Js of 6ufi 6ar6uuea 
c~n, frUa foli, faver am{ crab 

arneCet ro{{, rice and Ctttu.ct wraps. 
'l(pnan styCt pokJ, assortttf kim c.ft.ee 

and ruunu{. Str(}u{ witli. seaweu£ soup 
atuf roastu£ oats tea. $15.95 
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Immigration Lottery Deadline 

The last date for submitting DV-
99 Program( visa lottery) is Nov 24, 
1997. It is an opportunity for inter
national students to become resi
dents of the United States. The 
unique thing about this lottery is 
that, there is no fee until you win. 

For more information about eli
gibility and applying procedures,go 
to the following address on internet. 
http://www.pakistanlink.com/lot
tery/dv-99.htrnl#step3. 

Qualifications include a high 
school education or its equivalent; 
defined in the U.S. as successful 
completion of a 12-year course of 
elementary and secondary educa
tion, or two years of work experi
ence within the past five years in an 
occupation requiring at least two 
years of training or experience to 
perform. U.S. Department of Labor 
definitions will apply. 

Documentary proof of education 
or work experience should NOT be 

submitted at this time. It will be re
quired later if your entry is selected. 

Only ONE entry may be submit
ted by or for each applicant during 
the registration period. 

Submission of more than one en
try will disqualify you. 

The applicant MUST personally 
sign the entry, preferably in his/her 
native alphabet. Failure of the appli
cant to personally sign his/her own 
entry will result in disqualification. 

There is no special application 
form. Details as to what informa
tion must be included and the mail
ing address are all available at the 
internet address given. 

If you are selected, your unmar
ried children under 21 years of age 
and your spouse can also apply for 
visas .. 

Registrants will be selected at 
random from among entries received 
according to the instructions above. 

University of Hawai'i News 

The University of Hawai]i will of
fer a bachelor of science degree in 
global environmental science start
ing in the fall. 
The new program will be adminis
tered by the Department of Ocean
ography in the School of Ocean and 
Earth Science and Technology at 
UH Manoa. 

The new degree will provide an in
depth and integrated view of the 
interactions among Earth's principal 
components-water, air, life, land 
and ice. It will also include the core 
science required for graduates to 
continue in advanced scientific study 
as well as the flexibility to pursue 
other degrees. 

Revised Final Examination Schedule 

The schedule below replaces the one listed in the KCC Course Schedule 
Catalog for Fall '97. Please update your calendar accordingly. 

_For classes held MW, MF, MWfh, . 
MWF, MTWTh, MTThF, or 
DAILY, 
Starting at: Exam Symbol: 
7:30a.m., 8a.m., D-1 
8:15a.m., 8:~0a.m., D-1 
or 8:40a.m. D-1 
9a.m. or 9:30a.m. D-2 
lOa.m. or 10:30a.m. D-3 
lla.m. or 11:30a.m. D-4 
Noon, 12:30p.m., or 1p.m. D-5 
1 :30p.m. or 2p.m. D-6 
2:30p.m. or 3p.m. D-7 
3:30p.m. or 4p.m. D-8 
4:30p.m. or 5p.m. D-9 
For classes meeting TW, TTh, 
TWTh, TWF, TThS, or TWThF, 
Starting at: Exam Symbol: 
7:30a.m. D-10 
9a.m. D-11 
10:30a.m. D-12 
Noon or !2:30p.m. D-13 
1:30p.m. D-14 
3p.m. D-15 
4:30p.m. D-16 

The new dates and times are: 
Examination Fri. Sat. 
Time Block Dec. 12 Dec. 13 
7:45a.m.-9:45a.m. 
10a.m.-Noon 
12: 15p.m.-2: 15p.m. 
2:30p.m.-4:30p.m. 
5:30p.m.-7:30p.m. 
8p.m.-10p.m. 

For classes held W, WTh, or WF, 
Starting at: Exam Symbol: 
7:30a.m., 8a.m., D-1 
8:30a.m., or 8:40a.m. D-1 
lOa.m., 10:30a.m., D-3 
or 11 a.m. D-3 
11 :30a.m., Noon, D-5 
12:30p.m., or 1p.m. D-5 
1:30p.m., 2p.m., D-7 
2:30p.m., or 3p.m. D-7 
4:30p.m. or 5p.m. D-9 
For classes held MW evenings, 
Starting at: Exam Symbol: 
5:30p.m. or 6p.m. E-1 
?p.m. or 7:30p.m. E-2 
8:30p.m. or 9p.m. E-3 
For classes held TTh evenings, 
Starting at: Exam Symbol: 
5:30p.m. or 6p.m. E-4 
7p.m. or 7:30p.m. E-5 
8:30p.m. or 9p.m. E-6 
* Classes held only on Mon. , 
Tues., Thurs., Fri., or Sat. will have 
finai exams during regular class 
times during exam week .. 

Mon. Tues. Wed. Thurs. 
Dec. 15 Dec. 16 Dec. 17 Dec. 18 

D-2 D-10 D-1 D-11 
D-4 D-12 D-3 
D-6 D-14 D-5 D-13 
D-8 D-16 D-7 D-15 
E-1 E-4 D-9 E-5 
E-2 E-6 E-3 

Examinations are two hours in length and are scheduled to be ta,ken in 
classrooms where class meets regularly. All students must take final exami
nations. If a student misses and examination due to illness or other excused 
reason, it is the responsibility of the student to arrange with the instructor to 
make up the examination that was missed. DO NOT TELEPHONE FOR 
EXAMINATION RESULTS. 

Final grades will not be given over the telephone. Pay attenion in class 
to find out about Final Exam/Final Grade information. Report cards will be 
mailed approximately two weeks after the end of the exam period. 
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