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Ho'ala '98 rallies KCC voters: 
OHA candidates, ukuleles, and spine-tingling oli's educate and entertain KCC students 

Donovan Slack 
Editor 

Last Thursday, Hui Ho'iila '98 in 
the cafeteria, a Hawaiian Voter and 
Education Project sponsored by the 
Hawaiian Club and the Native Ha
waiian Vocational Project brought 12 
of the 18 candidates for the Office of 
Hawaiian Affairs (OHA), and repre
sentatives from both sides of the bal
lot question-Vote No and Vote Yes. 
Senator Mike McCartney also spoke 
on behalf of candidate Ben Cayetano. 

Ho'okanipila, a band with KCC 
student members, began the festi vi
ties with Hawaiian music. Diners and 
spectators were then treated to bless
ing, or 'oli, given by Kumu Manuwai 
Peters, his class, and others. 

As Governor Ben Cayetano's rep
resentative, Senator Mike McCartney 
took the opportunity to address the 
crowd about the governor's stance on 
education. 

"Reform, restructure, and re-

sources,"· he said. Reforming the 
Department of Education to be more 
accountable, restructuring the system 
through decentralization, and not 
dumping more resources into a de
funct system, he explained. 

"The community colleges are 
struggling right now," he said. "I 
know that." McCartney claimed that 
even though the university is more 
autonomous now, he and the gover
nor both understand that heavy sub
sidies of state tax dollars are still nec
essary. 

Each OHA candidate and both 
ballot question representatives were 
then given three minutes to speak. 

Excerpts (rom the speeches: 
"These ceded lands were stolen 

from the Hawai'ian people years ago 
and need to be returned without com
promise. It is my agenda to establish 
a budget for all OHA monies and also 
to establish tuition waivers for stu
dents of Hawaf' ian descent wishing 
to attend the University of Hawai'i." 

-Kina'u Boyd Kamali'i 

Students become 
H IV, AI OS educators 

Joanne Hill 
Staff Writer 

Seven students in the nursing pro
gram at KCC have become certified 
instructors on HIV I AIDS education. 
Gloria Aquino, Shannon Chang, Toni 
Choy, Marytess Fontanilla, Lori 
Legaspi, Michelle Sanchez, and 
Georgia Voris participated in an in
tensive, three-day course offered by 
the American Red Cross to earn their 
certification. The opportunity to take 
the course presented itself as a ser
vice learning option in their Nursing 
253 course, but these women plan to 
do more than just fill a class require
ment. 

The American Red Cross course 
is designed to train individuals on 
how to deal with the many sensitive 
issues surrounding HIV and AIDS 
when working with others. Through
out their training, students were 
taught the most accurate and up-to
date information on HIV and AIDS 
including how HIV is transmitted, 
how it may progress as an infection, 
and how it differs from AIDS. They 
learned techniques on how to share 
this information with the community 
and how to do it sensitively and with
out the stigma the diseases hold. They 
also learned how to educate differ
ent community groups on HIV and 
AIDS in relation to sex and drug use, 
and how people can apply this knowl
edge to their own behavior. 

The course emphasized roleplay
ing and group discussions as a way 
of teaching the course and as a way 
of dealing with subjects people are 
uncomfortable with or sensitive to 
while instructing in the community. 

As certified instructors of the 
American Red Cross, students are 
required to teach one class within a 
year of completing their training. But 
these seven students all have plans 
to use the training more than once. 

For Georgia Voris, having a young 
child motivated her to learn about 
HIV and AIDS. She wanted to be 
able to communicate with children, 
including her own, so they become 
aware and well-informed about HIV 
and AIDS. 

Gloria Aquino and Marytess 
Fontanilla want to concentrate on 
educating the Filipino community, 
who, according to Fontanilla, have a 
"knowledge deficit in this area." She 
has plans to teach at Campbell High 
School and concentrate on education 
for Filipino groups. 

Michelle Sanchez will teach the 
facts of HIV and AIDS at HCC for 
part of its Early Childhood Develop
ment program. 

Having these students teaching 
the class is a big advantage said 
Kathy Sullivan, assistant professor of 
nursing. "Students can genuinely re
late to their peers speaking the lan
guage of their own culture or social 
sphere- thus relaying prevention edu
cation information effectively." 

"We need to eliminate Interisland 
airfare for Hawai 'ian people so 
they're able to traverse the 
Polynesian archipelago as their an
cestors did many years ago." 

-Bill Montgomery. 
"The Hawaiian people are the 

least educated, most poorly housed, 
and least health conscious group of 
the local population. It is imperative 
that the Office of Hawaiian Affairs 
make it their main priority to educate 
the Native people both scholastically 
and socially in order for the Hawai
ian people to perpetuate their lifestyle 

in the future. I will make this my per
sonal commitment." 

-Dante Carpenter 

"ORA needs to adopt a "can-do" 
attitude. We need to handle land man
agement issues,the education 
situation, and the issues of health and 

:well-being of the Hawaiian people. I 
have a compassion for education and 
will do my best to further the educa
tion of Native Hawaiians enabling 
our children to stay in Hawai 'i and 
use their skills to enhance the per
petuatio-n af the culture."-Rose 
Kia Kirland 

photograph by Moriso leraoka 

Kea/i'i'o/u'olu Cora, Kamealoha Smith, Aneta Maunakea, and Kumu Manuwai Peters a me Na 
Haumana KCC(not pictured) enchanted diners and spectators with their spine-tingling 'ali 

Kids visiting polls Costa Rican tradition 
Todd Ooi 

Staff Writer 

On Nov. 3, kids will be going to 
the polls with their parents to vote as 
part of Kids Voting U.S.A. 

Kids Voting U.S.A is a private, 
nonpartisan, nonprofit organization. 

Kids from kindergarten through high 
school will be participating in a pro
gram in which the students are regis
tered in class and accompany their 
parents to the polls to vote on their 
own. 

In 1987, Bob Evans, Max 
Jennings, and Charles Walheim came 
up with the idea when they went fish
ing m Costa Rica, where most chil
dren accompany their parents to the 
polls. They discovered that the ma
jority of the population, 90%, vote. 
In the U.S., less than half of Ameri-

cans vote. 
Kids Voting U.S.A. was created to 

teach children at an early age the 
importance of voting and to encour
age children to learn more about can
didates by watching the news and 
reading newspapers. They hope this 
will increase voter turnout in the fu
ture, while getfing parents who usu
ally don't vote to follow their kids 
and vote. They also hope to get par
e.nts to discuss politics and other cur-

·rent events with their children. 
There are currently 5 million stu

dents registered with their class to 
vote, in 40+ states, in .over 6,000 
schools nationwide. 

Kids Voting is sponsored by 
American Savings Bank; 'Rotary Dis
trict 5000; Hilton Hotels Corp.; John 
S. & James L. Knight Foundation; 
American West Airlines; Blockbuster 
Entertainment Group; JC Penny; and 
U.S. News & World Report. 
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The business of education 

Traditional marriage advocate's worst fears were 
realized when Jethro and Buffy tied the knot. 

Keith Kashiwada 
Special to Kapi'o 

We all know the concept of a Col
lege of Business. Many of you may 
aspire to attend one. Lately, however, 
the trend is turning toward the Busi
ness of College. Not only is the Uni
versity charg.ed with teaching the 
concepts of business and economics, 
it is also required to follow these con
cepts to remain viable in a competi
tive marketplace. No longer is com
munity college an institution of 
higher learning-it has become an in
stitution of higher earning as well. 

In our society, it is nothing new 
for companies to have to work on 
marketing campaigns, pricing struc
tures, considering the supply and de
mand in an effort to attract the al
mighty dollar. This has been the case 
since the Industrial 

Revolution. Business as usual. 
The heart of capitalism. S.elling com
modities or products, or services that 
consumers would, well, consume. 

When colleges and universities 
came into existence, they were 
thought of as "Ivory Towers." This 

Will they make you SCREAM? 
Royal Star Silver 

Staff Writer 

Predictable is not a common 
word used when describing the 
greatest horror films in history. But 
the new batch of scary movies that 
Hollywood has been producing arc 
really generic. I am noticing a pat
tern in the story lines, characters, 
acting and shock value which would 
make the movies scary .... not! 

Take for example the newly re
leased film "Urban Legend," the 
characters are similar to "Scream," 
"Scream 2," and "I Know What You 
Did Last Sununer." Same scenario, 
one sane neutral female followed by 
her big breasted airhead friend, the 
gorgeous popular upcoming star 
boyfriend/love interest (and number 
one suspect) followed by his male 

aquaintance who has a couple of 
loose screws. The rest of the cast in
cludes a variety of stereotypical char
acter usually seen in horror films. The 
second type of new age horror would 
be the not at all scary movies which 
included the badly reviewed "Dis
turbing Behavior." The 
problem 

with these types of movies are 
that they should not even be consid
ered horror films. 

Then we have sequels that are just 
plain stupid. For example, "Bride of 
Chucky," "Halloween: H20," "I Still 
Know What You Did." Don't get me 

wrong, I like the old horror movies 
like "Child's Play," "Halloween," 
"Nightmare on Elm Street" 

aod all the rest ~ t D 

Or~ ~ ofthe 
cheese 

ones but 
come on now, 

"Bride of Chucky," 
that is really ridiculous. 

My idea of some well 
made horror flicks is ''Silence of 

the Lambs," "Misery," "The Shining" 
and .... 

Because of all the detailing, real
istic aspects, and psychological fear 
it instills. I really like the first 
"Candyman," not so much realistic 
but believable. I enjoyed the way the 
writer used little aspects that trigger 
fear. For example when we talk about 

means that to some, colleges and uni
versities were less concerned with 
practicality and more a refuge for in
tellectuals to meditate in seclusion 
from the real world. A privilege. A 
luxury. Like ivory, the Degree be
came a prized possession for the elite. 
Soon people wanted to attend classes 
to better themselves and become part 
of a higher class. 

The emphasis moved from being 
higher education to "hire" education. 
So like a growing company on the 
stock market, education went public. 
Education was not considered a privi
lege but was thought of as an oppor
tunity. To provide the highest num
ber of people that opportunity, Com
munity Colleges came into existence. 
And off to school we go. But in the 
history of ivory we know that over 
hunting caused a scarcity of the prize 
and soon hunting and trading became 
illegal. 

Now economic conditions have 
changed once again. Businesses are 
suffering, companies are downsizing, 
people aren't spending money, blah, 
blah, blah. 

Kinda depressing, huh? On top of 
that, the business of education has 

"The Projects" or housing in Los 
Angeles, we get a scary picture in our 
minds. We think drive-by shooting, 
abundance of drugs and weapons, 
blood, gang violence sex crimes and 
robberies. Those pictures scare most 
all people. The director incorporates 
this famous housing scene with the 
legend of "Candyman." 

Another key in this good honor 
story was the music element. And I 
do not mean that corny stuff in 
"Scream." I am talking about loud 
classical music that when played at a 
certain volume could make people 
wet their pants. The characters in the 
films now are so beautiful that they 
can't possibly scare a fly. They look 
like a cross between "Clueless" and 
"Bold and the Beautiful." If charac
ters looked some what innocent or 
disturbingly disfigured but lovable, 
that could scare people. 

What are you going to be for Halloween? 

Keola Kekaulike 
Liberal Arts . ... 

Me and my friends are 
going to go headless since 
we already have the cos
tumes. 

Joy Dela Cruz 
Liberal Arts 

Wilma Flinstone because my 
friend did that the other year 
and she looked so cute. 

Chris Lee 
Liberal Arts 

Gay Hair stylist cause they 
get to play wit~ bomb chicks' 
hair. 

Ty Nguyen 
Liberal Arts 

Manapua Man cause I like 
be like my uncle who drive 
one manapua truck. 

chang~d. The University system ·has 
been forced to move away from be
ing an institution and is becoming a 
corporation. KCC is a subsidiary of 
the larger corporation. 

In a nutshell, the Universi.ty gets 
to keep whatever money it earns 
without giving it to the State. The 
problem is the State decided they 
don't have to give us as much money 
either. I guess you could call it re
sponsibility. 

Part of responsibility is having the 
ability to respond. Unfortunately, the 
task is responding to budget cuts and 
we lack the ability to do so. (At least 
without changing the status quo.) I 
suppose change is good, but lately we 
are fighting for loose change. Dol
lars and cents, sometimes without 
sense. The priority is placed on fea
sibility, but that gets translated into 
"fees"ibility. 

What does it all mean? Whether 
you have noticed it or not, there have 
been and will continue to be many 
changes on campus. As students, you 
are being affected and you might not 
even realize it. Take advantage of 
whatever you can now, because pro
grams and services that you might 
have taken for granted may be taken 
away. 

Caveat emptor-buyer beware. 
You are supposed to get what you pay 
for. G~t your money's ~orth. Go to 
class and learn what you can. Do the 
best work possible. Not just to get a 
grade but to get an education. it is 
stlH a luxury and a privilege. Uon' t 
forget that. The opportunity comes 
as a result of your hard work. 

Reap the benefits. Take stock in 
your education before it's too late. It 
is in your best interest. 
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Instructor perpetuates Taoism, demonstrates courage 
Submitted by 

KCC Martial Arts Club 

Tien Shih Chieh, the Heavenly 
Master's Celebration for the Taoist 
year 4696, took place on Oct. 17 at 
the Taoist Temple in 'Aina Haina and 
was sponsored by the World Organi
zation of Taoism. The Heavenly 
Master's Celebration is a Taoist Fes
tival performed every year in the 
spirit of sharing the Taoist culture and 
tradition with the community. 

Master Oguz Coknur receives 7th degree 
black belt from Master Hsieng 

Instructor Cable Stokes crushes cement on 
Coknur's legs with a sledgehammer 

Stokes drops -the cement blocks on Coknur's 
stomach as Coknur lays on a bed of nails. 

The World Organization of Tao
ism is an international organization 
with branches in many countries. Its 
goal is to perpetuate ancient Eastern 
traditions and spread Taoist philoso
phy around the world. 

Dating from China's Han Dynasty 
2000 years ago, the sacred Taoist tra
dition has endured in traditional Chi
nese Medicine and Martial Arts. 
Heavenly Master Taoists of Lung Hu 
Shan are renown throughout China 
for their expertise in the Six Taoist 
Arts, Martial Arts being one of them. 

The highlight of this year's Tien 
Shih Chieh Celebration was a inter
nal martial arts demonstration featur
ing Master Oguz Goknur and his 

Chief Instructor Cable Stokes who 
performed numerous Hapkido forms 
followed by a concrete-breaking 
demonstration. 

Massive blocks crumbled to the 
ground, broken to pieces with a single 
stroke. The most extraordinary part 
of their performance was a demon
stration of amazing endurance and 
indifference to seemingly imminent 
pain and injury involving standing of 
bare blades of sharp machetes, body 
piercing and walking on broken 
glass. 

A long line of the members of the 
participating audience formed, ea
ger to learn to master their inborn 
fear. Nearly 100 participants set their 

feet on sharp shards of broken glass 
and emerged unharmed. Exhilaration 
and excitement permeated the atmo
sphere. 

Following the demonstration, an 
awards ceremony took place, during 
which Master Goknur was appointed 
to the rank of the 7th Degree Black 
Belt and granted all the honors and 
privileges of such rank. Seventh 
"Dan" is the highest rank, granted to 
a practicing martial artist who distin
guishes himself in mental, spiritual 
and physical excellence. This high 
rank places Master Oguz among the 
global martial arts elite. 

He was appointed to this honor by 
Taoism Master Chang I Hsiang. Mas-

ter Hsiang was raised in the Lung Hu 
Shan Monasteries from the age of six, 
is the direct disciple of the 63rd Heav
enly Master Chang En Pu, and was 
well trained and prepared for the role 
as a living bridge between East and 
West. 

Master Goknur is the Martial Arts 
Master for the World Organization of 
Taoism. A dedicated individual to the 
Hawaiian community, he also in
structs the KCC Martial Arts Club. 
A graduate of Southwest Missouri 
State University, Master Oguz holds 
a Bachelor of Science Degree in 
Business Management, as well as a 
Masters Degree in Traditional Chi
nese Medicine. 

He has dedicated his life to explor
ing the deeper aspects of martial arts 
and eastern philosophy, and in doing 
so he has become a scholar, a distin
guished clinician in the Arts of Tra
ditional Chinese Medicine and a 
dedicated professional. 

Master Oguz recently appeared 
before a Taoist delegation from Tai
wan and has been invited to demon
strate his martial arts on Taiwanese 
as well as Chinese National televi
sion in the spring of '99 .. 

KCC Martial Arts Club meets ev
ery Tuesday, from 6 to 8 p.m. at Maile 
101. For more information about the 
club and World Organization of Tao
ism, please call536-8077. 

Wild and Wacky World of Bernie Moriaz at Koa Gallery 
David Behlke 

Special to KapiJo 

The idea of taking found objects 
and turning junk into art has been 
around since Duchamp took a urinal 
and turned it upside down, signed it 
R. Mutt and entered it into a sculp
ture show in 1917, a show from 
which it was rejected. From this one 
work, "Ready-Made" art and art as 
idea had been born. 

Some artists have a knack for be-

ing stimulated by looking at diverse 
materials and seeing other things that 
could be made from them. North 
Shore artist Bernie Moriaz "came 
home" when he began to experiment 
with recycled materials, turning trash 
into art five years ago. 

His work has a sense of humor, 
incorporating the adventure of play 
we were all familiar with at one time. 
We only have to think of playing in 
the sand as children. 

Moriaz is able to maintain a fresh
ness, along with whimsy and wit and 

occasional passages of pathos in his 
new body of work currently on dis
play at the Koa Gallery through No
vember 12. 

When viewing this work, we are 
aware of obvious references to indig
enous artfo-rms around the globe. The 
artist constructs masks using dried 
palm fronds, pigments, feathers and 
fragments of bone, yet they have the 
feel of Africa or Melanesia. 

In other works, a pig becomes 
metamorphosed from a suitcase, an 
alligator springs from a crosscuf saw, 

With tongue firmly planted Tn cheek, Bernie Moriaz displays some of his ''iunkyard jewels" at Koa 
Gallery. Above you'll notice an Aloha shirt made from corrugated aluminum and a pig made from a 
suitcase. These and much more will be on display until Nov. 12. 

and aloha shirts are manufactured out 
of corrugated aluminum - each shirt 
telling about Hawaii's recent past. 

One of the more zany sculpture 
works is entitled "The Rat That Ran 
Up the Mayor's Leg," a reference to 
an recent event that took place when 
Mayor Jeremy Harris was giving a 
speech in Waikiki. 

Moriaz asks us to use our imagi
nation when we enter his world of 
enchanting objects and ideas and to 
be open to the possibilities of seeing 
the world from another point of view. 

He uses a full range of ideas after 
being stimulated or triggered by the 
cultural artifacts he finds left behind 
in dumpsters, in illegal junk yards, 
among trash along the road or any 
numper of repositories where dis
cards may be found. 

Our disposable culture is the fod
der for the fertile imagination of the 
creative mind ofBernieMoriaz. You 
are cordially invited to stop by and 
enjoy the show. 

Koa Galiery is open 8 a.m. to 5 
p.m. Monday through Friday. 

You are invited to the 
13th Annual Kapi olani Community College 

Christmas in November 
Brunch 

Sunday, November 8 
6:30 - 11 a.m., (Ohi(a Cafeteria 

Menu 
Fruit Salad 

Yogurt 
Granola 

French Toast 
Assorted Pastries 

Smoked Turkey w/ Gravy 
Apple Raisin Stuffing 

Ginger Raspberry Sauce 
Stir Fry Vegetables with Potatoes 
Steamed Rice/Country Fried Rice 

Coffee/juice 

$8.00 

Proceeds benefit the KCC Staff/Development Fund 

Held in conjunction with the 

Diam·ond Head Arts & Crafts Fair 
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Using modern technology in AIDS prevention 
Local man using his web site to educate the world about HIV prev~ntion, facts-

Joanne Hill 
Staff Writer 

Punahou and BYUH graduate 
Martin Howard's voice was a little 
raspy and wet-sounding on the 
phone. He has lived with HIV for 13 
years. His tone was subdued at first, 

. but picked up when discussing the 
many misconceptions surrounding 
his condition, his informative web 
site, and pending legislation. 

Martin Howard began construct
ing his web site in 1989 as a resource 
for people looking for information on 
HIV. "It was not easy to find infor- · 
mation then," he said. "There were 
no search engines, the World Wide 
Web was just beginning." His is one 
of the oldest pages on the web and is 

constantly being updated on the lat
est HIV and AIDS news. 

His home page tells the reader that 
he contracted the human immunode
ficiency virus in Sept. 1985, and was 
diagnosed in 1986. At the time, he 
was married with three young chil
dren. What it doesn't say is that he 
was one of many in the '80's who 
were exposed to HIV by infected 
blood-clotting agents used to treat he
mophilia. This is not a significant 
way of infection now, due to tests that 
screen blood plasma for the virus. 

Howard said that how he became 
infected is not important for his 
website because he does not want to 
alienate people who may have con
tracted it in a less "acceptable way." 

There are two big misconceptions 
people have about HIV and AIDS, 

The Facts on HIV 
•There is estimated to be 2,800-3,200 people in 
Hawai'i who are HIV positive. 
-Honolulu Star Bulletin, April 26, 1988 

• People between the ages of 20-29 have the highest 
incidence of HIV in Hawai'i, second only to 
people aged 30-39. 

•Caucasian people have the highest rate of infection, 
and Asian/Pacific Islanders have the second 
highest rate. 

•HIV progresses to AIDS almost four times as fast in 
women as it does in men, making it the fourth lead
ing cause of death in women aged 25-44. 
-Hawai'i Department of Health March 31, 1998 

Howard said. "Way too many people 
think it is a gay male disease and it 
won't infect them. But teenage girls 
have the highest risk of infection and 
gay males have the lowest" He adds 
that gay men are much more con
scious about safe sex than other 
groups because it did affect the ho
mosexual community so much in the 
past. 

The second big misconception, he 
said, is that the virus is easily trans
missible. This reminds him of when 
one of his daughters was in elemen
tary school, and she had a friend that 
came over to play quite often. 
Howard said the girl was told by her 
mother she could play at the Howard 
house, she could eat with the Howard 
family, but she could not spend the 
night because she might get AIDS. 
"It was absurd! Did she think the vi
rus is nocturnal and gets stronger at 
night?" He said the young girl was 
much more informed than her mother 
about the virus. 

HIV is not airborne or casually
transmitted. Howard described it as 
sensitive to environmental change. 
"The minute the pH changes from 
that of what blood is, it dies. It can
not live when exposed to oxygen." 

Howard was his daughter's Girl 
Scout leader for years, but without 
the Girl Scout council knowing be
cause they would not have let a per
son with HIV participate as a troop 
leader. The parents knew he had HIV 
though, and were fine with it In fact, 
they were happy he led the troop be
cause it meant someone would talk 
about the embarrassing subject of sex 
with them, and inform them of what 
HIV was. 

Students, teachers work together toward solutions 

Joanne Hill 
Staff Writer 

"It seems like the more you know, 
the less you fear," said Hi Mei Chung, 
KCC student and participant of the 
still-forming HIV Peer Education 
Project. Chung became involved in 
the project to learn more for herself 
about HIV and AIDS. She wanted to 
know the facts on the virus. 

Akemi Kominami said, "I was 
kind of interest~ in students' atti
tudes toward HIV ... and sexual activ
ity-are they really careful or do they 
not care?'' This was one of her moti
vations for joining the education pro
gram. "I just want to make this the 
frrst step to go beyond the unknown," 
she said. 

Student Kim Vu said HIV is not 
something people can talk about in 
Vietnam where she grew up. She 
wants to know she can talk about the 
disease when she is in a health care 
situation, she said. 

These students and others have al
ready conunitted themselves to the 
development of an entirely new pro
gram at KCC-one especially fitting 
for a school with a health and medi
cal emphasis. They meet every Fri
day in Koki'o 106 at 12:30 p.m. to 
discuss possibilities for workshops, 

surveys and other ways of reaching 
the community. They would like to 
extend an invitation to anyone inter
ested to come to these meetings. 

Nancy Frazier, a registered nurse 
and two-time KCC graduate, and 
KCC student Andre Akinkubedaggs 
have been organizing the project 
from idea to reality, with the support 
of Kathy Sullivan, assistant profes
sor of nursing and John Berestecky, 
associate professor of microbiology. 
The purpose of their first meeting in 
early October was to discuss the ex
act focus of the project, and how to 
go about reaching people. 

Frazier listed other topics she and 
students in the project might cover 
at future workshops. "These would 
include the basic biology of HIV, 
what it is, how it lives, and how it is 
transmitted from person to person. 
What drugs are now being tested to 
treat HIV infected people? Which are 
found to be effective at this point? 
How the virus affects people living 
with the disease and those close to 
that person. What are some of the le
gal aspects of the disease? What a 
typical HIV infected person is, if 
there is such a thing. How this may 
relate to a KCC student who at one 
point might be working in the health 
care profession, or for that matter, any 
profession that deals with people 

from various walks of life. 
The meeting was the first of what 

is hoped to become an educational 
forum, where anybody can learn 
about HIV and AIDS as well as share 
their ideas for future activities held 
by the program. The meeting was led 
by Shannon Chang and Toni Choy 
who became certified HIV I AIDS 
educators through the American ~ed 
Cross this semester. A video with 
people affected by HIV either directly 
or indirectly was shown, and a game· 
was played which asked people to 
match two true statements together 
about the virus. Posters were hung on 
the wall listing the ways of contract
ing HIV, and important facts about 
the virus. The meeting was informal, 
primarily women, and inviting to 
newcomers. 

One idea proposed to the group by 
Sullivan was HIV testing on campus. 
She asked the group whether anyone 
would be willing to have the test done 
at KCC. "Think to yourself. Would 
you go, right after this meeting was 

· over, and get tested, if it were avail- · 
able on campus?" Responses to that 
question were ambiguous, but posi
tive to the idea. Kominami said she 
thought the idea was great because 
one reason students may not be get
ting tested is accessibility, which test
ing on campus would solve. 

Peer education programs in 
schools are the best ways to get rid 
of these misconceptions, Howard 
said, and added the best thing a pro
gram can do is bring in someone that 
is HIV positive to talk to students. He 
hasn't been doing talks at schools 
now for several years, but explained 
he never had a problem talking about 
having HIV to strangers, and that 
many others are interested in educat
ing by example. 

"I have answered very explicit 
questions about sex," he said, "There 
are some things I think kids have to 
know, that I always tell them, and 
some things I don't volunteer. But if 
they ask the question, I figure they 
need to know." 

Howard said his tiealth is okay 
after 13 years with the virus. He ex
plained that a lot of his physical prob
lems are not AIDS-related. Hemo
philia, he said, is very hard on the 
body and causes a great deal of pain 
in the joints. 

Howard takes the "AIDS cock
tail," which is a combination of three 
or more drugs, at least one of which 
is a protease inhibitor. This drug stops 
an enzyme called protease from tak
ing apart human proteins. Every 4-6 
weeks Howard takes a test that counts 

how many copies of the virus are in 
a milliliter of his blood. The count in 
his blood was over 10,000 in August 
of 1997 when he began the medica
tions. The last count had 13 o:r: less 
copies of the virus in each milliliters 
of blood, he said. Unfortunately, 
Howard added, many people have 
terrible reactions to the drugs, and 
many others do not have insurance 
that covers the cost. He said he takes 
about $2500 worth of pills a month. 

Recently Howard has been dedi
cating his time to the passing of the 
Ricky Ray Bill which would compen
sate hemophiliacs infected with the 
AIDS virus through contaminated 
blood products. There was passion in 
his voice when he explained that 
while he has spent a lot of time work
ing on the this bill, he does not feel 
only certain people deserve help be
cause of the way in which they con
tracted HIV. 

The typical person with HIV is 
anybody on the street, male or any 
female. There is no wrong way to 
become infected, with maybe the sin
gular exception of ignorance. 

If you have any questions or 
would like more information, Mar
tin Howard's web sit can be located 
at www.smartlink.net/-martinjh/ 

Hate crimes film to be shown 
In an effort to raise awareness concerning homophobia and its vio

lent consequences such as the recent hate crimes in Wyoming and our 
own battles here in Hawai'i, the KCC HIV Service Learning Project -
Bridges to Healthier Communities is co-sponsoring a public, free ad
mission showing of Arthur Dong's award winning documentary, "Li
censed to Kill." The film is a chilling portrayal of anti-gay hate crimes 
and sources of hate in our society. The showing will be in the Architec
ture auditorium at UHMiinoa for Oct. 29, 3-5p.m. There will be a panel 
discussion after the film. 

If you thought you 
couldn't affOrd a 
private university, 
think again. 

Making the transition from commu
nity college to private university may 
seem like a big step. But financially 
speaking, it doesn't have to be. 
Transfer students are eligible to 
receive a $3,000 transfer grant 
annually from Chaminade University. 
In addition, .our small dasses and 
caring instructors create an environ
ment that inspires learning, and 
encourages success. 

To apply for the next semester, 
call dlaminade University today 
at 735-4735 or visit our website at 
www.chaminade.edu 
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Outrigger Hotels a Resorts invites you to 
experience the fantastic food, culture, 
crafts and music of Hawaii and our 
Pacific neighbors during this 3-day 
festival at Kapiolani Community College. 
Admission is FREE! The schedule of 
events include: 

T Thursday, October 29 
Chef demonstrations in Ohia 118 at 10:30 am, 11 :30 am and 1 pm 

Film screenings in the Library at 2 pm and 2:30 pm. 

In celebration of Outrigger Hotels Cuisines of the Pacific, the Ka 'ikena Restaurant is 

offering a Pacific Luncheon SpECial featuring menu items from Hawaii, Guam and 

the Marshall Islands. Seating at 11 am, 11 :3 0 am and 12 noon. Reservations 

recommended. call734-9488. 

T Friday, October 30 · 
. Chef demonstrations in Ohia 118 at 10 am, 11 am and 2 pm. 

Book signing by Leslie Mansfield, author of lhe Mauna Loa Macadamia Cooking 

Treasuryn at 1 pm • Film screenings in the Library at 1 :30 pm and .2 pm. 

T 

T 

In celebration of Outrigger Hotels Cuisines of the Pacific, the Ka 'ikena Restaurant is 

offering a Pacific LlDlcheon SpECial featuring menu items from Tahiti, Fiji and 

Australia. Seating at 11 ~m, 11 :3 0 am and 12 noon. Reservations recommended. 

A Pacific Dinner SpECial will also be offered in the Ka 'ikena Restaurant. Seating is 

at 5:30pm, 5:45pm and 6 pm. Reservations recommended. call734-9488. 

Saturday, October 31 
Pacific Fete, 10 am- 2 pm on KCC's great lawn. Parking available • Pacific food 

samplings, entertainment headlined by Kapena, arts and crafts, film presentations, 

chef demonstration and a Pacific Hgroceryn store. Script sold for food and beverage 

purchases. 

October 19 - December 31, 1998 
An art exhibit, "Celebrate! Pacific Food and Art" will be on display at Kapiolani 

Community College's Library. The exhibit features over 100 pieces of Pacific art that 

celebrates the growing, catching, preparation and enjoyment of food. 

Visit our website at www.outrigger.com/cuisine 
A Benefit for Kapiolani Community College • Culinary Institute of the Pacific 



Food, art, music festival to benefit KCC culinary program 
Jennifer Throneberry 

Staff Writer 

Ever wondered what char grilled 
Kangaroo filets taste like? You now 
have the chance to sample foods 
from Australia and other areas of the 
Pacific at the Outrigger Hotel & 
Resorts Cuisines of the Pacific event 
on Oct. 29-31 at Kapi 'olani Com
munity College. 

This three-day festival will edu
cate the community on Pacific Island 
cuisine and culture. The event, which 
will benefit KCC's Culinary Institute 
of the Pacific, will feature guest 
chefs from Fiji, the Marshall Islands, 
Australia, Tahiti and Hawai'i. 

Two $15 Pacific Luncheons on 
Oct. 29 and 30 and a $30 Pacific 
Dinner on Oct. 30 will be held at the 

Ka 'lkena Restaurant in the'Ohelo 
building. On Saturday, Oct. 31, Pa
cific Fete will feature entertainment 
booths where food samples can be 
purchased for three to four scrips a 

make the community aware of the 
various cuisines of the Pacific Is
lands . 

"We are extremely excited be
cause this is the first time the State 

"We are extremely excited because this is the 
first time the State is having a festival dedicated 
to the South Pacific Islands cuisines." 

-Ron Umehira, FSHE Chair 

dish (each script costs 50 cents). 
Ron Umehifa, Department Chair 

of the Food Service and Hospitality 
Education Department, said that 
Outriggers' goal is to inform the 
community of their expansion of re
sorts into the Pacific regions and 

is having a festival dedicated to the 
South Pacific Islands cuisines," said 
U rnehira. "I don't think there's a res
taurant here in Hawai 'i that special
izes in cuisines from islands like Ta
hiti, Fiji and the Marshalls." 

This three-day festival was inten-

tionally planned to coincide with the 
Asian/Pacific Cuisine and Food Ser
vice Practicum courses, which 
started on Oct. 19. The Asian/Pacific 
course is taught by Chef Instructor 
Alfredo Cabacungan, who also 
serves as the lead coordinator for 
KCC on this event. The Food Ser
vice Practicum course is under the 
guidance of instructor Lori Wong. 

Both classes of culinary students 
are working hard in the planning of 
this event, along with other student 
volunteers from the culinary I 
patisserie arts, hotel/restaurant and 
travel/tourism programs. All stu
dents and faculty will benefit by 
learning about the unique cuisines of 
the Pacific and by working with the 
visiting chefs. 

Chef Cabacungan also feels that 
this event will benefit everyone in 

Hawai 'i, not just KCC culinary stu
dents . ~·we all know the theory of the 
origins of the Polynesian people says 
they came from somewhere in the 
Southeast Asian region," said Chef 
Cabacungan. "Some of the food of 
these cuisines tie in with this theory, 
It will be fascinating to see how simi
lar and different foods will be used 
in preparing a dish." 

Chef Cabacungan gave an ex
ample of the different uses of 
Pandanus,commonly known as lau
hala. The Marshall Islands have a 
slight variation of the Pandanus 
plant. The Marshallese use the leaves 
for weaving and the fruit in their 
cooking, unlike Hawaiians, which 
use lauhala strictly for weaving and 
not for consumption. 

For more information about 
please contact 734-9488. 

Thursday, October 29 
Chef Demonstrations in 'Ohi'a 118 

10:30 to 11:30 a.m. Kokoda (Fijian "poki") 

Shalendra 
KumarNaidu 
Executive Chef 
Castaway Island, Fiji 

Shalendra Kumar Naidu, Execu
tive Chef of Castaway Island, Fiji, 
believes cooking is about the origin 
and inspirations of eating and the joy 
the pursuit of good food can bring. 

He uses local produce to present 
not only the unique Fijian- style cui
sine but lighter, healthier food with 

. international and Pacific rim influ
ences. 

NityaNand 
Executive Sous Chef 
The Reef Resort, Fiji 

Fiji-born Nand trained for 11 
years with the Hyatt Regency group 
and was exposed to a wide variety 
of cooking styles. He has added his 

11:30-12:30 p.m. 
Coulibiac of Salmon 
and Snapper with 
White Butter Sauce 

Jacques Laurent 
Instructor, The Hotel 

School, Australia 
A lead instructor at The Hotel 

School in Sydney, Australian Chef 
Jacques Laurent has over 30 years 
of experience in the best kitchens 
around the world. 

Laurent began as an apprentice in 
the Michelen 3 Star Hotel de la Cote 
D'Or at Saulieu, France. He cooked · 
for the Savoy Hotel in London, ran 
the 1 acaranda Restaurant, Knights
bridge and was Sous Chef at the 
Sportsman Casino. He was executive 
chef of the Tahiti Tavelodge, head 
chef ofLe Provencal in Sydney, head 
Chef at the legendary La Grillade at 
Crows Nest and Executive Chef at 
the Hyatt Regency Tahiti. 

From 1994 to 1996 Chef Laurent 
was at The Treasury Restaurant at 
Hotel Inter-Continental Sydney. 

own Indian heritage with a style 
which is typically Fijian. 

He joined The Reef Resort in 
1994. He won two Bronze Medals 
in Fiji's well-regarded Salon 
Cullinaire. 

Kokoda (10 portions) 
600g Walu (spanish mackerel) 

skinned, diced in cubes 
300 ml coconut cream 
juice of I large lime & lemon 
2 tbsp onion, chopped 
1 small tomato, deseeded, diced 
800 ml white vinegar 
2 Tbsp salt 
Immerse fish in vinegar and salt and 

chill overnight 
Wash off salt, drain. 
Add rest of ingredients. 
Serve cold in a half coconut with 

2 small limes, quartered. 

1-2 p.m. 
Poisson Cru 

Ng GhetYing 
Taurua "Lulu" 
Wane 
Celebrity Chef, Tahiti 

Lulu and her husband, Louis, are 
owners of the Outrigger Hotel Ta
hiti, a $30 million reconstruction 
project currently i progress in 
Papeete .. 

An important member of the lo
cal community, she regularly enter
tains heads of state in her Tahiti 
home, preparing dishes that are a 

·combination of French and Tahitian 
cuisine. 

Suzanne 
Coppenrath 
Chef, Owner 
Vaitiare Restaurant Tahiti 

Chef Coppenrath will assist Ce
lebrity Chef Wane. She has owned 
and operated her own restaurant in 
Pirae, Tahiti, since 1989. Vaitiare 
Restaurant is well-known within the 
region for its delectable dishes fea
turing a combination of French, 
Polynesian and Chinese flavors. 
Specialties include dishes such as 
Poultry stuffed with olives and 
"Fafa" leaves in coconut milk, Tuna 
tartare and Papaya pie in coconut 
milk Tahitiao-style. 

Chef Coppenrath is a member of 
the prestigious culinary organiza
tion, Les Toques Blanches Interna
tional, a worldwide professional as
sociation. 

1.m 1 Ka 'Ikena Laua•e 
t[ill : R e s I a u r o n t 

Seating at 11 a.m., 
11:30 a.m., noon 
Reservations: 734-9488 ( ................ : 

Pacific Luncheon Special 
Appetizer from Guam 

(KCC Chef Alfredo Cabacungan and Students) 
Chicken Kelaguen 

Grilled chicken, onions, lemon, fresh grated coconut and chili peppers 

Salad from the Marshall Islands 
(Chef Stephen Marquard) 

Coconut Crab and Breadfruit Cake with Orange Salad 
Coconut crab cakes, red onion confit, orange segments 

and breadfruit cream 
Main Course from Hawai'i 

(Chef Bill Salvador) 
Roast Loin of Pork, Island Mango-Hoisin Sauce 

Plated Dessert 
(KCC Pastry Instructor John Akana and Students) 

Choice of Beverage 
Price per person at $15.00 

Valet parking available next to 'Ohelo, lunch only 

Pacific Islander and CoDlDlunication Fil01s in th« 
Thursday, 2 p.m. 
Celebrating 
Hawaii's Culture 

In the summer of 1989, the State 
of Hawai'i sent more than 100 Ha
waiians and descendants of immi~ 

grants to Washington D.C. to partici
pate in the Smithsonian institution's 
23rd Annual Festival of American 
Folklife. Lau hala weavers, lei-mak
ers, storytellers, changers, Hawaiian 
quilters, Japanese bon dancers and 
many other traditional folk artists 
traveled to theN ational Mall to share 
their crafts and music with over a 
million visitors during the two-week 
period. 

Lei sellers on boat da~ Honolulu Harbor 

Thursday, 2:30p.m. 
Then There Were None. 

This award-winning documen
tary is a riveting look at the over
throwofthe Hawaiian monarchy and 
the repercussions for Native Hawai
ians. A compelling story of a race 
displaced by outside influences and 
now on the verge of extinction, bril
liantly told by actress-turned direc-

tor Elizabeth Kapu 'uwailani Lindsy 
("Byrds of Paradise," "Bulworth"). 
Broadcast on PBS in 1996, "Then . 
There Were None" brought Hawai
ian history from the Hawaiian view
point to the national public TV au
dience and has gone on to win sev
eral national awards and interna
tional recognition. 
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Seating at 11 a.m., 
11:30 a.m., noon 
Reservations 734-9488 

Pacific Luncheon Special 
Appetizer from Tahiti 
(Chef "Lulu" Wane) 

Poisson Cru 
Diced ahi marinated in lemon juice with fresh coconut milk, 

diced tomato and cucumbers 

Salad from Fiji 
(Chefs Shalendra Kumar Naidu & Nitya Nand) 

Calamari Salad 
Fried calamari, mesculan greens and coriander dressing 

Main Course from Australia 
(Chef Jacques Laurent) 

Grilled filet of Beef 
Grilled tenderloin of beef, mashed celeriac 

and fresh root vegetables in season 

Plated Dessert 
(KCC Pastry Instructor John Akana and Students) 

Choice of Beverage 

$15.00 
Valet parking available, lunch only 

:m l Ka 'lkena Laua'e 
[~.] R e s t a u r o n t 

Dinner at 5:30p.m. 
Reservations: 734-9488 

A Taste of the Pacific Dinner 
(Chef Kusuma Cooray and students) 

Appetizer 
Tamarind Shrimp 

Yogurt Relish and Pappadom Salad 
Salad 

Chicken Tandoori 
Island Greens with Goat Cheese and Pineapple Vinagrette 

Demi Entree 
Baked Snapper with Mint and Coconut Crust 

(Baked in a Banana Leat) 
Tomato Chutney 

Entree 
Spicy Roast Tenderloin of Beef 

Potatoes with Black Mustard Seed 
Shallots Confit 

Vegetables Du Jour 
Desserts 

Trio of Island Sorbet 
with Macadamia Nut Caramel Parfait 

Choice of Beverage 
Coffee, Hot Tea, or Iced Tea 

Wines To Be Paired with Each Course 
$30.00. 

s in the Library 

a-

Friday, 1:30 p.m. 
Sacred Vessels 

"Like veins in our bodies, canoes 
are sacred vessels that carry the life 
of the people." Thus explains 
Celestino Emwalu, one of three navi
gators featured in "Sacred Vessels." 
The documentary explores the sur
vival of traditional canoe building 
and navigation in the island of 
Polowat in Micronesia and efforts 
to revive seafaring traditions in 
Guam. It follows the work of 
Celestino and his brother, the late 
Polowat navigator Sosthenis, and 
Chamorro canoe carver Rob 
Limtiaco of Guam to trace the char-

seafaring in contemporary 
Micronesia. This is the first docu
mentary of its kind from indigenous 
producers, Dr. Vicente Diaz and the 
Christine Taitano DeLisle. 

Friday, 2 p.m. 
Chamorro Dreams 

After years in the continental 
U.S., expatriate filmmaker Eric 
Tydingco returns to his native Guam 
only to find he has become a visitor 
in his own homeland. In a personal 
quest for his own identity, Eric takes 
his Hi-8 camera in hand and inter
views several people including his 
grandmother and ethnographic art
ist Leonard lriarte, as he travels 
throughout Guam seeking answers 
to just what is the "true Chamoru." 

Chef Demonstrations in 'Ohia 118 
Friday, 10 to 11 a.m. 
Coconut Crab and Ma Cake with Orange Salad 
and pan fried Lejabtaktak with Pandanus 
Coulis and Sunflower Sprout Salad 

Stephen Marquard, Executive Chef 
Outrigger Marshall Islands ~esort, Majuro 

Prior to his moving to the 
Marshall Islands in 1997, Chef 
Stephen Marquard spent three years 
in Hawai 'i to gain experience in 
Euro-Island and Hawai 'i Regional 
Cuisines, working with Chef Russell 
Siu at restaurant 3660 On The Rise, 
Chef Jean Marie Josselin at Michels 
and Chef Gary Strehl at the Hawai 'i 
Prince Hotel. 

He also worked at the five-star 
Maisonette restaurant in Cincinnati, 
Ohio, where he was able to hone his 
skills in classical French cuisine. 

Chef Marquard has made a name 

Friday. 2 to 3 p.m. 

for himself and the Outrigger 
Marshall Islands Resort with the in
troduction of Micronesia Regional 
Cuisine, which features foods found 
in the Marshall Islands like bread
fruit, pandanus, taro, pumpkin, fish 
and shellfish. He has incorporated 
into these staples the flavors and 
techniques of Europe and Asia 

During a visit to Hawai 'i in 1998, 
Chef Marquard introduced 
Micronesia Regional Cuisine at the 
Hilo Macadamia Nut Festival, where 
he took first place in the entree di vi
sion for his Macadamia Nut and Wai 

Ni Encrusted Opakapaka, 
Micronesia Regional Cuisine was 

also showcased during a guest chefs 
dinner at the Culinary Institute of the 
Pacific at Kapi 'olani Community 
College. Chef Marquard prepared a 
special five-course dinner to a 
sold-out dining room. 

Leslie Mansfield, .Celebrity Chef and Author 
The Mauna Loa Macadamia Cookbook 
Book signing: 1 p.m., Ka 'lkena foyer 
(Preparing: Macadamia-crusted Tofu with Noodles) 

Leslie Mansfield lives in St. Hel
ena, California, with her husband, 
Richard, a winemaker. Prior to that, 
she lived in France for two years, 
Asia for five years, and has traveled 
extensively throughout Asia, Eu
rope, the .Pacific and Africa, study
ing cuisines and collecting recipes. 

Mansfield is a graduate of the 
Ecole de Gastronomic Francaise 
Ritz-Escoffier in Paris, graduating 
with honors in both Cuisines and 
Patisserie. She earned a Master Food 
Preserver certification from Oregon 
State University. 

Mansfield was a partner in a suc
cessful catering company, Whipple 
& Wied, Inc., Portland, Oregon. She 
is an experienced chef in all cuisines, 
a food stylist and designer. 

She is also the author of a num
ber of successful cook books pub
lished by Maverick Publications , 
Inc. These have included The Or
egon Trail Cookbook, Recipes from 

Friday, 11 a.m. 

the Vineyards of Oregon, and The 
Oregon Coat Aquarium Seafood 
Cookbook. She has just finished 
writing TheM a una LoaM acadamia 
Cooking Treasury, She is currently 
writing a three-part series on the 
wine country of California. Recipes 
from the VineyardsofNorthern Cali
fornia will be published by Ten 
Speed Press in Spring of 1999. 

'Opae Salad with Poha Mango Vinaigrette 

Miles Togikawa, Executive Chef 
Outrigger Kaua 'i Beach 

Miles Togikawa is the executive 
chef at the Outrigger Kaua'i Beach 
hotel. Born and raised on Kaua'i, 
Chef Togikawa attended the Travel 
Industry Management program at 
UH Manoa for a year before trans-

ferring to the Culinary Institute of 
America in New York. He graduated 
with a degree in culinary arts. 

He has worked at Sheraton prop
erties in San Francisco, Kaua 'i and 
the Big Island. He also spent a year 
in Auckland, New Zealand as Sous 
Chef for the 117 Sheraton Auckland 
Hotel and Towers. 

Chef Togikawa joined the 
Outrigger Kaua 'i Beach Hotel as 
Executive Chef in Apri11993. He is 
a member of the prestigious culinary 
organization, Les Toques Blanches 
International, as well as the Ameri
can Culinary Federation-Kaua'i 
Chapter and the Culinary·lnstitute 
of America Alumni Association . He 
is also an advisory board member 
of the Kaua 'i Community College 
Food Service Program. 

From 

The Mauna Loa 
Macadamia Cookbook 

Macadamia-Crusted Tofu 
with Noodles 

This healthful and flavorful dish is a 
study in contrasts. The crunch of the 
macadamias is a surprising comple
ment to the creaminess of the tofu. 
1 package (about 14 ounces) 
extra-firm tofu, drained 

1/4 c.UP sake 
2 tablespoons soy sauce 
1 teaspoon sesame oil 
Slice tofu crosswise into 8 pieces. 
Drain on paper towels. In a shallow 
dish, stir together sake, soy sauce, 
and sesame oil. Place tofu in dish, 
cover and marinate in the refrigera
tor for 2 hours. Remove tofu from 
marinade and drain briefly. Reserve 

- excess marinade. 

Dressing 
2 tbsp prepared black bean sauce 
2 tablespoons sake 
2 tablespoons sesame oil 
1 tablespoon soy sauce 
1 tablespoon sugar 
For the dressing: In a large bowl, 
whisk together all dressing ingredi
ents until smooth. Add reserved 
marinade. . 

8 ounces dried Chinese egg noodles 
or spaghetti 
2 bunches watercress , coarsely 
chopped 
1 bunch scallions, thinly sliced 
1/4 cup finely ground Mauna Loa 
macadamias 

2 tablespoons Mauna Loa 
Macadamia Oil 

Cook noodles in boiling water until 
al dente, then drain. Place hot 
noodles in dressing and toss to coat. 
Add watercress and scallions and 
toss. Dip tofu into ground 
macadamias and press lightly to coat 
one side. Heat macadamia oil over 
medium heat. Cook tofu, macadamia 
side down, for about 3 minutes or 
until golden brown. Turn and cook 
on the other side until golden brown. 
To serve, divid~ noodles in to four 
portions and place 2 pieces of tofu, 
macadamia side up, on top of each. 
Serves 4 



A Pacific fete on the KCC mall 
Saturday, October 31, 10 a.m.- 2 p.m. Free shuttle service from Waikiki 

Films: Pacific Islanders in Communication, Lama, Library 
11:30 a.m. 12:30 p.m. Tuiteleapaga will be on hand to mer of1995. The voyage was a true 

Chef Demo 
Tau tau: The Samoan Heart answer questions. homecoming for the Hawai'iloa: its 10:30 - 11:30 a.m. 

Kamuela Beef Medal
lions with Shiitake 
Mushrooms and Big 
Island-style Poke 

What One Must Do 
The Samoan tattoo, "tautau" or 

"Pe'a," is renowned throughout the 
Pacific for its unique design and 
placement. Legend surrounds the 
tautau, and traditionally those who 
received it were expected to be fully 
grounded in the Samoan culture and 
in daily service to the community. 
How does this ancient tradition 
change when it moves into the mod
ern world? Shot in Samoa and Los 
Angeles, Tau tau" contains footage of 
the tattooing ritual and intervierws 
with tufuga (tattoo master) Su'a 
Suluape Ala'iva'a (Petelo) and sev
eral young men who have been 
raised outside of Samoa but seek the 
tau tau in an effort to strengthen their 
ties to the homeland. 

As Samoans, landscape artist 
Reggie Meredith and Master Carver 
So'oialo Sven Ortquist have made 
it their life work to teach new gen
erations of young Samoans about 
their artistic heritage, filling a gap · 
faced during their own formal West
ern education. The audience sees 
Samoa through the eyes of these two 
artists who are inspired by the rich
ness of their traditions and the 
beauty of the land-through their art 
work and their students. The audi
ence also gets a candid look at the 
lifelong identity issues faced by 
these artists who straddle two cul
tures. 

PIC Producer/director Ruth 

1:30 p.m. 
The Voyage Home: 
Hawaiiloa's Northwest 
journey 

A chronicle of the historic jour
ney of the Polynesian voyaging ca
noe Hawai 'iloa as it sailed from Se
attle to Juneau, Alaska in the sum-

Saturday Food Fair (samplings subject to change) 

!Chefs Naidu and Nand: Kokoda 
~hef Laurent: 

Char grilled ~angaroo* filet 
with Root Vegetable 

Chefs Wane and Coppenrath: 
Poisson Cru 

jchef Marquard: 
(1) lk Mouj (White fish or 
Parrot Fish) Poke with Taro 

Chips (2)Pumpkin Beru with 
Jakamai Whipped Cream 

ChefTogikawa: 
(1 )Kalua Pig Tacos with 
Pineapply Papaya Salsa and 
Chinese Taco Sauce 
(2)Lilikoi Cheese Cake 

Chef Mansfield: Macadamia
crusted Tofu with Noodles 

Chef Salvador, Sr.: 
(1 )Big Island Roast Pork Loin 
with Mango Hoisin Sauce 
(2) Volcano Fern Shoots with 
Salted Salmon 

A Pacific Grocery Store will also 
offer a variety of Pacific Island 
items. 

A Pacific Musical Jouril 
Billy V., KCCN's morning deejay 

will take the audience on a musical 
voyage around the Pacific Rim. 

The tour begins with Hawaiian 
Chants performed by Healani Alana, 
followed by a taste of traditional Ha
waiian music and dance with Ka 
Lako and Hula Hui '0 Ka Lehua 
MakaMae. 

Dances of Polynesia, performed 
by Tahiti Toa, include: 
"Otea," Tahitian 
"Old Chief Dances," Fijian 
"Ehuroa," Tahitian/Hawaiian 
"The Slap Dance," Samoa 
"Poi Ball," Maori/New Zealand 
"Fire/Knife Dance," Samoa 
"Aparima," Tahitian 

Musical wonder Kapena will per
form in this musical journey. One of 
the hottest groups in the islands, 
Kapena features Kelly Boy DeLima, 
one of the best 'ukulele players in 
the world, brothers Tiva and Timo 
Tatofi on bass and guitar, respec
tively, and Eddie Teo on the drums 
and percussions. 

The band was formed in 1986 by 
Kelly Boy's father, the late Duffy 
DeLima. It started out just playing 
for tips, but now has grown into the 
hottest performing band in the state 
and has earned recognition world-

photograph courtesy ofThompson & Associates, Inc. 

wide for their musical talents. 
Kapena has recorded 11 albums, 

and a "Best of Kapena," Volume I 
and Volume II. Along with those al
bums Kapena has recorded a Christ
mas album, has had two songs fea
tured on each of the "Hot Island 
Hits" collections, and was featured 
on the "Island Love" Volumes I and 
IT. Not only that, but Kelly Boy has 
just recently released a solo album. 

Kapena maintains a rigorous 
travel schedule, travelling through
out the South Pacific, San Francisco, 

Los Angeles, and Las Vegas. The 
group also has a heavy local per
forming schedule in clubs,hotels, 
and concerts here in the islands. 

All of these things make Kapena 
one of the most accomplished bands 
in Hawai'i and certainly one of the 
most popular. Among the band's 
most popular hits are "Masese," 
"Red Red Wine", "Reggae Train," 
"Never Gonna Give You Up," 
"Kalena Koo," "Why," "Sea of 
Heartbreak" and "I'll Build You a 
Rainbow." 

twin hulls were carved from 40--year
old spruce trees donated b.y the 
Tlingit, Haida and Tsimshian nations 
of Canada and Alaska and by the 
Sealaska corporation. The passage of 
the canoe through the native villages 
of the norwest Inside Passage united 
thousands of indigenous peoples in 
an unprecended celebration of their 
heitage and culture. 

2:30p.m. 
Then There Were None 

This award-winning documen
tary is a riveting look at the over
throw of the Hawaiian monarchy and 
the repercussioins for Native Hawai
ians. A compelling story of a race 
displaced by outside influences and 
now on the verge of extinction, bril
liantly told by actress-turned direc
tor Elizabeth Kapu'uwailani Lindsy 
("Byrds of Paradise," "Bulworth"). 
Broadcast on PBS in 1996, "Then 
There Were None "brought Hawai
ian history from the Hawaiian view
point to the national public TV au
dience and has gone on to win sev
eral national awards and interna
tional recognition. 

Bill Salvador 
Executive Chef 
The Royal Waikoloan 

Salvador has spent much of his 
career in the islands working at such 
places as the Hyatt Regency on Maui 
and the Sheraton Waikiki. He has 
also been a culinary instructor at 
Maui Community College and spent 
a year in the Marshall Islands as 
Executive Chef on Kwajalen Atoll. 

Prior to joining The Royal 
Waikoloan, Chef Salvador operated 
his own company, Chefs Helper, Inc. 
and has been involved in the devel
opment of restaurants like Corporate 
Chef with Nittaku Investment Inc. 
and MOS Foods Hawai' i. 

Chef Salvador is the recipient of 
numerous gold medals and awards. 
He was nominated into the Ameri
can Academy of Chefs in 1976. 

Celebrate! Pacific food & AFct 
Over 100 pieces of Pacific art work in Lama library 

Pohnpei wood carving photographs by Moriso Teraoka 

. Marquesanfood bowl with inlaid mother-of pearl 

Caroline Yacoe of Pacific Pathways has put together an exhibit of 
art related to food and drink in the Pacific. There are enormous, 
elaborately carved feast bowls from the Marquesas, equally huge 
kava bowls from Samoa, lauhala and pandanus fans from many 
Pacific islands, cannibal forks from Fiji, human head hooks from 
Papua New Guinea, taro and rice gods. 

The pieces come from the collections of Leo and Lillian Fortess, 
Roger Rose, Gunter Hintz, Dr. Leonard Mason, Wendy Arbeit, and 
Caroline and Donald Yacoe. 

Literature about foods in the Pacific is also on display. 
The exhibit is sponsored by Pacific Pathways, PREL and Outrigger 

Hotels and Resorts. 
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New Classes 

Music 
Dina Jang 

Staff Writer 
For students with an interest in 

music, there are a couple of new op
tions next semester. The first is Mu
sic of the Pacific, Music 107. It will 
be a combination of lecture and lots 
of hands- on learning. This is the 
only class of its kind, offering an 
overview of music in the Pacific is
lands: Hawaiian, Tahitian, Samoan 
and other Polynesian cultures, Rob
ert Engle, instructor, said. 

Engle, who has traveled through
out the Pacific Rim, will use his ex
periences in class. He speaks three 
Polynesian languages, and has devel
oped an appreciation for Polynesian 
music. The class will consist of danc
ing, singing, Tahitian drumming and 
Polynesian dance. Engle hopes to 
have some special guests during the 
semester. It will be offered Mondays 
and Wednesdays at 1:30 p.m. 

Another new class next semester 
will be Voice III. Voice I and II will 
be prerequisites for Voice III. How
ever, if you have had private voice 
lessons or singing experience in the 
past, you will be also be able to take 
Voice III. Students will study solo 
singingwith critiques from the in
structor and other students. 

The music labs will be changing 
their format next semester. The mu
sic labs will no longer only be of
fered to those who are enrolled in a 
music class. The lab will meet one 
hour a week, and will consist of a 
little piano, sight reading and rhythm. 
It will cover the basic rhythm, har
mony and melody of music. The new 
music labs will be one credit and 
graded on the A-F scale as opposed 

, to credit/no credit in the past. 

Honors History 
One section of History 242 Civi

lizations of Asia will be offered as 
an honors class in spring 1999. In ad
dition to examining the history of 
South, Southeast, and East Asia from 
1600 to the present through reading, 
research, and discussion, students 
will work on projects dealing with 
contemporary issues and contact 
websites in Asia. Students will earn 
writing intensive credit for the 
course. The class will be on Tuesday/ 
Thursday, 9-10:15 a.m. 

Honors ·speech 
Speech 151A, Personal and Pub

lic Speech will also be offered Tues
dayffhursday noon to 1:15 p.m. 
Linda Letta will be the instructor. 

Students enrolled in these courses 
will receive honors designation on 
their transcript and will fulfill re
quirements for the Kapi 'olani 
Scholar designation at graduation if 
program requirements are met. For 
information call Linda Letta at 734-
9370 or 734-9435. 

Psychology 1 00 
Langley Frissell will be offering 

an Internet based Psychology 100 
class this Spring. Students for this 
class should be familiar with comput
ers and the Internet. Students inter
ested in taking the course should con
tact him at 734-9833 or e-mail him 
at langley@hawaii.edu. 

Film club offers 'fun' perspective of history 
Kelli Oda 

Staff Writer 

Who said that history had to be 
boring? Exploring different cultures 
and societies of the world can be fun 
especially if Dr. Pierre Asselin is 
leading the way. 

Asselin, a history professor in his 
second year at KCC, has created a 
History Club for students. 

Asselin's number one pr~ority is 

that students have fun while learn
ing history. The club membership, 
said Asselin, could help students with 
graduate school resumes, tuition 
waivers and scholarships. 

The History Club ·activities will 
include dining in restaurants of dif
ferent ethnicities, visiting historical 
landmarks, and viewing cultural 
films. 

The club, with the advice from 
the faculty, will pick the fllms that 
are shown during the History Film 

Festival on campus. 
The club currently has approxi

mately 50 members. The History 
Club has no pressure, no fees. People 
can join at anytime. 

The History Club will be getting 
funding through Student Activities, 
from club members, fund raisers, and 
Asselin, too. Each event is offered 
at a low cost, and the club members 
can pick and choose which activities 
they want to attend. 

The first function of the club was 

.on Oct. 24, at Bali Indonesian Res
taurant. The staff at the restaurant 
taught the club about Indonesian cui
sine and lifestyles. 

The next History Club meeting 
will be on Wednesday, Oct. 28, in 
'Iliahi 106 at 12 p.m. Attendees 
should bring their lunch. 

If you would to join the club or 
just check it out, you can contact Dr. 
Pierre Asselin at 734-9414, fax him 
at 734-9151, or e-mail 
asselin@ hawaii.edu. 

1me 

VOTE for the Candidate Who Our. University 

Our state university is in trouble. But if you think it's tough now, 
imagine what it will be like when this little baby is ready for college. 

After promising to be "the education governor," Mr. Cayetano 
hasn't kept his promises to the University of Hawaii. 

• He said he wouldn't cut our budget. 
But he did. By 30% throughout the system.* 

• Enrollments are dropping. 
At UH Manoa, they're down 25%. That's an all-time low. 

• And tuitions have more than doubled. 
Are you getting twice the education? 

If you can afford it, you could always go to a mainland college. 
But where do you go if you can't afford it? 

Go to the polls o.n November 3rd and VOTE for a change. 

• I UNIVERSITY OF HAWAII 
~ PRoFEs5IONAL~LY 

Paid for by the UHPA Political Action Committee, Prof. l. Thomas Ramsey, Chair, 1017 Palm Drive, Honolulu, HI 96814. 
It was neither authorized nor paid for by any political candidate or candidate committee. 

*Source: Act 161 Funding Mandate 
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KCC Party 
KCC Patt 

KCC Pa ty 
Shawn Ford 

Special to Kapi1o 

On Friday, Oct. 30, Student Activities is sponsoring a campus Halloween 
Party in the cafeteria at the 220 Grille. This event will get underway at 3 
p.m. sharp and go on until all of the free food and refreshments are eaten ( at 
least 5 p.m.) 

The menu will include pizza, sushi, soda and punch. Student clubs will 
supply stupid Halloween games to get everyone involved. Classic horror 
flicks and spooky music will be played continuously to create the mood. 

Students are encouraged to arrive in costume, as there will be a costume 
contest with prizes going to winners in different categories. Categories will 
include: most original, scariest, grossest, most complicated, best and worst. 

So, get your Halloween weekend off to a great start by checking out the 
Student Activities Halloween Party. If not the most exciting party you' 11 go 
to this weekend, it's bound to be the funniest and the least expensive! 

Charlene Anne Rico 
Staff Writer 

Another year, another holiday, 
another excuse .to slack off and act 
stupid. Halloween is just around the 
corner and as it creeps up on us like 
underwear that 's too small, the ex
citement is growing . People are 
starting to buzz about what they' re 
gonna wear, stores and malls are 
beginning to decorate with hairy 
scary themes, little kids are begin
ning to drool about all that candy, 
parents are checking to see if they 
have enough money in the savings 
account to pay for the big dentist 
bill-all in preparation for the "big 
day." 

Ever since I can remember, Hal
loween has been a day of fun and 
candy and costumes. When we were 
growing up, my mom always made 

our costumes because we could 
never really afford those expensive 
store bought kind . She told me 
homemade was better because no 
one would be wearing my costume, 
I would be an individual. Parents 
are so good at lying to make us feel 
better as children. Unfortunately, 
when I found out Santa Claus was 
fake-well, that 's another article all 
in itself. 

I hit the streets to find out what 
people would be wearing, I love 
people, they ' re so great. An older 
woman, who wants to remain name
less, told me she would be going as 
a cow with her granddaughter-her ; 
granddaughter 's name is Zoe. I used 
to know a real cow named Zoe, I was 
trying really hard not to laugh at this 
while she talked to me. 

A little boy named Julian cried 
loudly and proudly that he would be 
going as Godzilla, or in his words, 
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Buddies, blood & breasts 
choosing a horror movie on a first in horror and look at her now. No, I 

Jade Shiroma date, or they will be the weirdo that mean.LOOK at her, she's still hot! I 
Staff Writer chose the horror movie for the firs t know there are a lot of movies made 

date. Horror movies also have hor- that featu re beautiful women but no 
This year I will give you a nice 

little visual drum roll up to the big 
night. 

rible plots and only a loved one can other genre pairs them up with moo-
sit through it with you and not de- sters! I guess it is j ust a testosterone 
mand some kind of compensation. thing .. .in which case I should prob-

The best part of Halloween is the 
buildup throughout the whole of 
October. Wonderful stations I ike 
TBS, USA and TNT play aH the clas
sic horror movies. 

Next on the list is blood. Ah, ably see a doctor, being a girl my

We all love scary movies. Sure, 
they do not have the greatest plots, 
maybe the strings are showing in 
someoftherubbermonsters, but that 
isn't why we watch them. Everyone 
knows that there are three reason to 
watch a horror movie: Buddies, 
blood and breasts. 

The first on that list is buddies. 
Yeah, I know, you are all wondering 
what I mean by that. Well, who do 
we watch horror movies with? A 
good friend or loved one. You can't 
watch a horror movie with someone 
you don't know well. They will ei
ther think you are a weirdo for 

blood and gore. Where else but in a 
horror movie can you watch a man 
split in two and have another man 
climb out of the carcass? Where else 
can you watch a derelict get torn 
apart very realistically by a horde of 
hungry undead? Yeah, well yo u 
could come to my house for a fam
ily reunion, but only in a horror 
movie can you ensure your own 
safety (I can't make any promises 
about my family). 

And finally ... breasts . Okay, it 
isn ' t politically correct, but please 
find me one horror movie that is . 
Horror movies may not spend much 
on acting talent, special effects or 
script writing, but they can always 
deliver on the beautiful starlet cat
egory. Jamie Lee Curtis got her start 

self. 
You may want to start out slow 

so first I will give you the names of 
some great television stations and 
their Halloween fare: USA Network 
is showing all three "Child's Play" 
movies on consecutive nights this 
year. TBS usually has the Friday the 
13th series going every Friday until 
Halloween. TNT has the more ob
scure films like "My Bloody Valen
tine" and "Silent Night; Deadly 
Night." They deal mostly in old sev
enties horror. 

No, I haven ' t forgotten Freddy ... 
USA always has the market cornered 
for the Elm Street pies . Newly re
leased in video stores, there is "John 
Carpenter's Vampires" and this 
summer's "Blade." 

jade's killer list of classic horror flicks 
Castle Freak: This is a foreign 

movie made in the mid-nineties 
about a horrible deformed creature 
that lives in a castle's tower. He 
falls in love with the blind daugh
ter of the new residents and courts 
her in some very strange ways. 
I' d say it is for the romantics 
out there. 

Student Bodies: Filled 
with stunt gags, visual puns 
and little written jokes on the 
screen, "Student Bodies" is a 
spoof on horror movies that is 
don so well it becomes a clas
sic in itself. It keeps a running 
total of how many people have 
died. The killer is never seen 
but heard in a goofy, cartoonish 
voice and has interesting modes of 
departure such as death by eggplant 
and paper clips. Very original, but 
"Naked Gun" it ain't. 

Cemetery Man: This movie is 
more of a comedy. The head of this 
cemetery has to kill each person he 
buries after seven days. He has a 
retarded aide who pukes on girls 
and eats beans all night. The care
taker kills the one woman he loved 

three times and his partner falls in 
love with a decapitated head. This 
movie has a weird, Fargo-ish end
ing and I recommend it if you are a 
philosophy major. 

Blood Diner: Now this movie is 

really bad, I mean BAD. There are 
zombies with nothing more to im
ply that they are the undead except 
for blue(?) face paint. Everyone is 
turned into a zombie because they 
eat these speed pills laced with 
"zombie powder" placed in the food 
at a diner (hence the title) This movie 
is fun though, because all the hor
rible stunts and obvious special ef
fects are fun to point out and scoff 
at. It is so bad it's good. 

Xena's, Power Rangers and Ninja 
Turtles; but one little boy said he 
wanted to be Bill Gates--don ' t ask, 
you know I didn ' t. 

This is so funny, 

photograph by Kelvin Manalo 

Finding the perfect costume can be the 
hardest part of Halloween, but at Spencer's 
at Ward Warehouse Kapi 10 staff members 
found just about everything they needed. 

when my friend Paul 
was a kid, he went to 
school with .his bes t 
friend as the Hardy 
Boys. No one knew 
who they were 
though, because all 
they wore was like, 
jeans, flannel shirts, 
belts and penny loaf
ers-they looked to
tally normal and ev
eryone made fun of 
them for not dressing 
up . He refuses to 
dress up for Hallow
een to this day. Can 
we say emotional 
scars? 

Hotel H ell: Now, this one is 
pretty old, but I really love it. This 
homicidal couple kidnaps drifters 
and do what they will with them. 
They have the inevitable chasing
through-the-kitchen-with-a-chain 

saw scene, but they also have 
some very creative torture ar-

. eas: A garden of live heads. A 
kitchen full of body parts and 
some twisted kids run through 
this picture. It is a good down 
home film. 

Then, of course there are the 
classics . The before mentioned 
ones that will be on TV and 

· some more. "Lost Boys" is al-
ways entertaining, the "Phan

tasm" series, "Candy Man," all the 
"Hellraisers," and the "Serpent and 
the Rainbow." "Tales From the 
Crypt" is also available at Block
buster. A newer, but soon to be clas
sic movie is "Dusk 'Til Dawn." 
These would all be great to watch 
or just play in the background of 
your Halloween parties to keep 
people in the mood. Take my ad
vice and you are sure to have a great 
All Hallow's Eve. 

- Anyway, so then, I talked to this 
really interesting girl who will go un
named; she said she wants to go as 
angel because she feels that Hallow
een focuses too much on hoblins and 
goblins. She wants to, "bring some 
angelic light into the darkness of 
Halloween." Others agreed wi th her 
and I was surprised to find that our 
of all the people I talked to , only two 
wanted to be witches. 

Very surprising to me, the point 
is , Halloween has so many different 
meanings for everyone. For me, it 
reminds me of being a kid, and it 
kind of makes me sad because I'm 
an adult and probably a little too ·. 
uptight for my own good. 

But, as another Halloween ap
proaches, just remember to have fun, 
be careful and above all, don ' t eat 
so much candy that your teeth fall 
out because it really .sucks when that 
happens. 
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.want a whipping good Halloween? 
Jonathan lsabelo 

Staff Writer 

Five years ago on Halloween 
night, the cowl was removed from a 
new face in Honolulu subculture. In 
a warehouse club on Waimanu Street 
called the Sanctuary, the Dungeon 
made its first appearance on the 
scene. 

According to Gus, owner of Para
gon Body Piercing, the main intent 
was to throw an understated, "really 
crazy Halloween party," catering 
mainly to the gothic and industrial 
denizens of the city, finally giving 
them a place to congregate. 

Now, nearly half a decade later, 
preparations are being made for the 

fifth anniversary of the Dungeon, to 
be held at 142 Mokauea St., Oct. 31. 

Ill' a sense, All Hallows Eve 
marks the beginning of each Dun
geon "season," with shows around 
Thanksgiving, New Year, St. 

The Wave Presents, "CIRCUS" 
Wave Waikiki at the Circus: Hal

loween Bash '98 with "Ringmaster" 
Lisa D. Over $2000 in cash and 
prizes for the infamous costume con
test. First place theme $500 cash. 
Second place theme $300 cash. Best 
non-theme: $200 cash. Clowns! 
Jugglers! Tyke! Prizes for all! 
Tickets $10 in advance and $15 at 
the door. Tickets are available at 
The Wave, The Inside, The Beat, 
Radio Music Free Center, Jelly 's, 
Hungry Ear and Too Groovz. Any 
questions? Call 941-0424. 

Kennedy Theatre Presents, 
"Ghost Stories: Believe It Or 
Not!" 

Earle Earnst Lab Late Night The
atre presents a series of horror vi
gnettes from the famous, "Ripley 's 
Believe It Or Not." In this tongue
in-cheek production, a macabre host 
will take the audience back to the 
days of silent film melograma with 
nine Ripley's "Believe It or Not!" 
ghost stories. Farcical characters and 
outrageous accents make this campy 
Halloween treat a must. It plays Oct. 
23,24 and 31 and Nov. 6 and 7 at 11 
p.m. at the Kennedy Theater, UH 
Manoa. Ticket prices are $6 Adults, 
$5 Students, Seniors, Military, UH 
Faculty and Staff, $3 UH Manoa Stu
dents with valid Fall '98 I.D. 

Restaurant Row: Block party 

Valentine's Day and usually once 
every two or three months through
out the rest of the year. 

Courtney, whose last name is un
known even to Gus, is the man who 
brought the whole thing about. Af
ter the Sanctuary, Dungeons were 
held for awhile on Koapaka Street, 
in the warehouse district near the 
Honolulu Interna
tional Airport. 
When that site was 
abandoned, one or 
two of the shows 
were held at the 
Groove on Nimitz 
Highway. The 
warehous·e on 
Mokauea, known 
as the Temple or 
Atomik (depend
ing on the occa
sion), is the present 
site. 

If you haven't 
already heard the 
name , you will 
probably ask your
self what kind of 
place would be 
named "Dun
geon," and who 
would support it 
for so long? In es
sence, each Dun
geon is thrown for 
the benefit of the S 
& M, bondage and 
domination popu
lation plus anyone 
else who is inter
ested. 

Every show is 
different in con
tent, but Courtney 
and his crew have 
been steadfast in 

with entertainment by Fiji, Kapena, 
Natural Vibrations, Baba B and 
more, 8 p.m.-1 a.m. Oct. 31. First 
place winner of the costume contest 
will receive $1,000 cash. Free ad
mission. For information, call 526-
4030. 

Spookiest Spooky Stories 
Jeff Gere, storyteller, will tell his 

"Spookiest Spooky Stories" at the 
Academy of Arts Theatre Oct. 30 at 
7:30 and 11 p.m. and Oct. 31 at 7:30 
p .m. Come here this pretzel-bodied, 
morphing-faced hyperactive motor 
mouth with 1000 voices. 

"Spooked" 
Featuring DJ s Jason Mouse and 

Kyle Alexander with Evillyn, Mat
thew Grim, Tricky Trevor, Murillo, 
Danny Boy and Erotic , Euphorik, 
Arc Angel, G-Spot, John John and 
more, 9 p.m.-8 a.m. Oct. 31, Shel
ter, 1739 Kalakaua Ave. Also, hip 
hop with Kavet the Catalyst, Bumble 
Bee and D MF D. People in costume 
get a discount on admission. Infor
mation, 956-9958. 

Treat Street, Bishop Museum 
Annual "Treat Street," 5:30-8:30 

p.m. Oct. 31. Houses are designed 
and constructed by students from the 
UH-Manoa School of Architecture. 
Also featuring food booths, "Super
stitions!" show, and the exhibit titled 
"Animal SuperSenses." Free admis
sion. For information, call 848-4187. 

maintaining the original theme from 
day one. Walk in and you'll see a lot 
of leather, whips, chains, and the ma
jority of participants and audience 
dressed in black and silver, on their 
faces makeup configurations not 
seen on most sidewalks. Industrial 
music will probably be playing on 
the dance floor. 

by Todd the Great 
ACROSS 
4 International Man of Mystery. 
(Yeah, Baby!) 
6 jackie Chan, Chris Tucker. 
9 Aliens with oblongated heads. 
11 Water, Wind, Earth, Fire and 
The __ (It's not Heart, Captain 
Planet! It's a Bruce Willis 
movie.) 
14 Sticky tr~e substance. 
17 Stallone, Banderas movie. 
19 Connery and Cage. Alcatraz. 
20 What you hear with . 
21 To lower your head quickly, or 
a web-footed aquatic bird. 
22 Used in playing Craps. 
23 john Travolta, N icholas Cage. 
24 Mix black and white to get_. 
25 Very recent scary movie about 
students dying on campus. 
30 Scully and Mulder. 
32 Tom Cruise, Anthony 
Edwards. Naval Aviation movie. 
34 "I'll make you famous" -Billy 
The Kid. (Emilio Estevez, Lou 
Diamond Philips) 
35 john Travolta, Olivia Newton 
John. 
36 Chris Farley and David Spade 
movie. You may have seen it the 
first time when it was called 
"Tommyboy". 
DOWN 
I Upcoming jim Carrey movie. 
(also R.E.M song) 
2 Rowan Atkinson character. 

One would probably have some 
misgivings about the kind of people 
that one might encounter at a Dun
geon, with all the "violence" going 
on around the room. If you do, it's a 
misconception. Gus, who has only 
missed one of the shows in the past 
five years, recalls just one or two 
fights during that time span, whereas 

some clubs have 
three or more every 
night. "It ' s one of 
the safest, most fun 
places to go," he 
said. The atmo
sphere is usually 
more subdued, with 
everyone and ev
erything in the 
spirit of fun . 

Past Dungeons 
have · included 
bands and/or guest 
appearances of 
world-renowned 
dominatrixes and 
body manipulation 
personalities. There 
have also been 
flesh-hook suspen
sion demonstra
tions, where the 
participants hang 
from hooks in their 
chest or back. 

For the one com
ing up on Hallow
een this year, such 
stations are sched
uled as the rope 
cage, the wooden 
cross, the steel cru
cifix, a secret sil
houette suite, the 
V.I.P. room, and 
body piercing by 
Gus. Each activity is 
wholly consensual. 

3 Scary movie. Courtney Cox, 
Neve Cambell. 
5 What you wear on your 
head. 
7 Kind of bread jerry Seinfeld 
stole from an o"ld lady. 
(Marble_) 
8 Verbal, Hackney, Fenster, 
McMannis, Keaton. (Kaiser 
Soze) 
10 Antonio Banderas, Salma 
Hayek. 
12 #1 movie in America. 
13 Recent Sni movie. 

Which brings us to the next point. 
The Dungeon is open to anyone and 
everyone (18 and over) who has a 
open mind or wants to check out an
other facet of Honolulu night life. 
Gus calls it a kind of carnivalistic 
atmosphere, where "you can go and 
participate, but you don't have to
you can watch, but the whole intent 

is for everybody to dress up and have 
a good time." 

Participation and costuming is 
not required and there is no dress 
code, but he relates that "the mote 
people that are dressed up, the bet
ter the party is." The costumes add 
to the atmosphere and-need you be 
reminded?-lt' s going to be Hallow
een night. Tickets are available sans 
the service charge at Paragon Body 
Piercfng on Kapi 'olani Boulevard. If 
you have proper identification, you 
can haul your own booze through the. 
doors, which open at 10 p.m. Come 
down and check it out-you '11 prob
ably find that the Dungeon beats the 
hell out of tJ:ick-or-treating. 

15 jim Carrey movie (you now 
them all, see which one fits.) 
16 Hans, Luke, Leia, Chewie, 
R2-D2, C-3PO. 
18 Nicholas Cage, Gary Sinise 
movie in Vegas. 
26 Long, large votes. 
27 Chicken Me-___ _ 
28 Wrestling group (SUCK IT!!) 
29 KCC building next to Lama 
and 'Ohelo. 
31 Famous movie. 2 letters. 
Figure it out. 
33. Where birds live. 
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Job Opportunities 

Cashier 
Must be available from 5 p.m., 

evenings and all day on weekends. 
$6/hour. Duties include cashier, cus
tomer service, light stocking. No 
experience necessary. Need to be 
conscientious, hard-working and 
good with customers. 

him. 3 to 4 days a week, 4 hours per 
day. The hours are flexible and could 
be changed depending on the activ
ity. Companion qualifications: Must 
be patient, caring and willing to be a 
positive role model. Must be a male. 
Some experience working with 
people with disabilities is preferred. 
Three references will be required. 
$8/hour. 

Companion Wanted 
To be a friend and teacher to a 

young man with mental retardation 
and help him to gain new friends. 
This young man likes to be around 
other people and enjoys getting out 
with others. He is interested in try
ing new activities and opportunities. 
You would be responsible for plan
nin fun and interestin outin s for 

Salesperson 
Work at Pearlridge Shopping Cen

ter. Duties include: cashier, stock
ing and cleaning. No experience nec
essary. willing to work on weekdays, 
weekends and holidays, day and 
night. You need a positive attitude 
with ha face. $5.50/hour. 

ATTENTION! SPRING 1999 GRADUATES! 
If you are a Liberal Arts student intending to graduate next semester, 
you will have PRIORITY in early registration if you do the following 
steps: 
1) Make an appointment for a Grad Check at 'I lima 103 on any day 

from Oct. 12 through Oct. 23. 
2)·Submit an application for graduation at Records Office and pay fee 
3) Make an appointment to see a counselor on Oct. 26, 27, 28, 29 or 

30 (show receipt) to register for your last semester's credits. 

If you intend to have credits earned from another school to be counted 
toward graduation, do the following: 
- Request that your transcript from the other school be sent to KCC's 

Records Office. 
-Complete a "Request for Transcript Evaluation" form and indicate on 

the form that you are applying for Spring Graduation. 
"' For Business Graduates- see Janice Walsh in K0piko 101 
"' For Food Service Graduates- see Lori Maehara in ,-helo 125 

NOTICE! SPRING 1999 EARLY REGISTRATION 
SCHEDULE 

Late Oct. : Schedule of courses available. 
Oct. 26-30: Spring 99 graduates register 
Nov. 2-20: Early walk-up registration* 
*At assigned registration times 

READY TO 
·TRANSFER? 

Most applications are due in the next 
few months. If you intend to enroll 
at a 4-year college or university, call 
540-0434 for expert advice on admis
sion, credit tranfer and planning. 

\Better Essays & Applications I 
We help students improve their 
essays, impress admissions officers 
and tinish applications on lime. 

\Better Financial Options 

We explain the process, estimate 
your financial need and research 
valid scholarship opportunities. 

\Best Shot at College Success I 

call 

Call 540-0434 lor a free consultation. 
1188 Bishop Street, Suite 1507 
info@college-connections.com 

INFOLINE 

Recent Acquisitions 
The State Foundation on Culture 

and the Arts. in conjunction with 
Windward Community College, will 
present an exhibition of over 50 new 
works recently acquired for the Art 
in Public Places Relocatable Collec
tion. The exhibition includes works 
by over 40 artists with representation 
from all major islands. "Recent Ac
quisitions" is . scheduled from Fri., 
Oct. 23 to Dec. 15, 98. 'lolani Gal
lery hours are 1 - 5 p.m., Tues. - Sat. 
For more information about the ex
hibit. call 586-0304. 

Toys! Toys! .Toys! 
On the Honolulu Academy Art's 

grounds and courtyards will feature 
monumental-sized papier mache toys 
built by private and public school 
children in art classes throughout the 
island. This collaborative exhibition 
of giant toys, entitled Holiday Gifts 
From Hawaii's Young Artists goes on 
display Nov. 1, 98 and will remain 
through Jan. 17, 99. 

Pride '98 
Musical entertainment by the 

popular recording duo Hap a and food 
from a variety of Honolulu eateries 
will be featured at the Pride '98 Uni
versity ofHawai'i Homecoming cel
ebration at 3:30p.m. on ·Sat., Nov. 7 
in the southwest end zone at Aloha 
Stadium. Presented by the Univer
sity of Hawai'i Alumni Association, 
the homecoming tailgate will precede 

Road Runners 
The Manoa Road Runners are co

hosting the Off-Road Challenge, a 
four mile run/walk throu!lh Ka'a'wa 
Valley at Kualoa Ranch on Sun., Nov. 
1. The course for the Sunday morn
ing run will take participants along 
the floor of Ka'a'wa Valley, past the 
filming locations for Jurassic Park, 
Godzilla, George of the Jungle and 
Mighty Joe Young. Entry fees are 
$25. Awards will be given to the top 
three male and female finishers in 
each of several divisions. Proceeds 
from the event go to the "Run For 
Higher Education" fund, which sup
ports scholarships for UH Manoa 
Students. 

Massage 
Every Thursday until Nov. 12 

from 1:30-3:30 you may sample the 
massage skills of the novices en~ 

rolled in Health 206. Stop at the 
Health Education office in Kauila · 
122 for the consent form. Complete 
the form and bring it to Kauila 203 
for check-in. Students will accommo
date participants on first-come, first
served basis. Students are able to pro
vide face, neck, arm & back and leg 
massage as. Students must be able 
to make skin contact, so dress accord
ingly. 

-1 M9 i+ih''" I· Hi diWi It-
Across: 1. Frasier, 4. fantasy; 6.the 

crocodile hunter. 9. ally, lO.yada, 11. 
set; 12.suckit, 14 Seinfeld, 15. Kenny, 
17.Sabrina, 20.spincity, 22.0prah. 25. 
madly. 25.Macgyver, 27.NYPD Blue, 
28. realworld, 29.Rosie 

Down: 1. friends, 2. and thats the 
bottom line, 3.ER, 4.Farley, ?.only 
one, 8.toolman, 13.the nanny, 16. 
newsradio, 18.Jerry. 19.roadrules. 21. 
Cosmo, 23.H30. 

KAPI'O 

the Rainbow's game against San Jose 
State University. Reservations are 
required; the deadline is Nov. 2; for 
more information, contact UH Spe
cial Events Office, 956-6934. 

Hand Drumming Basics 
Drumming with djembe and 

dundun on Thursday at 6:30 p.m. 
Conga classes with clave, shekere 
and bell on Sat. at 4 p.m. Loaner 
drums are available. Be sure to bring 
a chair or stool. Classes are $10 and 
ALL skill levels are welcome. For 
more information call the Honolulu 
Rhythm Line at 377-DRUM. 

Line Dancing 
Country line dancing every 

Wednesday. 6- 8 p.m. at Kahala Mall. 
Free and open to the public. Takes 
place in front of Foot Locker at the 
stage. 

Academy of Arts Films 
"Saltmen of Tibet," Oct. 29 at 1 

p.m. Follow nomadic herdsmen of 
Tibet as they journey to the Hima
layan salt lakes in this age-old tradi
tion. A riveting look at a way of life 
that is dying. 

"Map of the Human Heart," 
Oct. 29 and Nov. 2 at 7:30p.m., Nov. 
1 at 4 p.m. A love story based on the 
amazing personal journey of a young 
Inuit boy (Jason Scott Lee) who 
leaves his Eskimo village in 1931 to 
be treated for TB in a Catholic foster 
home in Montreal. There he falls in 
love with a French/Indian girl, a ro
mance that is rekindled during World 
War II but made diffficult by the dif
ferences in their cultures. 

Sisters Offerin~ Support 
Volunteer coordinator needed for 

grassroots organization helping 
women and children escape prostitu
tion. Position includes recruiting, 
screening and interviewing new vol
unteers. Must be highly organized, 
detail oriented and possess manage
ment and people-oriented skills. Ap
proximately 4 hours per week. 941-
5554. 
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Alma Latina Spanish Club 
General meeting, Thur., Oct. 29 

from 3- 3:30p.m. in the cafeteria. 

CoDA is •.. 
Co-Dependents Anonymous is a 

fellowship of men and women whose 
common purpose is to develop 
healthy relationships. The only re
quirement for membership is a desire 
for healthy and fulfilling relation
ships. We are a Twelve Step Recov
ery Program offering a renewal pro
cess of healing for those who suffer 
with issues of codependency. Recov
ery begins with getting yourself to a 
meeting. For more information call 
948-1032. 

The Center for Japanese Studies 
at UH-Manoa is accepting applica
tions for its student-exchange pro
gram for the 1999-2000 academic 
year. Students choose from three top 
private Japanese universities-
Doshisha (Kyoto), Nanzan (Nagoya), 
and Sophia (Tokyo). 

Applications are due to the Cen
ter by Nov. 4. Questions should be 
directed to Gay Satsuma, Associate 
Director ofCJS, at 956-2665, (email: 
gay@hawaii.edu). 

Natalie Merchant 
In her first ever Hawai 'i Perfor

mance. Wednesday, Dec. 2, 1998 at 
the Sheraton Waikiki in the Hawai'i 
Ballroom. Doors open at 7 p.m. 
Tickets went on sale Sat., Oct. 24. 
Reserved seating $26.50. Tickets 
available at all Connection Outlets: 
The Blaisdell Center Box Office, 
Jelly' s (Market City and Pearl Kai) 
House of Music Ala Moana, Tempo 
Music (Windward Mall, Kapolei, 
Maui Mall), UH Campus Center and 
MTI Desk at Waikiki Beachcomber 
Hotel or charge by phone call 545-
4000 or 1-800 333-3388. 

Can you identify where on campus 
this picture was taken? 

If you can, then fill out the entry blank below and bring it to Lama 
119 or just e-mail us your answer and information to : 

kapio@ leahi.kcc.ha waii.edu 
Your subject line should say "Where is it?'' 

One correct answer each week will win a surprise gift. 
Winners and prizes will be listed in the Kapi'o. 

Location: 
Name: 
E-mail: 
Contact#:--------------
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