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KCC's Ohi'a Cafeteria was 
transformed for an evening into 
a food gala to hold a special 
social event for our island com
munity that truly gave credence 
to O'ahu being known as "the 
gathering place." 

On October 27, from 6 to 8 
p.m., about 276 guests who paid 
$30 each wined and dined at 
this year's Island Flavors fund
raiser. Guests were also treated 
to a farmers' market selling fresh 
produce and a silent auction. 

Almost doubled in size from 
last year in guest count and the 
amount of food offerings, the 
Island Flavors event continues 
to gain momentum as a premier 
showcase for Hawai'i's unique 
agricultural products. 

Set up as a fund-raiser for 
KCC's Food Service Department 
and the University of Hawai'i's 
College of Tropical Agriculture 
and Human Resources, this event 
not only brings recognition to 
these two programs but also to 
many local farmers, purveyors, 
and restaurateurs who supply our 
community with food. 

For Island Flavors, these local 
businesses donate the freshest 
products ranging from meat and 
seafood to produce along with 
their time and professional skills 
in the hopes of attracting you, 
the consumer, to "buy local." 

You've seen the commercials 
on TV and the stickers on your 
food at the supermarket, but now 
more than ever the importance of 
"buy local" cannot be ignored. 
During this period of slowdown 
in tourism, Islanders are faced 
with the ever-growing realiza
tion that our economy needs to 
be more self-reliant. 

According to C.N. Lee, one of 
the organizers of the event from 
the UHM College of Tropical 
Agriculture, diversified agricul
ture has been the fastest grow
ing industry locally in the last 
ten years and has been growing 
at about five percent a year. 

He stressed that diversified 
agriculture is the "only sustain
able item in the economy." He 
added, "When we buy and use 
items here, it's recycled back into 
the local economy." 

That diversified agriculture is 
the only sustainable industry 
locally is literal: it supports our 
local economy and provides us 
with nourishment. Just as farm
ers grow their products, we as 
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FSHE students enjoy the highlight of the evening and are rewarded 
by tasting their own creations . -Photos by Moriso Teraoka. • 

consumers rely on their prod
ucts to grow too. Island Flavors 
allows us to see and experience 
firsthand the integral connec
tions between all stages of the 
food cycle in Hawai' i. 

Guests at this event were for
tunate enough to be entertained 
through all of their senses. On 
entering the cafeteria, they were 
treated to the soothing sounds 
of a local band, and the blazing, 
vibrant hues of island flowers in 
Ikebana exhibits set up by the 
Sogetsu school which were later 
auctioned off. 

But the main attraction at the 
event was the various menu 
offerings that were a feast for 
the eyes and taste buds and 
which permeated the air .with 
their intoxicating aromas. 

Over 18 items were featured. 
The diverse offerings included 
Crispy Pork Intestine Salad with 
Fresh Corn Vinaigrette by Chef 
Instructor Grant Sato and stu
dent chefs. Leslie Ooi of the UH 
Nutrition Dept. presented Nasi 
Lemak, an Indonesian dish made 
of rice flavored with coconut 
and Pandan leaves, accompa
nied by anchovies, local chiles, 
Ewa sweet onions, and cucum~ 
bers. 

'Student chefs led. by Jason 
Kiyota . and assisted by Chef 
Instructor Alan Tsuchiyama fired 
up Pan-Seared, Sake-Marinated, 
Golden Sunfish on Shiitake 
Mushroom Couscous Risotto. 
Chef Instructors Tuyet Tran and 
Diane Nazarro and ETC student 
chefs could hardly keep up with 
the demand for Rocky Mountain 
Oysters Rumaki Tempura with 
Ponzu Splash. Chef Instructor 
Alfredo ~abacungan and stu
dent chefs presented Lime-Mari
nated Grilled Pork with Eggplant 

Caviar, Confit of Roma Toma
toes, Baby Frisee, Lemon Saf
fron Oil, and Wasabi Furikake 
Rice. 

Local restaurants tried hard 
not to be upstaged by the new 

· competition. Wai'oli TeaRoom's 
Pastry Chef Julia Nakano-Hol
mes offered a sampling of their 
delectable desserts with Passion 
Kisses, Ka'anapali Espresso 
Cheesecake, and "Sugar Pineap
ple" Coconut Tarts. 

Cafe Laufer's Chef/Owner 
Cyrus Goo showed off his inter
pretation of the ever-popular Chi
nese Chicken Salad. Chef/Owner 
Colin Nishida of Side Street Inn 
prepared Spicy Braised Beef and 
Grilled Vegetables on Polyne
sian Au Gratin Taro with Roasted 
Corn and Hau 'ula Tomato Relish. 
And Chef/Owner Glenn Chu of 
Indigo Restaurant fame wowed 
the crowds with his Firecracker 
Kaua'i Shrimp. 

The highlight of the evening, 
however, came from KCC's own 
culinary program. Guests over
whelmingly agreed that the 
Braised Island Pork Shoulder 
and Lemongrass Taro Hash on 
Thai Green Papaya Salad with 
Curried Sour Cream presented 
by Chef Instructor Alan Tsuchi
yama and student chefs slightly 
edged out the rest of the dishes 

Perhaps it was the tenderness 
of the meat, or the warm melt-in
your-mouth texture of the hash, 
or how it all contrasted beau-

. tifully with the crunch of the 
papaya salad and the piquancy 
of the curried sour cream that 
won over the attendees. 

The flavor explosions of the 
evening culminated in the dessert 
offerings from Chef Instructors 
Ernst Hiltbrand and Dan Wetter, 
from KCC's Culinary Institute 
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of the Pacific and culinary pro
gram, with the help of Patis
serie graduates from the class of 
2001. 

Guests were astonished at the 
twenty-four varieties of sweets 
with one patron raving, "The 
chocolates from KCC are better 
than Godiva's." 

Though all were outstanding, 
guests were especially attracted 
to two particular desserts. The 
Sweet Potato "Maki Sushi" ' rou
lade was like a jelly roll but was 
filled with a smooth and light 
puree of Okinawan Sweet Pota
toes, and the Green Tea Azuki 
Bean Terrine meshed two popu
lar local flavors into an elegant 
and delicate creation. 

Chef Instructor Hiltbrand 
explained that the goal in devel- -
oping the desserts was to use 
local ingredients as much as 
possible, such as Hawaiian vin
tage chocolate that is made from 
cgcoa beans grown on the Big 
Island. He commented that the .. 
Island Flavors event was a pleas
ant experience for him as an 
instructor because it allowed b4n -
to see his former Patisserie stu
dents, among tlie_m Chef Instruc
tor Wetter, continue what they 
had learned in his classes. He 
went on to say, "I don't think 
we could accomplish this with
out the students." 

Glenn Shinsato of Shinsato 
Farms, one of the event's main 
organizers, echoed these senti
ments. He said, "It's a win-win 
situation for everyone." 

He was happy about the suc
cess of the event since part of its 
emphasis is on using some very 
distinct local products not found 
in your neighborhood supermar
ket. He continued, "Students get 
the chance to experience working 
with unusual ingredients while 
bringing in guests." 

KITV4 journalist Pamela Young 
eagerly samples a dish. 

This transformation of less 
than glamorous ingredients like 
pig tongue and farm-raised 
tilapia fish into extraordinary 
culinary delights continues to 
astound all involved in Island 
Flavors, even in its second year. 

The event raised over $6,000 
and helped to bring attention to 
donors such as Hawaiian Isles 

- Kona Coffee Co., Hawaii Natu
ral Beef, Kahuku Shrimp, Aloun 
Farms, andY. Fukunaga Prod
ucts Ltd., to name a few. 

Shinsato said if they can get 
. the support from KCC again next 
year, they would like to have 
another Island Flavors. So if you 
missed out this year, keep buying 
locally and look for next year's 
event. 

From seed to plant, from keiki 
to adult, from student to teacher, 
and from school to industry, the 
Island Flavors event embodies 
our local food cycle as it con
tinues and flourishes. Here is 
hoping that next year's Islapd 
Flavors will be an even greater 
success. 

Writer Helen Wu is a Food 
Service student and a budding 
writer. 

Chef Instructor Alan Tsuchiyama and student chefs work hard to plate 
the top dish. 
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What are YOU thankful for? 

Claire Parcon: My family. 

Wan Yin Wong: Turkey! 

Editorial 

Heidi Thomson: For my health and 
for my family. 

Abe Flores: I don't celebrate 
Thanksgiving for religious reasons 
but I'm thankful for my health and 
family, general things. 

Levy Domingo: For good grades. 

Alejandra Baron: For good health 
and being able to go to school in 
Hawai'i and for my friends. 

A truly thankful Thanksgiving 
By Lorraine F abro 

Most people associate Thanks
giving with turkey dinner and 
football games. Thanksgiving is 
more than a time to count our 
blessings and bask in the after
glow of feeling fortunate. This 
year try something different. Try 
giving thanks. Actually give a 
verbal "Thanks" to the people 
that deserve it. Show your appre
ciation this year and take the 
time to thank the people that 
make our iives a little easier. 
KCC students have too much to 
be grateful for. We should give 
thanks that ours is a campus that 
is unrivaled in panoramic beauty 

· and stature. 
A Mahalo to the countless 

hands that tend to each little plant 
on these sprawling grounds. A 
special thanks to all the instruc
tors who take the time to learn 
our names. When I speak with 

friends attending universities .on 
the mainland they think I'm 
exaggerating. When I tell them 
about the small class sizes they 
accuse me of lying. 

KCC is also one of the clean
est and graffiti-free places on 
God's green earth. Most of all, I 
am thankful for the safety factor. 
It is common knowledge that 
violent crimes occur on most 
college campuses throughout the 
country. I have never experi
enced or even heard of anything 
of that nature happening here. It 
says a lot about the student body 
and . the security at KCC. Stu
dents stroll the grounds at any 
hour of the day or night without 
fear. 

KCC epitomizes the Aloha 
Spirit. Just the other day I lost 
my notebook and some kind 
soul took the time to turn it in 
to the lost and found over at 
Student Activities. The diligent 

team there called me at home 
before I even realized it was 
missing. 

I would really like to thank the 
people who pushed for all the 
new computers I see dominating 
labs and classrooms throughout 
the school. I'd like to thank 
all the students and teachers 
who make the effort to write a 
note expressing their support for 
oursStudent journal. The teachers 
who submit comments and con
structive criticism to the Kapi'o 
truly broaden our horizons and 
offer us a fresh perspective. Most 
of all I would like to show 
my appreciation to all the name
less personnel here at KCC who 
keep this fine machine running 
smoothly. For your convenience 
the following is Kapi 'o 's Top 
Ten List of Things KCC students 
should be thankful for. 

Top Ten Things KCC stu
dents should be Thankful for: 

Thanksgiving fun-facts 
By Kawehi Haug 

Did you know ... ? 

• Benjamin Franklin proposed 
that the turkey be the official 

United States bird. 

• 675,000,000 pounds of 
turkey are eaten each Thanks-

giving in the U.S. 

• Turkey breeding has caused 
turkey breasts to grow so large 

UlllllltltlllliU rilll •Hi :~ ... 

that the turkeys fall over. 

• For their first meal on 
the moon, astronauts Neil Arm
strong and Edwin Aldrin ate 
roast turkey with all the trim
mings in foil packets. 

• Every year since 194 7, the 
National Turkey Federation has 
presented a live turkey and two 
dressed turkeys to the President. 
The President does not eat the 
live turkey; he "pardons" it and 

allows it to live out its days on a 
historical farm. 

• Israelis eat the most turkeys: 
28 pounds per person per year. 

• The United Nations declared 
2000 as "The Year of Thanksgiv
ing." 

• Canada also holds an offi
cial national Thanksgiving, on 
the second Monday in October. 
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Steve Maresca: For being healthy 
and·having a good family. 

Chihiro Oshiro: For living now and 
for everyone I will see and having 
the opportunity to know something 
new. 

1. Location, location, location: 
A sprawling campus with a pan
oramic view that is unrivaled in 
the world. 

2. Instructors who make the 
time to learn your name. 

3. Modem equipment and an 
abundance of computers. 

4. Safety. 
5. A clean and graffiti free 

campus. 
6. An administration that treats 

the student body as individuals 
and not social security numbers. 

7. Phi Theta Kappa- and all 
. they do. 

8. Student Activities for its 
ice cream socials, guest speakers 
and bands. 

9. A student body that is warm 
and friendly. 

10. A clean and spacious caf
eteria that serves up piping hot 
and delicious meals. 

Goirrg on a 
vacation ... 

The staff of the Kapi'o 
will be taking a short break 
after Thanksgiving to do some 
classwork and have a short 
breather before the end of the 
semester. So the next issue, 
#12, will skip a week and 
come out on December 4. 
Don't worry, as Arnold said, 
"We'll be back." 

November 20, 2001 

Eric Kane: I don't have any prob
lems, I'm not like most people I 
don' t have a bad attitude, I feel good 
about myself, I am happy that I'm 
living. 
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A Life-Threatening Choice: The Battle with Cigarettes 
By Jesse Fujimoto 

Layout Editor 

November 15 was the Great 
American Smokeout and for 
those of you who think that it is 
too late to quit that life-dimin
ishing habit of smoking, get real 
and stop lying to yourself! 

Cigarette smokers: If you feel 
that you are jeopardizing your 
health as well as your emo
tional well-being by smoking, 
why give in to the killer and 
let cigarettes control your life? 
Take an informative approach 
and prepare for a battle because 
it's time to fight back! 

For those of you who feel 
the need to quit smoking, take 
a look at this list of 20 quick 
tips to help you quit smoking 
provided by Fred H. Kelley and 
ask yourself: Am I ready to take 
responsibility for my actions, 
health, and life? Am I ready to 
control my own choices? 

1. Believe in yourself. Believe 
that you can quit. Think about 
some of the most difficult things 
you have done in your life and 
realize that you have the guts 

and determination to quit ·smok
ing. It's up to you. 

2. After reading this list, sit 
down and write your own list, 
customized to your personality 
and way of doing things. Create 
you own plan for quitting. 

3. Write down why you want 
to quit (the benefits of quitting): 
live longer, feet better, for your 
family, save money, smell better, 
find a mate more easily, etc. You 
know what's bad about smoking 
and you know what you'll get by 
quitting. Put it on paper and read 
it daily. 

4. Ask your family and friends 
to support your decision to quit. 

·Ask them to be completely sup
portive and non-judgmental. Let 
them know ahead of time that 
you will probably be irritable a~d 
even irrational while you with
draw from your smoking habit. 

5. Set a quit date. Decide what 
day yQu will extinguish your cig
arettes forever. Write it down. 
Plan for it. Prepare your mind 
for the "first day of the rest 
of your life". You might even 
hold a small ceremony when you 
smoke you last cigarette, or on 
the morning of the quit date. 

Lee Cataluna and Her 
Humorous Style! 

KCC welcomed Lee Cataluna to share with us her personal experi
ences as a writer in Hawai'i. -Photo by Jesse Fujimoto. 

By Jesse_ Fujimoto 
Layout Editor 

Laughter and smiles occupied 
'Ohia 118 from 12:15 to 1:15 
p.m. on Thursday, November 15 
as Writer Lee Cataluna shared 
her local-style stories with a 
full room of KCC students and 
faculty. Humorously-edged sit
uations with lively, protruding 
characters told the tales of this 
talented artist's imagination and 
abilities. Speech Professor Keith 
Kashiwada indulged himself 
within Lee's stories by reading a 
few male roles, which resulted in 
a very humorous performance. 

Lee Cataluna always loved to 
write and she dictated stories to 
her mother even before she could 
write! A well known achiever 
among Hawai'i's people, Lee 
has 'Obtained journalisnt experi-

ences throughout Hawai 'i. She 
started off working for a cable 
station in Kaua'i which provided 
local programming, including a 
30-minute news broadcast. Lee 
then moved on to work for Chan
nel Two News for a year, then 
KHNL for five years. What she 
loves most about being a part of 
the newscast is the collaborative 
nature of a team effort. 

Lee Cataluna is now a colum
nist for The Honolulu Advertiser, 
stand-up comedian, filmmaker, 
and playwright, who provides a 
"local touch" to her work by 
using original Hawai'i experi
ences as well as the authentic 
language of pidgin! Thanks to 
people such as Lee Cataluna, 
Hawai'i's "local" culture will 

. continue and the spirit of aloha 
is able to live on. 

6. Talk with your doctor about 
quitting. Support and guidance 
from a physician is a proven way 
to better your chances to quit. 

7. Begin an exercise program. 
Exercise is simply incompatible 
with smoking. Exercise relieves 
stress and helps your body 
recover from years of damage 
from cigarettes. If necessary, start 
slow, with a short walk once 
or twice per day. Build up to 
30 to 40 minutes of rigorous 
activity, three or four time& per 
week. Consult your physician 
before beginning any exercise 
program. 

8. Do . some deep breathing 
each day for three to five min
utes. Breathe in through your 
nose very slowly, hold the breath 
for a few seconds, and exhale 
very slowly through your mouth. 
Try doing your breathing with 

your eyes closed and go to step 
9. 

9. Visualize your way to 
becoming a non-smoker. While 
doing your deep breathing in step 
8, you can close your eyes and 
begin to imagine yourself as a 
non-smoker. See yourself enjoy
ing your exercise in step 7. See 
yourself ·turning down a ciga
rette that someone offers you. 
See yourself throwing all your 
cigarettes away, and winning a 
gold medal for doing so. Develop 
your own creative visualizations. 
Visuali~ation works. 

10. Cut back on cigarettes 
gradually (if you cut back grad
ually, be sure to set a quit date 
on which you will quit). Ways 
to cut back gradually include: . 
plan how many cigarettes you 
will smoke each day until your 
quit date, making the number 

A lesson in Mathematics: 

you smoke smaller each day; buy 
only one pack at a time; change 
brands so you don't enjoy smok
ing as much; give your cigarettes 
to someone else, so that you have 
to ask for them each time you 
want to smoke. 

11. Quit smoking "cold 
turkey." Many smokers find that 
the only way they can truly quit 
once and for all is to just quit 
abruptly without trying to slowly 
taper off. Find the method that 
works best for you: gradually 
quitting or cold turkey. If one 
way does~ 't work do the other. 

12. Find another smoker who 
is trying to quit, and help each 
other with positive words and 
by lending an ear when quitting 
becomes difficult. Visit this Bul-

(continued on page 4) 

2 years of community college + 2 years 
at Chaminade = 4 year Bachelor's degree 

It's that easy to transfer to Chaminade University. Many of your community 

college credits will be accepted by us. You will even receive a $3,000 transfer 

grant, and you could be eligible for other financial support. For a free transcript 

evaluation, call the Academic Advising Office at 735-4815. 

--- ---Chaminade University 
Of HONOLULU 

www.chaminade.edu 
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Staying healthy over the Holidays 

by Kawehi Haug 

Did you know that more 
people get food poisoning on 
Thanksgiving than at any other 
time of the year? Not exactly the 
best way to spend the Holiday. 
The good news is that food poi
soning and other food related 
illnesses are easy to prevent. 
Here are some tips on how 
to enjoy your favorite holiday 
foods safely. 

The traditional foods of the 
season are part of what makes 
the Holidays special, but some 
foods can pose hazards that can 
ruin more than just a meal
they can cause serious illness 
and even death. 
. First of all, handle your turkey . 

(or any raw poultry, for that 
matter) with care. After purchas
ing a turkey, refrigerate it imme
diately and put it on a plate 
or platter large enough to catch 
any draining juices that could 
contaminate other foods in your 
refrigerator. It's best not to 

defrost your turkey on a counter 
because uncooked poultry car
ries salmonella which can cause 
serious illness and you want to 
keep the juices o~ the raw turkey 
as well contained as possible, 
in order to avoid contamination 
of countertops and utensils that 
will come into contact with other 
foods. 

Turkeys wrapped in leak-proof 
plastic can be defrosted in cold 
water, but the water should be 
changed about every 30 minutes, 
just to be on the safe side. If you 
buy your turkey fresh,· be sure 
and purchase it no more than two 
days before you plan to cook it. 

Before preparing the turkey 
clear and thoroughly clean the 
counter, as well as the cooking 
equipment. If anything, includ
ing sponges or hands, touches 
the raw turkey or juice, clean 
them with hot, soapy water. If it 
makes you feel better, you can 
sanitize your sponges and equip
ment by running them ·through 
your dishwasher. 

New members inducted -into 
Phi Theta -Kappa! 

By Mina Hemmy 
On November 17, 81 students were inducted into KCC's Alpha Kappa Psi 

Chapter of Phi Theta Kappa International Honor Society. 
New members included Ed Agrilla, Vanessa Apilado, Alejandra Baron

Rojas, Wayne Benninger, Svitlana Campbell, Ferdinand Casabay, Nicole 
Chun, Hannah Daido, Perry Daniel, Layvita Domingo, Billy Elgen, Marce
lina Feliciano, Nicola Gigante, John Gra~ber, Cricket-Liane Holder, Warren 
Houghtailing, Ritsuko Imanishi, Keith Ivy, Vishaka Jokiel, Bo Hee Kim, 
Michael Lafreniere, Robin Alexander, Anthony Arcano, Yukiko Barut, Hoai · 
Brown, Maria Capalad-Combs, Gina Catone, Cheri Cole, Daniel Daly, John 
Dodson, Tu Du, Peter Erdman, NoeLani Gaylord, Eriko Goy a, Sylvan Hafer
kamp, Mimi Horiuchi, Victoria Houston, Karen Inouye, Donna-Suzanne 
Johnston, Jennifer Kaufman, Corrine Knutson, April Lew, Monique Low, 
Shahar Manor~Shane Matsutani, Hirorni Matsuo, Loga Narayanasamy, Hoai 
Nguyen, Rudolph Pacol, Jr., Lynn Rasoul, Matthew Ryan, Yumiko Shibata, 
Susan Sunada, Akane Takahashi, Erica Teska, John Toma, Grant Uyeda, 
Johann Wahnon, Leslie Watanabe, Warren Weber, Linda Wong, Andrew 
Ma, Jon Mar, Rhea Mateo, Marissa Matsuoka, Kelly-Ann Newman, Kaiyo 
Nomaki, Summer Pereira, Raquel Rodrigues, Paul Sakamoto, Bonnie Sin, 
Maureen Suzuki, Kyle Tangadik:, Leonard Tom, Lester Toyama, Renee Vil
lanueva, Darcianne Watanabe, Ellen Watson, Bartly Wilson, Jason Yoshida 
and Anne Yoshino. Honorary Inductees were Anne Craig and Linda Fujik
awa. Some of the members were unable to attend the ceremony. 
Top photo: New members of Phi Theta Kappa. Below: Candles are lit, 
signifying both wisdom and knowledge. Photos by staff. 

When cooking a turkey, use 
a meat thermometer to ensure 
doneness. The temperature 
should reach 180 degrees Fahr
enheit in the inner thigh and the 
juices should run clear. 

After everything is cooked, 
make sure and leave the food out 
for no longer than two hours, if 
neither you nor your guests want 
to end up as a food poisoning sta
tistic. 

Now that you're a virtual 
authority on cooking turkeys, 
you're wondering ... to stuff or 
not to stuff? For many people 
stuffing is the best part of the 
turkey, but it must be carefully 
prepared because it is warm and 
moist- a perfect environment for 
bacteria to grow in. Stuffing can · 
be contaminated by bacteria from 
eggs and shellfish in the stuffing 
or by the turkey itself. The safest 
way to cook stuffing is on the 
stove or in the oven, but sepa
rate from the turkey. If you just 
can't part with the tradition of 
the stuffed bird, loosely stuff the 

turkey just before you stick it in 
the oven with one cup of stuff
ing per pound of turkey. Use a 
meat thermometer to make sure 
that the center of the stuffing 
reaches 165 degrees Fahrenheit. 

No holiday celebration is com
plete without the traditional 
eggnog and cookies. The rule 
about eggnog is pasteurize or 
die (just kidding, we hope). If 
it's homemade, eggnog could be 
contaminated with bacteria that 
are sometimes in raw eggs. Just 
to make sure the drink is safe, 
use pasteurized egg products, or 
simply buy ready-made eggnog, 
which is pasteurized. If you want 
to make eggnog with whole eggs 
safely, gradually heat the egg
milk mixture to 160 degrees 
Fahrenheit or until it coats a 
metal spoon. 

Like in eggnog, the raw eggs 
in homemade cookie dough may 
contain harmful bacteria. Snack
ing on cookie dough is a favor
ite of children and adults alike, 
but it 's not always safe. If you 

just can't make cookies without 
sneaking some dough, use pas
teurized egg products in place of 
whole eggs. 

So you"ve managed to pull 
off a Thanksgiving dinner that 
even Martha Stewart would envy, 
and it's time to clean up. Make 
sure and refrigerate all the left
overs that will be eaten within 
four days and everything else 
should be stored in the freezer. 
Leftover turkey should be 
removed from the bone and 
stored separately from the stuff
ing and the gravy. Reheat left
overs to 165 degrees Fahrenheit 
and boil soups, sauces, and gra
vies. 

Now, let"s put this all in 
perspective. Being safe should 
always be a priority, but being 
paranoid will just stress you out. 
Relax, because the odds are defi
nitely in your favor of having a 
holiday experience free of food 
poisoning and salmonella, and 
with that in mind, be safe and 
have a happy Thanksgjving. 

A life-threatening choice 
(continued from page 3) 

-letin Board and this Chat Room 
to find a "quit buddy." 

13. Have your teeth cleaned. 
Enjoy the way your teeth look 
and feel and Plan to keep them 
that way. 

14. Mter you quit, plan to 
celebrate the milestones in your . 
journey to becoming a non
smoker. After two weeks of being 
smoke-free, see a movie, After a 
month, go to a fancy restaurant 

. (be sure to sit in the non-smoking 
section). After three months, go 
for a long weekend to a favorite 
get-away. After six months, buy 
yourself something frivolous. 
After a year, have a party for 
yourself. Invite your family and 
friends to your "birthday" party 
and celebrate your new chance at 
a long, healthy life. 

15, Drink lots of water. Water 
is good for you anyway, and most 
people don 't get enough. It will 
help flush the nicotine and other 
chemicals out of your body, plus 
it can help reduce cravings by 
fulfilling the "oral desires" that 
you may have. 

16. Learn what triggers your 
desire for a cigarette, such as 
stress, the end of a meal, arrival 
at work, entering a bar, etc. Avoid 
these triggers or if that's impossi
ble, plan alternative ways to deal 
with the triggers. 

17. Find something to hold in 
yourhandandmouth, toreplacecig
arettes. Consider drinking straws 
or you might try an artificial ciga
rette called E-Z Quit fo~nd here: 
http://www.quitsmoking.com/ 
ezquit.htm 

18. Write yourself an inspira
tional song or poem about quit
ting, cigarettes, and what it means 
to you to quit. Read it daily. 
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19. Keep a picture of your 
family or someone very impor
tant to you with you at all times. 
On a piece of paper, write the 
words "I'm quitting for myself 
and for you (or 'them')." Tape 
your written message to the pic
ture. Whenever you have the 
urge to smoke, look at the pic
ture and read the message. 

20. Whenever you have a crav
ing for a cigarette, instead of 
lighting up, write down your 
feelings or whatever is on your 
mind. Keep this "journal" with 
you at all times. 

Article © Copyright Fred H. 
Kelley of QuitSmoking.com. 
Visit their web site at 
http://www.quitsmoking.com for 
great information and products 
designed to help smokers quit. 
~e sure to sign up for their FREE, 
twice-monthly email newsletter, 
which provides informative arti
des on how to quit, and stay 
smoke-free, plus stories from 
other smokers. Just email Fred at 
startsub@quitsmoking.com. 

Good luck in your efforts to 
quit smoking. It's worth it! 

~ ...... 1 .. 1~] ... • .• l .. l,...llllll .. ;·i····---® 

The Place Where Fresh is the Taste. rM 

litl3i'~ SUBS I 

I PARTY 1Qtnii4:~t 
So the next time you want your event to 
start off with a 

Call us and we'll make your sandwiches 
with no worries or hassles!! I 

Kapahulu Subway 
870 Kapahulu Ave. 
Honolulu, HI 96816 
Ph: (808) 732-8844 

Kapiolani C.C. Subway 
lliahi Building, #112 
Honolulu, HI 96816 
Ph: (808) 734-5335 

r---------------------~ 1 Vealue.biEJt ~c:.upc:.ra 1 

1 t!;:tll:!lll;~· 1 
16 Foot Sub n.~:.:-~r..... 28 Piece I 
1 Regular $78.00 Pritt Plllltta ._, rw. no~~ce ParfY TraY 1 
1 Feeds 32-36 Regular $34.99 1 
1 People Feeds 16-18 1 
1 $10.00 Discount People 1· 
1 Oood ., - .to .... --· $5.00 Discount 1 
• ~ ":. -::.-=:..."'=.::'.:: .=:·---------· 
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Adding to the success 
Vince Goo and the NA wahines look to join this season's UH successes 

By Patrick Evans 

As the UH sports program 
excels this year with the outstand
ing play from the football and 
volleyball teams, basketball is the 
only major sport to join the party
at least for now. 

While the 25th ranked men's bas
ketball team awaits their season 
opener on November 14 against 
Norkfolk State, the Na Wahines 
basketball team is ready to join 
the impressive fray, giving UH 
fans a multiple dose of successful 
treats this UH sporting season. 

Last year, the Na Wahines bas
ketball team bulldozed their way to 
a 26-8 record, thereby advancing 
to the semifinals of the Women's 
National Invitational Tournament. 
This season, Na Wahines head 
coach Vince Goo has big plans 
for his ball club as they seek to 
improve from a year ago. 

"We are as talented as we were 
last year," said Goo. "But we lack 
the experience right now." 

Goo said that it is a bit early 
- for full comparisons between last 

year's team and the current one, 
however he has high hopes for 
this year's squad . . 

The cast of characters for the Na 
Wahines features three returning 
starters and a heightened front
court that will have to be reck-

oned with this season. April 
Atuaia, WAC freshmen of the 
Year, will be coming back for 
her sophomore season along 
with her backcourt partner and 
WAC · Newcomer of the year 
Janka Gabrielova, who also 
received an all-tournament 
team honor in last years 
WNIT. 

Meanwhile, the Na Wahines 
boasts a tall and lengthy front
line in 6'5" junior Christen 
Roper and 6'2" junior Natasha 
All~n. Last year, Roper was 
ranked fourth in blocked shots. 
Goo said he expects Roper to 
be a force in the middle once 
again. 

The NA Wahines season 
• opener does not begin until 
November 12th against Wash
ington State in the Waikiki 
Beach Marriott Resort Classic, 
however, the NA Wahines beat 
the New Zealand Tall Ferns in 
an exhibition game on Novem
ber lQ'h. The Na Wahines used 
a balanced attack to defeat the 
Tall Ferns, a collection of 
professional and national team 
players. A pair of freshman's 
led the way in the victory as 
guard Chelsea Wagner and for
ward Jade Abele combined for 
33 points. Of the 33 points, 27 
of them, were from long range. 

The Na Wahines will be host
ing three tournaments this season 
such as the 23rd Annual Travel 
Rainbow Wahines Classic, the 
Tesoro Invitational, and the Ala 
Moana_ Hotel Paradise Classic. 
Highlighting the preseason 
schedule for the Na Wahines are 
top 25 teams including Baylor, 
Stanford, and Penn State. 

Goo mentioned that one of 
their goals this season is to defeat 
most of those nationally ranked 
teams in order for them to earn 
a ranking in their own right. 

· Furthermore, Goo said that the 
club's other goals are to do well 
in the WAC, win the WAC con
ference, and proceed onto the 
"Big Dance." 

National powerhouse Louisi
ana Tech will be on the Na Wahi
nes basketball slate, a top-notch 
team that are frontrunners for the 
NCCA title. 

"They're very good," Goo 
said. 

As for now, all is well with the 
UH sports program as they hope 
for the men's and women's bas
ketball team to be success stories 
by season's end. 

For Goo, this will be his 15th 
year coaching the N a . Wahines 
and said that he could retire 
"anytime soon." 

As their schedu~e appears to 

Tool at Andrews Amphitheatre 
By Kaimuki Lee Stanhope (ITS 
major-Kop 101 , guitar-.mangler 

and shoe god) 

After a five-year legal battle and 
the recent audio release of their 
epic Latera/us, Tool's triumphant 
return to Oahu was more an · 
event than a mere concert. A "reli
gious experience" could be one 
of the more appropriate expres
sions that describe Tool's per
formance. Under ominous skies 
that Saturday evening, the long 
awaited Lords of Modem Pro
gressive Rock started the 2-hour 
sonic and somatic assault with 
"The Grudge," the opening track 
of Latera/us. Chanting a mantra
like · message climaxing with a 
half-minute wail in the opening 
number that appeals to letting go 
of one's resentments, enigmatic 
vocalist Maynard James Keenan 
exorcised his demons with aban
don. 

MJK performed as a silhou
etted image throughout the entire 
evening against a screened back
drop, with moving graphic images 
engineered by visual mastermind/ 
guitarist Adam Jones (whose 
visual credentials include the 
band's videos and Terminator 2) 
providing a bedazzling and mes
merizing effect to the set. Adam's 
understated yet powerful Black 
Sabbath-like guitar blasts com
bined with the King Crimson/Bill 
Bruford polyrhythmic precision 
of Danny Carey (the instrumental 
f! h f tM . ' ' ' 1-1.} ' 1\ Dlft~ JUs ' qP."~ M' , . !1·~''1.' ~Jl'JiW,H ~f ~t-t .. Un 

Chancellor's thunderous elec
tric bass created a dense, at 
times complex, wall of sound 
that ripple the viewers' senses. 

For this writer, who has seen 
the likes of performances from 
Pink Floyd, the Grateful Dead, 
Led Zeppelin, Black Sabbath, 
and later the Smiths, the Cure, 
and Metallica, Tool remains 
high on "Top Best Concert 
Event" list. Like Floyd or the 
Dead, something much bigger 
than the combined band and 
audience becomes omnipresent 
and grips the entire gathering 
physically, mentally, and spir
itually. It's a sensation that is 
stunning, beautiful, erotic, hor
rifying, meditative (at times) 
and all consuming. Tool's mes
sage is to see and think for one's 
self, never take anything for 
face value, and pay attention. 
Their performance demands 
that latter. 

Oahu was privileged to host 
Tool's last concert performance 
of the year; rumors are cir
culating about an imminent 
break-up of the band; Hawaii 
may have witnessed their very 

..... last performance; in the mean
time Adam is working on a 
new band video and Maynard 
appears as the Devil in the 
upcoming film Bikini Bandits 
From Hell, also featuring 
former Dead Kennedys front 
man Jello Biafra. 

Probably the biggest com
plaint, if any, was the exorbi-

tant ticket prices; the writer w~s 
unaware that UH Student Center 
had discounted tickets available. 
However, having purchased his 
own ticket already, the writer 

Day, evening and 
weekend programs 
Convenient location 
Affordable tuition 
Free parking 
Personal attention 

UH West O'ahu offers 
junior- and senior-level 
courses to qualified stu
dents who have completed 
an associate in arts or 55 
credits of qualified college _ 
courses. 

Forward Natasha Allen lays one up in transition. Photo courtesy of 
· UH Sports Department. 

be very challenging, especially 
with Louisiana Tech waiting in 
the wings, are the Na Wahines 
good enough to beat anybody? 

enjoyed the benevolence of DJ 
Rhombus and KTUH 90.3 FM 
college radio by winning two 
more tickets on a Halloween 
Rocky Horror Picture Show 

~ . .,; 
University of Hawai'i 

West 
O'ahu 

Call us at 808-454-4700 
or visit us at 

www.uhwo.hawaii.edu 

"Yes, I think so," said a confi
dent Goo. 

trivia call-in. Thanks · to KTUH 
and staff, the writer was pleased 
to bring along two appreciative 

. guest who otherwise .could not 
afford the hefty ticket price. 

Earn bachelor's degrees 
with specializations in: 
Accounting 
Anthropology 
Business Administration 
Economics 
Hawaiian-Pacific Studies 
History 
Justice Administration 
Literature 
Philosophy 
Political Science 
Psychology 
Public Administration 
Sociology 
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Music, music, 
music! 
Get some music in you life: take a class! 

ByLinaDoo 

Whether you love classical music, 
hip-hop, rap, country western, jazz, 
Broadway musicals, techno, reggae, 
gospel, or simple folk tunes, we 
are completely surrounded by this 
incredible phenomenon. 

Music has a way of soothing our 
different moods, emotions and anxi
eties whatever the genre. Take notice 
of the music played around you the 
next time you're feeling down or up. 
Music can bring us out of a nega
tive state and bring positive energy 
to our being. It can calm us when we 
are in a state of high anxiety or it can 
bring us into a state of high energy. 

We've learned from music studies 
of the "Mozart effect" that music can 
increase and help focus our powers 
of concentration. Try studying for an 
exam with a Mozart. flute or piano 
concerto in the background versus 
your favorite "other genre" music 
piece. You'll find yourself focusing 
on your studies rather than be-bop
ping with your favorite piece. 

"What's the point?" you may 
ask. It's simple! Try exploring your 
musical vistas during the upcoming 
semester. The music program is and 
has been offering a variety of music 
classes that cover a wide range of 
interests. There are beginning classes 
in guitar, piano and voice. If you 
are more than a beginner, there are 
intermediate and advanced classes 
as well as private lessons in flute, 
guitar, piano and voice. 

If you would like to discover your 
voice, make new friends, and just 
sing, there is a College Chorus class. 
There is a music appreciation class 
for those of you interested in learning 
about the different aspects of music, 
there is a music appreciation class. 

· Are you interested in teaching music? 
There is a music class designed for 
education majors. If you have an 
interest in synthesizers, there is a 
music synthesizer class available. 

The music faculty, Anne Craig, 
Stuart Nago and myself, Lina Doo; 
welcome you to enroll in our classes 
this coming spring. 

In the meantime, treat yourself to 
the power of music as we invite you 
all to our Annual Christmas Concert 
where Antonio Vivaldi's "Gloria" 
will be performed by the College 
Chorus, Guitar Ensemble and the 

Synthesizer class. Our guest per
former will be Karen Kennedy, the 
choir director at UH-Manoa. Come 
to the Maile Auditorium on Sat
urday, December 8, ·at 7:30 p.m. 
Make note of the music classes 
offered this spring. Hope to see you 
enrolled in our classes and at the 
concert! 

MUS 106 MUSIC APPRECIA
TION. MW 9:15-10:30 a.m. Olana 
202. 

MUS 106 MUSIC APPRECIA
TION. TIH 9:15-10:30 a.m. Olana 
202. 

MUS 253 BASIC MUSIC 
EXPERIENCES. TTH 12:15-1:30 
p.m. Olana 109. 

MUS 114 COLLEGE CHORUS 
TTH 1:45-1:30 p.m. Maile 101. 

MUS 121B VOICE I TTH 
3:15-4:30 p.m. Maile 101. 

MUS 122B VOICE 2. TIH · 
10:45 a.m.-12 noon. Olona 109. 

MUS 121D GUITAB, 1. MW 
7:45-9 a.m. Maile 101. 

MUS 121D GUITAR 1. MW 
3:15-4:30 p.m. Olona 109. 

MUS 122D GUITAR 2. 
WF12:15-1:30 p.m. Olona 109. 

MUS 221D GUITAR 3. 
WF12:15-1:30 p.m. Olona 109. 

MUS 121C PIANO 1. 
MW9:15-10:30 a.m. Olona 109. 

MUS 121CPIANO 1.MW10:45 
a.m.-12 noon.Olona 109. 

MUS 121CPIANO 1. TTH9:15-
1 0:30 a.m. Olona 109. 

MUS 121C PIANO 1. 
TTH1:45-3 p.m. Olona 109. 

MUS 122C PIANO 2. MW1:45 
-3 p.m. Olona 109. 

MUS 221C PIANO 3. MW 
1:45-3 p.m. Diona 109. 

MUS 222C PIANO 4. 
MW1:45-3 p.m.Olona 109. 

MUS 206 SYNTHESIZER 
ENSEMBLE. TTH 1 :45-3 p.m. 
Olona 109. 

Private lessons in .flute, guitar, 
piano and voice are also available! 

''Oia Ka Lau'' 
Hawaiian tradition hangs in the balance 

By Tevita Toutaiolepo 

"Ola Ka Lau" is the tale of a 
Hawaiian family and their trials and 
tribulations in modern state life and 
their quest for the preservation of 
the Hawaiian culture along ~ith the 
family tradition of healing through 
the use of herbs (La'au Lapa'au). 

This play, written, directed and 
acted by locals of Hawaiian ancestry, 
offers a glimpse into a family and sit
uations that most who ;rre born and 
raised in the islands can relate to. 
The food they eat, the way they talk, 
the angry confrontations and misun
derstandings and characters that we 
can find in every country town on the 
island. 

The story concentrates around the 
relationship of two cousins, Janelle 
and Keola. Friends since childhood 
they share a deep love for each other, 
this love causes friction between them 
both because of their views on the 
preservation of culture and Janelle's 
relationship with her abusive husband. 
Keola is sick and on the verge of death 
yet maintains his health through the 
healing methods of his grandmother, 
(Tutu) ~ho fends off his sickness 
through the use of native Hawaiian 
plants. Janelle thinks these methods 
to be absurd and calls them voodoo · · 
causing a bend in her relationship with 
Tutu. Tutu is a woman of Hawaii's 
past · who believes in her traditional 
healing and can't relate to the assimi
lated Hawaiians of today. 

There's a sense of respect that she 

commands through her behavior 
and knowledge of La'au Lapa'au, 
but only Keola is willing to be cra
dled under her wing to learn to and 
respect the culture and to be taught 
of the healing methods which have 
been passed onto eight generations. 
J~nelle, a former student of Tutu, 
bowed out of the practice years 
ago and believes in modern medi
cine and the Western life that she 
was brought up in. It is the classic 
struggle of a character who cradles 
tradition and one who believes in 
innovation. But beil)g Hawaiian, 
can they move into the future with
out forgetting their past? 

Through these viewpoints !anelle 
and Keola get tangled into domestic 
disturbances, family relations and 
events of the past that are brought · 
into light. It is a see-saw of family 
love, comedy and the personal trag
edies that hurt yet bind people 
together. All these dramatic: ele
ments escalate · as Keota's health 
turns for the worst. 

This play, well acted and with 
good intentions, shows local talent 
at its best. The performances of 
Venus Kapuaala as Tutu and Troy 
A Ignaci<,> as Junior, Janelle's hus
band are worth' watching. All parts 
are well played and these two stand 
out as they dominate presence on 
the stage. 

The screenplay, written by Kimo 
Armitage, is the winner of the · 
1997 Pacific Rim Division Prize of 
the KKT/UHM Theatre and Dance 

Department Playwriting Contest. 
Many scenes are overdramatized, 
but there is enough heart and local 
humor to make up for it. 

Though this play is centered 
around a family, the underlying 
struggle is the preservation of the 
Hawaiian culture and the loss of 
respect for the elders who teach it. It 
is a tool to touch us and to make us 
realize the seriousness of this issue. 

As part of the American mass 
we tend to forget about cultures 
destroyed and on the brink of being 
lost forever. A whole young genera
tion of Hawaiians are born without 
the knowledge of their past and with 
a world of video games and mass 
materialism it is hard for someone 
to get in touch with their roots. 
Dealing with the newfound stresses 
of the 21st Ce~tury adds onto the 
veil of blindness that separates your 
mind from your heart. "Ola Ka Lau" 
brings us back to the heart, back to 
the heart of the Hawaiian culture. 

"Ola Ka Lau" is worth watching 
and it feels good to see a local play 
that we can all relate to. It's as 
if an old Hawaiian spirit has been 
heard and has manifested itself into 
a play that we can all see. It's by the 
people and for the people. 

"Ola Ka Lau" is now showing at 
tb~ Kumu Kahua Theatre in down
town and is running through Decem
ber 9. For showtimes and info., call 
536-4222. 

A Celebration of the Arts 
byMSPata 

Page 8 and Advertisitig Editor 

If you missed a Celebration · of the 
·Arts, you missed a wonderful oppor
tunity to meet some of the authors 
of KCC's four . journals: Spectrum, 
Ka Nani, Horizons, and Diamond 
Journal. The event went off without 
a hitch this past Thursday evening, 
November 15, in 'Ohi 'a 118. Hosted 
by Board of Student Publications 
(BSOP) Chairperson Cristie 
Yoshimura, there was something for 
everyone who enjoys reading, wri,t
ing, art, and even film. 

The night began with a computer 
slide show, introduced and produced 
by Kapi'o advisor Wayne Muramoto. 
It featw-ed the student artwork which 
graces the covers and various pages of 
the four KCC journals. The slide show 
was even accompanied by Brother 
Iz's version of "Over the Rainbow," 
adding a little music to an already 
filled evening. 

Copies of the journals published 
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by the BSOP were available and 
the students whose works were fea
tured had the opportunity to speak 
about their work. Beverly Javier, 
author of Mandatory Second Lan
guage Acquisition in Elementary 
School Curriculum from Spectrum, 
enjoyed the opportunity to thank 
her Linguistics instructor, Louise 
Pagotto, for expressing the need for 
people to learn a second language. 

Through her research, her paper 
supports her opinion that as a child 
it is easier to learn another lan
guage. The experience of learning 
another language at a crucial forma
tiye period in life, such as elemen
tary school, helps to make them a 
better student. 

Next, came the innovative and 
provocative short films from the 
New Media Arts program. Accord
ing to Violet Murakami, who intro
duced the pieces, 

"The works should speak for 
themselves." 

And they did. 
The students whose films were 

selected for this event were quite 
entertaining and left everyone in 
awe of KCC's newest program. 
One of the featured students was 
Michelle Poppler whose film was 
accepted into the Ohina Short Film 
Festival, which just recently took 
place here in Honolulu. 

When one of the Ka Nani authors 
took the stage, he had quite an act to 
follow, butBrentFujiokaopened by 
sharing that he was writing a novel 
and his work in Ka Nani was only 
the beginning, literally. His work 
featured in the journal is only the 
first two chapters of his book, 'The 
Eight Scrolls of Orochi" which he 
credits Gary Pak's English 204 class 
for helping him to get started. 

Horizon authors Laurie Schoon-

maker, Carrie Shoklov, and Rasa 
Fournier discussed the historical 
aspect of writing. Schoonmaker 
used fiction based on history for 
her piece and expressed how it gave 
her the opportunity to connect-with 
someone she re~pected from the 
past. Shoklov shared her thoughts 
about a paper she had almost for
gotten. Lastly, Fournier spoke about 
how she was fascinated to learn 
about Sanskrit and the role it plays 
in modern day linguistics. S~e now 
understands that there are some 
words cannot be translated because 
there are no other words to express 
their meaning. 

The winners of the Kapi 'o ghost 
story· contest were presented with 
their awards and had thei.T stories 
read by Keith Kashiwada's Speech 
231 students. Kashiwada, not only 
teaches speech, but how to use 
speech to enhance the reading and 
performance of literature presenta
tions. 

Diamond Journal authors Bart 
Wilson and Patrick Dieudonne con
cluded the evening with their inspi
rational stories. Wilson also has 
began to write a novel. He credits 
his inspiration to Leigh Dooley, 
his English 100 instructor, without 
her guidance he would not have 
redeveloped his interest in writing. 
Dieudonne reflected back at his 
piece and commented on how he 
would never have imagined its rele
vance to today's events and the new 
war. The recent events and his paper 
have made him reconsider his posi
tion on life. 

It's not too late to read the stu
dent works published in the four 
KCC journals. To pick up a copy, 
stop by the Kapi 'o office in Lama 
119, behind the library, or pick one 
up at at the display stand in Kalla. 
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Woodblock Prints at the· 
Library 

The Utagawa Monjinkai is an organization which helps educate the 
world about Japanese culture through the art of colored wood-block 
printi'!g, called ukiyo-e. Now you can see these beautiful works of 
art, like the one pictured above in the Lama library. To date, the 
organization has donated over 8,0QO ukiyo-e pieces from various art
ists to galleries all over the world, including countries like Norway, 
Iceland, and Taiwan. The show continues throughout this week. 

r -Photo by Mary Ellen Wood. 

Donate a boOk to WANNA WRITE? 

the library 
By Mary Ellen Wood 

Stumped for gift ideas? Help 
your public library with Friends 
of. the Library of Hawai 'i. They 
have a program called Makana 
Ak:amai (Gift of Knowledge) 
where you can donate a book to 
your local library in the name of 
your loved one. 

Bookplates with the name of 
the honoree or donor will be 
placed in every book purchased 

through this program. You can 
you can choose one of the books 
listed in the Makana Akamai 

· brochure, or indicate that you 
want the librarians to choose. 
The brochures can be found in 
any public library. To date, this 
program has brougbt in $90,000 
worth of books to the state's 
libraries. If you have any ques
tions or want a brochure to be 
sent to you, call536-4174. 

Are you interested"in writ
ing for KCC's very own 
student publication, the 
Kapi'o? 

Learn more about our 
school by becoming a staff 
writer, copy editor, photog
rapher, or layout editor. 

We welcome individuals 
who love to write!! 

Sign tip for Journalism 
285V today or drop by· 
Lama 118 and 119 if you're 
interested in getting fur
ther information about the 
class. 

''Master and Margarita'' 
at UH Manoa 

By Mary Ellen Wood 

UH Manoa's Department ofThe
atre and Dance presents Master 
and Margarita, based on the 20th 
Century classic Russian . novel by 
Mikhail Bulgakov. 

This play tells the story of the 
devil disguised as a p1ysterious pro
fessor who justifies the hard work 
of an imprisoned writer. The "pro
fessor'' takes the city by storm and 
fights against the greedy, the fool
ish, and the bureaucratic cowards. 
Margarita, the writer's true love, 
accepts the devil's offer to be a 
hostess at Satan's Great Ball. Mar
.garita impresses the devil, and in 
return, he reunites her with her 
soul mate. This story was written 
about the censorship of the Soviet 
Union. The book that this play 
was based was not released until 
after the authors death because the 
government forbade it. This play 
contains some partial nudity, so it 
is recommended for mature audi-

ences only. 
A post show rap where the 

audience is invited to discuss 
the play and rehearsal pro
cess with the director (Elmira 
Tereshchenko) and performers 
is scheduled for after the per
formance on Friday, Novem
ber 30. 

The play is presented at 
Kennedy Theatre and the dates 
for all of the performances 
are November 28, 29, 30, and 
December 1 and 2. All of the 
performances start at 8 p.m. 
except on Sunday, December 
2, when it starts at 2 p.m. 
Prices are as follows: regular
$9; seniors, military, faculty 
and staff, and non UHM stu
dents $7; UHM students with 
Fall2001 ID $3. Tickets go on 
sale Monday, November 26. 
For more information, call the 
Kennedy Theatre Box Office 
at 956-7655. 
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SPRING2002 
SCHEDULE OF CLASSES 

AVAILABLE 
Spring 2002 schedule of classes 
are available at the bookstore, 
library, and Holomua Center. 
There is no charge for the sched
ule and it is also available on the 
College web site. 

SOROPTIMIST 
INTERNATIONAL OF THE 

AMERICAS SCHOLAR· 
SHIP 

Since 1972, Soroptimist Inter
national of the Americas has 
been helping women to reclaim 
their dreams through the Wom
en's Opportunity Awards Pro
gram with cash grants for women 
seeking to improve their employ
ment status by gaining additional 
education and skills. 
The program was designed to 
assist women who provide the 
primary source of financial sup
port for their families. The 
women may . use the awards 
to offset any costs associated 
with their efforts to attain higher 
education-including books, child 
care and transportation. The 
Women's Opportunity Awards 
program is funded by the Sorop
timist Foundation. 
The program begins on the 
club level, where award amounts 
vary. Club level winners become 
eligible for region-level awards. 
Each year, three awards (one 
first-place $5,000 award and 
two $3,000 awards) are granted 
in each of Soroptimist's 29 
regions. The first place winner 
then becomes a candidate for 
one of three $10,000 finalist 
awards. Women's Opportunity 
Awards totaling almost $1 mil
liQn are granted each year. 
You are eligible to apply for a 
Women's Opportunity Award if 
you: 
1. are a female head of house
hold, with a primary financial 
responsibility for supporting 
your family (including children, 
a spouse and parents); 
2. are attending, or have been 
accepted to, · a vocational/skills 

training program, or an under 
graduate degree program; 
3. Have financial need; 
4. Are motivated to achieve your 
educational and career goals; 
5. Reside in one of Soroptimist 
International of the Americas' 
member countries and territo
ries (Argentina, Bolivia, Brazil, 
Canada, Chile, Costa Rica, 
Ecuador, Guam, Japan, Korea, 
Mexico, Panama, Paraguay, Peru, 
Philippines, Taiwan. United 
States of America, Venezuela). 
Each year, women all over the 
world receive Women's Oppor
tunity Awards to help them seek 
better lives for themselves and 
their families. 
Since 1972, the Women's Oppor
tunity Awards program has 
helped tens of thousands of 
women to achieve their personal 
and professional goals, through 
access to education and enhanced 
employment opportunities. 
If you know a woman who would 
benefit from this Scholarship 
please e-mail Donna Lynch at 
lynch@hawaii.edu for an appli
cation or stop by the College 
Information Office and pick one 
up. The application deadline 
is December 15. Please kokua 
and help someone's dream come 
true. 

KAPI'OLANI COMMUNITY 
COLLEGE 

MISSION STATEMENT 
Now that the Strategic Planning 
subcommittees are meeting and 
the fall timeline of meetings is 
established, Bob Franco will be 
pulling together diverse groups 
of faculty, staff, students, and 
community members to discuss 
the development of a new Mis
sion Statement for the college. 
Please let him know if you'd like 
to be part of this discussion or 
if you have suggestions regard
ing a focus group from the above 
constituents. 
Franco is hoping to develop 
a rmss1on statement with 
broad-based support, the kind of 
focus and spirit that can both 
direct and inspire. He can be 

reached at 734-9285 or email 
bfranco@hawaii.edu. · 

THE FRANCES DAVIS 
AWARD 

Nomination for the Frances 
Davis Award for Excellence in 
Undergraduate Teaching is being 
solicited. The award, financed 
largely by faculty contributions, 
in memorial to the late Frances 
Davis who taught mathematics 
at Leeward Community College 
and UH Manoa for 19 years. 
Frances Davis was an inspired 
teacher dedicated to sharing her 
knowledge of mathematics with 
undergraduates attending the 
University ofHawai 'i. The award 
recognizes recipients .for their 
dedication to teaching, for their 
demonstrated excellence as 
teachers, and for their attention 
to undergraduate students. 
The following criteria should be 
used in judging among candi
dates for the award: 
1. Candidates must be full-time 
instructors (12) or assistant pro
fessors · (13) at UH Manoa, UH 
Hilo, UH West Oahu, or be 
full-time community college fac
ulty ranked C2, C3, or C4, part
time faculty or lecturers in good 
standing. Graduate assistants at 
UH Manoa are also eligible to 
receive this award. Nominations 
of graduate assistants will be 
handled separately by UHM.'s 
Graduate Division. 
2. Candidates should demon
strate a record of dedication to 
teaching, excellence in the design 
and instruction of lower 
division or interdisciplinary 
undergraduate courses, and ser
vice 
to undergraduate students. 
3. Weighing priorities are as fol
lows: 

HIGHEST: Demonstrated pro
fessional expertise as exhibited 
in teaching success. 

2nd IDGHEST: Demonstrated 
interest . and involvement on 
behalf of students. 

3rd HIGHEST: performance as 
exemplar for students. 
Nominations may be made by 

any faculty member or student 
at the campus where the Frances 
Davis Award is to be presented. 
Each nomination should be sub
mitted with statements of justifi
cation from at least three persons, 
including at least one student and 
one faculty colleague. Informa
tion on courses the nominee has 
taught and examples which dem
onstrate his/her service to stu
dents should be included along 
with a curriculum vitae. 
The Frances Davis Excellence in 
Teaching Award should be pre
sented at the Recognition and 
Awards Ceremony sponsored by 
the beneficiary campus in concert 
with other excellence in teaching 
awards. 
Nomination Deadline: Novem
ber 30. For mor~ information 
please contact the Office of the 
Provost. 

NEW COURSE OFFERING 
IN THE SPRING 2002-THE 

SCIENCE OF SLEEP 
The Science of Sleep (PHYL 
160) will be offered for the first 
time in the Spring 2002 semester 
at KCC. PHYL 160 will explore 
the 'other' state of conscious
ness that is -typically relegated 
as the less interesting and unim
portant state for our well-being. 
We humans spent 1/3 of our lives 
asleep and we still don't know 
why or how we do it. We have 
all taught the dreaded 2:30-3:25 
class where the entire back row 
of students are glassy eyed with 
there heads bobbing up and down 
trying to stay awake. Are you 
really that boring? (NOT!) Did 
you know that according to the 
National Sleep Foundation 2000 
Omnibus Sleep in America Poll 
that young adults ( 18-29 years
olds) on average get less sleep 
than shift workers (less than 6.5 
hours/night). 
Course Description: An intro
duction to the science of sleep, 
sleep research and medical disor
ders associated with sleep. This 
course will include an overview 
of the anatomy and physiology 
of the central nervous system as 

it is related to sleep. The stu
dent will learn how to recog
nize healthy sleep and will be 
:mtroduced to the methods sleep 
researchers use to diagnose both 
healthy and disordered sleep. 
Please -inform your students of 
this new science course. 
PHYL 160 TTH 9:15-10:30 a.m. 
Course Code: 5770 
PHYL 160 fulfills the require
ments as a Group I natural sci
ence for both the KCC A.A. and 
A.S. degree. The UH articula
tion agreements are in the works. 
For more information contact 
John Rand in Kokio 209B or 
call 734-9433. 

FACULTY: ElF (EDUCA
TIONAL IMPROVEMENT 

FUND) FOR 2001-2002 
The University of Hawaii will 
make available through the ElF, 
$190,000 for the period Decem
ber 1, 2001-Aug.ust 31, 2002. 
The Community Colleges have 
been allocated approximately 
$81,700 for this period. 
The overall purpose of the ElF 
for 2001-2002 is to provide fac
ulty with enhancement funds to 
improve instruction and teach
ing effectiveness, enhance the 
quality of learning opportuni
ties; and facilitate assessment 
designed to improve the quality 
of instruction. Priority will be 
given to projects judged most 
likely to achieve this ov~rall pur
pose in efficient and effective 
ways. 
Guidelines and Procedures will 
be available in the departments 
and deans offices. Faculty are 
encouraged to participate. The 
members of the Community Col
leges Council of Faculty Senate 
Chairs have agreed to serve as 
the proposal Review Committee. 
Completed proposals are due in 
the Chancellor's Office no later 
than Monday, November 19. 
Pleae feel free to contact Vice
Chancellor Michael Rota at 
956-7471 or mrota@hawaii.edu 
if you have any questions. 

Employment Opportunities ;4·· 
,1# • 

tion, go to the Job Placement Office at '!lima 103 

JOB CONNECTIONS 
CLASS SCHEDULE 

Goodwill Industries of Hawaii, 
Inc. is offering free employ
ment preparation and job place- . 
ment assistance. Participants 
have access to a wide variety of 
job search tools, such as com
puters, printers, copy and fax 
machines, daily newspaper, tele
phone, and a reference library. 
The classes are held at Good
will's Island Career Center, 
Nakolea 1020 Isenberg St. For 
more information and class reg
istration call946-WORK (9675). 
The class schedule is as fol
lows: 
December 3-13 
January 7-17, 2002 
February 4-14, 2002 

March 4-14,2002 
Apri18-18, 2002 
May6-16, 2002 
June 10-20, 2002 
July 8-18, 2002 
August 5-15, 2002 
September 2-12, 2002 
October 7-17, 2002 
November 4-14,2002 
December 2-12, 2002 

For more information about 
whom to contact for the follow
ing listings, please see Gemma 
Williams or Ken Kepo' o in the 
Job Placement Office at 'Ilima 
103 or call 734-9514 to make an 
appointment. 

Office Clerk 
Schedule: Flexible suggested 
hours; Monday-Friday, 9:30 

a.m.-12 noon. 
Rate of pay: $8/hour 
Duties: Data input, invmcmg, 
deposits, account receivable, 
answer phone. 
Qualifications: Working knowl
edge of Windows, experience 
with QuickBooks preferred, but 
not required, accounting and 
math skills desirable. 

Counter Help/Customer 
Service 

Schedule: Varies from 8:30 
a.m.-6 p.m., Full-time and Part
time available. 
Rate of pay: $7 -8/hour 
Duties: Heavy customer service, 
open and/or close the business. 
Qualifications: Excellent com
munication skills, personality. 
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Student Helper II 
Schedule: Monday-Friday, 7:45 
a.m.-4:30 p.m., not to exceed 
19.5 hours/week during spring/ 
fall sessions; not to exceed 40 
hours/week during summer ses
sion and breaks. 
Rate of Pay: $6.50/hour 
Duties: Database entry; perform 
public relations tasks such as 
contacting businesses by phone 
regarding DBEDT projects, 
meetings, conferences/ seminars, 
etc.; conduct limited research 

· related to industry development; 
perform messenger duties includ
ing delivery and pick up of 
documents within the Capitol/ 
downtown business district; 
xeroxing, filing, typing, word 
processing, database and spread-

sheet management, answering 
phone, mailing, other duties as 
assigned. 
Qualifications: PC capabilities 
required; MS Word and ExceL 
Knowledge of basic English 
grammar and oral communi
cations skills; spelling; arith- 
metic; operation of common 
office equipment including 
copier, fax, typewriter, calcula
tor, and knowledge of general 
office practices and procedures. 
Ability to work well with others; 
effectively communicate orally 
with courtesy and clarity; follow 
verbal instructions; be reliable, 
prompt, and courteous. 
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