
INSIDE Got questions regarding transferring to another school? Attend the new 50S workshop. 

Three years after the pass
ing of Act 295, smokers 
continue to smoke in 
prohbited areas. 

Successful students are those 
involved with the campus 
By Paige L. Jinbo 
EDITOR-IN-CHIEF 

Although KCC reached an all
time high for enrollment this semes
ter, KCC analysts expect a decrease in 
students for the spring semester. 

This semester, all the campuses 
within the University of Hawai'i 
system saw a dramatic increase in 
students. During the first week of 
school there were more than 9,000 
students enrolled at KCC, a 15 per
cent increase from fall2008. 

With such a significant increase, 
faculty, staff and administration felt 
the added pressures. 

Department chairs had to open 
more classes and the chancellor 
instructed all instructors to overload 
their courses in order to accommo
date every student. 

With more classes being opened 
and more students in class, there was 
a big issue of space. Many classes were 
not equipped to handle the addi
tional students - not enough chairs 
and desks - and there was another 
problem of not having rooms to teach 
classes in. 

During the first few weeks of 
school, members of KCC community 

scrambled looking for solutions to 
create more space. 

Chancellor Leon Richards, along 
with other faculty members were sur
prised that enrollment had hit 9,000. 

However, analysts for KCC's Insti
tutional Research Office, predicted 
the huge increase. 

Jeffery Arbuckle, senior analyst 
for IRO, said that the trends pro
jected that such an increase would 
take place. 

While faculty and staff are coping 
with the large number of students, 
there's also a concern with retaining 
students for following semesters. 

"Fall semesters are always a big 
semester for community colleges, but 
students don't always make the tran
sition from fall to spring, so we usu
ally see a big decrease of students in 
the spring;' Arbuckle said. 

Last fall there were 8,327 enrolled, 
but by spring there were only 7,902. 

According to Louise Pagotto, 
interim vice chancellor for academic 
affairs, students not re-enrolling for 
the following semester is not a new 
problem. 

"Historically, it's always been a 
concern;' Pagotto said. "We want to 

retain more students and not see such 
a big decrease in students:' 

To help remedy this problem of 
retaining students from semester to 
semester, administrators are look
ing for ways to get students more 
involved on campus. 

"There is national data that sup
ports that students who are engaged 
on campus will continue on and be 
successful;' Pagotto said. 

Last year administrators created 
a student engagement coordinator 
role, to help with this notion of get
ting more students engaged with 
their campus. 

"I want students to get involved 
on campus with activities on campus, 
primarily student clubs and organiza
tions;' said Keith Kashiwada, KCC's 
student engagement coordinator. 

Kashiwada is in his second semes
ter in the brand new coordinator role. 
His goal is to create more opportuni
ties for students to get involved on 
campus. 

"Research shows that successful 
students come from student organi
zations;' Kashiwada said. 

STUDENTS: See page 8 

New math instructor Evan 
Yoshimura may prefer 
science to math, but he 
loves his job. 

Good start for garden 

KAPI'O STAFF 

In just six short months, the culinary department's edible garden is 
sprouting an abundance of various produce. All veggies grown in the 
garden are used at the 220 Grille. For story and photos, refer to page 6. 

Worm recycling, first for KCC campus 
Vermicast provided by 
worms will serve as rich 
fertilizer for KCC gardens 
By Kristine Wada and 
Kelli Yamaguchi 
KAPI 'O STAFF 

It is anticipated that KCC will 
receive a 40-foot compost bin by the 
end of September. 

Though the container, which will 
stand in a high-profile location out
side 'Ohi'a, will be long, the secret 
to this composting process is mere 
inches in size: 40 pounds, or 40,000 
worms, will fill the bin and transform 
food scraps into valuable fertilizer. 

A small wooden bin outside Ohelo 
was set up to recycle food scraps pro
duced by the culinary department, 
but it has not been maintained. 

A donation from a generous and 
environmentally-conscious benefac
tor, however, will replace the $10,000 
commercial Pipeline Worm System 
bin on campus. 

The donor uses a 10-foot worm 
bin at her own home and its success 
inspired her to encourage others to 
implement their own recycling sys
tems. 

KCC is working in conjunction 

PAIGE L. JINBO/KAPI'O 

KCC's culinary department created a wooden compost bin, located right along
side of the Ohelo building, to recycle food scraps has not been maintained. 

with Mindy Jaffe, owner of Waikiki where they squirm, uncomfortable in 
Worm Company, in organizing the the light. 
bins on campus. 

Waikiki Worm Company oper
ates out of a South King Street shop, 
with an interior filled with towers of 
plastic worm bins in various sizes and 
colors. Soil is spread across a coun
tertop, from which store employee 
Tom Gibson digs for earthworms
local Indian blue worms and red wig
glers-and places them into a pie tin, 

He explains that worming is a 
simple process: worms eat food waste 
(e.g. fruit grinds, eggshells, coffee 
grounds, leftover rice), digest it and 
expel nutrient-rich compost. The 
benefits of this form of recycling are 
many. 

Earthworm castings, referred to 
as verrnicast, serve as a rich fertilizer, 
and at KCC, this nutritious residual 

To replace Ohelo's wooden bin, KCC is receiving a 40-foot compost bin (above) 
by the end of September. KCC will be the first college within the UH system to 
implement worm recycling on campus. The bin will be home to 40,000 worms. 

product-which when present with herb and edible gardens. 
other organic matter is formerly The natural method of producing 
known as vermicompost- will be 
used in the culinary department's WORMS: See page 8 
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THE VIEW WE TAKE 

Alternative for rail should be heard 
While the development of 

Hawai'i's first steel-on-steel rail 
transit system will boost the local 
economy, its essential to keep in 
mind the impact of cost it will have 
on taxpayers. 

It's estimated that all O'ahu 
residents will fork over $4,000 for 
the rail transit system. In the current 

state of economic turmoil, not many 
people have the luxury of footing 
that bill. 

Hawai'i's economic situation 
continues to look bleaker month-to
month. 

Hospitality officials reported 
that hotel occupancy rates dropped 
3.8 percent from last year at this 
same time. July capped off the 
sixth straight month of record low 
occupancy, making this summer the 
worst in the hotel industry history. 

Living in a state where the 
economy is fueled by the tourism 
industry, the mass majority is wor
ried about the uncertain future that 
lay ahead. 

Unemployment rate continues to 
climb, with 7.2 percent ofHawai'i's 
population unemployed. The 
economic crisis is being compared 
the Great Depression. 

One solution to boosting this 
grim economy: building a steel-on
steel rail transit system. The rail will 
provide riders transportation from 
Kapolei to Honolulu. 

Production of the rail will allow 
for jobs to be created within the local 
construction industry, which has 
also seen a decline, as development 
around the state has slowed. 

While this temporary solution 
is a good attempt to stimulate the 
economy, Honolulu residents will feel 
the negative impact of such a project. 

O'ahu's rail transit system carries 
the hefty price tag of $5.3 billion. 
This rail system will be the most 
expensive rail line built in the U.S. in 
the past decade. 

The high cost is due to the deci
sion to build a rail line entirely on an 
elevated track. 

Whether locals are for or against 
the production of the rail is neither 
here nor there - voters approved 
the bill to move forward with the 
project last December. 

However, what is on the table 
for discussion is what's feasible for 
taxpayers to pay. It's estimated that 
the typical household will pay $4,000 

per person to complete the transit 
system. 

To help locals save money, Kame
hameha Schools released its proposal 
of building an alternate, cheaper 
transit system. This commuter train 

AP 

Earlier this month the Dubai metro (above), in United Arab Emirates, took its 
first passengers. O'ahu's steel-on-steel rail transit system would be similar to 
Dubai's metro system -a rail line entirely on an elevated track. 

will reduce the price an estimated 
$1.7 billion. 

However, Kamehameha Schools' 
design differs greatly from the city's 
original plan. While the city's plan 
is to have a completely elevated rail 
system, the school's plan is to develop 
a ground-level transit system. 

Phil Craig, New Jersey railway 
system designer and transporta
tion consultant, proposed build
ing the train at ground level from 
East Kapolei to Waipahu and 
from Middle Street to Ala Moana 
Center. It will only be elevated from 
Waipahu to Middle Street. 

Mayor Mufi Hannemann is com
pletely against the idea not only on 
the grounds that the city eliminated 
ground-level transit early on, but 

that the proposal makes absolutely 
no sense. 

The city needs to take into 
consideration that if costs can be 
reduced for each taxpayer, than a 
conversation needs to occur between 
both parties. Hannemann's disap
proving statement to the press two 
days after the proposal was released 
shows that a civil dialogue did not 
take place. 

The r~duced price will help the 
city and taxpayers, especially since 
this year's tax collections were less 
than expected. 

Hannemann dismissed the 
proposal, claiming that Craig is no 
transportation expert. It's irrelevant 
whether Craig is a transportation 
expert, what is relevant is that the 
new proposal could save O'ahu 
residents loads of money. O'ahu 
residents are paying for a transporta
tion system that isn't even slated for 
completion within the next 10 years. 

While the development of a 
transit system will stimulate the 
economy, the city's temporary solu
tion shouldn't add more financial 
problems. City representatives need 
to be open to less costly alternatives 
even if the options aren't what they 
originally had in mind. 

If there's a more inexpensive way 
to take on such an epic project than 
it needs to not to fall on deaf ears. 

The view we take is written by the 
editors of the Kapi'o. We welcome 
all responses to this subject. E-mail 
"Letter to the Editor" at kapio@ 
hawaii.edu. 
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Got Spicy'Ahi? 
By Jonathan Chang 
STAFF WRITER 

No matter how you decide to eat spicy 'ahi or where you choose to 
consume the scrumptious fish, it can't be denied that spicy ahi is one of 
life's most precious gifts. 

While I'm no food critic, I am a huge fan of the mouthwatering dish 
and for those who share the same enthusiasm, here are the Top 10 places 
to satisfy your 'ahi appetites. 

0 Aloha Sushi 
• Multiple locations 

Who said that sushi-on-the-go 
isn't good? While Aloha Sushi has 
extremely good spicy 'ahi rolls, it's 
expensive. However, it's very conve
nient with multiple locations scat
tered around the island. 

9 KozoSushi 
• Multiple locations 

Kozo or Aloha Sushi? Kozo 
hands down. An order of the 'ahi 
lover nigiri and a spicy 'ahi don is 
an inexpensive full meal. Plus, they 
use better rice in their sushi than 
Aloha Sushi. 

8 Foodland I Sack n' Save 
• Multiple locations 

Whenever you stop by their 
locations, purchase a pound of 
spicy 'ahi poke from the seafood 
department. Sure you'll have to get 
your own rice and seaweed, but the 
inconvenience is worth it. 

1 Genki Sushi 
• Multiple locations 

A conveyor belt rolling bowls of 
spicy ahi bowls your way; can it get 
more awesome than that? I think 
not. Sky's the limit when you're 
trying to curb that insatiable hunger 
for the yummy seasoned fish. 

6 Kuru Kuru Sushi 
• 98-199 Kamehameha Hwy. 

Located right across from Pearl-
ridge, Kuru Kuru one-ups Genki. 
They have some of the freshest fish 
on the island, and they don't skimp 
out on the portion sizes. 

area and all the other sushi places 
are closed, I head down to Sushi 
King. There's no other place open 
until2 a.m. that creates an authentic 
Japanese atmosphere while eating. 

4 Spicy Ahi & BBQ 
• 98-1254 Kaahumanu St. 
Right across of Blaisdell Park 

in Pearl City, Spicy 1\hi & BBQ is 
known for their spicy 'ahi. 

3 Pa•ina Cafe 
• 1200 Ala Moana Blvd. 

Life is made easy at Pa'ina 
Cafe with EVERYTHING served 
in bowls. While they're known for 
their Hawaiian plate bowls, the 
spicy 'ahi bowls are also exquisite. 
Also, other foods can be added to 
your bowl, be it taegu, natto or kim 
chee, have at it. 

2 Shokudo Japanese 
• Restaurant and Bar 

1585 Kapiolani Blvd. 
Creamy spicy 'ahi, crispy rice 

and a pickled jalapeno. These are 
the ingredients to make that per
fect little nigiri. Order a vodka soda 
with it and it's perfection. Shokudo 
is also the hot spot for late night 
dining with friends. 

1 Waipuna Sushi 
• 2801-B East Manoa Rd. 
Located near Manoa Market-

place, Waipuna Sushi will make 
you tear from how deliciously 
spicy its 'ahi is. Too much spice? 
Soothe your taste buds by ordering 
a bubble tea drink. A two-for-one 
treat at Waipuna Sushi. 

5 SushiKing 
• 2700 S King St. # C Next week's Top 10 will be the Top 10 

Whenever I'm in the University weirdest music videos. 
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Oldies, but definitely goodies 

Cast members (above) of the highly anticpated TV show "Glee." The show is one of many that feature and revive songs 
of the past. The cast rendition of "Don't Stop Believin"' skyrocketed to No. 4 on the Billboard Charts. 

By Joie Nishimoto 
ASSISTANT COPY EDITOR 

This summer I recall turning the 
radio on while practicing how to 
drive. The song that began to play on 
an oldies rock station was "Don't Stop 
Believin"' by Journey. 

"It's been ages since I last heard 
that song;' said my dad, sitting in the 
passenger seat. 

Not for me, I thought. 
After the finale of''American Idol" 

last season, Fox debuted on Sept 2 its 
newest sitcom, "Glee:' considered 
one of the most anticipated TV shows 
this fall. 

"Glee" is about a competitive show 
choir trying to overcome a decade of 
obscurity all the while encouraging 
its members to be "good at some
thing;' as explained by female lead 
character Rachel Berry. 

The show is unlike "High School 
Musical" where characters break out 
into a song about basketball games 
and dance atop tables in the cafeteria; 
all songs sung on "Glee" are actual hit 
songs, new and old. 

In its first episode, the six-member 
group perform "Don't Stop Believin7' 
and since then it felt like that song 
exploded; radio stations started to 
play it again, the Top 10 ''American 
Idol" finalists sang it on tour and 
other artists sung it live. Panic! at the 
Disco, Fall Out Boy, All Time Low 

' and Matt Nathanson performed it at 
some point this year. 

The "Glee" cast's rendition debuted 
on Billboard's "Hot Shot Debut" at 

No. 4, surpassing Journey's original 
debut at No.9 in 1981. Journey's ver
sion of the song was downloaded 
42,000 times and was up 48 percent 
in May, according to Billboard.com. 

"Glee" is just one of many shows 
to feature and revive songs that we 
may have forgotten. 

''American Idol" is a classic exam
pie where hopeful superstars sing 

When I first heard 
the remake of 
"Don't Stop 
Believin'," I bought 
Journey's "Revela
tion" album. 

according to the theme of the week; 
some of the themes in this past season 
were songs from Michael Jackson, 
Motown, the year they were born, 
disco and Rat Pack standards. 

Even though songs like "Don't 
Stop Believin"' came out before I was 
born, to me these songs make me feel 
good. I even like songs that came out 
as far back as the '60s. 

Depending on the song and the 
artist, I always preferred the newer 
versions of old hits. When I was in 
high school, for example, I would 

7 Sketches- Derick Fabian 

mics Is that of lionel 
Robbins ln a 1932 
essay: 'the science .. . 

which studies blah blah .. . 

watch ''American Idol" and immedi
ately prefer Chris Daughtry's cover 
of "What a Wonderful World" over 
Louis Armstrong's version. 

But that was four years ago; now 
I like Armstrong's version just as 
much. . 

Some of my friends seem to care 
less about music before their birth 
though, which saddens me. They 
absolutely love the Pussycat Dolls' 
"Hush Hush:' which samples Gloria 
Gaynor's "I Will Survive" from the 
late '70s, but they don't bother listen
ing to the original. 

Shows like "Glee" and ''American 
Idol" encourage today's generation 
to listen and appreciate songs from 
our parents' time. When I first heard 
the remake of "Don't Stop Believin~' I 
bought Journey's "Revelation" album. 
Not only did I like it, my mom and 
dad can listen and enjoy it with me. 

So is it weird for a 19-year-o]d to 
like songs twice her age? I think not. 

Music is forever. But this has me 
wondering: we hear decades-old 
songs being remade, yet there are 
few recorded remakes of songs done 
today. Will today's songs be re-re
corded by artists 20 years from now? 
When I teach my kids how to drive 
and they turn the radio on, will I hear 
a remade version of a Ne-Yo song? 

Honestly, I have no idea. I guess 
we'll just have to wait and see. In the 
mean time, I'll "hold onto the feel
ing" that old songs give me, if you get 
what I mean. 

one of my favorite 
classes by far -

NAP 101 . 

\ 

PE Tl 

CAMPUSVOICES 

What do you usually eat for 
breakfast? 

"Bacon, eggs and rice:' 

Lance Morishima, 19, 
liberal arts 

"Potato salad." 

Kaho Suzuki, 19, liberal arts 

"Musubi." 

Yeong Lee, 19, liberal arts 

''A smoothie that I make 
myself." 

Keturah Bouchard, 30, 
liberal arts 

"I didn't eat breakfast this 
morning." 

Mikee Madlengbayan, 19, 
education 

"Fried rice." 

Jarred Yanagihara, 20, 
nutrition 
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CAMPUS AND COMMUNITY BRIEFS 
of events around KCC 

The good eats this week at the cafeteria 

Sept. 21: Chicken nishime, kalbi ribs, sauteed mahimahi with tomato 
basil 

Sept. 22: Mushroom chicken, oxtail stew, grilled catch with fruit salsa, 
veggie pasta 

Sept. 23: Chicken curry, steak plate, baked stuffed catch, misoyaki egg
plant 

Sept. 24: Chicken katsu, spaghetti with meat sauce, dore catch with lemon 
caper sauce, veggie curry 

Sept. 25: Chicken long rice, chili frank, fried catch with tartar sauce 
'Ohi'a Cafeteria hours are Monday through Thursday 7 a.m. to 5 p.m. and 

Friday from 7 a.m. to 4 p.m. 

Come out and support KCC's softball team 

KCC Royals will be competing against other University of Hawai•i campus 
teams in the fourth annual Aloha United Way Softball Fundraiser, Sept. 25 at 
5 p.m. at the Les Murakami Stadium. The competition will be a double-elim
ination softball tournament to raise money for AUW. Members of the KCC 
community are encouraged to go out and support KCC's faculty and admin
istrators. 

2nd Cup Cafe open and ready for business 

Located on the second floor of 'Ohelo, the 2nd Cup Cafe is where students 
can get a fresh brewed cup of coffee or specialty beverages - espresso, lattes, 
mocha coffee, assorted teas - made. Also available are sandwiches and pas
tries. The cafe is open Monday through Thursday from 7 a.m. to 1 p.m. This 
semester students may also get a frequent user coffee card. Buy nine coffee 
drinks and the lOth is free. 

Three cheers for KCC faculty members 

Abegail Kopf was one of seven faculty members from all the campuses 
within the University of Hawai'i system to be selected to be a recipient of the 
Frances Davis Award for Excellence in Undergraduate Teaching. The award 
recognizes UH faculty members who demonstrate outstanding dedication and 
excellence as teachers of undergraduate students. 

Also, Krista Hiser, assistant professor of English, was one of 13 UH faculty 
members that was selected recipient of the Regents' Medal for Excellence in 
Teaching. This award recognizes faculty who exhibit an extraordinary level of 
subject mastery and scholarship, teaching effectiveness and creativity, and per
sonal values beneficial to students. 

Hiser and Kopf were both honored at the annual Convocation Ceremony, 
Sept. 15. 

Instructors utilize new tech
nology to educate students 
By Jonathan Chang 
STAFF WRITER 

Kapi'olani Community College 
shoots for student success. Educators 
all around campus are keeping up 
w1th technology today and helpmg 
students learn differently by imple
menting new practices. 

The recent campus renovations -
the first floor of Iliahi and the second 
floor ofKoki•o are undergoing exten
sive renovations - have caused a 
number of classrooms to close at a 
time where enrollment is increasing. 

In order to accommodate the heavy 
increase of students more online 
courses have been added. 

Codi-Lee Wong, KCC student 
and student helper at the Center for 
Excellence in Learning, Teaching, 
and Technology helped implement 
new templates for Laulima in the 
summer. 

Since the new web content tools 
have been implemented in Laulima, 
teachers have been able to add their 
own HTML coding to add back
grounds and styles to different pages, 
giving it a more custom look. 

"The templates were made to offer 
all of the aforementioned to instruc
tors who wanted to use the web con
tent tools, but did could not make 
their own HTML pages:' Wong said. 

According to Wong, the templates 
are single HTML pages making it 
more user friendly to copy and paste 
context over the sample text or to pro
duce duplicates if instructors teach 
multiple sections of the same class. 

Some teachers have also started 
sending students in the learning 
community courses audio feedback 
concerning their papers. 

Instead of looking at all the red 

marks all over their papers, students 
are sent an audio file from their pro
fessor that includes their comments. 
This method allows students to hear 
the professor's inflection, leaving less 
room for confusion. 

celt provides a better way of giving 

feedback:' said Reid Sunahara, Eng
lish professor. Sunehara just started 
using audio feedback this semester. 

celt allows me to give more feed
back in a smaller amount of time:' 

Mary Hattori, CELTT coordina
tor, said that giving students feedback 
is vital and audio feeds are easier for 
students to understand. 

"Sometimes when your using text, 
people may take it the wrong way:' 

However, Darren Zane, KCC stu
dent, feels more partial towards hand 
written feedback. 

'Video chatting, Skyping, and 
audio feedback is like pounding 
10 cent nails with a 24-karat gold 
hammer: excessive and also time
consuming;' Zane said. 

Teachers haven't given up trying 
to make online courses look more 
attractive, however, and have also 
been embracing new programs -
such as Jing and Camtasia Studio -
this semester for their coursework. 

"[These programs] allow us to add 
narration and take video of the com
puter screen;' Hattori said. 

Until just recently, Camptasia has 
been only offered for PCs. Since Aug. 
25, Camptasia has been available for 
download for Macintosh computers. 

Jing and Camptasia Studio allow 
its users to record audio and video 
footage for others to view anywhere. 

Along with these programs, Natu
ral Readers program will be used. 
Natural Readers allows its users to 

convert text into speech mp3s, allow
ing students to listen to their syllabus 
on their mp3 player. 

Linda Letta, KCC associate pro
fessor for speech, works with Olelo 
to provide students the ability to view 
lectures from home. The 'Olelo televi
sion channels air lectures for UH and 
its community colleges. 

"There's no excuse for class;' Letta 
said. "Both lectures are re-broad
casted on Saturday morning:' 

The lectures for the class are 
also provided in the library in DVD 
format, and can be found on Olelo's 
video-on-demand service up to two 
weeks after its been aired. 

In addition, instead of using Lau
lima's live chat system, KCC plans to 
use Elluminate software for online 
courses. Elluminate provides video 
and audio solutions for real-time 
online learning. 

"CELTT is working towards 
making Elluminate available for syn
chronous distance learning courses 
and perhaps virtual tutoring services 
in spring 201 o;' Hattori said. 

Susan Jaworowski, the program 
director for the legal education 
department, started using the Voki 
program. 

Voki lets its users create an avatar 
of themselves and embed audio 
files into it. The avatar will then use 
the audio files to speak to students 
directly. 

Jaworowski initially used the pro
gram when her web cam broke, but 
continues to use it today because she 
only needs to speak into the micro
phone to get her message to students. 

"Voki lets the instructor and the 

TECHNOLOGY: See page 8 

JABSOM food grill serves as a learning lab 
Delicious food- from 
fresh burgers to salads -
can be found at Kulia Grill 
By Remington Taum 
KAPI'O STAFF 

The John A. Burns School of Med
icine (JABSOM) approached KCC 
in 2004 about an idea of partnering 
together to form a food service at the 
new medical school they were build
ing. 

Then Chancellor John Morton 
asked Ron Takahashi, now the chair 
of the culinary department, to draft 
a business plan to see if the project 
would be feasible. 

And it was. 
This decision to provide a food 

service at JABSOM led to the creation 
of the Kulia Grill. 

The idea of providing culinary 
teaching to accommodate students 
who are more of hands-on-learners 
was bounced around. This also would 
help students who learn better out-

side the traditional academic envi
ronment. 

This opportunity for these stu
dents extended to those who had a 
hard time attending and paying for 
school because they need to have a 
full-time job. 

"We decided to utilize the Kulia 
Grill as a lab site for our Ameri
can Culinary Federation (ACF) 
Apprenticeship program;' Takahashi 
explained. "(It) provides students 
with a combination of classroom 
instruction and a paid job working:' 
. Takahashi said the one good thing 

about being able to work here and go 
to school in their field would be that 
the students would be working in 
an operational program. Getting the 
experience in this kind of program 
reinforces learning, he said. 

Working at Kiilia Grill" are cur
rent students and graduates of KCC's 
culinary program. On any given day, 
there's a steady flow of customers 
dining at the grill. Frequent customers 
are often greeted by the employees. 

Klilia Grill is known for its freshly made Maui onion chips. The grill serves as a 
learning lab for current students and graduates of KCC's culinary program. 

With a wide selection of of grab
and-go foods ranging from salads to 
its famous freshly burgers and Maui 
onion chips. 

Jarrin Otake, lead cook and KCC 
graduate in culinary, explained that the 
grill is particularly known for its burg
ers. The burgers are locally brought in, · 

which means they consist of only 10 
percent fat and 90 percent meat. 

ccveggie burger or turkey dog, 
they're .really good;' said Zack 
Chancer, a first-year med student 
who visits the Kulia Grill at least 
three times a week. 

With an organized layout, the 

. ... ..•·· .. :. 

ABOUT THE GRILL' ·. 
. y -~ 

»location: In the John 
A. Burns School of 
Medicine (JABSOM), 
651 llalo St. 
»Hours: 7 a.m.-3 p.m. 
Monday through 
Friday. Breakfast 7-10 
a.m. Lunch: 11 a.m.-
1 :30 p.m. Closed week
ends, evenings and all 
state holidays. 
»Phone: 692-0803 

. 

' 
·" 

Kiilia Grill not only has rave-worthy 
food, but it also looks extremely clean 
and organized. 

"We're kind of strict on ourselves;' 
Otake sa,id about being clean. 

He went on to mention that the 

GRILL: See page 8 
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Smokers don't adhere to law RECENT SNAPSHOTS 
of national and world events 

By Jonathan Chang 
STAFF WRITER 

Second hand smoke is continuing 
to be a nuisance for some KCC stu
dents and faculty. 

As of November 2006, the state of 
Hawai'i issued Act 295 and became 
the 14th state to prohibit smoking in 
enclosed and partially enclosed areas, 
as well as within 20 feet of doorways. 

The law was created to provide 
better work environments and public 
places throughout the state, but also 
reduce tobacco-related illnesses and 
save lives. 

Three years have passed since the 
law was put in its place, but some 
smokers on campus have decided not 
to respect the law. 

"Which is more valuable? Provid
ing a campus environment where stu
dents are going to study, or adjusting 
ourselves to meet the needs of smok
ers?'' said Shawn Ford, an English as 
a Secondary Language professor. 

Ford also said that smokers should 
have the right to smoke, however, 
only when they're not impeding on 
anyone's space. 

Other than smokers being repri
manded by faculty members, Act 295 
isn't being enforced on campus. 

"It's not our duty to tell students to 
stop smoking on campus;· Ford said. 

Ford is concerned for non
smokers on campus and the amount 
of litter that is showing up around 
campus. 

Recently, cigarette buds have been 
found in cacti and in growing piles 
along the sides of buildings. 

Students have been encouraged to 
smoke in the parking lots, but some 
students really don't care for the rule. 

According to Sandra Maeda, Aux
iliary Services head officer, it's the 
police's job to enforce Act 295, but if 
Auxiliary Services officers see people 
smoking in prohibited areas, they 
warn them to respect the campus and 
the law. 

KCC student Takuma Suga 

KAPI'O STAFF 

Top: Smokers continue to smoke in non-designated areas. With the passing of 
Act 295, its prohibited to smoke in enclosed and partially enclosed areas, as 
well as within 20 feet of doorways. Above: Cigarette buds found in cacti. 

smokes, and said that the majority of 
smokers don't follow the rule. 

"I think its fine the way it is;' Suga 
said. "No matter where you go, people 
aren't going to follow the rules:' 

However, fellow KCC student 
Micah Jobe finds smokers to be irri
tating and holds his breath while he 
walks by someone who's smoking. 

Currently, there aren't any known 
designated smoking areas on campus 
besides the picnic tables between 

'Ilima and Parking Lot C and between 
the staircases near the cactus garden. 

Previously, there was a smoking 
area for students located between the 
entrance of Lama Library and the 
Naio building on campus, but it has 
become a non -smoking area due to 
Act295. 

"I've been thinking of putting 
ashtrays around school;' Maeda said. 

SMOKING: See page 8 

AP 

Scientists have confirmed their discovery of the first Earth-like planet out
side of our solar system. The planet was found near the sun. However, while 
the planet's composition may be similar to that of Earth, according to lead 
astronomer the environment of Co rot-7b is more of a vision of hell. Surface 
temperature of the planet is more than 3,600 degrees Fahrenheit. 

Amtrak to allow transport of firearms 

In order to prevent the loss of federal subsidies, as of next year Amtrak 
will legally allow its passengers to put firearms into their checked baggage. 
Amtrak's current policy prohibits passengers to carry any type of gun, fire
arm, ammunition, explosives or weapon in their carry-on or checked lug
gage. However, prior to the 9/11 attacks, firearms were allowed into checked 
baggage. If Amtrak were to lose its federal funds, it would result in stopping 
all Amtrak services nationwide. 

. By next year, Amtrak needs to have a uniformed system in place to screen 
and track for firearms. Amtrak Chairman Thomas Carper expressed con
cern, he claimed that it would be complicated to create a system to screen 
for weapons since the railroad has no secure loading areas, and trains make 
multiple stops. Part of the system would be to randomly select passengers 
and their baggage to be screened. Passengers who refuse will be denied 
access to trains and refused carriage. 

Bones found on kidnappers property 

Investigators have recently found bones on the property of Phillip and 
Nancy Garrido. The two were charged with kidnapping Jaycee Dugard for 
18 years. More bones were found on the Garrido's California compound. 
However, it's not clear whether the bones are human or animal. Investiga
tors were looking for evidence linking the Garrido's to the disappearances 
of Michaela Garecht and Ilene Mischeloff. Both girls went missing in the 
late 80s. 

Growth plan for China to exceed resources 

According to a two-year study supported by the U.S. based Energy 
Foundation, if China energy usages remain unchanged, and if its economy 
continues to expand rapidly and rely solely on coal and other fossil fuels, 
there power consumption will become unsustainable and it will exceed the 
planet's resources. Residents of China must make massive investments in 
low-carbon technology and moreover, drastically change their lifestyles. 

SOS workshop will help ease the transfer process 
Students should talk 
to career counselors on 
·campus prior to transfer 
By Jonathan Chang 
STAFF WRITER 

The latest Secrets of Success work
shop is aimed to create a smooth 
transition for KCC students plan
ning to transfer to the University of 
Hawai'i - Manoa next semester. 

'Transferring Soon?' will help 
students get everything they need 
in order to make their transfer as 
smooth as possible. 

Gemma Williams, coordinator 
of the Maida Kamber Center, will be 
teaching the workshop that will be 
held from 12 - 1:30p.m. Sept. 23 in 
Ilima 104. 

The transfer workshop will cover 
topics such as: transfer events, having 
a transfer action plan, a glossary 

STRATEGIES FOR A 
SUCCESSFUL TRANSFER: · 

»Know your strong interests, skills and values. 

»Identify a career pathway that matches your interests. 

»Seek help from your advisor/counselor in developing an academic plan. 

>>Take all relevant papers (transcripts, transfer evaluations, catalog descriptions) with you. 

»Talk to students who have made the transition 

>>Be sure to have applications for admissions and financial aid completed before the dead
line. 

»Talk to college representatives who visit the campus. 

of transfer terms, strategies for a 
smooth transfer an4 frequently asked 
questions. 

Students are required to fill out 
a Common Application form before 
the deadline. The final deadline for 
the Spring 2010 semester for UHM 
is Oct. 1. 

An application fee of $40 is 

required upon submitting the UHM 
application. Students who are finan
cially strapped have the option of 
writing UHM a letter and ask for a 
fee waiver. 

In order to transfer to UHM from 
KCC, students are required to have 
at least 24 credits and a minimum 
2.0 GPA. Students. are not required 

to declare their major at UHM until 
they're nearing 80 cumulative cred
its. 

Transcripts are not required for stu
dents who have only taken classes in 
the UH system. However, students who 
have taken coursework from a different 
college or university outside the UH 
system must submit transcripts. 

The Ka'ie'ie program, first offered 
in Fall 2008, allows students to take 
coursework from both UHM and 
KCC at the same time. 

Available for the Fall2010 semes
ter, the Ka'ie'ie program wiH benefit 
KCC students by receiving advising 
from both UHM and KCC, have 
access to resources on both campuses 
(libraries, tutoring, etc.) and also have 
the opportunity to register for classes 
earlier than incoming freshmen. 

Students are encouraged to visit 
the First Year Center and the Pro
fessional Advising Center located at 
UHM if they are interested in sup
port services. 

For more information regarding the 

workshop or transferring to a univer

sity, please visit the Maida Kamber 

Center in 'Ilima 104, or take a trip 

,down to the cqunseling office. 
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Six months later, edible garden is in full bloom 
KAPI'O STAFF 

Back in March KCC's culinary department planted seeds in a 
600-square-foot space outside the 'Ohelo building. 

Now, six months later, the school is seeing - and harvesting 
- the rewards. 

The edible garden now boasts a variety of vegetables and herbs 
including okra, lettuce, peppers, green onions, tomatoes and 

papayas. 
The vegetables are used primarily by the 220 Grille, a learn

ing restaurant for students enrolled in the Culinary Intermedi
ate Cookery Class. 

The garden was funded by a grant from the United States 
Department of Agriculture. It pays for supplies and equipment needed for main
taining the little garden. 

Currently, volunteers - including members of KCC's Slow Foods Club - are responsible for the upkeep of the 

edible garden. 
The department is planning to expand the garden to include fruit trees, possibly growing them on the fallow 

slopes above parking lot D near the Olapa building. These two gardens are aligned with the school's mission to make 
the campus more sustainable. 

KAPI'O STAFF 

These peppers are ready for harvest In KCC~ edible garden, located behind 'Ohelo. These peppers will likely be used In 
the foods prepared by the culinary departmen'* partlcularly 220 Grille. 

green 

KAPI'O STAFF 

The edible garden, which wcrs planted about six months ago, now boasts a 
variety of vegetables and herbs Including lettuce (seen above}, tomatoes, 
papayas, basi/and mint. 
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This is Evan Yoshimura's first semester teaching at KCC. The math instructor tries to incorporate group work in his classes. He said it's one of the more efficient ways 
to ensure that students are learning the principles behind mathematics. Although he's come a long way from dreams of becoming an engineer, he loves his job. 

By Remington Taum 
STAFF WRITER 

Evan Yoshimura really likes his job. 
It's obvious when you meet the 27-year-old 

instructor, who was hired this semester to teach 
Math 24. 

Yoshimura explained that he tries to incor
porate group work in his classes; if you can do a 
math problem and understand it, then explain it 
to another person and they understand, then he's 
doing his job. 

In Yoshimura's small office in the Kahikoluamea 
Center, a laptop computer and a ton of math papers 
he's grading are stacked in front of him. If you're 
looking for his schedule, just peek right outside his 
door and it's hanging on the wall. 

Students would be surprised to know that it's 
science - not math - that Yoshimura prefers. (He 
likes doing experiments.) 

Surprisingly enough, Yoshimura wasn't a fan of 
math until the third or fourth grade. 

"Then the lightbulb came on;' he said. 
Quickly realizing that in his class the math was 

getting boring and too easy, Yoshimura enrolled in 
enrichment programs that the elementary school 
provided. 

Graduate of Mililani high school, Yoshimura 
spent one year at University of Hawai'i-Manoa, 
majoring in engineering. 

He then went spend three years at a community 
college in California to gain residency before trans
ferring to California Polytechnic State University 
with the initial intent to continue in engineering. 

"But I got bored quickly;' he said. "I couldn't see 
myself doing that for the rest of my life:' 

After finishing up at Cal Poly, Yoshimura com-

"I really like his 
teaching methods; 
he helps me under-
stand math better. " 

pleted his master's degree in math at UHM. 
From going to a semester-based college to a 

quarter-based one, some of Yoshimura's credits 
didn't transfer. He spent a total of six years as an 
undergraduate, three years of graduate school, 
giving him a total of nine years in school. 

Since he wanted to take the financial burden 
of paying for college off of his parents, Yoshimura 
took up tutoring. 

"I was tutoring my way through college;' 
Yoshimura explained. "Even at Manoa, I was doing 

"He's really chill; 
I like him. He's a 
good teacher:' 

Trung Le, 20, 

"It seems like he fits in 
really well ... He seems 
to get along really well 
with the local students 
and Mainland students." 
- Kauka de Silva, Kahikoluamea Center 
chair and professor 

private tutoring:' 
That experience tutoring and helping other 

people left an impression on Yoshimura. 
He spent most of his college years tutoring to 

help pay quickly led him to the decision of chang
ing his major to mathematics. 

Once Yoshimura switched his major to math, 
teaching was his main goal. And he really wanted 
to teach at the community college level. 

With some experience in teaching - he worked 
as a teacher's assistant - and graduating in Spring 
2009, Yoshimura landed a job at KCC. 

For now he's taking a break from schooling, but 
he might go back and get a Ph.D. later. 

Right now, though, Yoshimura said most of his 
time is taken up by teaching math, so he doesn't 
have much time to get into anything else. 

Yoshimura's love for his work shows through and 
other teachers at KCC can tell that he's fitting in well. 

"It seems like he fits in really well ... he seems 
to get along really well with the local students and 
Mainland students;' sai:d Kauka de Silva, profes
sor and chair of the Kahikoluamea Center. "He's 
worked out terrific:' 

"He's great; he "He's very 
doesn't give too helpful and 
much home- very dear to 
work. understand:' 

17 

Lan Huynh, 20, business Koa Webster, 18, Hayden ]eon, 18, 
nursing liberal arts undeclared 



Students: 
Continued from page 1 

KCC student Jason Welch, 19, 
engineering major, agrees that stu
dents who are involved with activi
ties on campus will help students to 
become more successful. 

"I<i interested in getting involved 
with clubs, but I have such a busy 
schedule:' Welch said. 

Kashiwadasaidhe understands that 
most students who attend a commu
nity college have a job and don't have 
the time to stick around on campus. 
However, he said it's still important for 
all students to build some sort of con
nection with their campus. 

If students can't join a club or 
organization, there are other events 
that students can come out and par
ticipate in. 

The outdoor concerts are popular 
among the student body, as well as 
the ice cream socials. 

Technology: 
Continued from page 4 

student communicate in a more tra
ditional way:' Jaworowski said. 

While many instructors are going 
to great lengths to make online 
courses more enticing for students, 

Grill: 
Continued from page 4 

workers must frequently sanitize 
every 10 to 15 minutes. 

The workers aren't the only one's 
sanitizing at this food service; but as 
customers walk into the building, a 
sign on the door asks people to sani
tize their hands before coming in. 

Remembering that Kiil.ia Grill is 
placed in a medical building; they 
have to serve and appeal to the main 
audience. 

Since it is a different clientele being 
in a medical building, the menu had 

Smoking: 
Continued from page 5 

She's also thinking about creating 
designated smoking areas for stu
dents. 

Dylan Gushi, KCC student, 

The office of $ttdept Activi~ 
•.. ties W:ekomes ideas on neyv' 
·events thatdm be held on · · 
. c(~f!lPU~.~ f-m~il your sugg~~'; .. :. 
tionsto osa@hawaiieduor . 
kccbosa@hawaiLed~. · 

The Office of Student Activities 
host many of the events on campus. 

Kashiwada is looking into train
ing students to become peer mentors 
and paying them through student 
fees, stipends or tuition wavers, as a 
way for them to get involved. 

"It won't pay all a students' bills, 
but it gives students and extra incen
tive to get involved:' 

Pagotto is also looking a ways to 
get more students participating in 
learning communities and service 
learning. 

Learning communities are classes 
that are linked, or clustered during 
an academic term, often around 

some KCC students opt for the tradi
tional classroom setting. 

Taimane Gardner, KCC student, 
said that she won't take online classes 
because it doesn't have the same 
impact as a regular classroom. 

"I used to have online classes, but 
I prefer face-to-face contact:' Gard-

to be adjusted to accommodate some 
of the frequent buyers. 

There are quite a few people with 
allergies, or those who are vegan or 
vegetarian. Otake had to readjust 
the menu and portionings to a wider 
group of people. 

"The menu comes out weekly 
depending on what supplies are avail
able:' said Otake. 

The grill is busy, especially during 
lunch. Otake said around 300 to 400 
lunches are sold everyday. 

The proceeds from Kiilia Grill pay 
all operational costs. JABSOM is pro
vided 15 percent of net proceeds, but 
gets payment when operational costs 

doesn't mind smokers. Even without 
Act 295, Gushi said that the littering 
of cigarette buds has always been a 
problem. 

"Cigarette smokers will smoke 
wherever they want:' Gushi said. 
"There should be a place for them to 
smoke, however:' 

~ 
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your future is closer than ever>> 

an interdisciplinary theme. It's two 
classes that come together to broaden 
a student's mind. Through learning 
communities, students are able to 
build relationships with their instruc
tors and classmates. 

Service learning is another outlet 
for students to learn about the mate
rials being taught in their classes by 
becoming involved in the community. 

"We're just looking at different 
strategies for student engagement to 
help students build relationships:' 
Pagotto said. 

With students investing and 
feeling a sense of pride with their 
campus, Kashiwada feels that stu
dents are more likely to stay around 
and enroll semester to semester and 
do well. 

"We as an institution need to be 
mindful that we're developing the 
next generation of citizens:' Kashi
wada said. "We need to infuse some 
sense of involvement and its value 
because we're lacking it:' 

ner said. 
Other students, like Michael Hen

derson, feel online courses require 
more discipline in order to be suc
cessful at it. 

"You don't have as much connec
tion with the teacher and the other 
students:' Henderson said. 

are covered. 
Also, 85 percent of net profits go 

to help offset the costs of running the 
instructional programs. 

Takahashi said that KCC's culi
nary arts program is considered one 
of the premier culinary training pro
grams in the state and one of the best 
in the nation. 

Takahashi highlighted that it's 
important that foods should be 
served with quality standards. And 
while being in a medical school, it 
should promote healthy cooking. 

Keywords? 
"Buying local and sustainability;' 

Takahashi said. 

Gushi doesn't speak for all stu
dents, as some are concerned with 
second hand smoke. 

For now, smokers should respect 
the law and smoke in prohibited areas 
to not inconvenience non-smokers. 
Smokers should also discard their 
cigarette buds appropriately. 

Worm: 
Continued from page 1 

fertilizer reduces costs and conserves 
energy. Furthermore, because food 
scraps are recycled and not thrown 
away, composting reduces the school's 
impact on landfills. 

As part of an initiative to incorpo
rate sustainability into their program, 
students from the culinary depart
ment will be involved in the process. 

These efforts also stem from the 
college's involvement in a Universtiy 
of Hawai'i Consortium for Sustain
able Agriculture, which is funded 
by a grant from the United States 
Department of Agriculture. 

Culinary students will collect 
scraps for the worms. Ron Takahashi, 
chair of the culinary arts depart
ment, commented that participation 
in the compost project will "promote 
healthy and nutritious cooking and 
sustainable food service practices:' 

Many local commercial culinary 
operations are already involved in 
worming. Jaffe receives food scraps 
from Alan Wong's for the worms at 
Waikiki Worm Company, and she has 
also been working with Town for the 
past four years on a bin that provides 
fertilizer for the Kaimuki restaurant's 
gardens. 

Several O'ahu elementary schools 
maintain worm bins. Cafeterias pro
vide food scraps and students as 
young as four-years-old collect the 
vermicompost for use either in the 
school gardens or for selling at fund
raising events. 

KCC will be the first college within 
the UH system to implement worm 
recycling, with Windward Commu
nity College next on the list. 

College campuses can serve as great 
community examples of incorporat
ing green efforts into daily life. Fund
ing, however, is a major challenge, and 
Jaffe emphasized that KCC is fortunate 
to receive such a large bin. 

Krista Hiser and other members 
of the KCC Sustainability Committee 
are working in conjunction with Jaffe 

Cooilct w~ikiki Wgrm 
company: 

Open Tue.: ~ sun,., g'~ s i 

Phone: 945-WORM (9676) 
. . . . 

E~mail: waikikiworm@hawajj. 
rr.com 

Worming isn't jljSt for large, 
outdoor spaces. Com posting 
can be done even in a studio 
apartment A Mini-Bin starter 
kit ($20) fits well into kitchens: 
'The worms will be just like 
another appliance, d Jaffe said 

in setting up the bins. A dedicated 
group of six to 12 students will be 
needed to maintain the bin. 

This group will document the 
progress of the bin, collecting data 
that can help with future compost
ing projects. Students can then share 
their knowledge about worm com
posting with others. Maintenance 
will require about an hour's worth of 
work per week. Jaffe herself will teach 
students how to nurture the worms. 

If even two weeks of manage
ment are missed, the worms will die. 
Jaffe compared the worms to any 
other animal that requires care, but 
remarked, "A puppy is going to ask 
for food; the worms don't ask:' 

The bins were originally slated to 
be up in May of this year, yet their 
arrival has been delayed: an ideal loca
tion is yet to be set up. Jaffe requested 
that a surface of gravel or mulch at the 
<Ohi'a location be laid, but the project 
has not been completed. 

Jaffe understands that there is a 
concern of where the money for such 
foundations will come from, yet she 
is optimistic: "We hope that it will be 
up and running by the end of Sep
tember:' she said, and added, "Com
posting on site is easy to do. There 
are no excuses. Colleges should be an 
institutional model:' 
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