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Board of Student Activities
held Ice Cream Social
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On Sept 4. in the ‘Ohia Cafeteria the Radiology Tech club helped
hand out free ice cream to students at the first Ice Cream Social
of the fall semester. Evan Akamine, right, served Blueberry
Freckle ice cream along side the president of the club, Stepha-
nie Wong, left. The Ice Cream Social is a regular event put on by
KCC'’s Board of Student Activities.
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PHO 38 ON KAPAHULU AVENUE

e Students
t? Come to PHO38.

University and Colle
Are you looking for a great

No takeout ordéfsﬁ Not valid with any other offer. Not exchangeqb‘le for cash.
Expires: 10/01/2008. Free Parking on Winam Avenue next to-festaurant.
Telephone Number: 735-4588. We accept VISA, MC;and JCB.
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**COUPON MUST BE PRESENTED WITH ORDER*** |
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Late Nite Dining for Seatings After 9 pm.

Sunday thruThursday
After 10 pm on Friday & Saturday Nights

KAIMUKE - WAIPIO » KAILUA
WARD ENTERTAINMENT CENTER

PEARLRIDGE EAST Now Open PR S e =
e 2 forupto Six People. Not Valid with Any Other Offer,
bigcitydinerhawaii.com Di " Expires September30, 2008

Food price:
Continued from page 1

It doesn’t receive any funds from
the government. We can only
spend what the cafeteria brings in.
The money that the cafeteria brings
in pays for wholesale food products
and the cost of labor”

Last year was the first year that
Takahashi had to hire paid help for
the cafeteria. Previous to this, there
was a culinary class that worked in
the cafeteria, but the class moved
into 220 Grille.

To keep labor costs down, the
served hot entrées have transi-
tioned into a self-served hot buffet.

“This change will speed up
the lunch line. It will serve more
people in a shorter amount of
time.” said Takahashi.

Members within the culinary
department were receiving many
complaints within the first few
days of the semester. According
to Takahashi, this was because
people were taking more rice than
they should. As a solution, rice
and starches have become a side
order, not a weighed element.
Price of starch is determined by
scoop. The price of one scoop of
rice is 75 cents.

“One of our responsibilities
is to try to make sure that if you
want to pay less, you need to take
less, not trying to spend less and
eat more,” Takahashi said. “This
(self-served buffet) will make
people aware of the quantities
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Students should not expect prices to go down any time soon. Prices may
increase again during the next six months. Instead of served lunches, there is
a self-served lunch buffet that is priced at 45 cents and ounce.

they’re consuming.”

In addition to the new self-
served buffet, there is now a short
order station in the cafeteria. The
shortorder station allows students
to take advantage of meal deals.
There is a full meal or a mini meal
that students can choose from.
Cafeteria workers will put these
meals together for students. A
mini meal may include a slice of
pizza and a side salad. Mini meals
are $4 while full meals are $6.
The cafeteria also has pre-made
bentos available.

“The prices are still pretty cheap,”
said KCC student Chris Slowey. “It
went up a little bit, but the price is
still better than most places.

Sato and Takahashi said prices
are made with keeping students in
mind. They are not trying to turn
a profit. There is only a few cents
that is being made on every item,
according to Sato.

People shouldn’t expect to see
prices decrease any time soon.
According to Takahashi, prices may
continue to increase over the next
six months. “The day that you see
gas at $2 a gallon is when our prices
will drop,” Takahashi said.

Ron Takahashi encourages people
to comment. For those who want to
express their concerns or comments,
contact Takahashi at rtakahas@
hawaii.edu.

Laulima:

Continued from page 1

“Students have adjustment issues,’
Hattori said, “but they catch on
pretty fast” In order to help ease
the transition, Secrets of Success
workshops are being offered to give
students an introduction to the
Laulima system.

As for what the future with
Laulima looks like, Hattori is
excited by the potential. She
hopes to see more faculty offer-
ing courses online and commit-

tees utilizing the communication
tools of Laulima. Another goal is
to have counselors use Laulima
to communicate with students in
a simpler way than waiting for an
appointment in their office.

Despite the sharp learning curve
from Laulima, there is potential for
the new system to streamline the
way classes are taught and informa-
tion is shared at KCC and through-
out the UH system. But in order for
improvements to come, patience is
needed. Shinagawa sees everything
ironing out within the year. “Give it
a semester or two,” he said.

Want help with
an annoying task?
Need help selling
your old couch?
Want to buy a
fairly new laptop?

Solve your prob-
lems by placing
classified ads in the
Kapi‘o.

For more info or to
submit an ad email ka-
pio@hawaii.edu or call

734-9120.

Take out an ad
with the Kapi‘o

SENCER:

Continued from page 5

Kuntz would love to keep par-
ticipating in the SENCER confer-
ences. She said that it was nice
being able to immerse herself in
people who have the same goal:
increasing student success.

“Our goal is to increase sci-
entific literacy, making students
more prepared,” said Kuntz. “We're
giving them the tools to be active
participants in society.”

KCC student Janice Lum
said that refocusing Biology 101
around Hawai‘i. extinction and
conservation is a change that
needs to occur. “Biology 101 is so
dull; if instructors changed up the
material a little bit, more students
would be more excited to take the
course,” said Lum.

Other topics that were highly
discussed at the conference: global
warming, HIV, asthma, microbes in
the water, obesity and diabetes.

Rand would like to bring
classes that focus on those topics
to KCC. However, there’s not a lot
of faculty available to teach such
courses.

“If SENCER keeps funding us,
we’'ll keep going,” said Rand. “It’s
a good way for us to engage and
rethink how to teach. Whether
or not they (instructors) make
changes in the classroom, it just
gets them to think about how do
new things.”
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