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KAPI'O INSIDE 7 

STEM picks up award, plans future 
The STEM department has 
steadily grown to be one of 
the state's best programs 
By Thomas Duarte 
ASSISTANT ADVISER 

The KCC Science, Technology, 
Engineering and Mathematics 
department received the Best STEM 
Initiative Award at the Annual 
Hawai'i Association for Career and 
Technical Education Awards Ban­
quet on Friday April 17 at the Dole 
Ballrooms in Iwilei. 

The award recognizes the KCC 
STEM program as one of the state's 
best at creating an environment 
suited for students to further educa­
tional and career goals. KCC STEM 
department director John Rand 
along with Carol Hoshiko Dean of 
Culinary, Hospitality and College 
Advancement represented the col­
lege at the awards ceremony. 

According to Rand the hope is 
that this award will be a catalyst that 
will increase the visibility of the pro­
gram and create more partnerships. 
Currently the department is work­
ingwith various groups in the STEM 
field such as Women in Technology, 
a group that focuses on building 
and strengthening the education to 
workforce pipeline by encouraging 
girls, women and other underrep­
resented groups into STEM careers 
and 3D Innovations, a company that 
provides training and consulting in 
3D Computer Aided Design Tech­
nology to schools and the private 
business sector. 

"We - STEM - are ve1y please 
and honored to be recognized;' 
Rand said. "We hope this will lead 
to more help for our students:' 

The award, according to STEM 
Outreach Coordinator Keolani Noa 
is a true barometer of the work that 
the department has done to grow 

the program and serve its students. 
She feels the department plays an 
important role in the future of the 
state. Governor Linda Lingle has 
placed an emphasis on STEM in the 
state ofHawai'i and was a featured 
guest at the opening of the STEM 
Center in Spring 2007. 

"The STEM initiative here at KCC 
is all about creating intense STEM 
programs;' Rand said. "The goal is 
that we create more STEM majors:' 

The STEM program has grown 
immensely and expediently during 
the last five years and the growth is 
scheduled to continue. 

During the Fall 2005 semester 
the program received a Tribal Col­
leges and Universities Program 
Grant, which eventually led to a 
renovation of Koki'o which houses 
the STEM program courses. From 
that renovation came the STEM 
Center, a central location that fea­
tures computers, faculty and staff 

offices, study space and the anat­
omylab. 

Next up for the STEM depart­
ment is another renovation of the 
Koki'o building. This time around 
the first and second floor will be 
expanded to accommodate the 
program's growing student body. 
While the program has grown 
by the numbers the space has 
remained the same. Now, accord­
ing to Rand, the program will begin 
a new phase and add more learn­
ing spaces and new laboratories to 
the Koki'o building. Rand's hope 
is that the renovation will increase 
the amount of students enrolling 
in STEM, choosing a major in the 
program and ultimately making a 
career in the field. 

In the next Kapi'o we will report on 
the details of the renovation slated 
to start before the end of the year. 

Culinary team cuts throUgh competition 
Preparation, long hours 
and hard work pay off for 
six KCC students . . -

By Stacey Shimabukuro-Lui 
CONTRIBUTING WRITER 

Passion, preparation and pure 
hard work were the winning ingre­
dients for the KCC culinary team's 
victory at the American Culinary 
Federation, Inc's Western Student 
Team Regional Championship in 
Seattle. 

"This team is making history in 
Hawaii;' said an excited Chef Frank 
Leake, coach of the team. "This is 
KCC's football team. 

We are the only ones going for a 
national championship ... to go for a 
national title:' 

The team, otherwise known as 
the ACF Chefs de Cuisine Asso­
ciation of Hawaii Honolulu, was 
made up of six student members, 
San Shappell (team captain,) Rena 
Suziki, Anna Hirano (team alter­
nate/sous chef,) Tate Nakano­
Edwards, Keaka Lee, and Ken Yi. 
Chef Frank Leake who coached 
and the team and Alan 
Tsuchiyama, team and 
coach, oversaw the six students. 

"Lots of pressure;' team member 
Anna Hirano said. "But, I am very 
proud as well." 

from then on," Leake said. 
They practically lived in the 

Starwood kitchen as they made 
preparations for the three-day com­
petition. The intensity was so great 
that there were two nights when the 
team worked straight through and 
they did not sleep at all. They also 
went a whole day without breakfast 
or lunch. 

The first competition, the cold 
platter display, took a lot of work. 

"We had to put together a dis­
play that could sit at room tem­
perature for three to four hours and 
still look beautiful and appetizing," 
Leake said. 

PHOTO COURTESY OF FRANK GONZALES 

In back from left to right: Tate Nakano-Edward, Rena Suzuki and San Shappell. 
In front from left to right: Anna Hirano, Ken Yi and Keaka Lee. The six students 
made up the KCC Culinary team that sailed to victory in Seattle. 

The judges called it, "excep­
tional:' It was so exceptional that 
they had to look very hard in order 
to find anything to critique. The 
team felt good after the critique 
session, which was meant to help 
them take their skills to an even 
higher level in the future. 

"It has been ten years since a 
Hawaii team has taken first place in 
this competition;' Leake said. "And 
it was the first time any KCC team 
has accomplished it:' 

While the professionalism of the 
team made the win look easy, it was 
anything but. 

"It's not just cooking;' Leake 
said. "It involves a lot of psychol-

ogy, planning, skills and logistics:' 
After two semesters of intense 

training, the team prepared and 
packed up 21 pieces of luggage and 
cargo items (including pots, pans, 
and all the tools needed for the 
competition,) and flew to Seattle 
where they stayed in the Starwood 
hotel. 

"It was basically a whirlwind 

What qualities and skills did it 
take to get such great reviews 

"Communication, honesty and 
commitment," San Shappell said. 
"Without passion and desire it 
would all be for not. Believe and do 
not give up:' 

After a relished five to six hours 
of sleep, the team entered the skills 

CULINARY: See page 8 

Work at home 
Be Your Own Boss- International company 

Home-based business opportunity 

Around your schedule- 10-15 hours a week 

$500-$1500/mo part time 

$2000-$6000/mo full time 

NO EXPERIENCE NECESSARY- WILL TRAIN 

Call808-949-0545 

www.earnincomenow.com/yhicks 

RECENT SNAPSHOTS 
of national and world events 

AP 

A couple hug cis they listen during cer­
emonies marking the second anniver­
sary of the Apri/16, 2007 shootings 
at Virginia Tech on the campus of the 
school in Blacksburg, Va., Thursday, 
Apri/16, 2009. In 2007 32 were slain 
during an on campus shooting. 

Former Nazi Guard 
deported to Germany 

John Demjanjuk a former Nazi 
prison gaurd accused of forcing pris­
oners into gas chambers at a Nazi 
death camp during World War II 
was deported to Germany last week 
and faces charges for his accused 
crimes. Demjanjuk has been living 
in the U.S. since 1952 and has been 
fighting Nazi war crime charges for 
more than two decades. He contin­
ues to deny his involvement with 
Nazi death camps. 

FDA approves New 
female condom 

The FDA approved a new female 
condom with hopes of wide global 
use. Advocates of the female 
condom are promoting a less costly, 
more user-friendly version that they 
hope will vastly expand its role in 
the global fight against AIDS and 
other sexually transmitted diseases. 

The new condom looks similar 
to its predecessor - a soft, trans­
parent sheath with flexible inner 
and outer rings - the FC2· is made 
from synthetic rubber rather than 
polyurethane, making it cheaper 
to produce. 

Obama releases 
toruture memos 

The Department of Justice 
released certain memos issued by 
the Office ofLegal Counsel between 
2002 and 2005 as part of an ongoing 
court case last week. The memos go 
into details as to what techniques 
were used to interrogate terrorism 
suspects during the time period. 

Obama condemned what he 
called a "dark and painful chapter 
in our history;' and said the inter­
rogation techniques would never 
be used again. The methods were 
authorized in 2002 in CIA secret 
overseas prisons. The techniques 
were among the Bush administra­
tion's most closely .guarded secrets, 



BA-CKSPACE 
Vandalism: 
Continued from page 1 

ism in action has the right to do a 
citizen's arrest. A citizen's arrest 
entails just detaining the culprit 
until either campus security or the 
Honolulu Police Department show 
up. 

However, Fredericks doesn't 
advise anyone attempting to do a 
citizen's arrest. 

"It's dangerous because you 
don't want the person you're trying 
to detain to retaliate against you;' 
Fredericks said. "We don't want 
anyone to get hurt:' 

Fredericks recommends taking 
down a description of the person 
and informing security. 

Like the other vandalism cases, 
no one was caught defacing Doo's 
banner and when this article went 
to print there were no witnesses to 
the crime. 

Doo just hopes that the defacing 
of her banner had no religious indi­
cations. The Nazi symbol drawn 
onto it has her wondering. 

Doo is no stranger to posting 
banners on campus to advertise for 
her musical productions, but this is 
the first time her banner was pur­
posely damaged. 

"It's not just about the banner 
and the cost, but the principle of it;' 
Doo said. 

Doo will patch the sign up and 

Harassment: 
Continued from page 6 

many;' Torigoe said. "The training 
is really important because sexual 
harassment can happen to the best 
employers:' 

The statistics for sexual harass­
ment among the student body, 
faculty to student and student to 
faculty is low as well, said Mona 
Lee, dean of student services. 

The complaints that she's 
received in the past are the same 
situations that Torigoe deal with: 
inappropriate comments and 
unwanted touching. 

Lee wants students to know that 
if they feel like they're being sexu­
ally harassed to report it. 

~ 
~ 

ohia student housing 
~-

2280 Kuhio Avenue 
Honolulu. HI 96815 

~ 
hana student housing 
~-

2424 Koa Avenue 
Honolulu, HI 96815 

put it back out in Parking Lot B. 
She hopes this won't ever happen 
again. 

KCC student Melody Richards, 
21, education major, was upset 
upon seeing the sign torn apart. 
Richards is also performing in 
"Children of Eden:' 

"We're not in high school any­
more, we're in college. Tearing up 
our sign is childish. To the vandals: 
high school called they want their 
drama back:' 

DEGREES OF 
VANDAliSM 

4th degree (petty misde­
meanor): damages of $500 
or less. 

3rd degree (misdemeanor): 
damages of $501 to $1,500 

2nd degree {Class C felony) : 
damages of$1 ,501 to $20,000 

1st degree (Class Bfel~ny) : 
. gamages more than $?0,000 

3rd and 4th degrees are pun­
ishabie up 'tb one year in jail 
·and $1,000fine:s'> .. · .... ·. 

··::::::; .. ;·:::;:,~):::;:{:?." ···W 

"Sometimes students may tend 
not to reporting the policy viola­
tion, but the first step to making 
sure it never happens again is to 
report it," Lee said. 

The online sexual harassment 
training is also open to students. 

According to Torigoe, students 
should take the online sexual 
harassment training as good prac­
tice as to know what constitutes as 
sexual harassment. 

All employees are required to 
complete the training no later than 
May29 

The online sexualharass­
men! training can be found 
qJ http://training.newmedh 
alearning.com/psh/uhawaii/ 
index;htm 

0 

Amenities: 
• fully furnished units 
• high speed internet 
• basic cable TV 

now leasing 
• mini fridge in each unit 

• on·site laundry center 

.. air conditioning in every room 

• electricity/water/sewer/gas/garbage 

come take a tour today! 
private and shared rooms available, ask about our 

local scholarship for Hawaii graduates 808.922.4561 

c.-.,(;}~. 1 -~· • • • ·=·~ ; ~vi . ( ; i 

• 24-hr. on-call & maintenance assistance 

Life is better ... 

www.hawaiistudenthousing.org 

Earth: 
Continued from page 1 

grown products and handout food 
samples. 

The Slow Food's Club promotes 
eating locally grown products and 
staying away from fast-food conve­
niences. 

Representatives from Service 
Learning will also be on hand to 
explain their environmental path­
way programs. 

There will be other organizations 
from the community with booths to 
either educate the community about 
sustainability or handout fresh­
made smoothies. 

From 10 a.m. to 4 p.m. there will 
be film marathon in !lima 202C. All 
films will focus on the theme of the 

"This is an event where people 
can learn a lot," said Carl Jennings, 
chairperson for the Sustainability 
Committee said. "It's all free and you 
can come and go as you please. Just 
show up and be happy:' 

As an extra incentive for students 
to learn about sustainability, upon 
arriving at the Earth Day event a 
stamp card will be given out. If stu­
dents receive five stamps they will 
receive free admission to an evening 
concert at UH Manoa. The concert, 
April 22 from 5 to 9 p.m., will be 
located at UHM's Marketplace and 
feature musical artists John Cruz, 
Natural Vibrations and Pressure 
Drop. 

In order to receive five stamps 
students must attend five different 
sections of the Earth Day event. 

KCC's Sustainability Commit-
environment and sustainable living. tee members hope to hold a similar 

Culinary: 
Continued from page 7 

relay where each member of the 
team had to master . various skills 
within 80 minutes. This required a 
mental readiness, which prepared 
them for the challenge of think­
ing on the spot as judges randomly 
chose individuals to demonstrate 
skills such as butchery, filleting, juli­
enne, among others. 

Next they had 90 minutes to 
prepare four plates (a meal for four 
people.) The team chose a grated 
salad with greens from Hawaii, 
asparagus, daikon, goat cheese, etc. 
They also prepared a special stuffed· 
chicken with ingredients such as 
poached artichoke hearts, roasted 
corn custard and Marsela sauce. 
The team also added a special des­
sert. They received a phenomenal 
review. 

Then came the waiting. There 
were 36 hours to go until the team 
would hear the final news on how 
they actually fared in the competi­
tion. At the final award banquet, 
the other teams who placed were 
announced first. Then came more 
waiting, then the final announce­
ment of the KCC team's first place 

win . 

"That was definitely the happi­
est and most exciting moment of my 
life," Hirano said. 

According to Leake, he stopped 
doing competitions a few years ago 
after a number of times of not quite 
getting the win. During that hiatus, 
he came up with two courses, specif­
ically for competition in the culinary 
world, and he wrote a book on it as 
well. The first course was introduced 
last Fall with instructor Alan Tsuchi­
yama. The course gave students time 
to actually practice and compete in 
the classroom. 

According to Leake there is a 
great psychological factor linked to 
competing and he needed students 
who were willing to put in the time, 
effort and dedication for the compe­
tition. 

"Long hours, lack of sleep, rep­
etition, and a full commitment was 
needed to go through the course;' 
Ken Yi said. "From day one we knew 
there would be no Spring break due 
to the competition schedule so we 
knew we had our hands full. I also 
worked full time during the compe­
tition class which limited my sleep 
to just a few hours a night:' 

The group also received outside 
help. A private endowment at KCC 

event each year to celebrate Earth 
Day. 

"The sustainability movement 
is a paradigm shift changing every­
thing in our world;' Hiser said. "If 
you graduate from college and don't 
understand sustainability than 
you've missed a big piece:' 

CORE CONCEPTS OF 
SUSTAINABILITY: 

• Triple Bottom line 

• Closed Loop Cycles 

• Ecological Footprint 

·Zero Waste 

• Zero Energy 

·Local first 

•Ahupua'a 

allowed for two top chefs to visit and 
help the team develop their menu 
to the highest level. Also, a few days 
before their flight to Seattle, the team 
members were taken on a surprise 
trip to Roy's, Hawai'i Kai where they 
did a final run there. 

Funding for the team's travel con­
sisted of private donors as well as a 
fundraising dinner where the stu­
dents put together a menu of six to 
seven course dinner and mentored 
by some of Hawai'i's most respected 
chefs such as Roy Yamaguchi, Alan 
Wong and others. 

What's next for the champion 
team? They are preparing to repre­
sent 15 states in the Western region 
at the National Championship in 
Florida in July. As a part of their prep, 
they will feature their chosen dishes 
to be served on the KCC campus 
every Friday, starting the first week 
in May. 

As for the impact this win has on 
their future ... 

'~ . .if I am struggling to accom­
plish a task in my future," Hirano 
said. "I think it is something I can 
always look back and say, "'Hey, I 
accomplished this, and survived 
those intense practices, I should be 
able to do this:" 

Spoken like a true winner. 

'FAC.ULTY, STUD.ENTS, AND STA:FF 
Would you like on--campus chifdare: To complete your degree? 

To recruit fa au . · ·and ·staff? 
,nr:~"rn'""n+-'stCommission on the Satus ~f VVom~n .invites you to 

' voluntary survey about your phild . needs. 
'"~<¥\t""iiitM1Ktk. 

ponse .... , '-''··h·~····~ 
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