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Cafe Monsarrat and the KCC Connection 
Tuiaana McBraun 

Staffwriter 

Ed Kenny, a recent graduate of the 
KCC Culinary Arts Program, has cre­
ated Cafe Monsarrat, the newest 
hotspot for Tropical Island cuisine. 
The restaurant is located beside 
slopes of Diamond Head on 
Monsanat Avenue. 

Originally a busi­
ness plan created as a 
class assignment, Cafe 
Monsarrat is now a re­
ality and has been 
deemed the "new kid 
in town" by Honolulu r. 
Weekly. 

The restaurant opened three-and 
a-half months ago and has rapid! y be­
come a huge success. With an hour 
long wait on weekends, reservations 
are hard to come by. It is obvious that 
restaurant goers have responded well 
to Kenny's concept of an all-pupu­
style dining. 

The entire menu at Cafe 
Monsarrat consists purely of appetiz­
ers meant to be passed around and 
shared by diners. 

"If you are looking for a romantic 
interlude, this is not the place to go," 
says Kenny. Latin jazz is played 
louder at Cafe Monsarrat than at most 
other restaurants. Wine glasses clink­
ing in the air and plates of food be­
ing passed around make the whole 
vibe at Cafe Monsarrat a very festive 
one. Kenny has created the feel of the 
entire restaurant, from the bright pas­
tel tablecloths and settings to the 
menu and its extensive wine list. 

"Most of the food is Latin influ­
enced because when I was a kid 

Mexican food was my favorite," 
Kenny said. 

With a menu full of very exotic 
sounding dishes like Ahi Carpaccio 
and GaramMasala Plantin, it is easy 
to get intimidated. But do not let the 
menu titles intimidate you because 
the foods are all familiar. It just has 
Kenny's little twist to it. 

Kenny was born 
and raised in 
Hawai'i and gradu­
ated from Punahou 
in '86. After gradu­
ation he moved to 
the mainland and at­
tended the Univer­
sity of Colorado for 

four years, studying business and fi­
nance marketing. While in college 
Kenny worked waiting tables but 
never thought he would have a ca­
reer in the food service industry. 

After graduating Kenny returned 
to the islands and worked downtown 
for four-and-a-half years in mortgage 
and real estate development. "It was 
not my thing. I made lots of money 
but it was not creative enough," he 
said. That was when Kenny decided 
he needed a change . 

Being young only once, Kenny 
and his girlfriend, now wife, took a 
year off in '95, put on their back­
packs and hitch-hiked around the 
world. They visited Indonesia, 
Nepal, Thailand and India. Tasting 
the native food is where Kenny got 
most of his inspiration. In one year 
Kenny and his girlfriend spent 
$6,000 and "lived like kings ." Dur­
ing the year long journey Kenny de­
cided to pursue a career in culinary 
arts as well as proposing to his girl-

Photo courtesy Ed Kenney 

With a smile, Ed Kenny invites everyone to Gate Monsarrat. 

friend atop the majestic peaks of the 
Himalayas. 

Returning to the islands in '96, 
Kenny got a job at Solano 's in Kailua 
and worked in prep and pantry for a 
year before reaching his conclusion: 
If I'm going to be serious (about cu­
linary arts) then I want to learn more. 
Soon after Kenny enrolled in KCC's 
Culinary Arts Program and studied to 
become a chef. 

Kenny chose KCC because of its 
excellent reputation and cost, which 
is lower than most other culinary arts 
schools. "You always hear about Sam 
Choy, Alan Wong and Russell Siu 

coming through the program," he 
said. 

During his years at KCC, Kenny 
worked at Indigo , Roy 's and 
Shippley's to gain some experience. 
Kenny "learned tons" from his 
classes at KCC, but also learned a lot 
from all the chefs he worked under, 
he said. "Ten different chefs will have 
10 different ways to cook rice. You 
take what you get from all those 
chefs," he said. 

In addition to his culinary classes 
Kenny also took business classes, 
including entrepreneurship and mar­
keting. "The best classes I took were 

Timothy Ellis: Eye on the prize 
Janell Nishida 

stafjwriter 

Timothy Ellis is a man with a mis­
sion: to "supply every food service 
professional with a Culinary Kit 
across the nation." 

The Culinary Kit in question is 
one that he developed and markets 
locally through restaurant supply 
stores, KCC's bookstore, and his web 
page (http://home.att.net/-pfcd/ 
pfcd.htrnl). The foodservice depart­
ment has approved its use. 

Discussions are underway to mar­
ket it world-wide under joint partner­

. ship with Forschner, mass distribu­
tor of the Victorinox knife line. 

Consisting of a 3.25" serrated par­
ing knife, a 4" utility knife, a tem­
perature gauge and a ballpoint pen 
contained in a ballistic nylon sheath, 
the toolkit is designed to be worn at 
the waist side. The utility knife, in 

The culinary toolkit. 

particular, has multiple uses in the 
professional food service environ­
ment, ranging from the normal uses 
one might expect to more utilitarian 
uses such as cutting shipping ties, 
plastics and adhesives. It sells for 
$22.95. 

The design idea was based on a 
fishing holster that canied a pair of 
pliers. Substituting two knives for 
the pliers, his work experience then 
dictated a need for the pen and tem­
perature gauge. 

Ellis, who has already earned a 
bachelor of science degree in Busi-

ness Administration from San Diego 
State University, is presently finish­
ing his studies at KCC, working to­
ward an AOS degree. In addition, 
he works at the Chart House at 
Haiku Gardens in Kaneohe and 
Donato's in Kahala, and is the Presi­
dent and founder of Pacific 
Foodservice Consulting & Develop­
ment. 

His goal is to "construct unique 
foodservice facilities across the 
country and the world." This may 
sound like a pie in the sky dream 
unless one considers his past accom-

Ellis 
demonstrates 
one of the 
many uses 
of the toolkit, 
opening 
supplies. 

photo courtesy 
of Tim Ellis 

plishments, among them working 
with CEO's at Chart House on new 
products, equipment and presenta­
tions, appearing on television to ex­
plam the foodservice industry history, 
and having his Culinary Kit featured 
in the July 1999 issue of Gusto, the 
local food and beverage magazine. 

Janell Nishida 
Staff Writer 

KCC now has a new eatery. The 
Island Style Bistro celebrates its 
Grand Opening today, Sept. 14. Lo-
cated at the former site of the 220 
Grille, at the entrance to the cafete-
ria, it will be open between the hours 
of 10:30 a.m. and 1:30 p.m., Mon-
day through Thursday, on a first-
come, first-served basis. 

The operation is under the direc-
tion of Chef Dianne Nazarro and 
Grant Sato, sous-chefd instructor. 

According to Sato, the restaurant's 
operation will be similar to that of a 
Zippy's, with a central cashier for 
ordering and a pick-up area (no wait 
service available). 

Cost control and Menu Planning," he 
said. 

Kenny 's advice for culinary stu­
dents is to get a job while you are still 
in school. In his final semester Kenny 
had a course where the whole class 
put together a business plan, which 
got him started in developing his own 
ideas . And that was when Cafe 
Monsanat was born. 

''KCC is a place where you get out 
of it what you want to get out of it," 
said Kenny. After graduatmg Kenny 
asked himself, "Am I going to work 
at a hotel to peel cases of potatoes or 
am l going to take the bull by the 
horns and open up my own place?'' 
So he took his business plan around 
town . He had people look at it and 
try to find an investor. Kenny found 
Masa Yamazaki. 

Originally from Japan, Yamazaki 
lived in Florida where Pacific cuisine 
is prominent. Masa liked Kenny's 
business plan, and despite his lack of 
experience, gave him the go ahead. 
"He put his faith in me, we did it, and 
now we're cranking," said Kenny. 

Being a chef in a successful res­
taurant also has its downside. Kenny 
works 6-7 days a week from 9 a.m. 
to midnight. With the opening of 
lunch service, his workday doesn 't 
seem to be getting any shorter. " I 
have a wife and kid I do not see a 
whole lot" he said. It is very hard to 
balance running a restaurant and hav­
ing a family life, although I am do­
ing what I love, he said. 

Fellow KCC students working at 
Cafe Monsarrat are Shaw Tanner 
(saute), James Okano (broiler), Ru­
therford Kiehm (pantry), and Cherly 
Ceridon (pantry). 

To his fellow students struggling 
to attain their goals, Ellis offers the 
words he lives by: "First create in 
your mind what you want to achieve, 
internalize your dreams and be will­
ing to pay the price in life to get what 
you want." 

Menu items will be offered pupu 
style (smaller portions), as well as 
full-sized plates at an additional 
charge. Primarily geared toward stu-
dents, prices start at a reasonable 
$2.50. Some of the 22 items to 
choose from include Chinese chicken 
salad, Asian somen salad, won ton 
min, fried saimin, chicken pho (Viet-
namese noodles and soup), huli huli 
beef sandwich, mochiko chicken, 
oxtail soup, loco moco, baked stuffed 
fish, and assorted fish and vegetable 
tempura. 

The Island Style Bistro will be 
operated by students enrolled in the 
Employment Training Center. Sato 
said the program is designed to make 
students job-ready in 17 weeks, and 
has a new student intake every six 
weeks. 
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Hawai'i skater wins 3rd place 
in national championships 

Jennie Fujimoto 
Editor 

'.'I did not even think I was go­
ing to place. My goal was to make 
it into the final round. I did not even 
want to think what my placement 
would be." 

These were the thoughts racing 
through the mind of Hawaii's lead­
ing ice skater minutes before the 
National Collegiate Championship 
in Colorado Springs this past Au­
gust. She walked into the champi­
onship with a modest attitude and 
previously set goals and walked out 
with a third place trophy in her · 

hands. 
Kananililiaikapela Malama, also 

known as Nani, is the only one to 
hold the title, "Senior Ladies in Ha­

waii." 
At the age of 18, Malama was 

the first Hawai 'i competitor to com­
pete in mainland competitions. 

There were many that told her she 
could never win against the main­
land skaters, but she went anyway. 
She placed third in the event and 
opened up doors of opportunities 
for other Hawai'i skaters. Because 
of Malama, Hawai'i skaters are no 
longer underestimated and have the 
pride within themselves to compete 
in other championships. 

She was very happy with her 
performance this past August. She 
said, "I did two clean programs; the 
third one I made one mistake. 
That's totally satisfying in itself." 

This competition was what she 
really needed, she said, because she 
did "really bad" in a competition. 
last year and did not want to skate 
anymore. This National Collegiate 
Championship was a last minute 
decision. "I did not even think of 
corning into the top," she said. 

Malama has a very hectic daily 
schedule. "By the end of the day 

I'm exhausted. I'm very tired," she 
said. She practices everyday except 
Sundays from 6-8 in the morning. 
Then she hurries to KCC just in 
time to make it to her first class. 
After her school day is over she 
hurries back to the rink. In the af­
ternoons, she teaches both private 
and group classes from Monday 
through Friday. 

Malama does not know how 
much longer she is going to con­
tinue competing. The last competi­
tion in Colorado Springs satisfied 
her as far as her competitive status 
goes, she said. Competition may not 
be in her future forever, but knows 
she will never hang up her skates 
for good. 

Nani, left, with her coach, 
Tom Bartlett, and second 

place winner, Alexandra Kaye 
after the competition. 

Photo courtesy of Nani Malam a 
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A Taste of Okinawa satisfies all the senses 
Jennifer Vi bert 
Special to Kapio 

It was such a beautiful day at 
Kapiolani Park! The soft trade 
winds transported the aroma of sev­
eral delectable foods, and the haunt­
ing sounds of drumming and chants 
lured me further to the place of the 
festivities. Many colorful symbolic 
flags, proudly waved in the wind. 
So many people were present with 
family and friends, enjoying the 
Okinawan Festival. I was very ex­
cited to be part of the celebration. 

Each booth displayed certain 
characters on their flags, like Osato, 
Bito, and Nahashari." A Mr. 
Nakamura informed me that each 
flag represented the individual 
clubs that make up the Okinawan 
Association ofHawai 'i, which con­
sists of 51 clubs. Each club is 
named for their ancestral village in 
Okinawa. 

A dance was currently being per­
formed. Ms. Tornishiro informed 
me that the dance is in Okinawan 

language, N aguchi, and is about 
picking shells from the beach bur­
ied in the sand. I also learned of 
the Okinawan dance called 
"Tanchame, "which depicts on ev­
eryday scene in the life of the vil­
lagers. The costumes and makeup 
on the performers were incredible. 
So many exquisite colors to behold! 

I was impressed with the dis­
plays of Okinawan artifacts. One 
called the "Awamori" caught my 
attention. It had a bottle with a dead 
snake in it. I soon learned that the 
Awamori root is said to be a "Loo­
Rong," distilled liquor of Thailand 
introduced 500 years ago. Since 
then, Amwmori has been distilled 
from imported Thai rice. 

I learned that there are two types 
of Okinawan pottery "ara-yachi" or 
unglazed pottery, which originated 
from Southeast Asia, and the 
'1oyachi" or glazed pottery that was 
introduced from Korea. It was in 
the beginning of 1617 that 
"joyachi" came to dominate 
Okinawan production. 

I was astonished to find out that 
tattooing has been a time-honored 
tradition among Okinawan women. 
Women in the smaller outlying is­
lands regarded tattooing as signs of 
distinction, and it marked a young 
girls' transition from puberty to 
adulthood, celebrating the occasion 
as we would celebrate a "sweet 16" 
birthday. 

The tattooing would continue 
when a WO!l}an reaches 3 7. The de­
signs would be enlarged and dark­
ened, and the process would be re­
peated once again with more de­
signs with the birth of her first 
grandchild. The tattoos would be 
her passport to the "outer side" 
when she passes, an identification 
to her ancestral family. 

I will never forget my visit to 
the Okinawan Festival. Every­
where you look, various groups of 
people of different age groups and 
ethnicity gathered together in cel­
ebration, truly depicting the saying 
"Yaaninyu," we are one family -
my sentiments exactly. 

My daughter 
Asia, enjoyed 
dressing up in 
an Okinawan 
"bingata" 
kimono with a 
hanagasa 
headpiece. I 
couldn't help 
but admire such 
elaborate 
colorful 
costumes they 
provided for 
picture taking. 
We also had our 
names. written 
in "brush 
writing " style at 
the calligraphy 
demonstration 
table. 

Photo courtesy of 
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'Bad Religion' at Big Mete '99 is BAAAD! 
Michael Sarpy 

Chairo Gahan brother 112 

Making assumptions is like writ­
ing your zoology lab reports with-

out doing any of the experiments 
or researching the theories. Sadly a 
lot of people go through life like 
this. assuming and not questioning. 

Hold on though before we go 

"Bad Religion," will be at the Big Mele, Turtle Bay Hilton, 
18. Go check out your assumptions! 

any further let me announce I'm no 
teacher or preacher, so don't listen 
to me- you should do the research 
for yourself... 

For example, most people prob­
ably assume that just because some­
one plays in one of the most influ­
ential punk rock bands ever to come 
from Los Angeles, there's probably 
not much more to them than that. 

Say that your name is Greg 
Graffin and you helped start that 
great punk rock band called Bad 
Religion. And if you ' re lead singer 
in the band and it becomes a big 
success and you have thousands of 
fans, would you go to college at the 
same time you're enjoying touring 
the world and making records??? 

You might assume Graffin 
would do anything like that or be­
lieve he's a graduate of UCLA with 
a master's degree in Geology, 
taught classes there and came up 
with the ambtious idea of earning 

his Ph.D. from Cornell University. 
You might think he's just some 

empty punk rock musician type, 
having wild groupie sex and taking 
a load of drugs and alcohol. I mean 
it's all just a great party being in a 
punk rock band huh . 

On Saturday Sept. 18, one of my 
all time favorite punk bands will be 
performing at The Big Mele at the 
Turtle Bay Hilton hosted by 
Golden Voice productions. 

You could go hear them or 
maybe you'll just sit at home and 

assume that this is all just a gigan­
tic waste of time to go out or do the 
research yourself. 

Whatever the case may be, I 
know that I was so inspired by 
Greg's pursuit of knowledge and 
hard work that where ever I go in 
life the hunger for knowledge and 
truth is gonna follow me as well. 
Thanks Greg. 

You might also assume that the 

VANDALS. AFI, OFFSPRING, 
AND the FUN LOVIN' .CRIMI­

NALS are probably all just shallow 
musicians only concerned with get­
ting their grubby little hands on that 
hard-earned $26 (parking included) 
which will get you into this point­
less event. 

Maybe one day you'll hear a 
song from one of these guys or see 
a video on the tele, and like it so 
much you go out to get a CD by 
one of them. Suddenly, you realize 
yo u' ve become enlightened from a 
simple hunger to hear more from a 
band, that same sort of hunger for 
knowledge got from a simple ar­
ticle. I' 11 assume then you' 11 feel 
really bad that you didn 't take 
chance at knowledge and go see 
them live cause you assumed so 
little from such simple article about 
assuming. Haha. I really hope to 
see ya there, assuming there are 
tickets for ya! buhbye 
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SERVICE LEARNING SOSand Grammar Workshops 
Students interested in learning more 
about a subject area might wish to 
consider joining one of the many 
Service Learning programs avail­
able. Attend an orientation session 
to find out more. The schedule for 
Service Learning orientation meet­
ings is as follows: 
Date Time Location 
Sept.l4 5-7 p.m. Olona 116 
Sept.l5 5-7 p.m. Olona 116 
Sept.16 5-7 p.m. Olona 116 
Sept.17 1:30-2:45 p.m. 'llima 
202B/C 
Sept. 20 12:30-1:30 p.m. Olona 
l15 
Sept. 24 1:30-2:45 p.m. 'Ilima 
202B/C 
Sept. 27 12-1 p.m. Olona ll5 
Service learning projects and co­
ordinators: 
Reading and Teaching Na Keiki 
Mavis Hara (734-9317 ) 
Linka Carbin-Mullikin (734-9597) 
Promoting Health I Preventing HIV 
Infection 
K thy Sull'van (734 9309) 

John Berestecky (734-9123) 
Phoenix Lundstrom (734-9285) 
Educating for Citizenship 
Carl Hefner (734-9715) 
Resolving Conflict in Schools 
Bob Franco (734-9438) 
Kristie Souza (734-9500) 
Serving Through Journalism 
Wini Au (734-9120) 
Celebrating Teen Reading 
Leigh Dooley (734-9703) 
Caring Long-term 
Neghin Modavi (734-9184) 
Marilyn Miller (734-9398) 
Adopting an Ahupua'a 
Nelda Quensell (734-9438) 
Ulla Hasager (734-9285) 
Early Literacy Tutoring 
Mavis Hara (734-9317) 
Linka Corbin-Mullikan (734-9597) 
Directed Study in Physical Therapy 
Marilyn Miller (734-9398) 
HIV Prevention Education Certifi­
cate (American Red Cross) 
Kathy Sullivan (734-9309) 
Earn Money-America Reads Work­
St d J b B b F (734 9438) 

WebNet'99 
WebNet '99 will take place on 

Oct. 25-30 at the Sheraton Waikiki. 
More than a 1,000 delegates 

from over 400 companies, univer­
sities and organizations from every 
corner of the globe will participate 
in the conference. 

Conference organizers say, 
"WebNet '99 is a must for all who 
plan to use the Internet to access 
information, communicate or con­
duct transactions, or develop appli­
cations for the Internet, including 

the WWW, Intranets, and 
Extranets." 

Hawai'i students have a special 
opportunity to attend the confer.ence 
for free in exchange for eight hours 
of volunteer work at the site. 
(Regular student registration fees 
range from $175 to $205.) 

Details on student volunteer op­
portunities are available on the 
World Wide Web at http:// 
www. a ace. org/conf/webnet/ 
volunteers.htm. 

JOB INFO 
For more information, call the Job Placement Office at 734-9514 or go to 
'llima103. 

Counter Help: Immediate open­
ing at a Chinese restaurant. Serve 
food, take orders, cashier and clean 
up. Qualifications: Prefer ability to 
speak Chinese (Cantonese) in order 
to communicate with cooks. Able 
to work in the evenings 5 p.m . . to 
8:15p.m .. 
Interpreter(Cantonese& Manda­
rin): One temporary (Oct. l to 
March 31 , 00) 20 hrs a week posi­
tion at Honolulu Clinic. Perform 
oral interpretation for Cantonese 
and/or Mandarin speaking patients 
and their families. Gathers, ana­
lyzes, processes outside vendors 
bi:lling. Required Qualifications: 
HS diploma, previous experience as 
an interpreter. Excellent oral and 
written command of English, 
Cantonese and Mandarin. Ability 
to act professionally in a demand­
ing environment. Excellent cus­
tomer service skills. Basic knowl­
edge of computer applications 
(word processing, spreadsheet and 
database). Must be flexible and 
able to prioritize multiple tasks. 
Prefered Qualifications: 
Associate's degree in related field. 
Certified as a Medical Interpreter. 
Ftuency in Vietnamese or addi­
tional languages. 
Junior Programmer: PT from 
Mon. thru Fri., 16-18 hrs/week. Du­
ties include internship. Experience 
in C++ or Java & HTMLCoding. 
Chef~ Japanese Restaurant in Se­
attle, Washington (12 employees). 
Permanent FT position (Positions 
available: 1). Experience is pre­
ferred. Pay rate is negotiable de-

pending on skills and experience. 
Call or send resume. 
Sushi Chefs, Sushi maker, Fish 
Cutters, Cashiers, and Waiters/ 
Waitress: Permanent PT/FT po­
sitions available. Must be experi­
enced & sushi- knowledgeable for 
all positions. Must have a flexible 
schedule. Pay rate $5.25 hr depend­
ing on knowledge+ tips/depending 
on experience, more $$$/hr for 
chefs. 
Auto Detailers: PT (2 positions 
available). Mon.-Fri. from 8 a.m. 
to 12 p.m . (20 hrs per week). 
Mon.-Fri. from 11:30 a.m. to 3:30 
p.m. (20 hrs per week). Immediate 
opening $6.50/hr. Duties include 
cleaning, washing and polishing au­
tomobiles- will train. Should be de­
pendable, individuals with a valid 
driver's license. 
Education Program Assistant: 
$6.05/hr. Support Program (SSP) 
Coordinator to facilitate visits by 
school and community groups. Du­
ties include scheduling, organizing 
group visits, presenting education 
programs for elementary level stu­
dents and reviewing educational 
materials for teachers and volun­
teers. Position would require cleri­
cal duties, filing, photo-copying, 
mail preparation, and entering sta­
tistical and reservation information 
in a computer data base. One posi­
tion available. Pending perfor­
mance evaluation and funding 
availability, employment to con­
tinue through the academic year 
with a commitment of a min. of 
15hrs/ week. 

The SOS Workshops are FREE to 
all KCC students. Space is limited. 
The LAC Grammar Workshops are 
FREE, but stu~ents must sign up at 
the LAC main counter by 12 p.m. 
Monday, the week of the workshop 
they want to attend. For disability 
accommodations, call Gail Harada 
at 734-9342 at least 10 working 
days before the workshop. 
Secrets of Success Workshops 
Sept. 15: Decoding Word Problems 
with Anne Flanigan and Mavis 
Hara 12 - 1 p.m. in 'Iliahi 228F 
Sept. 20: Overcoming Test Anxi­
ety with John Flanigan 12- 1 p.m. 
in ' Iliahi 228F 
Sept. 22: Learning Styles with 
Colette Higgins 12- 1 p.m. in 'Iliahi 
228F 
Sept. 27: Memorization Tips with 
Sally Pestana 12- 1 p.m. in 'Iliahi 
103 
Sept. 29: Essay Exam Tips with 
Jimmy Shimabukuro 12- 1 p .m. in 
'Iliahi 228F 
Oct. 4: Communications Skills 
with Keith Kashiwada 12 - 1 p.m. 
in 'Iliahi 228F 
Oct. 11: Thinking Through History 
with Colette Higgins and Brian 
Cassity 12- 1 p.m. in 'Iliahi 228F 
Oct. 18: Library Research Strate­
gies 12-1p.m. in Lama 116 
Nov. 1: Are You Ready for an 
Online Course? with Jimmy 
Shimabukuro 12 - 1 p.m. in ' Iliahi 
228F 

Opportunities 
TRIO Program 
TRIO program has openings for 

students who are low-income, first­
generation in college (parents did 
not graduate with a BA/BS) and 
students with/without disabilities. 
These students must have academic 
need and have the potential to trans­
fer to a four year institution. 

We closely monitor students and 
a counselor is assigned to each stu­
dent. Please refer students to '!lima 
105. We can check if they meet the 
federal criteria. 

Job Fair 
AIG Hawaii Insurance Com­

pany will be hosting a Job Fair on 
Saturday, Sept.l8, 1999, from 9am 
- 12 noon, at Restaurant Row Six 
Waterfront Plaza, 4th Floo 500 Ala 
Moana Blvd, Honolulu 

Students interested in Sales, 
Customer Service, and Assistant 
Manager positions are invited to at­
tend. 

FOCUS II 
Are you undecided about a ma­

jor or goal or need clarification or 
confirmation of their goals? Then 
try FOCUS II-a computerized ca­
reer assessment instrument that 
helps students explore the interests, 
skills, and values and select careers 
based on these attributes. FOCUS 
II is located in the Maida Kamber 
Center (MKC) which is open Mon­
days- Fridays, from 8:00am -4:30 
pm. 

Career Kokua 
Also located in the MKC is the 

Career Kokua computerized sys­
tem. The program also provides 
skills and interests assessments, in­
formation on a variety of careers, 
and the outlook for jobs in Hawaii. 

Grammar Workshops 
1st Session (Tues.) 3-4p .m. in 
' Iliahi 228F 
Sept. 14: Run-Ons and Comma 
Splices 
Sept. 21: Subject-Verb Agreement 
Sept. 28: Pronoun-Antecedent 
Agreement 
Oct. 5 : Verb Problems-Present 
and Present Perfect Tenses 
Oct. 12: Verb Problems-Past and 
Past Perfect Tenses 
Oct. 19: Misplaced and Dangling 
Modifiers 
Oct. 26: Commas, Colons, and 
Semicolons 
2nd Session (Wed.) 12-1 p .m. in 
'Iliahi 228F 
Oct. 13: Fragments 
Oct. 20: Run-Ons and Comma 
Splices 
Oct. 27: Subject-Verb Agreement 
Nov. 3: Pronoun-Antecedent 
Agreement 
Nov. 10: Commas 
Nov. 17: Wordiness 

Note: Students who qualify for En­
glish 100, ESL 100 or English 160 
may want to register for English 
108, which is a 1-credit , 5-w k 
course to improve editing skills. 
Consult the Schedule of Courses for 
course times, and go to 'Ilima 101 
to register for English 108. 

English 22 Study Groups Fall 1999 
The Holomua Program offers stu­
dents the opportunity to join study 
groups to receive additional assis­
tance with reading and writing. 
You have to be be concunently en­
rolled in an English 22 to sign up. 
You meet with an instructor or a stu­
dent aide for 75 minutes once per 
week. 

You can join any group that fits 
your schedule as long as space is 
available. Just come to the session 
you want to attend to sign up dur­
ing the first and second weeks of 
school. 

Study groups meet in the 
Holomua Center, 'Iliahi 228E. So 
come and study with your buddies! 
Sect. Day/Time Instructor 
0601 Mon. 8 -9:15 a.m. Staff 
0607 Wed. 8-9:15 a.m. Chang 
0613 Fri. 9-10:15 a.m. Dooley 
0602 Mon. 9:30-10 :45 a.m. 
Serrano 
0608 Wed. 9:30-10:45 a.m. Calfee 
0603 Mon. 10:45-12 p.m. 
Makagon 
0604 Mon. 1:30-2:45 p.m. 
Hacskaylo 
0606 Tue. 9-10:15 a.m. Sachdeva 
0610 Thurs. 9-10:15 a.m. Harada 
0611 Thurs. 11-12:15 p.m. Ward 
0612 Thurs. 12:30-1:45 p.m. 
Reisner 

Computer Training Workshops 
The Library/Learning Resources 
non-credit course program will be 
offering a series of computer train­
ing courses this semester. 
Students interested in signing up for 
these classes should go to the Col­
lege Information Office ('Ilima 
105) or call734-9211. 
All sessions are one and a half hours 
unless otherwise noted. 

993LLWI101 An Introduction to 
Windows FREE 
Sec Date Time Room 
G 9/16 10:30 p.m. 'Iliahi 129 
H 9/29 12 p.m. 'Iliahi 129 
I 9/30 10:30 p.m. 'Iliahi 129 
993LLEM101 An Introduction to 
E-mail Using Pine 
Fee: $10 
F 9/21 1:30 p.m. 'lliahi 129 
G 9/22 10 a.m. ' Iliahi 129 
H 9/22 12 p.m. Kopiko 101 
I 10/5 9 a.m. ' Iliahi 129 
J 10/6 1:30 'Iliahi 129 
993LLEM201 Intermediate E­
mail Using Pine Fee: $10 
B 9/27 12-1:30 p.m. 'Iliahi 129 
C 10/6 12-1:30 p.m. Kopiko 101 
993LLWR101 Writing a Simple 
Essay or Report with Word 
Fee $20 
F 9/20, 22 2:30-4 p.m. 
'Iliahi 129 
G 9/21, 23 9-10:30 a.m. 
'Iliahi 129 
H 10/ 4, 6 9-10:30 a.m. 
'Iliahi 129 
I 10/5, 7 12 p.m. 'Iliahi 129 
993LLBR101 An Introduction to 
the Internet, Using Explorer 
Fee: $10 
E 9/23 1:30 p.m. 'Iliahi 129 
F 9/24 10 a.m. 'Iliahi 129 
993LLWR201 Writing a Re­
search Paper with Word Fee: $20 
A 9/ 20, 22 12 p.m. 'Iliahi 129 
B 9/28, 30 1:30p.m. 'Iliahi 129 

C 10/4, 6 12 p.m. 'Iliahi 129 
993LLKB101 Computer Key­
boarding Fee: $20 
B 9/17 1:30 p.m. 'Iliahi 129 

9/24, 10/ 1, 8 1:30 p.m. 
'Iliahi 129 

Placement Testing 
Compass Placement Tests Schedule 
for COMPASS Testing. Generally, 
testing sessions will be held on 
Tuesdays, Wednesdays, Thursdays 
and Saturdays on the dates and the 
hours specified below. Beginning in 
Oct. , the center will be testing on 
Fridays, too. 
Dates Time Location 
Sept. 21, 22, 23 8-4 p.m. 
'Iliahi 124 
9/25 9 -10 a.m. 'Iliahi 124 
Sept. 28, 29, 30 8 - 4 p.m. 
' Iliahi 124 
Oct. 2 9- lOa.m. 'Iliahi 124 
·oct.l9,20,21 8-4p.m. 
' Iliahi 124 
Oct. 22 8- 1 p.m. 
Oct. 23 9 -10 a.m. 
Oct. 26, 27, 28 

'Iliahi 124 
Oct . 29 8 - 1 p.m. 
Oct. 30 9 -10 a.m. 

'Iliahi 124 
'lliahi 124 
8-4 p.m. 

' Iliahi 124 
'lliahi 124 

Classifieds 
Internet Hostess Needed $20 

plus commission. Excellent for 
students. PIT, FIT available, flex­
ible hours. Professional working 
environment. lnterpacific Com­
munication 949-8800 

Own a computer? 
Put it to work! 

$25-$75/hr. PT/FT 
www.work-from-home .net/ 

a plus 
1 (888)279-9758 
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