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T H E  V O I C E 2009 MPSF Women’s Water Polo Tournament

’Bows around the world

Spo r t s  15 ,  16 ,  19 ,  20

A U T O M A T I C  B I D  I N T O 
N C A A S  O N  T H E  L I N E

Russell Tolentino
Associate Sports Editor

 Their destiny is in their 
hands and they wouldn’t have it 
any other way.
 The No. 4 Rainbow Wahine 
are hosting the 2009 Mountain 
Pacific Sports Federation 
Women’s Water Polo Tournament 
at the Duke Kahanamoku Aquatic 
Complex next Friday to Sunday, 
April 24 to 26.

 The winner of 
the tournament will 
receive the confer-
ence’s automatic 
berth into the NCAA 
championship, which 
will be held from 
May 8 to 10 in College 
Park, Md. 
 “I think we’re a 
contender, and we can 
go all the way, we’re hop-
ing,” said seventh-year head 
coach Michel Roy. “If we play to our 
potential, we should do very well.” 
 It won’t be an easy road for the 

sixth-seeded ’Bows, who 
finished the season 16-7 overall and 
3-4 in the MPSF regular season. 
The eight teams in the conference 

are the top eight 
teams ranked 
nationally: No. 
1 Stanford, No. 
2 USC, No. 3 
UCLA, No. 4 
Hawai‘i, No. 5 

California, No. 
6 San Jose State, 
No. 7 San Diego 
State and No. 8 

Arizona State.
 But luckily for the ’Bows, 

who last hosted the tournament 
back in 2001, being the host team 
has its luxuries.

 “When we travel, we have 
to deal with the time difference 
and being in hotels and not being 
in our home environment,” said 
junior goalkeeper Danielle Ingram. 
“Having the MPSF here, we’re in 
our own time zone, beds and sched-
ules. For (the teams) to all have to 
come here is a huge advantage.”
 Another advantage the 
Rainbow Wahine have is their fans. 
About 300 vocal and animated fans 
attend home games, and the team 

’Bows take shot at MPSF title’Bows take shot at MPSF title
AUSTIN LARSON/KA LEO O HAWAIʻI

See Tournament, page 16
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 While some people see the 
glass as half-empty or half-full, 
Honolulu’s restaurant industry just 
hopes you want something to drink, 
in spite of the recession.
 As Hawai‘i’s unemployment 
rate reaches its highest level since 
1978, with 6.5 percent of the state’s 
work force unemployed, many local 
favorites have been forced to close 
their doors.
 Aaron’s Atop the Ala Moana, 
Nick’s Fishmarket, Brew Moon and 
Compadres Bar & Grill at Ward 
Center have all closed in the past 
year, in spite of the fact that many 
of these restaurants had been open 
for 25 years or longer.
 “This year seems like it’s really 
affected a lot of things. The streets 
in Waikīkī are not as crowded, 
the bars are more empty, some 
places don’t open on Sundays and 
Mondays or are staffing less people 
altogether,” said J.R. Fioriti.
 Fioriti is a graduate of the 
University of Hawai‘i at Mānoa’s 
travel industry management pro-
gram who has worked as a busser, 
food runner, barista, bartender and 
manager at restaurants and bars 
from Waikīkī to Restaurant Row, 
as well as on the mainland. While 
attending UH, he held service indus-
try jobs to pay for books and rent. 
 “There’s not as much hiring 
going on and we’re pretty much 

overstaffed every night because 
there aren’t enough people com-
ing in,” said Fioriti, who currently 
works at the nightclub Oceans 808.

S ERV I C E  JOBS  PRE F ERRED 
 In Hawai‘i, the entertainment, 
accommodation and food-service sec-
tor is the second-leading industry in 
the state, taking care of 15 percent of 
the employed population, according 
to the U.S. Census Bureau.
 The food-service industry has 
been popular among college students 
nationwide, with 1 in 5 employees 
being between the ages of 16 and 
19, according to the U.S. Bureau 
of Labor Statistics in its 2008-2009 
Occupational Outlook Handbook. 
 “Looking around, I’d say my 
entire host department is in college, 
and I can see at least six people that 
are working right now that are in 
college,” explains Aaron Cash, hir-
ing manager at Jimmy Buffett’s at 
the Beachcomber. 
 Logan Kastner is a liberal arts 
student at Kapi‘olani Community 
College and a server at the Outrigger 
Hotel with three years of experience in 
the restaurant industry. Kastner said 
changes resulting from the recession 
have affected his school expenses.
 “You can tell that people 
are being more frugal with their 
money,” he said.
 Cash thinks that customers 
were tipping upwards of 20 percent 
for good service when they had 
more money, but now servers are 

Economy eats up student jobs
Compiled by Glendalyn Junio

Associate News Editor
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likely to get 15 percent for the 
same service. The financial down-
turn has altered the reliability of 
the tips earned by service industry 
employees as well. 
 In spite of these setbacks, 
many college students continue to 
believe that the restaurant indus-
try’s benefits outweigh the costs of 
the economic crisis.
 “It’s a good job because of the 
hours,” Kastner said. “Most people 
go to school during the day and 
then they can work at night.”
 Geoff King, dining room man-
ager of Hula Grill in Waikīkī, said 
he will continue to hire college 
students in the economic climate.
 “But only the ones with a lot 
of good energy and a bright smile,” 
he said.

RECOVERY  ANT I C I PA T ED
 Some industry experts remain 
hopeful about the strength of the 
restaurant industry. In 2006, the 
Bureau of Labor Statistics predict-
ed 13 percent growth in food and 

beverage service jobs by 2016.
 A 13-percent increase in food-
service jobs would mean 962,000 
new jobs in the United States 
before 2016. There are currently 
7.4 million people employed by the 
service industry. Over four million 
jobs have been lost nationally since 
the start of the recession.
 “The restaurant industry is 
definitely susceptible to the econ-
omy,” King said. “We’re not bullet-
proof by any means, but definitely, 
for here in Honolulu, O‘ahu, I think 
that restaurants will rebound and 
that mark will be even higher.”
 Cash also sees the restaurant 
industry managing the storm.
 “I think that as our lives get 
busier, you’re looking for escap-
ism and that’s kind of what we 
do,” he said. “You want to go out 
somewhere and you want someone 
to treat you nice. You want to have 
a good meal and you want to pay 
for it and forget about it and walk 
away. It’s always going to be a 
solid industry.”

Sophomore 
Briana 
Hashimoto, a 
business major, 
works at Jamba 
Juice at Campus 
Center during 
the lunch-hour 
rush on April 
15. Students are 
feeling the effects 
of the economic 
recession in 
longer hours and 
less tips.

CHARLES BRODIE
KA LEO O HAWAIʻI
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wanted:

a creative online publication 
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Application Deadline:
4:30pm Friday, April 17, 2009
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entrance to the Bookstore).
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THURSDAY,  APR I L  2
+ An intoxicated student at 
Hale Wainani was taken to the 
hospital after becoming vio-
lent. HPD responded to the 11 
p.m. incident.

THURSDAY,  APR I L  9
+ Two men were given a trespass 
warning after they were found 
sleeping near Krauss Hall.

SA TURDAY,  APR I L  11
+ Two male students attempted 
to carry a keg of Coors Light 
into Hale Lokelani. Somehow 
a resident adviser saw them 
carrying the giant aluminum 
barrel and stopped them. 
Luckily it wasn’t their fault 
since they were taking it in the 

Campus  Bea t dorm for some strangers that 
had approached them out-
side and asked them for help. 
Campus Security confi scated 
the full keg and is probably 
making plans to send it back 
to Colorado, where Coors was 
fi rst brewed 130 years ago. 

+ A large man broke into a unit 
at the faculty housing complex 
in Mānoa. A resident heard 
noise and investigated instead 
of letting his neighbor’s house 
get robbed. The large man 
fl ipped out and ran away. Cam-
pus Security searched Mānoa, 
but the suspect probably 
crawled back under his rock 
and could not be found.

SUNDAY,  APR I L  12
+ Campus Security responded 
to a trash fi re fronting Ham-
ilton Library at 2 p.m. The 
responding offi  cer used a fi re 
extinguisher to put out the 

fi re. Lesson learned: Instead of 
throwing cigarettes in a rubbish 
can, throw them on the ground 
like everyone else.

MONDAY,  APR I L  13
+ An employee at the UH 
carpenter’s shop reported a 
burglary in which a $10,000 
printer was stolen. There were 
no signs of forced entry and 
only the printer stand was 
left in the storage area. The 
Hermes printer and labeling 
machine is 3 feet long. If you 
have it, please contact me, I 
need some signs printed.

+ A mo-ped caught fi re at the 
Hawaiian Studies Building 
bike rack. HFD saw remains 
of a towel on the engine that 
may have started the fi re that 
engulfed the mo-ped, leav-
ing just the engine and a few 
metal parts on the ground.

WE’RE HIRING FOR FALL
Managing editor
Chief Copy Editor
Associate Copy Editor
Web Editor
Associate Web Editor
News Editor
Associate News Editor
Opinions Editor
Design Editor
Photo Editor
Associate Photo Editor
Features Editor
Associate Features Editor

Go to kaleo.org or come to the Ka Leo offi ce to apply
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Professors eyeing retirement 
within the next few years might stick 
around longer than planned because of 
the crippled economy. 
 Alan Teramura, interim dean 
of the University of Hawai‘i at 
Mānoa College of Natural Science 
and head of the UH Mānoa Process 
Committee, said before the economy 
took a hit, the university was antici-
pating the “possibility of a large 
portion of faculty retiring.” 
 At one point, administrators esti-
mated that one-third of eligible faculty 
might retire within the next few years, 
Teramura said.
 “If that happened, what would 
you do with all these retirements?” 
he said.  
 One of the reasons why the 
university was anticipating such a 
large number of retirements was 
because, in the last three years, UH 
professors have received a 30 per-
cent salary raise, which Teramura 
called “catch-up for many years of 
no pay increase.” 
 As part of a clause in the contracts 
of state workers, retirement benefits 
are based in part on the “high three,” or 
the average of the three highest years 
of pay a worker makes while he or she 
is employed.  
 At least part of UH faculty mem-
ber salaries are paid by the state. State 
workers become eligible for retirement 
at age 55, but won’t receive Social 
Security benefits until 62. 
 At age 66, they become eligible 
for full retirement, which gives them 
increased Social Security benefits. 
State employees can also add to their 
pensions with every additional year 
they work beyond the investment peri-
od, which is usually 10 years. 

MEDICAL  FACULT Y S TAYING
 Jerris Hedges, dean of the John 
A. Burns School of Medicine, said 
in an e-mail that the medical school 
was expecting some faculty who are 
eligible for retirement to remain 
because of the economic situation. 
 “We have not surveyed the fac-
ulty members, but ... I suspect that 

Economic hush slows retirement rush
some are concerned about the uncer-
tain economic future in the U.S.,” 
Hedges said. “Ironically, receiving 
a steady retirement check from the 
state and accepting work at a new job 
could well boost one’s income, even in 
these challenging times. 
 “Of course, because there must be 
a gap in employment, some who may 
have considered working part-time for 
the state after retirement may have 
some concerns about how that would 
work in their case,” he added. 
 According to information pro-
vided by the medical school, five 
fewer faculty members retired in 
2008 than in 2007, in which the 
medical school lost 10 faculty mem-
bers to retirement. For now, only two 
or three others at the medical school 
plan to retire this year. 
 UH departments don’t survey 
professors about their thoughts on 
retirement, and the number of retire-
ments can vary depending on the col-
lege or the year, according to several 
UH Mānoa deans. 

HEALTH BENEFITS UNCERTAIN
 Kristeen Hanselman, associate 
director of the University of Hawai‘i 
Professional Assembly, said in an 
e-mail that while the uncertain 
economic times and the decrease 
in value of retirement funds may 
discourage some faculty from retir-
ing, the cost that faculty members 
may have to pay for health care 
next year could encourage others to 
consider retirement.
 “The situation is very fluid and 
faculty members will not make a deci-
sion to retire without clear, precise 
and accurate information regarding 
their employment salary and ben-
efits for the next academic year,” 
Hanselman said. 
 Teramura said one of the rea-
sons that faculty members could 
be delaying retirement is because 
the recession is denting retirement 
plans. Some professors could be look-
ing at 25 to 50 percent reductions in 
their retirement savings, according 
to Teramura.
 “Many people who thought that 
they might retire soon ... might have to 
continue working on,” he said. 

MICHAEL S. WIRTZ/PHILADELPHIA INQUIRER/MCT

Chemistry teaching assistant John Brady, left, and professor Robert Levis check on the specific 
gravity of a Riesling wine, at left, at Temple University in Philadelphia, Oct. 6, 2008. Some 
professors from across the nation are delaying retirement to protect their 401Ks.  

AIRPORT ART LAYOVER IN SOUTH KOREA

KENT NISHIMURA/KA LEO O HAWAIʻI

Passengers disembarking from a flight out of Honolulu are silhouetted by backlight along a corridor at Incheon International Airport in 
South Korea on March 23. Incheon International Airport is the worldʼs fifth-busiest airport in terms of cargo and freight, and the worldʼs 
11th-busiest airport in terms of international passengers.

 Another UH Mānoa dean echoed 
that sentiment.
 “The number of official retire-
ments does seem down this year, and 
I have heard reports that the decline 
in the stock market has damaged 
many people’s 401Ks, and there is 
also some doubt about the health 
of the state retirement system, so 
some figure to continue working and 
draw their salaries,” said Joseph H. 
Omealy, interim dean of UH Mānoa 
College of Languages, Linguistics 
and Literature. 
 Brian Taylor, dean of UH Mānoa’s 
School of Ocean and Earth Sciences 
and Technology, said that faculty usu-
ally doesn’t discuss retirement plans 
with administration and that reasons 
for retirement vary. 
 Taylor added that this year 
there are “at least as many as the 
average” retiring in his school, and 
there is no evidence of faculty post-
poning retirements.
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“Like the resource it seeks to protect, wildlife con-
servation must be dynamic, changing as conditions 
change, seeking always to become more effective.”

Rachel Carson, American conservationist (1907-1964)

Chris Mikesell
Opinions Editor

 Organic food may be down-to-
earth, but it is still big business.
 According to the Organic 
Trade Association, domestical-
ly produced organic foods were 
a $16 billion industry in 2006, 
with organic fruits 
and vegetables mak-
ing up $6.7 billion of 
that total. Organics, 
however, only make 
up about 3 percent 
of the food market, 
though that fraction 
is steadily growing. 
 That growth can 
be attributed to the 
fact that the public 
is becoming increas-
ingly more conscious 
about food safety. Organic farmers 
and producers have gone to great 
lengths to advertise the whole-
someness of their products, and 
with recalls surrounding toma-
toes, jalapeños, spinach and, more 
recently, peanuts and pistachios, 
wholesome is starting to look pret-
ty good right about now.
 But that wholesomeness 
– resulting from farming meth-
ods that don’t rely on irradiation, 
genetic modification or synthetic 
herbicides, pesticides, fungicides or 
fertilizers – comes at a price, some-
times as high as double the price of 
what conventionally grown prod-
ucts would sell for. Organic farm-
ing is, after all, more labor and 
resource intensive and requires a 

good deal of time before producers 
can be officially certified.
 The organic foods industry 
has even begun a new market-
ing campaign letting consumers 
know that organics are, indeed, 
worth the extra cost. But whether 
they really give you the best 
value depends a lot on where 

your priorities lie.
 If you’re concerned about food 
safety and avoiding foodborne ill-
ness, then organics may not be so 
much different than conventionally 
farmed foods. Both are susceptible to 
contamination from outside sources, 
though organic farms implement 
buffer zones to avoid contamination 
from neighboring facilities and wild 
animals, both of which could har-
bor salmonella and other pathogens. 
Organic methods aren’t less effec-
tive at controlling pathogens, but, 
then again, they aren’t significantly 
more effective, either. 
 If ethical issues are your con-
cern, then organics might make 
you feel good about the pollution 
your food is responsible for putting 

}{

But that wholesomeness – resulting from farming 
methods that donʼt rely on irradiation, genetic 
modifi cation or synthetic herbicides, pesticides, 

fungicides or fertilizers – comes at a price, sometimes 
as high as double the price of what conventionally 

grown products would sell for.

A  CLOSER LOOK

Organic, for better or worse
into the environment. Non-organic 
production methods, on the other 
hand, have greater yields, mean-
ing that they can feed more people. 
Genetically modified crops may not 
solve the problems of famine stem-
ming from ineffective distribution, 
but encouraging African nations 
like Zambia, for example, to accept 

rather than to deny 
food aid that is GMO 
in origin would seem 
to be the more respon-
sible thing to do, espe-
cially if the goal is in 
fact to feed rather than 
to proselytize.
 If the health 
of your family is of 
primary concern, 
though, one could 
argue that it is better 
to have less pesticide 

on your food and in your diet than 
it is to have more. Many families, 
though, are having trouble with 
their budgets as it is in our strug-
gling economy. If families are 
being forced to choose between 
purity and nutrition, between the 
expensive organic option and the 
cheaper conventional item that 
will allow them to buy school sup-
plies or diapers, then that will be 
a decision consumers will have to 
make in the grocery store.
 As long as consumers have to 
make that difficult decision with 
organic food fetching a premium, 
it is likely that we will continue 
to see organic food staying closer 
to 3 percent of the market than 30 
percent of it. 

Stop giving your opinions away for free. Write 

for Ka Leo Opinions and get paid for them.

Talk is cheap. 

Ka Leo pays.

The Bottom Line

MCT

A chart listing the best and worst produce to buy organic, based on susceptibility to pesticide residue.

A nectarine is a variety of peach with a smooth skin, not a cross between a peach and a plum.

The kiwifruit has been known by many names, including sunny peach, Chinese gooseberry and melonette. 

Pineapples, which were introduced to Hawaiʻi in 1813, were sold in cans by 1892.

The word “cherry” comes from the Latin “cerasum” and Greek “kerásion,” both meaning cherry.
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 Consumer confidence in food 
safety is waning – according to a 
recent study by the University of 
Minnesota Food Industry Center, 
only 22 percent of the nation’s con-

A  CLOSER LOOK

Do organic practices affect food safety?
sumers think our food supply is 
safer now than it was a year ago.
 Organic foods are often tout-
ed as the more healthful option, 
but just how safe from contamina-
tion are organic crops compared 
to those produced by conventional 
farming? We spoke with Deborah 
Ward from the Hawai‘i Organic 
Farmers Association for a closer 
look at organic agriculture and 
how it relates to food safety. 

 Q: As far as organic farm-
ing goes, there are certain coun-
termeasures that conventional 
farmers take that organic farmers 
cannot because of the nature of 
organic farming. Is that correct? 

 A: I guess you could put 

it that way. But you could also 
say that conventional farmers are 
forced to do certain practices to 
get a higher yield that farmers 
that care about the health of the 
soil wouldn’t think of doing.

 Q: So what kind of unique 
measures would organic farmers 
take that conventional farmers 
would not? 

 A: Well, one of the first 
things that an organic farmer 
thinks about is the health of the 
soil. That’s primary to growing a 
healthy crop. The farmer takes 
into consideration what’s the best 
thing for the microorganisms in 
the soil and building organic mat-
ter in the soil, avoiding adding 

prohibited substances that might 
actually increase the salt level of 
the soil or kill off organisms that 
are biologically active. 
 Conventional farmers will 
sometimes add fertility inputs 
like ammonium nitrate fertilizers 
or they might use poisons like 
methyl bromide to kill off any 
bacterial organisms that might 
be attacking a crop. An organic 
farmer would not. 
 Some of the other things 
organic farmers would use 
include cover crops and other 
weed-control measures instead of 
herbicides, Farmers that have 
healthy crops tend to see fewer 
pests and diseases in their crops. 
Pests and diseases are sometimes 
an indicator of stress in the crop, 
and so you look at the stress 
factors and try to reduce those, 
instead of trying to attack pests 
with a pesticide.
 There are a few pesticides 
that are considered appropriate 
for organic farming, including 
soaps and some naturally occur-
ring pesticides that come from 
plants. Many of the pesticides 
used by commercial conventional 
farmers are poison-based and are 
not used in organic farming.

 Q: So would you say that 
organic farming is safer than 
conventional farming methods? 

 A: I would make a whole lot 
of conventional farmers angry if I 
said that, but I would say it takes 
into consideration the health of 
both the soil and the consumer 
and tries to avoid the use of pes-
ticides that would affect either.

 Q: What unique methods 
would organic farmers have at 
their disposal to ensure food safe-
ty? With conventional farmers, 
herbicides and pesticides aren’t 
an issue, but with organic farm-
ing, they’re restricted on the kinds 

of things they can and can’t use.
 A: First of all, herbicides 
and pesticides absolutely do not 
ensure food safety, and, in fact, 
can actually put consumers at risk 
if they’re used inappropriately. If 
you’re asking about food safety 
issues such as E. coli, conventional 
farmers are just as susceptible to 
E. coli outbreaks and probably 
more so because their crops are 
grown in a monocrop situation.

 Q: What’s a monocrop situation?

 A: A monocrop is a very large 
acreage of a single crop grown 
under high-yield conditions in 
which the crops may be stressed. 
The outbreaks that occur (with 
conventional farming) in terms 
of food safety frequently occur 
because of proximity to another 
highly intensive operation, such 
as a livestock operation, in which 
the sewage from the livestock 
operation accidentally ends up 
affecting the crop in an adjacent 
field. That’s what’s happened in 
several cases in which conven-
tional food safety issues have 
come up. 
 Also, both organic farmers 
and conventional farmers have 
challenges with regards to rat 
lungworm. There’s absolutely 
nothing that conventional farm-
ers do that organic farmers would 
not do that would make their 
crops any safer from it. 
 Conventional farmers might 
use a product called Deadline 
to kill slugs, but organic farm-
ers would use a product called 
Sluggo to kill slugs. Both of them 
are effective, and if they are used 
properly, there shouldn’t be too 
much of an issue with rat lung 
disease. But in either case, if 
slugs are present and the produce 
is not washed, both the conven-
tional and the organics can be 
susceptible to rat lung, to the 
slug slime.
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 There’s absolutely nothing 
that a conventional farmer would 
do that an organic farmer would 
not do to avoid that.

 Q: Let me give you another 
example. Say a conventional farm-
er would sanitize his crops with 
a mild solution of bleach. Would 
that be considered non-organic? 

 A: Organic farmers can do that 
too if they choose to. The rule says 
that as long as the water at the 
outlet after the washing has taken 
place is not stronger than drinking 
water standards, that bleach can 
be used in a sanitizing process. 
Drinking water standards are for 
concentrations of 4 parts per 
million or less.
 For instance, a lot 
of times, if you use 
bleach in a cleaning 
situation, not a 
sanitizing situa-
tion, you would 
use something 
that’s swim-
ming pool 
strength. In 
a sanitizing 
situation, the 
bleach would 
go off as a gas 
or break down 
in the process of 
being in contact 
with organic mate-
rial, such as a crop. 
 As the bleach breaks 
down, by the time it leaves 
the outflow, it’s generally not 
a sanitizing-strength solution 
any more. The organic farmers 
are actually supposed to be able 
to measure and make sure that 
it doesn’t leave stronger than 
drinking water standards, just to 
protect the outflow so there isn’t 
any poisoning going on at the 
other end. 

 Q: That’s a good measure. 
Can you think of any other food-
safety specific measures organic 
farmers would take?

 A: Certainly washing, sani-
tizing of the surfaces, purging 
any equipment, making sure that 

the trucks and the boxes are 
clean, that the boxes have to 
be near the containers they are 
shipped in. I can say that every 
organic farmer I know takes par-
ticular care with sanitation, so 
food safety is generally not an 
issue. 

 Q: What about environmen-
tal border zones? Some organ-
ic farmers do maintain a zone 
around their crops.

 A: A lot of times they are 
required by their certification 
agency to maintain a buffer. The 
n a t i o n a l o r g a n i c 

p r o g r a m rule, which 
is the rule that everybody has to 
follow with organics, is not spe-
cific on how big the buffer needs 
to be. 
 With the Hawai‘i Organic 
Farmers Association, we make 
a general recommendation that 
the buffer be 25 feet, and then 
we adjust it based on the on-the-
ground situation that the inspec-
tor observes. So, for instance, if 
you’ve got a conventional farmer 
on a slope above you, the amount 
of fertilizer or poison residues 
may be somewhat greater on the 
downslope, so maybe the buffer 

might be increased to 30 feet. 
 On the other hand, if you 
are above (a conventional farmer) 
and there’s no opportunity for 
spray drift or if there’s no wind in 
that direction, the buffer might 
be reduced to something like 15 
feet. It’s somewhat subjective, 
and it depends on the slope and 
the drift and the groundwater, 
the erosion potential, prohibited 
substances and things like that. 
 So some farmers, if they have 
fallow fields on all sides of them, 
don’t have to have a buffer. Other 
farmers that have conventional 
fields on all sides of them would 
have a much bigger buffer. It 
really depends on the situation.

 Q: What is in that buf-
fer? Is it just a barren 

area or is there stuff 
that’s allowed to grow 

there? What does it 
look like? 

 A: Well, some 
buffers are har-
vested conven-
tionally. For 
instance, we’ll 
sometimes have 
coffee farmers 

that will harvest 
the buffer and 

they will process 
and sell the buffer 

crop as a convention-
al crop. They call that 

a split operation. They’ll 
keep two sets of books, one 

for the conventional crops and 
one for the organic, they’ll keep 
detailed records of how much they 
harvest from the buffer and when, 
and keep the processing separate, 
the sales and invoices separate. 
Everything needs to be recorded 
as two separate operations.

 Deborah Ward earned her 
master’s degree in horticultural 
sciences at UH Mānoa in 1981 
and is now in her second year of 
service in HOFA, helping to coor-
dinate and maintain certification 
for the approximately 140 certi-
fied organic farms in Hawai‘i. 
She also owns an organic fruit 
farm in Volcano, Hawai‘i.
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 Giving a free sample is, 
essentially, giving money away, 
but samples can bring in more 
than they spend. German choco-
lates, pita chips, Belgian waf-
fles. Who doesn’t like a Saturday 
Costco trip? Companies defi-
nitely do. Giving away products 
for free is big business, and 
most clients who go the sample 
route at Costco become sampler 
converts. 
 Fern Dalton could be con-
fused for a Costco employee: 
She’s there all the time, haunt-
ing the demo booths and wear-
ing a nametag. But Dalton is 
a demo supervisor for Western 
Demo Services in Hawai‘i Kai. 
 A separate company in 
every way, Western Demo 
Services makes its home in 
nine Costcos across the west-
ern United States, promoting 
the products sold in the store. 
Costco doesn’t pay Western 
Demo Services a dime, nor does 
Western Demo Services pay to 
rent out space in Costco. 
 “(It’s) been a pretty symbi-
otic relationship,” Dalton said.

Would you like a free sample?

SAMPLES AND PROFIT
 Their profit comes from con-
fidently assuring companies that 
they will see a return on their 
investment. Costco then makes 
a profit by carrying the products 
and providing the booth space.
 “Every day of the week, 
there is a demo at Costco,” 
Dalton said. 
 In the Hawai‘i Kai store 

alone, Dalton heads a team of 40 
employees dedicated to making 
sure that samples are a part of 
every trip to the store. 
 “If it’s sold in Costco, we can 
demo it,” Dalton said. 
 Besides the usual frozen 
foods samples, there are also 
furniture and lawn equipment 
demos, and next week they will 
be promoting a new juicer, the 

EVERYSTOCKPHOTO.COM

Samples are the backbone for Costco, which has relied on Western Demo Services to entice 52 million members into trying new products. With bulk 
produce, sampling is a key method in getting customers to try new products.

The Bottom Line
Costco became the first company ever to grow from $0 to $3 billion in sales in less than six years.

Costcoʼs corporate jet is never used unless it is filled to capacity.

Costco doesnʼt have a public relations department.

Costco is well-known for its hotdog stands.

Margaritaville. 
 As real-life infomer-
cials, demos and giving peo-
ple a taste for free are big 
business. 
 In 2002, the Promotional 
Marketing Association 
found that being able to 
sample foods is the most 
influential factor when cus-
tomers decide to buy a new 
product. And 7 out of 10 
shoppers said they would 
occasionally or usually buy 
a product they sampled. 
 Western Demo Services 
has assisted companies 
in giving away millions – 

and they’re happy to do it.
According to Dalton, it is rare
for a product to not see a sales
spike after a demo. 
 “It’s always a commitment
to buy a six-pack of something
they’ve never had before,” she
said. “And (sampling the prod-
uct) definitely eases a purchase
when someone is buying 40
corndogs for the first time.”

It was a month of 
planning before the 
banana chocolate 
muffins seen here 
arrived at the end 
of a toothpick.

EVERYSTOCKPHOTO.COM

COS T CO  AND 
FR I ENDS

+ WDSdemos.com
+ Costco Whole 
 sale has over 54  
 million mem- 
 bers/customers 
+ $71 billion sales 
 record last fi scal  
 year
+ 7,000 employees  
 for WDS
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“GREY GARDENS”
 In 1975, the filmmakers behind The 
Rolling Stones’ “Gimme Shelter” turned their 
attention to the national headlines surround-
ing Little and Big Edie, a mother-and-daugh-
ter couple who spent 40 years in a slowly 
decaying home in the East Hamptons. The 
film, of course, was “Grey Gardens.” 
 The two women gained national atten-
tion for being the cousin and aunt of Jackie 
Onassis, who paid for them to fix their house. 
They were found living in filth. Cans of cat 
food stacked to the ceiling, decaying walls and 
upswept floors. The documentary is now being 
turned into a drama for HBO, premiering this 
Saturday, starring Drew Barrymore. The doc-
umentary is a cult-classic, especially among 
lesbians; “Grey Gardens” is an hour-and-a-half 
dive into the deep end of human obsession. 
 Megaupload will cut you off after 72 
minutes, so make sure you can handle the 
required hour break before you get the next 
72 minutes.

TINYURL.COM/FREE-GREYGARDENS

LETʼS PAINT, EXERCISE AND BLEND DRINKS
 Public access host John Kilduff paints while jogging on a 
treadmill, blends a drink and takes your calls live. Behind him, 
videos project stock photos and a better scene of the painting 
he is painting. Kilduff has a master’s degree in art, and this is 
what he does with it. The show is a cult hit in L.A., where it is 
broadcast. The charm comes from the sweet nature of Kilduff, 
even with the inevitable barrage of insulting and bizarre phone 
calls. Kilduff takes commercial breaks when there are no com-
mercial breaks and is prone to freezing and standing still at the 
end credits. It’s all eccentric, humorous and inspiring. 

TINYURL.COM/FREE-FUNNYVIDEO

SH
O

W
MOVIE

GREYGARDENS.COM

LETSPAINTTV.COM
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Ground level of Hemenway Hall

Hours: 
 Mon. to Thurs. – Noon to 8 p.m. 
 Friday – Noon to 9 p.m.
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 After long classes and exhausting tests, Mānoa Garden, at Ba-Le, is a low-key refuge for college students. 
The on-campus bar continues to charm UH Mānoa students and faculty with reasonable prices and a conve-
nient location, not to mention delicious drinks. Here are the Top 5 drinks from Mānoa Garden.  

32-ounce beer
A quarter of a 
gallon of beer for 
under $6 is the 
headliner for the 
bar. Available on 
tap for eight dif-
ferent beers. 

Starburst
The Fruity Pebbles 
of drinks, the 
Starburst features 
five different types 
of flavored vodka 
and a splash of 
lemon-lime. 

Chernobyl
A pungent mix of vodka, 
gin, tequila, rum, melon 
liqueur and a few mix-
ers, the Chernobyl  
packs a punch. Try it 
with a splash of cran-
berry juice.  

Leg-spreader
Raspberry liqueur, lemon vodka and a 
couple of sweet mixers make a pretty-
in-pink concoction that will satisfy your 
sweet tooth.  

Hurricane
Tropical and sweet, the Hurricane is 
perfect after a long, stressful week. It’s 
easy to imagine you’re in a beach chair 
lounging by the ocean.

2 3 4 5
1

Top 5 drinks at Mānoa Garden

AUSTIN LARSON/KA LEO O HAWAIʻI
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15% OFF 3 MONTHS RENT -

STUDENT SPECIAL!

Don’t jam your stuff into your friend’s living 
room. Keep your stuff safe and secure at 

StorQuest Self Storage. It just makes sense.

www.storquest.com

*At select locations. Must present valid student id. 
See manager for details. Limited time offer.

Waipahu
94-155A Leoole Street

671-5553

Kalihi
750 Umi Street

832-0450

Kaka’ako
850 Kawaiahao St. 4th Floor

592-0220

Call today to reserve a FREE 
moving truck and driver.*

YOUR STUFF 
DESERVES A 
GOOD PLACE 

TO STAY WHILE 
YOU’RE AWAY.
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 At first, the music of Flogging 
Molly, an Irish-American punk band, 
could easily be dismissed as a catchy 
soundtrack to a drunken Saturday 
night. But there is a deeply reflec-
tive quality to the group’s music, 
thanks in large part to lead singer 
Dave King’s shrewd and poignant lyri-
cal style. Despite the band’s distinctly 
Irish sound, Flogging Molly crosses all 
boundaries – cultural and otherwise. 
 Influenced by the eclectic sounds 
of The Dubliners, The Pogues and 
Johnny Cash, the group’s songs pro-
vide an endless library of singable 
melodies, and its music is as well-suit-
ed for an intimate pub as it is for the 
vast stadiums and outdoor festivals 
the band frequents while on tour.
 Flogging Molly has seven band 
members: Dave King (lead vocals, gui-
tar, bodhran, banjo, spoons), Dennis 
Casey (guitar, vocals), Matthew 
Hensley (accordian, concertina, piano, 
vocals), Nathen Maxwell (bass gui-
tar, vocals), Bridget Regan (fiddle, tin 
whistle, uilleann pipes, vocals), Robert 
Schmidt (mandolin, banjo) and George 
Schwindt (drums, percussion). 
 “Swagger” (2000) was the first of 
four studio albums to be released by 
Flogging Molly, followed by “Drunken 
Lullabies” (2002), “Within a Mile of 
Home” (2004) and “Float” (2008).  
They also released three live albums, 
“Alive Behind the Green Door” (1997), 

“Sunday (Whiskey)” (2006) and 
“Complete Control Session” (2007). 
 Because of constant experimen-
tation with their music, Flogging 
Molly continues to surprise their 
listeners with one ravishing track 
after another. Their unique mixture 
of sounds is spellbinding and makes 
for a festive, lively night to celebrate 
Irish-style rock and roll.
 Few bands are capable of creat-
ing the musical whiplash that is a 
Flogging Molly concert, or even main-
tain the high quality of musicianship 
that King and company achieve. The 
band’s music is fun in the purest 
sense of the word, and King doesn’t 
sing so much as lead the roaring 
audience in united verse. 
 All this and more is available to 
you on Saturday, April 18, at Pipeline 
Cafe. Flogging Molly will bring its 
banjo-laden punk sound together with 
the “femme fatale” attitude of the all-
girl punk band Civet for a show that’s 
sure to be unlike any other.

FLOGGING MOLLY 

+ Saturday, April 18
+ Pipeline Cafe,
 805 Pohukaina St. 
+ Doors open at 7 p.m.
+ For ticket information: 
 GrooveTickets.com, Blue  
 Hawai‘i Surf stores or the  
 Pipeline Cafe Box Offi  ce 

 Flogging Molly 
to play Pipeline

100XR.COM

To listen to Flogging Molly songs, visit myspace.com/floggingmolly



Hawaii Review 69 is here!

Literature!
Poetry!

Art!

It s all inside our student literary journal:

Pick up your free* copy at
the BOP Business Of  ce located
to the right of the Bookstore s

ground level entrance.

*one free copy with valid UH Manoa student ID.
$10 per copy for non-UHM students. While supplies last.

student housing for HPU, UH, KCC and HCC

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

local scholarship for Hawaii graduaates 808.922.4661

 

Amenities:
 fully furnished units

 high speed internet

 basic cable TV

 mini fridge in each unit

on-site laundry center

 air conditioning in every room

electricity/water/sewer/gas/garbage 

24-hr. on-call & maintenance assistance

Life is better...

www.hawaiistudenthousing.org
Managed by: Century Campus Housing Management, L. P.        

2280 Kuhio Avenue
Honolulu, HI 96815

ohia student housing

2424 Koa Avenue
Honolulu, HI 96815

hana student housing

graduates

$5 OFF$5 OFF
Your Check of $25 or More!

Not Valid on Any Holiday

PROUD
CORPORATE

PARTNER

Valid for Dine-In Food. One coupon per table. 
Only with a Purchase of a Beverage per Person

for up to Six People. Not Valid with Any Other Offer, 
Discount and/or Promotion. Expires April 30, 2009

bigcitydinerhawaii.com

“There’s no diner fi ner

th
an Big City Diner!”
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Shane Curtis, a graduate 
of the University of Hawai‘i at 
Mānoa, has found himself creat-
ing experiences for people, utiliz-
ing Hawai‘i’s ocean.
 With some of the skills he 
learned during college, Curtis, who 
earned a degree in inter-media art in 
2003, currently runs a film business 
and an event-planning business. 
 “I do utilize the skills I 
learned in the film industry, from 
making props for shows like ‘Lost’ 
to producing commercials for local 
businesses and other clients,” he 
said. “(But) the film side is more 
of what I went to school for.”  
 His love for writing, direct-
ing and producing commercials, 
music videos, documentaries and 
short films led to the creation of 
FireWater Films. His event-plan-
ning business, FireWater Events, 
was born from similar passion.
 “I have been putting together 
parties and events for quite a few 
years,” Curtis said. 
 Teaming up with Paul Moor, 
who produces some of the most 
exclusive boat parties, Curtis 
launched his first Moonlight 
Cruise in August 2008.
 “I remember thinking how 
monotonous and repetitive many 
of Hawai‘i’s nightlife activities 
seemed to be,” Curtis said. “I was 
especially disappointed that no one 
took advantage of the beautiful 
ocean that surrounded us. Surely 
people would enjoy a boat party.”  
 Again with the help of 
Moor, Curtis followed his first 
cruise with the New Year’s Eve 
Fireworks Yacht Cruise, which 
was a success. 
 “Hearing guests remark that 
the New Year’s Eve Fireworks 
Yacht Cruise was the best New 
Year’s of their life was so reward-
ing,” Curtis said. “I felt touched 
and honored to have been able 

+ April 17
+ Ali‘i Kai Catamaran – 
 Aloha Tower, Pier 5 
+ Check-in begins at 8 p.m.
+ Board from 9 to 10:30 p.m.
+ Set sail at 10:30 p.m.
+ Return at 1:30 a.m. 

+ Tickets: $25 pre-sale, $30 
 at the door
+ Free afterparty at Pearl 
 Nightclub until 4 a.m.
+ Tickets and more infor
 mation at firewater-
 events.com

UH alum creates   
yacht party experience

PHOTO COURTESY JORDAN STALLARD

Entrepreneur Shane Curtis started his own company mixing his two passions: filmmaking and 
event planning.

to help create such a memorable 
experience.” 
 Since both events turned out 
to be a hit, a third boating event 
will take place on April 17.
 “We are having two live 
bands, two DJs and an emcee, all 
on a three-level yacht with over 
700 people,” Curtis said. “It’s 
exciting. It doesn’t really sink in 
that you are actually going out to 

sea until you see the dock disap-
pearing behind you.” 
 Even though Curtis’ passion 
for film is seen in his work, his 
favorite thing to do is create 
experiences for people. 
 “I suppose that’s why I enjoy 
filmmaking so much; it gives you 
the opportunity to completely 
engage someone in a story. The 
same thing applies to events.”

F I R EWAT ER  MOONL IGHT  YAC H T  PAR T Y
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 College students don’t lack read-
ing material. They read a lot – a lot 
of textbooks, a lot of handouts and 
a lot of papers. What they may not 
read, though, is for fun. Friday and 
Saturday, students will have a rea-
son to read for pleasure.         
 The University of Hawai‘i will 
host the annual Celebrate Reading 
Literature Festival, an event fea-
turing a variety of guest authors 
– local, national and international 
– on April 17 and 18. The highlight 
of the event will be the ability 
for readers to engage with authors 
personally. And just like story time 
in grade school, the authors will be 
reading to you.
 Organized by Celebrate 
Reading service-learning program 

and their co-sponsors, the festi-
val starts Friday with a reception 
spotlighting a reading and book 
signing by local author Lois-Ann 
Yamanaka.
 According to festival director 
Lorna Hershinow, “the interactive, 
intergenerational festival is a cul-
mination of our program’s efforts to 
encourage dialogue about reading. 
We started this program in 1998 with 
four writers. Now, we’ve expanded 
enough to invite over 20 writers.”
 This year will include guest 
writers such as Christopher Moore, 
Markus Zusak and Witi Ihimaera. 
The second part of the festival is 
on Saturday, when book lovers will 
have three opportunities to attend 
45-minute group sessions with their 
favorite authors. Lunch and refresh-
ments will be available for a $5 fee.
 So instead of reading because 

Reading for fun

you have to, read because you want
to and stop by the Celebrate Reading
Literature Festival this weekend.

FR IDAY,  APR I L  17
Art Building Auditorium
7 p.m. reception and book 
signing
7:30 p.m. reading

SA TURDAY,  APR I L  18
Art Building Auditorium
8:30 a.m. to 2 p.m.

For more information, 
contact Lorna Hershinow 
at hershinow@gmail.com
or visit hawaii.edu/hwp

Kris DeRego
News Editor

Students, it’s time to get your 
liqueur license. 
 That’s right, liqueur. While the 
final weeks of the semester typically 
portend disappointments drowned 
in Heineken, you and your weary-
eyed classmates may want to try 
something new this year, something 
more refined, to match your grade 
point average and flirting habits. 
 Liqueurs are alcoholic bever-
ages bottled with added sugar and 
flavored with fruit, herbs, nuts, 
spices, flowers or cream. Typically 
sweeter than hard liquor, liqueurs 
are rarely aged but may have rest-

ing periods during their production 
to allow flavors to marry.
 Crafting liqueurs is a centu-
ries-old activity. Descended from 
monastic herbal medicines, such as 
Chartreuse or Bénédictine, liqueurs 
were made in Italy as early as the 
13th century, and their consump-
tion was later required at all treaty 
signings during the Middle Ages.
 Today, liqueurs are manufac-
tured worldwide and are served 
by themselves, poured over ice and 
mixed into cocktails. Most common-
ly, though, these drinks are served 
as or after a dessert. 
 If liqueurs leave you feeling 
dumbfounded (emphasis on the 
dumb), consider the following sug-

By the Bottle   Slicker than liquor, it’s liqueur
gestions, a sampling of which will 
illuminate the variety that these 
potent potables have to offer. 

VERMEER  DUTC H 
C HOCOL A T E
 Created by Maurice 
Kanbar, the inventor of 
Skyy vodka, this 34-proof, 
cloying thirst quencher was 
recently described by Vanity 
Fair as a “chic new drink 
to fill the after-dinner slot.” 
Combining Dutch chocolate, 
fresh cream and premium 
vodka, Vermeer, whose 
bottle is adorned with 
its namesake’s “Girl 
with a Pearl Earring,” 
can be served on the 
rocks, used to make 
a chocolate martini 
or even mixed with 
coffee to produce a 
saccharine pick-me-
up. ($22)   

GOLDSC H L AGER
 Ever wonder what 
drinking a gold mine would 
be like? With this cinnamon 

schnapps liqueur, you can find 
out. Floating inside each of this 

Italian concoction’s bell-
shaped bottles are hundreds 
of 23-karat gold flakes, or so 
the beverage’s owner, Diageo, 
would have us believe. Sexy 
and warm at 43.5 percent 
alcohol, this liqueur slides 
like satin over the back of 
your throat. ($25)

PERN OD
  A French pastis, this 

lemon-colored liqueur is 
predominantly flavored 

with anise, an herb that 
tastes like black lico-
rice. First produced in 
1805, Pernod, a suc-
cessor of the formerly 
outlawed absinthe, is 
traditionally diluted 
by five parts water 
before consumption, 
due to its 40 percent 

alcohol content. Adding 
water produces cloudi-

ness, but doesn’t detract from this 
drink’s sweetness. ($30)  

DRAMBU I E
 When Prince Charles Eduard 
Stuart fled from England to the Isle 
of Skye, members of the MacKinnon 
family provided him shelter. As a 
reward, Stuart gave his secret reci-
pe for Drambuie to the MacKinnons, 
who remain the proprietors of the 
beverage to this day. Golden in the 
glass, Drambuie sips and smells of 
burnt honey, leaving a smoky after-
taste lingering on the palate. ($35)

C HAMBORD
 Officially called Chambord 
Liqueur Royale de France, this ruby 
spirit chimes in at a mere 16.5 per-
cent alcohol content, but sings a syr-
upy flavor combination of black rasp-
berries, currants, cloves and honey. 
As a mixer, Chambord blends seam-
lessly with everything from vodka to 
vanilla ice cream. Anything infused 
with cognac that’s been aged for over 
four years is worth a shot, literally, 
especially if you enjoy experimenting 
with cocktails. ($35) 
  
Ka Leo encourages you to drink 
responsibly.

to offer. 
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HAVE IT YOUR WAY

PANCAKE PLATTER
WITH SAUSAGE

PANCAKE PLATTER
WITH SAUSAGE

Available During
Breakfast Hours Only

TM & © 2009 Burger King Brands, Inc. All rights reserved.
© 2009 The Coca-Cola Company "Minute Maid" is a registered trademark of the Coca-Cola Company.

WATER POLO GLOSSARY

POS I T IONS

+ Driver: An off ensive player 
who drives in eff ort to get free 
for a shot or draw an ejection.
+ 2-meter set: An off ensive 
player who plays in front of 
the opponent’s goal. The play-
er is the hub of the off ense, 
looking to pass or score. 
+ 2-meter defense: A 
player who specializes in 
guarding the opponent’s 
2-meter set. Also called 
check or center back.
+ Utility: A player who is 
expected to play set, driver 
or check.
+ Goalkeeper: A specialty 
player who defends the goal. 

T ERMIN OLOGY

+ Ball under: A minor foul 
(taking the ball underwater 
near an opposing player).
+ Dry pass: A pass from one 
player to another without the 
ball touching the water.
+ Inside water: A situation 
where the off ensive player 
has an advantageous position 
in front of the defender, with 
nothing but open water in 
front of her and the goal. 
+ Moving pick: A moving 
screen intended to free an 
off ensive player for a release 
pass or shot. 
+ Wet pass: A pass from 
one player to another that 
lands near the receiver on 
the water.
+ Wet shot: A shot that is 
attempted while the ball 
is controlled on the water, 
usually a quick wrist shot. 
This is also called an “off  the 
water” shot. 
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KALEOEO
T H E  V O I C E

For more information, or to apply, email Mark at 
mbrislin@hawaii.edu, Jay at hartwell@hawaii.edu, 

or stop by the Ka Leo building to fi ll out an application. 

Ka Leo is recruiting for the following positions 
for the upcoming Summer, Fall, and Spring:

Managing Editor
Chief Copy Editor

Associate Copy Editor
News Editor

Associate News Editor
Features Editor

Associate Features Editor

Opinions Editor

Design Editor

Web Editor

Associate Web Editor

Manage

Learn
Write Edit

Design

Lead
Be Heard

A Jesuit Ministry  Newman CenterA Jesuit Ministry  Newman Center
Catholic Campus Ministry

Mass Schedule:Mass Schedule:
Saturday 5:00pm, Sunday 9:00am & 11:00am

Sunday 5:00pm Student Mass
Monday - Friday 12:10pm

Located on EAST WEST ROAD
just past the Korean Pagoda Study Ctr, 
across the parking lot

All Are Welcome!All Are Welcome!
www.newmanhawaii.org
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is expecting their friends and fami-
lies to be in attendance as well.
 “At other schools, there are 
some parents here and there and 
random students that come out and 
watch,” Ingram said. “But we have a 
crowd that cheers, dresses up, (puts 
on) body paint and makes signs. ... It 
really does a lot for our team.” 
 Coach Roy agreed.
 “We’re hoping being at home 
will motivate the girls to play the best 
water polo they can play,” he said.
 Only eight teams participate 
in the NCAA championship for 
women’s water polo: five conferenc-
es receive one automatic bid each, 
with the remaining bids awarded 
by a selection committee to three 
at-large teams.
 Roy has guided UH to two 
NCAA championship appearances, 
in 2005 and 2006, but the team 
hasn’t been selected the last two 
years, which has motivated the 
’Bows to prove they belong among 
the nation’s elite.
 “It makes this year that much 
more important to prove to every-
body that we should have been 
there the past two years and (to 
show) how much our team wants it 

and how we’re so driven to make it 
happen,” Ingram said.
 Assistant coach Maureen 
Flanagan likes the team’s chemis-
try and said that depth will be key 
during the MPSF tournament.
 “The chemistry is great. All 
the girls have pasta parties before 
every game. They’re a really close 
group and they all get along,” 
Flanagan said. “I think in the past 
we’ve had not as deep a team as 
this year. ... We have a lot of girls 
coming off the bench contributing 
... (and) everyone knows their own 
role and steps up when they need 
to step up.”
 Senior All-American Kelly 
Mason (46), junior Leonie Van 
Der Molen (47) and sophomore 
Carmen Eggens (34) are the team’s 
top scorers. Five other ’Bows have 
also scored double-digit goals. 
Sophomore goalkeeper Serena 
Bredin leads the team with 168 
saves, averaging 7.3 per game.
 On Friday, April 24, the ’Bows 
will open the MPSF tournament 
against the third-seeded UCLA 
Bruins (20-5, 5-2 MPSF) in the first 
round at 4:30 p.m. The Rainbow 
Wahine finished in a three-way tie 

for fourth in the MPSF standings 
with San Jose State and California, 
but due to tie-breaker procedures, 
became the sixth seed. 
 San Jose State defeated the 
Rainbow Wahine 10-8 in overtime 
on Feb. 4. The ’Bows beat California 
6-5 on March 28. 
 “We suffered a bad loss to San 
Jose State in an MPSF conference 
game earlier this season,” said 
sophomore driver Saara Majuri. 
“(So) we have to place really well 
in the MPSF to ensure a spot in 
the NCAAs.”
 UCLA owns a 35-1 record 
against Hawai‘i, but on Feb. 7 the 
’Bows, with a final score of 13-12, 
defeated the Bruins for the first 
time in school history.
 The Bruins are led by seniors 
Tanya Gandy (64 goals) and 
Katie Rulon (50 goals). Senior 
goalkeeper Brittany Fullen has 
posted 176 saves.
 The winner will face either 
San Jose State or California at 7:30 
p.m. on Saturday. 
 “On our team, we have the 
talent. It’s important to go out and 
show everybody what an amazing 
team we have,” Ingram said.

Tournament: ’Bows versus Bruins
from page 1

CHARLES BRODIE/KA LEO O HAWAIʻI

Rainbow Wahine Dagmar Genee looks for an open shot during an exhibition match against Australia. The ʼBows were victorious, winning the 
match 9-7 last Friday, April 9, at the Duke Kahanamoku Aquatic Center.
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“Funnier than a poke in the eye with a sharp st ick .”

Spring Blockbusters
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Los Angeles Times Daily Crossword Puzzle 
Edited by Rich Norris and Joyce Lewis

read it.read it.

just read itjust read it
read itread it

read ka leoread ka leo

HARD # 3

6 1
9 7

5 3 4 2
5 6 3

2 3 1 5
4 2 6

4 5 1 9
9 3

7 6

Fill in the grid so that 
every row, every column, and 
every 3x3 box contains the 

digits 1 thru 9.

Puzzles will become 
progressively more dif  cult 

through the week.

Solutions, tips and 
computer program at 
www.sudoku.com

Go to www.kaleo.org for this 
puzzle’s solution.

By Don Gagliardo 4/16/09

Across
1 Late-night name
4 Sharp-witted
9 O. Henry’s “The Gift of the __”
13 Prop extension?
14 Taunts
15 Key that often sounds gloomy
16 Windy City superstation
17 Toxic defoliant used in Vietnam
19 Charlie Parker’s instrument
21 Novel type
22 Sings, so to speak
23 Philosopher __-tzu
25 “As I see it,” in 

e-mail
27 1930s Fred Astaire partner
32 Rowlands of “Another Woman”
35 Place for a stud
36 Tribute with a wink
37 Siouan speaker
38 Study of rock groups?
40 Old touring car
41 2005 horror sequel
43 Artist who worked on Hitchcock’s 

“Spellbound”
44 O.K. Corral name
45 Show runner
48 Certain, for sure: Abbr.
49 LAX tower gp.
50 Golden __
54 Actress Cusack
56 Don hastily
58 “Adam Bede” novelist
62 Red-and-white supermarket logo
63 Perplexed

64 “Lovergirl” vocalist __ 
Marie

65 Rapa __: Easter Island
66 Yegg’s thousands
67 Letter appearing only 

in down answers; its 
opposite appears only 
in across answers

68 Glue is one

Down
1 Scold
2 Billiards player’s consid-

eration
3 Streisand title role
4 Tennis great who retired 

in 2006
5 Pre  x with hertz
6 Alpine goat
7 Sportscaster Berman
8 More than -er?
9 Address to a pal, in 

Pamplona
10 “Archie Bunker’s Place” 

costar
11 Satanic nation in Revelation
12 Anger
15 Hosp. scanner
18 Skunk’s defense
20 ’70s Olympics name
23 Matt of “Joey”
24 Anatomical ring
26 “Mr. Triple Axel” Brian
28 Marlins’ div.
29 Skilled in

30 Access ending
31 End
32 Tenet’s CIA successor
33 French states
34 “When pigs  y!”
38 Donate, in Dundee
39 Club appearance
42 Overlooks
44 Logician’s connector
46 Nape growth
47 Livestock identi  er
51 “Dallas” name

52 Antisocial elephant
53 Slow mollusk
55 __ Khan
56 Level
57 Tegucigalpa’s country: Abbr.
58 Comical bit
59 Summer in the cité
60 Ordinal suf  x
61 Meadow
www.kaleo.org for solutions

By Linda C. Black
Today’s Birthday (04-16-09) The closer 
you get to the top, the more advantages 
you’ll discover. And the view is spectacular. 
The key to your success? You’re very 
careful about making promises. When 
you do, you follow through. To get the 
advantage, check the day’s rating: 10 is the 
easiest day, 0 the most challenging.
Aries (March 21-April 19) Today is a 7. 
Keep doing the same old job and hauling in 
your pay. Meanwhile, keep listening. You’ll 
get the news on the grapevine that can 

help you advance to the next level. Don’t 
forget to verify.
Taurus (April 20-May 20) Today is a 7. 
Make travel plans, but don’t take off yet. 
It’ll be much easier after the sun goes into 
your sign on the 20th. Can you put it off that 
long? In the meantime, go virtually.
Gemini (May 21-June 21) Today is a 7. 
Don’t rush into anything, not even a sweet 
proposition. Make sure you have the solid 
points down in writing, and that you agree. 
Don’t fall for fanciful schemes that aren’t on 
a substantial base.
Cancer (June 22-July 22) Today is an 8. 
You’re just the cutest thing. You can charm 
the paint off the walls. Avoid a potentially 
stressful situation. Go around it. You can 

disarm an adversary by simply not playing 
that game.
Leo (July 23-Aug. 22) Today is a 6. If you 
have to work anyway, might as well save 
up for something you want. You always do 
best when you’re working toward a dream. 
This can be anything. Go wild, in your 
imagination.
Virgo (Aug. 23-Sept. 22) Today is a 7. An 
unexpected development works out well for 
all concerned. You didn’t have to do a thing, 
but keep everybody on course. Don’t offer 
to do anything else now. Watch to see what 
develops. It’ll be OK.
Libra (Sept. 23-Oct. 22) Today is a 6. 
Figure out what you can  x before you go 
shopping. You may decide you don’t need 

a few things on your list. And you may need 
something else. You can sand, paint and 
varnish. You have natural talent.
Scorpio (Oct. 23-Nov. 21) Today is an 8. 
Your arguments are gaining converts more 
easily now. Stay practical to a fault. Make 
sure whatever you’re proposing will actually 
work. Have the facts to back you up.
Sagittarius (Nov. 22-Dec. 21) Today is 
a 7. Don’t buy toys; it’s more important to 
 x whatever’s broken. Don’t waste a cent. 
They’re hard to come by, but you should 
have enough. Protect your resources.
Capricorn (Dec. 22-Jan. 19) Today is a 7. 
You de  nitely are a hard worker, but that’s 
not your best quality. It’s that you can be 
relied upon. Your friends know this about

you. Reassure a person who’s worried.
Aquarius (Jan. 20-Feb. 18) Today is a 6.
You’re a wide-eyed idealist, surrounded by 
entrepreneurial types. Can they help make 
your dreams come true? You’ll never get 
there without them. Listen carefully.
Pisces (Feb. 19-March 20) Today is an 8. 
Review your alternatives one more time. 
Your advisor will support the decision 
you’ve been favoring on a hunch. You’re 
more powerful and perhaps wiser than you 
realized.
(c) 2009, Tribune Media Services Inc.
Distributed by McClatchy-Tribune 
Information Services.

The BOP Business Office
(to the right of the UH Bookstore lower entrance)

Monday-Friday 9a.m.-5p.m.
Deadline:  4 p.m. two days before publication.
Payment:  Pre-payment required. Cash, in-state checks, money  
 orders, Visa and MasterCard accepted.

Rates:  $5.00 per day (up to 3 lines); $1.25 for each 
 additional line. All caps and/or bold will add 25% to   
 the cost of the ad. Place an ad in four (4) consecutive  
 issues and receive the fourth ad free!
In Person:  Stop by the BOP Business Office.
Phone:  956-7043

E-Mail:    classifieds@kaleo.org
Fax:  956-9962. Include ad text, classification, run dates   
 and charge card information.
Mail: Send ad text, classification, run dates and payment to
 Board of Publications, Attn: Classifieds
 P.O. Box 11674, Honolulu, HI 96828-0674

Classifieds

SPECIAL ANNOUNCEMENTS
GRAND OPENING OF SOUTH SHORE GLASS
Stop by South Shore Glass where we sell Glass

Pipes, Hookahs and Smoking Accessories.
Located at 945 Kapahulu Ave (808) 457-9123

FOR RENT
STUDENT RENTALS!

Kama’aina Special!
Singles: $900 / Doubles: $560

Everything included!
Call 808-375-4419 or email:

aprilt@hihltd.com
HAWAII STUDENT SUITES
www.kamaainadorms.com

HELP WANTED
Bartenders Wanted! 

Up to $300/day. No exp necessary. Training
provided. Age 18+ ok. 800-965-6520 x172

Earn extra money! On campus, part-time job at
UH Foundation. Filing, scanning docs, data en-
try. Some writing involved. Must be UH student
(6 credits min.) $8.50/hr. Call Cindy at 956-0943

for appt.

Edible Arrangements Manoa, voted one of the 5
best places to work in Hawaii - A “Sweet” Job
Opportunity. Seeking energetic, polite team
members to join our Ohana. Tasks include taking
orders, dipping fruit & building arrangements.
Flex hrs/shifts avail. Call Bob 988-3784 for more. 

ADVERTISING POLICY
Ka Leo O Hawai‘i does not knowingly accept ad-
vertisements that discriminate on the basis of
race, color, religious preference, national origin
or sex. Ka Leo assumes no liability for ad con-
tent or response. Please be cautious in an-
swering ads, especially when you are asked to
send cash or provide personal or  nancial infor-
mation.

www.kaleo.orgwww.kaleo.org
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FR IDAY,  APR I L  24
3 p.m. Game 1 – Stanford/USC* (2) vs. San Diego State (7) 
4:30 p.m. Game 2 – UCLA (3) vs. Hawai‘i  (6)
6 p.m. Game 3 – Stanford/USC* (1) vs. Arizona State (8)
7:30 p.m. Game 4 – California (4) vs. San Jose State (5)
SA TURDAY,  APR I L  25
3 p.m.  Game 5 – Loser Game 3 vs. Loser Game 4
4:30 p.m.  Game 6 – Loser Game 1 vs. Loser Game 2
6 p.m.  Game 7 – Winner Game 3 vs. Winner Game 4 – Semifi nal game
7:30 p.m. Game 8 – Winner Game 1 vs. Winner Game 2 – Semifi nal game
SUNDAY,  APR I L  26
Noon Game 9 – Loser Game 5 vs. Loser Game 6 – Seventh-place game 
1:30 p.m. Game 10 – Winner Game 5 vs. Winner Game 6 – Fifth-place game
3 p.m. Game 11 – Loser Game 7 vs. Loser Game 8 – Third-place game  
5 p.m. Game 12 – Winner Game 7 vs. Winner Game 8 – Championship game

( ) = Tournament seed
* = Stanford and USC play on Saturday, April 18, for the top seed

  TICKET PRICES
Tournament pass (non-student) – $25
Tournament pass (student/youth) – $10
Day pass (non-student) – $12
Day pass (student/youth) – $5

VIP – $100
Benefi ts include preferred seating, 
all-tournament parking pass, snacks 
and beverages, tournament program, 
tournament T-shirt 

NAME: SERENA BREDIN (1)
POS I T ION :  GOALKE EP ER

C L A S S :  SOPHOMORE

HOMETOWN :  W INN IP EG ,  MAN I TOBA ,  C ANADA

NAME: KELLY MASON (3)
POS I T ION :  U T I L I T Y

C L A S S :  S EN IOR

HOMETOWN :  AUC K L AND ,  N EW  Z EA L AND

NAME: LISA VAN RAALTE (4)
POS I T ION :  2 -ME T ER  S E T

C L A S S :  S EN IOR

HOMETOWN :  AUC K L AND ,  N EW  Z EA L AND

NAME: MONIKA EGGENS (5)
POS I T ION :  U T I L I T Y

C L A S S :  F R E SHMAN

HOMETOWN :  P I T T  MEADOWS ,  BR I T I SH   
 CO LUMB IA ,  C ANADA

NAME: LEONIE VAN DER MOLEN (12)
POS I T ION :  2 -ME T ER  S E T

C L A S S :  J UN IOR

HOMETOWN :  D I EMEN ,  N E TH ER L ANDS 

NAME: DAGMAR GENEE (14)
POS I T ION :  2 -ME T ER  D E F ENS E

C L A S S :  J UN IOR

HOMETOWN :  GOR IN C HEM ,  N E TH ER L ANDS

NAME: CARMEN EGGENS (17)
POS I T ION :  U T I L I T Y

C L A S S :  SOPHOMORE

HOMETOWN :  P I T T  MEADOWS ,  BR I T I SH   
 C O LUMB IA ,  C ANADA

NAME: SAARA MAJURI (23)
POS I T ION :  DR IV ER

C L A S S :  SOPHOMORE

HOMETOWN :  COQU I T L AM ,  BR I T I SH   
 CO L UMB IA ,  C ANADA

Starting lineupStarting lineup

MPSF WATER POLO TOURNAMENT SCHEDULE DUKE KAHANAMOKU AQUATIC COMPLEX – APRIL 24 TO 26

ALL PHOTOS BY CHARLES BRODIE/KA LEO O HAWAIʻI
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Ashley Nonaka
Sports Editor

 If you take a look at the eight 
Mountain Pacific Sports Federation 
water polo teams, one team in particu-
lar stands out. This team isn’t unique 
because of its conference record, but 
because of the reputation that it has 
worked hard to obtain. 
 Unlike the other teams, Hawai‘i’s 
entire starting lineup is made up of 
international players. Talk about a 
mixed plate: the ’Bows boast four 
Canadians, a duo from New Zealand 
and a pair from the Netherlands in 
their starting eight.
 “We’re fortunate because we 
have eight girls that were at Junior 
World in 2007, so we’re lucky that we 
can bring foreigners in,” head coach 
Michel Roy said. “I’d like to produce 
more local (players) and eventually 
have the sport get bigger and more 
popular, and hopefully we’ll be able to 
produce better local athletes.”
 Combined, these international 
players are a total of 35,222 miles 
away from home, but most have 
made the journey because they saw 
it as an opportunity to become bet-
ter athletes while simultaneously 
obtaining an education.
 “Back in Holland, you can’t 
combine water polo and school 
like you can over here. ... Like get-
ting a degree, I think that’s really 
great because we don’t have that in 
Holland,” said junior Leonie Van Der 
Molen. “You’re either 100 percent 
water polo or 100 percent school; it’s 
really hard to put it all together, and 
I think it’s amazing that America has 
a program like this.”
 Coach Roy has made a name for 
himself throughout his coaching career, 
as both a former Canadian national 
team coach and framer of a successful 
program here at UH Mānoa. In the 
2008 Olympics, two former Rainbow 
Wahine water polo players, Iefke Van 
Belkum and Meike De Nooy, won gold 
medals with the Netherlands. 
 Because of his reputation, these 
international players have chosen 
Hawai‘i because they want to gain 
more experience under the guidance of 
Roy, with many hopeful that they too 

’Bows swimming in international waters

 And although these girls are 
thousands of miles away from home, 
the water polo team has become their 
new family.

DISTANCE FROM HNL

+ Pitt Meadows, British 
Columbia, Canada = 2,706 
miles
+ Winnipeg, Manitoba, 
Canada = 3,811 miles
+ Auckland, New Zealand = 
4,387 miles
+ Coquitlam, British 
Columbia, Canada = 2,719 
miles
+ The Netherlands = 7,253 
miles

will someday get a chance to play on 
their respective national teams and 
even make it to the Olympics.
 “The reason we have interna-
tional athletes is because I’m very 
fortunate to have many good friends 
in the sport of water polo,” Roy said.
 These international players 
bring to Hawai‘i years of training 
at the national level, but locally the 
sport is booming. According to Roy, 
water polo in Hawai‘i is younger 
than on the mainland and interna-
tionally. Within the last six years, 
the number of high school water polo 
programs has increased from three 
or four to 12.
 “It’s a sport of experience, it’s 
a sport of knowledge and it’s a sport 
that requires time and experience and 
a lot of hours to understand. ... Some 
girls come here after playing five to 
10 years of international water polo, 
and the local girls here can’t compete 

with those athletes at this point,” Roy 
said. “It’s not about the international 
athletes, it’s about the quality in an 
athlete ... where you fit in the program 
and where you fit in the pool.”
 But local players are also mak-
ing a name for themselves. Junior 
Ryan Hanson-Swaner, a graduate of 
Hawai‘i Preparatory Academy on the 
Big Island, is proving that she is a 
force to be reckoned with.
 “Ryan is a physical specimen, 
she’s 6 feet and probably the strongest 
girl I’ve ever met,” Roy said. “She can 
shoot the crap out of the ball, so she 
has quality, and her legs are strong, so 
she can push people out of the set.”
 And Roy hopes that she won’t be 
the last local product to emerge in this 
nationally ranked program. Hanson-
Swaner might just be the role model 
local kids need.
 The international players, who 
are all on some type of scholarship to 

further their education and to hone 
their skills, have made the water polo 
program a success, carrying the team 
to No. 4 in the nation.
 “It’s (the national ranking) some-
thing that you can be proud of. ... It’s 
a good team, and competing in the 
NCAA competition is something to be 
proud of,” junior Dagmar Genee said.
 The opportunities seem endless 
for these athletes, who have adapted 
to the culture and have embraced the 
new island lifestyle, not to mention the 
‘ono local grinds. 
 “The first thing that I ate in 
Hawai‘i and I fell in love with was 
loco mocos,” senior Lisa van Raalte 
said. “I was like, this is the place for 
me. ... I love loco mocos, and spam 
musubis as well.” 
 Senior All-American Kelly 
Mason said she loves to eat poke, 
while Canadian sophomore goalkeep-
er Serena Bredin likes manapuas. 

AUSTIN LARSON/KA LEO O HAWAIʻI

The international players of the Rainbow Wahine water polo team gather before an exhibition match against Canada on Thursday, April 9.


