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Hale‘iwa, Hawai‘i
Home of the NS Menehune 

Surfi ng Championship
see page 13

Mayor Kirk Calwell and President of Polynesian Cultural Center, Alfred Grace.

	 Mayor	Kirk	Caldwell	present-
ed	 President	 Alfred	 Grace	 with	
a	 proclamation	 recognizing	 the	
PCC’s	50th	Anniversary	and	pro-
claiming	 October	 12,	 2013	 Poly-
nesian	Cultural	Center	Day.	PCC	

was	 founded	 in	 1963	 as	 a	 non	
profi	t	organization,	serving	nearly	
37	million	visitors	with	entertain-
ment	 while	 preserving	 and	 por-
traying	the	cultural	arts	and	crafts	
to	the	rest	of	the	world.

In	addition,	PCC	has	provided	fi	-
nancial	 assistance	 to	 young	 peo-
ple	 who	 attend	 Brigham	 Young	
University.	 As	 a	 non-profi	t	 orga-
nization	PCC	uses	100	percent	of	
their	revenue	for	daily	operations	
and	support	education.

2013 Annual
North Shore Menehune 
Surfi ng Championship

Haleiwa	Alii	Beach	Park
northshoremenehunesurfcontest.com

Pages	13	&	14
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The Hale‘iwa Family Dental Center, Ltd.

presents

“Comfort Dentistry”
including—

 • Relaxation Glasses
 • Television Glasses
 • Caring Staff
 • Special Medication to help you relax
 • Laser Cavity Detection
 • New Patients Welcome!

Your teeth are much too important to neglect.

Call: 637-9652
for your reservation

We’re conveniently located behind First Hawaiian Bank
in the heart of Hale‘iwa.
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OFF da Island in San 
Francisco, Califorina
	 Pupukea	newlyweds	Ole	Seyler	and	Anuhea	Sey-
ler	 (nee	 Burtch)	 spent	 their	 honeymoon	 in	 chilly	
San	Francisco.	They	are	pictured	here	at	the	Golden	
Gate	Bridge	on	their	way	to	the	Viking/49er’s	game.	
Anuhea	brought	a	recent	copy	of	the	NSN	to	read-
during	half	 time	 to	 remind	her	of	 the	good	 times	
on	Oahu’s	beautiful	North	Shore.	For	more	informa-
tion	on	the	OFF	da	Island	campaign	turn	to	page	23.
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A Fond Farewell to Elaine Niimi

 Elaine Niimi passed away this past July in Wahiawa after a couple of years of increasing problems 
with mobility.  She was able to stay in her home with assistance until shortly before her death.
 Elaine moved to Pupukea with her husband in 1954 to help run the family’s Niimi Store.  Previ-
ously they had managed a store in Kahuku.  The Niimi Store opened in 1903 and was a place Elaine 
said the locals hung out and bought supplies, often on credit. The couple lived in a house behind the store. 
In the 1970s the Niimi store was replaced by the Pupukea Foodland.  
 When Elaine’s mother passed away she used the inheritance to buy some property and from that 
time on she became a landlord and eventually a realtor.  Her previous interest was in social work.
 Elaine raised 4 children.  In the past several years she and her daughter, Susan, have owned and 
run The North Shore Realty located on Kamehameha Highway next door to Foodland.
 Elaine had always been interested in her community and was a member of numerous local organiza-
tions. She held various positions as a volunteer and was a generous supporter of local activities.
 Elaine liked to buy baskets as she often delivered baskets of goodies to those she wished to aloha.  
Many North Shore residents considered her a very special lady.  She believed in Thank You notes and 
acts of kindness to others.  She will be missed by the many whose lives she touched.
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ments	 to	 enjoy	 with	 good	 friends	 and	 lively	 con-
versation.	We’d	like	to	hear	ideas	from	community	
members	 with	 regard	 to	 our	 continuing	 effort	 to	
keep	the	North	Shore	Clean,	Green	and	Beautiful!	
	 We’re	 excited	 that	 our	 meeting	 will	 be	 held	
on	 the	 lanai	 of	 the	 Proud	 Peacock,	 Waimea	 Val-
ley.		We’d	like	to	say	Mahalo	to	Waimea	Valley	for	
partnering	with	our	group	for	many	years	providing	
us	 accommodations	 for	 quarterly	 board	 meetings,	
workshops	 and	 annual	 fundraiser	 dance.	 We’re	
thrilled	about	The	Proud	Peacock	being	updated;	it’s	
now	available	for	event	functions.…with	an	eleva-
tor!	Aloha.

	 The	 Outdoor	 Circle	 (TOC)	 was	 the	 very	 first	
environmental	 organization	 in	 Hawai‘i.	 Last	 year	
they	celebrated	their	100th	anniversary.	Our	orga-
nization	has	succeeded	in	completing	a	long	list	of	
successful	projects	which	are	in	line	with	their	goal	
of	 keeping	 Hawai‘i	 Clean,	 Green	 and	 Beautiful	 by	
preserving,	protecting	and	enhancing	the	environ-
ment,	 public	 parks	 and	 spaces	 for	 future	 genera-
tions.	For	example	we	don’t	have	billboards	along	
roads	in	Hawai‘i	because	the	TOC	members	worked	
hard	and	successfully	in	the	early	years	to	get	rid	of	
the	billboard	clutter	that	existed	in	those	days.	To-
day	the	TOC	has	10	active	branches	throughout	the	
Hawaiian	Islands.
	 In	1956	our	North	Shore	branch	of	The	Outdoor	
Circle	 was	 formed	 then	 called,	 The	 Waialua	 Out-
door	Circle,	headed	by	two	well-known	community	
volunteers:	 Peggy	 Paty	 and	 Meryl	 Andersen.	 This	
branch	was	active	for	several	years	and	then	became	
inactive.	In	1987	the	North	Shore	Branch	of	the	Out-
door	Circle	was	re-established	and	became	known	as	
the	North	Shore	Outdoor	Circle,	commonly	referred	
to	as	the	NSOC.
	 The	NSOC	through	a	series	of	NSN	articles	would	
like	to	share	with	the	community	the	issues	we	as	
volunteers	are	trying	to	address	on	the	North	Shore.	
We	 have	 planted	 and	 maintained	 trees,	 tried	 and	
continue	to	try	to	keep	our	area	in	compliance	with	
sign	laws,	and	hope	to	encourage	our	community	to	
all	work	together	 in	preserving	and	protecting	the	
beauty	of	 the	neighborhoods	we	 live	 in.	We	have	
some	pretty	spectacular	field	trips	that	include	farm	
tours,	 public	 and	 private	 garden	 tours	 and	 work-
shops	 on	 just	 about	 anything	 plant	 related.	 Our	
membership	is	open	to	everyone	and	new	members	
are	always	welcome.
	 This	 coming	year	 we	 are	 highlighting	 “Aware-
ness	of	Exceptional	Trees”,	where	 they	are	 located	
and	which	additional	ones	can	be	designated	“Ex-
ceptional”	 in	 the	 future.	 Designating	 a	 tree	 to	 be	
an	Exceptional	Tree	protects	it	and	there	is	help	in	
maintaining	the	health	of	the	tree.		
					For	more	information	on	our	branch	as	well	as	all	
branches	state	wide	please	visit	www.outdoorcircle.
org.
	 We	would	like	to	invite	you	and	hope	that	you’ll	
mark	your	busy	calendars	for	our	Annual	Member-
ship	Meeting,	Tuesday,	October	1	at	6:00	p.m.	Join	
us	 for	 our	 presentation	 of	 the	 2013	 beautification	
awards	as	well	as	information	and	discussion	on	on-
going	projects.	As	always,	we	will	serve	light	refresh-

Saturday, October 19, 2013 
9:00 a.m. to 2:00 p.m. 

SAVE THIS DATE!!! 
HALEIWA JODO MISSION’S ANNUAL 

CRAFT FAIR 
66-279A Haleiwa Road 

Interested in selling your crafts?  Please call 637-4382 or write to 
haleiwajodomissionyba@gmail.com for more information.  

Salon la Sirena

Grand Opening Special
Full Highlight & Haircut $100

First time clients
A new eco friendly,

Green Salon on the North Shore

Owner Gina Walker
Haircut, Highlight and Color Specialist

Hairdresser to the Stars from
Malibu, CA. 20 yrs. experience.

Call for a free consultation
Shop 637-6869
Cell 375-3984
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Dole Plantation unveils 
new pineapple express 
train route and platform to 
enhance visitor experience
	 Dole	 Plantation’s	 Pineapple	 Express	 train	 now	
travels	a	slightly	longer	route	that	allows	visitors	to	
travel	through	the	Plantation	Garden	and	experience	
even	more	native	species	of	flora.
	 The	new	Pineapple	Express	route	adds	three	min-
utes	to	the	ride,	which	has	been	increased	from	two	
miles	to	2.2	miles.
	 In	addition,	a	new	train	platform	was	constructed	
to	create	a	more	comfortable	waiting	area	with	ad-
ditional	seating	and	raised	ceilings	to	allow	in	more	
natural	lighting.	With	the	completion	of	the	new	main	
platform,	Dole	Plantation	has	dedicated	a	separate,	
secondary	platform	to	loading	riders	with	any	mobil-
ity	issues,	including	those	in	wheelchairs	or	families	
with	strollers.
	 Kahu	Curt	Kekuna	of	Kawaiaha‘o	Church	recently	
blessed	the	new	Pineapple	Express	platform,	tracks	
and	barn	at	a	Hawaiian	blessing	that	was	attended	
by	two	dozen	Dole	Plantation	and	Castle	&	Cooke	
employees,	as	well	as	architects	and	other	partners	
who	were	involved	in	developing	the	new	elements.
	 For	more	information,	visit	dole-plantation.com.

North Shore Foot Massage —
“It’s Not Just A Foot Massage”
	 North	 Shore	 Foot	 Massage	 (NSFM)	 is	 exactly	
what	the	north	shore	needed.	It’s	located	next	to	the	
Hale‘iwa	US	Post	Office.	This	is	the	best	$25.00	you	
will	ever	spend	for	a	foot	massage.	If	you	have	more	
time	you	should	opt	for	the	60	min	full	body	massage,	
for	only	$45.00.	This	massage	includes	head,	neck,	
shoulders,	back,	legs,	and	arms.
	 The	benefits	of	foot	massage	are	many,	and	re-
cipients	say	they	are	more	than	worth	their	weight	in	
gold.	Foot	massage	has	been	practiced	for	centuries,	
and	it	is	still	popular.	With	more	than	7,000	nerves	
in	the	feet	waiting	to	be	stimulated,	you	may	find	
that	 foot	 massage	 is	 very	 powerful	 and	 extremely	
pleasurable.
	 All	 the	 therapists	 all	 follow	 the	 same	method/	
technique;	however,	if	you	want	to	customize	your	
massage	based	on	how	you	are	feeling	that	day,	just	
talk	to	your	therapist,	and	he/she	will	do	exactly	what	
is	needed.	When	you	go	in	for	the	30	minute	massage,	
you	get	a	really	great	foot	massage.	But	if	you	want	
the	best	bang	for	your	buck,	the	60	minute	massage	
is	a	bargain	at	just	$45.	Just	like	the	30	minute	mas-
sage,	the	60	minute	massage	starts	with	a	relaxing	
foot	soak,	the	massage	therapist	starts	at	the	head	and	
they	work	their	way	down	to	your	feet	then	you	roll	

over	and	the	massage	therapist	works	on	your	back.	
When	you	really	want	to	pamper	yourself	go	for	the	
90	minute	massage.	What	a	luxury!	All	you	hear	is	
the	relaxing	Zen	music	playing.	You	feel	like	you	are	
in	a	spa	without	paying	the	high	spa	prices.	NSFM	
also	offers	Reflexology	as	an	add-on	to	any	massage	
you	choose.
	 For	more	information	you	can	contact	them	@	
366-1308	or	like	them	on	Facebook	@	www.facebook.
com/NorthShoreFootMassage
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North Shore Fireman and his wife are heading to 
the big screen!  

By Claudia Wallace Writer/ Producer of Angel By Thursday
 and Arlene Newman-Van Asperen/Mrs. Hawaii 2005/Actor/Producer

	 At	any	age	it’s	a	mammoth	undertaking	to	write,	
direct	and	produce	a	film.	“Angel	By	Thursday”	is	the	
new	locally	made	full	feature	film	Directed	by	local	
Fireman	Jeff	Wallace.	“Sometimes	I	don’t	know	what	
I	 was	 thinking”	 says	 Director/Fireman	 Wallace,	 of	
Tight	Spot	Productions.	A	small	North	Shore	based	
independent	 film	 company	 that	 he	 and	 his	 wife	
Claudia	started	in	Kahuku,	Hawaii.	“Maintaining	a	
relentless	shooting	schedule,	as	well	as	feeding,	trans-
porting	and	directing	a	cast,	and	crew,	of	fifty	is	an	
unbelievable	challenge!	But	try	doing	it	for	the	first	
time	when	you’re	earned	that	coveted	“senior-citizen”	
bus	 pass	 with	 social	 security	 dangling	 just	 around	
the	corner	is	just	crazy!	We	started	this	journey	July	
4,	2013.	It	absolutely	wouldn’t	be	happening	if	not	
for	the	passion	and	dedication	of	the	fabulous	cast,	
crew	and	volunteers!	Day	in	and	day	out,	it’s	their	
focus	on	professional	quality	and	performance	that	
makes	Claudia	and	I	look	good.	It’s	very	humbling,”	
says	Wallace.
	 Growing	up	on	the	North	Shore,	Jeff	graduated	
from	Kahuku	High	School	in	1974.		Married	with	two	
adult	children	and	three	grandchildren,	he	currently	
resides	with	wife	Claudia	in	Kahuku.	His	“real	job”	is	
being	stationed	at	the	Kahuku	Fire	Station,	working	
for	the	Honolulu	Fire	Department.	(HFD)
Before	joining	HFD,	he	managed	the	cattle	operation	
for	Kualoa	Ranch,	the	largest	private	ranch	(in	terms	
of	acreage)	on	Oahu.	From	1978-1994,	he	helped	con-
struct	and	then	manage	the	State’s	largest	aquaculture	
(shrimp	and	prawn)	operation	in	Kahuku.
	 The	 movie	 he’s	 currently	 making,	 “Angel	 By	
Thursday”	is	about	two	families	thousands	of	miles	
away,	 struggling	 with	 scars	 of	 horrible	 childhood	
tragedies.	One	family	is	torn	apart	by	the	constant	
flash	backs	and	nightmares	of	Vietnam.	While	the	
other	family,	enjoying	all	the	pleasures	of	life,	is	scared	
forever	after	a	beautiful	day	at	the	beach	takes	a	ter-
rible	turn	for	the	worst.	Linked	by	a	series	of	uncanny	
events,	this	journey	joins	the	two	families	together.	
The	children	of	the	families	discover	the	emotional	
waves	of	forgiveness,	healing	and	love.	Waimea	Bay	
may	hold	the	secrets	to	their	ultimate	destiny.	
	 “I’ve	come	full-circle	in	my	life”,	says	Wallace.	“I	
want	to	be	able	to	give	back	to	the	community	that	
raised	me.	I	couldn’t	be	more	proud	of	this	place	we	
call	home!	 I’ve	always	wanted	 to	make	a	film	and	
showcase	it.	I’ve	got	a	flexible	schedule	at	the	fire	sta-
tion	and	I	work	with	an	awesome	crew.	It’s	allowed	
me	to	pursue	my	dreams	or	writing	and	film	making.	I	
like	the	challenge	of	telling	a	compelling	story.	There	
was	no	way	I	wanted	to	play	the	‘Hollywood	Game’	
so	Claudia	and	I	decided	why	not	produce	my	writ-

ing	ourselves.	At	our	age	it	would	be	pretty	cool	to	
do	something	creative	together.	In	the	beginning,	we	
didn’t	have	a	clue	(spoiler	alert	-	still	don’t)	on	how	to	
do	it,	but	bought	some	gear	and	figured	things	out	as	
we	went	along.	And	up	to	now,	it’s	been	one	heck	of	
fun	ride!!	Ask	me	this	again	at	the	end	of	November	
when	we	are	wrapped	filming,	and	I	may	have	a	dif-
ferent	take!”	says	Director/Fireman	Wallace.	
	 More	articles	to	come!	If	you	have	questions	for	
cast	or	enjoyed	this	article	let	us	know!	Email	us	at	
Angelbythursday1@gmail.com
	 Follow	 us	 on	 the	 media	 wave!	 Check	 out	 our	
webpage,	twitter	and	Facebook.		“Angel	by	Thursday”.	
We	will	have	cast,	crew	and	behind	the	scenes	stuff.
Any	local	company	wishing	to	get	involved	or	vol-
unteer,	 please	 contact	 us	 at:	 Angelbythursday1@
gmail.com

 

Serving Haleiwa since 1984

Bankruptcy
Personal Injury • Criminal Law 

Landlord/Tenant
Traffic Offenses • DUI

Family Law
Adoption • Custody • Divorce

Paternity • Guardianship
Deeds, and Wills

Notary Public

637-7611
VISA/MC AcceptedPaul & Nita

We’ve Moved
66-037 Kam. Hwy., Ste. 3

Haleiwa, next to Growing Keiki
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State Representative

Richard Lee Fale
Serving You in District 47

Legislative Talk Stories and Special Session
	 A	heartfelt	mahalo	to	those	of	you	who	attended	
our	recent	Legislative	Talk	Stories	around	the	com-
munity.	It	has	been	especially	good	to	get	your	can-
did	thoughts	on	some	of	the	most	pressing	issues	we	
face	and	their	 impact	on	you	and	your	 family.	By	
the	time	you	read	this	we	will	have	completed	our	
third	 meeting	 this	 month	 and	 will	 be	 having	 our	
fourth	on	September	25,	2013,	at	6:30	p.m.	at	Ka-
huku	Intermediate	and	High	School.	If	you	weren’t	
able	to	attend,	my	office	stands	ready	to	assist	you	
with	any	issues	or	concerns	that	you	would	like	to	
address.
	 Well	over	200	people	attended	our	Talk	Story	at	
Sunset	Elementary	on	September	5	to	discuss	the	de-
cade-long	traffic	issue	at	Laniakea	Beach.	The	meet-
ing	 was	 intense	 and	 the	 discussion	 honest.	 Con-
cerns,	suggestions	and	frustrations	were	brought	to	
the	table	and	heard	by	the	City	Department	of	Parks	
and	Recreation	Director,	Toni	Robinson,	and	Kame-
hameha	Schools	representative	Kekoa	Paulsen.		
	 During	 our	 Talk	 Story,	 we	 asked	 attendees	 to	
complete	a	survey	to	share	their	concerns	and	solu-
tions	and	quantify	that	data	in	comprehensive	way.			
We	want	those	of	you	who	did	not	have	an	oppor-
tunity	to	share	your	thoughts	to	have	an	opportu-
nity	to	do	so	and	have	the	survey	available	online	
at	www.repfale.com	My	office	will	be	compiling	the	
data	and	sharing	the	 information	with	you	 in	the	
near	future.	We	also	will	be	sharing	these	findings	
with	the	State	Department	of	Transportation,	who	
was	unable	to	attend	our	Talk	Story,	and	all	others	
involved	in	helping	find	a	solution	quickly	and	ef-
fectively.		
	 Other	 important	 legislative	 news	 was	 an-
nounced	by	the	Governor’s	Office.	As	many	of	you	
already	know,	the	Governor	called	a	special	session	
for	the	State	Legislature	to	consider	a	bill	that	will	
legalize	same-sex	marriage	in	the	Hawaii.	The	most	
recent	version	of	the	bill	can	be	found	at	www.gov-
ernor.hawaii.gov	 and	 I	 encourage	 you	 to	 let	 your	
legislators	 know	 your	 thoughts	 on	 the	 proposed	
legislation	 before	 the	 special	 session	 convenes	 on	
Monday,	October	28,	2013.			
	 I’d	like	to	end	this	column	on	a	lighter	note	by	
sending	my	congratulations	to	Polynesian	Cultural	
Center	on	its	Golden	Anniversary.	It	was	a	pleasure	
to	dance	in	the	PCC	Alumni	Show	and	see	so	many	
faces	from	the	past	and	joining	together	to	celebrate	
with	some	of	the	original	PCC	dancers	who	helped	
make	 the	 center	 Hawaii’s	 #1	 paid	 attraction.	 This	

celebration	 is	 just	 another	 example	 of	 the	 unique	
people	 and	 culture	 we	 have	 here	 on	 North	 Shore	
Oahu	and	it	is	truly	an	honor	to	serve	as	this	com-
munity’s	representative.	Here’s	wishing	Polynesian	
Cultural	 Center	 many	 more	 years	 of	 success	 and	
continued	partnership	with	our	community.

WCA General Membership 
Meeting

Date:  September 20, 2013
Time: 6:00 p.m.
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Representative

Lauren 
Matsumoto

Serving You in District 45

	 As	you	may	have	noticed	 in	 last	month’s	arti-
cle,	I’m	not	Cheape	anymore!		I’m	please	to	let	you	
know	that	 I	married	Mr.	Scott	Matsumoto	on	July	
6th,	2013.	 	 Scott	 is	 a	 local	fi	refi	ghter	who	 is	 com-
mitted	to	public	service,	also.		He	loves	to	surf	and	
helps	out	on	our	family	farm,	which	is	a	rite	of	ini-
tiation	in	order	to	marry	into	the	family!		Although	
my	name	has	changed,	my	commitment	to	you	and	
our	 community	has	not.	 	 So	when	you	 see	me	 in	
your	neighborhood	asking	for	your	input,	you	know	
you	have	the	ear	of	the	same	person	who	was	born,	
raised,	and	went	to	school	in	our	community.
	 I’d	like	to	give	special	thanks	and	appreciation	
to	the	many	North	Shore	people	whose	labors	made	
our	wedding	day	a	celebration	we	will	cherish	for-
ever.	 	 The	 Kawailoa	 Ranch	 setting	 was	 absolutely	
magical.		Elmer	Guzman	and	the	Poke	Stop	served	a	
variety	of	dishes	using	local	products	which	pleased	
everyone’s	 taste.	 	 Leilehua	 High	 School	 added	 a	
sweet	touch	with	made-from-scratch	desserts.		Jen-
nifer	Brotchie	Photography	captured	many	match-
less	moments	of	the	day.	The	videography	skills	of	
Aaron	Eveland,	owner	of	Makai	Creative,	chronicled	
many	distinctive	moments,	also.
	 Lastly,	I	unintentionally	gave	you	incorrect	in-
formation	on	when	our	North	Shore	Neighborhood	
Board	Meetings	are	held.		Those	meetings	are	held	
on	 the	 4th	 Tuesday	 of	 the	 month	 at	 the	 Haleiwa	
Elementary	School	Cafeteria.
	 As	 always,	 I	 appreciate	 hearing	 from	 you	 and	
seeing	you	in	the	community.	 	 If	you	have	a	con-
cern	or	question,	you	can	reach	me	by	email	at	Rep-
Matsumoto@Capitol.Hawaii.gov	 or	 call	 me	 at	 my	
offi	ce	at	586-9490.		Your	voice	is	important!

(808)638-8492officecell
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“FABLAB808” North Shores hot new welding & 
design studio is heating things up this winter 
at the Old Waialua Sugar Mill
	 Well	if	you	have	heard	there	is	a	new	Fabrication/
Design	Studio	here	on	the	North	Shore.	Last	year	a	
group	of	local	designers	which	have	been	practicing	
architecture	here	in	Haleiwa	for	some	years	decided	
to	team	up	with	another	multi-talented	young	man	
by	the	name	of	Michael	Nelms.	They	broke	ground	
on	the	north	side	of	the	Old	Waialua	Sugar	Mill	in	
an	empty	lot,	set	up	a	few	cargo	containers	with	a	
roof	 spanning	between	 them	and	called	 their	new	
shop	“FABLAB808”	a.k.a.	The	Lab.	 	The	Studio	of-
fers	 welding	 of	 all	 types	 of	 metals	 for	 any	 kind	 of	
job	 you	 throw	 at	 them,	 from	 lawn	 mower	 repair,	
boat	 trailers,	 railing	 systems,	 gates,	 all	 the	 way	 up	
to	high-end	staircases	for	commercial	or	residential	
projects.	 	 They	 specialize	 in	 doing	 fabrication	 and	
design	of	things	that	people	are	having	a	hard	time	
finding	pre-built	or	just	want	something	that	no	one	
else	has	or	has	seen.	Michael’s	background	is	in	ar-
chitecture	and	industrial	design.	He	got	his	BFA	for	
the	University	of	Florida	and	 then	received	a	MFA	
in	Architecture	at	a	school	in	Los	Angeles	called	Sci-
Arc.	 Following	 school	 he	 taught	 at	 two	 university	
while	practicing	architecture	 in	LA	for	several	year	
before	moving	to	Hawaii.	With	his	advanced	skills	
in	welding	and	design	he	can	understand	just	about	

any	and	every	project	or	problem	that	you	can	throw	
at	him	to	be	fabricated.	So	if	there	is	something	wild	
and	crazy	that	you’ve	been	dreaming	about	and	wish	
to	have	it	come	to	life,	just	give	them	a	call	over	at	
THE	LAB	or	just	stop	by	the	Sugar	Mill	and	see	what	
unique	new	things	they’re	working	on.	They	always	
love	to	have	people	commission	them	to	do	amaz-
ing	things	with	metal,	glass,	wood,	or	any	material	
you	can	think	of.	Recently	they	finish	a	whole	new	
interior	for	the	Turtle	Bay’s	WaterShed	Surf	Shop	out	
of	mostly	recycled	wood	and	metal,	a	new	awesome	
industrial	 steel	 entry	 door	 for	 the	 Oakley	 Store	 at	
Turtle	Bay,	and	a	whole	new	line	of	100%	recycled	
wood	and	steel	rebar	chairs	which	include	barstools,	
loungers,	 and	 rocking	 chairs.	 Michael’s	 currently	
showing	 his	 unusual	 metal	 creations	 at	 Haleiwa	
Joes’s	3rd	Friday	Art	Shows	and	a	few	other	private	
showings.	 So	 if	 you	got	 some	welding,	 fabricating,		
architectural	 designing	 or	 proto-typing	 you	 need	
done,	just	give	FABLAB808,	the	northshores	newest	
all	around	custom	fab	shop,	a	call	at	808-628-8719		
(www.fablab808.com).	 Esitmates/Bids	 are	 always	
Free	and	they	love	meeting	new	people		and	talking	
story,	so	if	your	near	Waialua	area	just	stop	by	“THE	
LAB”	and	have	a	visit.	
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Choon James has been a real estate broker for over 20 years. She 
hosts “Country Talk Story” on Olelo Television every Saturday 
at 5:00 pm on Channel 55. Choon can be reached at 808 293 
9111 or ChoonJamesHawaii@gmail.com

Country Talk Story 
with

Choon James

Honolulu Mayor’s Budget Games Affect Us
	 Honolulu’s	constituents	have	reasonable	expec-
tations	of	how	budgeting	is	done.	The	wise	adage	of	
“Spend	within	or	do	without”	is	a	good	accounting	
principle	for	all.	People	are	working	hard	to	put	food	
on	the	table	and	trying	to	make	ends	meet.
	 Unfortunately,	 I’ve	realized	through	jarring	ex-
periences	that	the	Caldwell	Administration	does	not	
work	or	 think	that	way.	The	Mayor	did	not	get	all	
he	 wanted	 this	 budget	 cycle	 from	 the	 city	 council	
including	-	increasing	the	gas	tax	and	$750,000	for	
“planning	and	design”	on	the	controversial	Hauula	
Fire	Station	Relocation.	This	project	is	in	a	long	litiga-
tion;	why	would	the	mayor	want	to	spend		$750K	on	
“planning	and	design”	now?	
	 Workers	inside	Honolulu	have	confided	that	“plan-
ning	and	design”	is	an	endless	money	pit	for	taxpay-
ers.	Many	projects	are	“planned	and	designed”	over	
and	over	again!	It's	a	money-maker	for	their	special	
consultants.
	 The	 proposed	 Hauula	 Fire	 Station	 Relocation	
started	on	the	wrong	foot	by	not	collaborating	with	
the	most	affected	people	-	the	neighbors	living	next	to	
the	proposed	sit	and	the	community.	The	consultants	
for	the	Environmental	review	were	paid	around	$50K	
and	yet,	they	didn't	bother	to	fulfill	the	basic	requisites	
of	their	job	to	consult	with	the	affected	parties.
	 The	project	was	estimated	at	$10M	by	the	consul-
tant.	Months	later,	it	was	increased	to	$13M.
	 After	three	years	of	questioning,	they	say	that	it	
would	cost	$5Million	to	construct	the	proposed	Taj	
Mahal	station	in	rural	Hauula.
	 Really?	Did	Hauula	residents	just	saved	taxpayers	
MILLIONS	OF	DOLLARS?	Something	really	smells.
	 We’re	not	against	any	new	facilities.	But	the	pro-
cess	has	been	violated	with	unlawful	actions	and	the	
dissing	of	 the	most	 affected	people.	The	 corrupted	
process	 costs	 taxpayers	money	and	everyone	 loses,	
except	the	contractors.
	 The	Mayor	recently	said	the	city	has	a	$156Million	
shortfall.	I	think	this	is	a	game	for	him.	He	obviously	
wants	to	finance	his	pet	projects	at	any	costs	and	if	
he	doesn’t	get	the	funds,	he’ll	just	squeeze	it	from	the	
taxpayers.
	 He’s	now	looking	for	every	which	way	to	see	what	
taxes	and	fees	can	be	increased.	In	the	meanwhile,	
he’s	doing	the	following	as	reported	by	KITV	News:
“The	latest	salvos	over	city	finances	has	council	mem-
bers	concerned,	and	chief	among	them,	the	impact	
it	may	have	on	public	services.	For	the	current	fiscal	
year,	all	but	one	city	department	will	be	impacted	by	
the	mayor’s	budget	ax.	Caldwell	said	the	cost-cutting	

program	was	the	result	of	many	hours	of	consultation	
with	department	heads.
	 Eight	 departments	 will	 be	 impacted	 the	 most,	
with	the	following	amounts	cut	from	their	respective	
budgets:
$4.5	million	from	the	Honolulu	Police	Department
$2.8	million	from	Facilities	Maintenance
$2.2	million	from	the	Honolulu	Fire	Department
$1.9	million	from	Parks	and	Recreation
$1.5	million	from	Environmental	Services
$1.0	million	from	Budget	and	Fiscal	Services
$1.0	million	from	Customer	Services
$1.0	million	from	Design	and	Construction
$4.2	million	all	other	departments,	except	Commu-
nity	Services
	 For	the	police	department,	the	budget	restriction	
will	result	in	40	less	police	recruits	during	the	current	
fiscal	year,	as	the	number	of	recruits	in	each	of	the	
four	classes	is	cut	from	50	to	40.
	 Meanwhile,	the	fire	department	is	cutting	its	re-
cruit	class	from	48	to	24,	and	delaying	the	start	date	
from	October	to	January.”
	 Something	 smells	 with	 the	 way	 the	 Mayor	 is	
handing	the	public	treasury.	In	the	end,	we	all	lose,	
except	a	privileged	few.	
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	 	 Olakino Maika‘i
(Good Health)

by Naty Camit Hopewell

Chronic Back Pain
	 Chronic	back	pain	is	a	common	problem	seen	
in	 medical	 offices.	 It	 not	 only	 affects	 the	 person	
with	 chronic	 pain,	 but	 it	 has	 a	 huge	 impact	 on	
the	nation’s	economy	due	 to	 loss	of	work.	 It	 is	 a	
complex	problem	to	treat	due	to	its	chronic	nature	
and	that	it	impacts	sleep.	Lack	of	sleep	affects	the	
person’s	 mental/emotional	 health,	 which	 in	 turn	
exacerbates	the	pain.
	 What’s	the	approach	to	treating	this	complex	
problem?	First	of	 all,	 sleep	needs	 to	be	 addressed	
because	studies	have	shown	that	when	sleep	is	in-
duced	 in	 chronic	 pain	 patients,	 pain	 is	 markedly	
reduced.	 Most	 commonly	 tricyclic	 anti-depres-
sants,	 such	 as	 amitriptyline,	 are	 used;	 doses	 are	
low,	just	enough	to	induce	sleep.	Somehow	these	
medications	dull	pain.	Strengthening	muscles	that	
support	 the	 back	 helps;	 a	 physical	 therapist	 who	
can	evaluate	posture	and	muscle	strength	can	assist	
the	 person	 with	 appropriate	 exercises	 done	 on	 a	
daily	basis.	Other	medications	such	as	anti-inflam-
matories	 (Aleve,	 Ibuprofen)	 in	 combination	 with	
muscle	relaxants	(Flexeril,	Robaxin)	also	help.	An-
other	approach	is	anti-seizure	medications	(Lyrica,	
Neurontin)	which	dull	pain.	As	mentioned	earlier,	
chronic	pain	can	lead	to	depression,	which	must	be	
addressed	because	depression	worsens	pain.	 	Nar-
cotics	 are	 medications	 of	 last	 resort	 and	 reserved	
for	pain	associated	with	special	conditions,	such	as	
terminal	cancer.
	 Narcotics	used	over	the	long	term	can	lead	to	
addiction	 which	 would	 further	 complicate	 treat-
ment.
	 What	are	other	approaches?	Acupuncture	has	
been	 shown	 to	 help.	 Transcutaneous	 electrical	
nerve	stimulation	(TENS)—small	electrodes	placed	
near	the	site	of	pain	generate	nerve	impulses	that	
block	the	pain	signal.	Biofeedback	and	steroid	in-
jections	also	are	utilized.	Ultimately,	different	com-
binations	must	be	tailored	to	fit	the	individual.

Salon la Sirena
An Eco Friendly Green Salon

Eco-Fin Organic Grand Opening Specials
Fu1l Color, Cut & Style $75

Mani/Pedi $40

Michele Popek
723-1366   637-6869

Waialua Shopping Ctr. across from Jerry’s Pizza

 Is your child struggling with: 
 

Motivation in school?     Respect for peers and adults? 
Maintaining healthy relationships?   Communicating their feelings? 
Showing empathy for others?         Demonstrating appropriate boundaries?  

Showing confidence in themselves? 
 

Join us for HORSE PLAY! We will work with your child to improve many 
areas in their life by working with horses in creative and fun activities. 

 

 
Hawai’i Equine Assisted Reflection & Therapy 

(808) 561-4184 
Register your child today at www.hearthorses.com 
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Coast to Coast Organizing Underway for 2013 Food Day
Singer Jack Johnson to Partner with Food Day on Tour
	 WASHINGTON-The	third	annual		Food	Day	will	
see	thousands	of	events	in	all	50	states	aimed	at	pro-
moting	healthy,	affordable,	and	sustainably	produced	
food.
	 In	anticipation	of	October	24,	singer-songwriter	
Jack	Johnson	will	be	teaming	up	with	Food	Day	on	his	
From	Here	To	Now	To	You	tour.	At	each	of	his	venues,	
Johnson	and	his	All	At	Once	social	action	network	will	
celebrate	Food	Day	by	introducing	his	 fans	to	 local	
and	 national	 nonprofit	 organizations	 that	 work	 on	
sustainable	 agriculture,	 food	 access,	 farm-to-school	
projects,	and	other	food	policy	issues.
	 “While	on	tour	we	are	lucky	to	be	able	to	enjoy	
food	from	every	region	that	we	visit,”	Johnson	said.	
“Supporting	local	 farmers	at	each	stop	is	 important	
to	 us.	 Along	 the	 way	 we	 have	 met	 many	 amazing	
non-profit	 groups	 that	 promote	 local,	 organic,	 and	
sustainable	 food	 in	 their	communities	and	schools.	
Food	Day	is	a	great	opportunity	to	introduce	people	
to	these	groups	who	are	doing	important	work	and	
celebrate	our	connection	to	food.”
	 In	September	and	October,	at	each	of	Johnson’s	
25	theater	shows	across	Europe	and	North	America,	
fans	will	be	encouraged	to	connect	with	non-profits	
in	their	communities	to	support	local	and	sustainable	
food	 and	 to	 celebrate	 Food	 Day.	 Concertgoers	 will	
capture	their	commitment	to	local	food	at	the	show	
and	share	with	the	world	on		AllAtOnce.org.	Johnson	
returns	from	tour	just	in	time	to	celebrate	Food	Day	in	
his	home	state	of	Hawaii,	where	his	own	Kokua	Hawaii	
Foundation	is	coordinating	a	series	of	events	with	local	
chefs,	farmers	and	schools	to	celebrate	Hawaii’s	unique	
food	culture.
	 In	New	York	City,	Grow	NYC	will	lead	a	citywide	
Apple	Crunch	in	an	effort	to	break	a	record	the	city	
set	 last	year	 for	having	 the	most	participants	 in	an	
apple	crunching	event.	New	York	City-based	Hip	Hop	
Public	Health	will	conduct	special	Food	Day	activities	
for	 school	 children	 around	 the	 album	“Songs	 for	 a	
Healthier	America,”	produced	by	HHPH	and	Partner-
ship	for	a	Healthier	America,	during	the	October	events.	
In	Savannah,	GA,	some	10,000	people	are	expected	
to	converge	on	Daffin	Park	for	the	city’s	third	annual	
Food	Day	festival,	organized	by	the	publishers	of	Well	
Fed	Savannah	magazine.
	 In	Charleston,	SC,	Food	Day	is	cosponsoring	with	
avant-garde	chefs’	group	Cook	It	Raw	a	public		BBQ	
Perspectivesfestival,	which	will	highlight	vegetables	
and	grains	used	 in	Lowcountry	cuisine.	And	 in	 the	
nation’s	 capital,	 LivingSocial	 will	 host	 a	 week-long	
series	of	cooking	classes	with	celebrity	chefs	culminat-
ing	in	a	public	celebration	at	its	six-story		918	F	Street	
entertainment	venue.
	 One	 special	 focus	 of	 Food	 Day	 2013	 will	 be	 to	
encourage	children	to	cook-and	to	encourage	adults	
who	can	cook	to	pass	on	their	skills.
	 “Imagine	 if	America’s	kids	were	half	as	 familiar	

with	cutting	boards,	mixing	bowls,	and	saucepans	as	
they	are	with	iPads,	Xboxes,	and	Wiis,”	said	Michael	
F.	Jacobson,	executive	director	of	the	nonprofit	Center	
for	Science	in	the	Public	Interest,	which	provides	na-
tional	coordination	for	Food	Day.	“Just	a	few	healthy	
recipes	learned	each	year	could	put	kids	on	track	to	
lead	healthier,	happier,	and	longer	lives	as	adults.”
	 At	 FoodDay.org,	 visitors	 are	 encouraged	 to	find	
events	near	them,	or	to	pin	their	own	big	or	small	Food	
Day	events	on	the	site's	interactive	map.	Food	Day	is	
also	partnering	with	Farmstand,	an	iPhone	app	that	
cultivates	community	around	farmers	markets,	which	
will	display	nearby	Food	Day	events.
	 In	past	years,	Food	Day	has	seen	events	as	varied	as	
an	“Eat	In”	in	Times	Square	featuring	Mario	Batali,	film-
maker	Morgan	Spurlock,	television	host	and	cookbook	
author	Ellie	Krieger,	and	other	food	world	notables;	a		
nationwide	push	for	improved	campus	food	policies	
led	by	Real	 Food	Challenge;	 several	film	premieres;	
and	a		conference	in	the	U.S.	Capitol	on	the	future	of	
food.
	 Food	 Day	 is	 led	 by	 honorary	 co-chairs	 Senator	
Tom	 Harkin	 (D-IA)	 and	 Rosa	 DeLauro	 (D-CT)	 and	
an	advisory	board	that	includes	some	of	the	nation’s	
top	chefs,	physicians,	nutrition	authorities,	and	food	
movement	 leaders.	Like	CSPI,	 Food	Day	accepts	no	
corporate	 donations	 or	 advertising	 but	 does	 invite	
corporations	to	participate	in	their	own	way.	Besides	
2013’s	special	focus	on	kids	and	cooking,	Food	Day	is	
devoted	to	mobilizing	support	for	policies	that	support	
healthier	 diets,	 sustainable	 and	 organic	 agriculture,	
reduce	hunger,	reform	factory	farms,	and	support	fair	
working	conditions	for	food	and	farm	workers.
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‘Olelo to cablecast North Shore Food Summit over 
nine weeks from September through November
	 ‘Olelo	Community	Media	will	cablecast	sessions	
from	 the	 day-long	 First	 Annual	 North	 Shore	 Food	
Summit,	 held	 Aug.	 2	 and	 organized	 by	 the	 North	
Shore	Community	Land	Trust.
	 The	40	shows	will	air	starting	Sept.	9	and	con-
tinue	through	Nov.	16	on	‘Olelo	Channels	FOCUS	
49,	VIEWS	54	and	O‘AHU	55.	[A	complete	schedule	
follows.]	The	cablecasts	will	also	be	available	for	online	
viewing	through	‘OleloNet	On	Demand	and	YouTube	
by	visiting	www.olelo.org.
	 Shows	will	include	the	opening	and	closing	ses-
sions,	as	well	as	the	following	breakout-sessions:
Meet	the	Landowners
Meet	Your	Farmers
Food	Access	and	Health
Growing	Youth	and	Organic	Food
Funding	the	Farm
Growing	Food,	Growing	Leaders
Farm	to	Table	and	Beyond
Food	System	Next	Steps
	 The	North	Shore	Food	Summit,	entitled	“Com-
munity	 Food,	 Community	 Health,”	 was	 organized	
with	goals	of	building understanding	of	sustainable	
food	systems,	nurturing	collaboration	and	partnership	
between	stakeholders,	and	examining	the	larger	food	

system	 to	 improve	 the	 community’s	 food	 security	
and	sustainability.
	 Organizers	were	inspired	by	the	fact	that	Hawai‘i	
imports	over	85	percent	of	its	food,	according	to	a	
2008	report	by	the	University	of	Hawai‘i	at	Manoa	
and	the	State	Department	of	Agriculture.	More	infor-
mation	on	the	summit	itself	can	be	found	at	www.
northshoreland.org.
	 ‘Olelo	is	committed	to	airing	programs	of	special	
community	interest	on	its	four	channels:	FOCUS	49,	
NATV	53,	VIEWS	54	and	O‘AHU	55.
	 For	more	information,	visit	www.olelo.org.
	
About ‘Olelo Community Media
	 Established	 in	1989,	 ‘Olelo	Community	Media	
is	a	private,	nonprofit	provider	of	community	access	
television	services	and	resources	on	O‘ahu.	‘Olelo	is	
committed	to	building,	convening	and	strengthening	
communities	and	providing	a	venue	for	people	to	share	
their	stories	and	ideas	about	issues	of	importance.
	 ‘Olelo’s	mission	is	to	strengthen	our	island	voices	
and	 advance	 community	 engagement	 through	 in-
novative	media.	For	more	information,	visit	www.
olelo.org.	
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Meet	the	Landowners
9/18/2013	 4:30	PM	 OAHU	55
9/19/2013	 10:30	AM	 OAHU	55
9/22/2013	 10:30	PM	 FOCUS	49	(digital	cable	only)
	
Meet	Your	Farmers
9/23/2013	 7:30	PM	 FOCUS	49	(digital	cable	only)
9/26/2013	 2:30	PM	 OAHU	55
9/27/2013	 10:00	AM	 OAHU	55
9/28/2013	 10:30	PM	 VIEW	54
	
Food	Access	and	Health
9/30/2013	 7:30	PM	 FOCUS	49	(digital	cable	only)
10/3/2013	 2:30	PM	 OAHU	55
10/4/2013	 10:00	AM	 OAHU	55
10/5/2013	 10:30	PM	 FOCUS	49	(digital	cable	only)
	
Growing	Youth	and	Organic	Food
10/7/2013	 7:30	PM	 FOCUS	49	(digital	cable	only)
10/9/2013	 4:30	PM	 OAHU	55
10/10/2013	 8:30	AM	 OAHU	55
10/13/2013	 10:00	PM	 FOCUS	49	(digital	cable	only)

Funding	the	Farm
10/14/2013	 7:30	PM	 FOCUS	49	(digital	cable	only)
10/16/2013	 4:30	PM	 OAHU	55
10/17/2013	 10:30	AM	 OAHU	55
10/20/2013	 10:30	PM	 FOCUS	49	(digital	cable	only)
	
Growing	Food,	Growing	Leaders
10/21/2013	 7:30	PM	 FOCUS	49	(digital	cable	only)
10/23/2013	 4:30	PM	 OAHU	55
10/24/2013	 10:30	AM	 OAHU	55
10/27/2013	 10:30	PM	 FOCUS	49	(digital	cable	only)
	
Farm	to	Table	and	Beyond
10/28/2013	 7:30	PM	 FOCUS	49	(digital	cable	only)
10/30/2013	 4:30	PM	 OAHU	55
10/31/2013	 10:30	AM	 OAHU	55
11/2/2013	 10:30	PM	 FOCUS	49	(digital	cable	only)
	
Food	System	Next	Steps
11/4/2013	 7:30	PM	 FOCUS	49	(digital	cable	only)
11/6/2013	 4:30	PM	 OAHU	55
11/7/2013	 10:30	AM	 OAHU	55
11/10/2013	 10:30	PM	 FOCUS	49	(digital	cable	only)
	

North Shore's Kori Harvey hosts FlHi Girlz Sports TV, www.oc16.tv. It is the only Women's sports show of it's kind 
and in it's 4th year top rated. Kori has taught drama and has stared in many video shoots, she is also a teacher! 
Another talented Wahine from the North Shore!

Continued from page 14
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Notes from Waimea Valley, O`ahu
Awa; Piper methysticum

By Kaila Alva, Cultural educator

	 Waimea	 Valley	 is	 located	 across	 from	 Waimea	
Bay	on	O`ahu’s	North	Shore.	Our	plant	collections	
are	developed	and	maintained	to	support	scientifi	c	
investigation,	hands-on	cultural	education,	and	plant	
conservation.	There	are	41	garden	collections	grouped	
according	to	geographical	region	of	origin,	genus	or	
family.	Many	of	the	rarest	fl	owers	and	fruit	on	display	
at	Waimea	can	only	be	seen	here	and	in	their	distant	
places	of	origin.
	 Awa	 is	very	 important	 to	 the	Hawaiian	people	
culturally,	 medicinally	 and	 religiously.	 Awa	 is	 the	
Hawaiian	 word	 for	 the	 plant	 which	 is	 known	 as	
Piper	methysticum	or	vernacularly	Kawa.	Awa	 is	a	
perennial,	large,	rounded,	woody	shrub	that	has	long	
branches	 with	 nodes.	 The	 leaves	 are	 heart	 shaped	
and	the	skin	of	the	branches	can	be	colors	ranging	
from	dark	greens	 to	deep	purples.	Awa	 is	 a	native	
of	 the	 pacifi	c	 island	 triangle.	 The	 origins	 of	 kawa	
are	 rooted	 somewhere	 in	 Melanesia,	 New	 Guinea,	
Solomon	Islands	and	Vanuatu.	Kawa	is	a	plant	that	
cannot	sexually	reproduce	thus	the	progenitor	had	to	
have	occurred	from	either	a	natural	hybridization	or	
a	somatic	mutation	of	its	closest	ancestors.	The	active	
chemical	in	awa	that	produces	its	mild	narcotic	effect	
is	called	kavalactone.	There	are	eighteen	kavalactones	
in	whole.	The	combination	of	chemicals	produces	the	
tingling	and	numbing	sensation	that	is	experienced	
upon	the	consumption	of	awa.
	 Kawa	was	propagated	all	throughout	the	Polyne-
sian	triangle,	and	became	an	important	part	of	society’s	

infrastructure	and	thus	migrated	along	with	people	as	
they	ventured	to	new	locations.	The	spread	of	kawa	
has	resulted	in	a	multitude	of	varieties	over	thousands	
of	years.	Historically,	the	Hawaiian	archipelago	has	at	
least	thirty-fi	ve	to	forty	distinct	varieties.	Today	we	
recognize	about	fourteen	to	eighteen	Hawaiian	awa	
varieties	on	average.
	 Awa	 has	 had	 many	 journeys	 to	 the	 Hawaiian	
Islands	 from	the	Polynesian	triangle.	According	to	
mo`olelo,	there	are	a	mass	account	of	introductions	
of	awa	accredited	to	many	individuals.	Of	the	entire	
mo`olelo	recorded,	one	that	is	most	commonly	used	
features	 two	 of	 the	 four	 principle	 gods,	 Kane	 and	
Kanaloa.	These	two	akua	are	famous	awa	drinkers	who	
travel	around	the	islands	creating	fresh	water	springs	
in	order	to	prepare	the	desired	beverage	upon	want.	
Awa	is	sacred	to	the	Hawaiian	gods	as	an	offering	and	
was	presented	in	all	forms	from	the	whole	plant	to	its	
processed	liquid	form.	The	Ali`i	and	the	Kahuna	were	
the	primary	consumers	of	awa.	They	used	the	plant	
medicinally	to	cure	ailments,	to	display	high	rank,	
and	in	acknowledgement	of	Akua	and	Aumakua.	The	
maka`ainana	class	had	an	interesting	relationship	with	
awa.	They	would	drink	awa	medicinally	at	later	hours	
of	the	day	after	hard	labor.	The	maka`ainana	would	
drink	in	small	groups	around	the	hale	mua,	however	
it	is	not	believed	that	this	was	for	social	purposes	but	
rather	for	the	religious	or	medicinal	aspects	the	awa	
provided	them.
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Local Resident Integrates Hawaiian Culture 
in Online Project

By Joshua Smith

	 Joshua	 Smith,	 a	 Laie	 resident	 and	 Professor	 at	
BYU-Hawaii,	seeks	to	integrate	Hawaiian	culture	in	
an	online	project.	Smith	hopes	to	get	100,000	words	
from	others	which	he	will	then	use	to	write	a	novel.	
Smith's	venture,	What’s	Your	Word?,	 is	 an	online	
project	at	KickStarter.com,	a	crowd-funding	website	
where	individuals	pledge	to	support	an	idea	in	return	
for	specified	rewards.
	 At	 $1/word,	 participants	 may	 provide	 words,	
phrases,	or	sentences,	which	Smith	will	then	use	in	
the	story.	“Words	are	one	of	the	few	ways	we	commu-
nicate.		But	traditional	books	are	boorishly	one-sided,	
the	author	does	all	the	talking.	What’s	Your	Word?	is	
different,	it's	organic!	With	each	word	contributed,	
the	 story	grows	and	changes	 to	 reflect	each	of	us,	
through	our	words.	As	an	author,	this	is	an	exciting	
and	new	challenge	for	me,	to	take	tens	of	thousands	
of	words,	from	totally	different	genres,	contributed	by	
people	from	every	walk	of	life,	and	cleverly	use	them	
to	make	a	cohesive	story	for	everyone	to	enjoy.”
	 Smith	hopes,	in	particular,	to	get	words	reflective	
of	the	our	rich	Hawaiian	heritage.	“As	residents,	we	
all	know	Hawaii	is	unique.	However,	I	think	most	of	
the	visitors	to	our	beautiful	islands	return	without	
better	 understanding	 our	 rich	 Hawaiian	 heritage.	
I	hope,	 in	part,	 that	What’s	Your	Word?	will	help	
change	that.”
	 Smith	 indicates	 that	 with	 few	 exceptions	 for	
profanity	and	the	like,	all	words	are	acceptable	and	
needed.	“Short,	long,	funny,	sad,	and	everything	in	
between,	books	need	all	sorts	of	words,	and	I	need	all	
sorts	of	participants.	Join	in	the	fun,	see	your	word	
in	print,	and	share	the	What’s	Your	Word?	 legacy	
with	the	world.”

About	What’s	Your	Word?
	 What’s	Your	Word?	 is	 a	project	 at	KickStarter.
com	to	get	100,000	words	-	from	tens	of	thousands	
of	individuals	-	and	use	those	words	to	create	a	full-

length	novel.	All	participants	will	receive	a	copy	of	
the	completed	book.	Additional	rewards	are	available	
for	larger	pledges.	The	fee	is	$1/word	and	participants	
may	contribute	as	many	words	or	dollars	as	desired.
	 The	project	is	available	until	11:59	p.m.	on	Sep-
tember	30.	Kickstarter	operates	on	an	“all	or	noth-
ing”	basis.	The	funding	goal	for	What’s	Your	Word?	
is	$100,000.00.	Participants	will	only	be	charged	if	
the	funding	goal	is	met.	All	pledges	are	cancelled	if	
the	 funding	 goal	 is	 not	 achieved.	 Participants	 are	
not	limited	to	the	specified	reward	levels,	but	may	
contribute	as	much	as	desired	and	may	change	their	
pledge	any	time	before	the	project	concludes.
	 For	more	information,	please	visit	http://www.
kickstarter.com/projects/mr-smith-dad/one-dollar-
one-word-one-story

About	KickStarter.com
	 Seven	things	to	know	about	Kickstarter:
1)	Kickstarter	is	a	new	way	to	fund	creative	projects.		
We’re	a	home	for	everything	from	films,	games,	and	
music	to	art,	design,	and	technology.	Kickstarter	is	
full	of	projects,	big	and	small,	that	are	brought	to	life	
through	the	direct	support	of	people	like	you.	Since	
our	 launch	in	2009,	more	than	4.8	million	people	
have	pledged	over	$779	million,	funding	more	than	
48,000	creative	projects.	Thousands	of	creative	projects	
are	raising	funds	on	Kickstarter	right	now.
	 For	more	information,	please	visit	http://www.
kickstarter.com/hello?ref=footer
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Call for daily specials

840-0223
Phone orders welcome

Come and enjoy some local kine grindz!!

Located next to Haleiwa Post Office
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New Camp tenants can now say they are homeowners

A Journey through Wine & Spirits…

	 “It	 is	wonderful	 to	see	so	many	individuals	and	
families	in	Kahuku	Village	who	finally	have	the	secu-
rity	of	fee	simple	homeownership,”	said	New	Camp	
resident,	 father	 and	 grandfather	 Jim	 Camit.	 “For	
generations	we’ve	been	promised	the	opportunity	of	
getting	to	purchase	and	now,	thanks	to	Continental	
Pacific,	 many	 of	 us	 and	 our	 future	 generations	 can	
really	call	our	place	our	own!”	In	fact,	the	majority	of	
tenants	 in	New	Camp	purchased	the	 land	they	had	
been	renting	when	it	became	available	at	the	end	of	
last	year.
	 Although	there	was	no	legal	or	other	requirement	
for	Continental	Pacific	to	provide	a	lower	price,	ten-
ants	were	offered	ownership	at	the	preferential	sales	
price	 of	 $150,000.	 The	 land	 value	 was	 appraised	 at	
over	$350,000	for	most	of	the	units.	This	means	that	
for	those	tenants	who	have	closed	on	their	purchases,	
they	already	have	substantial	equity	in	their	property.
	 The	homes	 themselves	 still	 remain	 in	 the	 tradi-
tional	Kahuku-style,	but	a	closer	 look	at	 the	Village	
since	Continental	Pacific	acquired	 the	 land	 in	2006	
shows	a	great	little	community	with	some	recent	im-
provements.	
	 The	newly	paved	roadways	allow	for	families	to	
take	 walks	 around	 the	 community	 as	 keiki	 happily	
ride	their	bikes	and	skateboards.	Many	homeowners	

also	received	a	$4,000	closing	credit	from	Continen-
tal	Pacific	at	closing	to	paint,	add	new	roofs,	improve	
their	 gardens	 and	 make	 inside	 improvements.	 Park-
ing	pads	next	to	each	house	provide	a	private	drive-
way.	Underground,	 there	 is	now	a	waterline	 system	
that,	for	the	first	time,	provides	water	to	fire	hydrants	
throughout	the	community;	and	many	of	the	homes	
have	newly	installed	septic	tanks.
	 Current	 tenants	 in	 Ocean	 View	 and	 Highway	
Makai	will	have	the	same	opportunity	to	become	fee	
simple	 homeowners	 at	 the	 $150,000	 price,	 and	 will	
also	receive	a	$4,000	closing	credit.	This	assumes	that	
these	 lands	 are	 also	 given	 “CPR”	 or	 Condominium	
Property	Regime	status	 (like	New	Camp	was)	by	the	
Hawaii	Real	Estate	Commission.	
	 Reynolds	 Henderson,	 Continental	 Pacific	 part-
ner,	 said,	 “The	 majority	 of	 folks	 living	 in	 the	 New	
Camp	area	where	units	were	offered	purchased	at	the	
$150,000	price.	It	was	our	hope	that	everyone	would	
have	bought;	however,	we	are	super	excited	about	the	
residents	who	did.	Most	of	them	are	homeowners	for	
the	first	time,	and	we	believe	this	is	something	which	
will	 help	 the	 community	 for	 generations	 to	 come.”		
He,	added,	“We’ve	made	some	great	friends	in	the	Vil-
lage	and	hope	others	are	able	to	purchase	when	they	
get	the	chance	in	the	near	future.”

	 Welcome	 to	 our	 inaugural	 article	 about	 Wines	
and	Spirits.	In	this	series	we	will	be	teaching	the	basics	
about	the	wine	industry	that	will	appeal	to	the	wine	
enthusiasts	as	well	as	the	beginner	just	starting	to	ap-
preciate	wine.	These	articles	about	Wines	and	Spirits	
will	appear	in	the	North	Shore	News.	Some	of	the	top-
ics	to	be	covered	will	be;	wine	regions,	food	pairings,	
winemaking,	and	grape	growing.	We’ll	also	explain	the	
different	grape	varieties	and	what	makes	them	smell	
like	peaches,	apricots,	plums,	apples,	vanilla,	etc.	Is	it	
due	to	climate,	temperature,	or	soil	that	may	contribute	
to	the	flavor,	or	is	it	being	added	to	the	wine?	Other	
topics	 like	 the	history	of	Tequila,	Scotch,	Vodka,	or	
other	Spirits	from	around	the	world	and	how	are	they	
produced.	These	are	the	many	subjects	we	well	be	ad-
dressing	over	time.
	 One	of	the	questions	I	hear	a	lot	is	“what	is	the	
best	wine	to	drink?”	And	I	always	tell	folks,	“It	is	the	
one	you	like!”	Everyone	has	a	different	palate;	and,	it	
doesn’t	matter	if	it’s	the	cheapest	or	the	most	expensive.	
The	misconception	for	many	people	is	thinking	that,	
the	more	you	pay	the	better	the	wine.	In	all	respects	it	
is	what	tastes	good	to	you.	Fruity	style	wines	are	made	
to	drink	today	or	within	a	two	to	three	year	period	and	
usually	they	are	more	on	the	inexpensive	side.	Most	
high	price	wines	that	are	over	$50	may	need	5,	10,	or	
even	20	years	to	age	before	showing	its	best	once	con-
sumed.	Drinking	it	“young”	means	not	letting	it	age,	
it	may	not	be	fully	developed	which	means	it	may	be	
gritty	and	rough	on	your	palate	almost	like	sand	paper	

due	to	the	“tannins”	in	most	red	wines.	Tannins	are	a	
natural	preservative	that	comes	from	the	grape	skins,	
one	of	 the	major	 components	 in	helping	 a	wine	 to	
age.	And	believe	it	or	not	some	of	us	like	wines	that	
are	younger	too.	However,	the	benefit	of	aging	such	
wines	will	develop	into	a	smooth	or	almost	silk	like	on	
your	palate,	the	tannins	will	mellow	out	as	the	wine	
ages	and	the	fruits	that	were	hidden	while	young	will	
show	its	best	in	time.	The	“old”	style	becomes	less	in-
tense	with	yet	a	fullness	of	flavors,	and	evenly	balance,	
to	almost	a	degree	of	elegance.	—So	what	determine	
wine	prices?	It	all	depend	on	how	the	wine	was	made;	
the	region	the	grapes	were	grown,	the	type	of	barrels	
used	(French,	American,	Oak	Chips,	or	Stainless	Steel),	
weather	conditions,	case	production,	and	so	on.
	 So,	 I	 am	 excited	 to	 cover	 all	 these	 subjects	 and	
more	in	an	easy	to	understand	manner.	You	will	learn	
to	appreciate	wines	and	what	makes	them	so	different	
from	 one	 another.	 It	 will	 broaden	 your	 knowledge	
and	give	you	the	confidence	you’ll	need	in	choosing	a	
wine	at	the	store	or	in	a	restaurant.	Expensive	or	not,	
I	 recommend	trying	all	 types	of	wines	 to	determine	
your	preferences.	Remember	it	is	your	taste	buds	that	
matters	most.
	 I’m	 Melvin	 Amantiad,	 Certified	 Wine	 &	 Spirits	
Educational	Trust	(WSET).	Currently	I	am	pursuing	my	
4th	Level	Diploma,	a	stepping	stone	in	the	Master	of	
Wine	Program.	If	you	have	any	questions	please	email	
me	at	amantiad808@yahoo.com.	Mahalo!
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“the Bulletin Board that is in EV ERY ONE’s home”

Ernie Doak Plumbing, Inc. 

NEW CONSTUCTION  RENOVATION  SOLAR 
Serving Oahu’s North Shore for over 20 years 

Quality without Compromise 

ERNIE DOAK 
Lic. #CT-22113 
Lic. #PJ-10630 

 cell 295-7943 
 office 638-8620 

erniedoakplumbing@yahoo.com 
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BULLETIN BOARD

HOLOHOLO 
SCREENS, LLC 

New window installation
New screens/re-screens

Pet proof screens
Porch enclosures

Sliding/swinging doors
Screen door roller repair

Pet grills and doors
Solar screens

www.oahuscreens.com

 North Shore 2013
 News Schedule
 PUBLICATION DATE EDITION DEADLINE DATE

 October 2 #20 September 19

 October 16 #21 October 3

 October 30 #22 October 17

 November 13 #23 October 31

 November 27 #24 November 14

 December 11 #25 November 29

Direct-Mailed to Every Home
MOKULEIA • WAIALUA • HALE‘IWA • KAHUKU • LAIE

Every Other Wednesday
12,000 copies

“The North Shore’s most popular publication” since 1970
(808) 637-3138 • NShoreNews@aol.com
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Save Sea Turtles
Use Reusable Bags
www.b-e-a-c-h.org
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BULLETIN BOARD

“the Bulletin Board that is in EV ERY ONE’s home”

• Industrial accidents & auto injuries
• Sports injuries • Spinal care
• Safe, Effective, and Gentle

DR. PORTER TURNBULL
Chiropractic Or tho pe dist

(808) 638-8740
Appointments available Mon.-Sat.

(evenings by appointment)

N-C PLUMBING 
& SUPPLY
Cont.	Lic.	No.	C-8913

• RESIDENTIAL & COMMERCIAL SALES & SERVICE
• CONTRACTING & DESIGN • HOME PLUMBING SERVICE

• PLUMBING FIXTURES, HEATERS • FREE ESTIMATES

Nestor	P.	Calilao	(Owner)	 Bus:	 637-8662
P.O.	Box	769	 Res:		 638-5157	
Waialua,	HI	96791	 Cellular:		 372-8718
	

email:	nncplumbing@hawaii.rr.com

Full Service Sitework
Contractor

Septic Systems & Tanks
25 yr. exp.

Michael Cowper 638-7200
cowperhawaii.com

Munden Design & Build
Lic.#BC19632

Design	•	Plans	•	Permits	•	Construction
Additions	&	New	Residences

808 391-8616

Providing quality work since 1978

Island Fresh Fish Tacos
Premium Margaritas

Large Parties Welcome    Open Daily 9:30am – 9:30pm

Restaurant &
Margarita Bar

w w w . C H O L O S M E X I C A N . c o m
637-3059 • North Shore Marketplace • Haleiwa

- DAILY SPECIALS -

Factory	Showroom	also	available
...	Lost,	South	Point	NSP	&	Accessories

Located	at	the	Sugar	Mill
638-0050 • 366-2282

www.SCHAPER-HAWAII

     

 

 

  

Commercial • Residential 
Septic • Solar • Design 

Steve 371-3451   Mike 630-1407 
Steve@offshoreplumbinginc.com 

Jay Oku
Loan Officer

1833 S. Coast Highway, Suite 210, Laguna Beach, CA 92651
NMLS #218211 | State Lic: CA #CA-DOC218211, HI #HI218211 
Corp Lic: CA #4170013, HI #HI-3113 | Corp NMLS #3113 | Licensed by the Department 
of Business Oversight under the California Residential Mortgage Lending Act

jay.oku@academymortgage.com
academymortgage.com/jayoku

(808) 393-0707
Office: (949) 281-3076

Specializing in vegetarian foods, vegan 
foods, whole foods, organic food. 
Wheat free, diary free, raw foods, 
gluten free. A complete selection 

of natural foods for 39 years. 
Make earth day, everyday.

 Open 7 days.
Mon.-Sat. 9am-7pm. 

Sun. 9am-5pm
66-445 Kam. Hwy

Haleiwa, Hawaii 96712
Next to the Post Offi ce

808-637-6729 • 808-637-1922 fax
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Our next service at Hale‘iwa Beach Park
Sunday, September 29, 2013

Lunch for everyone at 12 noon!

SURFERS, SAINTS & SINNERS ARE WELCOME!
OAMC is a community outreach made possible by many generous supporters 

and volunteers. If you would like to support or volunteer for the OAMC call 690-0377. 
The OAMC is scheduled to meet on the last Sunday of every month (except May & December ).

“There will always be poor people in the land. Therefore I command you to be open handed toward your brother 
and toward the poor and needy in your land.” (Deuteronomy 15:11)

A 501c3 non-profi t community organization

Trish Coder Photos

WAIALUA FARMERS’ 
COOPERATIVE MARKET

HISTORIC WAIALUA SUGAR MILL GROUNDS
Saturdays 8:30am - 1:00pm

Buy Directly From Our Local Farmers
TWIN BRIDGES FARM

KAHUKU FARMS
WAIALUA FRESH

DEL TROPICAL FLOWERS
T & L FLOWERS AND PALMS

WAIALUA COOPERATIVE FARMERS
FIELDS OF ALOHA

TASTE OUR WAIALUA FOOD PRODUCTS
FRANCIS BARBQ CHICKEN

NONI FRUIT LEATHER & LOTION
KALENA POLYNESIAN FOODS & CRAFTS

SOMETHING SPECIAL TARO CAKES & 
BISCUITS

NORTH SHORE GOODIES
The original coconut peanut butter

AND MORE

A FARMERS’ MARKET MANAGED BY
FARMERS

Edith 637-8589
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CLASSIFIEDS
SHORE ELECTRICAL SERVICE

New Const–Remodels
638-0049 / Lic#C20777

Dog/Cat Nail Trimming
at your home only $15.00

Call Julie 637-5395

Lawn Care For You
Mowing, Trimming, Light Hedging

Call Thomas 637-5839

PARADISE PLUMBING INC.
New Const • Repairs • Remodels

808-368-1473 / Lic. 29856

Handyman Services
Remodeling, Carpentry, Floors,

Concrete, all parts of Construction
Call Bob “The nicest guy in the

business” Ph. 282-2812

Greekz Plumbing LLC
Complete Service & Repair

Camera inspection/drain cleaning
“Got a leak? Call Steve the Greek”

808-372-1820  Lic#32939

Haugan Construction LLC
Build & Repair • Big & Small

Let’s Talk
Steve 542-9269

DILLON CUSTOM SIGNS
Storefronts & vehicles

Haleiwa 499-9582 20+yrs exp

North Shore Pumping
Septic and Cesspool Service
Clifford 638-0900 • 291-5099

Computer Problems?
I can fi x any MAC or PC.

Chris 371-3089

Need Help In English?
Certifi ed English tutoring available for 
students in college and high school. 

References and work examples avail-
able upon request. If you have any 

questions or would like to arrange an 
appointment. Please call: Jefferson 
Speer @ 808-386-2679 or email at 
www.Jefferson.speer@gmail.com

The North Shore News is published 
ev ery other Wednes day and mailed 
free of charge to all North Shore homes 
and businesses. Ex tra copies may be 
ob tained at our offi ce.

PRESS RELEASE POLICY: Submit press 
releases in person or by fax, mail or email 
to Ed i tor, North Shore News, 66-437 
Kam. Hwy., Suite 210, Haleiwa, HI 96712. 
Please type your releases and keep them 
shorter than 200 words unless they are 
of an un usu al news interest. Releases 
should be viable news stories and are 
pub lished on a space available basis 
only, with pri or i ty given to those re ceived 
in our offi ce fi rst. You may attach photos. 
We are not responsible for the return of 
any photos. All ma te ri als are submitted 
at owner’s risk. We reserve the right 
to edit and/or refuse all submissions 
including advertising.

EDITORIAL POLICY: We welcome 
ar ti cles and letters from our readers. 
Let ters to the Editor are published on a 
space avail able basis only and pref er ence 
is giv en to shortness of length, and 
qual i ty of con tent. We prefer to run not 
more than one letter, per person, per 6 
month period. Letters subject to edit.

Views expressed by our contributing 
writers and advertisers do not nec es sar-
 i ly refl ect the view of the man age ment 
and staff of the North Shore News. All 
rights reserved. Re pro duc tion in whole 
or part without per mis sion is pro hib it ed. 
© 2013.

HOW TO CONTACT THE NORTH SHORE NEWS
Letters	to	the	Editor,	and	other	items	submitted	for	publication	consideration	

may	be	sent	to	us	via:

MAIL:	66-437	Kamehameha	Hwy.,	Suite	210,	Hale‘iwa,	HI	96712
E-MAIL:	NShoreNews@aol.com	•	FAX:	(808)	637-8862

PHONE:	(808)	637-3138
Offi	ce	Hours:	Monday-Friday	10	a.m.-3	p.m.

www.northshorenews.com

CLASSIFIEDSCLASSIFIEDS

SHIATSU • LOMI
Aromatherapy

Milica Barjaktarovic
Lic # MAT8348

351-0848
HumanRemodeling.com

HARVEY’S REPAIR, LLC
24 hrs Towing Service
Specializing in opening 

locked car doors
Call any time 478-0333

BOBBY’S BODIES
Tuesday evenings at 5:00 p.m.

• Body Toning
Friday mornings at 9:00 a.m.

• Cardio Pump/Fat Burner
For more info: call Bobby, owner of 

BOBBY’S BODIES at 637-4150

Editor & Classifi eds
Linda Seyler

 
Typography

Downtown General Store
 

Contributing Writers
Betty Depolito
Naty Hopewell
Choon James

City Councilman Ernie Martin
State Representative Lauren Cheape
State Representative Richard Lee Fale

Aloha Computer 

PC Repair/Virus Removal

Fax/Copy/Internet Access

372-2667 or 237-4558

BOW WOW BUNGALOWS
Licensed Boarding Kennel

North Shore, Oahu
Reasonable Rates

Ph. 637-2562
These Dogs Have Fun!

REAL ESTATE NEEDS?
Call me . . . Dee,
Your NS Realtor
Dee-Ann KML
Kekahuna, RA

808-780-3249

Paumalu Electric Inc. 
C 18074 

Residential & Commercial
New Installation & Repairs
Rennovations. Remodels

Electric Meter Replacements
Complete Install for Solar PV

Dave Hancock 638-9054

SERVICES

Please recycle this newspaper.

Your Clean Home
 Vacation/Residential 

Home Cleaning
Affordable • Reliable 

• Green Cleaning
For Free Estimate 

Call 638-0262 or 782-9941

LEARN TO SWIM
AT THE

HAWAII SWIM 
SCHOOL

ON THE NORTH SHORE
Developing swimmers since 1982

Haleiwa Rd. at Smiley Place
637-4863

Golden Rule 
Lawn Care 

Mowing, weed whacking, 
hedge trimming, rake up, 

light weeding & haul away.
Call Matt 269-5020

BIKRAM YOGA
End of Summer Special!

7 p.m. classes $10
thru September!

Call for class schedule

637-5700

PIANO LESSONS
Guitar, Ukulele, Bass, 

Songwriting

637-4635

Creative Drama!
If you are interested in an 

afterschool class for 10-12 yr. olds. 
Call me! 284-1016

EXPERT ELECTRICIAN
Fans, Emergency Services, etc.

Jim Richards 371-9369



www.northshorenews.com Page 23September 18, 2013

GERMAN CAR SER VICE
Professional-Qualifi ed 

Technician
Call Gary
637-6800

Statewide Hotline 
for Litter

1-888-592-2522
Callers	need	to	provide:

1.	License	plate	number
2.	Make	and	model	of		
	 vehicle
3.	Date	and	time	and		
	 location
4.	What	was	thrown/	
	 blown

Next Issue - Oct. 2, 2013
Deadline Date-Sept. 19, 2013

OFF da ISLAND
Are	you	leaving	Oahu	on	vacation	or	
business?	Do	you	live	on	a	neighbor	
island,	the	mainland	or	foreign	coun-
try	and	subscribe	to	the	North	Shore	
News?	Try	send	us	a	photo	of	someone	
in	front	of	a	sign	or	landmark	holding	
a	copy	of	the	NSN.	Email	your	photo	
along	 with	 the	 person	 or	 persons’	
name,	community	of	residence,	tele-
phone	 number	 and	 photo	 location	
to:	NShoreNews@aol.com.	Or,	mail	to	
OFF	 da	 ISLAND	 Photo,	 North	 Shore	
News,	66-437	Kam.	Hwy.,	 Suite	210,	
Hale‘iwa,	HI	96712.	We	cannot	return	
photos	so	please	send	us	a	copy.	Photos	
received	become	the	property	of	NSN.	
Preference	and	priority	will	be	given	to	
emailed	photos.

MISCELLANEOUS

36 x 80 prehung door
22 x 26 x 32 dog kennel

$100 each
602-541-9639 Pupukea

FOR SALE

CLASSIFIED ADSCLASSIFIED ADSCLASSIFIED ADSCLASSIFIED ADSCLASSIFIED ADSCLASSIFIED ADSCLASSIFIED ADSCLASSIFIED ADS

THE LAWN RANGER
Lawn Maintenance
no yard too hard

no lawn too far gone
We mow betta

258-6439 Dan Fatchett

Retail Sales
Surf & Sea

Hawaii’s Ocean Sports Head quar ters 
is always look ing for hard working, 
energetic people to become a part 

of our sales team. Good pay, bonus, 
benefi ts. Ocean sports ex pe ri ence 
and/or bilingual a plus. Apply in 

person daily 9am-7pm
62-595 Kam. Hwy., Haleiwa

ANGELS 
PLUMBING
 Repairs
 Remodeling
 Renovation

638-7878
Lic. #C12004

Part Time Secretary
Must have computer skills

and high speed internet 
access.

Fax resume to 638-7643

Classifi ed Ad Rates
3	lines	(min.)	 $18.89
4	lines	 $25.13
5	lines	 $32.45
1"	Box	Ad	 $41.88

(29	characters	in	each	line)
Include	your	contact	information.

*Ads can be dropped off in mail slot, 
mailed, or emailed. Pay by check pay-
able to: North Shore News or credit 
card by phone order.

We	reserve	the	right	to	refuse	any	
advertisement	with	a	full	refund.

North Shore News • 66-437 Kam. Hwy., 
Suite 210, Haleiwa, HI 96712 

• (808) 637-3138 • NShoreNews@aol.com

Please Report Stranded 
Sea Turtles

Call 983-5730 • Mon.-Fri., 7am-4pm
288-5685 pager wkends, holidays

587-0077 and after hours
Suspected Law Violations
541-2727 or 800-853-1964

NOAA Fisheries DLNR-DOCARE

Voice of God 
Ministries

Jesus	Loves	You
If	you	need	Prayer
Call	808-373-0294

GUTTER KING, LTD.
Rain Gutter Systems

Seamless Aluminum & Copper
Half round & Custom sizes
“senior, military discounts”

638-7246

J&L Services Haleiwa
Quality Landscape and

Garden Maintenance. Also 
Pressure Washing, Hedges 

and Plant Installation.
Call 673-1384 for est.

Business Services Center
Fast & convenient fax, copy,

scan, computer/internet,
laminate, etc.

Across from Haleiwa post offi ce.
637-4558 or GoNorthShore.org

NORTH SHORE AUTO DETAILING 
Package #1 • $50.00

Wash, wax, vacuum interior, 
dress interior, dress tires
Package #2 • $70.00

Wash, wax, water spot removal, 
vacuum interior, dress tires

Vans, SUVs, Custom 4 Wheelers, 
Glass water spot removal, extra (all packages)

Price may change on the condition of vehicles 
interior and exterior

We are mobile we come to you
Call Billy 371-0854 or DJ 492-5887

For Advertising Rates
Call 637-3138 or go to
www.northshorenews.com

Individual & Family Therapy
•	Grief	&	Loss	•	Habits	&	Addiction	

•	Life	Challenges	&	Transitions	
•	Clinical	Supervision

Curielle	Duffy,	MA,	MSW,	LCSW,	CSAC
808.633.3437	www.liferecovery.pro

N.S. Property Maintenance
Power wash, painting int/ext,

deck repairs, extensions,
fences, gates,

carpentry & remodels.
Maintenance, lawn & yard.

Chris 381-5213/638-0659

North Shore Auto Salon
We’re still here

Mobile Service, 24 hr. notice, 9-5
All vehicles are hand washed

(808) 312-8511
northshoreautosaloncardetailing

@yahoo.com
Facebook: North Shore Car Detailing

WCA General 
Membership Meeting
Date: September 20, 2013

Time: 6:00p

Minor Skin Irregularities?
Stubborn Acne?

Adult & Teens • Skin Irregularities
Call 748-1448
Skin Classic & 

Face Reality Specialist
Free Consultation

BUSSERS/SERVERS
Pizza Bob’s in Haleiwa is looking 
for BUSSERS/SERVERS. Experi-

ence preferred. Apply in person 
at 66-145 Kam. Hwy.

COOKS/KITCHEN HELP
Pizza Bob’s in Haleiwa is looking 

for kitchen personnel. Experi-
ence preferred, but will consider 
training the right people. Apply 
in person at 66-145 Kam. Hwy.

HELP WANTED

Front	counter	sales/light	prep
must	be	able	to	multi	task	and

work	in	a	fast	paced	environment.
Competitive	wages	(up	to	$15hr)

Please	email	resume	to:
Pupukeagrill@gmail.com	or

drop	off	during	business	hours,
NO	PHONE	CALLS!

NANI
Italian	Design

Handmade	in	Hawaii
nanihawaiidesign.com

679-9281

North Shore Menehune
Surfi ng Championship

Special Edition
October	16,	2013

Deadline	October	3,	2013

Jerry’s Pizza
637-8866

Fresh Pizza
Delivery in Haleiwa
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Limit fi ve units (mix/match) per purchase, unless otherwise specifi ed. We reserve the right to limit quantities.  
No sales to dealers. Prices plus applicable state tax. Hawaii EBT cards welcomed.

Hawaii
Beverage Fee

Hawaii Beverage Fee of 1.5¢ per can or bottle will be added to 
purchase price at checkout. An Additonal Hawaii Deposit fee of 
5¢ will be charged for all specially marked beverage containers.

Deals of the Week!

Grilled Steak Lunch
7–8 oz. Steak, Rice, Tossed Salad, Drink

Thursday
$799

New Zealand
Braeburn Apple

Fresh
Ground Beef
80% Lean, Jumbo Pack,
5 lbs. or More

Gatorade
Selected Varieties,
32 oz.

Malama Market Haleiwa:
Open Daily 7 a.m.–9 p.m.
(808) 637-4520

Malama Market Makakilo: 
Open Daily 6 a.m.–10 p.m.
(808) 672-9955

Valid Dates:
9/18/13–9/24/13

Lay’s Kettle Cooked
or Maui Style
Potato Chips
Selected Varieties,
4.5–8.5 oz.

Kraft
Cheese
Singles, Chunk,
or Shredded,
Selected Varieties,
8–12 oz.

Spam
Luncheon Meat
Selected Varieties,
12 oz.

Hoagie
Rolls
Selected Varieties,
4 ct.

Dean’s
Country Fresh
Ice Cream
Selected Varieties,
56 oz.

Huli Huli*
Chicken

*Used with Permission

Capri Sun
Selected Varieties,
10/6.75 oz.

Heineken
or Redd’s
Apple Ale
12 Pk. Bottles

5/$5$329LB.
$119LB.

2/$5

2/$6

2/$5 2/$5 $229

$1499$329EA.
$799EA.

LARGE
SIZE


