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Hilo Chinese

New Year
Festival
Celebrates

The Year of
the Ox

resented by the Pal-
ace Theater and
produced by Alice
Moon & Company,
the Hilo Chinese New Year
Festival celebrates the Year of
the Ox over two days starting
with the second annual free
Hawaii Island Chinese Film
Festival on Friday February
13 at the theater beginning at
2:30 p.m.
On Saturday February
14, the 7th Annual Festival
begins with the blessing of
the Kress Building on Kame-
hameha Avenue, home of
Connections Public Charter
School at 9 a.m. “We carry on
the tradition started in 1996,
when the late Sen. Hiram
Fong and his family (former
owners of the Kress Building)
broughta troupe of lion danc-
ers for Chinese New Year,”
said Alice Moon. The publ ic
is invited to the free festival
that follows at Kalakaua Park
from 10 a.m. until 3 p.m.
Thousands of firecrack-
ers will open the activities at
the park that include a Feng
Shui information booth with
author Clear Engelbert, read-
ings of the I-Ching, tai chi
and qigong demonstrations
and calligraphy art. Asian
and Hawaiian art, craft and
product vendors will sell lo-
cal made and Lunar New Year
goodies and
food vendors will provide a
wide selection of food for sale.
Hawaii Community College
Culinary Arts students and
faculty, under the director-
ship of Chef Allan Okuda,

will have a cooking demon-

international

stration from 11 a.m. until 1
p-m. with free samples. Chil-
dren can register between 10
a.m. and 11:45 a.m. to enter
a Keiki Chinese Costume
Contest, held at noon. A Kei-
ki Year of the Ox Art Contest
will be held sponsored by Sig
Zane Designs and Hilo Art
& Glass Supply between 10
am. and 2 p.m. There will
be plenty of Lion Dance ex-
hibitions and opportunities
to “feed the lion” good luck
red paper packets filled with
money throughout the day.
“Everybody asks me how
I got this event started since
I'm not Chinese. 1 explain
that Sig Zane came up with
the idea to have this festival.
Back in 2002 Sig had a store
in Wailuku Maui and the
merchants there put together
a similar event that attracted
people to the downtown.
Thousands of people would
attend and Sig thought our
downtown Hilo could use a
similar boost,” Moon said.
Over the last six years the
Festival has grown and proved
Sig right. In 2003 there were
1500 people and last year
6,000 people attended. In the

COVER STORY

past there has been a scholar-
ship pageant, guest chef din-
ner parties, tea tastings and
evening events. “We are for-
tunate and grateful to receive
funding from the Hawaii
Tourism Authority’s County
Product Enrichment Pro-
gram grants administered by
the County Department of
Research & Development,”
Moon said.

Funding for the Festival
comes from other sources
as well, including cash and
in-kind sponsors but “we’re
really grassroots,” said Moon.
Luckily, some funding has
been secured for the film
festival from the County
Council. “We are thrilled
that prior to leaving office,
former Councilman Bob
Jacobson allocated contingen-
cy funds for us to present this
second annual film festival,”
said Palace Theater executive
director Karen Moore.

Jacobson, a long-time
supporter of the Festival,
initiated the film festival last
year in an effort to offer more
opportunities for cultural ex-
change. “The Big Island Film
Office supports this year’s
films and presentation by Jodi
Long, which looks at grow-
ing up as part of the Holly-
wood Chinese stereotype. We
thought capping the event
off with the kung fu film,
The Forbidden Kingdom,
would offer a chance to see
the martial arts sequences on
a large screen,” said Moore.

Call 933-9772 for infor-
mation or contact Alice Moon
& Company at amooninfo@
bigisland.com

Schedule for the Film
Festival:

2:30 p.m. FILM: Long
Story Short

Oscar-nominated  film-
maker Christine Choy (Who
Killed Vincent Chin?) offers
this film featuring the strug-
gle of one Asian American
family’s
attempt to break into main-
stream show business. Nar-
rated and framed by the
experiences of actress Jodi
Long, the film traces her
mother and father as they
rise from the Chinatown
nightclub circuit to an being
on The Ed Sullivan Show.
3:30 p.m. Audience Q&A
Session with Actress Jodi
Long follows the film.
7 p-m. Big Island Shaolin
Arts Lion Dance Blessings
in front of the Palace Theater
on Haili Street with thou-
sands of firecrackers.
7:30 p.m. FILM: Holly-
wood Chinese: The Chinese
in American Cinema

This documentary from
Arthur Dong surveys fur-
ther contributions from the
silent-era to the 21st cen-

multi-generational

tury, drawing20 attention to
skewed racial representations.
Among those who share their
experiences in Hollywood are

Ang Lee, Wayne Wang, B.D.
Wong, and Joan Chen. The
film stars Christopher Lee,
Justin Lin, Lisa Lu, James
Shigeta, Amy Tan, Wayne
Wang, and B.D. Wong.
10 p.m. FILM: The Forbid-
den Kingdom

East meets West and
kung-fu legends collide as
Jackie Chan and Jet Li square
off in this fists-a-flying, fami-
ly-friendly film based on the
classical Chinese novel “Jour-
ney to the West.”

Agricultural Management
Services
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Growers, Packers,
Processors, Brokers,
Shippers and Buyers

Farm Doctor
New Ventures
Soil, Plant &
Water Testing
Problem Solving
Quality Control
Research, Training &
Education

Arthur D. Wall,
Ph.D

Contact:
ArthurDWall@yahoo.com
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LIVING OHANA
Ho'okipa,

the Hospitality of Complete Giving

BY Rosa Say

n retrospect, I think

I was lucky most of

my working career

was spent in what
Hawai'i dubs “the hos-
pitality business,” nick-
name for the tourism and
travel industry business.
However back then, I
sure didn’t feel lucky, just
swept away in a raging
ocean swell, doing the
best I could to keep my
head above water.

It was, and still is a
hard business to be in,
for it’s one of those very
needy businesses that
can consume you to-
tally. So why do I think I
was lucky? People visit
Hawai'i wanting their
own dream of aloha to
come true, and you can-
not be in the “hospitality
business” without that
core knowledge about
your customer. Most visi-
tors arrive with the con-
cept of aloha shrouded
in a kind of mystique;
they have heard of it, they
know it’s supposed to be
a good thing, and they
want to find it before they
leave, for that’s what peo-
ple who live in Hawai'i
experience, right?

Well, our visitors do
find aloha, and joyously
thrill to it every day. My
stroke of luck was that as
a hotel employee, I was
expected to deliver it to
the guest whenever I in-
teracted with them. I was
expected to deliver it to
everyone I worked with
too. I learned about hospi-
tality through the constant
teaching of the Hawaiian
value of Ho’okipa, and I,
someone who knows she
is innately introverted

and had been sadly lack-
ing in the social graces,
was steadily trained to
deliverYthe  hospitality
of the Mea Ho’okipa (the
extraordinary host and
hostess) to every single
person I met.

Yes, I did it as my job,
learning to be a good em-
ployee. However along
the way,  eventually came
to understand how pro-
foundly true this is: “One
of life’s greatest laws is
that you cannot hold a
torch to light another’s
path without brightening
your own path as well.”

I learned how to be
Mea Ho’okipa for me,
and because I did, I never
felt subservient to any-
one I served. I felt I was
better for the giving.

We all yearn for more
hospitality, for we know
it to be a strong, very gen-
uine signal of the aloha
spirit waiting for us with-
in a new relationship,
whether that relationship
is with a person, a team,
a neighborhood, a busi-
ness, or an entire society.
When hospitality is pres-
ent we feel welcomed,
we feel wanted, and we
are more willing to be
fully involved in the hu-
man interactions of life.

So what can we do
to awaken this value of
Ho’okipa, helping hos-
pitality be more vibrant
again? How can we
savor it more, and crave
it less? For there to be
Ho’okipa, hospitality
must be unconditional;
given freely, with ab-
solutely no strings at-
tached.

Can our businesses,

our work, and lives be
prosperous in the un-
conditional giving of
ho’okipa? Oh my good-
ness, the answer is a loud,
resounding, joyful YES!
Wouldn’t you rather work
with those who practice
the art of ho’okipa with
each other daily as their
way of working, than be
without it? Would you
prefer to do business
with a place of bounti-
ful aloha, freely and gen-
erously given to you in
the ultimate expressions
of hospitality, or with a
place without it? Would
you prefer to live your life

immersed in the giving
and receiving of aloha,
ho’okipa and lokomaika’i
[generosity], or never
having experienced their
richness and wealth?

We can be more than
prosperous. We can be en-
riched. This month, let’s
strive for Ho’okipa, the
hospitality of complete
giving, starting first with
the unconditional aloha
we share with each other
every day.

Rosa Say is a work-
place Aloha coach, and
the author of Manag-
ing with Aloha, Bringing
Hawai’i’s Universal Val-
ues to the Art of Business.
You can learn more about
her and the Hawaiian
values we share as a com-
munity at www.Manag-
ingWithAloha.com. Write
to her at Rosa.Say@Say-
LeadershipCoaching.com

Friday February 13

10 p.m. “The Forbidden Kingdom”

Saturday February 14

more!
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Hawaii:

Your Deeper Connection
BY Pila Chile

ne of the truly
monumental
breakthroughs
in my Ancient
Hawaiian Huna research
came, like so many in my
travels, completely outside the
Hawaiian sphere of influence.
Science is continually validat-
ing the utter simplicity of this
original wisdom, coming ever
closer to the fact that it may
actually hold the “access key
to all human consciousness.”
This ancient body of knowl-
edge from paradise that Max
Freedom Long first identi-
fied for the West is yet to be
equaled, nor for that matter,
fully fathomed, but science is
indeed working on it.
I had just finished a key-
note engagement at a college
in Minnesota when the big

breakthrough valida-

tion came. (I recall that the

and

weather in the Twin Cities
was so cold I had to thaw out
my words on the stove to hear
what I had said.)

It was actually a lonely
hotel room in Detroit before
I opened the envelope from
my sister in Oklahoma. Mary
Lynn has been a great sup-
porter of my work through
the years and uses the Huna
principles herself with re-
markable results on her heal-
ing web site, www.Forest-
Magic.com (A photo in her
“mystical Findhorn garden”
appears in my last month’s ar-

ticle on “fairy magic”.)

The envelope contained
an article from the New York
Times, reprinted in her lo-
cal Tulsa Herald Tribune. It
was proof once again that
the Ancient Hawaiians knew
more about the human mind
and “how we come wired
from the factory” than Freud
or even Carl Jung. Jung at
least identified the “3 aspects
of Self”, although I believe
Jung’s interpretation still falls
drastically short of the Origi-
nal Hawaiian teaching (before
Kapu).

From my book, “God-
Link (tm), Part I: Hawaii:
The Call to the Soul,” here
is an insight to the article,
its revolutionary new scien-
tific findings and some of the
greater implications:

Reason Found for Those
‘Gut  Feelings By Sandra
Blakeslee, New York Times
Service:

“Ever wonder why people
get “butterflies” in the stom-
ach before going on stage? Or
why an impending job inter-
view can cause an attack of in-
testinal cramps? And why do
antidepressants targeted for
the brain cause nausea or ab-
dominal upset in millions of
people who take such drugs?

The

common experiences, scien-

reason for these
tists say, is because each of us
literally has two brains - the
familiar one encased in our

MYSTICAL HAWAII

skulls and a lesser-known but

vitally important one found in
the human gut. Like Siamese
twins, the two brains are in-
terconnected; when one gets
upset, the other does, too.
The gut’s brain, known
as the enteric nervous sys-
tem, is located in sheaths of
tissue lining the esophagus,
stomach, small intestine, and
colon. Considered a single
entity, it is packed with neu-

rons, neurotransmitters, and
proteins that zap messages
between neurons,
cells like those found in the
brain proper, and a complex

support

circuitry that enables it to act
independently, learn, remem-
ber and, as the saying goes,
produce gut feelings.

“The brain in the gut
plays a major role in human
happiness and misery. But
few people know it exists,”
said Dr. Michael Gershon, a
professor of anatomy and cell
biology at Columbia-Presby-
terian Medical Center in New
York. “For years, people who
had ulcers, problems swal-
lowing, or chronic abdomi-
nal pain were told that their
were

problems imaginary,

emotional, simply all in their
heads,” Gershon said. They
were shuttled to psychiatrists
for treatment.

For those interested in
the entire article and its im-
plications, I intend to post it,
along with my views soon on
my web site: www.Mystical-
Hawaii.com

With this new modality
may come valuable insights
for those interested, not only

p» The GUT Brain

\ Enteric Nervous System

Ehe New ork Times

SERVICE
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muscle :ubmur.osal

in enlightenment or psychic
development, but a better
overall “function and well-be-
ing” during, this, our time of
greatest change and unrest.

We are now living in a
mental world and this new
(actually ancient) perspective
can help greatly in coping, as
well as the personal mastery
of your own situation. What
it all boils down to, as with
all true Hawaiian Wisdom,
is your connection to simple,
common “horse sense”, as
my grand pappy would have
termed it. This is how two of
my favorite “Kahunas” would
have put it:

Papa Bray and Auntie
Margaret would have said,
“it’s all bout gettin outa yo

head, brah”, listen to your
“‘momma tummy.” Know
your own truth, your gut in-
stinct and greater knowing,
what the original Kahunas
before Ali’i identified as the
female side of your intuitive,
higher understanding (the
conflict of which may begin
to explain our mult-billion
dollar “antacid empire!”).
CONSIDER: the “head
always questions and never
knows the real truth” (which
may begin to explain our con-
stipated court system that can
no longer effectively discern
our truths, let alone deter-
mine any kind of “fairness”).
Your “tummy brain” has this
ability, and a direct connec-
tion, often short-circuited
by the head. Understanding
this connection sheds a whole
new light on meditation and
can add a new more effective
connection to most forms of

Indeed,

with this new scientific look

traditional prayer.

at the old, we may soon no
longer be “begging hit and
miss in the dark.”

To put this new knowl-
edge to work for you now,
there is a quick exercise (that
you may easily turn into a dis-
cipline). Simply “drop your
thinking down low” when-
ever your head gets too filled
and jumbled with thought.
The Angel Lady from Ocean-
view, Miriam Baker, had a
great little technique for this,
which can also bring you in-
stant “certainty’ in anxious
This

can actually lead to your own

moments of unrest.

road to mastery, and some-
thing known only to martial
artists. What I refer to in my
teaching as discovering your
peaceful place that is “the eye
of your storm.”

TRY THIS: Simply stop,
take a deep, smiling breath,
whenever you're jumbled or
troubled, and drop your voice
Continued on page 15
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CONNECTING CUITURES

NURTURING OUR TARO PATCHES
BY JIMMY TOYAMA

Communities Need
Our Love To Grow

LOVE YOU. Three
words we will hear a
lot on Valentine’s Day.
On this day of hearts,
observed since the 14th cen-
tury, we give candies, flowers,
and greeting cards to people
who have a special place in
our hearts. It’s great that we
take the time to shop for the
best candies, the prettiest
flowers, search for the magic
words to express the right sen-
timent and, to find the most
romantic way to present what
we caringly gathered to that
special someone. We seek
to either reaffirm our love or
open the heart of the other.
These acts of love on
Valentine’s Day pass mainly
as romantic sentiments. Of
course, romantic love and the
romancing that goes with it
are the spices of life. Without
romance our world would
be less exciting, less beauti-
ful, and less colorful. Surely,
romantic love is part of the
greater love that has the power
to make the world go round.
What happened though
to thatkind of greater love that
we hear and witness so little
of now days. The kind of love
that the Beatles recognized a
generation ago which moved
them to sing “ALL WE
NEED IS LOVE.” Their
words, as simple as they are,
were truly revolutionary and
evolutionary of the human
spirit. They were able to cut
through the effects of war and
disharmony and see all that
humanity needed was a shift
inits ground. That humanity
needed to come from love is
what they were saying. Not
romantic love but the kind of
great love mythologist Joseph
Campbell says were captured
and embodied universally in

mythologies that spanned
time, cultures, and geography.
It’s the kind of love that sages,
seers, and great philosophers
have spoken of since, maybe,
when time began.

Love’s potential and pos-
sibilities exist in our subjec-
tive selves and we share it
with each other through what
philosopher Robert Solomon
calls  “Inter-subjectivity”---
yours, mine, ours. Love is
not a feeling, though we may
feel the effects of it pulsating
through our bodies. Love, as
Solomon says, is a complex
emotion that has an existence,
a reality, as a projection that’s
embedded in cultural forms,
language, family, friends,
books, movies, etc. As an
emotion, love has objects, is
a system of judgments about
ourselves and our place in the
world, and a tendency to ac-
tion. Love is a continuous
process that requires constant
attention but, the fountain of
love is more than what meets
the eyes, ears, and lived expe-
rience.

Through science we now
know too that the capacity of
love is also rooted in our biol-
ogy. Scientists working at the
cutting edge have found that
we are genetically predisposed
to love and be loved and that
our genetic predisposition for
love evolved over eons of time
because we as a species need-
ed love, the bonding, and the
social connection it brings to
survive and thrive. Though
we are genetically predis-
posed, we do need, however,
a supportive and nurturing
environment  (community)
to maximize it—that means
it’s up to you and me. It’s an
awesome moral demand and

responsibility that calls forth

a response in all of us. Our
survival and the course of our
survival will depend on how
we respond.

Love is therefore needed
to act as a force to break down
the walls that separate us and
join us in community. The
eminent depth psychologist
Erich Fromm said that “love
is an active power in us; a
power which breaks through
the walls which separate us
from each other and unites
us. Love helps us to over-
come our sense of isolation
and separateness, yet permit-
ting us to be ourselves and re-
taining our integrity.” What
a great concept by which to
structure belongingness and
relatedness into our commu-
nities without limiting self
expressions and invading pri-
vate spaces.

Building communities,
therefore, that touch, motivate
and nurture the growth of its
members can be our work of
love. That’s productive love
according to Erich Fromm.
He says that productive “love
is the active concern for the
life and the growth of that
which we love.” Love brings
to life the potentialities in all
of us. In building our com-
munities we must do it with
care, responsibility, respect,
and knowledge. These are,
according to Fromm, char-
acteristics of productive love
that’s common to all forms of
genuine love.

Love implies commit-
ment to the exercise of care,
responsibility, respect, and
knowledge in the active con-
cern and growth of the other.
The lack of commitment may
likely be harmful and com-
mitment is necessary to man-
ifest our concern effectively.
Love’s hard work to bring
to life the potentiality of the
loved begins at the moment
of commitment. It’s the cor-
nerstone of the love relation-
ship between persons and for
objects, or places.

A while back I had the

pleasure of hearing Nainoa

Thompson, master of ancient
Hawai’ian navigation and
a Living Treasure, speak on
“way finding.” Delivered in
a context of a problem solving
conference the presentation
was filled with inspirational
points and guidance to
navigating a path into an
uncertain future but, I was
touched and persuasively
moved by something Nainoa
Thompson said at the very
start of his talk. His words
“Hawai’i is home, there are
no options” profoundly struck
and deeply moved me.
Hearing those words,
I had no doubt that I was
hearing from someone who
had a deep commitment—

Foot Bath Detox

N

Dr. Stacey T. Nagareda
291 Kinoole 5t.
Hilo, HI 96720
(B08) 961-5750

Amazing Results

love—for Hawai’'i. Nainoa
Thompson  spoke  with
authenticity, straight from
the heart. His deeply
penetrating thoughts came
from his love for the land,
air, water, sea, people, and
the art of navigating by the
stars.  Nainoa Thompson’s
commitment  and
enabled him to see deeply
into these things and bring
their inherent potentialities
to life and grow.

His life’s work is an ex-
ample of love’s work that we
can learn from to make our
communities and Hawai’i a
more brilliant diamond in the
world.

love
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At Last —

Liposuction
Without Surgery

ichael

Monis is an

all  natural

bodybuilder
with acclaimed world titles.
One of the exciting new
treatments he found called
Lipolyte jump started his
fat  elimination.  Lecithin
with a natural electrolyte
formulation helped tighten
saggy areas. Lipolyte does
away with the traditional fat
vacuum method to dispose of
unwanted inches by injecting
a natural purified substance
called
offending cellulite.

Lipolyte breaks down
the walls of the fat cell and
the waste (fat) is then flushed
out. Military personnel lost
3-6 % body fat and up to 12

inches in weeks. One woman

lecithin into the

decreased her blood sugar to
normal when she decreased
her body fat 3% and reduced
cholesterol levels as well.

Lipolyte is phosphati-
dylcholine, a liquid form of
lecithin; it causes lipase, an
enzyme, to be released. Lipase,
like lecithin, occurs naturally
in the body. However when
Lipolyte is injected into the
subcutaneous fat, it lyses the
fat cells thereby killing and
totally destroying the cell.

So what do we do to help
Lipolyte work? Lipolyte is
injected at the trouble site or
sites spaced over the course of
several weeks. A topical anes-
thetic is used at the injection
site. After a week or two, the
patient returns for the next
treatment. After the treat-
ments are over and the swell-
ing subsides, one will find a
new, fat free area.

Lipolyte is an easy, safe,
and useful alternative for

touch-up procedures after

liposuction. The therapy in-
volves minimal risks, little
or no downtime, no general
anesthesia, and no hospital
stay. For information visit: li-
polyte.com
Addiction is
fault it is your brain’s fault.
The

without the

not your

brain can’t function
substance
youre addicted to. Research
has revealed that physical
cravings we experience are
caused by an imbalance of
neurotransmitters, primarily
in the reward centers of the
brain. These cravings and
urges are major diagnostic
indicators  of  chemical
dependency. Using Amino
Acid 1V Therapy,

receptors which have been

neural
overly  stimulated,  are
returned to their original
state. This results in a safe and
comfortable  detoxification
and the complete elimination
of physical dependencies on
the addictive substances.
Amino Acid IV Therapy
was first developed by Dr.
William Hitt, an award-win-
ning physician and pioneer-
ing scientist in the mid 1980s
after a lifetime of research
involving amino acids. In its
initial clinical application,
approximately 3000 patients
were treated using NTR with
a documented recovery rate
three years after treatment

HEAILTH & WELLNESS

of 70%. This is a 200% to
700% increase in successful
treatment over current treat-
ment programs.

Based upon an initial in-
terview, the physicians deter-
mine what amino acids will
rebalance brain chemicals or
“neurotransmitters’ to their
original state. Ami no acids
and vitamins are individually
formulated for each patient
based on the substances that
they have used. The formula-
tions are then administered
intravenously, under the su-
pervision of licensed physi-
cians and staff, each day for
ten days. If you or someone
you know is addicted call 888-
898-3788 or visit:ntrhawaii.
com

A.C.T. The Energy Drink
has Michael Monis excited.
When he and his workout
buddies drink A.C.T., they
have more energy for the rest
of their workout. A.C.T.T™
stands for Advanced Cellular
Technology. This proprietary
blend of all-natural ingredi-
ents includes healthy herbal
stimulants, vitamins, miner-
als, fresh fruit extracts, phyto-
nutrients, antioxidants and
amino acids. Let the benefits
speak for themselves. It tastes
great with an instant energy
surge that lasts for hours and
it promotes physical endur-
ance and mental clarity!

Visit drinkacthawaii.com
to order. For more informa-
tion visit www.drdenney.com

or call 808-732-0888.

WAIMEA
URGENT
CARE

Happy Valentine’s

from
. Benjamin Ono M.D.
Lorraine
Sonoda-Fogel and staff
M.D.
Internal & Pulmonary
65-1230 Mamalahoa Medicine
Hwy.
Unit A
Kamuela, HI 96743 935-7137
885-0660 “Drive Responsibly”
Hours: 1248 Kinoole Street
M-F 8 am.to 7 p.m.
Hilo

Sat. 8a.mto 3 p.m.
Sun. 8 a.m. to noon

rue compassion arises out o e plane o
“T t of the pl f
consciousnes where I AM you.”~ Ram Dass

Hawaii’s Original Natural Food Markets

“Your natural choice for healthy lifestyles”

Three locations to serve you

Healthways 11

Parker Ranch Center

885-6775

Kona Natural Foods at Crossroads Shopping Center
329-2296

Keauhou Shopping Center
322-1800

Locally owned & o%grated in Hawaii for 18 years
Kama'aina & Senior Discounts

@fe@me Harmful Toxins From Your Body
%M{’/ Health & V:'taﬁty Our colon hydrotherapy program

W Body Mind Spirit

“l experienced profound health results with Mary Dressler’s
10-day cleansing program, plus | lost 30 Ibs. of toxic waste
from my body. | feel like I'm 20 years old again!”

— Gabriel Milani

FREE INITIAL CONSULTATION ¢ Call us at 965-6424 » www.alohaainawellnesscenter.com

COLON HYDROTHERAPY

/ releases toxins, cleans the blood,
stimulates the immune system, and aids in
restoring the PH balance of the body.

Colon Hydrotherapy is an internal bath
washing poisons and debris from the colon.

On average clients lose 12-20 lbs.of
impacted fecal matter with this program.

Our 10-day program consists of a daily
session attended by a Certified Advanced
Colon Hydrotherapist. It is followed

by a nutritious meal prepared by a
international organic chef.

A massage therapist and aesthetician on
staff will provide a therapeutic cleansing
massage and facial for each client.
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NATURAL PERSPECTIVE

BY Marcel Fernandez

Slow

efore moving to
Hawaii years ago,
people

how expensive it

told me
was to live here. Housing,
food and imported basics,
like toilet paper and rice drove
the cost of living sky high.
Yes, imported commodities
are still costly and finding
affordable housing continues
to provide challenges, but
eating extremely well can be
much, much cheaper here
than in most areas of the
mainland.

The Slow Food move-
ment was founded by Carlo
Petrini in 1989 in Italy as a
way of offering a functional,
historically-based alternative
to the spread of fast food, fast
life and the disappearance of
local food traditions. Petrini
also hoped to reverse people’s
waning interest in the food
they eat, where it comes
from, how it tastes and how
our individual food choices
impact the rest of the world.
As part of its philosophy, slow
food relies on preserving local
ethnic and cultural cuisine by
focusing on plants and seeds,
domestic animals and farm-
ing produced within specific
ecological regions.

In Hawaii, eating the
Slow Food way applies to
not

consuming only to

traditional Hawaiian food

staples grown or raised
right on the Island, but also
applies to those tropical and
semi-tropical foods brought

the

from other parts of the warm

through immigrants
world that have found a place
in our Island food chain over
the years. We are especially

Food

blessed with an abundance of
produce, most of which grows
year-round. Local farmers
markets offer a dizzying
variety of freshly picked fruits
and veggies, and fish and
locally raised meats at prices
often way below those found
in local supermarkets.

Because the components
of healthy nutrition vary
among ethnic groups and
from place to place, Slow
Food is not a specific diet;
rather, it is a way of living
and a way of eating based on
uniting the pleasure of whole
foods with a commitment to
the local community and the
environment.

According to Wikipedia,
the free on-line encyclope-
dia, the Slow Food move-
ment incorporates a series of
objectives within its mission,
including:

“-- forming and sustain-
ing seed banks to preserve
heirloom varieties in coopera-
tion with local food systems

-- developing an "Ark
of Taste" for each ecoregion,
where local culinary traditions
and foods are celebrated

-- preserving and pro-
moting local and traditional
food products, along with
their lore and preparation

-- organizing small-scale
processing (including facili-
ties for slaughtering and short
run products)

-- organizing celebra-
tions of local cuisine within
regions (for example, the
Feast of Fields held in some
cities in Canada)

-- promoting "taste
education”

-- educating consumers

: = TR
A restaurant placard in Santorini,
Greece, depicting the snail logo of
the international Slow Food move-

ment.

about the risks of fast food
-~ educating citizens
the drawbacks of

commercial agribusiness and

about

factory farms

-~ educating citizens
about the risks of monocul-
ture and reliance on too few
genomes or varieties

-~ developing various
political programs to preserve
family farms

-- lobbying for the in-
clusion of organic farming
concerns within agricultural
policy

-- lobbying against gov-
ernment funding of genetic
engineering

-- lobbying against the
use of pesticides

-~ teaching gardening

skills  to  students and
prisoners
-- encouraging ethical

buying in local marketplaces”

Slow Food hasssignificant-
ly contributed to the growing
awareness of health concerns
in Europe, where people are
much more in tune with buy-
ing local, organic foods than
they are in the USA. In its
response to the billion-dollar
fast food industry, Slow Food
has focused on developing a
strong presence in the schools.
Community volunteers help
establish school gardens and
offer seminars to introduce
students to the joys of farm-
ing.

The tenets of the Slow
Food movement appear to
be high-minded, but not

everyone sees the movement

as  simply  economical,
healthy and environmentally
conscious. Steven Shaw, a
food writer and a founder of
the food Web site eGullet,
says the Slow Food movement

has

"mixed hedonism with a leftist

succeeded because it

political agenda". He further
argues that the movement's
"strong antitechnology,
antiglobalization views are
lost on the average member.”

If this is then
Thomas Jefferson was a left-

true,

ist when he put forth his vi-
sion of America as a “nation
of small farmers.” 1 wonder
what would have happened if
we had chosen to follow his
vision, instead of the Ham-
iltonian perspective of an
America where social, cul-
tural and environmental deci-
sions were made on the basis
of economics and finances.

LisaA. K,

Kaneshiro, PsyD
Clinical Psychologist

1266 Kamehameha Avenue
Hilo, Hawaii 96720

(800) 933-1313
MOSI’ insurance ACCCPECd
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GOT FAT?
Get Lipolyte.com

: GOT ADDICTIONS?
§Go To: ntrhawaii.c0m§

NEED A BOOST?
See: drdenney.com

Tropical Spa LLC

« Detoxifying Infra-Red Sauna Bath

« Organic Skin & Body Care Including:
Dry Brushing
Coconut, Sugar Body Scrub
Chocolate/Mango Body Wrap
Citrus/Sour Cherry Facial

« Hot Stone Therapy

e Jin Shin Jyutsu (tm)

» Goddess Good (Tm) & More!

15-2950 Pahoa Village Rd.
(808) 965-8883 ¢ by appt. only
www.spaparadissimo.com

DENTIST

PAHOA

* Family & Cosmetic
Dentistry
* Accepting MEDICAID

¢ Dentures on approval

Call for motre information!

DR. BOB LAYMAN

965-7444

HAWAI'l ISLAND ADULT CARE, INC.

www.hawaiiislandadultcare.org

Hilo Adult Day Center — protective day-time care
Senior Helpers — In-home chore or personal care
Caregiver Connection — caregiver training and support
Grant funding for fee/tuition assistance available

34 Rainbow Drive, Hilo, HI 96720

Ph: 961-3747 Fax: 961-3740

A Not-for-profit and Hawaii Island United Way Agency
*Licensed, insured, bonded*




