


from the Director
The Aquarium is a hive of activity as we dive in again to the always-
enjoyable Ke Kani O Ke Kai summer concert series. In addition to 
providing an unforgettable open-air venue for enjoying the Island’s 
top entertainers, the concerts serve as fundraisers for Aquarium 
projects. As with last year, proceeds will be directed toward a new 
Hawaiian streams exhibit. 

Money raised through efforts like this are essential to the 
continued wellbeing of the Aquarium, especially given the tough 
economic times that are affecting us all. The downturn in tourism 
definitely impacts us. And the governor’s recently announced fur-
loughs for state employees will likely mean more changes. At press 
time, the furloughs are still a topic of debate, but, if implemented, 
the resulting staffing issues make it probable that we will be forced 
to close one day a week, probably on a Monday. We apologize for 
any inconvenience this might cause you, but assure you that we will 
continue to upgrade and improve the Aquarium wherever possible 
and to provide the best service we can. 

For example, ongoing projects include the installation of a Ha-
waiian monk seal information board next to the monk seal habitat, 
courtesy of NOAA; an information console in the galleries, courtesy 
of the Hawaiian Islands Humpback Whale National Marine 
Sanctuary; and two new 20-foot diameter holding tanks behind the 
scenes, partly funded by the National Marine Fisheries Service. The 
electrical upgrade project is due for completion early this summer. 
Once that is complete, our major renovation of Gallery 4 can get 
underway, beginning with a new Northwestern Hawaiian Islands 
exhibit, and followed by a new Hawaiian streams exhibit … which 
brings me back to the summer concert series. We look forward to 
seeing you here for more memorable evenings under the stars.

Dr. Andrew Rossiter
Director

ilo ia‘ Issue Number 170 Summer 2009
Editor: Alice Keesing
Art Director: Carlos Chang
Graphic Design Assistant: Kelsey Ige
Printing: Electric Pencil
Kilo iça is published quarterly by the University of Hawaiçi and the Friends of the 
Waikïkï Aquarium and is dedicated to increasing the community’s knowledge of the 
Waikïkï Aquarium and Hawaiçi’s marine life.
Waikïkï Aquarium, 2777 Kaläkaua Avenue
Honolulu, Hawaiçi 96815-4027
Telephone: (808) 923-9741    Fax: (808) 923-1771
Web Address: www.waquarium.org
© 2009 Waikïkï Aquarium     Printed on recycled paper

Cover photo: Courtesy of NWHI 
Coral Reef Ecosystem Reserve.

Kilo iça



The
Who says scientists don’t have a sense of humor? Did you know 
that one of our local sea cucumbers is called the horrible sea 
cucumber, Stichopus horrens? How about the impatient sea  
cucumber, Holothuria impatiens? Or the paradoxical sea 
cucumber, Bohadschia paradoxa, or the difficult sea cucumber, 
Holothuria difficilis?

This year’s Family Night celebrates the weirdly named sea 
cucumbers and their spiny skinned relatives, the sea urchins and 
sea stars.

Are you interested in learning how a sea star can regrow a 
missing arm? Ask the expert, Dr. Gail Grabowski. Never touched 
a sea urchin? We will have special interactive tidepools set up 
on the grounds. Want to see amazing animals from around the 
world? Visit the theatre to enjoy underwater photography from 
around the Pacific. 

Or play the Reef Riddles game show; enjoy a scavenger hunt 
through the exhibits; watch a puppet show; or join in the crafts, 
games and creative movement activities. We will have activities 
for all ages, so bring a blanket, a picnic and the whole family to 
enjoy this evening with and under the stars.

For more information, see the calendar on page 12.

Weird,

July 2	   Hoku Zuttermeister 
July 16	  Kaumakaiwa Kanakaole
July 30 	  Maunalua
Aug 13	  Willie K

Rock by the ocean with this year’s summer concert series. Join us on 
these Thursday evenings for great music, great food, great company and 
great fun. See the calendar on page 11 for more information. Many thanks 
to our sponsors Alexander & Baldwin, Becker Communications, Electric 
Pencil, Hawaii Dental Service, Jennifer Isobe, JMJ Rentals, Drs. Chuck 
& Jenny Kelley, Kualoa Ranch, Northwestern Mutual Financial Networks, 
John & Ruth Overton, Pepsi and Surf 4 Hugs. 
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Stan Waterman is the quintessential water man. The world-famous pioneer 
of underwater filming and photography has spent half a century exploring the 
world beneath the waves. With his underwater camera, Waterman has cap-
tured rarely seen marine life in places as far flung as the Amazon and Fiji.

The result has been five Emmys and numerous other awards and hon-
ors under his dive belt. His work has been seen on National Geographic, 
The Discovery Channel and ESPN. But perhaps his biggest splash has 
been in commercial films, such as The Deep and Blue Water, White 
Death. For the latter, Waterman captured the first underwater video foot-
age of great white sharks, which is credited with laying the groundwork 
for today’s popular genre of shark documentaries and films.

You can learn more about the water man at www.stanwater-
man.com, then come to the Aquarium on July 10 to watch some 
of his amazing videos and to hear him talk about how he puts it all 
together. See the calendar on page 11 for more information.StanWaterman

SPECIAL PRESENTATION
JULY 10

FAMILY NIGHT  •  AUGUST 20

of Echinoderms

Weird
World
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PLASTIC OCEANSPLASTIC OCEANS,

S
top — before you take a sip from that 
plastic water bottle, contemplate for a 
moment where it came from — and where 
it’s going. 

According to one count, there were 
26,000,000,000 liters of bottled water used in 2004. 

Which equals 28,000,000,000 bottles. 
To make those bottles it took 17,000,000 barrels of 

oil and produced 2,500,000 tons of carbon dioxide. 
And what will happen to that bottle once you have 

quenched your thirst? Not much. Plastic is forever. 
Ever since we figured out how to make petroleum-

based plastic, the indestructible material has been 
building up in the environment. There are mountains of 
plastic bottles piling up in our landfills and huge rafts 
of plastic floating in our oceans. 

In all its forms, marine debris is responsible for 
injuring or killing thousands of marine mammals, sea 
turtles, seabirds and other animals every year, accord-
ing to the Ocean Conservancy. From the largest fishing 
nets to the smallest cigarette butts, marine debris can 
choke, drown, starve and poison. And when plastic 
photodegrades into smaller pieces, it may enter the 
food chain with toxic results. Along with the dangers to 
marine life, all the trash in our oceans is damaging our 

	 THINGS YOU CAN DO
	 TO TACKLE MARINE DEBRIS 10
1 Volunteer for Get the Drift & Bag It! Hawai‘i’s coastal clean-

up is held every year in conjunction with the International 
Coastal Cleanup. This year’s event is Sept. 19. Call organizer 
Christine Woolaway at 753-3311 or email chris@woolaway.com.

2 Put trash in a secure, lidded receptacle — a lot of marine 
debris starts out on land. 

3 Properly recycle everything you can: batteries, cans, bottles 
and food containers, newspapers, cell phones, computers, 

bags, packaging materials, fishing line. Go to www.opala.org to 
discover your recycling options. Make use of NOAA’s net recycling 
bin at Pier 38.

4 When boating, bring your oil cans, food wrappers and ciga-
rette butts back to shore, and be sure to ask your marina to 

handle waste properly.

5 Less is more: Don’t buy stuff you don’t need that will just 
end up as trash. When you do make purchases, choose 

items that use less packaging.

6 Start conversations that inform and inspire your friends and 
co-workers to help stop marine debris at the source.

7 Bring along your own permanent food containers for picnics 
instead of using disposables. Remember to take your own 

reusable bags whenever you go shopping.

8 Write to companies or visit local shops and restau-
rants and encourage them to reuse, recycle and 

generate less packaging.

9 Put cigarette butts in ashtrays, not on streets, 
sidewalks or beaches.

10 Write to your elected officials 
and encourage them to sup-

port policies that protect our ocean.

Adapted from the Ocean Conservancy

The Waikïkï Aquarium 
participated in a beach 
cleanup on World 
Ocean Day. Pictured 
from left, Raina Fujitani, 
Sara Pelleteri and Dr. 
Andrew Rossiter.
Photo: MaryLou Foley.



In the mid-90s, NMFS diver Ray Boland 
took this photograph that spoke a thousand 

words about the scourge of marine debris 
in Hawai‘i. This monk seal was lucky — it was freed. 

But others are not so fortunate: Between 1982 and 2006, 
there were 268 documented cases of entangled monk seals, 

including 57 serious injuries and eight deaths. This photo was 
one of the things that helped launch the response to marine debris. Among other 
efforts today is the Honolulu Derelict Net Recycling Program, which takes derelict 
nets and downcycles them into electricity. It was the first program of its kind in the 
nation and is now being copied on both the east and west coasts. Since its launch 
in January 2006, the program has turned more than 40 tons of derelict net and 
used monofilament longline into electricity that could power 17 homes for a year. 
Photo: R. Boland, NOAA PIFSC.
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reefs, spreading invasive species, tangling vessels and littering our beaches.
“When you walk the beaches around the island, you can see these small 

plastic pieces everywhere,” says Aquarium Community Outreach Director 
MaryLou Foley. “How terrible would it be if we became a place known for 
its plastic sand.”

Here at the Aquarium, we’re doing our part with a mission to become 
plastic water bottle-free. We’re working to find an alternative to the plastic 
water bottles in our vending machines. And at the Ke Kani O Ke Kai con-
certs this summer, vendors will sell BPA-free reusable water bottles (with the 
Aquarium logo) and we will have water coolers stationed around the lawn. 

To tackle the issue of plastic bags, (a particular problem for sea turtles, 
which can mistake them for sea jellies, one of their favorite foods) we have 
entered into a new collaboration with Whole Foods. The supermarket already 
gives a 5-cent refund for the reusable bags that shoppers bring in — now you 
can opt to donate that money to the Aquarium. 

“These are all small things, but they are in line with our conservation 
mission,” says Director Dr. Andrew Rossiter. “Seeing the far reaching and 
negative impacts of marine debris, we are absolutely committed to putting a 
green lens on all future developments at the Aquarium.”

Marine debris is a global problem, but it strikes particularly hard in Hawai‘i.
“We’re the most remote archipelago in the world, but our position in the 

middle of the Pacific Ocean means we get debris from all over the Pacific 
ring,” says Carey Morishige, the outreach coordinator for the Marine Debris 
Program at the National Oceanic and Atmospheric Administration.

Hawai‘i’s marine debris comes from two directions. It washes off the 

land and it washes in from all over the Pacific. Hawai‘i sits in the middle 
of the North Pacific Subtropical Convergence Zone, sometimes referred to 
as the “trash superhighway” that connects the eastern and western garbage 
patches. This Great Pacific Garbage Patch washes debris from all locations 
into the Hawaiian Archipelago. 

In 2007, Hawaiçi became the first state in the nation to form a private-
public partnership to work on a statewide action plan. That plan will be 
rolled out in November this year. In the meantime, you can make a differ-
ence just by making small changes. For a start, see 10 Things You Can Do at 
left. And put back that plastic bottle of water. 

WANT TO LEARN MORE?
Visit these websites to learn more about marine debris  
and what you can do to make a difference.

NOAA’s marine debris program
marinedebris.noaa.gov/welcome.html  
Learn what happens to plastic in the environment, read about the 
Great Pacific Garbage Patch, download brochures and more.

Ocean Conservancy
www.oceanconservancy.org
Read the full report on the International Coastal Cleanup, find out 
how to tell Congress to support a healthier ocean or send free  
marine-related eCards.



OUTfiguring
>> marine debris

2,501 The number of people who turned out to clean 
up Hawai‘i’s coastal and offshore areas during 

last year’s Get the Drift & Bag It!, the statewide reef and beach 
cleanup held in conjunction with the Ocean Conservancy’s  
International Coastal Cleanup.

26,136.1 The number of pounds of debris they removed 
from the 81.4 miles they covered.

68,115 The number of cigarettes and cigarette butts 
picked up. Along with cigarette lighters, cigar tips 

and tobacco packing and wrappers, smoking related debris ac-
counted for the biggest debris item by number.

95 The percentage of a cigarette filter made of cellulose 
acetate — a plastic. It’s estimated a cigarette butt can 

take anywhere from 18 months to 10 years to degrade, while 
chemicals such as cadmium, lead and arsenic in the butts easily 
leach into the environment. One study found those chemicals to 
be deadly to water fleas, a small animal important to the base of 
the food chain.

57,438  The number of items picked up related to shore-
line and recreational activities. That includes 

more than 7,700 plastic bags, nearly 16,000 caps and lids, more 
than 11,000 food wrappers and containers and around 4,200 
glass beverage bottles.

12,434 The number of items picked up related to  
ocean and waterway activities, including more 

than 4,000 ropes, 3,000 fishing lines and 1,600 crab, lobster or 
fish traps. 

1,722 The number of dumped items found,  
including 775 building materials, 512 batteries  

and 282 cars or car parts.

526 The number of items found relating to medical  
or personal hygiene, including 211 condoms  

and 192 diapers.

19 The date in September of this year’s Get the Drift & Bag 
It! cleanup. For more information, contact state coordina-

tor Christine Woolaway at 753-3311 or chris@woolaway.com.

Sources: Ocean Conservancy’s International Coastal Cleanup 2009 
Report; Clean Virginia Waterways’ Cigarette Butt Litter website (www.
longwood.edu/CLEANVA/cigbuttbiodegradable.htm)
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Have you hugged 
your octopus today?

OCEANS

Remember, October 8 is Cephalopod Awareness Day. Take a  
moment to appreciate these awesome animals … for instance, did 
you know that cuttlefish can be trained to find their way out of mazes 
by looking at signs?

Check our website at www.waquarium.org for special  
activities that celebrate the octopus, nautilus and squid.

Keiki like to do things at their 
own speed … with that in mind 
we have unveiled a brand new 
class this summer: Oceans 
Alive! Designed specially for 
children aged 2 to 5, it gives 
them the freedom to move at 
their own pace. If they want to 
spend lots of time looking at 
fish and less time coloring, well, 
they can. 

Fun, educational, themed  
activities are spread throughout 
the Aquarium as we explore how 
marine animals move around, 
protect themselves and make 
their homes.

Oceans Alive! is also  
designed to fit with your summer plans — rather than making a commitment 
to a weeks-long class, you can pick and chose the days that work for you.

If you can’t make it this summer, Oceans Alive! will be available 
throughout the year. And don’t worry: The ever-popular Small Fry classes 
will be back in the fall.

AL I VE!

“
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Whomp! That’s the sound of an 80-pound grouper sucking in an offering of 
vitamin-stuffed squid. Aquarist Norton Chan quickly follows with another 
well-aimed squid for the second waiting grouper. Whomp! 

It’s feeding time in the shark tank, the time when the big fish get to eat. 
When Chan arrived at work this morning, he’d taken 10 pounds of frozen 

squid (human-consumption quality) and two pounds of capelin from the 
freezer. After it was thawed, he sorted through the slippery mess, removing 
the pens and beaks from the squid to avoid giving the big fish anything indi-
gestible. Then he stuffed some of the squid with half a vitamin tablet — those 
are for the biggest animals to make sure they get a balanced diet.

After lunch, Chan retrieves the bucket of food from the fridge and climbs 
the steep ladder to the top of the shark tank, an airy space that looks out over 
the palm trees and the ocean. There’s an immediate increase in activity in the 
tank, a splashing and circling and jockeying for position; the animals know 
lunch is on its way. The zebra shark is right there at the tank’s edge, bobbing 
its head out of the water. Chan has been taking care of the shark tank for a few 
years, but it’s still a fun part of the day being up there and watching the big 
animals feed. 

The animals are trained to come to specific locations around the tank edge 
— this is to ensure that they all get a full feed. It’s the ulua, rather than the 
sharks, that are the real bulldogs of the reef and they often run interference 
during feeding time, snatching up food intended for others.

The groupers are first — they loom on the mauka side of the tank. Moving 
to the makai side, Chan then target feeds the zebra shark. These sharks are 
normally bottom-feeders, but this one has learned to take its food from a long 

BEHIND
THE SCENESliv

e exhibits

pair of tongs. He circles in, raising his head out of the water and working on 
the squid with some slurping and splashing. Zebra sharks can have as many 
as 67 teeth, but they are small — this shark mostly uses its weight to pull the 
food from the tongs.

Next, Chan target feeds the young blacktip sharks, then the golden ulua in 
the makai corner. 

Sharks might be portrayed as eating machines, but they are not constant, 
indiscriminate feeders. Live Exhibits staff keep a careful balance in the size 
and kinds of fish in this exhibit, and they are feed three times a week, on 
Tuesdays, Thursdays and Saturdays.

After he’s finished with the target 
feeding, Chan pulls handfuls of food 
from the bucket, throwing it into the 
tank for the animals to snap up. This is 
the free-for-all, and it’s always popular 
in the visitor gallery down below. The 
Education Department’s Dan Van-
Ravenswaay is down there, talking to 
visitors about the feeding and fielding 
their questions. 

When the food is gone, Chan 
cleans up. The pace in the tank returns 
to its leisurely circling. The zebra 
shark swims to the sandy bottom 
where it lays still for a time — its 
stomach full of squid. 

FEEDING TIME IN THE SHARK TANK

Behind the scenes at the Waikïkï Aquarium — it’s 
a place where pumps constantly hum, where it’s 
often damp underfoot, where you get the occasional 
pungent waft of fish food. It’s also where you’ll find our 
Live Exhibits staff, sometimes in wetsuits and masks 
and always busy. They’re among the best in the  
business, adept at taking care of the fussiest feeders, 
the trickiest corals and the odd emergent situation. 
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FRESHacesF Name  Sara Pelleteri
Position  Education Director
Education  Benjamin Franklin High School, New Orleans (1980), 
B.A. in communications, Loyola University (1984), masters in 
coastal sciences, Gulf Coast Research Lab (2004)
Favorite Aquarium resident  Octopus
Etc.  Sara is a master of the butterfly and distance swimming. While 
she no longer swims competitively, she looks forward to taking 
advantage of her new office location.

For the last few years, Sara Pelleteri has been doing battle with aliens 
— invasive marine aliens, that is. As the program coordinator for the 
state Department of Land and Natural Resources’ Aquatic Invasive 
Species program, Sara took on the mushroom anemone and the upside 
down jelly and led the charge to slurp up tons of invasive algae with the 
Supersucker.

The program has been successful in eradicating some invasive spe-
cies, but removal alone won’t solve the problem.

“What I learned from working with invasive species is that the most 
effective measure in controlling them is prevention — and education is 
a huge part of that,” says Sara, who originally hails from Louisiana. 

She gets to work on that side of the equation in her new position as 
the Aquarium’s Education Director, where she sees many opportunities 
to promote the Aquarium’s conservation mission. For one thing, she 
sees big opportunities in the school program.

“There are 32,000 school children visiting the Aquarium every 
year,” she says. “That’s a big start in awareness right there. The more 
we can reach that audience, the better.”

Kilo iça

Name  Vangie White
Position  Volunteer Program Coordinator
Education  Malate High School, Manila (1978), 
B.S. in business, St. Paul University, Manila 
(1982)
Favorite Aquarium resident  Weedy seadragon
Etc.  Vangie is always on the go, whether it’s 
swimming, running or bike riding. She re-
cently completed her first biathlon in partner-
ship with her husband, Alan.

Vangie White knows what it means to volun-
teer. It’s something she’s been doing for years, 
whether it be educating poor street children in 

Sri Lanka or saving the marine resources in her 
native Philippines.

She brings those years of experience to her 
new post as the Aquarium’s Volunteer Program 
Coordinator. The Aquarium’s 200 active volun-
teers are the lifeblood of our operations, and Van-
gie wants to continue to enhance that symbiotic 
relationship that benefits all parties.

Not surprisingly, Vangie first came to the 
Aquarium as a volunteer herself. She worked in 
the docent program, leading school tours of the 
Aquarium. 

The marine environment has been a big part 
of her life. In 1992, she and her husband, Alan, 

founded what is now the Coastal Conservation 
and Education Foundation in the Philippines. A 
recognized leader in coastal resource manage-
ment, the foundation works with policy makers 
and local communities and now employs 40 
people and hosts student interns from all over the 
world. Activities include everything from reef 
monitoring to mangrove rehabilitation to sup-
porting environmentally friendly enterprises and 
marine protected areas.

Vangie is still involved with the program 
— now on a volunteer basis, of course.

Sara

Vangie



Even when I’m not at work, I’m working with plants. I’ve been grow-
ing bonsai for years. I have one that’s 13 years old. I’ve taught myself 
mostly from books. My wife and I are planning to start a vegetable garden 
soon, too.

	             It’s time to clean up and lock up and head home.
 

A Day in the Life

Name Shawn Hino
Position Groundskeeper
Year started at the Aquarium 2006
Education Pearl City High, 1995 
Etc. I am married, I have one dog, I am interested in plants, animals and 
learning new things. 

7 a.m.

1:30 p.m.

”
“

	 I arrive at work and start by cleaning the walkways in the 
	 front of the Aquarium and the parking lot. I use the blower in 
the mornings to avoid making too much noise once visitors start arriving. 
I also check and empty the trash cans around the property.

	 I start work on the lawn. I like to see it green and clean. I 
	 became groundskeeper in November last year. The position had 
been vacant for a quite a few months, so I had a lot of catching up to do. 
It’s finally starting to look as it used to when Roy (our old grounds- 
keeper) was here. There is still a lot of work to be done, but I just hope 
that I can get it looking like it used to or, if possible, better!

The lawn needs a lot of work, whether it’s mowing, edging, trimming, 
weed whacking, spot watering, fertilizing, aerating, planting and transplant-
ing or setting sprinklers. I work with the other departments, like Education, 
to make sure the sprinklers don’t go on during any classes or activities. 

One of the biggest jobs is salt watering. Yes, I actually water with salt 
water a couple of times a month. This helps keep out the crabgrass. The 
lawn is a seashore paspallum, so it’s suited for the coast and can handle 
the salt. I’ve hooked up some durable fire hoses to the salt water con-
nections and I can pull those hoses to hit just about everywhere on the 
property. It takes 18 hours to do the whole job, inside and out.

            I get to eat lunch.

            I need some sprinkler heads and PVC piping, so I head out in
	   the Aquarium truck to DHS Diamond Head Sprinkler.
 	             
	             I water the potted plants around the Aquarium — it’s
	             something I do every day. Then I do some work in the 

gardens, pulling weeds and trimming the various native Hawaiian plants 
that we have here, like the naupaka, akia and pöhuehue. I enjoy landscap-
ing and gardening. I love plants. I’ve been working with them all my life. 
My grandfather was a produce manager and did farming. My grandmother 
worked in a pet store, so there were always fish and other animals at home. 

The most interesting part 
of my job is … the lawn. 
Everybody — and I mean 
everybody — always asks 
about the lawn.

9 a.m.

11 a.m.
noon

3:30 p.m.

The best thing about working at 
the Aquarium is ... the people!

9”“



on BOARD
Name  Brett Thomas

Joined FOWA board
November 2008

Can also be found at 
BT Properties, Inc., a commercial 
property management firm — he’s 
the founder and president.

Background
Brett was a Russian and French 
literature major at the University of 
California, San Diego, and received 

an MBA in 1990. He started his career in sales with Chicago Title insurance, 
before managing a residential real estate firm in Silicon Valley. The last 18 
years have been dedicated to raising his children, who both are attending U.C. 
Santa Barbara, and running his own commercial property management firm. 

Favorite Aquarium resident  Sea jellies

What inspired you to become a FOWA board member?   
I’ve had a lifelong love affair with the ocean. All of my life, the ocean 
has been my recreational playground. As an adult, I realized how much 
our daily lives can negatively impact the oceans, from the oil changes in 

There are 12 people currently serving on the Friends of the Waikiki Aquarium board. To acquaint you 
with these people who volunteer their time to help the Aquarium, Kilo i’a features one board member 
in each issue.

Kilo iça

the street that end up in the sewage drains that flow to the ocean to the 
cigarette butts that also end up flowing down to the ocean and killing sea 
turtles. I became interested in helping to find ways to reduce our impact 
on the ocean and to help preserve it for future generations.  

What do you enjoy most about the Aquarium? 
Watching the kids and their families enjoy the exhibits, and the learning that is 
available to everyone who visits.

What do you believe is the Aquarium’s role in Hawai‘i? 
The Aquarium should foster a better understanding of the many beautiful 
and endangered sea creatures and how we can become better neighbors 
to them. While our lives are certainly enhanced by the ocean and all of its 
wonderful inhabitants, our impact on their lives is not so positive. 

On a personal note  Everyone in our family loves to surf, and 
we consider the ocean our çohana’s way to stay connected. We feel so 
fortunate to be in Hawai‘i and can’t believe how many local people are so 
generous and ready to give back to help the ocean and others! In my spare 
time, I enjoy doing community service activities. I’m involved with Surf 4 
Hugs, a group started by my children that offers ill or handicapped children 
and their families a special day at the beach with surf lessons and good 
times. Most recently I’ve been spending time helping a great organization 
called the Spirit Surfers, which mentors teens who have been in the court 
system, typically for non-violent crimes.    

Ever seen a mermaid? If you look closely around the Edge 
of the Reef exhibit, you just might find one in the form 
of Alice Roberts. She’ll be in her yellow Aquarium 
volunteer T-shirt and on dry land, but Alice has been 
Hawaiçi’s official mermaid for nearly 40 years. 

She is the founder, choreographer and chief 
mermaid of Mermaids Hawaiçi, a 

group of synchronized swimmers with tails in shades of 
pink, lavender and chartreuse. (You can read more about 
the mermaids’ history and get their performance schedule at 
www.mermaidshawaii.com.)

Alice has been coming to the Aquarium for a long time. She’s even 
been there as a mermaid, diving off the top of the fountain in the old 
seal pool for the Aquarium’s 75th anniversary. She took classes there while 
studying at the University of Hawai‘i, and, for 18 years, she came with her ma-
rine science students from Maryknoll High School. She was a Miss Frizzle-type 
teacher who took her students and her school bus all over the island.

Now she’s retired, but even two hip replacements can’t keep her away. A year and a 
half ago she started volunteering at the Edge of the Reef.

“I love this Aquarium,” she says. “Now that I’m here as a volunteer, I get the chance 
sometimes to just sit and watch. There’s always more to learn and I get to meet some of 
the neatest people.”

Volunteer
SP  TLIGHT

ALICE ROBERTS

It takes about 84 volunteers every week to man our Edge of the 
Reef exhibit. They are there to answer visitors’ questions, share 
their marine knowledge and offer hand-to-claw-and-spine experi-
ences with the hermit crabs and (non-venomous) sea urchins. 
Interested in volunteering at the Edge, or with any of our other 
volunteer programs? For more information, contact Volunteer 
Coordinator Vangie White at 440-9020.

Hawai‘i’s mermaid volunteers at the Edge 



Classes & Activities
July-August 2009

Registration Information
• Questions about the activities? Call the Waikïkï Aquarium Education Department at 440-9007.
• Preregistration is required for all activities.
• FOWA members are allowed up to four total registrants at FOWA rate.
• A handling fee of $5 will be assessed for withdrawals.
• No refunds can be made for no-shows or for withdrawals made seven days or less before an activity. 

	 To register by phone:
	 Call 440-9011. Visa and MasterCard are accepted.

	 To register by mail:
	 Full payment must accompany completed registration forms. Please, no cash. 
	 Make checks payable to University of Hawaiçi. Visa and MasterCard are also accepted.

	 Mail the completed registation form with a check or credit card information to:
	 Waikïkï Aquarium Education Department 
	 2777 Kaläkaua Avenue
	 Honolulu, HI 96815

Afterschool at the Aquarium
Wednesdays	 	 3:00 p.m.
Looking for something to do after school? Every Wednesday, the Aquarium will 
host a fun activity on the lawn. You can enjoy stories by the sea, or maybe a critter 
encounter or a creative movement session. The activities are anywhere from 10 to 
20 minutes and are designed for ages 4 to 8, but everyone is welcome. Free with 
admission to the Aquarium.

Marine Munchies
Mondays (except holidays)	 4:30-6:00 p.m. 
Discover animals’ adaptations for capturing their meals and what they eat here 
at the Aquarium. Included is an exclusive after-hours animal feeding. Feed a 
sea anemone. Watch the octopus open a jar to get its dinner. Then it’s your 
turn to feed the animals in our Edge of the Reef exhibit. Minimum age 5 years; 
youngsters must be accompanied by an adult. $16/adult, $12/child ($20/$15 for 
non-members).

Ke Kani O Ke Kai
July 2	 Hoku Zuttermeister 
July 16	 Kaumakiawa Kanakaole
July 30 	 Maunalua
Aug 13	 Willie K
Don’t miss this year’s exciting summer concert series. Join us for these Thursday 
evenings, with great music, great food, great company and great fun for the entire 
family. Doors open at 5:30 p.m. and the music begins at 7 p.m. Members’ tickets 
are $18 for adults; $7 for juniors aged 7 to 12; and free for children under 6 years. 
For tickets, call the Honolulu Box Office at 550-8457, Tuesday through Satur-
day between 11 a.m. and 6 p.m., or order online at www.honoluluboxoffice.com. 
(Please do not use the calendar registration form for this event.)

Marine Biology Camp
July 6-10		 	 8:30 a.m.-3:00 p.m., every day
	 	 	 6:30-9:00 p.m., Fri
The Aquarium’s exhibits and nearby waters provide a living laboratory for this 
teen biology week. Prepare to get wet and use underwater cameras, micro-video 
and other equipment as we explore the marine world. Participants must be con-
fident swimmers and know how to snorkel. Friday evening will be spent sharing 
the week’s discoveries with family and friends and attending a presentation by 
renowned underwater videographer Stan Waterman. For teens ages 13 to 16 years. 
$200/teen ($250 for non-members). 

Stan Waterman
July 10, Fri	 	 7:00-9:30 p.m. 
Internationally renowned underwater photographer and film producer Stan Water-
man comes to the Aquarium to share some of his incredible undersea footage. 
With his well-known warmth, wit and wisdom, Waterman will give you a glimpse 
into the behind-the-scenes story of videos such as the The Macro World of Indo-
nesia. This video takes you to the colorful, ethereal environment of the Lembeh 
Straits of Northeastern Indonesia, which harbors what is believed to be the world’s 
most prolific variety of macro animals. The event is free. Call 440-9011 to reserve 
your spot. Gates open at 7 p.m.; presentation begins at 7:30 p.m. Bring a mat or a 
chair; we will be sitting on the lawn under the stars.

Aquarium After Dark
July 14, Tue	 	 7:30-9:30 p.m.
Aug 11, Tue	 	 7:00-9:00 p.m.
Discover if fish sleep, sea snails snooze or weedy seadragons doze on an after-dark 
flashlight tour of the Aquarium. Find the sleeping spot for the red-toothed trigger-
fish or the rockmover wrasse. What color are yellow tangs at night? Minimum age 
5 years; youngsters must be accompanied by an adult. $8/adult, $6/child ($10/7 
for non-members).

Hawai‘i’s mermaid volunteers at the Edge 



Activity Registration Form

Tidepool Exploration
July 19, Sun	 	 7:30-9:30 a.m. Makapuçu
Spend a morning discovering sea slugs, collector crabs, brittle stars, spaghetti 
worms, ghost shrimps and a variety of other animals that the tide reveals. Explore 
shoreline, reef flat and tidepool habitats with Waikïkï Aquarium naturalists. Par-
ticipants must provide their own transportation to the field site. Minimum age 5 
years; youngsters must be accompanied by an adult. $8/adult, $6/child ($10/$8 for 
non-members).

Coral Spawning and Reef Romance
July 23, Thu	 	 8:00-10:00 p.m.
Each summer, rice corals in the Edge of the Reef exhibit and all over Hawai‘i, spawn 
two to four days after the new moon. Celebrate this rite of reef renewal with Aquarium 
biologists and UH marine biology professor Dr. Cindy Hunter. Learn about coral re-
production then go on a tour of the exhibits led by Aquarium biologists. Aside from 
viewing the coral spawning, you’ll get the chance to observe courtship and nesting 
behaviors of reef fish. Minimum age 14 years. $12 ($16 for non-members).

Oceans Alive!
Movement: Fins, jets, arms & legs
July 28, Tue	 	 3:00-4:30 p.m.	
July 29, Wed	 	 3:00-4:30 p.m.
Protection: Spines, teeth, venom & scales
Aug 26, Wed	 	 3:00-4:30 p.m.
Aug 27, Thu	 	 3:00-4:30 p.m.
Sing, dance, move and groove. Draw, color, create and play. Observe, watch, look and 
touch. Learn about the sea during Oceans Alive! Move through stations and enjoy a 
variety of hands-on activities in the Aquarium’s newest class offering. Every week, 
explore a different part of the marine world — learn about the fish with molars, or the 
sea stars that walk on their arms or the fish that tucks itself into a bed of rocks every 
night. Designed for keiki 2 to 5 years old. $5/person ($7 for non-members).

Family Night
Stars, Urchins and Cucumbers
Aug 20, Thu	 	 6:00-8:30 p.m. (Friday is a holiday)
Enjoy a picnic on the lawn and activities for all ages at Family Night. Meet the 
spiny skinned animals: the sea urchins, sea cucumbers and sea stars. We will have 
animal encounters with big cucumbers and tiny brittle stars. Touch non-venomous 
urchins and velvety sea cucumbers. Experts, such as Dr. Gail Grabowski, will be on 
hand to answer questions and to raise awareness of these amazing animals. There’s 
more! You can do games, crafts and creative movement. Play the reef riddle game 
show. Go on a scavenger hunt through the exhibits. Watch a gorgeous slideshow of 
echinoderms from around the world. And leave with a special appreciation for these 
amazing and interesting animals. It’s fun for the whole family! $10/person ($12 for 
non-members). All ages welcome; children 2 and under are free.

Small Fry
Sept 1-29, Tues	
A Session	 	 8:30-10:00 a.m.
B Session	 	 10:30 a.m.-noon
For the youngest learners. An adult and their 1- to 3-year-old team up to discover 
the amazing undersea world of the Aquarium. Five weekly sessions include crafts, 
song, play and exploration of the exhibits. For adult-child teams. $50/adult & child 
($80 for non-members).

NEW!

Adults ____________________________________________________ Phone (home) __________________
Children/Ages ______________________________________________ Phone (work)___________________
Address ________________________________________________________________________________
City/State/Zip ____________________________________________________________________________	

Name(s)

Please register me for:
Activity 	 	 	 	 Session         Date(s)	 	 Number of Adults/Children	 Price
_________________________________/_____   ____________   ______________________     _________
_________________________________/_____   ____________   ______________________     _________
_________________________________/_____   ____________   ______________________     _________
_________________________________/_____   ____________   ______________________     _________
Total amount of payment enclosed (check payable to University of Hawai‘i): _________________________

If paying by credit card
Credit card # __________________________________________________       JCB        Visa        MasterCard
Expiration date: _________________________________ Last three digits of security code on back of card: ________
I am a FOWA Member        Yes        No  



Combine the pictures to find the 
names of some undersea friends

Answers: chocolate chip seastar, crown of thorns seastar, sheriff badge seastar, cushion seastar, knobby seastar, helmet sea urchin, 
red pencil urchin, sand dollar, sea biscuit, heart urchin, lion’s paw sea cucumber, warty sea cucumber, black sea cucumber.
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Jeffrey & Joyce Nagashima
Kevin & Lynette Nakagawa
Nora Nakahara & Iris Stremick
Mr. Chad K Nakama & 

Mrs. Becky A Nakama
Ryan Nakasato & Tricia Kunihiro
Kana & Irwin Nash
Gilbert & Kristen Ness
Mr. & Mrs. Anthony Nesti
Valerie & Edward Neumann
Mr. Bao & Mrs. Mauri Ngo
Mrs. Jennifer Nguyen
Ryan & Tanya Nichols
Mr. & Mrs. Evan H. Nishioka
Yasuchika & Kumi Nobe
Mr. & Mrs. Mark A. Nokes
Mr. & Mrs. Bryan Oato
Mr. & Mrs. Walter I. Oda & Family
Mr. & Mrs. Quin Ogawa
Seung Hoon Oh & Joo Yeon Cho
Meri & Brian Okano
Jennifer Oki
Mr. & Mrs. Michael Okino
Inga & Neil Okuna
Oscar & Diana Olsen
Ms. Patricia P. O’Neill
Miles & Lorene Ono
Stanley & Judith Ooka
Ms. Marem L. Oom
Hideki Oseto
Mr. & Mrs. Paul Oshima
Mr. & Mrs. Oshiro
Marc Oshiro
Laura Osteen & Douglas Jones
Preston & Frances Otsuka
Mike & Gindalle Page
Mr. & Mrs. Rodney Pang
Daniel & Elizabeth Paul
Mr. & Mrs. John R. Payne
Musette M. Payton-Kelm & 

Arthur Kelm
Dr. & Mrs. Jonathan Pellett
Mr. & Mrs. Pendergrass
Chia-Chuan Peng & Chun-Lien Yu
Henry & Simone Perez
Mr. Colin Peters
Greg Peterson
Shannon Peterson
Robert Petty
Mr. & Mrs. Phillips
The Mackenzie-Phleger’s
Ethan & Joyce Pien
Christopher Pisciotta & 

Fanny Guerra
Stephen & Nicia Platt
Glenn & Amy Porterfield
George & Nancy Quillin
Mrs. Cynthia Ra
McKinley & Un Rainey
Resha & Winona Ramolete
Richard & Loulette Ramos
Mr. & Mrs. Michael Ramos
Dr. David J. Randell & 

Ms. Rosemary Fazio
Mr. William & 

Mrs. Deborah Reeves
Mr. & Mrs. Robert Rehkemper
William Remus
Mr. Alika & Mrs. Jill Reppun
Jason & Deidre Revestir
Jim & Lisa Reyes
Mark & Alaine Reynolds
John & Masako Robb
David & Wendy Rosen
Dennis & Angela Ruiz
Wendell & Emela Russell
Mrs. Shelley & Mr. Ryan Saito
Adelaida Samano
Eddie Saniatan
Allen & Keri Sarbida
Bill & Cyndy Saunders

New & Renewing FOWA Members
The Membership Office recorded 
these new and renewing member-
ships between Feb. 1 and May 
15, 2009.

Keith & Lori Abe
Mrs. Chetana Acharya & 

Mr. Lawrence Spurgeon
Aaron Acosta & Lisa Mau
Lisa & Scott Adams
Paul and Kelli Adams
Sharon C.U. & Raynor Agpaoa
Mr. & Mrs. Christopher Aguinaldo
Mr. & Mrs. Elroy & Kristin Akana
Mr. & Mrs. Geoffrey Akey
Tina Allison & Mariko Omi
Mr. & Mrs. Dexter P. Almeida
Mr. & Mrs. Simeon Kawika Alo
Mrs. & Mr. Karen Ambrosi
Dr. Valorie A. Ammann & 

Dr. Joseph Ruszkowski
Kristin Angulo
Clint Anzai
Russell Aoki & Jade Takehiro
Mark Aquiningoc & Teresa Quinata
Mr. & Mrs. Michael Arashiro
Addison John Arquette & 

Diane Stephens
Mr. Sean Arquines
Karl & Ashley Ashkraft
Kalani Awong & 

Nichole Castanares
Dr. & Mrs. Michael Bagley
Lisa Bail & Wai Lee
Mr. & Mrs. Jason Baker
Victor & Lesley Bakke
Dr. Justin Barnes
Charles Baugham & Tanya Polyak
Frank & Sara Baumholtz
Mark & Darlene Beatty
George & Brandy Beimel
Mrs. Sylvia Bergman
Eric & Ali Bergthold
Eric & Kim Bethke
Eesha & Alison Bhattacharyya
Mr. & Mrs. Gary Bilyk
The Blomgrens
Alexander & Erin Bloomfield
Edward & Olivia Boyd
Mr. Kelly Boyle & Mrs. T. Erin Cox
Lee-Ann & Francis Brewer
Karen Brittain
Kenneth & Celeste Brooks
Shepherd & Angie Brown
John & Tammy Browning
David & Meghan Buck
Lt. Christopher & 

Mrs. Sara Buczkowski
John & Ralna Burbank
David & Shoko Burkett
Mr. & Mrs. Harlan B.K. Cadinha
Mr. Michael Cape & 

Dr. Miki Kiyokawa
Bruce A. Carlson
David Carpenter & Catherine Chun
Tina Carvalho
Ms. Janu Cassidy & 

Mr. Jeremy Spear
Mr. Edward V. & 

Mrs. Betty A. Castanares
Liann & Donnie Cates
Mr. & Mrs. Deric Ceria
Ms. Dawn Chang & 

Ms. Jackie Pittaway
Edith H. Chave
Dr. Margaret & Mr. Jimmy Cheung
Mr. & Mrs. Clifford Chew
Atsushi Chida
Mr. & Mrs. Christopher Ching
Jonathan & Pamela Ching
Laurent & Caroline Chovari

Ambassador Gene Christy & 
Mrs. Rebecca Christy

Mr. Curtis & Mrs. Debra Chun
Anthony & Lynne Chun
Dale Chun & Jenny Chu
Grant & Christina Chun
Aaron Chung
Charles Cieskowski & Caitlin Flower
Edward & Janet Clark
Mr. Sonny Clifton
Victor & Marie Cole
Troy & Jane Conner
Mr. & Mrs. Michael Connolly
Dr. Christopher & 

Dr. Patricia Cooper
Jean F. Cornuelle
Rick & Remie Corpuz
Jack & Janet Covington
Evelyn Cox & Frank Stanton
Brian Datuin
Craig Day
Rhonda de Ruiter
Paul DePrey & Cari Kreshak
Mr. Albert Keliinui
Vanessa & Russell Distajo
Khai Do
Brian & Karen Dote
Nancy & Charlie Dudoit
Yoji & Teja Eguchi
DC, Dave, Davis & 

Emalia Eichelberger
Ms. Nola R. Epp
Kevin Erickson-Velez & 

Sharon Velez Erickson
Chris & Deanna Evenrud
Michael Fahley
Adami Farrington & Sheri Oshiro
Pamela & Fred Ferguson-Brey
Keaka Fernandez
John & Katrina Florence
Monica Flores & Myron Matsumoto
Ms. Dolores Foley
Leslie Foster & Victoria Lam
Mr. & Mrs. Stanley J. Frank III
Dr. Richard & Mrs. Donna Frankel
Derek & Celia Fujikami
Lester & Kathryn Fujikami
Mark & Janell Fujimoto
Jason & Cheryl Fujinaka
Jeff & Caren Fukushima
Bill & Pamela Furrow
Mrs. Chinatsu Futamura & 

Mrs. Mio Shikanai
Christopher & Catharine Gaines
Mr. David Harst
Mr. & Mrs. PJ Gerhardt
Bree & Andrew Gill
Mr. & Mrs. Ian Gillespie
Michael & Kimberly Gleason
Catherine & Jerry Gold
Mr. & Mrs. Gary Goldfein
Mr. & Mrs. Given K.P. Goo, Jr.
Lee & Danette Gordon
Susan & Kent Gourdin
George Graham
Chris, Shannon & Connor Green
Chad & Michiko Griffith
Glenn & Nicolle Grimes
Frank & Robin Guiffreda
Hong & Vanessa Guo
Teresa Hanrahan & Aaron Jackson
Dean & Lynn Harada
Mr. & Mrs. Walter T. Harada
Joe & Mary Hardin
Daniel Hartline & Petra Lenz
Edward & Miyoko Hashimoto
Craig & Heidi Hayashi
Dr. Philip Helfrich
Mr. & Mrs. Rick Hendrix
Mr. & Mrs. Dieter Heycke
Nelson & Alison Higa

Ryan Higa & Jacqueline Tellei
Samantha Higa & Gearld Canaday III
James Hildenbrand & Joyce Neeley
Zonia Hill & Kathy Keawe
Brian & Ann Hirata
Mrs. Cilia Hirayama & 

Mrs. Lai Kiu Yuen Ip
Lynn M. Hodgson
Ms. Merri Hofnerr
Jeremy & Krista Hollaway
Mr. & Mrs. Kenneth Honeker
Julie Hong
Mr. & Mrs. Alan C. Hong
Mr. & Mrs. Richard W. Hosoda
Dr. & Mrs. John Houghtby
Kerry & Marnie Humble
Wendy Huonker
Mr. James & Mrs. Rhonda Hutchinson
Ichiyama Family
Jennifer Ichiyama
Scott & Leigh-Ann Iha
Mr. Yasuo Iida
Dr. Reid & Dr. Lori Ikeda
Mrs. Diane Imai
Shelley Isaacs & Charles Campus
Jerry & Kim Ishibashi
Mr. & Mrs. Brian T. Ishii
Mr. & Mrs. Darin Isobe
David & Nadine Jacang
Robert & Blasi Jacobi
Mr. & Mrs. Chris Jacoby
Bruce & Joanne Jahnke
Mr. & Mrs. Russell Jaralba
Albert & Charlene Jensen
Megan Johnson & Patrick Lui
Mr. & Mrs. Chris Johnson
Ms. Dora S. Johnson & 

Ms. Piilani Kaopuiki
Tara & Paul Johnson
Megan Johnson & Patrick Lui
Dr. Reece M. Jones & 

Mrs. Sivylay K. Jones
Nicole & Fumiko Jones
Steve & Jennifer Jones
Vince & Reinna Jongert
Mr. Boyd Judd
Kadota Family
Mr. & Mrs. Phillip Kaha‘i
Michael & Mami Kaihe
Mr. & Mrs. Nelson Kajioka
Jennifer Kaneshiro
Kaneshiro Family
Trini Kaopuiki Clark
Mr. & Mrs. Jack H. Katahira
Richard & Leona Kato
Larry & Emelda Kau
Janice Kaulukukui
Mr. & Mrs. Kaulukukui-Palisbo
Fumiya & Migiwa Kawachi
Mr. & Mrs. Rodney M. Kawamura
Mr. & Mrs. Timothy Kawana
Dr. & Mrs. John Kaya
John & Kanani Kelekolio
Michael Kinzie
Mark & Lisa Kirimitsu
Glenn A. Kiyan
Shelley Knudsen
Justin & Megan Ko
Jon & Gina Kobashigawa
William & Wendi Kominek
Jensen Kona & Chris Robello
Colin Kop
Ryan & Jennifer Kozuma
Robert Krecl & Lesley Thonemann
Barbara Krieg & Nicholas Dewitt
Mr. Donald G. Kroessig
Ms. Margaret Krum
Janelle Kubo
Gary Kuhlmann
Mr. Earl & Mrs. Amy E. Kuon
Sherrie Kuroda & Keith Peck

Shizuna Janet Kuroda
Mr. & Mrs. Thomas Kutsunai
Mr. Takuma Lathrop
Mr. & Mrs. Michael H. Lau
Michele Lau
Mr. & Mrs. Denis Lau
Mr. Benny Lau
Teresa Law
Mr. & Mrs. Del Lawson
Timothy & Thumy Webb
Stuart & Erika Ledesma
Dr. Jean R. Leduc & 

Dr. Kathleen Rielly
Garson Lee & Neysa Park
Susan Lee
Henry Leoiki & 

Jennifer Leoiki-Drino
Mr. Francis & 

Mrs. Lisa Ann Leonardo
Rochelle Leong
Mr. & Mrs. Gregg Lew
Mr. Yong Li & Ms. Jin Dong
Kathleen Libao-Laygo & 

Ranilo Laygo
Dr. & Mrs. Peter C. Lincoln
Chance & Kehau Lincoln
Mr. & Mrs. Roger Liu
Royd & Liane Liu
Dwayne & Lorelei Lopes
Mrs. Sunan Luanglat
Rey & Rozlyn Luber
Edward Lui
Marshall Lum & Lani Gamayon
Mr. & Mrs. David Lum
Mr. Paul Lum & 

Ms. Jodi Mizumoto
Dr. Arthur W. Lush
Dr. & Mrs. Terrence W. Lyttle
Jhoanna Mabutas
Jens Magelssen & Rachelle Liu
Glenn & Cindy Maglasang
Melissa Maii & Patricia Mowat
Mehana & Jesse Makainai
Lani Mamiya & Sandra Tokeshi
Nancy Martin
Alison & Marshall Marumoto
Mr. Kevin Matias
Wade & RoAnne Matsuura
Mrs. Dorothy & Mr. Scott Maurice
Mr. & Mrs. Kenneth May
Mr. Richard & Mrs. Simone May
Jackie & Reynold McClellan
Robert L. McConnell
Merry Ann McGlinn
Brian Medeiros
Helene Meehl
Richard & Charlyn Meinel
John & Marian Melish
Mr. & Mrs. Efren L. Mercado
Geoffrey Michaelson & 

Lehua Ii-Michaelson
Mr. Siul Michel
Mr. & Mrs. Mitsuyoshi
Yuhei Miyake
Shawn & Michelle Miyata
Mr. & Mrs. Frederick Miyoshi
Andrew & Cecilia Moats
Michael & Lori Morales
Christina Moratin
Sally Morgan
Mr. & Mrs. Clayton Mori
Mr. & Mrs. Robert Morimoto
Warren Morton & Crystal Bates
Barbara Moseley
Mr. & Mrs. John R. Mosier, Jr.
Mr. John Mowry
Jason Mullen & Christine Long
Scott S. Murakami Asla
Mr. & Mrs. Dean Muramoto
Reed & Kimberly Muraoka
Mr. & Mrs. John Nagamine
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The Waikïkï Aquarium 
welcomed more than 2,000 
people for Earth Day on April 
11. The event was spon-
sored by the City & County 
Department of Environmental 
Services and the state Health 
Department. Don’t forget, you 
can be a good earth steward 
any day of the year — go 
to www.earthday.net to see 
how you can take action.

Ms. Lee Schaller
Mr. & Mrs. Harold Schatz
Mr. & Mrs. Stephen Schatz
Mr. & Mrs. Gregory A. Selbe
Gino & Leina Sellitto
Christine Seta & Maxine Joe
Phyllis N.T. Shea & Lynelle Akana
Keith & Tracy Shields
Mr. & Mrs. Ken N. Shimabukuro
Harry & Lei Shindo
Diane Shiraki
Blaine Shishido & Melissa Dela Cruz
Theresa Sigo & Doug Spottswood
Mr. Westin Silva
Mary Silva & Diane &Kelley Cho
Mr. & Mrs. James R. Skouge
Dr. Bryan & Mrs. Dori Smith
Will Smith
Isaac N. Soares
Mr. & Mrs. Derrick T. Sonoda
Rebecca Soteros
Jeffrey T. Stabile & Siew Chye Phua
Chad & Kristen Stanley
Jon Stapp & Melani Bartholomew
Michael Stevers G. & 

Andrea DeMello-Stevers
Zack Stoecker-Sylvia
James & Christine Stone
Kelly & Alexandra Sueda
Mrs. Lois Sueda
Mr. & Mrs. Edward Sueoka
Mrs. Carrie Ann Sugimoto
Goro Sulijoadikusumo & Lisa Abbott
Barry & Jennifer Sullivan
Cindy Sunada
Jason & Juliana Sung
Ms. Jean Suponch
Burt & Melissa Sutherland
Duncan Sutherland & 

Carrie Shoda-Sutherland
Reynold & Regina Suzuki
Wayne & Noreen Swan
Jeremy & Carrie Sylva
Dan & Jerusha Tabori
Bennett & Carol Takeuchi
Mr. Rod Tamanaha
Mr. & Mrs. Russell M. Tanaka
Mrs. Amy Tanaka
Mrs. Cori Tanimura
Ms. Frances Tannen
Mr. Sheldon & Mrs. Corinne Tawata
Ms. Taryn Taylor
Travis Taylor
Mrs. Irene Teraoka
John & Carolyn Thomas
Mr. & Mrs. Brett Thomas
Mr. George Tinker
Dr. & Mrs. Russell M. Tom
Maria Tomasiewicz
Pat & Jen Tosaki
Peter & Ruth Tsai
Jeffery Tsuda & Elaine Abe
Mr. Allen M. Tsukamoto
Loretta & San Fu Tuan
Mr. Bruce Tyau
Mr. & Mrs. Francis Uechi
Richard & Joan Ushijima
Ivan M. Uwaine
Eric & Encar Uyehara
Mr. & Mrs. VanderMeyden
Dr. Ralph VanDusseldorf & 

Dr. Marilyn Kay Johnson
Mr. & Mrs. Carl C. Vetter
Leonard S. Victorino & 

Linda A.V. Beechinor
John & Nanette Waialae
Keith, Jill, Kami & Jayla Wakabayashi
Nathan & Brandi Wakabayashi
Timothy Walrod & Lesley Matsumoto
Mr. & Mrs. Rich Walter
Mr. & Mrs. Frederick Wang

Phil Wang
Hank & Denise Warrington
Bert Watanabe
Mr. & Mrs. Raymond M. Watanabe
Mr. & Mrs. Jon Watanabe
Keoni & Shawna Watson
Ms. Malia Webb
Joe & Julie Whitaker
Marsha L. White
David White & Sandy Hess
Howard & Sarah Willing
Dr. Michelle & Mr. John Wimberley
David & Kelly Wong
Matthew Wong & Natalie Lam-Wong
Mr. & Mrs. Gabriel K.W. Wong
Mr. & Mrs. Kerstan Wong
Terri & Joe Wong
Kiko Woodhull
Jay & Zoe Woolston
Mr. Walter Wright
Richard & Amber Wristen
Mr. & Mrs. Marc Yamada
Gregg & Michelle Yamamoto
Mrs. Brad Yamamoto
Mr. & Mrs. Earl Yamashita
Reid & Cheryl Yasunaga
Mr. & Mrs. Jonathan Y. K. Yee
Mrs. Nelwyn Yee
Richard Yeo & Danielle Sun
Mr. Ryan Yoshida & Family
Mr. & Mrs. Shawn Yoshimoto
Mr. & Mrs. Randy Yoshimura
Tim & Teri Yoshitake
G. & L. Young
Mr. & Mrs. Dean Young
Mrs. Beryl Young
Dr. & Mrs. Matthew Yuh
Erin & Ken Zitz
Lori Zukemura & Eddie Fan

If your name is not listed or is listed 
incorrectly, please accept our  
apologies for the error and our most 
sincere thanks for your support.

More than 600 children and their families hopped on over to the 
Aquarium on April 4 for the annual SeaHunt, sponsored this year 
by Kraft Foods in Hawaiçi. Everyone had a great time hunting for 
eggs, fishing at the fish pond and getting airbrushed tattoos. The 
Easter Bunny was there, too, in a burrow specially adorned with 
oversized eggs decorated by local artists, including Allen Tsu-
kamoto, Michael Furuya, Patrick 
Ching and the late Peggy Chun.

Keiki added their own artistic 
touches to our SeaHunt chick 
characters, making stickers for 
their goodie bags. And artist Allen 
Tsukamoto worked alongside the 
kids to help them create their own 
works of marine art.

It was an egg-cellent day 
thanks to the many volunteers who 
made the event possible, and to 
sponsor Kraft Foods in Hawaiçi and 
its representatives, Chees-A-Sau-
rus Rex and Oreo Cookie Man. 
We look forward to another excit-
ing partnership with Kraft Foods in 
Hawaiçi later in the year.

Looking for a reason to treat yourself or a loved one to 
a memorable piece of jewelry? Make a splash with a 
Roberto Coin sea-life inspired pendant in white gold 
with diamonds. Now through the end of the year, elle 
Couture Jewellers will donate 10 percent of sales of 
its Roberto Coin sea-life collection to the Friends of the 
Waikïkï Aquarium. It is also offering a 10 percent discount to 
FOWA members — just bring in your membership card.

Among the elegant pendants, which start at $620, are a sea star, sea-
horse, seashell, lobster, fish and crab. Each pendant contains the exclusive 
signature of every Roberto Coin jewel: It contains a small ruby set on its 
inside. The hidden ruby is dedicated as a secret gift of good wishes to every 
woman lucky enough to enjoy wearing one of these exclusive creations.

elle Couture Jewellers can be found at 909 Kapiolani Blvd., Suite A. For 
more information, call 591-8080.

Egg-cellent!

EARTH DAY

Wear

for the Aquarium
Roberto Coin
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The Waikiki Aquarium’s Mission:
To inspire and promote understanding, appreciation and 
conservation of Pacific marine life.

Green star polyp
Photo: Alice Keesing.


