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SOAKING UP THE HOLIDAY SPIRIT. A diver dressed in a Santa Claus costume makes a heart shape with bubbles at the Coex Aquarium in Seoul, South Korea.
Our special section in celebration of the holiday season begins on page 8. (AP Photo/Ahn Young-joon)
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Hackers crash Japan PM’s website to protest whale hunt
TOKYO (AP) — A hacking group says it crashed Prime Minister Shinzo Abe’s
official website to protest Japan’s plans to hunt whales. Chief cabinet secretary
Yoshihide Suga told reporters that one of Abe’s websites became inaccessible
during the early morning while police investigated. The site was restored by the
evening. Suga acknowledged that the Anonymous hacker group posted a
Twitter message claiming responsibility, but added authorities had not singled
out the group as a prime suspect. One of the group’s twitter messages criticized
Japan over its whaling plans. The group also retweeted anti-whaling messages
and one urging Abe not to eat whale meat and go vegan. The incident on Abe’s
site is the latest in a series of recent attacks on Japanese websites. The group
claims responsibility for dozens of earlier attacks. The group most likely chose
Abe’s site “to get public attention and spread their message against dolphin and
whale hunts, rather than causing real damage,” said Nobuhiro Tsuji, a
cybersecurity expert at Softbank Technology Corp. “They think bringing down
the prime minister’s website could cause an impact.” Japan, despite protests
from anti-whaling groups, resumed its annual Antarctic whale hunt, which it
says is done for research, under a revised plan after the International Court of
Justice found its earlier program unscientific.

Ten Cambodians die after eating dog meat, drinking wine
PHNOM PENH, Cambodia (AP) — Cambodian health officials were sent to a
northeastern district where 10 people died and more than 100 were sickened in
two separate incidents linked to the consumption of dog meat and rice wine,
according to a medical officer. Kratie provincial health department chief
Chhneang Sivutha said experts from the U.N.’s World Health Organization
were also investigating the incidents, both in Snuol district. He said people in
the province have been warned not to eat the meat of animals that died from
illness or poisoning, and not to drink any wine that has not been properly
inspected. Six people died after eating the barbequed carcass of a dog that died of
unknown reasons. Four others died after drinking rice wine. Chhneang Sivutha
said samples of the dog meat and wine were collected and sent to the Health
Ministry in the capital, Phnom Penh, for laboratory testing. He said in a
telephone interview that poisoning cases are not unusual, but it’s rare to have so
many victims at the same time. Food safety is not a priority in Cambodia, one of
Asia’s poorest countries. The country has also grappled with bird flu, with 56
confirmed cases of human infections since 2003, 37 of them fatal. Rice wine is
particularly popular in rural areas, where it is cheap and usually infused with
fruits or plants believed to have medicinal value.

Firefighters spray wrong plane with foam at Chinese airport
BEIJING (AP) — When crew members of a passenger plane reported sparks
coming from an engine while taxiing at an airport in southern China, eight fire
trucks responded within minutes. Then they covered the wrong plane with
white foam. The mistake at the Fuzhou city airport was quickly amended and
the firefighters turned their attention to the correct plane, but the other one —
with passengers aboard — was delayed 10 hours and the entire incident delayed
30 flights, the airport said in a statement. The Air China flight reported the
problems in a right-side engine of a Boeing 737-800 for a flight headed to Beijing.
By the time firefighters arrived four minutes later, engines were switched off.
However, a Fuzhou Airlines plane of the same make had exhaust fumes coming
from its tail. The firefighters sprayed the Fuzhou Airlines plane with foam until
the airport’s control center alerted them to the mistake, and then they sprayed
the correct plane, the airport said. Fuzhou Airlines said its plane was covered
with white foam and had to be towed away to check its engines. It took off about
10 hours later. The airport apologized for the inconvenience.

PACHYDERM PAMPERING. Two elderly elephants that are part of the Mondulkiri Project in Mondulkiri province
in eastern Cambodia are seen in this June 2015 file photo. The Mondulkiri Project aims to act as a sanctuary for elephants
that previously worked for timber companies or as attractions in the tourist hub of Siem Reap. The project also seeks to
give the local indigenous population jobs and curtail logging in the area. (Kristi Eaton via AP, File)

Elephants get love and care in
Cambodia, with the help of tourists
By Kristi Eaton
The Associated Press

S

EN MORONOM, Cambodia — The trip
to the hills of eastern Cambodia had all
the makings of a luxurious getaway:
delicious fresh fruit fed by hand, a dip in a
refreshingly cold watering hole, and a relaxing
massage.
But I wasn’t receiving these amenities.
Elderly elephants were. And I was one of
several tourists paying for the privilege of
doting on them.
At the Mondulkiri Project, it’s not the people
who call the shots, but the elephants. Visitors
from all over the world travel to Cambodia for
a chance to interact with the behemoth
creatures by washing them, feeding them,
playing with them, and, of course, getting
selfies with them. One thing that doesn’t
happen: riding on the animals’ backs.
Named for Cambodia’s most sparsely
populated province, the Mondulkiri Project
aims to act as a sanctuary for elephants that
previously worked for timber companies or as
attractions in the tourist hub of Siem Reap,
home to the Angkor Wat site. The project also
seeks to give the local indigenous population,
called the Bunong, opportunities for jobs and
help in curtailing logging and promoting forest
conservation.
The Mondulkiri Project began in 2013,
founded by the Tree family, who are not
members of the Bunong community, but who
support the Bunongs with revenue from the

project. The Tree family offers trekking along
with the elephant experiences, and they run
Tree Lodge, a bare-bones but comfortable set
of bungalows with magnificent views of the
Cambodian countryside.
During my stay, I joined several other
tourists, both solo and group travellers, in
cleaning and feeding the elephants. We also
got an in-depth explanation of the project, its
goals, and why preserving the area is important.
Then came the fun part: getting up close and
personal with the gigantic mammals. The
elephants spend all their time in a protected
area of the forest, with local guides watching
over them. The elephants were friendly,
hungry, and eager to interact with us.
For the humans, there was a lunch of rice,
vegetables, meat, and iced coffee. Then an
English-speaking Bunong guide led us on an
easy trek through the lush jungles as we
headed to a chilly watering hole to wash one of
the creatures.
More photo opportunity than actual
cleansing, the elephant seemed to enjoy
getting his back scratched and didn’t mind the
picture-taking. We all had the same postcleansing goal anyway: a nap.
Mondulkiri province is located about five
hours by minivan from Cambodia’s capital of
Phnom Penh and about 10 hours by minivan
from Siem Reap. To learn more, visit
<www.mondulkiriproject.org> or <www.
elephantvalleyproject.org>.

Alibaba buys HK’s South China Morning Post newspaper
HONG KONG (AP) — Chinese e-commerce giant Alibaba says it is buying
Hong Kong’s leading English-language newspaper, the South China Morning
Post. Alibaba Group says it signed a deal with publisher SCMP Group to buy the
Post and the company’s other media assets, which include magazines, outdoor
advertising, and digital media, for 2.06 billion Hong Kong dollars ($266 million).
The newspaper said in a story on its website that the purchase price is not being
disclosed. It is the latest media-related acquisition for Alibaba and gives control
of Hong Kong’s most prominent English-language publication to a mainland
Chinese company. The deal is part of Alibaba’s strategy of diversifying away
from its core internet shopping business by tapping rising demand for online
content from Chinese consumers.
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U.S. donates vehicles to poorly-armed Philippine forces
MANILA, The Philippines (AP) — The U.S. government has turned over to
the Philippines the first of more than 100 armored personnel carriers (APCs) to
boost its Southeast Asian ally’s poorly equipped military, according to officials.
The U.S. Embassy said the APCs are being given at no cost following a request
by the Armed Forces of the Philippines. The Philippines and the U.S. are defense
treaty allies, and such grants are under the U.S. Excess Defense Article
Program that allows the transfer of U.S. military equipment for free to qualified
allies. The first 77 vehicles arrived in Subic Bay, a former U.S. Navy base. In
November, the Philippines received two South-Korea-made fighter jets — the
country’s first supersonic combat aircraft in a decade — as it strengthens its
underfunded military amid an escalating territorial feud with China and
long-running Muslim and communist insurgencies.
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North Korea’s newest fad: Boy General mobile-phone game
NEWEST FAD. A man plays a piano game on
his mobile phone in North Korea. Millions of North
Koreans are now using mobile phones, and not just
to make phone calls. Not long after the use of mobile
phones was opened up in 2009, some handsets came
pre-installed with games such as Tetris or janggi,
a chess-like game that is popular across East Asia.
As phones and to a lesser extent tablets have become
more sophisticated, so have the games available for
North Koreans to enjoy. (AP Photo/Eric Talmadge)

By Eric Talmadge
The Associated Press

P

YONGYANG, North Korea —
Millions of North Koreans are now
using mobile phones, and not just
to make phone calls.
The Associated Press recently got a
sneak peek at Boy General, the North’s
hottest new game release, a spinoff of a
new television animation series that is
both beautifully produced and genuinely
fun to watch — suggesting Pyongyang is
trying to win back an audience drawn to
the banned Chinese and South Korean
dramas that flow across its borders.
The app became an immediate hit after
its September release, particularly in
Pyongyang, where there are more mobile
phones and a population that generally
has more money and time to spend on
leisure activities. The even more popular
televised animation series returned to the
airwaves in August and runs on Sunday
evenings.
In the game, players are prompted to go
on missions to defeat the enemies of the
young general Swoeme, which means
“Iron Hammer,” a brave warriorcommander of the Koguryo kingdom that
lasted for about 700 years and ruled most
of the Korean Peninsula and the heart of
Manchuria until its downfall in 668 C.E.
The concept and design of Boy General
are simple, and its map-like scenery is
reminiscent of the Minecraft game. Since
there is nothing like the App Store in
North Korea, the most common way of
obtaining the game appears to be sharing
it over Bluetooth.
Games are not new to North Korean
mobile-phone users.
Not long after the use of mobile phones
was opened up in 2009, some handsets
came pre-installed with games such as
Tetris or janggi, a chess-like game that is

popular across East Asia. As phones and to
a lesser extent tablets have become more
sophisticated, so have the games available
for North Koreans to enjoy.
With its state-of-the-art animation
values, often beautiful artistry, and entertaining characters and plot developments,
the television show has been a breath of
fresh air for North Koreans, who are
increasingly exposed to Chinese or South
Korean entertainment. State-run television is dominated by bland fare of old
propaganda movies and news programs
praising the country’s leadership.
Boy General may be North Korea’s
answer to that challenge.
Both the television series and the game
clearly have the support of the ruling
regime. The show is a revamped and vastly
improved version of a 50-episode cartoon
that started in the 1980s and ran on and off
until 1997. In November last year, leader
Kim Jong Un himself ordered the

production of the 50 new episodes from the
April 26 Animation Studios. It’s not clear
who designed the game version.
The political message remains strong.
For starters, there is the obvious
analogy of Swoeme to leader Kim, who,
while still in his early 30s, has among his
many titles that of Supreme Commander
of the Korean People’s Army. They also
reinforce the official line that the nation
must remain united against the constant
threat of foreign invaders.
Koguryo, which like today’s North Korea
had its capital in Pyongyang, was
overthrown by an alliance between the
Chinese Tang Dynasty and the southern
Korean kingdom of Silla. The dastardly
and yet often comical villain is Hobi, a
snaggle-toothed, pig-nosed Chinese spy
who tried to assassinate Swoeme before he
rose to the rank of general.
But the real appeal of the game — and
many others now available in North

Korea — appears to be that it’s just fun to
play.
Another new or perhaps updated game
that came out this summer is called Tank
Battle, a shoot ‘em up in which the goal is to
destroy as many enemy tanks as possible.
One might expect the American flag to be
visible somewhere, but the nationality of
the enemy tanks is not specified.
For those of a more nurturing nature,
there is a virtual pet game, which explains
why from time to time faint meows can be
heard near gatherings of young North
Koreans. The virtual pet in their pocket is
lonely.
A game that looks a lot like Angry Birds
is still popular, along with a BubblePopping game and for the very young,
Baby Piano, for tapping out songs.
Though local users are unable to connect
to the internet — North Korea instead has
its own domestic-use-only intranet — they
can send each other text messages, photos
and, for high-end users, videos.
Phones also come with dictionaries and
encyclopedias, and provide access to
e-books and some state-run news sites. If
you want to know the weather forecast,
you can call 112. KoryoLink, the county’s
mobile-service provider, also recently
introduced a selection of about 200
ringtones for a small additional fee.
But if North Koreans want to call or text
a foreigner, they are out of luck. Foreigners
are kept on a different network.
Eric Talmadge is Pyongyang bureau chief for The AP.

Band favored by North Korean leader cancels Beijing concerts
By Christopher Bodeen
The Associated Press

B

EIJING — An all-female band
formed by North Korean leader
Kim Jong Un cancelled its concerts in Beijing and abruptly left the
Chinese capital due to unspecified communication issues, possibly further cooling
relations between the traditional allies.
The Moranbong Band was scheduled for
three concerts in Beijing in what was
viewed as a visit to cultivate ties between
the countries.

The performance “cannot be staged as
scheduled due to communication issues at
the working level,” the official Xinhua
News Agency said, citing a news release
from unnamed “relevant departments.”
Band members arrived at Beijing’s
airport in North Korean Embassy vehicles
in the afternoon and departed aboard a
North Korean Air Koryo jet shortly after
4:00pm following a lengthy delay, Chinese
news website sina.com reported.
A staff member at the National Theater,
where the band was to give the invitation-

only performances, said the concerts were
cancelled, but did not give a reason. An
accompanying North Korean musical
troupe, the State Merited Chorus, also
pulled out because of the communication
issues, Xinhua said.
Calls to the International Department of
the Communist Party’s Central Committee, which organizes exchanges with
foreign political parties, rang unanswered
and there was no statement available
online.
Although North Korea is well known for

its unpredictability, the sudden cancellation of the concerts could hurt relations
between Beijing and Pyongyang. Ties
between the sides have been noticeably
cooler since Kim assumed power in 2011.
The news release quoted by Xinhua said
China attaches high importance to
cultural exchanges with North Korea and
was “ready to continue to work with it to
promote the bilateral exchanges and
cooperation in culture and all other areas.”
The band’s abrupt departures might
Continued on page 7

Center for Intercultural Organizing

How do you

share health?
At Health Share, we believe good health is
more than what happens inside your doctor’s
ofﬁce. Good health starts in your community
and includes staying active, eating healthy
food and getting regular check-ups.
Share your healthy habits with family and
friends. We can all have better health when
we share it together.

Better health
together.
www.healthshareoregon.org

Page 4 n THE ASIAN REPORTER

ASIA / PACIFIC

December 21, 2015

In crowded Hong Kong, dead find no space to rest in peace
By Kelvin Chan
AP Business Writer

H

ONG KONG — In tightly packed
Hong Kong, the dead are causing
a problem for the living.
After Chui Yuen-sing’s mother died in
April, she was cremated and her ashes put
in storage while he tried to find a final
resting place. He was willing to wait up to
18 months for a pigeonhole-like “niche” in
a memorial building. If none was available, he was considering putting them in
mainland China, where his father’s ashes
are already stored, or taking an even more
drastic step that conflicted with Chinese
tradition.
“Maybe I would have scattered my
mom’s ashes in a public park,” the retired
university lecturer said. “But if I used this
method, then in my heart, I probably
wouldn’t feel very good … Chinese people
think that you should be buried in the
ground to find peace.”
Chui’s choices highlight the longrunning struggle to find enough space to
accommodate both the living and the dead
in the cramped southern Chinese city of
7.2 million. Limited land to build on and
soaring property prices are colliding with a
tradition of visiting grave sites on “tomb
sweeping” holidays to burn incense and
pay respects to venerated dead ancestors.
Hong Kong’s aging society means the
problem will get worse. The number of
senior citizens is expected to rise from 15
percent of the population in 2014 to nearly
a quarter by 2024. The number of deaths
each year will rise from 42,700 in 2010 to
50,300 by the end of the decade, according
to government forecasts.
In the 1960s, administrators of Hong
Kong, which was then a British colony,
began encouraging cremation to ease the
strain of a fast-growing population on
space-starved cemeteries. Now, the cremation rate has risen to about 90 percent.
To store the ashes, the government
builds large structures known as
columbaria that have tens of thousands of
niches for urns as well as furnaces to burn
paper money and other offerings. But
supply hasn’t kept up with demand.

“There’s undoubtedly not enough,” said
Lam Wai-lung, chairman of the Funeral
Business Association. Official attempts to
encourage local councils to build more face
fierce opposition, he said.
“When the government holds consultations, residents of every district oppose
building it in their neighborhood. Every
area says no,” Lam said.
Part of the reason is that columbaria
draw huge crowds of people during tomb
sweeping holidays, causing big traffic jams
and air pollution from the paper offerings
burned.
Families face a waiting list of up to six
years for a government-provided niche, so
some turn to private providers, including
more than 120 that have been deemed
illegal.
But private niches can be too expensive
for many families, with prices at one temple ranging from 73,000 Hong Kong dollars ($9,500) to HK$890,000 ($115,000).
Since 2007, authorities have also
promoted “green” burials by scattering
ashes at sea or in 11 gardens of
remembrance. But such practices conflict
with Chinese traditions that hold that
burying remains in an auspicious spot on a
mountainside or near the sea are vital for a

Fans mourn death of reclusive star Setsuko Hara
TOKYO
(AP)
—
Precisely in keeping with
her zeal for privacy, news of
actress Setsuko Hara’s
death on September 5 was
kept quiet until recently.
The star of director
Yasujiro Ozu’s Tokyo Story
and many other Japanese
classics was 95 years old.
Japanese fans laid flowers and other memorials
outside Hara’s former studio after relatives disclosed
news
of
her
death,
prompting an outpouring
of affection for the reclusive
actress dubbed the “eternal
virgin.”
Hara’s poise and beauty
endeared her to fans who
viewed her as a role model
for modern Japanese women in the years after the
country’s defeat in World
War II.
She starred in many
other Ozu films, such as
Early Summer and Late
Spring. Hara withdrew
from public life after she
retired at age 42, spending
the next 53 years in the
quiet seaside city of
Kamakura, near her birthplace of Yokohama.
Her family told media

family’s fortunes.
The government has been trying to
change attitudes with educational videos
and seminars at retirement homes. It’s
even set up an electronic memorial website
where families can post photos and videos
of the deceased and send electronic
offerings of plums or roast pork. Interest
remains limited, with green burials rising
from a few dozen in 2005 to 3,553 last year.
Some companies are offering more
creative solutions.
Sage Funeral Services started offering a
service three years ago through a South
Korean laboratory that uses ultrahigh
heat to turn ashes into memorial gems.
“In the first year everybody said I’m
crazy,” said Betsy Ma, Sage’s sales
director, who had her father’s ashes made
into gems that she wears in her earrings
and necklace.
Many Chinese believe that carrying
human remains as jewelry or storing them
at home will attract ghosts, said Ma. Still,
in the past year the procedure has gained
popularity, she said.
Government auditors have said Hong
Kong faces an “acute shortage” of niches
over the next three years because of project
delays and a government plan to regulate
private operators.
The new law, expected to take force next
year, is aimed at better managing private
operators, which frequently violate
land-use rules or safety codes. Some

CROWDED COLUMBARIA. A woman prays
(left photo) while holding a package of paper money
intended to be burned as an offering to her dead father with a wall of niches for cremated remains in the
background at a private columbarium in Hong Kong.
In tightly-packed Hong Kong, the dead are causing a
problem for the living. Pictured at right are crystallized
beads created from cremated ashes that can be used
to make memorial gems. The beads are made at a
South Korean laboratory that uses ultra-high heat to
turn ashes into the gems. (AP Photos/Kin Cheung)
entrepreneurs spot an opportunity to
modernize a market dominated by small,
old-fashioned operators.
“There will be a new generation of highclass columbaria coming up,” said Francis
Neoton Cheung, an urban designer and
chairman of Life Culture Group, which
invests in columbarium projects.
One company he has worked with, Kerry
Logistics, is proposing converting a
15-story waterfront warehouse into a
modern columbarium.
The HK$2 billion ($260 million) project
will have 82,000 niches opened by
smartcards and videoscreens showing
photos and movies of the deceased as well
as high-tech air filtration to cut pollution
from burning joss sticks and paper
offerings. However, the company has yet to
secure planning approval after local
residents objected.
Chui, the retired lecturer, compared
waiting times for public urn spaces to
demand for public housing.
“There’s never enough supply. For some
people it causes great hardship,” he said.
Chui was one of about 9,480 people who
applied for 3,256 new niches offered in
October from the Board of Management of
Chinese Permanent Cemeteries, a private
group.
He got lucky, winning a family niche. He
plans to bring his father’s ashes back from
mainland China so his parents can be
together.
Shan Shan Kao contributed to this report.
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PRIVATE PASSING. In this photo taken in 1960, Japanese actress
Setsuko Hara poses in Tokyo. In a last act precisely in keeping with her
zeal for privacy, actress Hara, the star of director Yasujiro Ozu’s Tokyo
Story and many other Japanese classics, died September 5, 2015, but
kept the news quiet until recently. (Kyodo News via AP)
that Hara had not wanted a
fuss, so they kept quiet for
more than two months
after her death.
Shunning public appearances and interviews,
she chose to regain her
private life after her last
film in the early 1960s.
Hara’s early retirement
meant her public image
remained forever youthful.

Though she made dozens
of films before beginning to
work with Ozu, one of
Japan’s
most
revered
directors, Hara is best
remembered for Ozu’s
movies. She also appeared
in Akira Kurosawa’s interpretation of Dostoevsky’s
The Idiot and in his No
Regrets for Our Youth.
Hara was born Masae
Aida on June 17, 1920.
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China’s efforts on climate deal partly due to its pollution
By Louise Watt
The Associated Press

B

EIJING — China’s push for a
global climate pact was due in part
to its own increasingly pressing
need to solve serious environmental
problems, according to observers.
China, the world’s biggest source of
climate-changing gasses, was blamed for
obstructing the last high-level climate
talks in Copenhagen in 2009. This time
around, it sent strong political signals it
wanted a deal ahead of and during the
Paris negotiations that ended with an
agreement to keep global temperatures
from rising another degree Celsius (1.8
Fahrenheit) between now and 2100.
“Environmental issues have become
much more important to the Chinese
public and therefore to the Chinese
government,” said Dimitri de Boer, head of
China Carbon Forum, a Beijing-based
nonprofit organization.
Since 2009, the public has gone from not
knowing much or caring about environmental issues “and mainly being focused
on wanting to make some money, to now
being very concerned with environmental
issues and taking that on par with wanting
to make money,” he said.
China’s cities are among the world’s
dirtiest after three decades of explosive
economic growth that led to construction of
hundreds of coal-fired power plants and an
increase in car ownership.
China was reminded of its severe environmental challenges during the Paris
conference when the capital, Beijing,
issued its first red alert for pollution under
a two-year system because of heavy smog.
The city ordered limits on vehicles,
factories, and construction sites and told
schools to close.
China pushed for a deal because of its
own problems and because the effects of
climate change are becoming clearer each

year, said Dr. Jiang Kejun, senior
researcher at the Energy Research
Institute under the National Development
and Reform Commission, China’s top
economic planning agency.
The message on climate change “is very
clear — we must do something — and in
the meantime the domestic policymaking
process is getting more environmentoriented,” Jiang said. The air pollution in
Beijing is putting pressure on policymakers and China is moving toward a
low-carbon economy anyway, he said.
To build momentum for a deal, China
and the United States, the world’s two
biggest carbon emitters, last year set a

2030 deadline for emissions to stop rising.
This June, Beijing promised to cut carbon
emissions per unit of economic output by
65 percent from 2005 levels.
In September, Chinese President Xi
Jinping pledged $3.1 billion to help developing countries combat climate change.
“That’s huge,” said de Boer. “They may
well be a developing country, but they are
also clearly ready to start supporting the
least-developed countries in terms of their
climate mitigation and adaptation efforts.”
Xi attended the opening ceremony of the
Paris conference along with other leaders
— and made a last-ditch effort in phone
talks with President Barack Obama to get

PERVASIVE POLLUTION. In this combination
of photos from the first week of December, women
wear masks to protect themselves from air pollutants
in Beijing. Many in Beijing are becoming accustomed
to wearing masks during winter since episodes of
nauseating smog lasting several days have become
common. China’s push for a global climate pact was
due in part to its own pressing need to solve serious
environmental problems, according to observers.
(AP Photo/Andy Wong)
a global deal, according to China’s official
Xinhua News Agency. He told Obama that
their countries needed to work together to
ensure an agreement was reached “in the
interest of the international community,”
Xinhua said.
Chinese foreign ministry spokesman
Hong Lei said China’s push for a successful
conclusion to the Paris negotiations “fully
shows that China is dealing with climatechange issues as a responsible big
country.”
Beijing came under criticism for
obstructing the 2009 Copenhagen talks
when some participants complained China
and India stymied global emissions
reduction efforts, possibly for fear they
might hamper economic growth.
Now, the world’s second-largest economy has emerged as a leader in curbing
greenhouse-gas emissions by investing in
solar, wind, and hydro power and even
reducing its coal consumption last year as
it attempts to clean up its polluted cities.
It is also already nurturing more selfsustaining growth as it refocuses its economy away from energy-hungry heavy industry to consumer spending and technology and making energy-efficiency gains.
Dr. Olivia Gippner, a climate-politics
researcher at the London School of
Economics, said that China’s actions in the
run-up to the conference indicated that it
had “a very high willingness to do
something,” which sent an important
signal to other countries.
“It was like an opener for the overall
negotiations to go forward,” she said.

Mark your calendar! The Year of the Monkey begins February 8, 2016.
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S

imilar to many people, Christmas has been a
secular holiday for me that mainly centers on
giving gifts. One of my earliest photos is of
my brother and I tearing up wrapping paper with
delight, with miles of the stuff strewn about the
floor, while our parents looked on with slightly
concerned expressions. Our family had just arrived
in America after living in Japan for several years.
We were visiting my grandparents in Oklahoma
and I ate American food for the first time. After we
settled in Oregon, my mom tried to mix Asian dishes
with what was considered traditional American
fare. During the holidays, my mom always made
turkey and stuffing, but we also had rice and
stir-fried vegetables. My dad would bake a pie and
she’d prepare red mung bean soup with mochi balls.
Many Asian and Pacific Islander families blend
different cuisines and cultural traditions for holiday
gatherings. I recently asked some friends and
colleagues about their experiences fusing holiday
traditions; below are a few of the comments and
stories I received.
Simon Tam, founder of the Portland-based Asian
dance-rock band The Slants, said about his early
memories of holiday fusion: “We always had
Chinese food, but we also watched the original Star
Wars trilogy throughout the day. We often had
Kung Pao Turkey, but our most consistent meal was
hot pot, which was definitely created as a slow meal
meant to be shared. I haven’t spent the holidays
with my family/parents in about 15 years, though.
Maybe one day, we will again. Perhaps we’ll go
watch The Force Awakens!”
Sarika Mehta, who hosts the Intersections show
on KBOO radio, said she is often taken aback when
assumptions are made about the way her family
celebrates the holidays. Some people are surprised
that her family celebrates Christmas at all, Mehta
said, adding that when it happens, she gently
reminds them that she and her family are American. “Once, in high school, a friend gave Christmas
cards to everyone in our group except me,” she explained. “She thought she might offend me by giving
me one. She didn’t know we celebrate Christmas,
and I was more offended to not receive one.”
“As a kid, Christmas was depressing because we
barely had anything. As an adult, I find more joy in
buying stuff for my family,” said Chanly Bob, a
Unix/Linux systems administrator for Portland
General Electric. As a refugee, he and his family
struggled when they came to Portland. “We come
from a country with strong Buddhist influence, but
yet we happily celebrate Thanksgiving and
Christmas because it brings families together. It

makes us forget about ourselves and think about
others. Giving back and paying it forward is very
important for us. The food is a combination of
authentic Khmer cuisine (such as samlow majooh, a
Khmer hot and sour soup). Our mom, gramma, and
aunties usually cook dishes you would not find at
restaurants, along with ones you would find on
American tables.”
My sister-in-law, Peggy Cai, learned to fuse
holiday traditions as a white American when she
married her first-generation Chinese-American
husband Zhihong. She said that on Christmas Eve,
her husband wants to eat “stir-fried crab,” one of his
favorite Chinese dishes. “This started quite by
accident,” she explained. “One year we were unable
to get to my parent’s house for Christmas due to an
ice storm. All Safeway had was Dungeness crab and
from that year on, we have made that our tradition,
adding a little bit of Chinese culture into our
holiday.” Cai also mentioned that once the
interracial couple had kids, they continued to fuse
more traditions: At Christmas, the children receive
red envelopes in their Christmas stockings, and for
New Year, they eat spaghetti, following the Chinese
tradition of long noodles symbolizing long life.
Luann Algoso, a community engagement
manager at the Asian Pacific American Network of
Oregon, said her family’s Christmas dinners were
always blended with American and Filipino dishes.
“My family celebrates on Christmas Eve with a
Noche Buena,” said Algoso. “So we have a big meal
of Filipino dishes ranging from lumpia and pancit to
lechon. American dishes include items such as fruit
salad and ham, but it’s funny, because rarely
anyone ever eats those dishes. I feel bad for my mom
and aunts who would bring those items year after
year, I think because they appeared to make the
dinner more American.”
My husband and I have created our own
traditions. He bakes vegetarian Christmas lasagna
and Tofurky. For dessert, he makes rum-ball
cookies (which he made on one of our first dates) and
figgy pudding (like his mother made for him). I
make an antipasto salad and insist on champagne.
This year, I think I’d like to add eggrolls to the
meal. I used to stir-fry vegetables, but it feels like
everyday food to me. Heck, maybe I should learn to
make red bean soup with mochi balls!
Though our holiday meal is more of a neutral
blending of borrowed traditions, we have made it
our own. Perhaps all families have a choice now to
combine or create new traditions as America
becomes more and more culturally blended. Here’s
wishing you a happy time with your holiday fusion!
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TALKING STORY IN ASIAN AMERICA

“We as Portlanders,
Oregonians, Americans,
and human beings need to
remember that refugees are
fleeing the senseless violence
that has taken so many lives
recently. I will be greeting
Portland’s first Syrian refugee
family at the airport, and I
expect the community will help
make our city their new home.
It’s the Portland way.”

n Polo

At year’s end

A

What we do, and who we are

va is photocopying piles of papers.
Papers in Arabic and French and
English. Yellowed and folded and
refolded papers. Papers of paragraphs
neatly masoned in blocks of tidy MS Word
font. Papers in the universally awful
scrawl of rushed physicians. Important
papers, all of them.
Ava is 10. Her big brother Jude is 11.
She’s in fifth grade, he’s in sixth, and they
both like school a lot. Their mom, Diana
Nuñez, explained this demanding documentation task — their entire Saturday —
just a couple of evenings before. During
dinner.
“They need to see another perspective,”
Ms. Nuñez says, “an example of the
generations that came before them, what it
took so that they can have their comfortable lives now. I am a first-generation
Mexican American,” she says. “And they
are second generation.”
Exhausted Iraqi and Afghani parents,
wounded Congo and Burma women,
brought those important papers real early
this Saturday morning. Bright Somali
teenagers brought them by the Safeway
grocery-bag full. Four generations of brand
new Portlanders of 14 Old World communities packed them to Catholic Charities of
Oregon’s four-story block on still hushed
S.E. Powell Boulevard, between Wendy’s
and Cleveland High, near East Portland
Locksmith. Those hardy little English
sparrows, here even in gloomy November,
were singing their hearts out.

What refugee means
These families arrived by TriMet’s first
morning busses, when Catholic Charities
was dark and locked. I shared a Turkish
smoke with Iraqi Kurd brothers Jassim
and Dar. Around us, our growing crowd
chatted anxiously in about a quarter of
Portland’s 90 or so languages, worrying
whether they brought the right papers.
Whether they even had them. Ever. They
are refugees. Like our family and I were —
meaning, none of us had the time or
presence of mind to sort and pack anything
before shoving out to sea, or striking out
across the frontier.
Meaning, the U.N.’s High Commissioner
for Refugees plus the president of the
United States of America, separately
determined that each toddler and teen,
each parent, grandparent, and greatgrandparent, gathering here at Catholic
Charities, is a scared-to-death asylum
seeker. It is a fine-toothed legal process.
This Saturday morning’s crowd are the
lucky ones. “Tentu, kasihan’illaah,” surely
God loves you, we say back home, because
many do not get out alive. Most still sit in
neighboring nations’ squalid holding
camps, or have surreptitiously slipped into
their general populations. Stateless illegal
aliens, forever.
I see our mother in many-many women’s
faces here. I see our father too. She’s
looking hard at him, and he’s turned away.
She’s extremely anxious about whether
he’s collected the requisite quantum and
quality of evidence of each of our family
member’s reasonable fear of persecution,
as the legal standard reads. She’s worried
sick, whether each of our respective paper
piles will verify that each of us is moral
enough to remain in the United States. Or
be shipped back, to hell.
Our mamma, and consequently her

entire household, indeed our entire community of likewise open-wounded families,
lived at this exhausting emotional high for
only four years. Folks gathered here today,
have hummed with this communal dread,
depending on which nation they fled, for
anywhere from two to 22 years.
Our pop did not return her gaze. Not
because he’s not the mightiest man out of
the Ouwe Batavia neighborhood their
families shared back home. Because he is.
The blessed fact of us breathing Oregon air
and living American dreams, proves it.
Less muscular and less quick-witted dads’
families never got out, or they’re still
sitting around miserable refugee communities in humid Malaysia, in arid Kenya, in
suburban France.
No. These men aren’t returning their
women’s looks because of shame. Out of
humiliation. Because they’ve failed to
properly protect and properly provide for
their families. Like each promised. Seas of
this shame are rising everywhere, oceans
as dark as those dividing families
burdened by last century’s colonialized
economies and the beneficiaries of our
accelerated west.
Humiliated men are not good. There’s
risk that some will harm themselves, and
maybe others, usually those they love —
our Anglo-American legal standard for
locking them away.

“It’s the Portland way”
About 1,200 refugees resettle like this in
Oregon each year. Every month about 100
survivors of our wobbly world’s worst
regimes take a deep breath here. Here, on
the generous banks of our two river
matriarchs. Our city (America’s 52nd
largest) ranks eleventh for numbers of
refugees. Our percentage of kind people is
much higher than most U.S. cities. Terima
kasih banjak (I offer our love) for your

-- Portland mayor Charlie Hales
Diana Nuñez and her daughter Ava are seen at Catholic Charities of Oregon, first- and second-generation
New Americans doing what Portlanders are nationally
envied for doing. Civil society. (Photo/Ping Khaw)

rants. I mean, grade-schoolers Ava and
Jude, and their proud New American
mom, Diana. Back in Indonesia, we called
these folks tetangga penuh kasih (kind
neighbors).
Civil society made Portland a nationally
envied model of neighborhood activism,
from the time our family resettled right up
to now. Affirming this extraordinary
ethos, while dismissing those shrill
narratives linking terrorism to families
fleeing ferocious armies, mayor Charlie
Hales recently said: “I will be greeting
Portland’s first Syrian refugee family at
the airport, and I expect the community
will help make our city their new home.”
“It’s the Portland way,” he said. A
certain attitude, backed by solid acts.
Ava says that when she walked into
Catholic Charities’ crowded community
room, she felt curious about so many
different families from so many different
places, and then she felt sad about their
really hard lives. Her mom explained what
it means to be a refugee, and what hope
means to lost parents and kids. Ms. Nuñez
says she’s teaching her children that
helping at Catholic Charities gives these
families hope. That their help makes these
parents and kids feel cared for. That it’s
about both feeling others’ sorrow and
doing something about it.
So what are Ava and Jude doing next?
Helping mom organize a pillow and toothbrush drive at their school. Simply and
solidly acting on a kid’s understanding of
what it takes to feel comforted, and to start
a new life. Doing what Portlanders do.
Nota: To view facts on U.S. refugee resettlement,
simply and solidly stated, visit <www.immigration
policy.org/just-facts/refugees-fact-sheet>.

goodness. Portlanders are like that.
How this continuously cycling flow of
our achy earth’s most resourceful and most
optimistic families successfully integrates
into River City, is really the core of this
column. Coincidentally, it’s also central to
this season, the one of miracles celebrated
by all children of Prophet Abraham. Jews
and Muslims and Christians alike.
Mainstreaming Portland’s 70 or so
newcomer streams is mostly the work of
local civil society. Of course, our federal
government directly assists refugees
(though not immigrants) for eight months;
county government looks after health and
wellness; city hall engages elders and
activists in getting valuable city services
into our ambitious neighborhoods. But the
thousand-thousand things newcomers
need to know and say and do daily — like
shopping and driving, like speaking to
your son’s teacher or your grandma’s
doctor, like filing forms necessary to be a
driver, a patient, or a legally present alien
— require caring people. Our civil society.
By civil society, we mean that second
wave of Portlanders arriving at Catholic
Charities this early Saturday morning:
those still-sleepy neighbors, lawyers, cops,
social workers, community activists,
lugging spouted boxes of hot Starbucks,
Costco-sized flats of croissants, bagels,
tubs of cream cheese, and enough bottled
water for, well, a humanitarian crisis. We
mean: Asian Pacific American Chamber of
Commerce’s president Ping Khaw carrying tray after tray of fragrant entrées
donated by Chinese Portlanders’ restau-

Band favored by North Korean
leader cancels Beijing concerts
Continued from page 3
have been related to stories
circulated by South Korean media
about a rumored past relationship
between the married Kim and a
female member of the band, which
also made rounds on Chinese social
media, said Yang Moo-jin, a North
Korea expert at the University of
North Korean Studies in Seoul.
North Korea has built a cult of
personality around the Kim
family, which has ruled for three
generations, and sees any outside
criticism or mockery of its leader as
an attack on its sovereignty.
“There are few things the North
takes more seriously than an
attack on the dignity of its supreme
leadership, and it might have
decided to bring the female

members of the band back quickly
to cut off such reports,” Yang said.
While China continues to
provide crucial economic support
and diplomatic cover for Kim’s
impoverished communist regime,
the North Korean leader appears
to have used defiance of Beijing to
shore up perceptions of his own
power and independence of action.
Relations appeared to be on the
mend following a well-publicized
visit to Pyongyang by high-ranking
Chinese official Liu Yunshan in
October. However, Kim’s unwillingness to visit China and his
government’s refusal to restart
denuclearization talks have frustrated the Chinese leadership.
Associated Press writers Louise Watt
in Beijing and Kim Tong-hyung in Seoul,
South Korea contributed to this report.
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Filipino’s poor childhood inspires 500,000-light display
SHINING SUBDIVISION. Visitors walk around
the compound of a house lit by thousands of lights in
Cainta, Rizal province, the Philippines. The house display draws huge crowds, especially during weekends,
with visitors using the bright lights and festive Christmas decor as a backdrop for selfies with family and
friends. (AP Photos/Aaron Favila)

By Aaron Favila
The Associated Press

C

AINTA, The Philippines — As a
child from a poor family, Alexander
Cruz marvelled at the big houses
adorned with Christmas lights near his
Philippine neighborhood, but the gates
were always closed.
Now a successful businessman with a
huge house in a hilly town south of Manila,
Cruz celebrates Christmas in even more
spectacular style. About half a million
colorful lights cover every inch of his home:
the roof, ceiling, walls, fence, doors, canopies, windows, and even the trees. And he
and his wife open the gates to everyone.
“We’re doing this to share our blessings,
to give or share the spirit of Christmas to
the people who [visit] our place,” the
55-year-old Cruz said in an interview.
His home in Cainta has dazzled people
far beyond the quiet town of about 290,000
people.
Television
networks
have
documented his holiday wonderland,
which has become the backdrop for countless selfies.
“It brings back childhood feelings of
Christmas, like in the movies, that you see

big houses with big lights,” said Ella
Cosme, a 34-year-old software programmer. “You feel like a child.”
The lighting is designed by Cruz’s wife,
Aida, and preparations for the display
start as early as August. Alexander Cruz
estimates they used 5,000 boxes of LED
lights, with each box containing a hundred
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bulbs.
The Christmas lighting extravaganza is
crowned by four brightly lit Christmas
trees atop the roof. Inside the house and
within its gardens are nativity scenes, a
centerpiece in many homes in the
Philippines. The country is a bastion of
Christianity in Asia, and many Filipinos
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prepare for Christmas by going to mass
before dawn every day for nine days before
December 25.
The Cruzes have gone all-out for Christmas for the past five years. Alexander
Cruz said this year might be the last, since
his neighbors are inconvenienced by the
crowds. But with many residents and
visitors urging him to carry on the
tradition, he said he may reconsider.
“We’re
embarrassed
that
the
subdivision is losing its privacy because of
the number of people coming to see the
house,” Cruz said, but he added some of his
neighbors may have gotten used to the
upbeat holiday crowds that reach 500 to
1,000 people daily on weekends.
“They were the ones who said not to stop
it, especially our mayor, who said there
has been a good effect,” Cruz said. “At least
there is good news in Cainta.”
AP writer Teresa Cerojano contributed to this report.
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HOLIDAY EVENTS & SHOWS
shine, at O’Bryant Square (SW Ninth Ave & SW
Washington St, Portland). For info, to arrange
transportation, or to make a donation, call (503)
255-7611 or visit <www.potluckinthepark.org>.

OBT’s The Nutcracker
Through Dec 26, 7:30pm (Tue, Wed & Sat),
2pm (Wed), noon (Thu), Keller Auditorium (SW
Third Ave & SW Clay St, Portland). Watch the
Oregon Ballet Theatre’s presentation of George
Balanchine’s The Nutcracker, featuring dancers
Ansa Deguchi, Xuan Cheng, and others.
Popular with young and old, the work is both a
paragon of classical ballet and a fun fantasy for
all. For info, or to buy tickets, call (503)
2-BALLET (222-5538) or visit <www.obt.org>.

Kwanzaa celebration
Dec 27, 2-3pm, North Portland Library (512
N Killingsworth St, Portland). Learn about the
seven principles of Kwanzaa at an event
celebrating the second principle, Kujichagulia
(self-determination). For info, call (503) 9885394 or visit <events.multcolib.org>.

“Noon Year’s Eve Party
for Preschoolers”

Winter Wonderland at PIR
Through Dec 27, 5-9pm (Sun-Thu), 5-11pm
(Fri-Sat), Portland International Raceway
(1940 N Victory Blvd, Portland). Enjoy the
annual Winter Wonderland drive-through
holiday lights extravaganza at Portland
International Raceway (PIR). Illuminating the
skies are Toyland, the Poinsettia Arch, Candy
Cane Lane, Reindeer Road, and 250 display
pieces featuring animated designs. Winter
Wonderland benefits the Portland Police
Bureau Sunshine Division, an organization that
provides food and clothing to those in need. For
info, call (503) 823-7223, e-mail <winter
wonderland@sunshinedivision.org>, or visit
<www.winterwonderlandportland.com>.

Festival of Lights
Through Dec 30 (except Dec 25), 5-10pm,
The Grotto (NE Sandy Blvd & NE 85th Ave,
Portland). Walk through the annual Christmas
Festival of Lights at The Grotto, featuring a
million colorful holiday lights as well as music
performances, a puppet show, a petting zoo, and
more. Indoor concerts are held each evening at
5:15pm, 6:00pm, 7:00pm, 8:00pm, and 9:00pm.
Visitors are asked to bring canned or dry food
donations for SnowCap Community Charities, a
local nonprofit organization that provides food,
clothing, advocacy, and other services to those
in need. For info, call (503) 261-2400 or (503)
254-7371, or visit <www.thegrotto.org>.

Peacock Lane
Through Dec 31, 6-11pm (daily except Dec 24
& 31), 6pm-midnight (Dec 24 & 31), Peacock
Lane (between SE Stark & SE Belmont St, one
block east of SE César Chávez Blvd, Portland).
Experience all the holiday warmth that 110
volts of AC power can provide as Portland’s
famous Christmas-light display illuminates the
night. The free event is presented by homeowners, who encourage visitors to view the
display on foot and enjoy hot cocoa. Donations
are accepted. For info, visit <www.peacock
lane.org>.

ZooLights
Through Jan 3, 5-9pm (daily except Dec
24-25), Oregon Zoo (4001 SW Canyon Rd,
Portland). Ring in the holiday season with the
annual ZooLights display at the Oregon Zoo.
The family tradition features music and more
than 1.6 million lights illuminating life-size
animal silhouettes, trees, buildings, walkways,
and the zoo train. Popular returning displays
include trumpeting elephants, swinging
siamangs, a 35-foot-long Chinese dragon,
leaping reindeer, tobogganing polar bears,
playful penguins, and more. For info, call (503)
226-1561 or visit <www.oregonzoo.org>.

The Nutcracker
Dec 21-22, 2pm & 7pm, Lake Oswego High
School, Auditorium (2501 Country Club Rd,
Lake Oswego, Ore.). Enjoy a performance of
Portland Festival Ballet’s The Nutcracker.

FESTIVE ACTIVITIES. Ansa Deguchi (center) dances in Oregon Ballet Theatre’s presentation of George
Balanchine’s The Nutcracker. Performance are scheduled through December 26 at the Keller Auditorium in
downtown Portland. (Photo/Blaine Truitt Covert, courtesy of the Oregon Ballet Theatre)
Popular with young and old, the show is both a
paragon of classical ballet and a fun fantasy for
all. This year’s production features new costumes, sets, and choreography led by creative
director Victor Ursabia, a world-renowned
choreographer and master teacher from the
Philippines. For info, or to buy tickets, call (503)
977-1753 or visit <www.portlandfestivalballet.
org>.

“The Gingerbread Man”
Dec 22, 1-1:45pm, Fairview-Columbia
Library (1520 NE Village St, Fairview, Ore.).
Enjoy a mini-musical adventure and modernday twist on the endearing folktale, “The
Gingerbread Man,” in which granny gets lonely
and decides to make a gingerbread man with a
magic cookie recipe. For info, call 988-5655 or
visit <events.multcolib.org>.

Polar Express
Dec 22, 6:30-7:30pm, Woodstock Library
(6008 SE 49th Ave, Portland). Take an
imaginary ride to the North Pole and back at a
Polar Express event featuring a story and
reindeer-face-making. For info, call (503)
988-5399 or visit <events.multcolib.org>.

“An Appalachian Christmas”
Dec 22, 7:30pm, Arlene Schnitzer Concert
Hall (SW Broadway & SW Main St, Portland).
Attend “An Appalachian Christmas,” a festive
holiday concert by Mark O’Connor & Friends.
For info, call (503) 943-5828 or visit <www.
allclassical.org>. To buy tickets, call (503)
248-4335 or visit <www.portland5.com>.

“Joy to the World:
A Holiday Spectacular”
Dec 22 & 24, 9pm (Tue), 7pm (Thu), Oregon
Public Broadcasting Radio (OPB Radio). Enjoy
“Joy to the World: A Holiday Spectacular,” a
new holiday concert from NPR Music and Pink
Martini. The hour-long program features
timeless classics to rarely heard gems, as well as
multi-denominational holiday songs from
around the globe, including “Congratulations —
A Happy New Year Song,” a traditional Chinese
New Year song. To verify airtimes, call (503)
293-1982 or visit <www.opb.org>. To listen to
the show via on-demand audio streaming, visit
<www.npr.org/pinkmartini>.

Family Craft Hour
Dec 23, 4-5:30pm, Rockwood Library (17917
SE Stark St, Portland). Make festive cards,
snowflakes, and easy tree decorations with

paper, stickers, and paint at Family Craft Hour.
For info, call (503) 988-5396 or visit <events.
multcolib.org>.

“Yule Log”
Dec 24, 9pm-2am, Oregon Public Broadcasting Plus (OPB Plus). Get all the benefits of a
holiday fire in the hearth without the trouble of
hauling logs and cleaning up ashes. On Christmas Eve, OPB plays seasonal music while televising a roaring fire at Timberline Lodge.
Viewers should not attempt to toast marshmallows at the screen. To verify showtime, call
(503) 293-1982 or visit <www.opb.org>.

Union Gospel Mission
Christmas Day meal
Dec 25, 10am-2pm, Union Gospel Mission
(15 NW Third Ave, Portland). Those in need and
the homeless are invited to join Union Gospel
Mission for a Christmas Day meal with ham,
scalloped potatoes, green beans, fruit salad, and
dinner rolls. As part of this year’s event, the
organization is distributing hats, gloves, socks,
blankets, and sleeping bags to attendees. The
Union Gospel Mission is also seeking donations
of sleeping bags and weather-resistant gloves.
For info, or to make or drop off a donation, call
(503) 274-4483 or visit <www.ugmportland.
org>.

Free Christmas dinner
Dec 25, 11:30am-1:30pm, Congregation Beth
Israel, Goodman Hall, Schnitzer Family Center
(1972 NW Flanders St, Portland). Join Lift
Urban Portland for a free Christmas dinner
featuring live music as well as turkey, stuffing,
vegetables, and dessert. Attendees are able to
pick from a selection of hats, scarves, and gloves
and also receive a gift bag with toothbrushes,
dental floss, and soap. All are welcome. For info,
call (503) 221-1224 or visit <www.lifturban
portland.org>.

Potluck in the Park
Dec 25, noon-3pm, Portland Art Museum
(1119 SW Park Ave, Portland). Enjoy or
volunteer at a free Christmas dinner. The
dinner — featuring turkey with all the
trimmings — is available to anyone in need or
alone on Christmas. The event, which takes
place on Park Avenue between S.W. Main &
Madison Streets, includes jazz musicians
playing dinner music, free phone calls to loved
ones, photos with Santa, and gifts. Potluck in
the Park also serves a free meal to anyone in
need at 3:00pm every Sunday of the year, rain or

Dec 31, 11am-1pm, Northwest Library (2300
NW Thurman St, Portland). Families are
invited to ring in the New Year with dancing,
balloons, activities, and snacks at “Noon Year’s
Eve Party for Preschoolers.” The free event is for
children younger than six years old with an
accompanying adult. For info, call (503)
988-5560 or visit <events.multcolib.org>.

New Year’s at noon
Dec 31, 11am-3pm, Portland Children’s
Museum (4015 SW Canyon Rd, Portland).
Young people are invited to ring in the New Year
hours before the grownups with festive noisemakers, countdowns, a dance party with DJs
from Greasy Kid Stuff, and more. Countdowns
are held at 11:00am, 11:30am, noon, 12:30pm,
and 1:00pm. For info, call (503) 223-6500 or visit
<www.portlandcm.org>.

New Year’s Eve celebration
Dec 31, 7pm-1am, Heart of Wisdom Zen
Temple (6401 NE 10th Ave, Portland). Let go of
last year’s errors and renew commitments to
live ethically in the upcoming year at a New
Year’s Eve celebration. The free event includes a
vegetarian potluck (attendees are asked to
bring a dish to share), meditation accompanied
by 108 strikes of the bell, and sacred dancing.
For info, call (503) 894-8891 or visit <www.
zendust.org>.

“Jai Ho! NYE”
Dec 31, 8pm-2am, Hawthorne Theatre (1507
SE César Chávez Blvd, Portland). Enjoy “Jai
Ho! NYE,” a Bollywood New Year’s Eve party for
persons age 21 and older featuring DJ Prashant
and special guests. For info, call (971) 344-2022
or visit <www.bollywoodpdx.com>.

DJ Anjali & The Incredible
Kid New Year celebration
Dec 31, 9pm-3am, Melody Ballroom (615 SE
Alder St, Portland). Ring in the New Year with
DJ Anjali and The Incredible Kid, who drop the
latest electronic sounds emerging from South
Asia, the Middle East, Africa, Latin America,
Jamaica, and the U.K. The event, which is for
persons age 21 and older, marks the 15th
anniversary of the beatmasters performing for
Portland crowds. For info, call (503) 281-3918 or
visit <www.anjaliandthekid.com>.

First Run & Walk
Dec 31, 10pm (festivities), midnight (run &
walk), World Trade Center Plaza (121 SW
Salmon St, Portland). Start the New Year in a
healthful manner by taking part in the annual
walk or run along the waterfront and across two
bridges. The event features music, food,
dancing, and more beginning at 10pm. For info,
or to register, call (503) 644-6822, e-mail
<events@aasportsltd.com>, or visit <www.
aasportsltd.com/firstrun>.
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Roasted duck is easier —
and more delicious — than you think
By Sara Moulton
The Associated Press

T
TIMESAVING & TASTY TATERS. Glazed spicy sweet potatoes are prepared in
a skillet in Concord, New Hampshire. No room in the oven? You can cook these delicious
sweet potatoes on top of the stove in about 10 minutes flat. (AP Photo/Matthew Mead)

No room in the oven
for sweet potatoes?
Take them topside!
By Sara Moulton
The Associated Press

O

ne of the biggest challenges of producing a
holiday meal is figuring
out how to cook all the various
dishes and land them all on the
table at the same thrilling
moment.
It’s not easy, especially when
there’s a big roast of some kind
hogging the oven for hours. The
part that annoys me most? It
forces my glazed sweet potatoes,
which require 45 minutes in the
oven, to sit on the sidelines. Well,
not anymore. You can cook these
delicious glazed sweet potatoes
on top of the stove in about 10
minutes flat.
But let’s talk about the sweet
potato before tackling the
method.
These days, there’s usually
quite a selection of sweet potatoes at the supermarket, many of
which are mistakenly called
yams. True yams are indigenous
to Africa, Asia, Latin America,
and the Caribbean. They are mild
in flavor and starchy. How they
became confused with sweet
potatoes is a long story, but
suffice it to say that if you’re at
the supermarket in search of a
sweet potato that is indeed sweet,
you’ll probably be all right

whether it’s labelled sweet potato
or yam.
As noted, one of the great
things about this recipe is that
the potatoes don’t need to spend
45 minutes in an oven. Instead,
they’re cooked in water in a large
skillet. The recipe’s most timeconsuming step is peeling and
slicing the potatoes, though you
certainly can do that ahead of
time, then park them on the
counter until you’re 10 minutes
from dinnertime.
Cooking the potatoes takes so
little time because they’ve been
sliced fairly thin. Another perk of
this recipe: Adding the spices to
the water in which the spuds are
boiled ensures deep flavor. And
the glaze? All you have to do is
boil down the cooking liquid and
add some butter and brown
sugar. Simple!
Happily, this method works
equally well with carrots and
butternut squash. It’s a sure-fire
way to conjure up a stress-free —
and mouth-watering — side dish
for your roast turkey or ham.
Editor’s note: Sara Moulton was
executive chef at Gourmet magazine
for nearly 25 years, and spent a decade
hosting several Food Network shows.
She currently stars in public television’s
“Sara’s Weeknight Meals” and has
written three cookbooks, including Sara
Moulton’s Everyday Family Dinners.

Skillet-Glazed Spicy Sweet Potatoes
Start to finish: 35 minutes
Servings: 4
1 teaspoon ground cumin
1 teaspoon smoked paprika
1/2 teaspoon cayenne
Kosher salt
1 1/2 pounds sweet potatoes, peeled, halved, or quartered
lengthwise, and sliced crosswise 1/3-inch thick
2 tablespoons butter, cut into pieces
1 tablespoon brown sugar
2 teaspoons lemon juice
In a 12-inch skillet over medium-high heat, whisk together 1 1/2
cups water, the cumin, paprika, cayenne, and about 1 teaspoon of
salt. Add the potatoes, then cover the skillet and bring the liquid to
a boil. When it boils, reduce the heat to a simmer and cook the
potatoes, covered, for three to five minutes. Remove the lid and
prick the potatoes with a paring knife. If they are almost tender,
remove the lid and increase the temperature so the liquid boils. If
they are not almost tender, cover the potatoes and cook, covered,
for another minute or so, then remove the lid.
Boil the liquid until it only comes up the side of the skillet about
1/4 inch. Add the butter, brown sugar, and lemon juice, then
simmer, stirring gently, until the liquid is reduced to a glaze.
Season with salt and serve immediately.
Nutrition information per serving: 210 calories (50 calories from
fat, 24 percent of total calories); 6 g fat (3.5 g saturated, 0 g trans
fats); 15 mg cholesterol; 580 mg sodium; 38 g carbohydrate; 6 g
fiber; 11 g sugar; 3 g protein.

he prospect of roasting a
duck strikes many a home
cook as a mountain too
high, but I’m not sure why.
It’s definitely no more complicated than cooking a whole
turkey, and I think it tastes far
better. Some folks surely suspect
that duck is gamey, but that’s
only true of some wild ducks. It’s
not true of the kind known as
Pekin (or Long Island) duck, the
domesticated product most widely available at supermarkets.
Other folks shy away because
they’ve heard that duck is too
fatty and rich. Sure enough, there
is a fair amount of fat in duck, but
most of it is in and under the skin.
The meat itself actually is quite
lean. And — surprise! — duck fat,
unlike beef fat and most kinds of
poultry fat, boasts some of the
same healthy attributes as olive
oil.
So this holiday season why not
roast a duck? As noted, it’s pretty
simple. However, you do need to
set aside enough time to let the
bird cook properly in the oven,
just as you would when roasting a

DECADENT DUCK. Roasting a duck is no more complicated than roasting a turkey,
and this recipe has a French-style sauce. Pictured is Bistro-Style Slow-Roasted Duck. (AP
Photo/Matthew Mead)
turkey. The goal is a bird with
crispy skin and moist meat. The
easiest way to make it happen?
Roast the duck low and slow,
pricking the skin every so often to
drain out the fat. (Do be careful,
however, not to prick the meat;
you don’t want to lose any juices
from the meat.)
At the end of the process, the
duck is treated to a final crisping
in a high-heat oven, then retired
for a nice long rest to let the juices
redistribute before the bird is
carved.
The slow-roasting process
provides you with ample time to

make a succulent sauce from the
bird’s giblets, neck, and wings.
Those parts are browned in a
saucepan along with onions,
carrots,
and
garlic,
then
simmered in red wine and
chicken broth, and finally
finished with green peppercorns
and Dijon mustard. (You’re
welcome to lose the peppercorns if
they’re too hot for you.)
The end result is a wonderfully
tasty duck swimming in a
French-style sauce. Fancy! And
much more interesting than
turkey. Your guests will think
you are a culinary genius.

Bistro-Style Slow-Roasted Duck
For a video demonstrating how to prepare a duck for
roasting, visit <https://youtu.be/K7w0sDBT-0Y>.
Start to finish: 4 hours, 50 minutes (50 minutes active)
Servings: 4
5 1/2- to 6-pound Pekin (Long Island) duck
Kosher salt and ground black pepper
1 tablespoon vegetable oil
1 small yellow onion, finely chopped
1 small carrot, coarsely chopped
2 cloves garlic, smashed with the side of a knife
1 tablespoon tomato paste
1 cup dry red wine
1 stalk celery, coarsely chopped
2 sprigs fresh thyme
1 bay leaf
3 cups low-sodium chicken broth
2 tablespoons all-purpose flour
2 tablespoons drained bottled green peppercorns, packed in brine
1 tablespoon Dijon mustard
Heat the oven to 250º Fahrenheit. Remove the neck and giblets from the cavity of the duck, pat dry,
and reserve. (Save the liver for another use, such as sautéing and serving on toast.)
Cut the last two joints of the wings off and reserve. Remove the excess fat from the cavity of the duck
and cut off the flap of skin at the back end of the duck. (You can save the skin and fat to render into duck
fat for future use.) Rinse the duck under cold water and pat dry with paper towels.
Using the tip of a paring knife, prick the duck all over, in 1/2-inch intervals, inserting the knife at an
angle to pierce just the skin, not the flesh. Make sure to prick the skin around the leg thigh joint
thoroughly, as there is a lot of fat stored there. Season the duck well with salt and pepper. Place on a rack
in a roasting pan and roast on the oven’s middle shelf for 3 1/2 hours, removing the roasting pan after the
first and second hour of roasting to re-prick the duck skin.
After the duck has roasted for 3 1/2 hours, carefully pour off all the fat at the bottom of the roasting pan
(reserving it for other uses, such as sautéing potatoes), and increase the oven temperature to 450º F.
Return the duck to the oven and roast it for 10 minutes. Transfer the duck to a platter, cover with foil,
then let it rest for 30 minutes before carving.
While the duck is roasting, cut the neck and wings into 1 1/2-inch pieces. In a large saucepan over
medium-high heat, warm the vegetable oil. Add the neck, giblets, and wings. Cook, stirring often, until
golden brown, eight to 10 minutes. Reduce the heat to medium and add the onion, carrot, and garlic.
Cook until the vegetables are lightly browned, five to eight minutes.
Add the tomato paste and cook, stirring, for one minute. Add the wine and bring to a boil, stirring to
pick up any browned bits on the bottom of the pan. Boil until most of the wine has evaporated. Add the
celery, thyme, bay leaf, broth, and one cup water. Bring to a boil, reduce to a simmer, and cook, skimming
off any scum that rises to the surface and adding water to the saucepan if the liquid dips below the bones,
until the duck is ready to come out of the oven.
While the duck is resting, strain the stock and discard the solids. Measure the liquid. You should have
about 1 1/2 cups. If you have more, boil the liquid down. If you have less, add water. In a small bowl,
whisk together the flour and 1/4 cup water. In the saucepan, bring the duck stock to a boil, add the flour
mixture in a stream, whisking. Bring the mixture back to a boil and simmer four minutes. Stir in the
green peppercorns and mustard, then season the sauce with salt and pepper.
Carve the duck and serve each portion with some of the sauce.
Nutrition information per serving: 980 calories (670 calories from fat, 68 percent of total calories); 75 g
fat (25 g saturated, 0 g trans fats); 210 mg cholesterol; 850 mg sodium; 10 g carbohydrate; 1 g fiber; 2 g
sugar; 50 g protein.
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The power of tea
By Ivy Ashe
Hawai’i Tribune-Herald

H

OVERCOMING ANEURYSM. Maile Yamanaka sings and plays the ukulele while teaching hula at the
Shipman House Bed & Breakfast in Hilo, Hawai’i. Yamanaka, 65, studied under the late kumu hula Margaret
Maiki Souza Aiu Lake. She’s taught hula all around the Big Island. She’s taught programs on Oahu, including
one at Halawa Correctional Facility. (Hollyn Johnson/Hawai’i Tribune-Herald via AP)

A love of hula: Kumu overcomes
aneurysm to continue teaching
By Ivy Ashe
Hawai’i Tribune-Herald

H

ILO, Hawai’i (AP) — Late
afternoon light was fading to
pastel when the class began. The
wide front porch of the Shipman House
Bed & Breakfast looks out over a green
canopy of trees, with Hilo Bay barely
visible through the foliage.
“So. Let’s do hula,” Maile Yamanaka
said. She stood braced by a walker,
swaying back and forth as she began to
chant in a powerful, sonorous voice that
carried far beyond the porch.
Yamanaka, 65, was trained by the late
Margaret Maiki Souza Aiu Lake (Aunty
Maiki) alongside kumu such as Robert
Cazimero. She’s taught hula all around the
Big Island. She’s taught programs on
Oahu, including one at Halawa
Correctional Facility.
“It was an experience, let me tell you,”
Yamanaka said. “I was really impressed
with the guys.”
For more than 10 years, she’s also been
kumu hula at the Shipman House. But for
the past several classes, one thing has
been different.
Yamanaka walked the small group —
just three people — through a couple of
turns, then began to settle herself onto a
blue cushion, a simple task made more
difficult by the immobile prosthetic she
wore on her right leg.
“It’s not flexible,” Yamanaka said as she
removed the prosthetic entirely, putting it
to the side and sitting cross-legged. She
picked up an ipu heke and began to sing
again.
Last New Year’s Eve, Yamanaka went to
the hospital with a burst aortic aneurysm
and was misdiagnosed with sciatica. She
remembers being told to see her doctor the
next day.
But Yamanaka went back to the
hospital, where the severity of the matter
was at last recognized. She was flown to
Honolulu, where she stayed until Labor
Day.
“Just last month, the surgeon says life
expectancy for a burst aortic aneurysm: six
hours,” she said. “And I didn’t make it to
Honolulu for 16 hours.” She folded her
hands in front of her.
“I am blessed,” Yamanaka said. “I am
lucky, I am most fortunate.” Her right leg
had to be amputated just above the ankle.
There was no circulation to the area, she
said; instead, there was gangrene, and
maggots.
An Air Force veteran, Yamanaka
qualifies for certain health benefits with
the United States Department of Veterans
Affairs, but her prosthesis is, she says, a
“preliminary, temporary foot.”
Even with the preliminary foot, which is
shorter than a real foot but still capable of

bearing weight, she returned to Shipman
to teach hula. There’s no fee for classes,
just donations dropped into a woven
lauhala basket. It was for love of hula that
Yamanaka came back.
It is, she often tells Shipman House
owner Barbara Anderson, the highlight of
the week. Yamanaka lives at HOPE
Services Hilo and doesn’t drive anymore,
not with her temporary foot.
Ideally, she said, she’d like a “hula foot.”
“I cannot dance,” Yamanaka said. But,
she added, “I’m really good at the tell-story
stuff, the talk-story stuff, so I compensate.” That harkens back to her early days
when she returned to hula as a young
woman. She started as a child, but when
her teacher moved away, there were no
more classes.
“Hula was my enjoyment,” she said. “I
didn’t have hula (again) until college.”
Yamanaka attended Grinnell College in
Iowa for two years.
“I had to learn how to wear shoes,” she
said.
During a fundraiser put on by the
Hawai’i Club, she was asked to perform
hula, but couldn’t remember auana or
hapa haole. All she could remember were
the chants.
She took that as a sign that she should
go back to Hawai’i and begin her hula education again. Yamanaka looked for someone to teach her kahiko, and eventually
was connected with Aunty Maiki.
“I was 19, 20, yeah?” Yamanaka said.
“And all the ladies were 50-plus; I was the
youngest of them all. I got chairs to the
tutus, food to the tutus, made all their lei,
made all their costumes. Aunty Maiki
called it Gracious Ladies.”
“They knew all their words, all the
songs, they can write the songs for all the
musicians, but the thing is, yeah, these
ladies couldn’t dance because they were
not flexible,” Yamanaka said. “The most
important thing is talk story, what comes
from your experience. that’s how I learned
hula. Gracious Lady style, tutu style.”
When Aunty Maiki began to teach the
next generation of kumu hula, kahiko
classes were $100 per month. Yamanaka
knew she had to take the class, and worked
three jobs to afford the lessons.
The hula community was like family,
she said.
Yamanaka remembered competitions
and performances, and working to master
the chants so she wouldn’t be asked to
leave the classes she loved.
When she started teaching, it was
“casual this and casual that,” she said.
Anderson, W.H. Shipman’s great-granddaughter, owns the B&B with her husband, Gary, and began offering hula classes at the historic house in the late 1990s.
Her great-grandmother, Mary Elizabeth
Continued on page 13

ILO, Hawai’i (AP) — On the
second-story
porch
of
his
Papaikou home, Mike Longo
poured steaming tea from a small glass
pitcher into a set of cylindrical porcelain
cups painted pale yellow.
“You don’t want to waste a good oolong,”
Longo said, passing the cups — called
aroma cups — around the table. Each was
capped with what looked like a miniature
bowl flared like a bell: a tasting cup. All at
the table held their aroma-and-tastingcup combination between their thumb and
middle finger, and flipped it upside down
with a wrist flick.
It was the third time the oolong had been
poured out, and after everyone carefully
separated their two cups so the liquid
spilled into the tasting portion, Rob
Nunally took note of the scents lingering in
the aroma cup. It was stronger than the
previous two pours, he said. Cinnamon
tones, with a little peppermint. A Christmas tea.
People lifted their tasting cups, and
sipped the perfectly-brewed oolong, which
tasted not like spice but flowers.
Tea, the second-most popular beverage
in the world after water, is a showcase for
the possibility contained in the shiny,
serrated leaves of Camellia sinensis, part
of the evergreen tree family. White tea,
black tea, green tea, oolong tea: it all comes
from the same source.
This is one of the first things Longo and
Nunally point out to guests who visit their
1.5-acre certified organic tea farm,
Onomea Tea Company, and one they say
consistently blows visitors away.
“When people say tea, at least in the
U.S., they have kind of a generic understanding of it ... something that’s brewed
with hot water,” Nunally said. “But really,
tea should be just from Camellia sinensis,
not herbal (plants) like chamomile, mint.”
And even after 12 years of farming, of
experimenting with Camellia sinensis
seedlings and cuttings from around the
world, trying to find the plants that will
yield a smooth drink both flavorful and
aromatic, Longo and Nunally themselves
are still impressed by the power of the tea
plant.
They began growing in 2003, four years
after buying a stunning expanse of former
sugarcane land above Onomea Bay. The
original property deed hangs in their
living room, beneath a framed black-andwhite photo of the old sugar flume passing
high over the land.
At first, the plan was to grow daylilies,
building on Longo’s success as a daylily
hybridizer on the mainland. They brought
800 different varieties to Hawai’i upon
returning to the Big Island.
The elevation did not agree with the
flowers.
“Ninety-nine percent of them didn’t
bloom, or bloomed very sporadically,”
Longo said.
But they wanted to grow something. The
land was zoned for agriculture, and, being
along the Hamakua coast, had an established heritage the men wanted to promote. Longo, whose father was a nursery
man, had a background in organic gardening. Nearly all of the pieces were there.
Neither knew anything about tea —
Nunally used to work in technology sales
and Longo is a semi-retired chiropractor —
other than that they liked to drink it. But
one day while drinking Earl Grey, Nunally
became curious about what tea plants
actually look like. A Google search turned
up Camellia sinensis, and the intriguing
fact that it was a subtropical plant.
The same week, Longo and Nunally
heard that United States Department of
Agriculture scientist Francis Zee, who was

AWARD-WINNING TEA. Rob Nunally holds
a tea leaf at the Onomea Tea Company farm in
Papaikou, Hawai’i. Tea, the second-most popular
beverage in the world after water, is a showcase for
the possibility contained in the shiny, serrated leaves
of Camellia sinensis, part of the evergreen tree family.
White tea, black tea, green tea, oolong tea: it all comes from the same source. (Hollyn Johnson/Hawai’i
Tribune-Herald via AP)
leading an effort to diversify Hawai’i’s
agricultural economy, would soon give
cuttings and seeds to anyone who wanted
to try growing tea.
“So, OK, this is a sign,” Longo said. “And
we discovered they grew very well here.”
Attempts were made to develop Hawai’i
tea beginning in the late 1800s, but those
focused on creating a commodity market
that ultimately could not compete against
the global tea powerhouses of China,
Japan, and India.
“Not until the interest in specialty tea
came about did it make sense to be able to
produce tea in Hawai’i,” Nunally said.
“You really have to specialize. Hawai’i
should have a reputation of high-quality
clean agricultural products.”
With help from Zee and Kang Fang, a
Taiwanese tea man who visited the farm
several times and helped Longo and
Nunally get the right processing equipment, Onomea Tea Company was on its
way.
Fang’s visits, as well as a trip made to
Taiwan in 2009, were instrumental in
solidifying the tea routine, from picking to
processing to packaging.
The middle step is crucial. It’s there that
Camellia sinensis becomes green, black, or
oolong depending on whether it’s cooked,
left to wither longer, or tossed so that the
leaves bruise. Nunally and Longo prepare
almost all of their tea orthodox style,
meaning the whole, unbroken leaves are
used.
“We could do it, but (Fang) helped us
fine-tune our process,” Longo said. Still,
the first two years came with a steep
learning curve because of the variability
inherent to tea plants.
“Tea grows differently in every terroir,”
Nunally said.
Like wine, tea is heavily influenced by
regional characteristics. Part of Hawai’i’s
terroir comes from the volcanoes — tea
loves to grow in acidic soils.
“There’s a similarity in many of the teas
grown here,” Longo said. “The black teas
have a certain similarity no matter where
they’re grown, volcano or here. There is a
Hawai’i note, and that’s what we’re trying
to establish with all the tea growers here.”
In November, during the first-ever Teas
of the United States (TOTUS) tasting
competition, the Onomea-grown entries
picked up awards in six of the nine
categories they entered, including a
first-place green tea.
The competition, organized by volcano
tea grower Eva Lee, featured blind tastings and was intended as a showcase of the
developing market for American-grown
tea. TOTUS entrants came from ten
states.
Hawai’i earned the most awards.
“Hawai’i is a great place for tea,” Longo
said. “We’d like to see a lot more small
farms, not conglomerates. Hawai’i can be a
viable place for this.”
Continued on page 13
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This issue’s
Community
Calendar
is brought
to you by:
“$5 Bucks Everybody Everyday”
Through Dec 31 (Thu-Sun), 10am-5pm, World Forestry
Center Discovery Museum (4033 SW Canyon Rd, Portland). Visit
the World Forestry Center Discovery Museum during “$5 Bucks
Everybody Everyday,” featuring discounted admission in honor
of the center’s 50th anniversary. For info, call (503) 228-1367 or
visit <www.worldforestry.org>.

“Gambatte!”
Through Jan 17, 11am-3pm (Tue-Sat), noon-3pm (Sun),
Oregon Nikkei Legacy Center (121 NW Second Ave, Portland).
View “Gambatte! Legacy of an Enduring Spirit,” a new travelling
exhibit featuring historic images shot in 1942 by War Relocation
Authority staff photographers Dorothea Lange, Tom Parker, and
others juxtaposed with contemporary images of the same
individuals taken by Sacramento Bee photojournalist Paul
Kitagaki Jr. The display explores the Japanese concept of
gambatte, or to triumph over adversity, to discover the ways in
which multiple generations of Japanese Americans persevered
through their incarceration during World War II. For info, call
(503) 224-1458 or visit <www.oregonnikkei.org>.

Mahjong group
Dec 22 & 29, 1-4pm, Gresham Library (385 NW Miller Ave,
Gresham, Ore.). Players of all skill levels are invited to attend a
mahjong group. A coach is available to teach new players. For
info, call (503) 988-5387 or visit <events.multcolib.org>.

Talk Time at Gregory Heights
Dec 27, 12:30-2pm, Gregory Heights Library (7921 NE Sandy
Blvd, Portland). Join other non-native English speakers at an
informal conversation circle for people who want to practice
speaking English. Talk Time is not a class, but an opportunity to
meet new people, share culture, and have fun. Only English is
spoken. For info, call (503) 988-5386 or visit <events.
multcolib.org>.

Talk Time in St. Johns
Dec 27, 1:30-3pm, St. Johns Library (7510 N Charleston Ave,
Portland). Join other non-native English speakers at an informal
conversation circle for people who want to practice speaking
English. Talk Time is not a class, but an opportunity to meet new
people, share culture, and have fun. Only English is spoken. For
info, call (503) 988-5397 or visit <events.multcolib.org>.

Whale watching on the Oregon coast
Dec 27-31, Oregon Coast. Brave the winter weather for a sight
of some of the estimated 18,000 gray whales expected to pass by
Oregon’s coast during the last week of the year. Between 10:00am
and 1:00pm each day, volunteers are stationed at 24 overlooks
and parks along the Oregon coast designated as “Whale
Watching Spoken Here” sites to provide information about the
marine mammals and help spot them in the surf. For info, call
(541) 765-3407, e-mail <whale.watching@oregon.gov>, or visit
<www.whalespoken.org>.

Pokémon Club at Gresham Library
Dec 28, 4-5pm, Gresham Library (385 NW Miller Ave,
Gresham, Ore.). Young people of all skill levels are invited to play
Pokémon at the Pokémon Club. Participants are encouraged to
bring their Pokémon cards. For info, call (503) 988-5387 or visit
<events.multcolib.org>.

Health insurance enrollment assistance
Dec 29, 5:30-7pm, Multnomah County Central Library (801
SW 10th Ave, Portland). Oregonians are invited to ask questions
about health insurance options and the enrollment process
during an informational session held in partnership with the
Multnomah County Health Department and several other
organizations. The open enrollment period began November 1,
2015 and ends January 31, 2016. For info, or to register
(required), call (503) 988-5234 or visit <events.multcolib.org>.
Interpreters are available upon request.

Gem Faire
Jan 1-3, noon-6pm (Fri), 10am-6pm (Sat), 10am-5pm (Sun),
Washington County Fairgrounds (873 NE 34th Ave, Hillsboro,
Ore.). Browse an assortment of gemstones, jewelry, beads,
crystals, and more at Gem Faire. Admission is valid for all three
days. For info, call (503) 252-8300 or visit <www.gemfaire.com>.
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Off the Menu: Asian America takes
a roadtrip into the kitchens, factories,
temples, and farms of Asian Pacific America
Off the Menu: Asian America, a
new film by Grace Lee, premiered
this month on Oregon Public Broadcasting. The one-hour documentary
is an exploration of food in changing
communities, families, traditions,
and faiths. Filmmaker Lee visits
Houston, Texas; New York’s Lower
East Side; Oak Creek, Wisconsin;
and Oahu in Hawai’i in the film,
seeking stories that reflect an
evolving Asian Pacific America and
the role food plays in peoples’ lives.
“We wanted to find unexpected
stories that embodied the AsianAmerican experience,” Lee said.
“Asian America is already such a
vast, complex, and contested idea.
Focusing on food was a way to explore
the deeper connections of culture,
family, and ideas of authenticity and
adaptation that link us all.”
“Off the Menu brings audiences
closer to Asian-American culture
through something we can all appreciate: food,” said Michael Isip, a
co-executive producer of the film.
“Grace takes us on a cultural journey
with thoughtful observations of how
Asian traditions around the preparation, sharing, and creation of meals
can bring people and communities
together.”
In Houston, Lee met two entrepreneurial food pioneers: thirdgeneration Japanese-American Glen
Gondo of Gondo Co., dubbed “the
sushi king of Texas,” and Gary Chiu,
whose family-run factory, Banyan
Foods, has provided tofu in Texas
since 1978. The two businesses have
redefined Asian staples like sushi
and tofu into uniquely AsianAmerican dishes that cater to the
Texan palate, offering items such as
sushi rolls with deep-fried jalapenos
stuffed with cream cheese and spicy
crab as well as Asian Tex-Mex fusion
with tofu tamales.
In New York’s Lower East Side,
French-trained chef Jonathan Wu
and his business partner Wilson
Tang open Fung Tu, a modern
Chinese restaurant based on family
stories and recipes as well as Wu’s
desire to cook food that’s personal to
his upbringing. Wu applies classic
French techniques to ingredients
more familiar to Chinese cooking,
which results in menu items he says
have “an authenticity of spirit.”
Just south of Milwaukee, a growing
immigrant community at the Sikh
Temple of Wisconsin participate in

OFF THE MENU. Off the Menu: Asian America, a one-hour documentary by Grace Lee, is an
exploration of food in changing communities, families, traditions, and faiths. Through January 5, the
film can be viewed online at no charge. Pictured are the Kawelos (top photo) in Hawai’i using traditional Native Hawai’iian food practices such as spearing for octopus. In the bottom photo, a menudevelopment session is held in New York with chef Jonathan Wu of Fung Tu. (Photos courtesy of
the Center for Asian American Media)
langar, a centuries-old practice that
shows how the making and sharing of
a meal can feed a community
spiritually. The temple made headlines in 2012 when a gunman killed
six people and wounded many others
during a racially motivated shooting
spree. In the documentary, temple
members tell the story of how the
people who were preparing the meal
that morning continue with this
tradition, and how langar became an
essential part of the healing process
for the tight-knit community.
Finally, Off the Menu travels to
Hawai’i, the only state in the U.S.
where Asian Pacific Islanders make
up the majority, to explore how native
Hawai’ians are working to make their
food system sustainable.
On the island of Oahu, where most
food is imported, Hi’ilei Kawelo is
dedicated to preserving her family’s
tradition of fishing for octopus, but it
is her commitment to restoring an
800-year-old fishpond that will

Become an online reader!

Speak Ups!
Jan 11, 7:30pm, University of Washington (UW), Communications Building, Room 120 (4109 NE Seasons Way, Seattle).
Listen to a moderated panel of experts, activists, scholars, and
artists discuss the deeper themes addressed in the play
Disgraced, which is playing through January 31 at the Bagley
Wright Theatre in Seattle. At the event, panelists Lesley
Hazleton, the author of The First Muslim; Behzad Dabu, an actor
in Disgraced; and Monica Cortés Viharo, a Ph.D. student in the
UW School of Drama) explore what the reality is today of being a
Muslim American. For info, call (206) 543-5140 or visit <www.
drama.washington.edu>.

BOLD program
Jan 31 (application deadline). Apply to the BOLD (Beaverton
Organizing and Leadership Development) program to learn
about community organizing, public policy, issues faced in the
Beaverton community, and more. The cohort, which is organized
by the Center for Intercultural Organizing in partnership with
the City of Beaverton, includes three, eight-hour classes, held
once per month (February 20, March 19, and April 16). All
program costs are covered for participants. For info, call Mee
Seon Kwon at (503) 753-6331 or e-mail <meeseon@inter
culturalorganizing.org>.

Visit <www.asianreporter.com> and click on the
“Online Paper (PDF)” link to download our last two issues.

resurrect a long-lost Hawai’ian
practice. Neglected over the last 100
years, Kawelo’s organization has
rebuilt an 88-acre pond designed to
grow fish for the community.
Across the island, young adults
work the land at MA’O Organic Farm,
the largest on the island. Cheryse
Sana, the farm co-manager, along
with other young people working the
fields express how they’re following
in the footsteps of their ancestors who
took care of the land, with hope that
the land would take care of and
provide for them.
“So many times, people associate
food with Asian or Asian-American
culture,” Lee said. “With Off the
Menu, I hope we can expand the
conversation to explore our stories as
well.”
To learn more about Off the Menu:
Asian America, or to view the documentary online at no charge through
January 5, visit <caamedia.org> or
<www.pbs.org/video/2365618573>.

The
staff at
The Asian
Reporter
wish you
and your
family
a safe and
happy
holiday!
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Former women’s FIFA player of
the year Homare Sawa retires

SWORD OF DESTINY. Malaysian actress Michelle Yeoh, left, poses with a sword with Hong Kong action
director Yuen Wo-ping, center, and Australian actress Natasha Liu Bordizzo during a press conference for the
movie Crouching Tiger, Hidden Dragon: Sword of Destiny in Beijing. The film will be released February 8 in
theaters in China and February 26 in the U.S. on Netflix and in selected theaters. (AP Photo/Andy Wong)

Michelle Yeoh reprises her role
in Crouching Tiger sequel
BEIJING (AP) — Malaysian actress
Michelle Yeoh recently said she has been
waiting many years to reprise her role in
Crouching Tiger, Hidden Dragon in an
upcoming sequel to the supernatural
martial-arts movie.
Crouching Tiger, Hidden Dragon:
Sword of Destiny, centers around the
protection of a legendary sword.
It also stars Donnie Yen of the Ip Man
martial-arts films and The Monkey King
playing the part of Silent Wolf; Harry
Shum Jr., who played Mike Chang in the
TV series “Glee”; and Jason Scott Lee.
“We’ve been waiting for this film for
many, many years,” Yeoh said at an event
in Beijing marking the new movie, which

will be released February 8 in theaters in
China and February 26 in the U.S. on
Netflix and in selected theaters.
In her first movie appearance, Australian actress Natasha Liu Bordizzo plays
Yeoh’s apprentice. Liu Bordizzo, also at
the event in Beijing, said she thought the
sequel had the potential to replicate the
2000 movie’s success.
“I think the first story is known so much
for a beautiful story and not just the martial arts and I think our film definitely also
has that element — we have a beautiful
story as well as so many layers,” she said.
The original was filmed in Mandarin.
The sequel is in English and will be dubbed
into Mandarin for its release in China.

TOKYO (AP) — Former
women’s world player of
the year Homare Sawa has
announced her retirement
from soccer.
The 37-year-old Sawa is
the former captain of
Japan, and the 2011
Women’s World Cup top
scorer and Most Valuable
Player.
She scored an extra-time
equalizer when Japan beat
the United States on
penalties to win that
Women’s World Cup final.
For Japan, she has a
record 205 caps and 83
goals.
Sawa played in the U.S.
Women’s Premier Soccer
League from 1999 to 2010,
and returned to Japan’s
domestic league in 2011.
She played in her sixth
Women’s World Cup this
year in Canada, and helped
Japan win a silver medal at
the 2012 London Olympics.

A love of hula: Kumu overcomes aneurysm to continue teaching
Continued from page 11
Kahiwaaialii
Johnson,
“was known for her entertaining — her poi lunch-

Eileen Tokita collects, elaborately decorates eggs
By Nina Wu
Honolulu Star-Advertiser

H

ONOLULU (AP) — Eileen
Tokita is crazy about eggs —
duck, ostrich, emu, rhea,
goose, and even the tiniest finch eggs.
To her they are works of art waiting
to be hatched.
She carves and decorates them to
add to her own collection, to give as
gifts, and, on occasion, to sell.
Some of her pieces were inspired by
Faberge’s jewelled eggs, and others
are holiday-themed or designed to
tell a story. Inside one of her
creations is a carousel that turns,
complete with painted horses.
Santa’s toy workshop is visible in
another, while Tokita cut pearl-lined
arcs around another through which
to view a detailed nativity scene.
Some are fun, like the one with
mouse ears and Mickey and Minnie
inside. Others are elegant, intricately
carved creations, like the swan that
opens up to reveal a piece of jewelry
inside.
All are keepsakes that can last for
generations.
Tokita said she has decorated more
than 1,500 eggs, each one unique,
over the span of 40 years. She is a
member of the International Egg Art
Guild, a nonprofit association of
artists, artisans, and craftspeople
who work with natural eggs. She
orders the various eggshells, cleaned
and ready to go, from The Golden Egg
of Idaho.
“I work from the moment I wake up
till the moment I go to sleep,” she
said. “Probably I work 10 to 12 hours
a day.”
Tokita has travelled the world
teaching egg art on cruise ships since
1988. She’s been to Alaska, the
Caribbean, South America, the
Seychelles, India, China, the Middle
East, Australia, and New Zealand. As
she travels, she collects egg art for
inspiration.
She also collects little figurines and
other accoutrements to incorporate

SAYONARA, SAWA. Former women’s world player of the year
Homare Sawa (#10) of Japan plays in a 2015 Women’s World Cup
match at BC Place stadium in Vancouver, British Columbia, Canada.
Sawa, who has a record 205 caps and 83 goals playing for her country,
has announced her retirement from soccer. (AR Photo/Jan Landis)

COLORFUL KEEPSAKES. Eileen Tokita poses with Faberge-style eggs she creates and
collects at her home studio in Honolulu, Hawai’i. She started more than 40 years ago creating her
Faberge-style eggs and has more than 100 creations. She also has many holiday-themed eggs
and a collection for Christmas that is displayed in her kitchen. (Dennis Oda/Honolulu Star-Advertiser
via AP)
“Well, I choose the egg as my medium.
into her egg creations at home.
Artist-jeweller Peter Carl Faberge There are so many other art forms
created his lavish eggs for the and disciplines you can apply to egg
Russian imperial family during the making. I think that’s why you don’t
19th century as Easter objects. get bored.”
Also, she said, no two eggs are
Tokita works on her pieces
year-round, and during the holidays, shaped exactly alike.
Her home workshop consists of a
she enjoys giving them away as gifts.
One creation she calls “Presents” well-lit table and shelves of shoe
comprises a trio of peewee-size boxes that line the walls, each
chicken eggs encrusted in green, red, labelled with what’s inside: gold leaf,
and silver Swarovski crystals, com- pearls, hinges, and so on. In her
plete with jewelled bows and nestled garage she has a special apparatus
that vacuums up dust as she uses a
inside a bowl cut from an ostrich egg.
She teaches egg art Sundays at dental tool to cut designs or patterns
Learning Unlimited in Kaimuki and into the eggs.
An egg piece can take anywhere
about once a month at Ben Franklin
in Mapunapuna. Some of her eggs are from two hours for the simplest
available at the Halekulani Boutique design to 70 hours or more for
in the Halekulani hotel in Waikiki. complex creations. It requires
Her prices range from as little as $25 meticulous finger work and a
laser-like focus.
to $1,000.
“I have to almost meditate,” said
Born in a World War II Japanese
internment camp near Nampa, Tokita. “You’ve got to be so centered
Idaho, Tokita attended the Univer- and very calm. If you let your mind
sity of Washington in Seattle and wander a moment, the eggshell’s
used to be a jazz singer in nightclubs. gone.”
Her masterpieces include the
She got into eggery as a newlywed,
when her husband suggested she stay “Ostrich Egg Cabinet,” with a doublehome and find a hobby. The moment door, gold-filigree cabinet that opens
she discovered the art, she fell in love. up to two pink-lined shelves outfitted
“It’s like an artist chooses the with miniature egg creations.
canvas for her medium,” she said.
Continued on page 16

eons and (hosting) hula and
choral groups,” Anderson
said.
“So when we reopened
(in 1997), people said, ‘You
q

The power of tea
Continued from page 11
Onomea Tea Company
tours conclude with the
Chinese gong fu cha style of
serving tea, with its aroma
cups and tasting cups. In
the grand scheme of tea’s
millennia-long history, the
service is fairly new, dating
to the 1800s. Longo and
Nunally use it to evaluate
the quality of their teas.
There are other ways of
evaluation, and still more
methods of comparing teas
across the board. But gong
fu cha is more conducive to
“presenting
your
tea
depending on how you like
it,” Nunally said.
“I enjoy this method,”
Longo said. “It’s more of an
art.”

need to have a halau here
to carry on the tradition,”‘
she said. The first kumu
was Aulii Mitchell. Yamanaka fell into the role.
She’d come to ask about
hosting an acupuncture
retreat, not teaching hula.
But life is full of curves and
twists.
On the Shipman House
porch, Yamanaka boosted
herself off the cushion and
onto a chair. She began to
strum a ukulele; her right
leg swung slightly in
rhythm, and the small
class continued to dance.

ASTHMA
IS
ON
THE RISE.
Help us find a cure.
1-800-LUNG-USA

A.C.E.
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AYUMI TAKAHASHI

January 7 through 29
Monday through Friday: 9:00am to 5:00pm
Reception: January 7, 6:00 to 9:00pm
Duplex Gallery, 219 N.W. Couch Street, Portland
View “I, You, Me,” a collection of portrait paintings and drawings by Portland
artist Ayumi Takahashi, whose works are influenced by ancient Chinese paintings
as well as Japanese woodcut prints, fashion, and textile design. For more
information, call (503) 206-5089 or visit <www.duplexgallery.com>.
(Photo/Duplex Gallery)

Mark your calendar!
The Year of the Monkey
begins February 8, 2016.
Display advertising space reservations for
our special Year of the Monkey issue are due
Monday, January 18 at 5:00pm.
The Asian Reporter’s Lunar New Year
special issue will be published on
Monday, February 1, 2016.

ONGOING EVENTS
Yoshi Kitai

“Paradox of Place:
Contemporary Korean Art”

Through Dec 26, 10am-6pm (Tue-Fri),
9am-3pm (Sat), Oranj Studio (0726 SW Gaines
St, Portland). View “Junction (Con) Junction:
Transition,” an exhibit featuring works by artist
Yoshi Kitai. For info, call (503) 719-5338 or visit
<www.oranjstudio.com>.

Through Mar 13, 10am-5pm (Wed),
10am-9pm (Thu), 10am-5pm (Fri-Sun), Seattle
Asian Art Museum, Tateuchi Galleries (1400 E
Prospect St, in Volunteer Park, Seattle). View
“Paradox of Place: Contemporary Korean Art,”
an exhibit featuring Korean contemporary art,
including mixed-media installation, video art,
and photography. For info, call (206) 654-3100
or visit <www.seattleartmuseum.org>.

Ruri
Through Dec 28 (Mon-Sat), 10am-5:30pm,
Attic Gallery Downtown (206 SW First Ave,
Portland). View “Aspire,” an exhibit featuring
clay sculpture by artist Ruri, who finds inspiration in nature and relationships. The name of
Ruri’s anagama is “FuuKooGama,” which
means “wind and light kiln” in Japanese. For
info, call (503) 228-7830 or visit <www.
atticgallery.com>.

Postwar Japanese prints
Through Jan 3, 11am-8pm (Wed),
11am-5pm (Thu-Sun), University of Oregon
(UO), Jordan Schnitzer Museum of Art (1430
Johnson Lane, Eugene, Ore.). View “Expanding
Frontiers: The Jack and Susy Wadsworth
Collection of Postwar Japanese Prints,” a
display of more than 110 modern and
contemporary Japanese prints. The exhibit
explores contemporary printmaking techniques
— aquatint, etching, intaglio, lithography,
mezzotint, silkscreen, stencils, and woodblock
printing — and more. For info, call (541)
346-3027 or visit <jsma.uoregon.edu>.

(503) 877-5162

Dec 22, 4-5pm, Troutdale Library (2451 SW
Cherry Park Rd, Troutdale, Ore.). Teens in
grades six through 12 who are fans of anime,
manga, or Japanese culture are invited to join a
gathering of the White Lotus Japanese Club.
The event includes watching movies, drawing,
reading, socializing, and more. For info, call
(503) 988-5355 or visit <events.multcolib.org>.

Andaz
Dec 26, 9pm-2am, Analog Café and Theater
(720 SE Hawthorne Blvd, Portland). Join the
party at Andaz and enjoy the latest electronic
dance music of the South Asian diaspora. Hosts
DJ Anjali and The Incredible Kid provide the
bhangra, Bollywood, Punjabi, and Desi beats.
Andaz is for persons age 21 and older. For info,
call (503) 281-3918 or visit <www.anjaliandthe
kid.com>.

“Counter-Couture”

Jinie Park

Through Jan 10 (Tue-Sun), 11am-6pm,
Bellevue Arts Museum (510 Bellevue Way NE,
Bellevue, Wash.). View “Counter-Couture:
Fashioning Identity in the American Counterculture,” an exhibit that captures the energy
and character of the 1960s and ’70s through the
era’s handmade fashion and style. The display
includes more than 100 works, including
clothing, jewelry, accessories, and ephemera of
American makers who crafted the very reality
they craved, on the margin of society but yet at
the center of epochal change. Artists featured in
the show include Kaisik Wong, K. Lee Manuel,
Alex & Lee, and others. For info, call (425)
519-0770 or visit <www.bellevuearts.org>.

Jan 7-30 (Tue-Sat), 10:30am-5:30pm,
Elizabeth Leach Gallery (417 NW Ninth Ave,
Portland). View ethereal paintings on canvas by
artist Jinie Park, thinly layered abstractions
that investigate and engage the history of, and
conventions around, painting. For info, call
(503) 224-0521 or visit <www.elizabeth
leach.com>.

“Winter Group”
Blue Tide Satellite & Internet

UPCOMING EVENTS
White Lotus Japanese Club

Through Jan 30 (Tue-Sat), 11am-6pm,
Charles A. Hartman Fine Art (134 NW Eighth
Ave, Portland). View “Winter Group,” a group
exhibit featuring paintings and photographs.
The display includes works by Issei Suda, Holly
Andres, Jessica Curtaz, and others. For info,
call (503) 287-3886 or visit <www.hartman
fineart.net>.

Disgraced
Jan 8-31, Bagley Wright Theatre (155
Mercer St, Seattle). Watch Disgraced, a play
about American-born, Muslim-raised Amir
Kapoor, a successful mergers and acquisitions
attorney who is living the American Dream —
an upper eastside apartment, Italian suits, and
the promise of becoming partner. But when he
and his wife Emily, a Caucasian artist
influenced by Islamic imagery, throw a dinner
party for their friends and colleagues, the
conversation steers into more complicated
territory and difficult truths are revealed which
threaten to shatter Amir’s carefully constructed
life. For info, showtimes, or to buy tickets, call
(206) 443-2222 or visit <www.seattlerep.org>.

Submit your Asian-related calendar listings to:
The Asian Reporter, Attn: Events Calendar
922 N Killingsworth Street, Suite 2D, Portland, OR 97217
News Department e-mail: news@asianreporter.com w Fax: (503) 283-4445

Service not available in all areas. Minimum 24 month commitment term. $9.99/month equipment lease fee plus monthly service fees
and taxes apply. Non-standard installation may result in additional charges. Equipment must be returned upon cancellation of service
to avoid unreturned equipment fees. Actual speeds will vary. Use of the Exede service is subject to data transmission limits measured
on a monthly basis. For complete details and the Data Allowance Policy, visit www.exede.com. Exede is a service mark of ViaSat, Inc.

Submission Format: List event title, date, time, location with address, 2 to 3 brief
sentences describing the event, and a contact phone number (required) that
can be published. High-resolution photos, if available, may also be included.
Submission Deadline: Monday prior to the next issue date.
***
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C L A S S I F I E D S

THE ASIAN REPORTER CAN BE PICKED UP ON THE FIRST & THIRD MONDAY EACH MONTH AT MANY LOCATIONS, INCLUDING:
Uwajimaya
10500 SW
Beaverton-Hillsdale
Hwy., Beaverton

BUSINESS
OPPORTUNITIES
INTERPRETERS
NEEDED!!

Tin Seng Trading

H Mart

Lily Market

Vieng Lao Market

8350 SE Division St.
Portland

13600 SW Pacific
Hwy., Tigard

11001 NE Halsey St.
Portland

1032 N Killingsworth
St., Portland

FOR SALE

PROFESSIONAL

REAL ESTATE

Mausoleum Crypt

SERVICES

For Sale/For Lease

FOR SALE: MAUSOLEUM
SIDE-BY-SIDE CRYPT

Custom Fabrication
CUSTOM BUILT TRAILERS,
TRAILER PARTS, AND
CUSTOM FABRICATION
Commercial truck to RV toter conversions. Custom built service bodies to
fit every need. We specialize in class
8 Volvo conversions. Contact:
That Trailer Guy
(503) 481-9754
<www.thattrailerguy.com>

Mausoleum side-by-side companion
crypt for sale at Finley Sunset Hills
Memorial Park in covered terrace
area (mausoleum site LEB, row 6,
spaces F & G). This area is sold out!
$11,000 OBO. Cash only. Seller pays
transfer fee. (Transaction takes place
at the Finley office.) For info, call Jack
Brown at (503) 880-9029.

Telelanguage Services is hiring
individuals fluent in English and
all Asian dialects. Well-paid,
flexible hours, exciting opportunity. Earn $$$ while helping your
community. Call:
(503) 535-2173

SUPER
SUCCESSFUL
CONVENIENCE
STORE WITH GAS,
BEER & WINE
AND STRONG
INSIDE SALES

FREE

Thank you, in advance,
for supporting our advertisers!

Used Newspapers
FREE NEWSPAPERS!

Party Rentals & Supplies

Does your garden need protection for
winter? Are you an art teacher who
has an upcoming papier-mâché project? Are you a dog owner training a
puppy? Does your business need
packing material? First come, first
served! Call (503) 283-4440, ext. #
or e-mail <news@asianreporter.
com>.

Established in 1970s.
A 3,000 +/- Sq. Ft. store on
2.4 acres in Cougar, WA.
Contact: Steve Mack at
(360) 823-5131 or Gordon
Lewis at (360) 823-5108
Coldwell Banker Commercial

YOU’RE INVITED
PARTY RENTALS
Serving Willamette Valley wine country & elsewhere. Tables, chairs, linens, china, satin overlays, serving
items, and more! For info, call (503)
857-2706 or visit <www.yourinvited
partyrentals.com>.

600-square-foot office space for
lease. Located on N. Killingsworth
Street, across from PCC Cascade.
For more information,
call (503) 312-3224.
Advertise in The AR Classifieds!
Simply fill out the order form
on this page & send/fax it
with payment attached.
For info, call (503) 283-4440.

PHC is now
accepting applications
for Affordable and
HUD properties for
all bedroom sizes in
Portland, The Dallas,
and Albany, Oregon.
Income
restrictions apply.
For details about all
properties, visit our website:
<www.phcnw.com/
services/hoisuing/affordable
-housing-portland-or>

The Asian Reporter is published on
the first and third Monday each month.

WANT TO KNOW
WHAT EVENTS
ARE HAPPENING
THIS MONTH?

OFFICE SPACE
FOR LEASE

Classified advertising deadlines
for our next three editions are:

PHC Housing
5312 N.E. 148th Ave.
Portland, OR 97230
(503) 261-1266, ext. 238

January 4 to 17 issue: Thursday, December 31, 2:00pm
January 18 to 31 issue: Friday, January 15, 2:00pm
February 1 to 14 issue: Friday, January 29, 2:00pm

Check out our
Community and A.C.E.
calendar sections,
on pages 12 and 14.

Hong Phat
Supermarket
101 SE 82nd Ave.
Portland

NORTHWEST JOB MARKET
FIREFIGHTER - MEDIC

FIREFIGHTER/PARAMEDIC
Salary range: $19.33 - $26.42 hourly
Full-Time Career
The City of Salem is accepting applications for the
position of Firefighter/Paramedic. Anyone with a
desire to pursue a challenging and rewarding career
in the Fire Service is encouraged to apply. Closing
date: 1/8/2016. To apply, please visit our website at
<www.cityofsalem.net/jobs>.

ASSOCIATE DEAN
of the School of Classical
Chinese Medicine
National College of Natural Medicine seeks a parttime individual, (30 hours per week). This position
provides assistance to the Dean of Classical Chinese
Medicine in ensuring that NCNM provides high
quality, learner-centered education that produces
competent, confident and successful graduates. Full
job description and application details can be found
at <www.ncnm.edu>. EOE.

For more information, call (503) 283-4440
or e-mail <ads@asianreporter.com>.

2016 ADVERTISING RATES & ORDER FORM:
Phone: (503) 283-4440 * Fax: (503) 283-4445 * E-mail: ads@asianreporter.com

n

n

n

n

n

n

n

n

n

q Display Space (Asia, Ed-Op, Community, A.C.E. sections)
$20.00 per column inch; Reservation deadline: Wednesday prior to the next issue by 1:00pm

q Special “Business Card” Display Ad:
o $65 per issue

o $180 for 3 consecutive issues

n

n

n

n

n

o $300 for 6 consecutive issues (3 months)

n

n

n

n

q Northwest Job Market/Bids & Public Notices section
$20.00 per column inch; Text/Fax deadline: Friday prior to the next issue by 2:00pm
n

n

n

n

n

n

n

n

n

q Community Classified Page
q Boxed Ad
q $20.00 per column inch; Text/Fax deadline: Friday prior to the next issue by 2:00pm

q Line Ad (up to 35 words):
o $20 per issue

o $48 for 3 consecutive issues

o $84 for 6 consecutive issues

q Name Listing (4 lines maximum ~ about 10 words):
o $12 per issue

o $27 for 3 consecutive issues

Metro operates the Oregon Convention Center,
Oregon Zoo, Portland’5 Centers for the Arts and
Expo Center and provides transportation planning,
recycling, natural area and other services to the
region.
Visit <www.oregonmetro.gov/jobs> for current
listings and a link to our online hiring center.
Metro is an Affirmative Action /
Equal Opportunity Employer

CAREER COUNSELOR
NW Portland
Full-time case management position, working with
young adults in a career training program. Plan,
coordinate, develop, and implement a professional
individual and group counseling program for
students. Bachelor’s degree in counseling, social
work, or related field and one year experience. Apply
at <www.mtcjobs.com>, #6632BR.
Women, veterans, minorities, persons
with disabilities encouraged to apply.
We are an Equal Opportunity Employer!

o $45 for 6 consecutive issues

q Prepayment required with Line Ad, Name Listing & Business Card.
q Add $1.00 per issue per line for bold headings (Line Ad & Name Listing).
q Add 25¢ per word per issue after 35 words (Line Ad).
q All advertisements must be submitted in writing; no phone ads accepted.

Main classification:

Run date(s):

Ad type (circle one):

Display ad

Business Card

Total ad cost:
Box ad

Line ad

Name listing ad

Name:
Address:

City/State/ZIP:

Phone:

Fax:

E-mail:

Ad copy (attach a separate sheet if necessary):

Mail, Fax or Deliver with payment to:
Asian Reporter Classifieds, 922 N Killingsworth Street, Suite 2D, Portland, OR 97217-2220
Fax: (503) 283-4445 * E-mail: <ads@asianreporter.com>
For Visa, Mastercard, or American Express payment only:
Name (as it appears on the card):
TYPE OF CARD (circle):
Exp. Date:
Card Number:

VISA

Mastercard

American Express

Zip Code & Address of Cardholder:
Security Code:

EVENT CUSTODIAN
Part-Time
Portland’5 Centers for the Arts
$14.03 - $15.85 hourly. Deadline: 12/28/2015
These opportunities are open to First Opportunity
Target Area (FOTA) residents – Columbia Blvd. on the
north; 42nd Ave. on the east; the Banfield Freeway on
the south, and North Chautauqua Blvd. on the west,
whose total annual income does not exceed $25,000
as an individual, or $40,000 for an entire household, for
the past 12 months.
To apply: visit our website at <www.oregon
metro.gov/jobs> for the complete job announcement
and a link to our online hiring center or visit our lobby
kiosk at Metro, 600 NE Grand Ave., Portland.
Metro is an Affirmative Action /
Equal Opportunity Employer
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Japan court says requiring same surname in marriage is legal
By Yuri Kageyama
The Associated Press

T

OKYO — Japan’s Supreme Court
has ruled that requiring married
couples to have the same surname
is constitutional, dealing a blow to a
longtime effort for gender equality in
choosing names.
The law does not say which partner
must give up his or her name in marriage.
In practice it has almost always been the
woman who took the husband’s name.
Some women say that is unfair and feel as
though their identity is lost.
In traditional marriage, one person,
usually the woman, enters the household
of the partner and is registered as a
member of that household. Men are seen
as more powerful in Japanese traditional
culture. But as women increasingly have
careers, some argue that changing
surnames is confusing.
Some Japanese women continue to use
their maiden name professionally, even
after their surnames are legally changed
following marriage. Some couples simply
don’t register their marriages.

Kaori Okuni, one of the plaintiffs, said
she was deeply disappointed.
“This has consequences for the future,
meaning suffering for those who plan to
marry and those who are set to be born,”
she told a news conference.
In a separate case, the Supreme Court
ruled that prohibiting women from
remarrying for six months is unconstitu-

tional.
The thinking behind that requirement
was to prevent a woman who was possibly
pregnant by one man from marrying a
different person.
The court said that was outdated
because of advances in science, such as
DNA testing, that provide proof of the
biological parent, Tomoshi Sakka, a

SUPREME COURT RULINGS. Tomoshi
Sakka, second from right, a lawyer for a female plaintiff who is not in the photo, and her supporters, hold
a banner reading “Unconstitutional Judgement” after
their victory in a court case in front of the Supreme
Court in Tokyo. The court ruled that prohibiting women
from remarrying for six months is unconstitutional. The
court said it was outdated because of advances in science, such as DNA testing, that provide proof of the
biological parent, Sakka told reporters outside the
courtroom. (AP Photo/Koji Ueda)
lawyer for that case, told reporters outside
the courtroom.
“The policy degraded women, and this is
a step toward gender equality,” he said.
The court found that a ban on
remarrying exceeding 100 days was
excessive. Sakka said he was optimistic
that the change would be extended to less
than 100 days in parliamentary
discussions.
That was little comfort for some.
Akemi Ujitani, among a group of people
gathered outside the Supreme Court
building, broke into tears when the ruling
was announced.
“This is about women’s human rights,”
she said. “This is not right.”

Indonesia deports 50 internet
scammers to Taiwan, China
JAKARTA,
Indonesia
(AP) — Indonesia has
deported 50 Taiwanese and
Chinese citizens who were
members of a cross-border
telephone and internet
fraud ring, officials said.
Immigration
official
Yurod Saleh said the 49
q

Tokita collects,
elaborately
decorates eggs
Continued from page 13
The one piece she said
she would grab if there
were a fire is a Fabergeinspired piece called the
“Mosaic Egg.” It is covered
in colorful beads in an
embroidery-inspired pattern of stripes and rings
encircling three pink roses.
In all of her travels,
Tokita said she has found
similar reverence for the
egg and what it symbolizes.
“I have found that almost
all cultures have placed
importance or significance
on an egg because it
represents new life,” she
said. “It represents spring,
fertility, and abundance.”

Taiwanese
and
one
Chinese were repatriated
to face charges in their
homeland. They have already spent two months in
Indonesian jails and have
been fined $770 for violating their tourist visas.
He said 419 Taiwanese
and Chinese citizens have
been arrested since August
in several major Indonesian cities for involvement
in cross-border telephone
and internet fraud. About
280 have been sent home
since October.
Jakarta police chief of
detectives Lt. Col. Krishna
Murti said the arrests
followed a tip-off from
Chinese police.
“They were committing
the crimes from Indonesia
to avoid being tracked
down by their respective
law enforcers,” Murti said.
No details about the
nature of the fraud were
given.
Such
scams
generally involve suspects
obtaining personal information or prompting victims to transfer funds into
overseas bank accounts.
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Mark your calendar!
The Year of the Monkey
begins February 8, 2016.
Display advertising space reservations
for our special Year of the Monkey issue are due
Monday, January 18 at 5:00pm.
The Asian Reporter’s Lunar New Year special issue
will be published on Monday, February 1, 2016.

