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The Marine Forces
Pacific Band
performs a mind-

boggling 600 times a year on
average, at events ranging
from retirement ceremonies
to elementary school assem-
blies to Christmas parties
and everything in between.

But every now and then
the band gets to let its hair
down (all three inches of it)
and rock out at the “biggest
free show on earth” —
Mardi Gras.

“Mardi Gras is like that
old saying,” said Sgt. Gary
Gilbert, a saxophonist from
Gettysburg, Pa.  “‘If you
have to ask, you wouldn’t
understand.’”

When asked to describe
Mardi Gras in one word,
Cpl. Benjamin Pierce, a clar-
inet player from Cedar
Rapids, Iowa, shook his
head as if reminiscing, and,
with a wry smile, muttered,
“Unbelievable.”

It was in fact hard to
believe that the band even
got the opportunity to
perform at Mardi Gras, an
annual carnival
extraordinaire that came to
New Orleans through its
French heritage in 1699.

“At first the trip was on,
then it was off, then if was
on again, then it was off,”
said Gunnery Sgt. Roberto
Leal, the enlisted band con-
ductor and a euphonieum
player from Carrizo Springs,
Texas.  “Through all the ups

and downs, the band kept
rehearsing, practicing and
plugging away.  Then, at the
last minute, the call came
that the trip was locked on
— and we were ready.”

That notion was made
clearly evident by the
crowds’ response to the
MarForPac Bands’
performances at Mardi Gras.

“I think we caught the
revelers off-guard,” said
Pierce.  “New Orleans
is the
home of
jazz and
Dixieland
music,
and we
just
seemed to
soak in
that spirit.
We showed
up and, ba-
sically,  ‘got down.’”

“We were jamming, and
the crowd was like ‘Wow’!
I think they were
expecting us to be stiff and
rigid, but we definitely
showed them another side
of the Marine Corps.” 

And the Marines got to
see another side of the fans
as well — literally.

“But to the band’s credit,
we all kept our bearing,
remained professional, and
stayed focused,  said Leal.
“I was very proud of how
we conducted ourselves in
the midst of all the
distractions.”

Many more revelers
showed their appreciation to
the Marines in more respect-
ful ways.

“The best part of the trip
for me was when people
would approach us and
thank us, not just for
performing at Mardi Gras,
but simply for being
Marines,” said Sgt. Martha
Johnson, a flutist from
Westminster, Md.  “It felt
good to be appreciated,
especially with the war on
everybody’s mind.  

“It gave me the
sense that the vast
majority of
Americans
support us, and
understand our
job, which is ulti-
mately to keep
Americans free,”
explained
Johnson.

MarForPac Band jazzes up N’awlins

‘Getting jiggy wit it’

Courtesy of Marine Forces Pacific Band

Members of the MarForPac Band strut their stuff to the beat of
different drummers during one of the band’s three parade per-
formances at the 2003 Mardi Gras carnival celebration.

Courtesy of Marine Forces Pacific Band

Movie director Spike Lee
checks out the MarForPac
Band as it marches through
the streets of New Orleans.

Photo by Cpl. Jason Miller

Perhaps the most famous

street in New Orleans is

Bourbon Street, located in

the historic French Quarter.

Courtesy of Marine Forces Pacific Band

The Marine Forces Pacific Band pauses briefly before stepping out again in downtown New Orleans during the 2003
Mardi Gras carnival celebration. The band performed in three parades during Mardi Gras, marching an average of sev-
en miles per performance. Mardi Gras first came to Louisiana in 1699 through its French heritage.

Mardi Gras Montage by Sgt. Jereme Edwards

A look back



APRIL
4 / Today

Mokapu Heroes — Ease your
worries with a little pasta.  Join
your friends in the cafeteria at
Mokapu Elementary School
from 5:30 to 8:30 p.m.  

All military families are invit-
ed to learn more about coping
with deployment and world
events.  Attendees can learn
how to effectively handle sepa-
ration stress and talk to children
about concerns.  Space is limit-
ed; call 257-7786 for more info.

5 / Saturday

Hawaii Food Bank Annual
Food Drive — In a country of
abundance, it is hard to believe
there are families that go hungry
every day.  

In an effort to help those who
are less fortunate, the Hawaii
Food Bank regularly organizes a
three-month food drive each

year.  The 14th annual drive
kicked off in January and will
end April 19, with a final collec-
tion of food and funds at diverse
collection sites throughout
Oahu.   

Marine Corps Base Hawaii
and Personal Services will assist
the food bank by collecting food
items tomorrow from 9:30 a.m.
– 5 p.m. at the Kaneohe Bay
Commissary.  Patrons are en-
couraged to lend a helping hand
to those who are less fortunate.  

All non-perishable items are
welcome.  The five most want-
ed items are 1) canned tuna and
other meats, 2) canned spaghet-
ti, chili and corned beef hash, 3)
canned soups, 4) canned fruits
and vegetables, 5) canned pork
and beans, and other varieties of
canned beans.  

All donations will go to the
Hawaii Food Bank and be dis-
tributed to needy families
throughout Hawaii, including
those in the military.

Patrons may also drop off
food items at other Oahu com-
missaries, anytime during their
normal store hours, as collec-
tions dates have been estab-
lished for each store:

•Saturday: Pearl Harbor
Commissary.

•April 12: Hickam Air Force
Base Commissary.

•April 19: Schofield Barracks
Commissary.

For more information regard-
ing the food drives, contact Staff
Sgt. Luis Valdespino at 257-
7774.

6 / Sunday

Officers’ Club Champagne

Sunday Brunch — End your
weekend with fantastic food
and panoramic views of the
Pacific.  

From 10 a.m. – 1 p.m., head
up to the Officers’ Club for its
Champagne Sunday Brunch. 

Reservations are highly rec-
ommended, so call 254-7649.

7 / Monday

Officers’ Club Right Hand
Man Lunch — Call it a working
lunch, or just show your appre-
ciation and invite your “right-
hand man” to the Officers’ Club
for lunch.  

All staff sergeants and above
are welcome every Monday
from 11 a.m. – 1:30 p.m. 

10 / Thursday

Library Storytime — Every
Thursday from now until June
5, the Base Library,  Bldg. 219,
will host a delightful Storytime
at 10 a.m.

Children and parents are in-
vited to have a fun-filled hour of
stories, activities and special
events.  

Come on down and spend
some quality educational time
with your children. 

For more Storytime informa-
tion, call the Base Library at 254-
7624.

19 / Saturday

Mokapu Mall’s Five Years of
Memories — As the wise max-
im exclaims, “Time flies when
you’re having fun.”

Five years later, the fun con-
tinues at the Mokapu Mall’s

Fifth Anniversary Celebration,
April 19 from 10 a.m. until 3
p.m.  The mall will be teeming
with games, fun, demonstra-
tions, events and prizes for
everyone of all ages. 

Numerous Marine Corps
Community Services activities
will be represented such as the
Main Exchange, Mega Video,
Youth Activities, and many
more. 

The celebration will occur in
a collaborative effort with the
“MCCS Celebrates Children”
events in Bldg. 6111.

Easter EggStravaganza —
Hop on over to the Child
Development Center from 9:30
to 11:30 a.m. for the Easter
EggStravaganza in celebration
of the Month of the Military
Child. 

There will be an Easter egg
hunt for the kids, art in the park
for everyone, and many more
egg-citing activities.

For more details, call 254-
7610.

Base Library Easter Egg-
Stravaganza — The Base
Library will host children and
parents at its Easter Egg-
Stravaganza. 

Everyone is invited to come
hear heartwarming stories,
make memorable crafts and en-
joy some Easter treats at 1 p.m.
in Bldg. 219.

For more information, call
254-7624.

Taking a Bite Out of Lunch
— Are your jaws getting hun-
gry?  Head over to the new mo-
bile lunch unit, “Sharkey’s

Quick Bite,” located near the
Base Marina.  

Sharkey’s is open Monday
through Friday from 10:30 a.m.
to 1:30 p.m., and you can feast
on its Quick Bite menu of hot
dogs, hamburgers, sandwiches,
chips, soda and more.

For more Sharkey’s informa-
tion, call Food and Hospitality
at 254-7641.

Mega Video’s Weekly
Specials — Mega Video has a
deal a day, so stop by and get
your favorite flick.  The friendly
staff is always on hand to help,
and has an expansive knowl-
edge of movies. 

Check out these specials:
•Mondays: Rent one new re-

lease, get one category movie
free.

•Tuesdays: Pick five titles for
half price.  (Sorry, accumulated
movie credits are not valid on
Tuesdays.)

•Wednesdays: Rent three new
releases (VHS or DVD) and re-
ceive an extra day rental.

•Thursdays: Rent one DVD at
the regular price and rent the
second one for $1.50.

•Fridays: Rent family and
children’s movies for 50 cents.
(Sorry, no new releases on this
deal.)

•Saturdays: Rent any basic
stock movie at the regular price
and rent the second stock movie
for $1.  (Sorry, no new releases
with this deal.)

•Sundays: Rent any Sunday
special movie for $1.  (Each
week is a different section.  See
the store calendar for selected
sections.)

Call 254-7560 for more info.
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POSSIBILITIES I N PARADISE
By Edward Hanlon V and Bobbie Brock, MCCS Public Relations

Prices: Adults (12 and older) $3, Children (6 to 11) $1.50, Children (5
and younger) free.  Matinee prices are $2 for adults, $1 for children.
Parents must purchase tickets for “R” rated movies in person at the box
office for children 16 years old and younger.  

For E-5 and below, admission is free to the second show on Friday and
Saturday evenings only.  Sunday evenings, the price is $1 for all patrons.  

Show your I.D. at the box office, Bldg. 219.  Phone 254-7642 for record-
ed info, 254-7641 for the theater manager.

MM O V I EO V I E TT I M EI M E
About Schmidt (R) Today at 7:15 p.m.
Biker Boyz (PG-13) Today at 9:45 p.m.
The Recruit (PG-13) Saturday at 7:15 p.m.
Darkness Falls (PG-13) Saturday at 9:45 p.m.
Biker Boyz (PG-13) Sunday at 3:30 p.m.
About Schmidt (PG-13) Sunday at 7:15 p.m.
The Recruit (PG-13) Wednesday at 7:15 p.m.
Shanghai Knights (PG-13) April 11 at 7:15 p.m.
The Recruit (PG-13) April 11 at 9:45 p.m.

All events are open to
single, active duty military,
E-5 and below.  

The SM&SP Office is lo-
cated in Bldg. 219.  Call
254-7593 for more details
on any program or activity.

*Upcoming Activities
Thursdays: Enjoy free

tennis lessons from 11 a.m.
- 12:30 p.m. at K-Bay’s ten-
nis courts.  Call 258-8081
for reservations.

April 12: Catch the next
Paintball contest.  Cost is
$50 per three-person team
and includes all day air,
equipment and field fees.
Register by April 9; call
Roland at 265-4283 for
more details.

April 19: Save this date
for the Hawaiian Water
Park day trip at $25.  Cost
includes return transporta-
tion from base and the wa-
ter park ticket.  Sign up by
April 16.

*(Transportation is provided
to all events scheduled above.)

SM&SP Goes Online

Get more on SM&SP at
www.MCCSHawaii.com
under the “Semper Fit-
ness” icon.

SM&SP Benefits

Single Marines and
Sailors enjoy these:

• At the Klipper Golf
Course — free range balls,
club rental at $5 and 18
holes of play for $8.

• At K-Bay Lanes —
games at $1.50 each, free
shoe rental (Mon. - Thu.),
and no-tap at $15 on
Thursday at 8:15 p.m.

S M & S PS M & S P

Bobbie Brock
MCCS Public Relations

The first five years of a child’s life are es-
pecially important in his or her growth and
development.  

Available to assist parents during this
very crucial time, Family Child Care is a
special place for children to grow and learn.
Its certified providers have training in child
development, nutrition, guidance and
more.  

The talented people at Family Child Care
have a love and joy for young children, and
they provide a safe, fun and educational en-
vironment for all ages.

Child care in a home setting is especially
beneficial for young children, where they
have the opportunity to learn and grow in
a safe, nurturing environment, with a small
provider-to-child ratio.  

In homes, each provider takes care of up
to six children, allowing each child to have
time and attention while making special
friendships.  Further, children of varying
ages can work together, learning to share
with friends and siblings.

Marine Corps Base Hawaii’s Family
Child Care providers spend quality time
with each child, supporting his or her self-
esteem and social skills, which promote suc-
cess in school.  Providers have the opportu-
nity to engage each child in conversation,
both individually and in informal group ac-
tivities.  As well, reviewing colors, numbers
and letters through song and play helps to
prepare children for kindergarten.

One of their most beneficial aspects,
Family Child Care providers offer a flexible

schedule.  Many offer evening, weekend or
overnight care.  Regular enrollment options
include full-day, part-day and hourly care.  

Individual providers set weekly rates,
and many providers participate in the direct
cash payment plan, a tuition assistance pro-
gram for some DoD income category fami-
lies.

To find a child care provider, parents
should check with Resource and Referral in
the Children, Youth, and Teen Programs
Office, or call 257-7430.  

The office can provide a list of available
providers and the enrollment options each
one offers.  

Parents are encouraged to meet and
spend time with potential providers, choos-
ing one who shares the same goals and pro-
vides the most appropriate environment for
their child.

For more information about how to be-
come a child care provider at MCB Hawaii,
call the Family Child Care Office at 257-
7030.

Child care providers list now available

Lance Cpl. Monroe F. Seigle

In addition to home child care services, the Child Development Center aboard MCB Hawaii,
Kaneohe Bay, is dedicated to providing quality child care to children and service members
on K-Bay.
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Family Day barbecue extends ‘thanks’ to MCAF
Lance Cpl. Monroe F. Seigle

Combat Correspondent

The scent of barbecue on the
grill and the sounds of kids at
play set a relaxing scene for
Marines and family members of
Marine Corps Air Facility March
21.  However, the tranquility soon
gave way to intrigue as partici-
pants watched a car get shredded
to pieces by the “jaws of life.”

This is how the MCAF aboard
MCB Hawaii, Kaneohe Bay, said
“thanks” to its supportive family.
A Family Day barbecue was coor-
dinated by the Aircraft Rescue
and Firefighting facility, complete
with a variety of entertainment.
Children played in a bouncy
house and were entertained by
Sparky the Dog, the mascot for
fire departments all across
Hawaii. 

Parents and children listened to
the Marine Forces Pacific Band’s
live performance, reviewed a sta-
tic display from the Base Fire
Department, visited aircraft per-
sonnel and looked at several dif-
ferent types of equipment used in
firefighting. 

“We wanted to show the fami-
lies all the different sections of
MCAF and [have them] learn
about all the resources available
on base,” said Lt. Col. Michael

O’Halloran, commanding officer
of MCAF.  “We also wanted to
bring families together to show
appreciation for all the support
they give all the Marines.”

After more than 250 family
members and Marines enjoyed
barbecue hot off the grill, they
went on guided tours through the
newly renovated, multimillion
dollar air traffic control facility. 

The entertainment didn’t stop
with the tour.  A weather balloon
was released into the air, followed
by an extraction exhibition, where

emergency equipment was used
to tear the top from a vehicle to re-
move an injured person before the
vehicle burst into flames. 

“This day was to bring all the
MCAF families together and be
thankful for all the sacrifices they
make for the country,” said Chief
Warrant Officer 3 Kevin Jones,
Aircraft Rescue and Firefighting
officer in charge.  “Our families
are just as important to us as the
Marines themselves are.  They
play a vital role in the success of
the Marine Corps.”

Lance Cpl. Monroe F. Seigle

Sparky the Dog, the mascot for fire stations throughout Hawaii,
greets several children from MCAF during their Family Day.

Lance Cpl. Monroe F. Seigle

Members from the Marine Forces Pacific Band provided diverse tunes
during the MCAF Family Day barbecue.

Public Affairs Office
Press Release

Consumers are remind-
ed that the 2003 federal tax
deadline is fast approach-
ing; however, it’s not too
late to take advantage of

services provided by the
MCB Hawaii Tax Center
at Kaneohe Bay, which
will be open for business
until April 17, as follows:

•Open 9 a.m. to 5 p.m.,
Mondays through

Thursdays.

•Open 9 a.m. to 1 p.m.,
Fridays.

•Walk-in service is
available.

•Open to all MCB
Hawaii service members,
their families & retirees,
and service is free of

charge  and allows income
tax returns to be direct de-
posited into accounts.

•Call 257-1026 for ap-
pointments.

• The center is located
in Bldg. 455, adjacent to
the 7-Day Store.

MCBH Tax Center at Kaneohe Bay
will remain open until April 17



NAPS
Featurettes

The upcoming Easter holiday is a time
of traditions.  Most visible are the store
shelves stocked with jelly beans, choco-
lates, stuffed bunnies and Easter baskets.

However, beyond the candy and the
colored Easter eggs lies one of the most
important traditions of all — the holiday
meal with all of its trimmings.  Ham,
turkey, potatoes and more will cover the
table when family and friends gather to
share stories, memories and the meal. 

This year, consider incorporating a
few new traditions into your holiday
meal with some help from vegetables,
spiced up for the occasion and any meal-
time afterwards.  These suggestions are
guaranteed to bring flavor, color and
taste to your table.

•Get green. Nutritional research sug-
gests the more green vegetables you eat,
the healthier you will be. 

•Get creative. To get your family eat-
ing more vegetables, consider a nontra-
ditional approach.  Ditch the dinner rolls
in favor of a delicious broccoli cheddar
cheese bread or broccoli and cheddar
muffins.

•Liven up leftovers. Make a brand new
meal by blending leftovers such as green
beans and ham together to create a tasty
casserole, a post-holiday tradition in its
own right.

Even after the holiday ends, frozen
vegetables are always good to have on
hand.  They’re convenient, fresh tasting
and, contrary to popular belief, contain
just as many nutrients as produce at your
local grocery store.

In fact, it is recommended that you eat
five servings of fruits and vegetables per
day to maintain a healthy lifestyle.  Try
the following dishes to complement your
holiday meal or to create tasty leftovers.

Broccoli Cheddar Cheese Bread
Prep time is 5 minutes.

Cooking time depends on bread machine cycle.

1⁄2 to 3⁄4 cup water
2 tablespoons sugar
1 teaspoon salt
1 box (10 oz.) chopped broccoli
thawed

1⁄2 cup shredded sharp 
cheddar cheese
1⁄8 teaspoon black pepper
3 cups bread flour
1 tablespoon active dry yeast

Place all ingredients in bread machine
pan in order listed.  Use regular or medi-
um cycle.  When cycle has completed, re-
move bread from pan and cool before
slicing.

Remember to thaw broccoli.  Place un-
opened box in refrigerator for 12 to 24
hours.  Do not thaw broccoli at room
temperature.

Recipe makes a 1 1⁄2 pound loaf.

Green Beans and 
Ham Casserole

Prep Time: 15 minutes
Cooking Time: 5 minutes

2 cups cooked ham, chopped
1 can (10 oz.) cream of mushroom

soup
1⁄2 cup one percent milk
1 bag (16 oz.) frozen cut green beans
1 can (2.8 oz.) French-fried onions

In a microwave-safe casserole dish,
mix ham, soup, milk and green beans.
Cover and microwave on high for 10 - 12
minutes, or until well heated.

Remove and sprinkle top of casserole
with French-fried onions.  Return to mi-
crowave and cook, uncovered, for 3 - 5
more minutes.

Recipe makes four servings.
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Today

Lunch
Seafood Platter
-Fried Fish Nuggets
-Fried Shrimp
Lasagna
Baked Ravioli
Macaroni & Cheese
Yellow Cake Layer w/
Butter Cream Frosting
Asst. Fruit Pies

Dinner
Roast Pork Loin
Barbecued Chicken
Mashed Potatoes
Steamed Rice
Yellow Cake Layer w/
Butter Cream Frosting
Asst. Fruit Pies

Specialty Bar
(For Lunch and Dinner)
Pasta Bar

Saturday
Dinner/Brunch
Rock Cornish Hen
Grilled Strip Loin Steak
Rice Pilaf
Mashed Potatoes
Chocolate Chip Cookies
Asst. Fruit Pies

Sunday
Dinner/Brunch
Yankee Pot Roast
Baked Ham

Mashed Potatoes
Chocolate Layer Cake 
w/Chocolate Frosting
Asst. Fruit Pies

Monday

Lunch
Meatloaf
Creole Pork Chops
Mashed Potatoes
Pork Fried Rice
Chocolate Chip Cookies
Asst. Fruit Pies

Dinner
Baked Turkey & Noodles
Baked Fresh Fish
Rice Pilaf
Chocolate Chip Cookies
Asst. Fruit Pies

Specialty Bar
(For Lunch and Dinner)
Pasta Bar

Tuesday

Lunch
Beef Sukiyaki 
Pork Chop Suey
Egg Foo Young
Chinese Fried Egg Rolls
Steamed Rice
Pork Fried Rice
Chocolate Pudding
Asst. Fruit Pies

Dinner
Creole Macaroni
Baked Fish Fillet
Mashed Potatoes
Noodles Jefferson
Potatoes
Chocolate Pudding
Asst. Fruit Pies

Specialty Bar
(For Lunch and Dinner)
Taco Bar

Wednesday

Lunch
Barbecue Spareribs
Country Style Steak
Steamed Rice
Mashed Potatoes
Oatmeal Cookies
Asst. Fruit Pies

Dinner
Baked Chicken
Beef Pot Pie
Boiled Egg Noodles
Mashed Potatoes
Brownies
Asst. Fruit Pies

Specialty Bar
(For Lunch and Dinner)
Country Bar

Thursday

Lunch
Baked Lasagna
Chicken Parmesan
Brownies
Asst. Fruit Pies

Dinner
Chicken Vega
Simmered Corned Beef
Parsley Buttered Potatoes
Steamed Rice
Oatmeal Cookies
Asst. Fruit Pies

Specialty Bar
(For Lunch and Dinner)
Taco Bar

Anderson Hall will serve the following this week:

Veggies can add
flavor to any meal

Broccoli Cheddar Cheese Bread

NAPS
Featurettes

With spring in full swing and the
steamy summer months just around the
corner, Americans find themselves
craving fresher, lighter foods that offer
relief from the sweltering heat.  On
menus in some of the finest restaurants
across the country, cool and refreshing
dishes are the highlight, from chilled
soups to crisp salads and decadent
frozen desserts.  Fortunately, this excit-
ing trend can easily be replicated at
home.

•Fresh rules. Highlight the season’s
most vibrant flavors and ingredients by
integrating fresh fruits and veggies in-
to all of your meal planning.  By using
produce from your local market or farm
stand, you can create delicious, budget-
conscious meals that require very little
work and are extremely nutritious. 

•Pack it up. Packing a lunch can cut

down not only on money spent, but al-
so on caloric intake as well.  Make a de-
licious cold gazpacho, vichysoisse or
melon-based soup for dinner on a
warm evening, and pack a serving for
lunch the next day.  Remember to put it
in a virtually air- and liquid-tight con-
tainer and be sure to use an insulated
pack to keep it cold. 

•Take a dip (without ruining your diet).
Try adding mustard and your favorite
fresh herbs and spices to yogurt and fat
free sour cream to create delicious dips
for fresh veggies, and carry them as a
snack anywhere.

•Drink plenty of fluids.  It is impor-
tant to drink lots of fluids every day
during the warm weather months and
especially on very hot days.  Don’t wait
until you feel thirsty — at that point
you may already be dehydrated. 

Most beverages, including water,
will taste better chilled in a thermal
pack to keep your food and drinks cold.

Hot trends hit cold foods



AESC Holds HUGE Sale,
Today and Saturday

The All Enlisted Spouses
Club will be having its HUGE
Bag Sale, today and Saturday
from 9 a.m. until 2 p.m.  All
clothing that patrons can fit into
a brown paper bag can be had
for $10.

Also, the AESC Scholarship
deadline is fast approaching.
All scholarship applications
must be postmarked or deliv-
ered to the AESC Thrift Shop,
Bldg. 212, by April 15.  

Mail applications to AESC,
P. O. Box  1929, Kailua, HI 96734.

For more details about either
AESC program, call 254-0841.

Mighty Mo Hosts Inouye
Film, Saturday

The USS Missouri Memorial
Association, Inc., will host the
historic world premiere of
“Daniel K. Inouye: An American
Story,” a biographical film by
Hawaiian documentarian
Heather H. Giugni, from 5:30 to
9:30 p.m., April 5 at the
Battleship Missouri.

Attendees will be provided
nearly full reign of the battle-
ship, complete with a reception
throughout the ship’s decks,
from bow to stern.  The pre-

miere will take place
on the ship’s pier, un-
der the battleship’s
majestic profile.  

Proceeds from this
gala event will benefit
continuing refurbish-
ment of the Missouri.
For ticket informa-
tion, call 423-0012.  To
become a sponsor, call
423-0806.

Arts Academy
Shows Its Military

Appreciation,
Sunday

Beginning this
Sunday, the Honolulu
Academy of Arts in-
augurates a special, free
admission policy for active du-
ty military members and their
families  called “Military
Appreciation Sundays.”

The first Sunday of every
month,  enjoy the  museum dur-
ing normal hours from 1 to 5
p.m., free of charge, by simply
showing their military I.D. card.

The Honolulu Academy of
Arts is located at 900 S.
Beretania Street.  For more de-
tails, call 532-8700 or surf the
Web site www.HonoluluAcade
my.org.

FBI Seeks Agents, Monday
If you’re interested in a career

with the FBI as a special agent,
learn more about requirements
at the next career seminar, April
7 from 10 - 11 a.m. at Classroom
2 of Bldg. 267 aboard MCB
Hawaii, Kaneohe Bay.

For more details, call the
Transition Office at 257-7790 or
257-7795.

Discovery Channel Host to
Speak at USS Bowfin,

Thursday
The public is invited to travel

back in time
with the USS
Bowfin Sub-
marine Muse-

um & Park’s
“Adventures in
History” lecture se-
ries, Thursday be-
ginning at 6:30 p.m.  

Noted historian
Daniel Martinez,
host of the
Discovery Chan-
nel’s “Unsolved
History” series,
will examine the
1942  Doolittle Raid
on Japan.  The talk
will include film
clips, models, art-
work and light re-
freshments.  Call
423-1341 for more.

DEFY to Offer
Mighty Mo Excursion, for

Youth and Mentors, April 12
The DEFY program will be

hold its next meeting, a com-
munity service project, at the
Battleship Missouri memorial
April 12.  Youth participating in
the program will scrub decks,
polish brass and complete other
service projects at the Mighty
Mo during a three-hour time
frame.

Volunteer mentors should ar-
rive at the Battleship Missouri
by 7:15 a.m., and DEFY youth by
7:45 a.m.  The clean up will be-
gin at 9 a.m. and be followed by
a pizza lunch.

Youth should bring a swim-

suit, towel and sunscreen, as
participants may travel to the
beach or base pool, after the
community service project, be-
fore the 3:30 p.m. pick up time
at the Provost Marshal’s Office.

For more details, contact
Daryl Picadura, the DEFY pro-
gram coordinator, at 257-2103,
ext. 313.

KOSC Scholarship
Applications Due April 15
The Kaneohe Officers’

Spouses Club is now offering
several scholarships to family
members of active duty, retired
or deceased officers of the mili-
tary services whose present or
final duty station is or was MCB
Hawaii.

Applicants must be accepted
by or currently enrolled in an ac-
credited college, university,
technical or vocational school,
and they must complete an ap-
plication form, and provide offi-
cial education transcripts, two
letters of recommendation and a
brief personal essay by the ap-
plication deadline, which is
April 15.  

Application forms are avail-
able at the Base Library and at
the Joint Education Center
aboard Kaneohe Bay.  

For more information regard-
ing either program, contact
Tammy Zeller, the scholarship
chair, at 254-4209.
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Vehicles

2001 Intrepid SE, in show-
room condition, fully loaded,
15K miles, $12,500.  Call 778-
3979.

Appliances

Kenmore refrigerator,
$200.  Call 253-0452.

Furniture

Mattress set and frame,
twin long, $100.  Call 253-
0452.

Burlington House bed-
room set, pine, queen, with
Cannonball bed frame, dress-
er, hutch, mirror, armoire, two
night stands, $800.  Call 253-
0452.

Dining room set consisting

of bevelled 6-foot glass table
with six chairs and a glass,
lighted hutch, butter cream
color.  Set is only 2 years old
and in impeccable condition.
Cost was $3,450; however, will
sell for $2,000.  Call 253-0306.

Real Estate

For Rent, partly furnished
studio w/private entrance, 5-
minute walk from Kailua
Beach.  Rent $850 monthly.
Call 262-8212 for details.

Wanted

Kids outdoor toys needed
that are in good condition
such as Little Tykes 8-in-1
playground, Little
Tykes wagon, Cozy
Coupe buggy car,

Power Wheels car/jeep/mo-
torcycle, and a table and
chairs set.  Name your price.
Call 254-4898.

Dinette set needed.  Prefer
dark wood table with six
matching, solid wood chairs.
Also seeking desk with hutch
in dark wood.  Call 254-4898.

Housekeeper and baby-sit-
ter wanted.  Need occasional
baby sitter; must be depend-
able and responsible. Good
pay for qualified individuals.
Call 254-2656.

Miscellaneous

Ryobi gas trimmer, $40;
Magnavox digital satellite sys-
tem, $50.  Call 253-0452.
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Ads are accepted from active duty
and retired military personnel, their
family members and MCB Hawaii
civil service employees.  Ads are free
and will appear in two issues of the
Hawaii Marine, if space is available.

The deadline for submitting ads
to the Hawaii Marine is at 4 p.m. the
Friday of the week prior to publica-
tion.  Forms may be filled out
Monday through Friday between
7:30 a.m. and 4:30 p.m. at the MCB

Hawaii Public Affairs Office, located
in Bldg. 216 aboard Kaneohe Bay.  

Makepono may be used only for
noncommercial classified ads con-
taining items of personal property.
Ads must represent incidental ex-
changes, not of a sustained business
nature, which are run on a first-
come, first served basis.  

Call the Hawaii Marine at 257-
8836 or 257-8837 for more informa-
tion.

MMARINEARINE MMAKEPONOAKEPONO
HAWAIIAN FOR “MARINE BARGAINS”

Free Makepono

Did You
Know?
The fastest dog, the grey-
hound, can reach speeds of
more than 40 miles per hour.

NAPS


