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Kuakini Medical Center’s 
Oncology Program re-
ceived a three-year accred-
itation with commendation 
from the Commission 
on Cancer (CoC) of the 
American College of Sur-
geons. The CoC granted 
the accreditation follow-
ing an on-site evaluation 
by a physician surveyor 
in October who reviewed 
Kuakini’s compliance of 
36 CoC standards.

Kuakini’s areas of com-
mendation:
•	 Outcomes Analysis 

– Completed two or 
more outcome analy-
ses each year

Commission on Cancer Grants Kuakini Three-Year
Accreditation with Commendation

•	 National Cancer Data 
Base (NCDB) Quality 
Criteria – Submitted 
NCDB data on-time 
and error free each 
year

•	 CAP Guidelines – 
Excellent CAP com-
pliance and synoptic 
reporting

•	 Prevention and Early 
Detection – Very active 
outreach program

•	 Cancer-related quality 
improvements – Very 
good improvements  
each year

The American Cancer 
Society estimates that more 
than 1.5 million cases of 

cancer will be diagnosed 
in 2011. Cancer patients 
who receive care from 
Kuakini or another CoC 
accredited facility can be 
assured that they will have 
access to comprehensive 
care, including a range of 
state-of-the-art services 
and equipment; a multispe-
cialty and team approach 
to coordinate the best 
treatment options; informa-
tion about ongoing clini-
cal trials and new treat-
ment options; access to 
cancer-related information, 
education, and support; a 
cancer registry that collects 
data on the type and stage 
of cancers and treatment 

results and offers lifelong 
patient follow-up; ongoing 
monitoring and improve-
ment of care; and quality 
care close to home.

Established in 1922 by 
the American College of 
Surgeons, the CoC is a 
consortium of professional 
organizations dedicated to 
improving survival rates 
and quality of life for 
cancer patients through 
standard-setting, preven-
tion, research, education, 
and the monitoring of com-
prehensive, quality care.

New Physicians

Thomas B. Francis, M.D.
Internal Medicine/ 

Endocrinology
Provisional

Please welcome the following physicians to the Medical Staff of Kuakini Medical 
Center.

Alexander C. Garber, M.D.
Orthopedic Surgery / 

Orthopedic Sports Medicine
Provisional

Jason R. Kaneshige, M.D.
Orthopedic Surgery

Provisional

Grace Liu, M.D.
Anesthesiology

Provisional

Asti Pilika, M.D.
Teleradiology
Telemedicine

Timur M. Roytman, M.D.
Urology

Provisional

Eric Y. Wong, M.D.
Anesthesiology

Provisional

Kalani T. Yamamoto, M.D.
Internal Medicine /

Nephrology
Provisional
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Hinode by Maxwell Urata, M.D.

New Year’s Day began 
with the threat of rain. In 
the previous 10 years of 
viewing the first sunrise 
of the New Year, perhaps 
six were disappointing. 
The horizon was dark 
with clouds but there was 
a break where Maui and 
Molokai overlapped. For-
tunately, this is where the 
sun decided to peek over 
the horizon and we wit-
nessed a glorious sunrise. 

As far back as I can recall, 
my family had a tradition 
of going to the Blow Hole 
to watch the first sunrise of 
the New Year. This began 
with my uncle, my father’s 
older brother, and a few 
of his cronies. I never will 
know when they began this 
tradition as he had de-
parted us many years ago. 
However, it began when 
there was no road around 
the island past Hanauma 
Bay. He and his friends 
would hike their way into 
Blow Hole carrying a 

hibachi, sake and food to 
watch the first sunrise of 
the year. Women were not 
included. In those days, 
women stayed home and 
prepared a feast. The men 
would visit from house to 
house and partake of the 
food prepared, hoisting a 
few drinks at each stop. We 
had longboards, stored in 
the garage, which would be 
placed on low saw horses 
to act as tables. These 
would be covered with 
cloth, probably old bed 
sheets or perhaps muslin, 
and piled end to end with 
large platters of traditional 
food. 

Pre-World War II New 
Year’s in actuality was a 
very elaborate affair. Our 
family owned the imple-
ments needed in making 
mochi: the usu, a stone 
receptacle, a large mortar 
in actuality, in our case 
hollowed out from a large 
chunk of basalt (which I 
still have), the kine, used 

to pound 
the steamed 
sticky rice 
used to make 
mochi, and 
the tables on 
which the 
rice, pounded 
to a sticky, 
doughy consistency would 
be shaped by the ladies into 
mochi. The tables would be 
white with rice flour used 
to keep the mochi dough 
from sticking to the wood.  
Each family made a special 
pair of large mochi, the 
kagami mochi, to decorate 
an altar with the stacked 
mochi, a tangerine with a 
leaf still attached, a few 
grains of rice wrapped in 
white paper, and a picture 
hung below the mochi 
which showed various 
scenes for good fortune for 
the New Year. Under this 
arrangement were tsubaki 
(camellia) leaves and ferns 
bundled together. Even 
the an used to fill some of 
the mochi was made from 
scratch using azuki beans. 
Each family in the neigh-
borhood who wished to 
take part in the mochi-tsuki 
provided their own rice, 
which they had washed 
and soaked the day before, 
and, of course, provided 
the men who would pound 
the rice and turn the ball 
of dough as it formed. We 
also had the forms that 
were used to steam the 
rice, and the cut out five 
gallon putty can which was 

the source of the fire under 
the kama, which provided 
the steam.  The kama was a 
large, lipped metal pot that 
fit perfectly into the putty 
can. It was normally used 
to cook large quantities 
of rice (e.g., for making 
sushi). All these wooden 
items had to be scrupu-
lously cleaned before the 
mochi-tsuki began with a 
final dousing with boiling 
water, then allowed to dry. 
The usu, similarly, had to 
be washed and sterilized. 
After all, they had not been 
used for a year.

Mochi making occurred 
several days before New 
Year’s so that the mochi 
would be available to 
make ozoni, the traditional 
mochi soup consumed on 
New Year’s morning. Our 
family was unusual in that 
our ozoni was made using 
mochi with an in it, not the 
usual plain mochi. That is 
the way our family made it 
for generations.

New Year’s morning began 
with a ritual bath, using 
new towels. (We had to get 
up early for the bath be-
cause we went to watch the 
sunrise after that.) We were 
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then dressed from skin out 
with new clothes, but, in 
those difficult days, if not 
new, at least with newly 
washed and pressed cloth-
ing. My aunt had an added 
ritual. The day before, she 
would have us help clean 
all of her windows, using 
Bon Ami in solid blocks, 
not the powder one sees on 
store shelves these days. 
On New Year’s eve, she 
turned on every light in her 
house to “greet the new 
year” and to keep the bad 
spirits away.  

The men then drove out 
to Blow Hole to view the 
first sunrise of the New 
Year. Each took a ritual sip 
of sake, even the young 
boys, and chewed some 
dried ika (cuttlefish) that 
had been broiled over a 
charcoal fire and then torn 
into strips. Later, at home, 
there would be traditional 
dishes, such as dried kaki 
(persimmons), kazunoko 
(preserved roe), umeboshi 
(pickled plum) – to keep 
the headaches away in the 
new year – and, of course, 
ozoni.   The remainder of 
the day was consumed by 
the men going from house 
to house, greeting the 
members of the household 
and having some of the 
food prepared by the ladies 
of the house. My uncle 
always prepared tai (sea 
bream), which he grilled 
over a charcoal hibachi fire.  

I was not aware until 
recently that my uncle 
and his friends who were 
all Japanese aliens, be-
ing unable, by law, to be 
naturalized, even managed 
to continue their tradition 
after December 7, 1941. 
They apparently had a 
friend who worked for the 
Federal Government, in a 
rather high office I would 
surmise, who got them 
permission to go to their 
usual site to admire the 
first sunrise of the New 
Year. They continued their 
tradition throughout World 
War II, an unbroken line of 
decades of viewing the first 
sunrise of the year. (I have 
not been able to confirm 
this independently.)

Our line of viewing the 
first sunrise was broken 
by the spectacular rain-
storm that parked itself 
over Hawaii Kai on New 
Year’s 1987-88. The road 
was closed. My daughter, 
a high schooler at the time, 
who absorbed this ritual 
the most out of my two 
kids, drove out about a 
week later to view the sun-
rise herself, unbeknownst 
to us.  Even her doting 
grandfather landed on her 
for that.

A tradition such as this is 
quite satisfying. It pulls the 
family together. My son 
continues the food tradi-
tion (eating soba on New 
Year’s Eve and ozoni on 

Kuakini thanks Health Care Team members Miles 
and Marie Watanabe for once again including a 
donation box, that benefitted Kuakini Foundation, 
among their holiday decorations at their Ewa Beach 
home. 

Their popular holiday light display, also known 
as “Da ‘Ohana Christmas Light Show,” featured 
38,000 lights synchronized to music, a 20-foot 
Christmas tree, snow falling lights, a snow machine, 
a large snow globe and a projection of Santa in the 
window. 

Kuakini Foundation extends its gratitude to the 
Watanabe ‘ohana and the generous individuals who 
placed contributions in their box. Thank you for 
thinking of us during your holiday season. If you 
missed their dazzling light display, visit their web-
site at www.daohanachristmaslightshow.com.

Da ‘Ohana Christmas 
Light Show

New Year’s Day) on the 
mainland. They both would 
go to view the hinode 
(sunrise), but there are no 
suitable places to do this 
where they live.

This practice seems to have 
caught on. Both the Blow 
Hole and Lanai Lookout 

are filled to overflowing 
on New Year’s morning. 
The demographics have 
changed. There are more 
young couples and fami-
lies, and different races are 
represented. They all await 
the sunrise, hoping for a 
spectacular first sunrise 
this year.
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Did you miss Medical 
Education Library’s 
Open House Spook-
tacular on October 18? 
Don’t worry, you are 
welcome to explore the 
facility Monday through 
Friday, from 7 a.m. to
4 p.m. (except for 
Health System holidays) 
on the eighth floor of 
the Hale Pulama Mau 
building (to the left of 
Occupational Health 
Services).

A Haunted
Open House

The Library is open to all 
Kuakini employees and 
Medical Staff as well as 
medical students, residents 
and fellows on rotation 
through Kuakini. For more 
information about the Li-
brary’s resources, contact 
Librarian Eric Nagamine at 
547-9495 or ext. 8495.

Quiet study carrels are also 
available in Kuakini’s library.

The spooks of Education 
Services, including Manager 
Frank Ward, Librarian Eric 
Nagamine and Nurse Clini-
cian Ivette Segawa, hosted the 
Medical Education Library 
Open House. 


