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Announcements

May 2 (W) Last day of Instruction 
May 2 (W) Last day to order diploma/certificate from ARO 
May 3 (R) Writing Assessment Day for English Department 
May 4 (F) Final Exams for classes that met on Fridays only throughout the semester 
May 7-10 (M-R) Final Examinations 
May 11 (F) Hawai‘i Community College Commencement - Hilo 
May 12 (Sa) Hawai‘i Community College - Pālamanui Commencement 
May 14 (M) Spring semester ends; Instructors must submit grades by 12:00 noon 
May 15 (T) Priority deadline for new students to apply for Summer 2018 session. Contact 
ARO for details. 
May 21 (M) First day of Summer Session I. NOTE: A $10.00 Late Registration fee will be 
charged for new 
Summer registrations on or after this day - even if the Summer class starts later. 
May 31 (R) Last day for International Students (living abroad) to submit complete Fall 2018 
application

Save The Dates!

2018 UH System Student Food Security Survey

All Hawai'i Community College Students (18 years and older) are being 
invited to participate in a new research project entitled,  2018 UH System 
Student Food Security Survey. The purpose of the study is to understand food 
insecurity on campus, and student perceptions and experiences around diet 
choices. Participation in the study will help inform programs, services, and 
policies aimed at promoting health and food security among college students 
in Hawai'i and beyond. 

The anonymous, online survey can be accessed at this link: 
https://www.surveymonkey.com/r/UHsystem_studentfoodsecurity2018 

 If you have 
any questions about this project or if you have a research-related problem, 
you may contact the researchers, Albie Miles or Elise Dela Cruz-Talbert at: 
808-689-2376 or 808-689-2389. 

Additional information can be found on our website at 
https://hawaii.hawaii.edu/node/1138. 

Mahalo in advance for your participation!
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2018 Commencement Information

HAWAIʻI CC EAST HAWAIʻI REHEARSAL (MANDATORY): FRIDAY, MAY 11, 
2018 
Location: Edith Kanaka’ole Multi-Purpose Stadium. 
Time: 12:00 pm 
Refreshments will be provided at rehearsal. 
HAWAIʻI CC EAST HAWAIʻI COMMENCEMENT CEREMONY: FRIDAY, MAY 
11, 2018 
Location: Edith Kanaka’ole Multi-Purpose Stadium. 
Check-In Time: Please check-in at the entrance to Aunty Sally’s Luau Hale by 
5:30 pm to line up and receive instructions for the ceremony. 
Ceremony Time: 7:00 pm - 9:00 pm 
Entrance to graduation is open to all and does not require a ticket. 

Questions regarding commencement can be forwarded to commencement co- 
chairperson, Kesha Kubo at (808) 934-2800 or by email.  For disability 
accommodations, please contact Mari Giel at (808) 934-2725 V/TTY or by email. 
A sign language interpreter will be provided for the event.

Manono Campus

Pālamanui Campus

HAWAIʻI CC PĀLAMANUI REHEARSAL: FRIDAY, MAY 11, 2018 
Location: Rehearsal on Friday, May 12, 2017 
Time: 4:00 p.m. - 6:30 p.m. 
Dinner to follow 
HAWAIʻI CC PĀLAMANUI COMMENCEMENT CEREMONY: 
SATURDAY, MAY 12, 2018 
Location: Pālamanui Campus, Kailua-Kona 
Time: 4:00 p.m. (3:00 p.m. - Seating of Guests) 
Grads check-in at 2:30 p.m. 
Ceremony Time: 4:00 p.m. - 5:00 p.m. 
Reception - Cake and punch to follow 

*For disability accommodations and other questions, please contact 
Pālamanui Student Services at (808) 969-8816.



*Please visit the EDvance website to see more information regarding the Summer Youth 
programs available!



The  MED Learning Communities will be offered with 

an enrollment cap of 20 students. They are: 

Theme:      Stories the Land Speaks 

Theme:      HOʻI I KA PIKO ~ Return to the Center 

*See information below!

Fall 2018 Learning Community
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5 fun Summer Activities 

If you have no plans for the summer then you know how boring our tiny little island 
can be sometimes. Beach, the movies, and camping, repeat. There are only so many 
times you can repeat those activities. Why not do some other fun activities instead? 

Try squirt gun painting 
Get the family outside with this one-of-a-kind craft. If 
things get messy, don't worry! Use your garden hose to 
quickly clean up supplies and backyard.

Plan a photo scavenger hunt 
Make a list of items your family or friends can 
find outside, like "something red" or "three types 
of flowers." Whoever snaps photos of the most 
items on the list wins!

Play water-balloon baseball 
Even teens will have trouble resisting the silly, 
giggle-inducing task of trying to hit a wobbly 
water balloon with a plastic bat. Your yard will be 
littered with broken balloon pieces afterward, so 
entice your crew to clean up by offering a 
popsicle to each kid who helps out

Make a Bored Jar 
Put an end to that perennial summer complaint by 
filling a jar with suggestions. 

Make Sweet Summer Treat! 
Found on the next page! 
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No Bake Summer Berry 

Icebox Cake

Ingredients: 
19 oz graham crackers 
8 oz cream cheese, softened 
2 (3.4 oz) packages Vanilla Instant Pudding 
2-1/2 cups cold milk 
12 oz Cool whip (or homemade whipped 
cream) 
3 cups fresh strawberries, sliced 
1-1/2 cups fresh blueberries 
2 oz white chocolate chips

Instructions: 
1. Beat cream cheese and dry pudding mixes in large bowl with mixer until 
blended. 
2. Gradually beat in milk. 
3. Gently stir in Cool Whip or homemade whipped cream, reserving ½ cup. 
4. Spread a thin layer of cool whip in a 9x13 pan just to coat the bottom. 
5. Layer 5 graham crackers across the center of the pan, then 2 more, breaking 
them as needed to fit around the top and bottom edges. 
6. Spread a layer of pudding mixture over grahams and top with a layer of 
blueberries and sliced strawberries. 
7. Place graham crackers on top of berries, then pudding mixture, then layer of 
berries again. 
8. Repeat the graham-pudding-berries layers 1 more time (3 times total) and you 
should reach the top of the pan. 
9. Refrigerate for at least 4 hours or overnight until the graham crackers have 
softened completely. 
10. When ready to serve, melt white chocolate chips in a bowl as directed on 
package and drizzle over dessert. 
11. You can use a spoon to drizzle it over the tops of the berries or you can put it 
into a small zip-top bag and snip of the corner for an easy "piping bag."





Hawai‘i Community College is an equal opportunity/affirmative action institution and is committed to a policy of nondiscrimination on the basis of 
race, sex, age, religion, color, national origin, ancestry, disability, marital status, arrest and court record, sexual orientation, status as a covered 

veteran, national guard, victims of domestic or sexual violence, gender identity and expression, genetic information, citizenship, credit history, and 
income assignment.   For inquiries regarding our nondiscrimination policies, please contact Dorinna Cortez, Interim VC for Student Affairs, 

dorinna@hawaii.edu.  For disability accommodations, please contact Haʻawi Kokua at (808) 934-2725.

Do you have information about an upcoming Hawai’i CC event(s) or recent 
event stories you would like to advertise? If so, contact the Information Center 

in person (Bldg. 378, Rm. 15) or  at ionews@hawaii.edu or call (808) 
934-2800. 

 
Hawai’i CC Students, Faculty, and Staff will have an opportunity to 

submit event announcements to be included in Ka ‘Io News. Deadlines 
will be emailed monthly, please take note of your event dates and submit 

your announcement early. 

WANT TO BE IN THE NEXT ISSUE?  
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