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Announcements

You can get your free UH Student ID Card at the Manono Campus Kau Wa'a 
Student Center from 9AM-12PM on the following dates: 
Tuesday, February 5th 
Monday, February 11th 
Tuesday, February 19th 
Please note that you must be enrolled as a Hawai'i CC Student and provide a 
photo ID for verification when receiving your UH Student ID card. 
Check out our flyer at goo.gl/86ZLhz.

HAWAI'I CC FOOD DISTRIBUTION

FREE Student ID Cards 

UH HILO TRANSFER TUESDAY'S 

When: Monday, February 25, 2019 - 12:00pm 
Where: In front of Manono Campus Cafeteria 
 
Community drops & emergency boxes available on the 4th Monday at 12 noon in front of 
the Manono Campus Cafeteria. Please bring a bag or box for items. Pālamanui 
distributions are being coordinated by Toni Cravens. For more information, please call her 
at 808-969-8863. 

Free student Bus tickets
Need to get from Hawai'i CC Manono Campus to UH Hilo? Don't want to deal with circling 
the UH Hilo parking lot? Get from Hawai'i CC to UH Hilo for FREE today! 
 
You may pick up Hele-On bus ticket(s) at the 
Hawai'i CC Information Center, located at the Manono Campus, Welcome Center 
Bldg. 378, Room 1 during regular business hours. 
 
Please present your Hawai'i CC Student ID Card. While Supplies Last. 
 
Questions? Please contact the Information Center at (808) 934-2800. 
Sponsored by your ASUH – Hawai'i CC Student Government. 

Interested in transfer to UH Hilo? Schedule an appointment to meet with the UH Hilo 
Transfer Counselor to discuss your plans! 
UHH Transfer Counseling at Hawai'i CC 8am-12pm: February 5 and February 19! 
 
*Please call the Counseling Office to schedule your appointment (808) 934- 
2720.



College staff will provide one-on-one assistance completing the Free 
Application for Federal Student Aid (FAFSA), which will help students apply for 
grants and scholarships that can help pay for their education. 
 
The event times and locations are as follows: 
Wednesday, February 6th, 5-7 p.m. at the Hale Kea Testing Center at the 
Manono Campus in Hilo and Thursday, February 7th, 5-7 p.m. at the 
Pālamanui campus in Kona. 
 
Join us for food, fun and an opportunity to meet with scholarship 
representatives! 
 
What to Bring: 
Please bring the following items to the event: 
- FSA ID* for student and parent (if student is a dependent). 
- Student's driver's license 
- Parent's driver's license 
- Birth date(s) and social security number(s) of student, spouse (if married), 
and parents (if dependent). 
- All Federal Tax Returns for 2017 or Tax Transcripts for 2017 (1040, 1040A, 
1040EZ, etc); this includes student, spouse (if married), parents (if dependent). 
- All W2's forms for 2017 for student, spouse (if married), parents (if 
dependent). 
- Untaxed income for 2017 such as veteran's non-education benefits, worker's 
compensation or disability benefits. 
- Total balance of cash on hand and current balances of savings and checking 
accounts for student, spouse (if married), parents (if dependent). 
- Documentation of business and/or investment farms for 2017. 
- Alien registration card if student is NOT a U.S. citizen. 
 
*In order to apply for financial aid, an FSA ID must be created. To create 
an FSA ID, go to fsaid.ed.gov. A separate FSA ID is required for the student 
and parent if student is dependent. 

Financial Aid Workshops to help complete 
a FAFSA Application













DIY Valentine's Day Gifts

You will need: 
A small little craft box 
Tons of cute, valentines candies. (Preferably, candies 
without a wrapper, but its up to you.) 
Tape 
Scissors  
Ribbon (any shade that you prefer)

Tissue Paper Flower Lollipops 

DIY Candy Box 

Directions: 
1. Cut nine 8-inch squares of tissue paper. 
2. Layer the squares on top of each other, alternating colors for a multicolored bloom. 
3. Fold over one edge of the stacked tissue in a 1-inch strip. 
4. Flip the stack over and fold the edge back the opposite way. Continue accordion-folding until 
the entire stack is complete. 
5. Trim both ends into a curved shape (or try a pointed end for a different look). 
6. Open up your accordion and find the fold that's closest to the middle. Re-fold along this crease, 
and punch a hole on the edge so that you end up with an opening near the center of your square. 
7. Insert the lollipop into your punched hole, then replace your accordion folds. 
8. Staple on both sides of the lollipop stick, getting as close to it as possible. 
9. Carefully separate the layers of tissue paper on both sides of the lollipop, fluffing as you go to 
create a flower shape. 
10. If you'll be putting your flower lollipops in a vase, use your green tape to attach the lollipop 
stick to a bamboo skewer, and continue wrapping the tape to create the flower's stem. 
 

You will need: 
Tissue paper  
Scissors  
Hole punch  
Lollipops (preferably DumDums) 
Stapler  
Bamboo skewers  
Green tape or floral tape  

Directions: 
1. Please wash your little box so you know that it's clean. 
2. Unwrapped all your candies and add them into the tiny squares within the box (Keep in mind, the 
colors would look very nice with a color scheme. They used a warm color scheme for the example,) 
3. Secure the sides of the box with tape, then wrap the ribbon around it. 
4. Lastly, you can add a label on the box with tape! (If you would like the label shown in the picture, 
you can go to this link: https://goo.gl/aTkSUT



Valentine's Day Appetizers 
Ingredients: 
1 pound tuna steaks, cut into 16 cubes 
1/4 cup soy sauce 
2 tablespoons rice vinegar 
1 tablespoon sesame seeds 
1 teaspoon pepper 
2 tablespoons canola oil 
16 pickled ginger slices 
1 bunch watercress, optional 
1/2 cup wasabi mayonnaise 

Ingredients: 
8 ounces ricotta cheese 
1 1/2 cups shredded mozzarella cheese 
1/4 cup freshly grated Parmesan cheese 
1 egg plus 1 more for egg wash 
pinch of salt 
3 tubes Pillsbury Thin Crust Pizza Dough 
fillings pepperoni, bacon, sausage, 
veggies 

Directions: 
1.Toss tuna with soy sauce and vinegar; refrigerate, covered, 30 minutes. 
2. Drain tuna, discarding marinade; pat dry. Sprinkle tuna with sesame seeds and pepper. In 
a large skillet, sear tuna until browned and center is medium rare or slightly pink; remove 
from skillet. 
3. On each of 16 appetizer skewers, thread one ginger slice and one tuna cube. If desired, 
place on a watercress-lined patter. Serve with wasabi mayonnaise.

Directions: 
1. Stir together ricotta, mozzarella, Parmesan, one egg, and pinch of salt. 
2. Spray the inside of each heart with non-stick cooking spray. 
3. Open and unroll one tube of dough. Cut dough in half. Drape one piece of dough over heart 
cavity. 
4. Fill with 1 tablespoon pizza sauce and a little over 1/4 cup of the cheese mixture. Add 
toppings of your choice. 
5. Fold dough over, pinching pieces together, cutting off excess. 
6. Brush egg wash over top. 
7. Refrigerate for 30 minutes. 
8. Heat oven to 375 degrees Fahrenheit. Bake for 18-22 minutes, until golden brown 
9. Heat remaining pizza sauce, then spoon into the indentations on the top of each heart. 
Serve.

Ginger Tuna Kabobs 

Calzone Hearts 



Lemon Pepper Chicken 

Ingredients: 
1/2 c. all-purpose flour 
1 tbsp. lemon pepper seasoning 
1 tsp. kosher salt 
2 lemons, divided 
1 lb. boneless skinless chicken 
breasts, halved 
2 tbsp. extra-virgin olive oil 
1/2 c. Swanson Chicken Broth 
2 tbsp. butter 
2 cloves garlic, minced 
Freshly chopped parsley, for 
garnish 

Directions: 
1. Spray a 9 x 13 pan with non stick cooking spray. 
2. In a large bowl, add the 4 packages of Strawberry Jello. 
3. Mix in 4 cups boiling water and stir for about 2 minutes, or until dissolved. 
4. Pour into the prepared pan and place in the refrigerator for 2 hours or until 
firm. 
5. In a medium bowl add the ½ cup cold water and sprinkle the gelatin over the 
top, let stand for 1 min. 
6. Stir in 1½ cups boiling water and sweetened condensed milk, mix well and 
allow to cool. 
7. Remove the firm red jello from the fridge and invert onto a cutting board. 
8. Re-spray the same 9 x 13 pan with non stick spray. 
9. With a heart cookie cutter, cut hearts out of the jello. Take care to cut them 
as close together as possible to reduce waste. 
10. Arrange the hearts in the pan. 
11. Pour milk mixture over the hearts and place in the fridge for 2 hours until 
firm. 
12. Remove and cut into squares.



Valentines Jello Hearts

Ingredients: 
4 (3oz.) boxes Strawberry Jello 
2 envelopes Knox Unflavored Gelatin 
5½ cups boiling water, divided 
1 can (14oz.) Sweetened Condensed Milk 
½ cup cold Water 

Directions: 
1. Spray a 9 x 13 pan with non stick cooking spray. 
2. In a large bowl, add the 4 packages of Strawberry Jello. 
3. Mix in 4 cups boiling water and stir for about 2 minutes, or until dissolved. 
4. Pour into the prepared pan and place in the refrigerator for 2 hours or 
until firm. 
5. In a medium bowl add the ½ cup cold water and sprinkle the gelatin over 
the top, let stand for 1 min. 
6. Stir in 1½ cups boiling water and sweetened condensed milk, mix well and 
allow to cool. 
7. Remove the firm red jello from the fridge and invert onto a cutting board. 
8. Re-spray the same 9 x 13 pan with non stick spray. 
9. With a heart cookie cutter, cut hearts out of the jello. Take care to cut 
them as close together as possible to reduce waste. 
10. Arrange the hearts in the pan. 
11. Pour milk mixture over the hearts and place in the fridge for 2 hours until 
firm. 
12. Remove and cut into squares.





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. 1) 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?  



Hawai'i Community College 
1175 Manono Street 

Hilo, HI 96720


