Partners #14/National Research Initiative
Final Script, Beating Obesity
Christine McLaurin/Waianea, Hawaii resident
On June 10th, 2004, I was diagnosed with diabetes.
Narrator
Since that time, Christine McLaurin, on the advice from her doctor, has joined the life style enhancement program at the Waianae Coast Comprehensive Health Center on Oahu.  When she started, Christine weighed 250 pounds.  To date, she has already dropped 40 and has plans to get her weight down to 175.  
Christine McLaurin 
Oh, it feels so good! Like, wow! Like when heavy weight got off of my back. Like I was carrying 2 people.  To me it’s a life saver because like so when I was diagnosed with diabetes, now it’s like-it’s my life!  It’s either I exercise or I die. That’s the harsh reality of diabetes.  
Sheila Beckham/ Waianae Coast Comprehensive Health Center
We’re basically trying to improve the health and reduce the horrible impact of obesity on our community.  If we look at different kinds of statistics related to health, you’ll see that Hawaiians have some of the worst statistics in the nation.  We have some of the highest prevalence of obesity, of asthma, of heart disease, of diabetes, and arthritis, hypertensions-all of these kinds of conditions. 

Narrator
In response to these health problems, CSREES awarded the health center a four-year, $800,000 NRI grant to study obesity in the community.  Data collected from various subgroups of the population help explain the intricacies of this health crisis.  But the staff’s efforts go way beyond the clinic and the weight room.
Sheila Beckham 
What we’re trying to do is increase healthy agricultural production in the community, and as sort of a secondary benefit, increase the social economic viability in the community.  We’ve been able to network with community farmers to actually grow more healthy vegetables, to actually have their food available here in the community.
Narrator
One such source of fresh, local food comes from Waianae High School.  Students here produce various types of seaweed, a nutritious plant used by Hawaiian residents for centuries. Today they are harvesting ogo, a popular, mineral-rich seaweed.  The students send their produce to the health center’s pavilion restaurant which is open to the public.
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Another supplier is local farmer, Gigi Cocquio.  His farm produces a cornucopia of fresh food.

Gigi Cocquio/ Makaha Farms
We have all different kinds of stuff from corn, beans, lettuce, radishes, green onions, peanuts, taro.  And different kinds of fruits-bananas, papayas, mangos-yeah!  The land where we are now is really very fertile.  We’ve started to produce things that we can sell to them, to the restaurant.  And this is great because we are not pressured.
Every week we deliver some stuff and that’s a good income for us because it’s a way to survive (laughs).  They  touch thousands of people and through them, people start to realize that there’s a different way of living.  This is our work. It’s like when you plant a tree. It doesn’t grow up in one day. It will take 10 years, 20 years-it doesn’t matter. But we have to plant something and I think that is happening.

Narrator
The health center’s restaurant is increasing healthy food awareness among residents.  And there are plans to establish a local farmers market in the near future.  For Christine McLaurin, she couldn’t be happier that new markets are being created for local fishermen and farmers.
Christine McLaurin 
Oh that means more healthy food for me. It’s local and I can buy it at grocery stores too or I can go up to the Comprehensive Pavilion and have something healthy to eat.  It’s just straight diet and exercise, and it works! 40 pounds later! (smile).  It takes a lot of work.  It’s not going to come easy. You don’t lose weight overnight.  It’s determination.  It’s dedication, and you really got to want it bad enough. And for me, that’s my life and nothing and no one is going to stop me.
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