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FROM THE OWNER

The American healthcare system is continuously changing. Recently, the system began to incorporate its defining root words,
Health and Care, into practice. In previous decades, the American healthcare consumer assumed health and care would be
maintained and improved by the system, but in truth the system was primarily built for preservation of life alone (and as with
any commercial industry, the bottom line!) Politics and profits for healthcare businesses (insurance, pharmaceuticals, hospitals,
clinics, etc.) tend to define who, how, and why care is administered. The end user aka patient is often denied comprehensive
continuity of care and therefore their health is compromised. As the American healthcare system continues to evolve providing
more access to complementary and alternative modalities, the insured patients are provided with more improved options for
care. Of course, many of the necessary options reside outside of insurance plan benefits. At Longevity Health Center, we are
proud to offer many care options both inside and outside of traditional health insurance plans.					
Our providers at Longevity Health Center support the evolving changes in the healthcare landscape by maintaining current
credentials with many Hawaii Insurance plans. This way we can help offset the costs of treatment for our services. We are
committed to being available to our community needs, so all of our private pay rates (non-insurance) are priced at or below
the comparable median charges for Maui. Most chiropractic services are covered by insurance and if it is required to pay out
of pocket, our rates are of the most competitive on Maui. Services such as acupuncture may require a series of treatments and
insurance may not always cover the full costs, so we offer a Community Acupuncture clinic with sliding scale payments. Our
massage therapists offer a discount to veterans who have VA coverage for acupuncture and chiropractic only with no massage
benefits. Our Movement Therapy and Lifestyle Education classes are priced competitively and often include a sliding scale
option as well. Our entire team is dedicated to promote and improve the health of our Maui community by providing highly
skilled and compassionate care in an affordable and professional setting.
Jeffrey A. Tice, LAc - President, Longevity Health Center

2018: THE YEAR OF THE

BROWN EARTH DOG
The Chinese zodiac shows that after the vast challenges of the past two
years the year of the Brown Earth Dog 2018 can be expected to be much
less dramatic for all animal symbols.
The sign of the dog is known, not surprisingly, for loyalty and generosity.
Need to spill a secret? Seek out one of these honest souls and bend that
expert listening ear. While Dogs themselves may be reluctant to place
their trust in just anyone, once they do, members of this sign can make
the best business partners and leaders. While Dogs might enjoy life more
by relaxing their standards from time to time, you’d be hard-pressed to
find a better or more faithful friend.
So what can we expect from the upcoming year? The Dog is an
ethical and idealistic sign, and the year that bears its name will also
bring increased social awareness and interest in society’s less powerful
members. Any tendencies to take, take, take will be replaced by a
widespread sentiment of generosity and selflessness. In general, we will
all be imbued with the Dog’s keen sense of right and wrong.
For more details… https://www.thechinesezodiac.org/horoscope-2018

Schedules
HOLIDAY SCHEDULE

OUR OFFICE WILL BE CLOSED ON:
Kuhio Day Mar. 26

MOVEMENT CLASSES
YOGA THERAPY

Mon & Wed 4:00 - 5:00 p.m.
Sliding Scale $20 - $35

SOMATICS

Tue, 9:00 - 10:15 a.m.; Thu, 10:30 - 11:45 a.m.
Sliding Scale $17 - $20

QIGONG CLASS with TAISHAN STONE, LAc
Saturdays 10:00 -11:00 a.m.
Sliding scale $10-$20

LIFESTYLE EDUCATION

GONGFU CHINESE TEA WORKSHOP
with MICHAEL VINCENT
1:00 - 2:30 p.m. | $45

COMMUNITY ACUPUNCTURE
Monday 10:00 a.m. - 1:00 p.m.
Tuesday 3:00 p.m. - 6:00 p.m.
Wednesday 10:00 a.m. - 1:00 p.m.
Thursday 3:00 p.m. - 6:00 p.m.
Friday 3:00 p.m. - 6:00 p.m.
Last appointment is 45 minutes before closing time.
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Movement Therapy and Lifestyle Education

Traditional Chinese Medicine (TCM) is an integrative system of holistic healthcare with roots dating back thousands of years. The
core philosophy is that health and wellness are about not only treating illness, but maintaining and preventing illness as well. This welldefined system includes five branches of care: Acupuncture and Moxibustion, Tuina, Herbal Medicine, Nutrition, and Tai chi and
Qigong. At Longevity Health Center we maintain our roots in this same integrative healthcare model, only we have modernized the
terminology for the current clinical environment. One of the re-branded phases of care, Tai chi and Qigong, is the one most often
overlooked in our contemporary healthcare system. Quite simply, these martial art forms can be loosely translated as movement
and meditation. Most medical providers suggest to their patients to exercise and live well. Tai chi and Qigong are exactly that,
but we don’t need to look at them with such narrow lens. We have renamed them into more accessible titles: Movement Therapy
and Lifestyle Education. Our classes in Somatics, Yoga Therapy, and Qigong are part of our Movement Therapy program while our
Gongfu Tea Service is part of our Lifestyle Education program. In future months we plan to expand these programs to include more
variations of movement classes and further evolve our education series for living a healthier lifestyle - so stay tuned!

Vegan Portuguese Bean Soup
Lisa Villiarimo - Food Specialist/TCM Assistant

INGREDIENTS:
TEMPEH DRY RUB:
1 tsp garlic powder
1 tsp onion powder
1 tsp thyme
1/2 tsp smoked paprika
1/2 tsp Chinese five spice
1/4 tsp sea salt
1/4 tsp black pepper
1/4 tsp espresso powder (optional)
1/2 tsp liquid smoke
1 Tbsp coconut or avocado oil
2-6oz blocks organic tempeh

DIRECTIONS:

SOUP:
2 Tbsp coconut or avocado oil
1 cup celery, chopped
1 cup carrot, chopped
1 cup onion, chopped

SOUP CONT.:
1/4 cup garlic, minced
1/4 red wine (optional)
4 Tbsp tomato paste
1/2 cup dried black lentils, washed
1/2 cup dried mung beans, washed
1-25oz can kidney beans, drained and rinsed
3 quarts vegetable stock (or water)
2-14.5oz cans fire roasted tomatoes
1-2 tsp Chinese five spice
1 tsp smoked paprika
2 bay leaves
salt & pepper to taste (approximately 1-2 tsp salt & 1 tsp pepper)
2 cups sliced kale
1 1/2 C cooked sweet potato, cut into 1” chunks
8 oz brown rice elbow macaroni
Cilantro, chopped (optional)

HARDWARE: Knife, Cutting Board, Soup Pot, Baking sheet,
Tempeh:
Spoon, Ladle
Cut tempeh into 1/2” cubes
Mix tempeh dry rub ingredients, except liquid smoke & oil.
Coat tempeh with dry rub ingredients, then add liquid smoke and oil then mix again. Marinate for 30 minutes, or up to overnight.
Spread in an even layer onto baking sheet covered with parchment paper and bake for 15 minutes at 350*. Increase heat to broil and bake for
an additional 10-15 minutes turning occasionally for even browning—watch carefully so it doesn’t burn.
Soup:
Add celery, carrot & onion into soup pot with 2 Tbsp oil. Sauté until translucent, not brown. Add garlic. Cook for a couple of minutes until you can
smell the garlic bloom. Add tomato paste and mix well. Allow to brown. Add wine, if using, and cook for a couple of minutes. Add all the beans
and the vegetable stock (or water). Add tomatoes, Chinese five spice, smoked paprika, bay leaves, salt & pepper.
Simmer on medium heat for 20-30 minutes until lentils and mung beans are tender. Add tempeh, kale and sweet potatoes and cook for 10 more
minutes. Add uncooked macaroni and turn off heat. Let sit for 10 minutes. Noodles will cook with remaining heat from soup.
Taste for seasoning and add more Chinese five spice, salt or pepper as desired. Top with chopped cilantro, if desired. Let’s Eat!
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