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Photos by Pam Woolway
Sailing canoes, stand-up paddle boards 
and outrigger canoes were among the 
competitors in the Kendall Pacific Paddle 
Fest Sept. 7. 
 Participants paddled the 29-mile course 
between Kalapaki Bay and Kekaha Small 
Boat Harbor. 

Kendall Pacific 
Paddle Fest 
Closes Sailing 
Canoe Season

IN FOCUS

gotads
Want to 
advertise?  
For more  
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Barbara at: 

652-6878 
or 
melinda@forkauaionline.com

Team Maui Jim, Kaua‘i, captained by Donny 
Jones

Team Nalu Koa, Maui, members: Jeffrey Michael, Carolann Barrett 
and Daniel Kuck Team Kamakakoa, O‘ahu, captained by Kalaii Miller

 Blessing the race, paddlers gather for a pule.
Spectators Christina and Lucas 

Fenwick of Koloa

 Pu‘uwai Canoe Club, Wailua. Team 
members Jackie Graessle, Michaela Cicero and 

Judy Byfield Team Olukai, Kaua‘i, captained by Marvin Otsuji

Kaiola Canoe Club, Niumalu
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For more information call Aletha Kaohi 338-1332 or Barbara Bennett 338-0111 Fax 338-0222 

Yes, I want to be a Friend of King Kaumali‘i

❏ $1.00  ❏ $5.00  ❏ $10.00  ❏ $25.00  ❏ or more  _______________
Mail your donation to PO Box 956, Waimea, HI 96796. Donations online www.KauaikingKaumualii.com. Paypal available.

Name:  _____________________________________________________________________________________________________________________

Company or Organization:  ____________________________________________________________________________________________________

Address:  ___________________________________________________________________________________________________________________

Tel:  _______________________________________________________________________________________________________________________

Email:  _____________________________________________________________________________________________________________________

Friends of King Kaumuali‘i*

“The Year of the King 2013” •  The celebration begins with a Festival 
October 19th, 12 noon to sunset 6 pm at C. B. Hoffgard Park (fronting 
First hawaiian Bank). Na Mele o Kaumuali‘i, a musical festival. All of the 
activities are intended to promote the legacy of Kaua‘i’s last King.

You can be A Friend of Kauai’s King Kaumuali‘i—Donate towards the 
commission of his Statue and Education programs.

Friends of King Kaumuali‘i is a non-profit organization made up of volunteers, organizations and 
businesses committed to the vision of raising funds for the Statue, Educating and Celebrating 
Kauai’s King programs and events.

Hale ‘Opio Kaua‘i, Inc.—Healing Youth Through Compassion, Art and Culture
by Lois Ann Ell

In the industrialized mecca of Nawiliwili Harbor now stands a 
beacon of its past: A colorful mosaic depicting the pre-harbor 
days of the culturally and historically rich area. The art piece was 
a collaboration by children under the direction of Kathleen Ho 
of Ke Kahua ‘O Malamalama, the Art and Culture program of the 
non-profit organization Hale ‘Opio Kaua‘i, Inc.
 “As this place spoke to me, this design developed,” Ho ex-
plained to a large group on August 22 when the mosaic was 
unveiled. Historian and cultural practitioner, Randy Wichman, 
presented the history of Nawiliwili, evident in the mosaic, 
which was made up of five ahupua’a, five streams and five peaks 
named after five celestial navigation stars.
  “When I counted up all the kids (who helped with the proj-
ect), it ended up being 55 kids,” Ho said. “It made me start no-
ticing the number five. I realized it was like a hand,” she said, 
adding that hands represent helping others. 
 Ho said when the question of ‘what do I want’ arises in life, 
we should ask ourselves, ‘How do I serve?’ Serving is what Ho 
has been doing for Kaua’i’s youth for over 26 years. She began 
working at Hale ‘Opio Kaua‘i, Inc. in 1987, when she was hired 
as the photography teacher for the after-school art program for 
children in the organization’s group home. She worked with kids 

from ages 10-18, for anywhere from one month to two years.
 “It was therapeutic, but it was not art therapy,” she clarified. 
“It was just a safe and nurturing place for the kids to explore 
another way of expressing themselves in a positive way.”
 In 2009 the Therapeutic Group Home Program ended; tran-
sitioning into foster homes. The art and cultural program then 
broadened to include all youth from Kaua’i’s community. The 
program expanded culturally with the help of Ho’s husband 
Kelvin, who worked with the students to make their own canoe 
paddles and resurrect a dilapidated canoe. The youth also go on 
excursions across the island, including Koke’e and Na Pali Coast.
 The Hale ‘Opio Learning Resource Center in Lihu’e has been 
home base for the Art and Culture program. It is a workspace 
equipped with computers, ceramic supplies, a dark room for 
photography and an outside space where youth make paddles 
and work on other projects.
 Inside the Center, the walls are filled with artwork the pro-
gram participants have made over the years: self-portrait photo-
graphs, murals and paintings. On a shelf is five clay figurines—
family members—reclining, gathered around a clay television. 
It’s the work a child did years ago. 

Kathleen Ho has been serving Kaua‘i’s youth through Ke Kahua ‘O 
Malamalama, the Art and Culture program of the non-profit organiza-

tion Hale ‘Opio Kaua‘i, Inc. for over 26 years. She said the mosaic was 
‘inspired by kupuna who tended this land before us and is dedicated 

to present day cultivators, practitioners and stewards who perpetuate 
knowledge and growth for future generations.’

see Hale ‘Opio Kaua‘i page 4

Lois Ann Ell
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On the Cover: LaVerne Bishop, Executive Director of Hale 
‘Opio Kaua‘i, Inc., Ka‘onohi Perry, Astrid Andersson, Evan 
Young, Kari Whitworth and Aliana Ho. Fifty-five youth 
were led by Kathleen Ho to create the mosaic of pre-harbor 
Nawiliwili Bay. It hangs at the entrance of Nawiliwili Small 
Boat Harbor in front of the Yacht Club. Photo by Kathleen Ho
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 “She created a reality because that was probably not her real-
ity,” Ho said of the art piece, showing a tangible example of how 
the art is a vehicle for the children to express themselves and 
what they are going through.
 Another wall is filled with various awards the children have 
won over the years.
 The Garden Island Arts Council created a special section for 
the youth in the Hale ‘Opio Art program at their shows, which 
allowed the kids to enter pieces, help hang shows and win mul-
tiple awards.

  “The community art shows allowed them to step it up; to 
come up with ideas and a theme,” Ho said. “Just about every-
thing we entered won an award.”
 “And the kids who won these awards, they had never won 
anything in their life,” Ho added. 
 “Early on, a person told me not to have any expectations,” Ho 
said of what has become her life-long career. As she gazes over 
at the wall of the photographs of children she has worked with 
over the years, her compassion and love for them is palpable; 
the hallway is heavy with emotion as she quietly mentions that 
some of them are not alive anymore. 
 She admitted it can be difficult at times, but recalled a story: 
One day at the water park on O’ahu, a woman approached Ho 
and told her what a difference she had made in her life. Ho said 
the woman was a successful adult with a good job, and a mother 
of three children. 
 “I thought, okay, I just needed that wind in the wings,” she 
confessed.
 Founded in 1975, Hale ‘Opio Kaua‘i Inc. is a non-profit orga-

nization, its mission focused on improving the quality of life for 
youth on Kaua’i. Laverne Bishop, Executive Director, has been 
with the organization since it began. Her dedication and com-
passion is, like Ho’s, evident just being in her presence; even 
more so when she talks about her life’s work.
 “We started out as a community organization to help kids 
that were in trouble and families that were in trouble,” Bishop 
said, who oversees multiple programs the organization is in-
volved in, all centered around education, prevention, diversion 
and treatment for young people on Kaua’i. 
 Bishop said the art program has always been an integral part 
of the organization.
 “The art program allowed them (the kids) to inhale and ex-
hale; it was a time they could let their guard down,” Bishop said. 
 Hale ‘Opio Kaua‘i, Inc. works with various agencies to provide 
many programs including but not limited to: Therapeutic Foster 
Homes, Emergency Shelter Services, Kaua‘i Teen Court, Family 
Group Conferencing, Victim Impact Classes, Independent Living, 
First Jobs Academy, School Connections, Positive Action, Street 
Smart, Teen Dating Violence Prevention, Making Proud Choices 
and Truancy Prevention and Intervention.
  “We like to work with the kids who need the most help,” 
Bishop said. “We continue to focus on the well-being of young 
people, so they do have a future of opportunity.” 
 For more information or to offer support, visit www.haleopio.org.

Hale ‘Opio Kaua‘i
from page 3

August 22 Mayor Bernard Carvalho Jr. and Governor Neil 
Abercrombie honored the dedication of a mosaic created by 55 youth 
under the guidance of Kathleen Ho, of Ke Kahua ‘O Malamalama, the 

Art and Culture program of the non-profit organization Hale ‘Opio 
Kaua‘i, Inc. The six-foot mosaic hangs on a steel container near the 

entrance of Nawiliwili Small Boat Harbor.

Kathleen Ho
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www.kauai-concert.org

245-SING (7464)

Adults $35/Seniors $25
Students $20

presents

A Joint Fundraiser for KCA and KPCC— 
The Kauai Philippine Cultural Center

Sunday, October 13, 4pm
KCC Performing Arts Center

Hawaiian Heirloom
bracelets. In solid
14k gold or sterling
silver. Fully customized,
choice of designs, with outside
and inside engraving and
lifetime enamel warranty. 
Always discounted. But always 
handcrafted with care and pride.

LIHUE
2976 Kress St.
246-4653

HANAPEPE
3837 Hanapepe Rd

 335-5332

67th
Year

For the twelfth year the Ho‘okele Award paid tribute to leader-
ship in the State’s non-profit sector with a $10,000 award for 
exceptional work of selfless leaders. The award provides an op-
portunity for renewal to each of the recipients. 
 Rather than risk potential “burnout,” which often affects those 
in the non-profit sector, the gift enables each to pursue a dream. 
 The only Kaua‘i recipient, Carol Yotsuda, executive director 
and founder of the Garden Island Arts Council, shared some of 
her plans on how to recharge her creative battery.
 “I want to see places and do things that I have wondered 
about but never had time to do or the means to do it,” she wrote 
in an email. 
 The Kaua‘i born, retired teacher shared a list of “nevers” that 
she plans to pursue.
 “I’ve never seen the snow at Mauna Kea; never spent a whole 
week in Molokai, never saw the back side of the island of Lanai, 
never been on the Saddle Road on Big Island, never flew the 
helicopter to Ni‘ihau, never walked on lava that was hissing un-
derneath, so many nevers just in the islands…and there is the 
world beyond to dream about and perhaps to visit,” she wrote. 
“Every time I leave the island, I come back refreshed and more 
excited about where I live.” 

Carol Yotsuda Among Hawai‘i Leaders Honored with Ho‘okele Award
 President and CEO of the Hawai‘i Community Foundation, Kel-
vin Taketa echoed Yotsuda’s sentiments in a press release.
 “The Ho‘okele Awards allows these selfless executives to take 
time for their personal rejuvenation so they can continue on 
with their work to improve our communities.” 
 Carol K. Yotsuda co-founded Garden Island Arts Council 36 
years ago and over that time has brought in more than $1 mil-
lion in funding to the island to fund artists and programs, the 
press release said. 
 With an MFA from the University of Hawai‘i, Yotsuda has spent 
decades creating community collaborations on behalf of art and 
artists, producing her own award-winning artwork and percep-
tive writings on art, inspiring thousands to find their own voices 
as artists. As the executive director for the Garden Island Arts 
Council for the past eight years, Yotsuda has helped the organi-
zation serve as a place for arts and information.
 Hawai‘i Community Foundation honored three other recipi-
ents: Nancy Aleck, chief executive officer, Hawai‘i Peoples Fund; 
M. Nalani Fujimori Kaina, executive director, Legal Aid Society 
of Hawai‘i and Kenneth L. Zeri, president and chief professional 
officer, Hospice Hawai‘i.

Carol Yotsuda

Photo contributed by Hawai‘i Community 
Foundation
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FCS of Hawaii, ACA is part of the Farm Credit System, a nationwide system of leading agricultural financial 
institutions which started in 1917. FCS of Hawaii, ACA has been doing business in Hawaii since 1966 through its 
subsidiary the Federal Land Bank Association of Hawaii, FLCA. The FCS of Hawaii, ACA is not a Federal Agency 
of the Federal Government
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In 1970 my mom’s liver failed due to alcoholism. She was hos-
pitalized for months while my dad was in Vietnam. Luckily a 
neighbor was given custody and fostered the five of us, so we 
didn’t have to be split up. The Sears family had four children of 
their own; I remember sleeping bags and meals eaten from pa-
per plates on laps, but not much else. I was 8. 
 Then, five years later, clean and sober, my mom became a 

foster parent—dad too, but it was her idea. Ours was a “way-
station,” where kids in emergency situations could stay for up to 
two weeks. In four years over 400 teenagers came through our 
doors.
 Were I reading this for the first time I wouldn’t believe it ei-
ther. It sounds like fiction even to my ears. 
 With so many people living under the same roof I only re-
member a handful. One of my fondest memories is of a girl who 
shattered my 13 year-old interpretations of appearances.
 The day she walked through our front door the social worker 
introduced her as Angel. In the mid-70s the label for girls who 
looked like Angel was Chola — these were the early days of 

Shine On

Pam WoolwayEditor’s Note

gangs for our youthful suburban border town.
 Angel entered stone-faced wearing pressed black pants, a 
black top and black trench coat. Her chunky shoes were polished 
to a sheen. Her face, a porcelain doll of creamy foundation held 
eyes impossible to see beneath thick mascaraed fake eyelashes. 
 I imagine her own dismay being met by five kids outfitted in 
cords, Hang Ten T-shirts and Wallaby loafers. And yet, within 36 
hours we were all in love with this strange, exotic creature.
 The bonding began in the bathroom. Angel put her lashes on 
my sister Suzie, who was the only one brave enough to allow 
glue to be drizzled across her eyelid. Then there was the night 
she painted Laurie’s face “Chola” style with eyeliner and baby 
blue eye shadow.
 Angel didn’t go to our high school. Hers was on the other side 
of town, where there was a higher Hispanic population and a 
reputation for being tough. My siblings and I attended a pre-
dominantly Caucasian school.
 Angel’s friends would visit, rolling up in glittery low-riders. 
The girls looked as formidable as Angel and the boys wore uni-
formly starched white button downs under flannel shirts with 
pressed Chinos. Some wore bandanas across the forehead slung 
low over the eyes. Most slicked their hair back and carried a wide 

comb in their back 
pant pocket.
 The reason An-
gel came to foster 
care was because 
a rival gang threat-
ened her life. Her 
gang would come 
over to hang out, 
talking around 
their cars until my dad called us for dinner at 5:30.
 At the time I had a horse so wouldn’t come home until 5 
o’clock. Dad and I would pull into the driveway in our faded blue 
station wagon, me getting out in horse-sweat stained jeans 
ogling the scene — their attention to attire and the cleanliness 
of the cars translated as pride to me. 
 The foster years came up in conversation between my mom 
and I recently. I asked, “Why did you want to be a foster parent?”
 A full minute passed before she collected her thoughts. Mom’s 
eyes have gone from green to blue with age and she doesn’t 
make eye contact when she’s trying to remember. Looking away, 
her head swayed to a melody I could not hear as if to thread each 



2981 Umi Street, Lihue • 246.4833 • Mon-Sat 9-6

Serving the Kauai ‘Ohana Since 1992…

…Visit our 10,000 Sq. Ft. Showroom
located just off Rice Street on Umi Street, Lihue

…for every room in your hale
with Delivery Service Available

We Promote Quality
Made in AMERICA!

 ★ Living Room Sets
 ★ Sleepers
 ★ Recliners
 ★ Serta Mattresses
 ★ iComfort

…dedicated to serving all of your furnishing needs
with the Aloha Spirit

12 Months NO INTEREST Financing

www. alohafurniture.com

NEW ARRIVALS

LEATHER & MICROFIBER RECLINING SOFAS, 
LOVE SEATS & CHAIRS

Enriching the lives of Kauai’s elders and challenged 
adults by providing quality care with the aloha spirit

Located at the Lihue Christian Church Social Hall • Call or email for  
more information 246-6919 • Dayhealth@ohanapacific.com

Shirley Ipac was born and raised on Kaua‘i and currently lives in Eleele 
with her daughter. She was a caregiver for over 20 years. She has been 
attending the Kauai Adult Day Center for a little over one month. She says, 
“there are many different ethnic people here and I like them and get along 
with them all.” Shirley enjoys singing everyday and really likes the staff, 
because they are very loving and caring.

Shirley Ipac

You are Invited
Every Month Women gather for 
Networking, Socializing, Fun!!
HAPPY HOUR • PRIZES
Last Wednesday of Every Month
October 30TH • JOIN US!
Time: 5:00 to 7:00 pm
Gaylord’s at Kilohana Private Dining Room
$15 includes pupus, no host bar 
Reservations preferred
Call 338-0111

Hosted by: Denise Roberts—KONG Radio  
& Barbara Bennett, For Kaua‘i Magazine

Information Call 338-0111

Kauai Women in 
Business Roundtable

like us on

thought, one by one, before 
speaking. 
 “Because,” she finally said. 
“I wanted you to appreciate 
how blessed you were by be-
ing with kids with so much 
struggle.”
 Sharing a bedroom with 
strangers from the age of 13 
to 17 gave me time to ab-
sorb literally hundreds of life 
choices made by kids my age 
and how to maintain my inner 
light in spite of difficulties in 
the immediate environment. 
 Having survived mom’s 
drinking, and then to live in 
close proximity to strang-
ers, each of us developed a 
deep sense of empathy. It’s 
no wonder my sisters and I 
have an unquenchable drive 
to rescue the wounded and 
all chose livelihoods in “help-
ing” fields. One sister followed 
my mother’s footsteps and is 
in the process of becoming a 
foster parent.
 We are compassionate 
contributors to our chosen 
communities and we have 
adversity to thank for it—ad-
versity, and a mother willing 
to take a risk helping youth.
 If becoming a foster parent 
is of interest to you, consider 
contacting Laverne Bishop at 
Hale ‘Opio Kaua‘i, Inc. at 245-
2873, ext. 8202.

Looking for something 
exciting to do this weekend?
Check out the most complete Kaua‘i 
events calendar at:

www.forkauaionline.com
Fresh stories, photos, 
videos and more too!
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World-Renowned 
Jazz Composer & Vocalist

Nnenna
Freelon

Sunday, October 27, 4pm
KCC Performing Arts Center

www.kauai-concert.org
245-SING (7464)

Adults $40/Students $10
Private Donor Reception to Follow:  
Minimum Donation $25 per person

Last week my five year old twin daughters told me about a 
story they heard from their teacher at school. They explained 
in interrupted, eager fragments that there was this fairy—like 
Tinkerbelle—who was going to carry people across the ocean 
to O’ahu, and lots of people loved the fairy, but some were mad 
at her because she might bump into whales. 

  “Wait,” I interrupted. “You mean the SuperFerry?”
 “Yeah, the Super Fairy!” They shrieked with excitement, my 
input their proof that it was all real; I knew about her too.
 One of the cornerstones of childhood is imagination. As we 
grow older, the filmy veil between reality and creativity grows 
thin. As adults, it’s often transparent, like a just-cleaned sliding 
glass window—we forget our imagination is even there until 
we bump into it. Perhaps it’s why we delight in instilling fantasy 
in children; it’s a way for us to transport ourselves back there.
 My eight year-old son recently lost yet another tooth, and I 

Game-Changing
by Lois Ann Ell

Unscripted: a 
parenting column

Lois Ann Ell

reminded him to put it under his pillow for the tooth fairy. He 
knows this drill; he’s done it many times. In the morning, sleepy 
and tousled, I watched him plop two quarters onto his dresser 
before walking into the kitchen for breakfast. 
 “What’s that?” I asked, as I smiled wide and pointed to the 
quarters. When I received no answer, I pressed: “Is that from the 
tooth fairy?” 
 “Mom, I heard footsteps last night,” he said, and looked at me 
with a cocked head and skeptical eyes.
 “So?” I countered.
 “Well, I just think… it’s you, or something.”
 “You know what happens when you stop believing in the 
tooth fairy?” I asked him, these spontaneous words spilling out 
of my mouth without a clear compass of where I was headed.
 He shook his head no.
 “She stops coming,” I said. 
 Because the morning rush was on, our conversation was 
swallowed up by cereal and siblings and digging through laun-
dry for clean school shirts. He went off to school, but later that 
night, as he slid into bed, he said, “Remember that thing I said 
this morning? Well, never mind. I believe.”
 At first I was relieved; all was back to normal. But then began 
to wonder what he meant. Our conversations about this topic 
felt cryptic and coded, like we were colleagues in the CIA. All I 
knew is that I didn’t want to press the issue because I didn’t want 

to spoil anything. After a few days though, I have started to feel 
uncomfortable about what transpired. I realized that I bribed 
him. In essence, if he plays the game, he gets money. Yikes. And, 
I realized, the game is for me now, not him.
 I know I need to tell him the truth. And I will. And I know next 
to hit the chopping block is Santa, then the Easter Bunny, and 
later on it will be me and his father, that we are not all-knowing, 
but just regular people. But as these childhood fantasies fade—
the ones we parents create—I have to know different ones will 
take their place, ones he finds on his own. That his imagination 
will bloom in nature, in art, with others. Perhaps more mature, 
more measured, but still he will carry a sense of wonder and 
possibility about the world around him, and that the veil will 
never completely vanish.



The official Save Our Shearwaters season begins September 15
and runs through December 15. SOS staff collects the birds and
rehabilitates them until they are ready to be released into the wild.

You can help by:
• Keeping a ventilated box and towel in your vehicle.

• If you find a downed bird, gently pick it up with the towel
covering the head, and completely around its back and
wings. Place in the container.

• Keep the bird covered and quiet in a shaded area. Do NOT
feed it or give it water.

• Take the bird to the nearest aid station listed. Please do
NOT attempt to release the bird yourself.

• Please record the information requested at the aid station.

For more information, contact the Kaua‘i Humane Society at 632.0610
extension 109. If you have found a bird or have a question regarding
seabirds, please call the SOS hotline at 635.5117.

KAUA‘I
VETERINARY

CLINIC

SOS Aid Station Locations
West                                 South
Waimea Fire Station                 Kōloa Fire Station
Hanapēpē Fire Station             
Kalaheo Fire Station                 

Central-East                     North
Kaua‘i Humane Society            Kilauea Medical Group
Līhu‘e Fire Station                    Hanalei Fire Station
Kapa‘a Fire Station                   Hanalei Liquor Store
Kaiākea Fire Station                  

GENERAL IMPROVEMENT

McKnight Maintenance

Kauai’s #1 Home & Commercial
Handyman/Finish Carpentry
Lawn Maintenance
Cleaning Service

808-639-0947
www.mcknightmaintenance.com

“Everything Bamboo… And Beyond”
• Furniture
• Building Materials
• Home Decor

www.bambooworks.com 808-821-8688

4-1388 Kuhio Hwy in Old Kapaa Town 
Open Monday thru Sat. 10-6 Sun. 11-4

• Bamboo Clothing
• Gifts & Accessories
• Window Treatments

Owner,
Ken Bernard

$99 WATER GARDEN
POND PACKAGE

GARDEN PONDS NURSERY

located on Kuhio Hwy. in Kilauea
Mauka of Banana Joe’s & 
Kauai Mini Golf
828-6400

OPEN Wed-Sun 12 - 5 PM

includes ceramic pot, water lily, 
aquatic plants, fish & snails

www.gardenpondskauai.com

Bicycling Traffic Skills 101 
Class Oct. 19. Improve your 
bike handling skills and 
basic bicycle maintenance, 
including how to fix a flat 
tire. Bring your own   hel-
met, bike in good working 
condition, lunch and water 
bottle. The class is for ju-
niors over 14 and adults. 
There’s no charge for the 
class, but the class size is 
limited to 15 individuals. 
It’s from  8 a.m.- 5 p.m. at 
the Vector Control Building, 
4398-B Pua Loke St., Lihu‘e. 
For more information or to 
register, contact Dr. Ran-
dy Blake at 635-8823 or 
email oneislandguy@mac.
com.   Kaua‘i Path, Inc. is 
a registered 501(c)3 non-
profit that envisions Kaua‘i 
residents working together 
to preserve, protect, and 
extend access island-wide 
through the design, imple-
mentation, and steward-
ship of non-motorized 
multi-use paths.

Bike Class
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Kauai Toyota
Lihue
4337 Rice Street
245-6978
kauaitoyota.com

At Kauai Toyota, you can shop with confidence.  
You’ll never pay a cent over MSRP. We give you 
competitive pricing with no Additional Dealer 
Markup (ADM).  Whether you’re ready for your 
next vehicle purchase, or servicing your current 
Toyota or Suzuki, come see the friendly staff at 
Kauai Toyota.

BUY WITH CONFIDENCE

M. Kawamura Farm 
Enterprises, Inc. 

2824 Wehe Road
Lihue, HI 96766
245-3524  
FAX 245-5126 
kawamurafarm.com

The Capstan winch is lightweight with a Honda 
gas engine and an 8 ft. long steel tether cable. It 
pulls FAST and FAR and goes with you anywhere. 
Check out the CAPSTAN Winch at Kawamura Farm 
Enterprises and get a great deal on this powerful 
easy to use winch. Comes with a 10 yr Simpson 
Capstan warranty. 

INTRODUCING a PORTABLE & POWERFUL WINCH CAPSTAN

Kevin’s  
Automotive Repair
Kapaa
954 Kipuni Way
822-7507
kevinsautorepairkauai.com

We Do: Air Conditioning, Brakes, Lubrication, General 
Repair and Safety Checks. We service all vehicles 
European, imports, and domestic. We take pride in 
our work and offer the best possible prices. Call for an 
appointment, Kevin’s Auto Repair is open Monday-
Friday, 8am to 4:30pm. Closed 12:30 to 1:30pm for 
lunch. 

ALWAYS THE BEST SERVICE!

Wheels and Deals

Thirty-one years in business on Kaua‘i is no 
small feat.
 Tucked in the shade of a Shower tree at the 
back of Hanalei Town Center, is the working 
studio and art gallery of Mercedes Maza, a 38 

year Kaua‘i resident and the in-house artist 
and owner of Art and Soul.
 Referring to one of her favorite paintings, 
“Mystic Mountain,” a quiet mountain land-
scape shrouded in clouds, she said, “This is 
what I consider Kaua‘i: We are on hallowed 
ground.”
 But the meditative mountain scene is not 

Art and Soul – A Visual Feast of Color

Biz of the Month

by Pam Woolway
typical of her recent work exploding with 
color.
 Her latest work she calls her “heart period.” 
 “I like this dreamy feeling of the metallic. 
It’s like fairy dust,” she said pointing out how 
the pigment is saturated with very fine gold 
and silver glitter. “This time is about spreading 
the love.”
 Maza’s schooling as an artist may have be-
gun in New York, but her life as an artist ma-
tured under the guidance of Kaua‘i Commu-
nity College watercolor instructor, Wai Hang 
Lai. 
 “He taught me to approach painting with 
Chi,” she said. 
 Loosely defined, the Chinese concept for 
energy, Maza described as “capturing the es- see Art and Soul page 25

Artist and gallery owner, Mercedes Maza has 
been capturing Kaua‘i in watercolor for over 31 years. 

sence or soul” of your subject.
 “It’s not literal. It’s catching the life force of 
the flower. It’s a feeling.”
 Oriental brush painting has been her great-
est influence. 
 “One brush stroke does it all,” she said.
 Maza’s warmth and obvious joy for life are 
immediately palpable. As visitors enter the 
colorful world she inhabits, there is a feeling 
a genuine aloha.
 “Being an artist is an act of faith. I’m not 
working for a paycheck. I love what I do,” she 
said.
 She pays homage to her teacher, Mr. Lai re-
peatedly. The importance of painting daily to 
improve technique lay the foundation for her 

 Pam Woolway



 Learn about us www.NKOlandscaping.com
 Like us  facebook.com/NKOLandscape
 Tweet us twitter.com/NKOLandscape
 Learn with us kauailandscaping.blogspot.com
 Call us  808.335.5887
 E-mail us info@nkolandscaping.com
 Meet us Kona Rd, Hanapepe

PS&D Napa Auto Parts

Lihue 245-9561
Kapaa 823-6211
Hanapepe 335-5035
Kalaheo 332-8532
Tire Shop 245-9502

AUTO & TRUCK PARTS

Parts & Tires
First in Service & Support

Serving KAUA‘I for Over 38 Years

Foreign & Domestic Cars & Trucks

FAST & PROFESSIONAL
Mon-Tues, Thurs-Fri 8am-5pm • Wed & Sat 8am-1pm

www.tirewarehousekauai.com
tirewarehousekauai@yahoo.com

TIRE WAREHOUSE

FOR FREE ESTIMATE 
Ask for George or Laurie

3028 Aukele St. Lihue • Industrial Park II

245-6754

KAUA'I Chamber of Commerce
2013 15th Annual Hawai‘i Employment Law Seminar

Employment Law Year in Review • Updates on Harassment, Discrimination & Retaliation • Immigration & Employment Basic Company Policies 
& Administration Benefits & Much More!
Thursday, October 10 • Courtyard Marriot Kaua‘i at Coconut Beach, Paddie Room • 8am Registration & Continental Breakfast • 8:45am - 4pm Seminar
info@kauaichamber.org • 808-245-7363 • 808-245-8815 fax • www.kauaichamber.org

Early Registration Special: paid by Thursday, September 27

PARADISE TAX & 
ACCOUNTING SERVICES, LLC

“Delivering distinctive 
customer satisfaction through 
affordable hallmark services!”

•	25	Years	Accounting	Experience
•	CPA	Exam	Passed
•	Tax	Preparation,	Accounting
•	Bookkeeping	and	Payroll
•	Kamaaina	Friendly	Staff
•	Ilocano	and	Tagalog	Fluent
•	Experience	the	Difference!
•	Serving	Kauai	since	2003

CRISTETA OWAN
Enrolled Agent
Licensed to Practice Before the IRS

(808) 245-7780 Park Plaza One
4374 Kukui Grove St. Suite 202 • Lihue, HI 96766

Kauai Filipino Chamber of Commerce ANNUAL MEETING
October 29, 2013 • Tuesday, starts at 5:30 pm • Dinner to follow

Kauai Beach Resort • $35 per person ($40 for non-members)
DEADLINE: October 22 • (add $5.00 after Deadline)

Early Bird Reservations for Members! • Get $5 Subway coupon at the meeting if payment is received by the DEADLINE

Contact: 651-9139  or filipinochamber@aol.com • www.kauaifilipinochamber.org

Kauai Filipino Chamber of Commerce
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Generally we’re aware of our addiction to escaping pain with 
drugs, alcohol, busyness, workaholism, extramarital affairs, 
and the list goes on. We’re not usually aware of how addicted 
we are to it though. Look around, the suffering addiction is 
not difficult to recognize. Picking at the human suffering scab 
is daily entertainment.
 We can walk across the room and turn on the television, 
especially news programs, for a feast of murders, rapes, 
burned homes, auto accidents, child molestation, elder 
abuse, and, on a larger scale, war, starvation, and environ-
mental degradation. 
 We’re kidding ourselves if we think, “Well, it’s the media’s 
fault.”
 They feed us what we want and will pay for. The macro-
cosm reflects our personal microcosms.
 In my second book, “Lighten Up,” I share seven practices to 
help walk the earth more lightly no matter what our religious 
or spiritual beliefs. These simple, yet effective practices are 
based on common human wisdom, my experiences, obser-

vations of joyful people and my under-
standing of psychology. 
 The practices are about making space 

in ourselves for joy. There is no need to seek it. When we af-
firm our intent and relax into our lives, joy comes of her own 
volition, in her own time.
 The seven practices are living in the moment, loving our-
selves, finding our special gift, beauty, simplicity, silence and 
gratitude. The rest of the book speaks to these practices.  

 In the field of psychology, it’s a given that all our feelings 
are interconnected. Therefore, repressing one feeling de-
presses them all. In our avoidance of discomfort, we repress 
the strongest feelings like fear, anger, pain, love and joy. We 
anesthetize ourselves.
 Until both addictions -- running from and clinging to emo-
tional pain—are recognized and healed, we will continue to 
delude ourselves that life in the grey zone is home. The deep 
serenity and contentment we seek lies beneath recognizing 
our addictions and choosing to heal them. 
 We have become gluttons in the cafeteria line of suffering. 
Let’s step out of line.
 Of the seven practices, Loving Yourself, is a good launch-
ing place for re-introducing joy into life. There is nothing of 

greater value to do, 
or to be, than love. 
We all know it. Yet, 
how often do we put 
love at the top of our 
list of daily priorities? 
Mundane concerns 
take precedence over 
eternal realities.
 To live and die 
with deep content-
ment, love must 
be our top priority. 
Frank Ostaski, found-
er of the Zen Hospice 
Project of San Francisco, said that the most frequent question 
of people dying there is, “Have I loved well?”
 There is really only one choice to make in life, although 
there appears to be an enormous array. In truth, the choice 
is between love and fear. All other emotions and feelings 
are manifestations of one of these two. Throughout our lives, 
we have endless opportunities to choose love or fear. If we 
don’t choose love consciously, fear often wins by default. If 
we choose love consistently, life begins to feel like heaven on 
earth. We’ve stepped out of duality. If we choose fear, in any of 
its forms, life feels uncomfortable, or worse still, like a night-
mare or hell.
 Consider the possibility that fear is an ally that shows us 
where to place our love.
 In Lighten Up I go into greater depth for each of the prac-
tices, offer exercises and a meditation. 
 To learn more or purchase a copy, visit deboraduda.com.

Debora Duda is the author of the award-winning book, Com-
ing Home, a Guide to Dying at Home with Dignity, endorsed by 
Elizabeth Kubler-Ross. Her second groundbreaking book, Light-
en Up, Seven Ways to Kick the Suffering Habit is part memoir, 
part expose, and part guidebook. Lighten Up offers practical 
things readers can do to increase the joy in their daily lives.

Offering Quality, Affordable
Massage Certification

$30 Student Massages
Professional Massages Available

Aloha Lomi 
Massage Academy

Call 245-LOMI (5664)
www.AlohaLomiAcademy.com

3092 B Akahi St., Lihu‘e 96766

Meditation Breathe, Relax, Explore…

and Discover
Your True Happiness , Success, Prosperity, Health and more!

Call 822-7007

Web: happyscience-kauai.org and
happinessplantingcenter.org

Island Coping Skill
Meditation Program

Overcoming from Stress, 
Forgiveness, Focus, Self Esteem, 
Sense of Calm, Compassion and 

Love…

Kapaa Dragon Building 2nd Floor & 
Lihue Happiness Planting Center • Behind Isenberg Park

Happy Science

Kauai Skin Clinic Lihue

808 635 2299
Contact: Kristine Long LMT &
Licensed Advanced Esthetics 

 ¥ORGANIC SKINCARE
 ¥FULL BODY WAXING
 ¥HAND & FOOT 
REFLEXOLOGY
 ¥LOMI LOMI MASSAGE

Author Debora Duda Shares Insights on Reclaiming Joy

FIT

by Deborah Duda

Definitions for this book:

Happiness is the feeling of elation we experience when 
we like the circumstances of our lives; when life is 
going our way.

Grieving is the process of making peace and accept-
ing the reality of our lives. It’s a process of healing an 
injured or broken heart by feeling our feelings, instead 
of denying them.

Joy is a fundamental part of human 
nature, patiently awaiting our re-
discovery.

—Debora Duda



Good News for Breast Cancer 
Detection and Care

Wilcox Memorial Hospital proudly celebrates 

75 years of caring for the community of Kaua‘i. 

Since opening in 1938, our support from the 

community has been essential in providing 

the highest level of health care on our island. 

Our collaborative relationship with doctors, 

staff and patients is based on our shared 

commitment to the health and well being of 

family, friends and neighbors. Mahalo!

Celebrating     Years  
         Caring for Kaua‘iIf you think you’ve been hearing a lot more positive news 

about breast cancer care and prevention, you’re right . 
 According to the American Cancer Society (ACS), female 
breast cancer incidence rates have decreased by about 2 
percent per year from 1999 to 2005 . Additionally, while the 
risk of breast cancer has remained relatively stable (one in 
eight women develops it); a woman’s chances for recovery 
have been looking better . Death rates from breast cancer 
have been declining since about 1990, with larger decreas-
es in women younger than 50, according to the ACS . 

Catching it early
 More women are surviving breast cancer because the dis-
ease is being detected earlier . Breast cancer takes many dif-
ferent forms, and some are more aggressive than others . 
The key is finding it early so you have the greatest range of 
treatment options . 
 Mammograms are still the gold standard of early detec-
tion, and the good news is that more women are getting 
them regularly .  Doctors can also use other kinds of imag-
ing equipment to evaluate possible areas of concern . For 
example:
 Ultrasound uses high-frequency sound waves to help de-
termine whether a mass is a solid tumor or a cyst .
 MRIs sometimes are used to detect small tumors after sur-
gery and to monitor breast implants for leakage .
 When a mammogram reveals an abnormality, doctors 
now can perform minimally invasive core biopsies using a 
slender, hollow needle to gather several samples from dif-
ferent areas of the tissue . 
 Women diagnosed with breast cancer also benefit from 
new drug therapies . 
 Making good decisions
 In addition, researchers are zeroing in on lifestyle factors 
that affect breast cancer .  The following factors, which wom-
en can control, seem to affect the risk for breast cancer:
 Alcohol . Drinking more than two drinks a day .
 Postmenopausal obesity . Although a high-fat diet isn’t 
considered a risk factor, obesity has been associated with a 
higher risk .
 Breastfeeding .  Breastfeeding, when possible,  seems to 
help protect against breast cancer .
 Physical activity . In addition to helping to control obesity, 
regular exercise appears to have risk-reducing benefits .
 By far, however, early detection through regular mammo-
grams is the best way to reduce your risk .

Advertorial



3022 Peleke St., Suite 8, Lihue, HI 96766 (808) 245-7720 or 245-8951

Weekly 
Programming 
on Ho‘ike
Kauai Community 
Television
(Channel 52)

Monday
6:00 am Open Mic / 

Community 
Camera

7:30 am Music and the 
Spoken Word

8:00 am Word of Peace by 
Prem Rawat

12:00 pm Open Mic / 
Community 
Camera

6:00 pm Open Mic
7:00 pm Coconut 

Festival Cooking 
Demonstrations

8:00 pm Church at Koloa
9:00 pm A Meeting with 

Gangaji
11:00 pm Employees Today

Tuesday
6:00 am Community 

Camera
7:30 am Music and the 

Spoken Word
8:00 am Church at Koloa
9:00 am Employees Today
12:00 pm Open Mic
3:00 pm Community 

Camera
6:00 pm Open Mic
8:00 pm Calvary Chapel of 

Kauai

9:00 pm Words of Peace by 
Prem Rawat

9:30 pm Key of David
11:00 pm Eckankar

Wednesday
6:00 am Community 

Camera / Open Mic
8:00 am Calvary Chapel of 

Kauai
9:00 am Key of David
12:00 pm Open Mic
4:30 pm Ohana Christian 

Fellowship
5:30 pm Emergence
7:30 pm Waimea United 

Church of Christ
10:00 pm Astrology with 

Rollin Frost

Thursday
6:00 am Ohana Christian 

Fellowship
7:00 am New Beginnings 

Christian Church
9:00 am Waimea United 

Church of Christ
12:00 pm Open Mic
5:30 pm Astrology with 

Rollin Frost
7:00 pm Unko Funki 

Clubhouse
8:30 pm Voices of Truth

9:00 pm The Truth Will Set 
You Free

Friday
6:00 am Open Mic / 

Community 
Camera

7:30 am The Truth Will Set 
You Free

8:30 am Voices of Truth
12:00 pm Open Mic / 

Community 
Camera

5:30 pm Astrology with 
Rollin Frost

7:00 pm A Meeting with 
Gangaji

8:00 pm New Beginnings 
Christian Church

Saturday (and/or) Sunday
At will Open Mic / 

Community 
Camera

8:30 am Astrology with 
Rollin Frost

9:00 am Alonzo’s Sports 
(Saturday)

4:00 pm Alonzo’s Sports 
(Sunday)

6:00 pm Emergence
7:00 pm Unko Funki 

Clubhouse 
(Saturday)

Check Ho’ike website for our monthly
Basic Video Production classes and call
246-1556 for information and registration.
4211 Rice Street #103, Lihue, Hawaii 96766 • ph: (808) 246-1556
fax: (808) 246-3832 • www.hoike.org

Program schedule may be
changed if tape(s) are not
submitted on time.

For more details on additional 
programs
being cable cast on Ho’ike go to our
web site at www.hoike.org

Three weekends of October are dedicated to the final celebrations of the Kaua‘i Aloha Festival sea-
son that began the end of August. September and October are the traditional time of Makahiki, a 
time of peace and celebration. 
 Oct. 9 is the Auli‘i Luau that connects with Kaua‘i’s rich history and culture with an ocean front 
setting at Sheraton Kauai. Enjoy tributes paid to Kaua’i Aloha Festivals and the Royal Court with a 
procession and offering of ho’okupu (gifts).
 Oct. 18 is Na Lima Hana Day. “Na Lima Hana” translates as “many hands working.” There will 
be cultural and health practitioners offering activities, demonstrations, entertainment and learn-
ing experiences, directly following Kaua’i’s Royal Court procession and ho’okupu ceremony. Enjoy a 
“chopped box” food competition too. Located at the Grand Hyatt Kaua’i Resort and Spa. 
 Oct. 19 is Na Mele O Kaumuali’i, a celebration that will show case the legacy of Kaua‘i’s last 
ruling monarch, King Kaumuali‘i, through original compositions of songs, chants and poems, 
complemented with ethnic foods provided by West Kaua‘i food establishments. Held in the center 
of Waimea town. 
 October 20 is Hale Pule at Kupa’a I Loko Konalima Hawaiian Church in Kekaha, where the West 
Side community honors Kaua’i’s Royal Court with pule (prayers) and mele (songs) to wrap up the 
Kaua’i Aloha Festivals season. The Kupa’a I Loko Konalima Hawaiian Church is part of the United 
Congregational Church of Christ. Traditional hymns are sung in English and Hawaiian. For more 
information, visit kauaialohafestivals.net.

Kaua‘i Aloha Festivals Continue 
Throughout October

Meet the 2013 Kaua‘i Royal Court at a number of events scheduled in multiple locations on the South 
Shore and West Side of Kaua‘i. The season closes Oct. 20 with song and prayer at Kupa‘a I Loko Konalima 

Hawaiian Church.

Location: Puhi, on the Kaua’i 
Community College Campus
Grades: K-12 
Curriculum: Hawaiian-focused 
with emphasis on language. 
Grades K-4 are Hawaiian 
language immersion, grades 
5-12 are bilingual.
Support: the school recently 
was given buildings from 
Kamehameha Schools and the 
Office of Naval Research, and 
has been supported by KCC 

School of the Month: Kawaikini New Century Public Charter School

Michael Drake

with a 25-year lease. 
 “There’s no way we could 
have done all of this in five 
years without community 
support,” said ‘Alohilani Rogers, 
Academic Director of Elemen-
tary Program.
Strategic Location: Hawaiian-
language immersion Punana 
Leo Preschool is one side of 
Kawaikini, and KCC is on the 
other, the ideal setting for a 
life-long education on one 
campus, Rogers said.

Students outside their new 
green technology buildings, 

from left to right: Ka’ohu 
Gutierrez-Kelly, Maka Bailey, 

Kawai Ka’ahanui, Kumu Becca 
Stevenson (High School English 

teacher), Momi Ka’ahanui.

by Lois Ann Ell
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October is Cultural Festivals Month

Kaua‘i Aloha 
Festivals

Come celebrate Kaua‘i’s Hawaiian cultural 
heritage at the upcoming events that are 
part of

Enjoy Royal Court presentations and experience 
outstanding cultural entertainment, food and 
traditions. For complete event details go to 
www.kauaialohafestivals.net

Kaua‘i Aloha Festivals are partially sponsored by the Hawai‘i Tourism Authority 
and the Kaua‘i County.

For more information about Kaua‘i’s Royal Court,  
email kauaialohafest@yahoo.com

Wednesday, October 9th
Auli‘i Lu‘au at Sheraton Kaua‘i, 6 p.m. Call Wehi Oliver at 634-1499.

Friday, October 18th
Na Lima Hana Day, 10 a.m. at Grand Hyatt Kaua‘i Resort and Spa.  
Call Stella Burgess at 240-6369.

Saturday, October 19th
Festival of Stars and Flavors: Na Mele O Kaumuali‘i, 
Waimea Town Park. Call Aletha Kaohi, 338-1332.

Sunday, October 20th
Hale Pule, at Kupa‘a I Loko Konalima Hawaiian Church, 
Kekaha. Call Kahu Sam, 652-0524.

Offering Quality, Affordable
Massage Certification

$30 Student Massages
Professional Massages Available

Aloha Lomi 
Massage Academy

Call 245-LOMI (5664)
www.AlohaLomiAcademy.com

3092 B Akahi St., Lihu‘e 96766

for KAUAI‘

FESTIVAL OF STARS & FLAVORS OF WAIMEA
The Honorable Mayor Bernard Carvalho has proclaimed 2013 - 2014 the "Year of the King", in honor of Kauai's last King.

October 19th 2013, Saturday • 12 Noon to Sunset  
in Waimea Town, CB Hoffgard Park (Fronting First Hawaiian Bank)

Na Mele O Kaumuai‘i, a musical festival showcasing original compositions 
about significant events and places connected to our beloved king .  West Kaua‘i 

food establishments will provide their popular cuisine .

12 –1:30 pm Kauai’s Aloha Week Court
hosted by Friends of King Kaumuali‘i

For more information, go to 
kauaikingkaumualii.com
or email Aletha Kaohi,   
technolov001@hawaii.rr.com

Sponsors and Contributors: Aletha Kaohi, Organizer, Brooke Kapukunlahi Parker, Artist, Office of Kaua‘i County, Hawaii Tourism 
Authority, Filipino Chamber of Commerce, For Kaua‘i Magazine, Friends of King Kaumuali‘i, Grand Hyatt Kauai Resort and Spa, Kaua‘i 
Chamber of Commerce, Kaua‘i County Department of Education, Kaua‘i Economic Development Board, Kaua‘i Native Hawaiian Chamber 
of Commerce, Kaua‘i Visitors Bureau, Kaua‘i’s Hindu Monastery, Lee Croft, Professor Russian history, St. Regis Princeville Resort, West 
Kaua‘i Business & Professional Association, West Kaua‘i Technology & Visitor Center.



October 9th: Kauai Aloha Festivals: Auli‘i Lu‘au 
Connect with Kaua‘i‘s rich history and culture, traditional culinary treats and 
refreshing libations in an oceanfront setting at Sheraton Kaua‘i . For more 
information, go to kauaialohafestivals .net

October 11 & 12th:  Matsuri Kaua‘i Japanese Cultural Festival 
This year‘s festival includes Karaoke singers, dancers, martial arts, drumming, 
kimon kitsuke for adults as well as children .  Enjoy Hawaiian music, hula 
and Japanese dance by our Japanese visitors and local artists! For more 
information go to kauaifestivals .com

October 12th:  Eo e Emmalani i Alaka‘i Festival 
Free commemorative event honoring Queen Emma’s ascent into Kokee in 
1871 . Day long hula and Hawaiian music, chant and oli . A royal procession on 
horseback at noon . For more information, go to kauaifestivals .com

October 18 & 19th:  Princess Ka‘iulani Keiki Festival 
Magical festivals on Kaua‘i . Children’s activities, games, scavenger hunt, 
celebrity readers, staged performances, Princess‘s birthday party and the 
portrayal of Princess Victoria Kaiulani in her children’s parade through historic 
Hanapepe . This year Storybook Theatre will be working with Kumu Hula Doric 
Yaris in selecting the Princess and assuring authenticity for the local history of 
the island .

LIHUE
245-9561

M-F 7:30AM-6:00PM
Sat 8:00AM-3:00PM
Sun 9:00AM-1:30PM

HANAPEPE
335-5035

M-F 7:30AM-4:30PM
Sat 7:30AM-2:00PM

Sun Closed

KAPAA
823-6211

M-F 8:00AM-5:00PM
Sat 8:00AM-2:00PM

Sun Closed

PS&D TIRES
245-9502

M-F 7:30AM-4:00PM
Sat 8:00AM-Noon

Sun Closed

KALAHEO
332-8532

M-F 8:00AM-5:00PM
Sat 8:00AM-1:00PM

Sun Closed

Napa Auto PartsPS&D

AUTO & TRUCK PARTS

Get a Price Quote - It’s FREE
www.psdtires.com EVERYBODY...

LOVES THE HUKILAU
EVERYBODY...
LOVES THE HUKILAU
Ocean View Dining • Live Music • Bar & Lounge
Food & Wine Tasting Menu
5 Courses & 5 Wines 5:00-5:45 pm
20 Great Wines for $20 something

Featuring Local Products

For reservations,
or info on our
menu, specials,
entertainment,
banquets, newsletter
& more...
SCAN HERE.

Located in Kapa‘a (Kaua‘i) behind Coconut Marketplace
Open Tues-Sun 5-9 pm • Reservations recommended
808 822-0600   www.hukilaukauai.com

Kaua‘i Made Hawaiian Sea Salts

Salty Wahine Gourmet Hawaiian Sea Salts
Salty Wahine, PO Box 829,  Hanapepe, Hi 96716

info@saltywahine.com (808) 346-2942
www.saltywahine.com

Kaua‘i Made Hawaiian Sea Salts

• Kauai Community College community 
farmers market Saturdays 9-1

• The Shops at Kukui‘ula culinary 
farmers market Wednesdays 4-6

• 17th annual Coconut Festival Kapaa 
Beach Park 10/5-10/6

Present this ad for a FREE GIFT at: 
October is Cultural 
Festivals Month



Sunrise
Breakfast 6:30am-11:00am

Full Breakfast Buffet, House Specialities, 
Eggs Benedict, Ocean Crab Omelette, 

Buttermilk Pancakes, Belgian Waffl es & more!

SUNRISE
Breakfast 6:30am-11:00am

Full Breakfast Buffet
House Specialities

Eggs Benedict
Ocean Crab Omelette
Buttermilk pancakes

Belgian Waffl es & more!

Sunset
Dinner 6:00pm-9:00pm

Monday-Friday $21 Chef’s Daily Specials
Friday - All You Can Eat Pasta, Soup & Salad

Saturday-Seafood Buffet
Sunday - Paniolo Steak and Guava Smoked Ribs

with Baked Potato & Corn on the Cob

NAUPAKA TERRACE | OPEN DAILY
Call 808.245.1995

www.kauaibeachresorthawaii.com

4331 Kauai Beach Drive  |  Lihue, HI

Pub:  For Kauai
Issue:  Oct 2013
Size:  1/4 pg, 4C 
(4.5417” x 5”)
DUE:  Sept 12

all services with this ad good till November 30, 2013

NO
Additional
Dealer
Mark-up

You can shop with confidence at your
Servco Auto Centers.

You’ll never pay a cent over MSRP
giving you competitive pricing with no ADM

The Manufacturer’s Suggested Retail Price (MSRP) is a vehicle’s retail selling price as 
recommended by the manufacturer. Additional dealer mark-up or additional dealer margin is an 
additional mark-up a dealer may add to the MSRP to reflect consumer demand for the vehicle. 
The extra amount appears on the dealer’s price sticker normally referred to as the “side sticker” 
or “dealer addendum”.

October is Cultural 
Festivals Month

October 18: Kaua‘i Aloha Festivals, Na Lima Hana Day 
Na Lima Hana means many hands working . This day presents a multitude 
of cultural and health practitioners offering activities, demonstrations, 
entertainment and learning experiences, directly following Kaua‘i‘s Royal Court 
procession & ho‘okupu ceremony . Located at the Grand Hyatt Kaua‘i Resort 
and Spa . For more information, go to kauaialohafestivals .net

October 19th: Festival of Stars and Flavors, Na Mele O Kaumuali‘i 
A celebration that will show case the legacy of Kaua‘i‘s last ruling monarch, 
King Kaumuali‘i, through original compositions of songs, chants and 
poems, complemented with ethnic foods provided by West Kaua‘i food 
establishments . Held in the center of Waimea town . For more information, go 
to kauaialohafestivals .net

October 20th: Kauai Aloha Festivals, Hale Pule 
Kupa‘a I Loko Konalima Hawaiian Church, Kekaha . Kaua‘i‘s west side 
community of Kekaha honors Kaua‘i‘s Royal Court with pule (prayers) and 
mele (songs) to wrap up the Kaua‘i Aloha Festivals season . The Kupa‘a I Loko 
Konalima Hawaiian Church is part of the United Congregational Church 
of Christ . Traditional hymns are sung in English and Hawaiian . For more 
information, go to kauaialohafestivals .net
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Island Activities

Ne
w!

Daily Happy Hour

Mahiko Martini Nite

Gaylord’s Menu

Live Music

Bloody Mary Bar
Sundays from 9am

Mon-Sat 4-5:30pm
5 for $5 pupus
drink specials

Located at the historic Kilohana Plantation
Open Daily: Mon-Sat from 11:00am / Sun from 9:00am

for information on music & events:

808.245.9593 / kilohanakauai.com
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Local Favorites
Have a few must-sees on Kaua‘i? Share them here 
in Local Favorites. We invite kama‘aina to submit a 
list. It’s an anonymous column so that the writer 
can share candidly a few favorite things. This is 
a chance to plug a talented massage therapist, 
stylist, clothing designer or restaurateur. It can 
include an irresistible dessert, pupu or hike. You 
name it. 

Here is what you do: Send a list of five to seven 
items, with a sentence for each, describing what 
you love about it. Provide good photos, even bet-
ter. If chosen, you’ll receive a $25 restaurant gift 
certificate. Email pam@forKauaiOnline.com.

More Local Favorites Page 21 

Favorite picnic spot: When you work in a windowless office in Lihu‘e, one way to preserve sanity is to eat lunch with your legs 
dangling over the edge of the wall along side Kalapaki Bay. Surfers glide right by your knees. Kalapaki Bay is in Lihu‘e off the highway, 

just south of the airport.

Favorite Sandwiches: Living Foods at Kukui‘ula Village serves up generous sand-
wiches on homemade bread filled with everything but the kitchen sink. My favorite 
is the egg salad sandwich. Simple? Yes, but full of pepperoncini, vegetables, chipotle 
mayonnaise, avocado and hummus. Their coffee is strong and they have tender, 
chewy cookies. Great lunch spot when on the South Shore. Open seven days a week, 7 
a.m. to 9 p.m. For more info: 742-2323.
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This outstanding course is backed by lush emerald 

mountains and sculpted from a rolling plateau 

eight stories above the Pacific Ocean. Nestled 

among the gentle contours of Poipu Bay. Home 

of the PGA Grand Slam of Golf from 1994-2006.

A COURSE UNLIKE ANY OTHER
Poipu Bay Golf Course

Poipu
808-742-8711 or 
1-800-858-6300

Family Fun Kaua‘i Style

EXPERIENCE A KAUAI TRADITION
Smith’s Wailua River 
Cruise

Fern Grotto
Kapaa
821-6892
smithskauai.com

Experience this unique river boat tour on Hawaii’s 
ONLY navigable river:  the Wailua. We will bring you 
through the rainforest  to the famous Fern Grotto 
and share the legendary stories of the place where 
Royalty once lived. Enjoy music and dance of Old 
Hawaii.  Call 821-6892 or visit www.smithskauai.com

MORE
PEOPLE

READ
FOR KAUA‘I

MAGAZINE

In Print & on the Web at
www.forkauaionline.com



You don’t have
to be rich 
to save money

Not everyone needs a $25,000 photovoltaic system 
to cut their utility bill.

Water heaters use more electricity than any other
appliance in your house. So use Kaua‘i’s abundant
sunshine to heat your water instead of buying electricity
to do it.

KIUC is offering a $1,000 rebate toward the purchase
and installation of a solar hot water system. With the
rebate and state and federal tax credits, your cost could
be around $2,000.

And many banks and credit unions will finance your
system with low or no-interest loans.

Using solar hot water, most families can cut $100 or
more from their monthly electric bills. That’s a fast return
on your investment.

Call 246.4300 or go to www.kiuc.coop for a list of
approved contractors and information about how you 
can start saving.

KIUC is an equal opportunity provider and employer.

Local Favorites
from page 19

 Favorite County Park: Lydgate Beach Park is on the East Side of Kaua‘i between Lihu‘e and Kapa‘a. 
There’s a path for running or cycling, there’s shade and calm water for snorkeling. The newly dredged pro-
tected pool is a good depth for swimming laps. This is the perfect family beach where elders and children 
can wade in safety. To learn more visit kauaiexplorer.com.

Hawai‘i Wisdom
Contributed by Kathleen Ho

‘A ‘ohe ipu ‘ōpio e ‘ole ka mimino i ka lā
No immature gourd can withstand withering in 
the sun without care .
No child can get along without adult supervision .
Hawai`i Wisdom proverbs are excerpted from ‘Olelo No‘eau a collection by Mary 
Kawena Pukui
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Opening night at the Farm Fair, top local chefs tantalized Kaua‘i 
palates at the Kaua‘i Coffee Chef Cookoff for Charity. Each partici-
pating chef took estate grown Kaua‘i Coffee as their inspiration to 
prepare a unique dish featuring seasonal Kaua‘i Grown ingredi-
ents for a panel of judges and the public, in competition for their 
charity of choice.
 Marriott Resort & Beach Club Chef Rey Montemayor created 
the winning dish of the night, earning a $2,000 donation for 
the Kaua‘i Independent Food Bank with his Mauka, Makai Slider 
comprised of Kaua‘i Coffee Rubbed Kaneshiro Roasted Pork, with 
Smokey Chipotle Coffee BBQ Sauce coupled with Kekaha Shrimp 
Tempura with Spicy Coffee Aioli. He topped his winning entry off 
with a dessert of Espresso Panna Cotta, with Kaua‘i Coffee Jello 
Shooter. These recipes utilized Kaua‘i Coffee’s Koloa Estate me-
dium roast, but you can choose your favorite!

Kaua‘i Coffee Celebrity Chef Cookoff for Charity: Chef Rey Montemayor Shares his Winning Recipe
 Other participating chefs included Hukilau’s Chef Ron Miller, 
Merriman’s Chef Mark Arriola, Chef Sean Smull of Oasis on the 
Beach, and Chef Eric Purugganan of Westin Princeville’s Nanea. 
Over 100 members of the public enjoyed this tribute to food and 
farming and helped support the charity prize with their dona-
tion. This activity celebrating Kaua‘i Grown products and chefs 
was made possible through the support of Kaua‘i Coffee, proudly 
100% Kaua‘i Grown and the largest coffee plantation in the Unit-
ed States producing some of the finest Hawaiian coffee beans.
 The recipe for Chef Rey’s winning dish as well as other delicious 
entries can be found on Kaua‘i Grown.org. 
  Visit kauaicoffee.com to learn more about Kaua‘i Coffee and 
save the date for Kaua‘i Coffee’s annual open house event on 
December 14th, where the chef and charity will receive their 
awards.



Please try our Family’s Farm Fresh Taro Specialties: Kulolo, Taro 
Hummus, Hanalei Taro Veggie Burgers, & Taro Lavosh

Mahalo to: Menehune Marts, Westin Nanea, Times, Fish 
Express, Ishihara, Ara’s, Pono Market, Salt Pond Country Store

w w w. . c o m

Da Best on Kaua‘i
Ph: 808-338-1751

Located Waimea Town

ISHIHARA MARKET

Guy and Ray Ishihara  support farmers and ranchers 
on Kaua‘i. Bringing fresh produce, A‘akukui grass 
fed beef, Kaneshiro Pork and Kauai‘i grown Shrimp 
to their store. Mahalo to Guy and Ray for being an 
outstanding Kaua‘i Grown Grocer in Waimea.

Orchid Alley Kauai
We ship anywhere in the USA!
www.OrchidAlleyKauai.com

Please visit our new 
Kauai made gift shop & 

Art Gallery
in Old Kapaa Town!

4-1383 Kuhio Highway, 
Kapaa, HI 96746

(808) 822-0486

WE SUPPORT KAUA‘I’S FARMERS & KAUA‘I GROWN PRODUCTS
We Hope YOU will too!

Serving you for over 90 years!
(808) 742-1611 • (808) 742-1112 (Snack shop)
5392 Koloa Rd., P O Box 37, Koloa, HI 96756

Mahalo Kaua‘i 

Panna Cotta Ingredients

1/2 cup whole milk 
2 teaspoons unflavored powdered gelatin  
1 1/2 cups heavy cream  
2 oz espresso  
1/4 cup sugar and pinch salt
Coffee Jello  
1/4oz unflavor gelatin 
 ½ cup Kaua‘i coffee of your choice 
¼ cup sugar & pinch salt

Directions

Place the milk in a heavy, small saucepan. 
Sprinkle the gelatin over and let stand for 5 
minutes to soften the gelatin. Stir over me-
dium heat just until the gelatin dissolves, but 
the milk does not boil, about 2 minutes. 

Add the cream, espresso powder, sugar, and 
salt. Stir over low heat, until the sugar dis-
solves, about 3 more minutes. Remove from 
the heat and let cool slightly. Pour the cream 
mixture into shooter glass, dividing equally. 

Cover and refrigerate, Chill until set.

Add 1 each of the white and dark chocolate 
shavings. Sprinkle the shavings over each 
panna cotta and serve. 

Supported by the County of Kaua‘i and the 
Kaua‘i County Farm Bureau, the Kaua‘i Grown 
program (www.kauaigrown.org) promotes 
our locally grown agricultural products and 
recognizes the farmers, ranchers, retailers, and 
restaurants that bring these products to the 
consumer.

Chef Rey’s Espresso Panna Cotta, with Kaua‘i Coffee Jello shooter



SAVOR ALOHA BLISSLappert’s Hawaii
Hanapepe
Kukui‘ula Village
Coconut  
Marketplace
Princeville Center
lappertshawaii.com

Lappert’s Hawaii, we consider ourselves 
ambassadors of the Aloha Spirit. And whether we 
are serving up a double scoop of Heavenly Hana 
ice cream to one of our regulars in Hanapepe Town, 
or sending a batch of Kona Blue Mauka to coffee 
aficionados in Seattle, we extend the Aloha Spirit in 
all that we offer.

FAMILY DINING IN ELEELE
Grinds Cafe

4469 Waialo Road
Eleele
335-6027
grindscafe.net

Home made food and hand baked bread. Stop on 
your way to or from sailing in Port Allen or a trip to 
Waimea Canyon. Family dining at its finest, including 
delicious patty melts and loco moco made just right. 
Open every day from 6 am to 9 pm. Best Breakfast, 
Lunch & Sandwiches. We bake our own pastries too!

PRIMO WEEKENDS at KAUAI BEACH RESORT

Kauai Beach Resort
4331 Kauai Beach 
Drive, Lihue
808-245-1955

kauaibeachresorthawaii.com 

Great Food, Good Fun. $4 Primo Draft Beers served all 
weekend starting on Friday at 3 pm until Sunday at 11 
pm. Beer battered Fish & Chips, housemade pizzas and 
other menu items. Come on down to DRIFTWOOD BAR 
& GRILLE 11 am – 6 pm. SHUTTERS LOUNGE from 5 pm-11 
pm. Live Music nightly. 

Dining Kaua‘i Style

Saturday, October 12 Hui o Laka-Koke‘e Natural History presents 
its 25th Annual Eo e Emalani I Alaka‘i Festival on the lush ex-
panse of Kanaloahuluhulu Meadow in Koke‘e State Park in West 
Kaua‘i. 
 Each year the Emalani Festival brings Kaua‘i residents and vis-
itors together to commemorate and celebrate Hawai‘i‘s beloved 
Queen Emma and her journey to the Koke‘e uplands and Kilo-
hana Lookout in 1871. The event has become one of the most 
popular and authentic festivals on Kaua‘i.
 A plucky woman, with many facets to her personality, consid-
erable skills and talents and a great leader of her people, Emma 
made her journey with an entourage of over 100 who leapt at 
the chance for an adventure with their Queen. Along the way, 
she called for her court chanter to offer oli, great poems of ap-
preciation for the magnificence of the region’s landscape and 
for its precious birds, trees and plants. Other chants praised the 
Queens courage to undertake the trek in the cold month of Janu-
ary where the rain and damp caused her companions to waver. 

25th Annual Eo e Emalani I Alaka‘i Festival in Koke‘e
She even sat in the Alakai Swamp and chanted ancient mele to 
give them cheer to get through the soggy night.
 The Festival brings together Kumu Hula and their haumana, 
teachers of hula and their students, together with scholars, 
Hawaiian craft people, Hawaiian musicians, exhibits and other 
activities that evoke that time. 
 When the Queen makes her entrance on to the meadow, 
there is always excitement as she comes on horseback, bedecked 
with lei accompanied by the man who will portray Kaluahi, the 
Hawaiian hunter and cowboy who guided Queen Emma’s party 
over rough and slippery terrain. 
 To the beautiful strains of Nick Castillo’s Wahine Ui, she will 
ride and pause to acknowledge the halau who come forward to 
welcome her with chant. A thrill comes over the crowd for they 
instinctively feel that something very profound is happening. It 
is as if the spirit of Queen Emma has come to the mountains once 
again.
 Live Hawaiian music begins at 10 a.m., beginning with Da-

vid Kaua‘i and Friends with 
Ukulele Na Haumana O 
Namolokama; followed by 
Nick Catillo and Friends. 
Queen Emma arrives at 
noon and halau from across 
the state as well as Japan 
will give their gifts of chant 
and dance for the rest of 
the afternoon.
 The public is invited to 
the cool uplands of Koke‘e. 
Festivities begin at 10 a.m. 
and continue until 4 p.m. 
There is limited parking 
so carpooling is recommended. Bring a mat or low chair and 
layered clothing. Please no pets. For more information, call the 
Koke‘e Natural History Museum at 335-9975, ext.0.

Children perform for the Queen 
in the Kanaloahuluhulu Meadow 

in Koke‘e State Park in West Kaua‘i. 
The festival is from 10 a.m. to 4 p.m. 

Oct. 12.

Kay Koike
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Dining Kaua‘i Style
Local Style Dining

Kountry Kitchen
Kapaa
4-1485 Kuhio Hwy 
parking next to  
gift shop 
808-822-3511

Voted “Best Breakfast on Kauai.” A favorite for 
Breakfast and Lunch. Great taste at reasonable 
prices. Extensive menu includes our famous pancake 
selection, omelettes, benedicts, loco mocos and fruit 
salads. Lunch menu includes sandwiches, burgers, 
local plate lunches, and salads. Open daily 6 am-1:30 
pm. Breakfast from 6 am-1:30 pm lunch from 11 am.

BOOK YOUR HOLIDAY PARTY NOWHukilau Lanai Restaurant
in Kapaa
Reservations 
Recommended
Tues-Sun 5-9pm
822-0600
hukilaukauai.com

Whether gathering with friends & family for the 
holidays or planning your company’s seasonal event, 
Hukilau Lanai provides the perfect setting. Ocean 
view dining, tiki torches & nightly live music grace the 
dining room & lounge, while the private & semi private 
rooms seat from 20-100 guests. Keri Cooper

A GREAT STEAKHOUSE
Wrangler’s Steakhouse

9852 Kaumualii Hwy
Waimea
338-1218

And not just steaks! Polynesian and seafood 
specialities as well. We welcome families with children 
and feature outdoor seating. Open for lunch and 
dinner. Your hostess, Colleen Faye, will assure that you 
have the best meal and smooth service. Sizzling steaks 
cooked over a mesquite wood fire are our signature 
dish. 

work today. As a beginner watercolorist she began studying the 
simplicity and importance of single strokes by painting bamboo.
 “Some people never move on from bamboo,” she said.
 Comparing this to her son’s training as a sushi chef, she said 
that while working with a master chef the culinary student can 
spend a year washing rice.
 “Until they master washing rice, their training can’t progress 
to cutting fish,” she said. “It’s the same studying watercolor, stu-
dents have to master painting bamboo first.”
 Maza’s first studio/gallery was a shared space in Hanapepe in 
1982. Since then Art and Soul has changed location four times. 
Hurricane Iniki forced a temporary closure, only to redirect her to 
Old Koloa Town, then Po‘ipu and eventually Hanalei in 2000. 
 An offer from Princeville Resort is what compelled her to 
move north. Maza was invited to work at the resort painting on 
location, exhibiting and talking to guests. She worked there un-
til their closure in 2008.
 Her work has seen many evolutions. Born in Columbia and 

having lived in New York, the African Congo, Brazil and Europe, 
Maza’s work is informed by her travels. She makes an annual 
pilgrimage to some far flung place annually to recharge her cre-
ative battery. 
 Flipping through one of her binders packed with small rep-
resentations of her work, one will find everything from riotous 
floral scenes to the crisp structural facades of a European village.
 “I’m more literal with my painting in Europe. I love the archi-
tecture – it’s about the buildings. But in Kaua‘i,” she gestures to 
the framed paintings filling the walls of her cheerful gallery, 
“You can see I go wild with color.”
 Besides the obvious impact the hurricane had on her work, 
the only other time she felt her business was threatened was in 
2008 when the economy tanked.
 “Eighty percent of my business is shipped,” she said. “Visitors 
want to remember their trip with a piece of art.”
 She described the streets of Hanalei as completely empty dur-
ing that period. 
 “I thought I couldn’t stay open. If it weren’t for the (Hanalei) 
community, well, they wouldn’t let me close. Truly, it does take a 

village to run a gallery.”
 A few hard knocks cannot quell Maza’s optimism.
 “I’m a firm believer in God. I put my faith in God,” she said. 
“You put yourself out there and ask how will people receive you? 
The more you do something the better you get. If it doesn’t work 
you just move on. You accept that you’re not always going to get 
paid.”
 The gallery is open 12 to 5 Monday through Saturday. For more 
information visit maza-art.com or email info@maza-art.com.

from page 10
Art and Soul

Mystic Mountain is one of the artist’s favorites for capturing  
Kaua‘i’s serene power and beauty
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Wondering what to do today? 
See the best, most complete calendar 
of Kaua‘i events at

www.forkauaionline.com
To get your event listed, enter it yourself on the web 
or send to editor@forkauaionline .com • 338-0111

CALENDAR

October Highlights

Now until November 3  
Kaua‘i Society of Artists 28th 
Annual Art Kaua‘i Exhibition 
Event. At KSA Gallery at Kukui 
Grove Center. Info 228-9624, 
raj100@hawaii.rr.com, www.
kauaisocietyofartists.org

Oct. 1-31 
Meet the Women Artists of 
Kaua‘i at the Kaua‘i Museum. 
The Artists’ Reception will be 
on Oct. 2, 5-7 pm and is free. 
The Preview Exhibit will be 
available for viewing during 
regular Museum hours (M-Sat, 
10-5). Info 245-6931, pub-
licrelations@kauaimuseum.
org, www.kauaimuseum.
org, womenartistsofkauai.
blogspot.com

Saturday, Oct. 5, 
10am-5 pm 
The Kaua‘i Museum Ohana 
Day - Makahiki Sports and 

Games. A day of sports and 
games with the Hokulea Crew 
with a Hula demonstration by 
Blaine Kia at the Kaua‘i Museum! 
Info 245-6931, publicrelations@
kauaimuseum.org, www.
kauaimuseum.org

Saturday, Oct. 5 
Sierra Club Hike, Kuilau Ridge 
Trail on East Side. A moderate 
hike of 4.5 miles. Sweeping 

panoramic views of Mountains 
Kawaikini & Waialeale and 
the Makaleha mountains. Info 
Jane Schmitt 826-6105, www.
hi.sierraclub.org/kauai

Saturday, Oct. 5, 
10:30am-Noon. 
Hokulea talk story with Keala 
Kai & Dennis Chun. Voyaging 
Polynesian-Style. Tales of 
voyaging Polynesian-style, us-
ing only the same navigational 
tools as their ancestors did, 
the stars, the moon, the sun, 
the waves and other clues of 
nature. Admission is free to 
Kaua‘i residents; half price for 
visitors. At Kaua‘i Museum. 
Info 245-6931, publicrela-
tions@kauaimuseum.org, 
www.kauaimuseum.org

Saturday, Oct. 5, 5-7 pm 
Slack key Concerts. Traditional 
Hawaiian slack key guitar & 
ukulele concerts featuring 
songs & stories telling its 
history. At Children of the 



Here’s the FM97 gang, pictured at a few more Kauai 
businesses who say: “We love listening to FM97 all day long!”

Hawaii Home Infusion (FM97‘s Jason Fujinaka is surrounded by Janice      
and Janet, while Ron Wood’s just got Dave.)

Tip Top Cafe (Lourdes, Remy, owner Jonathan Ota are in back with Jason 
Fujinaka while Ligaya, Lisa and Gayle are upfront with Ron Wood.)

FM97 Radio continues to be the fi rst choice of more offi ces, 
businesses and listeners . . . all across the island!

 “YES! WE ONLY
LISTEN TO FM97!”

Does your offi ce or business listen to FM97? Be featured in our ad campaign.
Call us at 246-1197 or email frontdesk@fm97radio.com.

Kauai’s 1st Radio Choice.
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Kauai‘s only full-powered 
FM Community Radio Station

P.O. Box 825, Hanalei, HI 96714 • Office  808-826-7774 • Request 
Line 808-826-7771 • Toll Free 866-275-1112 • Fax 808-826-7977 
Email kkcr@kkcr.org

•	Hawaiian	Music	Programming

•	Community	Talk	Shows

•	Wide	Variety	of	Music	Programs	and	Personalities

Serving Kaua‘i since 1997
Listener-Supported & Volunteer Powered

KAUAI VETERANS DAY PARADE & Ho‘olaule‘a
Saturday, November 2, 2013 in Kapa‘a

Honoring Our Hawaii  
Air National Guard and  

Hawaii Army National GuardGET YOUR APPLICATION NOW!
FLOATS, VEHICLES, MARCHING UNITS, WALKING UNITS and BANDS WELCOME!

DEADLINE:  October 18, 2013

deliver completed application to:  
Parade Committee Chairman c/o Kauai Veterans Council,   
3215 Kapule Highway, Suite 1,  Lihue, Hi   96766
Veterans’ Day Ho‘olaule‘a with entertainment, foods,  crafts and  booths at Kapa‘a  Beach Park 9am to 3pm.

Road Closures begin at 9 am and Parade starts at 10am
For more information, contact Aida Cruz at 246-1135
email:kauaiveteranscenter@gmail.com

I need a Home!
I am a 5 or 6 weeks old male, I’m 
weened and need a loving home.

Call my care taker, 
Bonnie 760-805-1528

CALENDAR
Land Cultural Center. Tickets 
$20 ($15 keiki & seniors) 
Other shows, Friday, Oct. 
11,18,25, and November 1, 
4-6pm At Hanalei Community 
Center. Saturday, Oct. 12,19,26 
and November 2, 5-7pm At 
Children of the Land Cultural 
Center. Sunday, Oct. 6,13,20,27 
and November 3, 3-5pm at Ha-
nalei Community Center. Info 
Sandy 826-1469, aplenty@
hawaiiantel.net, www.mcmas-
terslackkey.com

Saturday, Oct. 5, 7-9 pm 
Mayhem in the Mansions. 
East and west come together 
in an evening of two classical 
one-act farces: Busu (Poisoned 
Sugar) a 14th century Japanese 
Kyogen, and Dolce Veleno 
(Sweet Venom) in the tradition 
of 16th century Italian Comme-
dia Dell’Arte. Other dates, Oct. 
11,12,13,18,19,20. At Coconut 
Marketplace. $20 Info Romey 
Curtis 826-9755, romeycurtis@
aol.com, womenintheatre.org

Saturday, Oct. 5, 
5:30-11 pm 
The Hanapepe and Lihu‘e 
Chapters of the Kaua‘i Ballroom 
Dance Club will celebrate 9 
years of Ballroom Dancing on 
Kaua‘i at a gala Anniversary 
Ball. Highlights include dance 
performances by our Hanapepe 
and Lihu‘e Chapters and special 
guest performers from “Dance 
Magic 808”, Honolulu. And a 
buffet dinner. At Kaua‘i Marriott 
Resort. $55. Info Glenda 335-
3554, Mike and Lisa 332-9130

Saturday & Sunday, 
Oct. 5-6 
17th Annual Coconut Festival. 
Celebrate all that is coconut with 
unique coconut crafts, coconut 
games, delicious coconut foods 
and contests with some of the 
best crafters, artists and enter-
tainers in Hawaii! Enjoy non stop 
music, taiko drummers, hula, 
and fun. At Kapa‘a Beach Park. 
Info 652-4988, asktricia@gmail.
com, www.kbakauai.org

Sunday, Oct. 6, 
9:30am-5 pm 
The Art of Seeing, Integrating 
our eyes, brain and body for 
better wellness. Dr. Sam Berne 
teaches that the eyes reveal 
many of our mind-body patterns 
related to health. $150. Info jiv-
animark@yahoo.com, to register 
visionhealing@cybermesa.com, 
www.drsamberne.com

Sunday, Oct. 6,     
12:30-4 pm 
Pilgrimage & Dedication of Hall 
of Compassion with Grandmas-
ter Riley Lee & members of Taiko 
Kaua‘i. The Center welcomes 
all to the dedication of the Hall 
of Compassion and the 13th 
annual Pilgrimage of Compas-
sion. Please bring an umbrella 
and wear comfortable shoes 
for this hillside walk. At Lawai 
International Center, Kapa‘a. Info 
639-5952, LM@hawaii.rr.com, 
www.lawaicenter.org

Sunday, Oct. 6, 4 pm 
Our beloved pets are welcomed 
into the sanctuary and blessed in 

the name of our loving Creator. 
A reception follows with live mu-
sic, grilled hot dogs, and treats 
for the critters. We will welcome 
over 100 critters and humans to 
St. Michael’s “Hot Dog” Reception 
with live music following at 
4:30! Bring a blanket, chair, an 
animal, and a friend! At St Mi-
chaels and all Angels Episcopal 
Church. Info 245-3796, info@
stmichaels-kauai.org, www.
stmichaels-kauai.org

Sunday, Oct. 6, 7-9 pm 
Healing on the Spiritual Path. 
You are warmly invited to a free 
introduction of Bruno Groening’s 
work and teaching. Here you 
will have the opportunity to 
experience the healing energy 
for yourself. All are welcome 
donations appreciated. At 
Dolphin Touch Wellness Center. 
Info Teresa Hart 503-459-7609 
hahaha108@yahoo.com, www.
bruno-groening.org/english

Oct. 7-11, 9am-Noon 
Sew Fun Sewing Camp - Fall 
Break Edition! No experience 
necessary. All supplies included! 
This camp will be a fun place 

to come and learn to sew while 
making some great projects! 
Sewing Machines provided, but 
you may bring your own sewing 
machine if you desire. Classes are 
held in Kalaheo. $150 for 5 Daily 
Classes (check in at 8:45am). Info 
635-6240, Kathy@ICanSewKau-
ai.com, www.icansewkauai.
com/index.html

Tuesday, Oct. 8 & 15, 
5-7 pm 
Journey Through Grief. Free 
Adult Grief Support Group. 
Facilitated by a trained Grief 
Specialist, a compassionate and 
confidential six-week group 
meeting. At Kaua‘i Hospice, 
Lihu‘e. For more information or 
to register today contact Kaua‘i 
Hospice at 245-7277

Wednesday, Oct. 9, 1-4 pm 
Social Media for Business, Inter-
mediate Twitter. Want to make 
your Twitter account more effec-
tive for visitors and locals? Learn 
how to find people to interact 
with. Bring your own laptop. At 
Kaua‘i Community College, OCET. 
$39. Info Peggy Lake 245-8319, 
lakemr@hawaii.edu

Wednesday, Oct. 9, 6-9 pm 
Sheraton Kaua‘i Auli‘i Luau. 
Observe Kaua‘i’s Royal Court 
procession, the offering of 
ho‘okupu (gifts) and enjoy the 
history and tributes paid to 
Kaua‘i Aloha Festivals and the 
Royal Court. At Sheraton, Po‘ipu. 
For reservations and info Wehi 
Oliver 634-1499, www.sheraton-
kauai.com

Thursday, Oct. 10, 
8am-4 pm 
15th Annual Employment Law 
Seminar. The most Cost-Effective 
employment law seminar 
providing important information 
for Hawaii’s Human Resource 
Personnel. The Seminar will 
provide you with the latest 
developments to protect you and 
your business or organization. 
At Courtyard Marriot’s Paddle 
Room. $295-$375. Info business.
kauaichamber.org

Friday, Oct. 11, 
9:30am-4 pm 
A Culinary Romp Through 
Paradise. Local food experts offer 
an authentic taste of Kaua‘i by 
guiding you on a farm to fork cu-

linary experience. At Kilohana 
Plantation. $130-Advance 
reservations are required. Info 
and reservations Marta Lane 
635-0257, info@tastingkauai.
com, www.tastingkauai.com

Oct. 11-12 
The Kaua‘i Japanese Cultural 
Society presents the 28th an-
nual Matsuri Kaua‘i. A Japa-
nese cultural festival, Matsuri 
Kaua‘i offers a host of activities 
and demonstrations. Entertain-
ment will include group dance 
and karaoke song perfor-
mances, taiko drumming, and 
a mini-bon dance. The event 
will also feature a hula halau 
from Japan and a Japanese folk 
song group from the mainland. 
Admission is free, and all are 
welcome. At Kaua‘i War Memo-
rial Convention Hall in Lihu‘e, 
Friday 9am-3:30 pm, Saturday 
10am-7 pm. Info and reserva-
tions 335-3219, 335-5414, 
338-1267 or 822-5353
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Call 808-245-5841  |  www.bayada.com

Nursefinders is now BAYADA Home Health 
Care. BAYADA provides nursing, assistive care 
such as bathing and grooming, and habilitation 
including behavioral health, early intervention, 
and home and community-based services.

Compassion. Excellence. Reliability.

Call 808-245-5841  |  www.bayada.com

Nursefinders is now BAYADA Home Health 
Care. BAYADA provides nursing, assistive care 
such as bathing and grooming, and habilitation 
including behavioral health, early intervention, 
and home and community-based services.

Compassion. Excellence. Reliability.

BAYADA Home Health Care provides nursing 
and assistive care, such as bathing and 
grooming, 24 hours a day, 7 days a week to 
keep people safe at home.

Call for a free evaluation.

JAMES LIMOUSINE SERVICE KAUAI, LLC
Island Wide Tours 
and Transportation

Weddings, Birthdays,
Anniversaries 
& Special Occasions

Keith Jenkins

808-652-1096
www.jameslimousineservicekauai.com

Island Wide Tours 
& Transportation

Keith Jenkins

808-652-1096
www.jameslimousineservicekauai.com

InsuranceFactors
Terri M. Workman

Vice President

Serving Hawaii’s insurance needs since 1931
745 Fort Street, Suite 1000
Honolulu HI 96813-3809
(Kauai) Tel 808.822.3097
Fax 808.822.3098
Cell 808.651.0886
tworkman@insurancefactors.com
www. insurance factors.com

Bakery

Sun to Sat 5:30am-closing • Take Out & Dine In Available

2436 Kaumuali‘i Hwy, Kalaheo • 808-332-0821

Kitchen

3285 Waapa Road, 
Lihue, HI 96766
E-mail: Franger@
kauaifoodbank.org
808-246-3809

www.kauaifoodbank.org

Helping Feed
Kauai’s Hungry

L DEHUA ESIGN LLC,
AWNINGS • UPHOLSTERY • WINDOW COVERINGS

PH. 808.821.1043

4-1489 KUHIO HWY
KAPAA

HAWAII 96746

Located in Wailua Homesteads
IMMEDIATE OPENINGS

for children ages 2.8 years to 5 years
Monday - Friday 7:30 am - 5 pm

Contact Gini Martin Director
821-1676 or 651-5876 for information

$50 OFF Registration Fee with Coupon

expires 10/31/13

PROUD TO BE A 
MEMBER OF ZONTA

Zonta is a 
worldwide 

service 
organization, 

working together 
to advance the 

status of women, 
locally & globally

Edie Ignacio Neumiller
Past President 2011-2013

Charter No. 254 • April 1, 1952

Experience the warmth of 
fellowship at a local, national 
and international level. 

Zonta Members Worldwide:  
• 64 countries
• 1,250 clubs
• 33,000  members

zontakauai@gmail.com 
or 431-4715 for info

Kaua‘i Business Directory
To advertise in the Kauai Business Directory call Barbara 338-0111 or Melinda 245-4648

Sell for Kauai!
If you're a proven sales professional submit your resume to 
publisher@forkauaionline.com

☞ Great Pay ☞ Flexible Hours ☞ Unlimited Potential

www.facebook.com/ForKauai

Find Us On



settle there . The many microhabitats created 
by the changing depths and geological com-
plexities promoted different kinds of marine 
life . And a lot of the vegetative material washed 
from the land—nuts, branches, leaves, and so 
forth—ended up there, decaying and creating 
a nutrient-rich environment .
 The submarine canyons, at some level, pro-
mote diversity .
 And diversity feeds sustainability . 
 Sustainability is more than passing on the 
ability to produce, and is more about the ability 
to pass on all the qualities .
 At some level, sustainability is all about diversity .
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WHY SUBSCRIBE? WE’RE FREE & YOU GET
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The concept of sustainability can only be effi-
ciently discussed if the concept of sustainabil-
ity is broadly understood .
 It is far more than extracting as much from 
the environment tomorrow as you did yester-
day . Or harvesting as much three generations 
from now as we did three generations past .
 It is certainly about retaining a capacity to 
perform, to remain productive . But not only 
that . Too narrow a definition can yield unac-
ceptable results . 
 Bulldoze an Indonesian native jungle to plant 
oil palms, and the land is still “productive” and 
may be able to produce palm oil for many gen-
erations . Sustainable? Consider what was lost: 
the vast biodiversity of beetles and snails, birds 
and bats, red apes and civets, and forest plants 
from fern to fig to big hardwoods .
 In their classic 1972 volume, Native Planters 
in Old Hawai‘i, E .S . Craighill Handy and Eliza-
beth Green Handy, with Mary Kawena Pukui, 
referred to a much deeper association be-
tween humans and the islands than simple 
productivity . 
 They referred to the “organic relationship be-
tween people and their land—one might say 
biological as well as psychological .”
 They suggest that the very difficulty of sur-
viving leads to an “awareness of the precious-
ness of living against such odds, which in turn 
renders precious the very features and forces of 

Life on Earth: A Balancing Act
by Jan TenBruggencate

nature against which or in league 
with which one struggles for sur-
vival .”
 Many old Wisconsin farms retain 
a chunk of hardwood forest . It is 
sometimes, but not always, a steep 
or rocky or swampy section that 
wasn’t amenable to the plow . But 
what it lost in the ability to produce 
corn and oats and alfalfa, it made 
up with firewood, building timber, 
berries, deer and turkeys .
 And a peaceful place to sit and 
think . And an untilled hilltop for 
burying departed family members .
 If you have a home garden, you 
certainly want to manage it for op-
timum harvest capacity . But take a 
step back and look at the wider environment . 
Outside the garden, are there flowers for pol-
linators, perching places for birds, spots where 
you can sit in a tree’s shade out of the midday 
sun? 
 A team of University of Hawai‘i researchers 
recently reported on an extensive study of the 
submarine canyons of the Islands . They found 
that marine life was much more diverse as well 
as more dense in the undersea valleys than on 
the flats .
 Why? Currents were channeled in those can-
yons . Nutrients in the water column tended to 



808.742.6331
www.NaPaliRiders.com

conditions permitting

Sea Caves!Dolphins!

Use Your Smart-Phone to Watch our Videos!

Na Pali Coast

The Only Raft Company Touring
the Entire Na Pali Coast! 

Not only the best day of your 
vacation, but possibly one of 
the best days of your lives!

Snorkeling
Sea Caves
Dolphins
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Range & Food 
festival

Kauais Annual Locavore Paina’‘ ‘

$40.00 Adults 1/2 price for Children

• Free Tastings
• Culinary Scholarships Presented 
• Food Demonstrations

Join Us for an Event Filled Day with 
Food, Fun and Joy!

Common Ground, The Garden Restaurant • Rodman Machado
Contemporary Flavors • Gavin Onishi
Duke’s • Matt dela Cruz
The Feral Pig • Dave Powers
Gaylord’s • Todd Barrett
Hukilau Lanai • Ron Miller
Kukuiula Club House • Ben Takahashi
La Spezia • Megan Handke
Marriott Resort and Beach Club • Rey Montemayor

Merriman’s • Mark Arriola
Oasis on the Beach • Sean Smull
Roy’s • Melanie Nowels
Sheraton • Roger Liang
Tiki Taco’s • Tiki Morales
Tiki Iniki • Kazuto Matsusaka, Michael Moore, Chris Loberg
Tortilla Republic • Matt Owen
Westin • Jason Sessions
Lappert’s Ice Cream • Judy St. Claire

McPhees Bees Honey • Manda Mcphee
Monkeypod Jam • Aletha Thomas
The Right Slice • Sandy Poehnelt
Kauai Coffee • Steve Davis
Salty Wahine • Laura Cristobal
Kauai Beer Company
Aunty Lilikoi Passion Fruit Products

Waipa Foundation
Regenerations Botanical Garden
Hole in the Mountain Farm
Kauai Nursery & Landscaping
Olana Organic Farm
North Country Farms
Kauai Glory Farm
Kauai Kunana Dairy

Kauai Fresh Farms
Jerry’s Farm
W.T. Haraguchi Farms
Orchid Alley Kauai
Yoshii Farm
Rainbow Garden Kauai
Kailani Farm
Kauai Shrimp

Mariano Aranda Farm
Moloa`a Organica`a
Growing Strong Farm
Akuamakanalani Ranch
Elmer’s Farm
M&H Kaneshiro Farms
William Sanchez

chefs • Food Stations • Beverages

FARMS AND RANCHES 

T i c ke t s  o n l i n e  w w w. k a u a i f o o d f e s t i v a l  o r  c a l l  6 5 2 - 2 8 0 2
Buy your tickets at Hanalei Music String & Things • Larry’s Music Center, Koloa • Gaylords at Kilohana, Lihue • Kawamura Farm, Lihue • Scotty’s Music, Kalaheo  

 Vickys Fabric, Kapaa • Wranglers Steak House, Waimea

A Day of Celebration, Bringing Together 
Community, Farmers, Cattlemen and Chefs 
for unique cuisine & the tastes of locally 
grown foods.

Event Chair: Barbara Bennett
Range Chair: Duane Shimogawa 
Range Co-Chair: Becky Morey
Farmers Chair: Marta Lane
Chefs Chair: Aaron Leikam
Entertainment Chair: Vivian Rose
Ticket Chair: Celeste Karau
GIRFF Treasurer: Dan Lane
Makahiki Game Coordinators: Mercy Labrador & Charlene Navarro
Hawaii Media • Kong Radio • Kauai’s Hindu Monastery • FM 97 • This 
Week Publications • For Kauai Magazine • Kauai Chamber of Commerce 
• Inspot Printing • For Kaua‘i Magazine • Andarta Design • Kauai Nursery 
& Landscaping • Zero Waste • Kauai 4H Club Livestock Clubs • Key Club, 
Kauai High School and the many volunteers.

Mahalo to GIRFF Committee, Sponsors & Contributors 
for their support in 2013

November 17th Sunday 11am - 2pm Kilohana Pavilion
11:00 am Opening: Pule & Blessing

11 am - 2pm Culinary Creations Served
20 Food Stations: Hotel & Restaurant Creations by Kaua`i Chefs.
Range and Farmer Display Stations. All locally grown products.
Beverages and Desserts included. All you can Eat. Admission price 
includes all - no extra charges at the event.

12 pm - 2pm Makahiki Games
Keikis and parents invited to participate in these cultural & historical games

12:30 pm - Committee presents an award of $1,000.00 to the 2013 recipient from the Kauai Community College 
Culinary Arts School.

Come
& Experience
the Taste

“Be a Locavore”
5th Annual
Garden Island 
Range & Food 
Festival

Kilohana Luau
November 1 7th, 2013
11am to 2pm


