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Photos by Pam Woolway

The 5th Annual Garden Island 
Range & Food Festival Nov. 17 
drew foodies from across the island 
and the country. An all-Kaua‘i cast 
of cattlemen, farmers and chefs 
presented their locally produced 
agricultural products and creations 
to a ravenous crowd. The festival was 
founded with the intent of bringing 
local talent together to showcase 
Kaua‘i grown goods as well as stress 
the importance of developing a more 
sustainable culinary culture. 

Be a Locavore

IN FOCUS

gotads
Want to 
advertise?  
For more  
information call 
Barbara at: 

652-6878 
or 
melinda@forkauaionline.com

Volunteers Carolyn Gardner of Koloa, Katy Muzik of Kapa‘a and Rohit Mehta 
of Princeville.

Kaua‘i Community College culinary students, Kimberly Corpuz and Christian 
Nacapuy, with Kaua‘i Marriott chef, Rey Montemayor and KCC culinary program 

graduate, Charie Zabala.

 Debbie and Sophia Hansen of Concord, Calif. Carrie Brennan and Izzy Ancharski of Kapahi.

Guy and Diane Higa of Wailua Homesteads. Guy is executive 
chef of the Kaua‘i Marriott.

Merrimans Fish House employee, Halley Archbold.

Kyra and Olivia Bukoski, of KoloaCraig Millett and Ellie Snyder, of Lawai.
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Where Kauai Shops for Bamboo

HOLIDAY GIFT SALE!
Many new gift and accessory items!

808-821-8688
www.bambooworks.com

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

It used to be when someone received a com-
pliment on a pair of earrings or a new shirt, 
the other person would say thanks, and the 
dialogue was over. Now, on Kaua’i, the conver-
sation has changed. There’s a story behind the 
jewelry, or shirt, or bag, or hat: who on island 
made it, how they started their business, what 
kind of materials they used, at which art night 
they sell it, and more. Locally made products 
have given a deeper meaning to all that we 
buy. They have also given us a relationship to 
our purchases and a commitment to the com-
munity.
 This holiday season, we feature three stores 
that consistently support local artists and fea-
ture a wide selection of their products. Check 
out our gift guide with some of the bestselling 
items from each of their shops.

Hale Le’a Gallery
Kukui’ula Shopping Village, Po’ipu
www.haleleagallery.com
808-742-9525
Open daily 10-9

Halele’a owners Anna and Chad Ulmer have 
been featuring Kaua’i artists for seven years 
now at their shop in Kukui’ula Village in Po’ipu, 
and they have noticed a change over time. 
 “We have really seen the quality go up,” 
Anna said. In addition to fine art featured on 
their walls, they feature an array of jewelry, 
unique house wares, and clothing and hats 
from their bestselling line, Machine Machine.
 Chad said visitors consistently return each year to find the 
unique, flattering and comfortable Machine Machine dresses 
made by local designer Shannon Hiramoto, adding that the 
dress style fits women “from ages 16 to 80 years old.” 

Support Local this Holiday Season
by Lois Ann Ell

 “Shannon never mass-produces; she still sews every piece by 
hand herself,” Chad said. Halele’a also carries Machine Machine 
trucker hats, hand-sewn with vintage fabrics.
 The boutique carries Leilani jewelry, created by local artist 
Rebekah Kirkpatrick, whose business was birthed a few years 
ago when her daughter asked for earrings for her 8th birthday. 

Rebekah decided to make them herself, and hasn’t stopped. Her 
bangles and necklaces come with hand-stamped charms that 
are customized with letters and words. 
  Clutches made by artists Jana Lam and Julie Leiko are also 
featured, as well as Kaua’i map totes by Ashley Johnston. Work-
ing with all these local artists means less environmental impact 
as well.
 “Nothing is shipped here; we leave zero footprint,” Anna said, 
which adds to the benefit of supporting artists who live on-
island.

A. Ell Atelier
Old Kapa’a Town
www.aelldesign.com
808-635-4964
Open daily 10-6

Clothing designer and store owner Angelique Ell was so inspired 
by what local artists create on Kaua’i that she started an event 
for them years ago, what is now known as First Saturday in 
Kapa’a. 
 “Buying Kaua‘i-made products is about promoting the arts, 

Halele’a Gallery • Featured: Machine Machine trucker hats, bronze ‘shaka’ bottle 
opener, koa wood pen, Leilani designs hand-stamped charm jewelry, Ashley Johnston 

totes, Leiko vintage material clutches.

see Holiday page 5

A. Ell Atelier • Featured: A. Ell clothing for men and women, Kopa 
Kaua‘i soap, sunrise shell necklace by Cor design, sunrise shell and 

beach glass jewelry from Cor design
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www.forkauaionline.com
On the cover: Decked out in all Kaua‘i-made textiles and 
jewels are owners of three Kaua‘i boutiques: Annie Sadler, 
of Oskar’s Boutique in Kilauea; Anna and Chad Ulmer, of 
Halele‘a Gallery, in Kukui‘ula Village in Poi‘pu; and Angelique 
Ell of A Ell Atelier in Kapa‘a. Photo by Bernard Gosset
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The invitation arrived on our doorstep. It was the first party of the 
holiday season. A colorful hand-written card; the details penned 
in curly letters: pupus, live music, 7 p.m. At the bottom, in less 
curly letters: Adults Only. 
  This policy prickled me. When I host the occasional 
party, I have an open door policy; kids, dogs, friends of friends. 

Being gracious is the sign of 
a good hostess. 
  I enjoy a night away 
from my kids as much as any 
parent, and luckily, thanks 
to great family who live on 
island, we get them. Still, 
there’s something tacky 

about stating formally that you don’t want children around. 
 Nevertheless, I began mentally going down the list of options 
of if and how we would get to this party, which I knew would be 
fun if we went.
 A lot has changed over the past few generations. When I was a 
child, parties were for adults and babysitters were a staple at our 
house on a Saturday night. Today, in the child-centered world we 
live in, I don’t know many parents who hire babysitters to go out 
for a night. Either family members help out, or the kids go too. 

Adults Only
by Lois Ann Ell

  The whole idea of hiring a babysitter for a few hours one night 
seems daunting. First, you have to know one, trust one, be willing 
to pick him or her up, make dinner, go over a list of instructions, 
remember to call and check in, and wonder the whole time while 
you are out if your kids are being watched while they are in the 
bath, or if said babysitter is on their iPhone absorbed in the world 
of instagram. Oh, and you have to drive him/her home. And pay a 
decent wage. 
 Our regular reliable family members were unavailable that 
night. My husband and I have been known to flip a coin to see 
who gets to go solo, and who stays home with the kids. But it’s 
not as great as it seems. You are out a dancing partner, and if you 
are the one who gets to go, you have winner’s guilt, and have to 
play down how much fun you had. It also helps to bring a to-go 
plate home.
 As we debated over what to do, it seemed easier to RSVP no. 
And as we talked about it more, I eventually conceded that an 
adult holiday party is not always the best place for kids; we all can 
get overly festive and imbibe beyond our best intentions at these 
events. 
 And just because kids have become the center of my life 
doesn’t mean they have to be the center of everyone else’s life. 
 The evening of the party, while others dressed up, got their 
bubbly on and socialized, a few miles away, my our family of five 
went down to the beach and played a sandy game of football, 
roasted s’mores, and counted stars as the moon rose in the sky. It 
was a perfect, intimate holiday party.

Unscripted: 
a parenting 
column
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WHAT THE 
SOLAR GUYS 

MAY NOT 
TELL YOU

Not everyone needs a $25,000 solar photovoltaic
system.

Installing a solar water heater is the cheapest,
easiest way for most Kaua‘i households to save at
least 40 percent on their electric bill.

Water heaters use more electricity than any other
appliance. Using the sun to heat water can save
you around $80 to $100 a month, maybe more,
depending on the size of your family.

Right now, KIUC is offering a $1,000 rebate toward
the purchase and installation of a solar water
heater. With the rebate and state and federal tax
credits, your final cost could be less than $2,000.

So do the math yourself and see how much money
you can save just by using a solar water heater. 

Unless you’re in a big rush to spend $25,000.

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 employer and provider.

something I feel strongly about—finding your passion, doing what you love, and supporting that 
in other people,” Angelique said.
 One of the biggest draws to A. Ell Atelier in Kapa’a town is her line of eco-friendly, stylish cloth-
ing designed and sewn in the shop. Bestsellers include men’s aloha shirts in unique prints and 
styles, and women’s dresses, skirts and shirts in an array of colors made of soft, stretchy bamboo 
fabric. 
 The shop also features many local products like Kopa Kaua‘i soap handmade in Hanalei offering 
scents of Peppermint Rose, Lavender Mint and Hanalei Breeze. 
 The variety of jewelry made by local designers in A. Ell Atelier is expansive. One of her longest-
selling local designer is Cor jewelry, unique sunrise shell and beach glass earrings, bracelets and 
necklaces made by Caitlin Ross-Odom. Angelique has relationships with all of the artists she works 
with, which makes the exchange more meaningful.
 “There’s a connection to the products I’m buying, there’s a depth to them because I’m directly 
supporting people on Kaua‘i.” 

Oskar’s Boutique 
Kilauea 
www.oskarsbotique.com
808-828-6858
Mon. – Sat. 10:30- 6:00 

Oskar’s Boutique features over 25 local artists in their Kilauea store. As an artist herself, owner 
Annie Sadler appreciates the challenges that artists face.
 “It’s important to offer an outlet for the many creative and talented artists in the community,” 
she said. “It’s also inspiring for others who realize they can make a living as an artist.” 
 Oskar’s offers Noe undergarments, a sexy, feminine lingerie line created by twin sisters raised 
on Kaua’i, whose pieces are inspired by the bikini-clad life on island. 
 She also sells the popular ‘See That Fly’ recycled t-shirt bags created by local artist Courtney 
Zietz, who helped to start the Kilauea art night this past summer, now the last Saturday of each 
month.
 One of Oskar’s most popular products is the clothing line Kealopiko. A local company that makes 
men, women, and children’s eco-fabric clothing, they take their products a step further, by in-
cluding cultural, historical and natural wisdom of Hawai’i on their products, such as Hawaiian 
proverbs, animals or historical ali’i (chiefs). A portion of all their proceeds go to cultural education 
and environmental conservation in Hawai‘i, which is yet another reason to support local artists, 
because they support back. It’s a cyclical gift of giving, which is what this season is all about.

from page 3

Holiday

Oskar’s Boutique • Featured: organic cotton pareos by Kealopiko, silk bustier from Noe Undergarments, 
Kealopiko men’s aloha shirt with an assortment of jewelry from local artists

Bernard Gosset
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From our ‘Ohana to yours

HAPPY HOLIDAYS

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

www. alohafurniture.com

Holiday Specials
Throughout the Store
SLEEPER SECTIONALS

We Promote Quality
Made in AMERICA!

Delivery & Financing Available

Keeping Jobs in the USA!

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

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. And always 
handcrafted with care and pride.

LIHUE
2976 Kress St.
246-4653

HANAPEPE
3837 Hanapepe Rd

 335-5332

68th
Year

Steelgrass 
Faculty Contest  
 Winners

Courtney 
Hartman

Maeve 
GilchristSunday

January 5
4pm

KCC Performing Arts Center

for tickets 
www.kauai-concert.org 

or 245-SING

Adults $30, Students $15
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SUNRISE
Breakfast 6:30am-11:00am

Full Breakfast Buffet
House Specialities

Eggs Benedict
Ocean Crab Omelette
Buttermilk pancakes

Belgian Waffl es & more!

Pub:  For Kauai
Issue:  Dec 2013
Size:  1/4 pg, 4C 
(4.5417” x 5”)
DUE:  Nov 13

NAUPAKA TERRACE
Call 808.245.1955
4331 Kauai Beach Drive  |  Lihue, HI

Join Us This Christmas
 Tuesday, December 24th

Christmas Eve Buffet
6:00 - 9:00 pm

$43.50 adults | $21.95 children (5 - 12 yrs) | under 4 yrs - free

Wednesday, December 25th
Christmas Day Brunch 

9:00 am - 1:00 pm
$43.50 adults | $21.95 children (5 - 12 yrs) | under 4 yrs - free

  
Christmas Prix Fixe Dinner Menu

6:00 - 9:00 pm
$44.50 adults | $22 children (5 - 12 yrs) | under 4 yrs - free

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

From useless farm waste to a magnificent cleansing and healing prod-
uct that has literally changed people’s lives.  
 That’s the story behind Utara Soaps—handmade luxury soap with 
medicinal properties made by Amy Arnett-Smith.
 It all started when she cringed at throwing away broken mango-

steens on her family’s Kilauea farm. 
 “Mangosteen is incredibly valu-
able,” drawing $10 a pound, Arnett-Smith 
explains. But if the purple globes drop off 
the tree and the shells crack, the precious 
“queen of fruit” inside is wasted.
 As Arnett-Smith gathered up the 
rejects to cart away, she kept hearing her 

grandmother’s words: “Waste not, want not.” Knowing the rind is 
packed with antioxidants and xanthones, and that the naturally anti-
bacterial, anti-fungal and anti-microbial superfruit has been used for 
centuries in Southeast Asia, she researched how best to make use of 
the bounty left behind.
 “This stuff is so good for you, and I hated seeing it go to waste,” she 
remembers.
 Then she thought of making soap. After a year’s work—“I’m an 
industrious person,” she says with a laugh—she perfected the cold-
process recipe: adding mangosteen rind powder to a moisturizing 
base of coconut and extra virgin oils, scented with a blend of essential 
oils (sandalwood, lavender, patchouli and orange oils) chosen both for 

Handmade Utara Soap Not Only Cleans, It Heals
by Viviane Gilbert Stein

scent and beneficial side-effects. 
 “The intention of the soap, first of all, is that it’s not harmful in any 
way,” by introducing toxins for your liver and kidney to filter out, she 
explains. “But it is also helpful.”
 Arnett-Smith started selling mangosteen soap about five years 
ago at sunshine markets, alongside produce and exotic fruits from the 
family’s main business, Viva Rain Farms. 
 The soap found a grateful audience. Clients rave that it provides 
relief from acne, eczema, rashes and other skin ailments.
 The stories are profound: the Kaua‘i woman who was on heavy 
medication for excessive eczema, now completely healed. The tour-
ist who had suffered for six months from a mysterious rash over 80 
percent of his body, that medicine didn’t help but mangosteen soap 
washed away. 
 Still others have claimed relief from psoriasis and lichen sclerosis.
 “It feels really good to know that someone, somewhere, is getting 
something good out of it,” Arnett-Smith says.
 She now has a slew of long-term clients, many of whom picked 
up a bar while visiting a market and now order regular shipments for 
themselves, friends and family.
  “Everything is stuff we have on our farm,” Arnett-Smith 
says. “If we don’t have it, we get it from friends.”
 Mangosteen soap is also available in liquid form as an 8-ounce 
bottle of bath, body and hair wash that tames frizzy hair when used 
as a shampoo. 

 This month, Arnett-Smith is offering a holiday special at the sun-
shine markets: six bars of the soap of your choice for $30.
 Viva Rain Farms sells Utara Soaps at five markets: Tuesday in Hana-
lei, Wednesday in Kapa‘a, Thursday in Kilauea, and Saturday in Hanalei 
and Kilauea.
 The soaps are also available at Banana Joe’s and The Healthy Hut in 
Kilauea; Harvest Market and Hawaiian Beach and Body in Hanalei; and 
Papaya’s in Kapa‘a. 
 Orders also can be placed online at utara-soap.com, where appre-
ciative customers can leave testimonials. 
 “It’s been a really fun little business,” Arnett-Smith reflects. But her 
face lights up when she describes how people have been soothed by 
something that was once considered junk.
 “It’s really cool that it’s been helpful to people,” Arnett-Smith says 
with a warm, satisfied smile.

Biz 
of the 
Month

Amy Arnett-Smith displays her line of Utara Soap, including the 
original Mangosteen Soap, now available as a liquid Bath, Body and 

Hair Wash.
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Over four hundred people gathered on November 17th at Gay-
lords at Kilohana for a Sunday brunch featuring the bounty of 
Kaua‘i’s farmers and cattlemen, presented by over 15 chefs 
from around the island. Initially inspired by the range, the event 
featured various cuts of beef, lamb and pork, as well as a wide 
variety of local produce gathered from over a dozen different 
farms.
 Many farmers participating in the Kaua‘i Grown program 
contributed their ingredients and attended to taste the result 
such as Haraguchi Farms (taro), Glory Farms (green beans & 
other produce), Kaneshiro Farms (pork), Aakukui Ranch (beef),  
Kaua‘i Shrimp, Shamma Farms (microgreens) and Moloaa 
Organica’a (variety of organic produce & herbs) . Chef Martine 
Hildorfer and the KCC Culinary students were on hand to assist 

Local Food Festival Celebrates Kaua‘i Grown Ingredients
the chefs and present the dishes to the public. 
 New this year, a produce and product table was added so 
that guests could purchase a variety of Kaua‘i Grown and Made 
products such as Hole in the Mountain Kaua‘i Sugarloaf pine-
apple, fresh cut flowers by Tropical Flowers Express, bananas 
brought by Linda Yoshii, longan from Jerry’s farm or Marta’s 
Tasting Kaua‘i guide to restaurants featuring delicious local 
products.  
 There were also interactive displays where you could sample 
Kaua‘i Coffee’s latest roast, test the benefits of Hawaiian Or-
ganic Noni, or have a wrist lei created for you by Elvrine Chow 
before your eyes.
 Fun was had by all, supported by the KCC Culinary students 
and the 4-H livestock club, along with numerous volunteers 
who contributed their time to see the event through. A photo 
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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 

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

www . . c om

Locations: Hanalei M-F 11am-3pm
Kapaa Sunshine Farmer’s Market W 3-5pm
KCC Farmer’s Market Sat 9:30am-1pm

exhibit of Kaua‘i Grown participants, with work by Dan Lane was featured as a way to remind all 
guests of the source of the products, and the people who grew and raised them for enjoyment at 
this Sunday brunch event.
 Mahalo to all participating chefs, including many who showcase Kaua‘i Grown ingredients on 
a regular basis. For more information on the farmers and ranchers who grow and raise these 
products, along with the retailers and restaurants who support them, visit www.kauaigrown.
org.
 For more information on the Garden Island Range and Food Festival, visit kauaifoodfestival.com.
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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
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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

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

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

Stop by Kauai Toyota today and test drive the all-

new 2014 Toyota Corolla. Pulse-poundingly practical. 

Affordably awesome. Radically reliable.  Get in.

THE ALL-NEW 2014 COROLLA 
AVAILABLE NOW!
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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

Neighbor Islands Call Toll Free

1-800-894-4996

To: Purchase open land, build a dwelling,
operating loans, line of credit, 

equipment purchase, truck or automobile
purchase, livestock purchase,

refinance a mortgage or agreement 
of sale, etc.

Both the Federal Land Bank Association 
of Hawaii, FLCA and Hawaii Production
Credit Association can custom design 

a loan to meet your needs.

We Offer: Long term loans, short term
loans, competitive interest rate programs, 
flexible repayment schedules, excellent

loan servicing options, etc.

We also have programs for Young,
Beginning, Small and Minority Farmers.

Farmers, Ranchers, Fishermen 
and Country Home Owners

NeeD aN aGRiculTuRal loaN?

oaHu office • 99-860 Iwaena St., Suite A, Aiea, HI 96701
Ph: 808 836-8009 • Fax: 808 836-8610 • www.hawaiifarmcredit.com
Hilo office • 988 Kinoole St., Hilo, HI 96720
Ph: 808 836-8009 • Fax: 808 961-5494
From: Neighbor Islands, Toll Free 1 800 894-4996

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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SERVICES OF
HAWAII, ACA

Federal Land Bank Assn. 
of Hawaii, FLCA • Hawaii
Production Credit Assn.

To: Purchase open land, build a dwelling,
operating loans, line of credit, 

equipment purchase, truck or automobile
purchase, livestock purchase,

refinance a mortgage or agreement 
of sale, etc.

Both the Federal Land Bank Association 
of Hawaii, FLCA and Hawaii Production
Credit Association can custom design 

a loan to meet your needs.

We Offer: Long term loans, short term
loans, competitive interest rate programs, 
flexible repayment schedules, excellent

loan servicing options, etc.

We also have programs for Young,
Beginning, Small and Minority Farmers.

Farmers, Ranchers, Fishermen 
and Country Home Owners

NeeD aN aGRiculTuRal loaN?

oaHu office • 99-860 Iwaena St., Suite A, Aiea, HI 96701
Ph: 808 836-8009 • Fax: 808 836-8610 • www.hawaiifarmcredit.com
Hilo office • 988 Kinoole St., Hilo, HI 96720
Ph: 808 836-8009 • Fax: 808 961-5494
From: Neighbor Islands, Toll Free 1 800 894-4996

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.

CALL ONE OF OUR LOAN OFFICERS AT:FARM CREDIT
SERVICES OF
HAWAII, ACA

Federal Land Bank Assn. 
of Hawaii, FLCA • Hawaii
Production Credit Assn.

To: Purchase open land, build a dwelling,
operating loans, line of credit, 

equipment purchase, truck or automobile
purchase, livestock purchase,

refinance a mortgage or agreement 
of sale, etc.

Both the Federal Land Bank Association 
of Hawaii, FLCA and Hawaii Production
Credit Association can custom design 

a loan to meet your needs.

We Offer: Long term loans, short term
loans, competitive interest rate programs, 
flexible repayment schedules, excellent

loan servicing options, etc.

We also have programs for Young,
Beginning, Small and Minority Farmers.

Farmers, Ranchers, Fishermen 
and Country Home Owners

NeeD aN aGRiculTuRal loaN?

oaHu office • 99-860 Iwaena St., Suite A, Aiea, HI 96701
Ph: 808 836-8009 • Fax: 808 836-8610 • www.hawaiifarmcredit.com
Hilo office • 988 Kinoole St., Hilo, HI 96720
Ph: 808 836-8009 • Fax: 808 961-5494
From: Neighbor Islands, Toll Free 1 800 894-4996

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.

CALL ONE OF OUR LOAN OFFICERS AT:FARM CREDIT
SERVICES OF
HAWAII, ACA

Federal Land Bank Assn. 
of Hawaii, FLCA • Hawaii
Production Credit Assn. www.hawaiifarmcredit.com

“Oh God, it’s Pam. Hit “ignore.”
I’m sure that was the internal dialogue of many friends during my 
two-years working for Kaua‘i Humane Society. When one works in the 
world of animal welfare they are instantly transformed into a dealer of 
dogs, kittens and cats. 
 “Shari, do you know anyone looking for a sweet 6 year-old Lab? 
What about an Airedale mix? She fetches, knows “sit,” “heel” and 
“huli.” What about two little, red kittens? I’ve bottle fed them since 
they were a week old.” 
 And on and on and on.

 “Petaling,” is what my friend Kim calls it. I’m a “Petlar.” I can’t help 
it. It was the risk I accepted when I chose to work in a building filled 
with orphaned animals.
 My friends were afraid to answer my calls. Even my family cringed 
from a distance. There was one instance when my sister sent me a 
threatening e-mail from Chicago about our 84 year-old mother’s re-
quest for an ancient Chihuahua – my ancient Chihuahua.
 I had been lying on the couch talking to mom on the phone as I 
stroked the silky head of my then 15 year-old rescue, Javali. We ad-
opted her from the shelter in February 2010. 
 And this time it really wasn’t my idea to invite another dog into the 
house. 
 I swear.

Old Dogs Rule  I was doing a stellar job of ignoring the purple sweater and grayish-
brown muzzle. Pleading, moist Chihuahua eyes were not my weak-
ness. That said, my husband Wes dropped by the shelter on his way to 
the South Shore to do a plumbing job. I wasn’t around so he made the 
grave mistake of taking a tour of the small dog room near the lobby. 
 When I returned later, one of our veterinary technicians greeted me.
 “Hey Pam, I saw this big, handsome guy flirting with an older wom-
an in the kennels.”
 Ellen recounted the scene: Wes wearing work boots, jeans and a 
predictable neon orange t-shirt, crouched and peering into a kennel.
 “Hi there,” he cooed. “That sweater looks really nice on you. You sure 
are pretty.”
 When we met 18 years ago, a deal maker for me was Wes’s innate 
kindness towards the elderly and animals. This was a case where he 
scored double points.
 When Ellen caught him on bended knee with Javali, he blushed say-
ing; “I’ll only adopt her if she comes with the sweater.”
 When I returned home that night from work, I told Wes he’d been 
spotted. He smiled for a moment, and then his expression changed.
 “What’s that dog’s story? She’s ancient. Did someone actually leave 
her there?”
 “Yep. And it happens all the time,” I said. “Her intake card said the 
reason for surrender was because she was old.”
 A few weeks passed and then Wes asked about her again. We were 
in our bedroom and he was sitting on the edge of the bed looking 
slightly vulnerable, so naturally I took full advantage – I am the Petlar 
after all.

Editor’s Note

 “Poor thing. She’s still there,” 
I said.
 “Really?” He said. “Will any-
one ever adopt a dog that old?”
 Pausing, I let his question 
ripen, and then I moved in for 
the kill.
 “Want me to bring her 
home?”
 He said nothing.
 In our marriage, silence is 
acceptance.
 Javali was with us for nearly two years. Even Wes admitted adopting 
her was one of the best rescue missions we’d made: She never raised 
so much as an eyebrow at our four cats, and barely left a dent in the 
pillow, when she joined the other two dogs in bed.
 I’d grown up in a house where small dogs were never part of the 
animal population. When I would talk to my mom about Javali, she’d 
poo-poo my infatuation.
 “Why would you want a dog that small,” she’d ask.” Aren’t they yap-
pers?”
 While on the phone that day three years ago, I lay on the couch with 
Javali resting on her back across my chest—audible snores muttering 
past her gray lips. I described the scene to my mom. 
 “Mom, she’s a little old lady looking for a warm lap to retire into, just 
like you.”
 That’s when mom said, “I want her.”

Pam Woolway
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808.212.8118
 ranchersdaughtersreserve@hotmail.com

Premium 
Sustainable 100% 
Grass Feed
Dry Aged Kaua‘i 
Beef
Available:
Wednesdays - 3:30 to 
6pm Kukui‘ula Culinary 
Market
Saturdays - 9:30am to 
1pm KCC Community 
Market
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Fresh gourmet roasted nuts
Perfect for the Holidays
Local Macadamias available

Kilauea 4270 Kilauea Road in the Historic Stone Building
Mon-Sat 10-6

Hanalei Ching Young Village Shopping Center
Mon- Sat 10-7 Sun 10-6

Koloa Old Koloa Town Shopping Center
Mon-Fri 9:30-7 Sat, Sun 10-6

(808) 826-7415

www.kauainutroasters.com

Since 2004

Wheel FunWheel Fun
Potters creating truly 
original Kaua‘i made artwork. 
Specializing in porcelain, 
stoneware, and raku—choose 
from a unique collection of 
ceramic sculpture and hand 
crafted pottery.
Knowledgeable potters will 
guide you in either creating 
your very own work of art by 
wheel or by hand—Or glazing 
and firing a raku piece to ship 
or take home. 

 (808) 246-2529!
www.kauaibillfernandez.com  
facebook: Bill Fernandez Hawaiian Author

Kaua‘i Kids in Peace and War
by Bill Fernandez

Available on Kaua‘i 
&  

Amazon.com

tales of Kaua‘i from 
the innocent days of 
the 1930s to WWII

HONI HONI HONEY
Kissed with the Sweetness of Kauai’s South Shore

Where to Buy:

KCC Community Market, 
Saturdays

Kukui‘ula Village – Culinary 
Market, Wednesdays

Sunshine Market – Koloa, 
Mondays

808.652.8897
honihonihoney@hotmail.com

Holiday Gift Guide

This shopping guide was created by the Kaua‘i 
Grown and Kaua‘i Made programs to help 
identify the gifts, experiences, holiday foods 
and décor that are authentic and unique to the 
Garden Island.
Whether you shop at farmers markets, retailers, 
craft shows or online there are so many oppor-
tunities to buy local this year. From Kekaha to 
Hanalei you will find many small businesses, 
artisans, chefs and retailers who specialize in or 
feature local products. 
We encourage you to get to know them and 
discover what they have to offer. By supporting 
Kaua‘i businesses with your patronage, you not 
only help support our local economy but also 

share these unique products and experiences 
with friends and family around the world. 
Mahalo and Happy Holidays!

Buy Fresh and Buy Local this Holiday Season!



Page 15 

Salty Wahine 
Gourmet Hawaiian Sea Salts

ph: 1-808-346-2942
fax: 1-808-442-1230

info@saltywahine.com
www.saltywahine.com

Mele Kalikimaka Me Ka Hau‘oli Makahiki Hou

Salty Wahine 
Gourmet Hawaiian Sea Salts

ph: 1-808-346-2942
fax: 1-808-442-1230

info@saltywahine.com
www.saltywahine.com

The 
Perfect 
Gift!

Holiday Gift Guide

If you eat, you are involved in agriculture. Visit 
the local farm products directory at www.kauai-
grown.org  this holiday season to meet Kaua‘i’s 
farmers and ranchers and discover what’s fresh 
and local. 
Find Kaua‘i Grown fresh produce, tropical 
fruits, meats and dairy, flowers and plants, as 
well as honey, coffee and other packaged foods 
with over 50% locally grown ingredients. Plus, 
restaurants and retailers who work with farmers 
and support buying locally grown products in 
our community.
Each business on KauaiGrown.org includes 
photography and a brief video to help share 
their story as well as where to find their prod-
ucts. Other site resources include a Farmers’ 
Market Directory and upcoming events featur-

Meet Farmers & Ranchers at KauaiGrown.org
ing farmers and farm products, as well as a 
tool to share your favorite recipes with Kaua’i 
Grown ingredients.
Look for the Kaua‘i Grown logo, now in stores 
on products and shelf level at participating re-
tailers: Papaya’s, Living Foods Market, Ishihara 
Market, Sueoka Store, Kaua‘i Coffee Visitor’s 
Center and Times Big Save.



Page 16

The perfect gift for everyone on your
holiday list!

Aunty Lilikoi Passion Fruit Products
9875 Waimea Road, Waimea, HI 96796

www.auntylilikoi.com
info@auntylilikoi.com

808-338-1296

Huladay Gift Adventures Begin
on

Info & Orders
808-212-9437, Ext. 800

papaluaisland.com
Visit Us at KCC & Shops At Kukui’ula

Gift Baskets     Personal Treats     Gift Boxes
Ship Statewide & US Mainland

home  of
Hula Baby Biscotti

& Ko Bakery Brands _

245.8855
www.constructionhawaii.com

HAPPY HOLIDAYS
May you be blessed with the special joy of 
the Christmas Season!

Scott & Two Doty

Holiday Gift Guide
Hawaiian tropical flowers, orchids, and 
plants are in demand around the world 
for their outstanding quality, beauty and 
long life. They also make outstanding and 
unique holiday gifts—great for holiday 
tables, hospitality gifts and sharing with 
friends and family on the mainland.
So when making your list and checking 
it twice for the holidays, consider order-
ing a local floral bouquet, arrangement 
or plant this season to share the tropical 
colors, shapes and fragrances of Kaua‘i 
and Hawaii.
Hawaii Tropical Flower & Foliage As-
sociation (HTFFA) is the principal flower 
organization on Kaua‘i, including com-
mercial flower, orchid and foliage growers 
and is a great resource to find your gift of 
choice. 
Visit the association’s website at www.

hawaiitropicalflower.org for members’ online 
selection of Tropical flower & orchid gift 
boxes, flowering plants, tropical foliage, 
orchids and potted plants.  Listings include 
contact information for members.  
Many of these items can be shipped, directly 
from our farms on Kaua‘i to your door with-
in two business days anywhere in the United 
States.  If you prefer to shop in person, visit 
our local nurseries, farms or farmers markets 
on Kaua’i to pick out your favorites. 
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Don’t YOU 

want some 

Ahi Poke Nachos 

in your stocking?

Purchase 

Hukilau Lanai 

GIFT CARDS at 

www.hukilaukauai.com 

or in person daily 

after 12:30 pm.

Reservations Recommended
822-0600 Tuesday-Sunday  5-9pm

Tickets available NOW 
for Christmas giving! 

Eat Dessert First
Great Stocking Stuffers!

Friday, February 7, 2014 at the Kaua‘i Beach Resort

www.zonta-kauai.org • zontakauai@gmail.com

Call 808.246.4449 for a tour www.regencypuakea.com
facebook.com/regencypuakeaCall 808.246.4449 for a tour www.regencypuakea.com
facebook.com/regencypuakea

From the Management and Staff of
Kauai’s Only Independent Retirement

and Assisted Living Community

Gifts from the Sea
Made with Aloha

May Your Holidays Sparkle
 and Create Lasting Memories

A Touch of Glass... Kaua‘i
Melinda Uohara

Holiday Gift Guide

Farmers’ Markets are a great way to discover 
what’s fresh and season. Come to a weekly mar-
ket and you’ll find:
All types of fresh produce in season —kale, 
chard, beets, beans, carrots, bok choy and other 
types of greens to cook for the table
Many types of salad ingredients, not to mention 
spices, dressings and nuts to go in the salad
• Fresh eggs, goat cheese
• Taro and taro products like kulolo and poi, 

sweet potatoes, breadfruit
• Spring onions, rosemary, basil, chives and 

other fresh herbs for holiday cooking
•  Some markets carry value added products 

like jams, pestos, dressings, honey, coffee, 
pasta and spices

Shop Farmers’ Markets for Fresh Holiday Ingredients
• Fresh flowers, floral bouquets and even ar-

rangements for the table or as hospitality 
gifts

• Plants, seeds and starts
Some markets carry packaged foods that make 
great gift items
Some markets are grab-n-go, where others of-
fer more time to visit with farmers, exchange 
recipes and food preparation tips, and enjoy ad-
ditional amenities like food wagons, music and 
cooking demonstrations. But all of them offer 
an opportunity to patronize farmers and add 
local items to your holiday table.

For a complete listing of Farmers Markets on Kauai, 
visit the Kauai Grown Farmers Market Directory at www.KauaiGrown.org
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Office:  245-7747 / Sales: 241-5165
email: knl@kauainursery.com  website: www.kauainursery.com

KAUAI NURSERY & LANDSCAPING, INC.

  GET A POINSETTIA FOR CHRISTMAS!

Serving Kaua‘i for over 40 years

Lihue Tires • 245-9502 ✧ Lihue Store • 245-9561
Kapaa • 823-6211 ✧ Kalaheo • 332-8532

Hanapepe • 335-5035

PS&D
Napa Auto PartsHappy

Holidays!
 

4-1383 Kuhio Highway     ♦     Kapaa, Hawaii 96746 
Phone : (808) 822-0486       

 

4-1383 Kuhio Highway     ♦     Kapaa, Hawaii 96746 
Phone : (808) 822-0486       

 

4-1383 Kuhio Highway     ♦     Kapaa, Hawaii 96746 
Phone : (808) 822-0486       

 

4-1383 Kuhio Highway     ♦     Kapaa, Hawaii 96746 
Phone : (808) 822-0486       

 

4-1383 Kuhio Highway     ♦     Kapaa, Hawaii 96746 
Phone : (808) 822-0486       

HAPPY HOLIDAYS FROM:

WE SHIP BLOOMING ORCHID 
BASKETS ANYWHERE IN THE U.S.A.!

The BEST Shrimp you 
will ever taste!

ADD a little Shrimp to 
your HOLIDAYS!

Wishing You a Merry 
Holiday Season!

www.kauaishrimp.com

Holiday Gift Guide

Kauai Kookie LLC
808-335-5003
info@kauaikookie.com

Wonderfully delicious
NEW cookies 
available for gifts. 

Ideal 
for gift  
baskets

Let us help with 
your holiday 
gifting!

Flowers make marvelous 
holiday gifts that can be 
enjoyed all year long.

Meet your neighbors 
& support Kaua‘i 
businesses. Shop at 
Farmers' Markets for 
gifts as well as produce.
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You shop, we wrap
Your gift is wrapped with confidentiality, integrity and aloha

Gift wrapping for every celebration • Individual items and bulk wrapping for businesses
Party Favors, Centerpieces, treats and more

Balloon wrapping - your present wrapped in a balloon • Money balloons, gift cards, messages in a balloon
Gift basket wrapping, Gift delivery island wide by appointment

Our wrapping paper is eco-friendly and made in USA.

A service by: Specialty Balloons Hawaii
Wendee Van Gieson  - Your personal gift wrapper

2950 Kress Street, Ste A in Lihue *   808.246.4506  *  specialtygiftwrap@outlook.com *   

asbhawaii.com

Hour Power
With the holidays here, it’s nice to know our
Kauai branches have better evening, weekend 
and holiday hours. Another reason to bank 
with us.

Member FDIC

To find a branch near you, 
visit asbhawaii.com or call 
632-5000.

Holiday Gift Guide
Kaua‘i Made 
holiday treats 
delight young 
& old alike.



Page 20

Holiday Gift Guide

Kauai Made & Kauai Grown are teaming up again 
this year with the Kauai Community Market to host 
an annual Holiday Market & Craft Fair on Saturday, 
December 14th 9:30am to 3:00pm celebrating all 
that is grown and made locally to purchase for the 
holidays. 

Now an annual holiday tradition, the weekly Sat-
urday market co hosted by the Kauai County Farm 
Bureau and KCC will expand into an all day celebra-
tion and craft fair offering a wide array of Kauai 
Made products, demonstrations and entertainment 
in addition to its usual mix of farm fresh produce, 
farm based food products, flowers, plants and Kauai 
Grown prepared food items. 

This is a great opportunity to meet Kauai’s crafters, 
artisans, food producers and farmers and find gifts 
for friends and family that are made or grown on 
Kauai.

Come join in the holiday fun, December 15th on the 
KCC front lawn from 9:30am to 3:00pm. Visit www.

Celebrate the Holidays & Buy Local at Craft Fairs and Community Events
kauaicommunitymarket.org for details or call 652-
3217 for information.

You can also support Kauai Made and Kauai Grown 
products by visiting other craft fairs and community 
events during the month of December.

The Kauai Coffee Visitors Center invites the com-
munity to its annual Holiday Open House on 

Saturday, December 14, from 10:00am to 2:00pm for 
family activities including pictures with Santa, 4-H 
Petting Zoo, KCC Culinary Kauai Grown cooking 
demonstrations, keiki bounce house, food trucks, 
Kauai Coffee “SweetStakes”, free shipping to the 
mainland for the weekend and more. For informa-
tion call the Visitors Center at 335-0813.

Other events during the month of December include:

Saturday, November 30 
Kauai Community Market Decorates Local for Holidays with plant sales, 
wreath and flower demos, 9:30am to 1:00pm at KCC

Sunday, December 1st  
NTBG’s Christmas in the Garden Holiday Craft Fair, 9:30am – 3:30pm

Friday, December 6th  
Lights on Rice parade and Kauai Museum Craft Fair, 6:00pm – 8:00pm

Saturday, December 7th 
Christmas Crafts Fair at Church of the Pacific 9:00am – 3:00pm

Friday, December 13th 
Hanapepe Winter Christmas Festival, 4:30pm-9:00pm at Hanapepe Town Park.

Saturday, December 21st  
Waimea Town Christmas Parade, from 6:00pm  
 
Sunday, December 22nd 
Holiday Hula Celebration – Kapu Kinimaka Alquiza

Grand Hyatt Kauai Resort & Spa, 5:00pm (show at 6:00pm), $20 entry/$25 
at door

Tuesday, December 31st 
New Year’s Eve Fireworks, 9:30pm at Poipu Beach Park

Check out www.kauaifestivals.com and For Kaua‘i calendar section 
for more details.  Or shop online at  
www.kauaimade.net and www.kauaigrown.org.
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Island Activities

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 editor@forKauaiOnline.com.

Have a Happy and Safe 
Holiday Season

From All of  Us at 
Vicky’s Fabrics

808-822-1746
4-1326 Kuhio Hwy

Kapaa, HI  96746
Unique Gift Items
Gift Certificates Available

Have a Happy and Safe 
Holiday Season

From All of  Us at 
Vicky’s Fabrics

FINE FABRICS

808-822-1746
4-1326 Kuhio Hwy

Kapaa, HI  96746
Unique Gift Items
Gift Certificates Available

M. Kawamura Farm Enterprises, Inc.
2824 Wehe Rd., Lihue • 245-3524

www.kawamurafarm.com

Wishing You Joy, Good 
Health, Happiness and All 
the Blessings of the Holiday 
Season.

from the Kawamura Family

Favorite masseuse: Kate Brenton is such a sensitive and capable practitioner. Before lomilomi I had anxiety related rashes and 
afterwards I felt like I could really breathe deeply for the first time in about a year. As I left the table, I felt like I was floating, but at 
the same time deeply grounded in myself. To learn more about her, visit wisdomofone.com or call, 808-346-6017

Right | Favorite chef: 
Henry Le, chef of Pho 
Lihu‘e, serves some of 
the best Vietnamese pho, 
pronounced “fah,” on Kaua‘i. 
His generous smile and 
playful demeanor elevate 
the menu to an even higher 
level. From stir-fry to noodle 
soups, all his menu items 
deliver fresh ingredients. 
The pristine restaurant at 
2978 Umi St. is across the 
parking lot from Aloha Fur-
niture. They’re open 10 a.m. 
to 10 p.m. daily. For more 
information call 245-8811.

Favorite Boba: Kaua‘i Boba has a genuinely kind staff, who make killer bobas. A boba is a 
frothy milkshake with tapioca pearls in the bottom. Kaua‘i Boba makes real fruit smoothies 
and also has milk tea options. Their best sellers are coconut, taro and honeydew melon. I’ve 
driven through a thunderstorm for their delicious and refreshing drinks. Check them out at 
3-3122 Kuhio Hwy. in Lihu‘e near Subway sandwiches. 

Tiana Amo
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Offering Quality, Affordable
Massage Certification

$35 Student Massages
Professional Massages Available

Aloha Lomi 
Massage Academy

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

3092 B Akahi St., Lihu‘e 96766

Establishment number is MAE 2666. 

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 

 ¥Deep Lomi Massage $80
 ¥Organic Facial $80
 ¥Hand & Foot Reflexology $60 
 ¥Brazilian Hard Wax $65
 ¥Holiday Gift Cards too!

Relax, 
We‘ve Got 
Your Back...

Birthing Our Future

FIT

In many ways, this island we call home is on the forefront of envi-
ronmental and social change.
 “In terms of public health, it appears today that nothing is 
more important than the health and wellbeing of pregnant 
women,” said Michel Odent. 
 Odent is a French obstetrician who has been influencing child-
birth and health for several decades, achieving excellent results 
with low rates of intervention. He spoke at last year’s Mid-Pacific 
Conference on Birth and Primal Health Research in Honolulu.
 December 13 and 14, Suzanne Arms, director of Birthing the 
Future, internationally acclaimed speaker, as well as author and 
film maker, will speak at Kauai’s first conference devoted to child-
birth and the implications of the primal period.

 “We develop our nervous system, brain, 
heart and digestion in our mother’s womb, 
according to her emotional and physical 
health, her diet and her level of stress and 

happiness,” writes Arms on her website.
 In the 1980s, the concept of primal health was born: That our 
experiences in utero and during birth could dramatically shape 
the rest of our lives. In the 90s, the fetal origins of disease hypoth-
esis was created, and in 2010 was on the front of Time magazine, 
begging the question of how the first nine months shape the rest 
of your life. Cancer. Heart disease. Obesity. Depression. The new 
science of fetal origins traces adult health to our experience in the 
womb.
 So what does all the science tell us? The food you eat when 
pregnant, the toxins you are exposed to, and how stressed you 
are, all can affect your child throughout their life. Rather than 
stressing us even more with the weight of this discovery, think of 
it this way: While pregnant, you have the power to decrease your 
child’s chances of chronic diseases, such as heart disease, diabetes 
and cancer. A pregnant woman’s high blood sugar levels can af-
fect a fetus’s developing metabolism. By eating a balanced diet, 
a pregnant woman can actually lower the risk of diabetes for her 
child later in life. 
 Animal research has shown that eating cruciferous vegetables 
like broccoli, cauliflower and cabbage in pregnancy is significant-
ly cancer-protective for offspring all the way through middle age. 
Even if they didn’t continue eating it themselves. 
 Although there are cases when interventions during labor are 
necessary, many women have lost confidence in their ability to 
have a natural childbirth. We also tend to think of pain medica-
tions and other interventions as normal because they are so rou-
tinely used. 
 A study that came out this year revealed an association be-
tween the use of pitocin, which is commonly used to induce labor, 
and an increased risk for lower Apgar scores. The Apgar score, the 
very first test given to a newborn, occurs in the delivery or birth-
ing room right after a baby’s birth, according to kidshealth.org. 
The test was designed to quickly evaluate a newborn’s physical 
condition and to determine any immediate need for extra medi-
cal or emergency care. 
 Passage through the birth canal positively affects the baby’s 

Want to go?
What: Birthing Our Future Conference
When: Dec . 13-14
Where: Children of the Land, Kapa‘a
Cost: $35/day; $60/2 days
Contact: kauaidoulas .com; 769-6794

by Kathy Conery

respiratory and cardio-
vascular system, as well 
as exposing them to bac-
teria that can protect the 
immune system through 
to adulthood. Not only 
is a cesarian section a 
major abdominal surgery 
with inherent risks, but 
it is also robs the infant 
of these protective ben-
efits. 
 Of course, when inter-
ventions are medically 
necessary, they are life 
saving and critical to our 
health care system. But 
for the majority of births that are low risk, by declining interven-
tions and knowing that women’s bodies were made to give birth, 
we can have a major impact on ourselves and future generations by 
giving them every opportunity for optimal health.
 Beyond the science of cruciferous vegetables and bacteria in the 
birth canal is the spiritual aspect of birth. There is an unmistakeable 
difference for everyone involved between a gentle natural birth, 
free from medication, and one that is monitored and medicated. 
In my experience as a doula, I have attended births in a community 
hospital in Brooklyn, as well as in a tub on a lanai near the Makaleha 
mountains in Kapahi. It is with the absolute shock of the former, 
and the intensity and bliss of the latter that I am inspired to share 
the beauty of natural birth with the families of Kauai. 
 Pregnant families, those wanting to become pregnant, health 
care providers and anyone interested in improving health can ben-
efit from the conference, “Birthing Our Future: The Roots of Love, 
Illness, Violence & Hope for a Better World,” featuring internation-
ally acclaimed author and speaker Suzanne Arms. 
 There are afternoon workshops offered on Ayurvedic care, nutri-
tion, midwifery, birthing dance movement, pelvic awareness and 
Mayan abdominal care. The conference is Dec. 13-14 at Children of 
the Land in Kapa‘a. Visit kauaidoulas.com or or call 769-6794 for 
tickets and more info. 
 Kathy Conery is a licensed acupuncturist, nutritionist, and doula 
with a private practice in Hanalei. She is honored to support women 
and families naturally through childbirth as well as other health con-
cerns. She can be reached at kathyconery.com or by calling, 635-0794
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Strategies to Fight Holiday 
Weight Gain

When Kauai’s families are healthy and 
happy, we’ve done our job.  We’re 
proud to serve the community with 
national recognition that includes 
being ranked amoung the top 15% in 
the country for Outstanding Patient 
Experience.  To learn more, visit 
wilcoxhealth.org.

wilcoxhealth.org • 245-1100 
Hawai‘i Pacifi c Health is a501(c)(3)

not-for-profi t corporation.

      Awarded for care.

 Recognized for quality.

But the real reward is a healthy you.The average American gains one to two pounds during the holiday season. This 
seemingly inevitable weight gain is avoidable; you can fend off added pounds 
during the holidays without becoming a dietary Scrooge.  Here are a few helpful 
tips:

• To keep your weight manageable, substitute a lower-fat food. Or, go ahead 
and eat a certain food you enjoy too much to give up, but have a smaller 
portion and conserve calories by skipping something that’s not as impor-
tant to you.

• Eat white-meat turkey, which has fewer calories and less fat than dark 
meat. A 3-ounce serving of skinless turkey breast has 119 calories and 1 
gram of fat. The same amount of dark meat has 142 calories and 5 grams 
of fat.

• Put gravy through a skimmer before serving, and you’ll cut the calories by 
80 percent. That’s a substantial change: Holiday gravy that’s not skimmed 
contains 60 to 70 calories per tablespoon. A generous helping can add as 
many as 500 calories to your holiday dinner.

• Serve stuffing baked outside the turkey; it has half the calories of stuffing 
cooked inside the bird.

• Serve at least one item very low in calories and fat, such as a fresh fruit 
salad or steamed vegetables topped with lemon juice and herbs. A one-
half cup serving of steamed green beans has only 15 calories and a trace 
of fat; a one-half cup serving of sautéed green beans has 50 calories and 
6.6 grams of fat.

• Serve baked potatoes instead of candied sweet potatoes. A plain baked 
potato has 220 calories and just a trace of fat; one cup of candied sweet 
potatoes has 300 calories and 6 grams of fat.

• Don’t top vegetables with butter; instead, use nonfat yogurt or low-calorie 
sour cream. You’ll save an average of 100 calories and 10 grams of fat per 
tablespoon.

• Serve apple pie topped with vanilla frozen yogurt instead of pecan pie 
topped with whipped cream. Per slice, you’ll save 460 calories and 32 
grams of fat.

• Substitute mustard for mayonnaise on your lunch-hour turkey sandwich. 
You’ll save 82 calories and 8 grams of fat.

• Pay attention to what you drink. Two mixed drinks can contain as much as 
500 calories, one cup of eggnog, 380 calories. But two glasses of cider or 
white wine have only 300 calories.

Planning ahead for nutritional holiday eating will help you and your family main-
tain healthy weights. Remember, even one positive diet change can help contrib-
ute to your overall health and well-being.

Advertorial
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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

Ke kani nei ka‘ālana .
The gift is sounded .
Excerpt from ‘Ōlelo No‘eau, by Mary Kawena Pukui

Hawai‘i Wisdom
Contributed by Kathleen Ho

Find Us On

www.facebook.com/ForKauai
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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.

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. 

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

Mahalo for 
Donations to the 
“Statue Fund” 
sponsored by 
Friends of 
King Kaumuali‘i
(List effective as of 10/22/13

• Angala, Arsenio
• Ascuena, Victor & Jodi
• Birge, Dean & Bonnie
• Bradley, Stormy
• Burley, Stuart
• Carvalho, Regina M.
• Croft, B. Lee
• Crowell, Laurel Kathleen Lee
• Faye, Alan E. Jr & Susan K.
• Grand Hyatt Kaua‘i
• Hart, Carol 
• Hoomanawanui, Jonathan

• Kaua‘i Visitors Bureau
• Kauka, Sabra
• Kozisek, Laurie
• Layne, Lori
• Matsumura, Richard & 

Jacqueline
• McVicar, Joe
• Millare, Lily
• Morikawa, Ken & Daynette
• Nakamine, Charlyn E.
• Nakaya, Edwin K.
• ODonnell, Heather

• Paresa, Gregroy & Diane
• Ransom, Debbie
• Ruputz, Philip M/M
• Shibata, Wanda
• Sproat, Matt & Kehau
• Storch, Bryna Hakea
• Uohara, Melinda
• Walker, David & Sherry Ann
• Wyeth, Heuionalani
• Yost, Ryan
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 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 Centennial Celebration

info@kauaichamber.org • 808-245-7363 808-245-8815 fax • www.kauaichamber.org

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.

AWARD WINNING — NATURALLYHukilau Lanai Restaurant
in Kapaa
Reservations 
Recommended
Tues-Sun 5-9pm
822-0600
hukilaukauai.com

Hukilau Lanai has been nominated for the Nature 
Conservancy’s Nature’s Plate Award for the State of 
Hawaii, being recognized for their part in spreading 
the word that “Sustainable Food=Delicious”! Try their 
ultra-fresh fish, super-sweet local veggies, homemade 
meatloaf made from local beef & McPhees Bees 
Honey cocktails.

Keri Cooper

Annual General Membership Meeting & 
25th Annual Silent Auction
sponsored by Quadruple Platinum Sponsor

Thursday, December 12, 2013

Kaua’i Marriott Resort & Beach Club, Grand Ballroom

5:30 p.m. Registration, No-Host Cocktails, Silent Auction 

6:30 p.m. Membership Meeting & Dinner Buffet



Page 27 

Yeah, right. Well...maybe “wise guys.” But no one can 
deny that these characters are full of the holiday spirit. 
FM97’s Jason Fujinaka, Ron Wood and BB Choi fi ll your 
days with great music and good cheer on the island’s fi rst 
radio choice...FM97 at 96.9!

Three Wise Men?

Kauai’s 1st Radio Choice.
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CALENDAR
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

December Highlights

Dec 6-Dec 24, 6-8 pm 
17th Annual Festival of Lights. 
Celebrate Auntie Josie Chan-
sky’s Christmas folk art. At The 
Historic County Building. Info 
Elizabeth Freeman 639-8564, 
friends@thefestivaloflights.
info, www.kauaifestivalofli-
ghts.com

Sat, Dec 7, 9am-3 pm 
Christmas Crafts Fair. More 
than 20 local artists & 
craftspeople. Exquisite items, 
home baked goodies, fresh 
malasadas. At Church of the 
Pacific, Princeville. Info 826-
6481, www.church-of-the-
pacific.org

Sat, Dec 7, 10am-4 
pm 
Quarterly Used Book 
Sale.10,000 books, DVDs, and 
CDs. All children may select 
one free book, and after 2 

pm, everything is half price! At 
Princeville Library. Info 826-
4310, princevillelibrary.com

Sat, Dec 7 
Kaua‘i Community College 
Concert Band/Jazz Band Holiday 
Concert. At Kaua‘i Community 
College PAC. Info info.kauai.
hawaii.edu/pac

Sat, Dec 7, 6:30-11 pm 
Rotary Black and White Ball. 
Rotary Club of Hanalei Bay fund-
raiser, sit down dinner at the St. 
Regis Hotel, Princeville. $110 per 
person. Island formal or black tie 
optional. Info Michael Somers 
828-0625, somersadvertising@
mac.com

Sun, Dec 8, 9am-noon 
Celebrate the divine feminine in 
art with song, music and dance. 
Kaua‘i Taras invite you to join 
our monthly meetings, usually 
on the second Sun of the month 
in Kapa‘a. This month we have a 

bake sale. Info call Malia 332-
7447 or text Robin 651-0286, 
www.taradhatu.org

Sun, Dec 8, 3-5 pm 
Slack key Concerts. Traditional 
Hawaiian slack key guitar and 
ukulele concerts featuring 
songs and stories telling its 
history. At Hanalei Community 
Center. Tickets $20 ($15 keiki 
& seniors) Other shows, Fri, 
13, 3-5pm and Fri 20, 27, 4-6 
pm At Hanalei Community 
Center. Sun, 15, 22, 29, 3-5 pm 
at Hanalei Community Center. 
Every Sat, 5-7 pm at Children 
of the Land center Kapa‘a. Info 
Sandy 826-1469, aplenty@
hawaiiantel.net, www.mcmas-
terslackkey.com

Sun, Dec 8 
Sierra Club Hike open to the 
public. Kalalau Trail to Space 
Rock. Strenuous, 7 miles. 
Famous NaPali coast trail to 
the high point on the trail, 
Space Rock. Info Jane Schmitt 
826-6105, www.hi.sierraclub.
org/kauai

Mon, Dec 9, 10am-5 pm 
Christmas Wreath Display. 
Come and see the beautiful 
display of Christmas wreaths 
at the Kaua‘i Museum! Info 
245-6931, Publicrelations@
kauaimuseum.org, www.
kauaimuseum.org

Wed, Dec 11 
Island School Holiday Concert. 
At Kaua‘i Community College 
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Tuesday, Thursday and 
Saturday
on Channel #6 Islandwide at:
7:00 a.m., 12:00 noon, 
4:00 p.m., 7:00 p.m., 
12:00 midnight

You are Invited
Every Month Women gather for 
Networking, Socializing, Fun!!
HAPPY HOUR • PRIZES
Last Wednesday of Every Month
December 18TH • 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

Bring a Holiday 
grab bag gift  
$5.00 or less

PAC. Info info.kauai.hawaii.
edu/pac 

Wed, Dec 11, 6-7:30 
pm 
From the Big Bang to Cosmic 
Structure. Retired astronomy 
professor Sig Kutter will offer 
an illustrated introduction to 
Cosmology, the scientific study 
of the Universe. At Princeville 
Public Library. Info 826-4310

Thurs, Dec 12, 5:30-
8:30 pm 
Kaua‘i Chamber of Commerce 
Annual Membership Meet-
ing and 25th Annual Silent 
Auction. Special Entertain-
ment sponsored by Smith’s 
Motor Boats and the Smith’s 
Family Luau featuring the 
Society of Seven. At Kaua‘i 
Marriott Resort & Beach Club 
Grand Ballroom. Info info@
kauaichamber.org, business.
kauaichamber.org

Fri, Dec 13 
Sierra Club Hike open to the 
public. Waimea Canyon Road 
Clean Up. Afternoon clean up 
of 2 miles of Sierra Club’s ad-
opted highway requires a little 
over an hour. Info Bob Nishek 
346-0476, www.hi.sierraclub.
org/kauai

Fri, Dec 13,      9:30 
am-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 culinary experi-
ence. At Kilohana Plantation. 
$130-Advance reservations are 
required. Info and reservations 
Marta Lane 635-0257, info@
tastingkauai.com, www.
tastingkauai.com

Fri, Dec 13 
KCC Orchestra Holiday Concert. 
At Kaua‘i Community College 
PAC. Info info.kauai.hawaii.
edu/pac 

Dec 13 &14 
Birthing Our Future Confer-
ence. Two day birth confer-

ence. Featuring speaker, activist, 
film maker and author Suzanne 
Arms, as well as workshops. 
At Children of the Land Center, 
Kapa‘a. Info Kathy Conery 769-
6794, www.kauaidoulas.com

Sat, Dec 14 
Sierra Club Hike open to the 
public, Ha‘ena to Ke‘e Sunset. 
Moonlight Beach Walk. Easy, 2 
miles. This is a beach walk with 
beautiful views along the way. 
Info Kathy Valier 826-7302, 
www.hi.sierraclub.org/kauai

Sat, Dec 14, 7:30am-noon 
Koloa Elementary Pancake 
Breakfast, Craft Fair, and Silent 
Auction. Pancake Breakfast, 
craft fair, silent auction with 
some amazing items and gift 
certificates. At Koloa Elementary 
School. Info Heidi Clark (801) 
372-3700, koloaschoolpta@
gmail.com

Sat, Dec 14, 8-10 am 
Kaua‘i’s Breakfast with Santa. 
Everyone will enjoy a buffet 
breakfast catered by Mark’s 
Place, and photos and activities 
with Santa! At Gaylords at 
Kilohana. Reservations are 
required. Call 245-2043, events@
kauaifamilymagazine.com

Sat, Dec 14, 8:30am-
1:30 pm 
Holiday Craft Fair. Quality hand-
made crafts and products made 
by Kaua‘i vendors. At Chiefess 
Kamakahelei Middle School. 
Info Cheryl Ben Brady 639-4964, 
cbenbrady@hawaii.rr.com 

Sat, Dec 14, 2:30-4 pm 
Leis, Wili Style. Elvrine Chow will 
share techniques and demon-
strate how to create wili-style 
lei. Bring your own fresh flowers 
to share, and follow the dem-
onstration. At Princeville Public 
Library. Info Michelle Young 
826-4310

Sat, Dec 14, 7:30 pm & 
Sun, Dec 15, 5 pm 
Kaua‘i Chorale “Holiday 
Memories” Concert. Old favorites 
come to life as we sing through 
the holiday season! At KCC 
Performing Arts Center. Another 
show on Sun, Dec 15 at the St 
Regis Hotel at 5pm. Tickets $12 
advance/$15 at the door and $5 
for students. Info Cindy Griffin 
sing@kauaichorale.com

Sun, Dec 15 
Sierra Club Hike open to the 
public. Maha‘ulepu Sunset to 
Full Moon Walk. Moderate, 3 
Miles. Start out mid-afternoon 
from Shipwreck Beach walking 
along the coast to Maha‘ulepu. 
We’ll shuttle cars for one way 
hike. Info Judy Dalton 246-9067, 
www.hi.sierraclub.org/kauai

Sun, Dec 15, 9:30am-
3:30 pm 
Women Artists of Kaua‘i 5th 
Annual Winter Fine Art Festival. 

Great holiday fun, food, live 
music, and shopping. A portion 
of the proceeds will go to the 
Gardens. At National Tropical 
Botanical Gardens Southshore 
Visitor Center. Free. Info Mari-
onette 631-9173, womenartist-
sofkauai@yahoo.com

Sun, Dec 15, 4 pm 
Aloha Dance Studios presents 
Home for the Holidays. At Kaua‘i 
War Memorial Convention Hall. 
$10 advance, $15 on the door. 
Info www.alohadancestudio.
com

Wed, Dec 18, 6:30 pm 
Kaua‘i High School Band and 
Choral Winter Concert. The theme 
is Holiday Music, and features 
performances by Kaua‘i High 
Concert and Symphonic Band, 
Jazz Raiders and Kaua‘i High Cho-
rus and Ukulele Band. At Kaua‘i 
War Memorial Convention Hall. 
Donations accepted. Info Darryl 
Miyasato 274-3173 X133

Thurs, Dec 19, 7 pm 
Wah! here on Kaua‘i. Kirtan 
Concert with Wah! on har-
monium, Cary Valentine on 
percussion. At Church of the 
Pacific. $20. Info www.church-
of-the-pacific.org, wah@
wahmusic.com

Fri, Dec 20, 9am-2 pm 
A Taste of Kaua‘i Yesterday 
and Today. A combination of 
agrotourism and ecotourism, 
learn about Hawaii’s culture 
and food. Reservations are re-
quired three days before event. 
At Waipa ahupuaa. $115. Info 
Marta Lane 635-0257, info@
tastingkauai.com, www.
tastingkauai.com

Sat, Dec 21, 6:15-9 pm 
19th Annual Waimea Lighted 
Christmas Parade. A brilliant 
wonderland of color. The 
event is free and visitors are 
welcome to join in this colorful 
community event. Festivi-
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NAME __________________________________________________________________

ADDRESS  _______________________________________________________________

CITY ______________________________ STATE  _______   ZIP _________________

EMAIL (OPTIONAL)  ______________________________________________________

WHY SUBSCRIBE? WE’RE FREE & YOU GET
 the latest in news, culture, people, everything that’s happening on Kaua‘i

Publisher Barbara Bennett 808-338-0111
www.forkauaionline.com

barbara@ forkauaionline.com

Mail to: For Kaua‘i
PO Box 956
Waimea HI 96796

SUBSCRIBE TODAY Coming direct to you from various 
locations such as Lihue and Honolulu 
inter-island terminals, all Kaua‘i public 
libraries, neighborhoods centers, Big Save 
supermarkets, Times, K-Mart, Foodland, 
Safeway and over 60 other community 
distribution points.

Locations listed on for KAUA‘I 

website 

www.forkauaionline.com 

for KAUA‘I magazine

We don’t talk about it much, but there is a significant under-
ground economy in the Islands.
 A barter economy—one that has been here for generations, 
even centuries. If I have an excess of something, I give some to 
family, neighbors, friends, fellow office workers, people who 
might be in need. When one of those folks has an excess, it gets 
shared as well. And so forth. 
 You could almost make something mystical about it. I toss 
something into the void without direct expectation of return, 
and yet something of value comes back to me. I might throw 
akule into this system today, and next week bananas show up. I 
might hand out mango chutney, and later someone might drop 
off some potted vegetable seedlings.
 But it may in fact be something quite a bit more controlled 
than that.
 In the quarterly journal Pacific Science earlier this year, noted 
Stanford researcher Peter Vitousek and Kaua‘i’s Mehana Blaich 
Vaughan wrote an article discussing this: “Mahele: Sustaining 
communities through small-scale inshore fishery catch and 
sharing networks.” Mahele is a Hawaiian word for dividing, ap-
portioning or sharing.
 It’s a fascinating study that makes the point that this kind of 
giving creates and sustains a community. 
 In their introduction, they write, “We find that the traditional 
and customary system of sharing fish, like subsistence activities 
in other mixed economy settings, provides benefits beyond the 
provisioning of food. These benefits include perpetuation of tra-
ditional and customary skills and practices, social status, social 
networks, reciprocal exchange, and collective insurance.”

By Jan TenBruggencate

Mahele: Sustaining Kaua‘i Communities
 The Vaughan-Vitousek research project studied 
15 fishers in the Ha‘ena, Kaua‘i area. The study 
found that fishers retained a quarter of the fish 
they caught, and distributed three-quarters.
 “Multiple interviewees describe dropping off 
fish at each house on the way back from a fishing 
trip, arriving home with just enough fish to feed 
the family, or even giving it all away before reach-
ing home,” they wrote.
 “Fishers in this study described mahele recipi-
ents returning a variety of goods, from smoked 
meat, to homemade bread, to Filipino food,” and 
even non-food items like child care, or fishnet-
making lessons.
 Some might call it reciprocal altruism, which 
of course suggests that it’s not entirely altruistic, 
since some reciprocation is in the equation.
 The mahele contributions are gifts, in one 
sense, but in another, not really gifts.
 “Recipients of shared products of subsistence 
harvest have an informal but nonetheless pow-
erful obligation to reciprocate,” Vaughan and Vi-
tousek write. 
 There’s an old adage, that if you give a man a 
fish you feed him for a day, but teach him to fish 
and you feed him for a lifetime. This study sug-
gests more than that—teach a man to fish, and you feed an 
entire community.
 It’s also a caution for government regulators who propose 
to protect resources by limiting access to them. In the case of 

fisheries, restricting access to the fishery can have significant 
impact on a community—and it’s a community much larger 
than that of the fishers themselves.
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Fax 808.822.3098
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Bakery

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

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

KitchenConfused about your 
Health Insurance?

Call Tassie Agena today!
246-3448

A Heavenly Massage
Swedish and Deep Tissue

60 min • $65

Convenient Kapa‘a Location

Wednesday Kama‘aina 
Special • $55

Mat# 13486 8 0 8 - 6 3 1 - 9 9 3 3
Call for Appointment
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To advertise in the Kauai Business Directory call Barbara 338-0111 or Melinda 245-4648

ties include live, on-stage 
free music at Hofgaard Park, 
with free beverages, baked 
goods and treats provided by 
our many WKBPA member 
businesses. Info Mark Nellis 
639-5270

Sat, Dec 21, 7 pm 
Kaua‘i Sings Christmas 
“Christmas from the Heart” 
At Kilohana Luau Pavilion. 
Info Malama Pono 246-9577, 
www.malama-pono.org

Sun, Dec 22, 5 pm 
Holiday Hula Celebration - 
Kapu Kinimaka Alquiza. Silent 
Auction, Bento food, Bake 
Sale. Santa arrives at end of 
show. At Grand Hyatt Kaua‘i 
Resort & Spa. Tickets $20 
advance, $25 at the door. Info 
742-1234

Wed, Dec 25, 5:30-7:30 pm 
Christmas Celebration. Come 
join the Yoga community for our 
annual Christmas Kirtan celebra-
tions. Followed by a lovingly 
prepared Christmas feast. At 
Bhakti Yoga Shack. Info Radha 
551-6610, meditationkauai@
gmail.com

Fri, Dec 27, 10am-5 pm 
Chinese New Year Bulbs. Come 
and help welcome in the Chinese 
New Year by creating Narcissus 
Bulbs at the Kaua‘i Museum! 
Info 245-6931, Publicrelations@
kauaimuseum.org, www.
kauaimuseum.org

Sat, Dec 28, 9am-noon 
Sierra Club Hike open to the pub-
lic. Kealia Beach Clean Up. Sierra 
Club and Surfrider collaborate 
to protect the marine and other 

wildlife, the reef, and ocean from 
marine debris. Will you please 
help? Look for banners at park-
ing lot. Bring your water and hat. 
We’ll supply gloves, bags, and 
refreshments. Info Judy Dalton 
246-9067, www.hi.sierraclub.
org/kauai

Tues, Dec 31, 4-10 pm 
Fabulous fireworks ring in the 
new year at Po‘ipu Beach. Join 
the fun with food booths, local 
music, keiki activity area and 
more. Info Jody Kjeldsen 742-
7444, Jody@poipubeach.org

Thurs, Jan 2 
Kaua‘i Community Theatre 
presents its 2014 Season. KCP is 
happy to offer a 4-pack punch 
for its new season. The four 
plays are, Closer- Jan 2, Other 
Desert Cities- February 14, The 
Dixie Swim Club- March 21, 
and A Few Good Men- May 2. 

At Puhi TheatricalWarehouse. 
Info Lana Coffman 651-9994, 
janaj_jones@yahoo.com, kaua-
icommunityplayers.org

Fri, Jan 3, 10am-5 pm 
Hawaiian Pa‘ina. The Kaua‘i Mu-
seum will hold it’s popular Pa‘ina 
event again in the courtyard 
with fun for the whole family! 
Come and join us! Info 245-6391, 
publicrelations@kauaimuseum.
org, www.kauaimuseum.org

Sat, Jan 4, 10am-4 pm 
Ohana Day - Filipino Fiesta And 
Plantation Memories. Come 
and celebrate the importance 
of family as you experience the 
majesty of the Filipino culture 
at the Kaua‘i Museum’s Ohana 
Day. Info 245-6931, publicrela-
tions@kauaimuseum.org, www.
kauaimuseum.org

Jan 5, 4 pm 
Kaua‘i Concert Association pres-
ent. Berklee College of Music 
- Steelgrass Faculty Residence 
Winners. At Kaua‘i Commu-
nity College PAC. Adults $30/ 
Students $10 For the Berklee 
Scholarship fund. Info info.
kauai.hawaii.edu/pac 

Starting Mon, Jan 6 
Structural Integration and Mas-
sage Therapy Licensing Program. 
Awareness Oriented, Psycho-
Physical-Spiritual Journey of 
Discovery. Mons and Weds, Jan 
6, to June 25, 8:15 am-5 pm. 
Info Lee Joseph, MS, CH, RMT. 
828-6797, info@awarenes-
sandbodywork.com, www.
awarenessandbodywork.com

New Ongoing

Tues & Fri, 12-3:30 pm 
Kaua‘i North Shore Community 
Acupuncture. All acupuncture 

treatments are individualized 
to meet your needs, and are 
performed in a quiet com-
munity space. We charge on 
a sliding scale $20-40. At The 
Princeville Yoga Studio above 
Lappert’s Ice cream. Info www.
kauainorthshoreacupuncture.
com

Thurs, 7:30 am  
Looking for new clients? 
Want to grow your business? 
Trying to network and make 
new connections? That’s what 
the Garden Isle Chapter of 
BNI (Business Networking 
International) does every 
Thurs at the Courtyard Marriott 
in Kapa‘a. Come meet the 
other members and find out 
why BNI is so successful. Info 
Laura Perry 212-5855, laura@
perrycompany.net, www.
bnihawaii.com
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Kauai’s Best

Whale Watch

Explore Sea Caves

 “Natures Disneyland!”
   -Jane Emery
   LA Splash Magazine

Open Ceiling Cave

Dolphins!
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 808.742.6331 www.napaliriders.com • napali@hotmail.com
 808.742.6331

 aptain Chris of Na Pali Riders has the only raft 
company consistently touring the ENTIRE 17 miles

of the Na Pali Coast.* 
  Captain Chris says, “Touring the Na Pali Coast truly is a once-in-a-lifetime 

experience. We make sure that our passengers get to see it all including the 
famous sites of Hanakoa Valley, Hanakapi‘ai Valley, the Pirates Sea Cave, 

and the Double Door Cave. These are 
some of the most signifi cant attractions 
on the Na Pali Coast and should not 
be missed.”

  The Na Pali Riders’ difference starts with attention to detail 
in all aspects of our Na Pali Coast Raft Tour. We offer a ride 
on our state-of-the-art 30-foot, 920 Zodiac raft. 

 Departures are from the West Side’s Kikiaola Harbor 
in Waimea, the closest harbor to the Na Pali Coast. 
Snorkeling takes place at one of three different locations 
depending on currents, water clarity and conditions permitting. 
All beginning snorkelers have our experienced and knowledge-
able crewmen as their personal guides.

  The Na Pali Riders difference is unbelievable. We are the 
only ones to guarantee satisfaction or you can go again FREE. 
Call direct (808) 742-6331 for reser-
vations.  We also provide discounts for 
Military, Kama’aina, and Groups.

 Visit “Na Pali Riders” fan page
for current photos and videos.

*conditions permitting


