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Bringing Kaua‘i’s Last King Home
A project to create the first ever statue of King Kaumuali‘i is gaining 
momentum. The bronze statue of Kaua‘i’s last king, buried on Maui, 

would be placed in Waimea. see story page 3
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The Kaua‘i Farm Bureau Farm Fair is where 
we see everyone. It’s that once a year, four-
day period when we reconnect with all our 
friends and family from different parts of 
the island.
 Oh, and we also get to go on some pretty 
awesome rides, eat some yummy food, lis-
ten to rad live music, laugh at the hypnotist 
show, pet the cutest baby animals, win gi-
ant or tiny stuffed animals, find out about 
local businesses and so much more.
 The only downside is we have to wait a 
whole year to have that much fun again on 
Kaua‘i.

Unlimited Fun 
at Farm Fair

IN FOCUS
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by Léo Azambuja

Sheena Tuazon, of DeepKaua‘i, and her daughter, Lauhela 
Tuazon.

Is this what it feels like being abducted by aliens? Not bad.

Neill Sams, owner of Orchid Alley Kaua‘i.

The Panui ‘ohana: Henry and Kerry 
with their daughter Mahie.

Ron Wiley, the voice of Kong Radio.

Kaua‘i’s own, Miss Hawai‘i Stephanie Steuri, 
playing DJ at Kong Radio.

Erika Keoho, left, Shaniya Martins, center, and  Lana Simmons, fundraising for Kapa‘a 
Pop Warner.

The Scrapa girls, from left to right, Sabrina Schafter, Stephanie Iwasaki and Kelly Meatoga.

Kaua‘i Kookie crew, from left to right, Katie Pratico, Tyler Nakashima 
and Esther Kawakami-Williams.
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SAVE THE WEEKEND OF OCTOBER 25TH FOR FALL FEST 2014 IN WAIMEA… MORE INFORMATION TO COME!

AT THE PARK, NEXT TO WAIMEA CANYON MIDDLE SCHOOL

A Whole Weekend of Festivities
Fun

Family Stuff
Lots to Do

Free Admission

A culturally significant project is getting close to create some-
thing that has never been done before: a larger-than-life bronze 
statue of King Kaumuali‘i, Kaua‘i’s last king.  
 After almost a decade trying to find an image that would be 
the starting point for the statue – there are no known portraits 
of King Kaumuali‘i when he was alive – the nonprofit organiza-
tion Friends of King Kaumuali‘i came across a painting last year 
that changed it all.
 The painting by O‘ahu artist Brook Kapukuniahi Parker be-
came a tangible idea to fundraise for the statue, which will be 
tentatively placed at the Russian Fort in Waimea. 
 Cultural practitioner and Hawaiian language teacher Keao 
NeSmith, who is from Waimea and is a childhood friend of 
Parker, agreed to pose for the statue. Somehow, NeSmith has a 
striking resemblance to Parker’s rendition of Kaumuali‘i.
 A miniature model of the larger statue is currently being 
sculpted in clay by Saim Caglayan at his art studio on Kaua‘i’s 
North Shore. 
 “This is going to be the seed that is going to germinate into 
the big piece,” said Caglayan, who is donating his time to the 
project.
 King Kaumuali‘i is mostly remembered for reaching a deal 

Bringing Kaua‘i’s Last King Home
by Léo Azambuja

with King Kamehameha I more than 200 years 
ago, avoiding an imminent invasion and sub-
sequent bloodshed.
 “Kamehameha conquered the other islands 
through warfare, and there were two times 
when he attempted to come over to Kaua‘i 
but never made it,” said NeSmith, adding 
Kaumuali‘i was aware Kamehameha would 
not give up conquering Kaua‘i.
 “So they struck a deal and they actually 
merged the two kingdoms,” NeSmith said.
 Despite Kaumuali‘i’s historical significance, 
it’s a statue of Capt. James Cook that greets 
people in Waimea, the king’s hometown and 
the island’s former political center. Indeed, 
there is no known statue of King Kaumuali‘i 
anywhere in the world. Paintings or drawings are scarce, and 
none from when he was alive.
 “This will be the first representation of King Kaumuali‘i,” Ne-
Smith said.
 Caglayan, who studied Kaumuali‘i’s life to take on the project, 
said he learned the king was tall, handsome, wise, and business 

savvy, “a brilliant guy overall.” 
 “The more I read it, it’s amazing how I get 
to know him,” Caglayan said.
 He said Kaumuali‘i was fearful of his life 
when he knew Kamehameha was coming. 
There was a time when he was even thinking of 
leaving, but what kept him here was his attach-
ment to Kaua‘i. His mother, Queen Kamakahe-
lei, still had influence and prompted him to 
make peace with Kamehameha.
 “There is a lot to be said about his mother, 
she was really behind that peace-making ef-
fort,” Caglayan said. 
 He said he took Kaumuali‘i’s attitude and 
feelings at the time, how he was confronted 
with the transitional times, and put that in the 
expression of concern and passion, the mixed 

emotions on his face.
 “It’s amazing how muscles can talk,” Caglayan said “I’m just 
trying to get under his skin, bring out the emotion.”
 Historians believe Kaumuali‘i was born in 1778. NeSmith said 
he was born at Holoholoku Heiau in Wailua.
 “That heiau was known all across all of the Hawaiian Islands 
as the most prestigious spot for a king to be born,” NeSmith said. 
“His mana was looked at as among the highest-ranking in all of 
Hawaii.”
 Kaumuali‘i became king in 1794, at only 16 years old. In 
1810, he agreed to become a vassal of Kamehameha, avoiding 
a bloody war against a much better armed opponent. In 1821, 
Kamehameha II, who had succeeded Kamehameha I, took 
Kaumuali‘i to Honolulu. He would never return to Kaua‘i, and 
died May 26, 1824. By his own wishes, he was buried on Maui.
 Caglayan said the plan is to finish the statue in clay and make 
a plaster mold to cast it in plaster. He’ll then patina the plaster in 
bronze to use it as way to raise funds for the larger statue. 
 Depending on a series of factors, he may sculpt a larger clay 
statue or have the original one enlarged at a foundry on the 
Mainland. The final statue will be cast in bronze.
 “It will last forever,” Caglayan said.
 Just like the legacy of King Kaumuali‘i.

Keao NeSmith poses for Saim Caglayan, while the North Shore artist works 
on the statue of King Kaumuali‘i.
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I know we’ve got it, but sometimes—very few times, 
indeed—I catch myself asking where is the aloha? One of 
those times was a day before Hurricane Iselle made landfall on 
the Big Island.
 I’m not even talking about Kaua‘i residents. We exude aloha 
here, and we’ve all experienced it to a maximum degree after 

Hurricane ‘Iniki devastated the island in 1992. We were really 
unprepared for a storm of that magnitude, and yet we shared 
all we had with anyone without asking for anything in return.
 To make sure, we got lots of help from off-island, and kudos 
to FEMA, National Guard and many others. But what really got 
stuck on my memories was the aloha among residents. 
 Last month, as Iselle marched toward the islands with stron-
ger Hurricane Julio two days behind, local residents crowded 
supermarkets and gas stations, trying to make sure they had 
enough supplies in case we got hit hard. From experience, 
I believe everyone was getting extra to make sure they had 
something to share too.
 But then somewhere in some office away from supermarket 

Where is the Aloha?
by Léo Azambuja

lines, aloha was lost. Somehow, for no reason other than to 
make a pretty penny out of people’s fears, fears that had a 
strong probability of becoming reality, some stores decided to 
jack up the price of water.
 Surprisingly or not, some of those stores belonged to large 
corporations that apparently didn’t need the extra revenue at 
all. I’ve heard of cases of water bottles selling for as much as 
$30, the same cases that usually go for around $10 or less.
 But these days, social media is a lot faster than karma. 
And that’s how the word got out, with lots of finger pointing 
going on in the virtual world. Some places, perhaps afraid of 

Editor’s Note

see Aloha page 5
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Aloha
repercussion, backed out and reduced their 
prices. I got my own case of water for $11, which 
I thought was reasonable. But I heard the store 
was selling the same case of water for more 
than $30 earlier in the day.
 I did not see the price gouging in person, but 
I did see pictures online of absurd prices. 
 To make matters worse, a couple days after 
Iselle disappeared forever into the Pacific, I 
returned an electronic item at one of the big box 
stores and got my proper refund, all 100 percent 
of it. 
 As I was getting my money back, I asked the 
lady at the customer service if anyone tried to 

return cases of water bottles. She said there 
were a lot of people bringing water back, but 
the store wasn’t accepting any of it, none. Her 
facial expression denounced an indignation for 
those trying to get their money back. Perhaps 
she was just brainwashed by a CEO who makes 
a ton of money and can afford whatever they 
charged for water.
 That’s just ugly. 
 Fortunately, regardless of what hits us, 
we still have plenty aloha to share among 
ourselves, and even the lady at the customer 
service will get her share of it.

from page 4

Warning! If you easily get 
queasy around all matters 
feet, skip this paragraph. I 
recently had a pedicure on 
the Mainland that went way 
wrong. After a few days of 
wearing open-toed sandals in 
foggy San Francisco, the pain 
wore off… but come back to 
the islands, walk through a 
polluted stream to get to my 
favorite surf break, and say 
hello to an infection! 
 My doc told me my toe is 
the victim of Staphylococcus 
or Streptococcus bacteria. 
Since I don’t really know for 
sure where or how I got the 
infection, I focused on the 
learning opportunities: (a) 
how to soak a toe in a shot 
glass full of peroxide; (b) bac-
terial water quality data and 
trends; and (c) what can be 
done to stay healthy.  
 I called Dr. Carl Berg of the 
Surfrider Foundation to get 
some guidance. The Hawai‘i 
Department of Health sam-

A Primer on Kaua‘i’s 
Water Quality Trends
by Ruby Pap

ples the waters off of Kaua‘i’s 
main beaches emdweb.doh.
h aw a i i .g o v/C l e a nWa t e r-
Branch/WaterQualityData/
default.aspx and the Surfrider 
Foundation’s Blue Ribbon 
Task Force samples additional 
locations, including streams 
kauai.surfrider.org/what-we-
do/blue-water-task-force/.  
 Water samples are taken 
on a weekly and monthly 
basis and tested for Entero-
coccus, an indicator of fecal 
contamination. The bacteria 
are cultured and counted in a 

100mL sample and compared 
to standards that are consid-
ered “safe” for human recre-
ation. A single sample must 
not exceed 104 bacteria per 
100mL. The geometric mean 
of five samples (taken over 
time) must not exceed 35 per 
100mL. 
 Polluted runoff makes its 
way from the land, through 
streams, and to the ocean. 
The source can be from hu-
man (e.g. leaky cesspools) or 
animal waste.

see Water page 11

Nawiliwili Stream
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Some of the best fish in the United States can be found right 
here on Kaua‘i. But they’re neither salt-water fish nor good to 
eat. They’re the betta fish—also known as Siamese fighting 
fish—raised and sold by Waimea resident Liz Hahn.
 The betta, originally from Southeast Asia, is a unique fresh-
water fish meticulously bred in captivity to achieve a bouquet of 
exquisite colors and patterns.
 Last June, Hahn returned from the 2013-2014 International 
Betta Congress Convention in Santa Clara, Calif., with a hand-

ful of category awards and the 
fourth place overall for the entire 
season, quite an accomplishment 
for the veteran fish breeder who 
faced a large field of experienced 
breeders from the Mainland.
 “To come out number four in 

the U.S. was pretty amazing,” said Hahn, adding that in the pre-
vious IBC show, she had placed seventh overall.
 One aspect that makes her fish unique in the show circuit, she 

said, is that she shows differ-
ent fish each show.
 “Typically, a breeder 
on the Mainland will show the 
same outstanding fish in every 
show,” Hahn said. 
 Because of strict 
Hawai‘ian agricultural laws 
and high shipping costs, she 
doesn’t bring her fish back to 
Hawai‘i to show them again. 
Instead, she sells her fish at 
auctions on the Mainland after 
each show. 
 “To use the dog 
show analogy, I would have to 
have a litter of prize-winners 

and not just one great dog,” Hahn said.

Mo’ Bettah Fish at Kaua‘i Bettas
by Léo Azambuja

 She may be one of the best breeders in the nation, but Hahn 
says her first interest is to provide local people with collector-
quality fish. Unless the fish is available locally, she said, a buyer 
must purchase a permit from the Department of Agriculture to 
bring it into the state. Add that to the cost of the fish and the 
shipping, and the cost becomes prohibitive, she said.
 Often called the “fish whisperer,” Hahn said the betta is a 
solitary fish that likes to be by itself. Raising a betta, she said, is 
more like having a dog.
 Though the betta is a relatively easy fish to keep—easy 
enough for a child to take care of it—the fish thrives from at-
tention from the owner, according to Ahn.
 “You can kill a fish with negative energy,” she said.
 Whenever Hahn sells one her fish, she said she makes sure to 

Biz 
of the 
Month

tell people not to have negative thoughts around the fish, be-
cause it will pick on the bad energy and may not survive.

 “Really what it 
translates to, is the fish be-
comes a conduit for people 
to be positive,” she said.
 In addition to be-
ing an easy pet to take care 
of—you can go to Las Vegas 
and not feed your fish for a 
week—bettas make a good 
pet for people who have al-
lergies to furry animals, such 
as cats and dogs.
 Hahn sells her fish 
at the Community Market 
at Kaua‘i Community Col-
lege in Puhi each Saturday 
from 9:30 a.m. to 1 p.m. She 
also sells her fish from her 
home and online. She can 
be found on her Facebook 
page, Kaua‘i Bettas.

International Betta 
Congress President Gerald 
Griffin presents Waimea 
resident Liz Hahn an award 
for fourth place overall in the 
2013-2014 IBC Conference 
held in Santa Clara, Calif., 
June 26 to 29. Liz Hahn may be one of the best betta fish breeders in the nation, but her fish is still 

quite affordable, starting at $10 each. For a large fancy bowl with an aquatic plant—and a fish, 
of course—the price jumps to $35, still a bargain for such a gorgeous pet.

Hawai‘i Wisdom
Mai ho‘oni i ka wai lana mâlie.
“Do not disturb the water that is tranquil.”
Let the peaceful enjoy their peace.
Source: Mary Kawena Pukui.

Apparently, 
Licorice has no 
problems in 
disturbing the calm 
waters of Wailua, 
though he is probably 
just enjoying his 
peace.

Halli Holmgren
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A small yet determined group of women has been working tire-
lessly and pretty much under the radar for many years to help 
women and girls on Kaua‘i to improve their lives on all levels, 
including health care, education, equality, professional oppor-
tunities and personal safety. 
 “I see women and girls become more empowered with in-
formation and resources to help them get ahead with a decent 
job, life skills and mentorship,” said Committee on the Status of 
Women Vice Chair Edie Ignacio Neumiller, when asked about the 
future of women on Kaua‘i.
 Eight committee members, all volun-
teers, meet once a month to discuss a 
plethora of issues that could affect women 
positively or negatively.
 Ignacio Neumiller said the role of com-
mittee members is to work as a team and 
support the committee’s mission state-
ment, which is to develop and promote 
education, interactive opportunities on is-
sues relating to women and girls, preven-
tion of domestic violence, health and well-
ness awareness by partnering with other 
women’s organizations to support positive 
change.
 “I think our efforts as a committee can 
assist in growing future female leaders, 
highlight current female leaders … and 
help identify, and address, the needs of to-
day’s female population on Kaua‘i,” com-
mittee member Sharon Lasker said.
 In the next five years, Lasker said, she 
thinks these efforts will help to produce an 
even greater number of female role mod-
els or leaders on Kaua‘i who can identify 
and address the needs of Kaua‘i’s female population — thus 
helping local families overall.
 Committee member Kathy Lee-Crowell said her main focus is 
to bring safety and harmony to Kaua‘i’s families through com-
munity outreach and collaboration as the Coordinator of Kaua‘i’s 
Domestic Violence Prevention Task Force.
 In 2013, she said, there were 433 domestic violence calls to 
the Kaua‘i Police Department. During the same year, the YWCA 
received referrals for 70 women and 50 children, according to 
Lee-Crowell.
 Additionally, data provided by Kathy Freire, co-director of the 
Family Violence Shelter, shows that in Fiscal Year 2013, the do-
mestic violence crisis line received 769 crisis calls.
 Lee-Crowell said there are a number of measures the gov-

Building a Better Island for and Because of Women
by Léo Azambuja

ernment can take to protect victims of domestic violence. Laws 
should be expanded to add protection, and existing laws should 
be enforced. Judges, police and other professionals should be 
educated on the dynamics of domestic violence. A standard-
ized response and enforcement of temporary restriction orders 
should be applied, Lee-Crowell said.
 Ignacio Neumiller said the committee helps to influence new 
legislation by getting active in tracking laws and providing tes-
timony in bills aiming to curb violence against women.

 “Everyone has the opportunity to influence laws in this coun-
try,” said ex-officio committee member Lisa Ellen Smith, who 
serves as a representative to the State Commission on the Status 
of Women.
 “We have the right to ballot initiatives, we have freedom of 
speech to try to influence our congress people into understand-
ing our points of view, we have the right to vote and support 
those elected officials who vote for equal pay and big Acts like 
VAWA (Violence Against Women Act) and we have the right to 
run for office,” she said.
 Smith’s first volunteer job was at the YWCA, and it changed 
her life.
 “I saw the women that they serve, I saw the offenders that 
they treat, I saw the children,” she said. “It was enough to en-

sure my lifetime commitment to volunteering to serve this com-
munity one way or another.”
 She, like other members, believes there is a greater number 
of unreported domestic violence, from women who do not seek 
help. To her, even if there is only one victim, “it would be too 
many.” 
 Women are the bearers of life for the human race. Yet, they 
pay a major price for being the main — and many times the 
only — caregiver for their children.

 Smith said the struggle to have a decent, 
independent living is a reality for many 
single mothers as well as families on 
Kaua‘i.   
 “It is challenging to find a job that pays 
enough to be able to afford rentals prices 
here, and there are never enough afford-
able housing units available, then finding 
daycare, getting around the island without 
a car to get groceries,” she said.  
 But there are available resources — 
which vary and are frequently dependent 
on federal funding or private donations, 
according to Smith. Help, she said, is avail-
able though organizations, including KEO, 
Hale Kipa Kaua‘i, Hale Opio Kaua‘i, Catholic 
Charities, YWCA, Queen Lili‘uokalani Chil-
dren’s Center and KPAA’s Keiki to Career. 
There is also assistance from governmen-
tal programs such as TANF and First to 
Work.  
 “Sometimes it is finding out about the 
programs in time and being able to jump 
through all of the hoops,” Smith said.  
 Ignacio Neumiller said if a single mother 

has the right referrals for financial assistance, work readiness 
skills, childcare assistance or subsidy, it is possible to survive and 
to become independent.  
 “With family support, a single mother who is determined to 
eventually get the right guidance with life skills and employ-
ment skills, child care assistance, it is possible to live indepen-
dently,” she said. “Of course there will be sacrifices, but it will 
be a success story to tell your children that their mother became 
self-sufficient on her own.” 
 Despite the challenges, the committee remains optimistic, 
and Smith’s outlook for the near future is an echo of the very 
goal that committee members are pursuing.
 “Women on Kaua‘i will be stronger and smarter than ever,” 
Smith said.

Members of the Committee on the Status of Women, from left to right, Lisa Ellen Smith 
(representative for the state committe), Liza Trinidad, Vice Chair Edie Ignacio Neumiller, Chair Regina 
Carvalho, Ulii Castor, Sharon Lasker and Kathy Crowell. Not pictured are Jade Battad and Cherie Mooy.
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The Princess Ka’iulani Keiki Fest
Storybook Theatre Invites you to

Honoring the Ali’i of Old
Friday, October 17, 2014: Movie Feature ‘In the Footsteps of our Princess’, 7pm
Saturday, October 18, 2014 11am-4pm
Family Friendly Cultural Events, Hula, Food, and Crafts 
Costume Parade at 1pm, Princess’ Birthday Party at 3pm
All Events held at 3814 Hanapepe Rd., Hanapepe, Kaua’i

Photo Courtesy of the 
Hawaii State Archives

This year’s Princess: 
Wailenalena Kaohi

We are looking for Vendors, Parade Participants, Artists, and 
Non-profits. Applications available at Storybook Theatre
www.storybook.org   (808) 335-0712   office@storybook.org

Princess Victoria Ka’iulani 
at her Birthday Party

2013 Princess: McKenna Kamalani Lee Pascua

Photo: Kay Koike

Photo: Kay Koike

Funded in part by the Kauai Visitor Industry Charity Walk



Page 10

Monday - Thursday

Thursday

Friday

Saturday

Sunday

$21 Chef’s Daily Specials

All You Can Eat Pasta, Soup & Salad

NEW - Sizzling Platters

Seafood Buffet

Paniolo Steak and Guava Smoked Ribs
with Baked Potato & Corn on the Cob

Call 245.1955 for reservations and more information
www.kauaibeachresorthawaii.com

Aqua Kauai Beach Resort | 4331 Kauai Beach Drive | Lihue, HI
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It’s December 1941, O‘ahu: Two magnificent women meet. Two 
cultures clash. Secrets are revealed, and paradise is lost.
 Emma’s Last Dance, produced by Women in Theatre, will 
debut at Kaua‘i  Community College Performance Arts Center 
on the last weekend of September. The play is historically based 

on a sugar plantation in Hawai‘i at the time of Pearl Harbor’s 
bombing by the Japanese. It’s full of humor and pathos and 
depicts Hawai‘i in the 1940s. 
 David Penhallow Scott, author and director of Emma’s Last 
Dance, is a fifth generation Hawaiian, and lived through those 
days. He grew up on O‘ahu and Kaua‘i , and witnessed the at-
tack on Pearl Harbor.
What was it like growing up in Hawai‘i in the 1930s?
I was born on O‘ahu in 1933, and lived there until I was seven. 
It was very much of an outdoor life. We lived in Manoa valley. 
I went to Punahou School because my mother (Anna Scott 
Penhallow Sloggett) was a schoolteacher there. My mother was 
born on Kaua‘i , so every summer we went to Kaua‘i . We’d visit 
Koke‘e, Hanalei and Kipu Kai, where we rode on horseback into 
the valley. It was like going back in time. 
That was during the Great Depression?
Yes, but the Depression really didn’t affect Hawai‘i as it did on 
the Mainland. Hawai‘i had a sugar economy and sugar was 
considered a necessity. 
How were the plantations set up?
The managers ran the plantations. The workers lived in ethni-
cally divided camps: Japanese, Chinese, German, Puerto Rican, 

After the Ball is Over
Interview by Melissa Mojo Filipino, Portuguese. I earned 50 cents a day picking pineapples 

in the summer.
Did you attend school with plantation children?
Yes. We were all friends.
Did your relatives work at the plantations?
Yes, some of them did. We’d visit them on O‘ahu. My uncle 
worked for Ewa Plantation, and some cousins worked on 
Waialua Plantation.
Did you see the bombing of Pearl Harbor?
We could hear the bombing from where we lived. We ran 
outside and from the hill next to us we could see the smoke 
and hear the whole thing. A bomb went off down on King 
Street and really shook the house. We drove to my aunt’s house 
in Punaluu, over the Pali. There were no tunnels. Driving at the 
speed of Superman, rounding the narrow curvy cliff road on 
two wheels, was terrifying. 
What was it like after the bombing?
It was the end of my childhood. There was no Christmas ever 
again. My parents had divorced, and my mother, sister and I 
were on our own. The Army Corps of Engineers took over our 
school, and we were educated in private homes. We were 
fingerprinted and carried identification cards and gas masks at 
all times. We were inoculated 
with vaccines. We dug an air 
raid shelter in our backyard. It 
was like being buried alive. I 
remember sitting in there by 
myself during an air raid with 
the centipedes.
Did you stay in Hawai‘i?
No. We evacuated on Feb. 
20, 1942. We spent 10 days 
on the troop ship Aquitainia 
and zigzagged our way to 
San Francisco. We were met 
at the dock in San Francisco, 
like orphans, and given warm 
clothing.
What was it like being on 
the Mainland for the first 
time?
I felt uprooted. I had to wear 
shoes all the time. We lived in 
our Baltimore cousins’ attic as 
refugees. But, I saw squirrels, 
rabbits, hail, fireflies and snow 
— and I got to spend two 
weeks with my Aunt Chris in 
Manhattan. 

When did you return to Hawai‘i?
During the middle of the war. We returned to Kaua‘i  after two 
years, and I attended sixth grade at Lihu‘e Grammar School. 
How had Hawai‘i changed?
Kaua‘i  was invaded—by the U.S. armed forces. I saw a lot of 
USO shows with Bob Hope and Pee Wee Reese taught us base-
ball at school. These invaders dated and married local girls. The 
whole social, economic and political structure changed when 
the Japanese soldiers of the 442nd Regiment came home, got 
educated under the GI Bill, and created a new Hawai‘i.
Why did you write Emma’s Last Dance?
The attack on Pearl Harbor was cataclysmic and life changed 
for me in an instant.  All the characters in the play undergo a 
similar change.
Are the characters based on the people you once knew?
Some, but most came out of my imagination. They represent a 
time, a place and a society that once lived in Hawai‘i, which is 
now gone. 
 Emma’s Last Dance will debut at KCC Performing Arts Center 
in Puhi on Sept. 26. There will be two additional performances, 
on Sept. 28 and 29. 
 Visit www.womenintheatre.com or call 635-3727 for tickets.



TICKETS:
$20/ADVANCE

$25/DOOR 
TICKET OUTLETS:
VICKY’S FABRICS,

KAUA‘I BEACH RESORT,
AND KAUA‘I MUSIC & 

SOUND.

SUNDAY, SEPT 21
Kapa‘a First Hawaiian Church-Service at 10 am
MONDAY, SEPT 22
Kaua‘i Composer’s Contest and Concert
Waimea Theatre | 7 pm 
TUESDAY, SEPT 23
“Eo, E Lili‘u” Children’s/Youth Music Competition
Kaua‘i War Memorial  | 9 am 
TUESDAY, SEPT 23
“Under the Palms at Wailua”
Hula, music, arts & crafts
Aston Aloha Beach Hotel, Wailua | 6 pm
WEDNESDAY, SEPT 24
Hawaiian Cultural Presentation
Lau Niu /  Eat, Drink & Weave Coconut 5-7 pm
Kaua‘i Museum -Limited seating
THURSDAY, SEPT 25
Solo/Group Kahiko Nei Hula Competition
Kaua‘i Beach Resort  | 6 pm 
FRIDAY, SEPT 26
Group Auana Hula Competition
Royal Court will attend
Kaua‘i Beach Resort | 6 pm
SATURDAY, SEPT 27
Solo Auana Hula Competition 
& Festival Awards Finale  
Kaua‘i Beach Resort | 12 noon 

Don’t miss the Craft Fair!Thurs 3-9
Fri 3-9
Sat 9-3

Schedule of Events

Sept 21-27, 2014

FOR TICKETS: 
Call (808) 652-4497

www.maliefoundation.org

      Celebrating 
   30 Years

Kaua‘i Mokihana
Festival

Events sponsored in part by: Grand Pacifi c Resort Management,
HTA, A&B Foundation, Kukui’ula Development, QLCC, Hawaiian 

Airlines, County of Kauai Offi ce of Economic Development,
Kaua‘i Beach Resort and  Aston Aloha Beach Hotel

Photo©2008 Joe O
livas 

YEAR OF Nā LOEA O Nā
MEA HANA LIMA

(MASTER CRAFTERS)

For individuals requiring an auxiliary aid or additional support to participate call 
Jodi Omo at 808-635-3295 seven (7) working days before the event.

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

 It is very important to note that just because 
one sample has a high bacteria count, doesn’t 
mean that water is polluted all the time. The 
sample could have been collected after a 
heavy rain. Avoid recreating in waters after a 
heavy rain, typically what we see as “brown 
water” days. DOH posts brown water adviso-
ries at: emdweb.doh.hawaii.gov/cwb/wqd/
viewer/. Sometimes the advisory doesn’t get 
on the web quick enough, though. Surfrider is 
advocating that DOH post signs at beaches and 
waterways when they are considered unsafe. 
 Most of the time, our waters are clean. 
However, the geometric mean numbers show 
those waters (mostly streams) that are pol-
luted all the time: Waikomo Stream at Koloa 
Landing, Nawiliwili Stream in Kalapaki Bay, 
Hanama‘ulu Stream, and Niumalu Beach Park 
near Puali Stream, Huleia River, Pakalas surf 
break, and Hanalei River mouth. Koloa Land-
ing, for example, currently has a geometric 
mean enterococcus count of 1844.6 for the 
year 2014! 

 Common health impacts include bacte-
rial and viral infections, ear, nose, throat, and 
open wound infections. Don’t play in polluted 
water. If you do go in the water, rinse off really 
well as soon as you get out, concentrating on 
the openings to your body (eyes, nose, throat, 
cuts, etc.). 
 If you are an unlucky one with an infection, 
don’t panic—just see your doctor. Oh, and 
email me if you need more details on the shot 
glass technique. 

from page 5

Water

• Ruby Pap is a 
Coastal Land Use 
Extension Agent at 
University of Hawai‘i 
Sea Grant College 
Program. She can be 
reached at rpap@
Hawaii.edu.
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Since 2009, Monico’s Taqueria has won numerous community 
awards. Besides chef Monico Hernandez’s commitment to food, 
there’s something else that makes this place special; it’s the 
feel of a family owned and operated restaurant. Just look at 
a mural of Monico’s family on the wall, and at the menu with 
items named after his children.
 Monico’s daughter Sienna, who is learning to cook, said you 
can’t teach the passion that her father has. He really puts his 
whole heart in what he does, and you can tell.
 And it’s not just Monico’s savory recipes from his home in 

Oaxaca, Mexico, that translate 
into delicious meals and set his 
restaurant apart from others. It’s 

also the ingredients he uses.
 Everything’s fresh, he says, the fish, the vegetables, the 
meat. He always shops at farmers’ markets and local businesses 
for his ingredients. 
 The man is also a workhorse, logging 17 hours a day, six days 
a week. Even on his day off, he goes to the restaurant to rotate 
produce and check on the place. 
 “They don’t make them like him anymore,” said his wife, 
Kathy.
 I asked Monico what he wanted Kaua‘i to know about his 
restaurant. He shrugged, like we already know, and rushed 
back to the kitchen. A little while later he came back to 
say, “Thank you very much to the community of Kaua‘i for 
supporting us.”

Savory Oaxacan Cuisine at Monico’s Taqueria
by Anni Caporuscio

• Anni Caporuscio is a food lover and can be found daily at her 
Kapa‘a business, Small Town Coffee. 

The theme for this year’s Kaua‘i Powwow is 
Rejuvenate Your Spirit: Embracing Our Culture 
and Tradition, appropriately summed up in this 
Apache blessing.
 May the sun bring you new energy by day,
 May the moon softly restore you by night,
 May the rain wash away your worries,
 May the breeze blow new strength into your 
being,
 May you walk gently through the world and 
know its beauty all the days of your life.
 The 16th Annual Kaua‘i Powwow will be held 
from Sept. 26 to 28 at Kapa‘a Beach Park. Orga-
nizers are telling the public they can uplift their 
spirit though the power of the drum, dancing 
and the rhythm of a Native American powwow.
 “Last year, 2013, we had over 100 Native 
Americans dancing at our powwow,” Kaua‘i 

Kaua‘i Powwow—Rejuvenate Your Spirit
by Léo Azambuja

Powwow Council President Kani Blackwell 
said. “2014 is going to be our biggest pow-
wow ever.”
 This year’s powwow will begin with the 
Outreach School program on Sept. 26 at 
Lydgate Pavilion in Wailua from 9-11 a.m. 
Later in the evening, the powwow will move 
to Kapa‘a Beach Park with the Indigenous 
Drum Gathering program from 6-9 p.m. The 
gates open at 4 p.m on that day, with food 
and crafts available. 
 On Sept. 27 and 28, powwow festivities 
will continue at Kapa‘a Beach Park from 10 
a.m. to 5 p.m., with the Grand Entry of the 
Color Guard at 11 a.m. presenting the flags 
and honoring those who have served in the 
military and the elders who have walked the 
paths before us. 

 There will be drumming, dancing, storytelling, traditional 
foods, silent auction, Native American and Hawai‘ian arts and 
crafts, and a keiki booth with games and activities.
 “We are out here geographically in the middle of the ocean 
and there are many people who have never left the islands … 

 Monico’s Taqueria is open Tuesday through Sunday at 
Kinipopo Shopping Village in Wailua from 11 a.m. to 9 
p.m., with a happy hour menu from 3 to 5 p.m. Visit www.
monicostaqueria.com or call 822-4300 for more information. 

Kau Kau
Very fresh fish tacos. These are Oaxacan style, small 
simple tacos that are big on flavor, drenched in the cream 
sauce. Presentation is key here, with garnishes and wild colored 
plates.  

Here’s Monico where we know him best: under the arches 
and in his kitchen.

Ralph Stenger

The Moiyma Youth Group Eagle Dancers, from the Hopi 
Nation of Arizona. 

Kaua‘i Powwow Council 
President Kani Black-
well, left, and Sage 
Martin-Oldfield, of Kilauea, a 
full-bloodied Lakota native, 
dancing at the School Out-
reach program at Lydgate 
Pavilion during a previous 
powwow.

Carne Asada plate is served with corn or flour tortillas. 
Monico seasons the meat sparingly and simply to let the flavors 
come out. It’s savory and crispy and full of character, even 
without the spices.

This is a 
Strawberry 
Margarita, 
garnished 
with a 
fresh lime. 
Monico’s has 
bar seating 
with friendly 
bartenders. 

see page 13
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so we bring the history, 
tradition and culture of the 
First Americans, the Native 
Americans to our islands,” 
Blackwell said.
 In 1996, four Kaua‘i 
residents who were of 
Native American descent 
got together with a goal 
to provide a cultural event 
for Kaua‘i. Since 1997, 
there has been an annual 
powwow on Kaua‘i, except 
in 2001 and 2010. 
 In 1998, the Circle of 
Friends and Relatives of 
First Americans—dba 
Kaua‘i Powwow Coun-
cil—was granted status 
as a nonprofit cultural and 
educational organization.
 The mission of the Kaua‘i Powwow Council includes cultural 
exchange between Native Americans, Native Hawai‘ians 
and others; promotion of cultural and family values through 
exchange and education in an alcohol- and drug-free environ-
ment; outreach to students and teachers; and development of 
Kaua‘i-based events for families and visitors.
 Admission to the Kaua‘i Powwow is free. No drugs or alcohol 
will be allowed in the event.
 Visit www.kauaipowow.com for more information.

Kaua‘i Powwow Council 
President-elect Kaplan 
Bunce at Kaua‘i Mayor Bernard 
Carvalho Jr.’s office, standing 
by the Eagle Feather given to 
late U.S. Sen. Daniel Inouye by 
Nez Pearce chiefs. When Inouye 
died, Carvalho received his Eagle 
Feather.

Wheels and Deals

4337 Rice Street
Lihue
245-6978
ServcoToyotaKauai.com

Stop by Servco Toyota Kauai and test drive the 
redesigned 2014 Toyota 4Runner. With aggressive 
styling and rugged capability, the 2014 4Runner is 
ready for your next adventure. 

2014 4RUNNER. CONFIDENT. 
CAPABLE. AVAILABLE NOW!

LO 
GO

PS&D TIRES
4044 Rice Street
Lihue (808) 245-9502
Hours M-F 
7:30am-4:00pm
Sat: 8:00am-12:00

PS & D TIRESPS&D Tires is a Bridgestone/Firestone Affilated and a 
Hankook Dealer. Other brands include: Fuzion & Toyo 
plus more. PS&D tire experts use Hunter Computeized 
Alignment machines to service your tires. Come visit us 
at 4004 Rice Street or Call 245-9502 and let our friendly 
staff help you with ALL your tire needs.

OVER 4,000 TIRES IN STOCK

Kaua‘i Mokihana Festival Sept. 21 to 27
The Kaua‘i Mokihana Festival brings a full week of activities 
which include Hawai‘ian culture, music, hula competition, craft 
fair and workshops at various locations around the island.
 “Thirty years ago, it started as a one-day event, which was 
the Kaua‘i Composers’ Contest,” said event organizer Maka 

Herrod, adding that now, the festival has grown to several 
activities over the course of seven days.
 “Right now we want to present more of an educational piece 
to the community, versus an entertainment,” he said.
 Visit www.maliefoundation.org for more information.

from page 12
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ALA MOANA CENTER GIFT 
CARD

Gift Card can be used everywhere American Express® is accepted.

$50

KALO CHECKINGSM Plus | Deluxe

asbhawaii.com

Offer expires 10/10/14. If the Kalo PlusSM or Kalo DeluxeSM Checking account is closed or converted to another checking account within 180 days 
of opening, a $100 fee will be assessed. Although Kalo Plus and Kalo Deluxe Checking accounts have no minimum opening deposit, a minimum 
opening deposit of $10,000 is required to receive the $50 gift card; check must be drawn from another fi nancial institution. Kalo Deluxe Checking 
Annual Percentage Yields (APYs) are accurate as of 7/14/14 and may change after the account is opened. APYs are 0.01% for less than $5,000; 
0.02% for $5,000 to $9,999; 0.02% for $10,000 to $24,999; 0.02% for $25,000 to $49,999; 0.02% for $50,000 to $74,999; 0.02% for $75,000 to 
$99,999; 0.02% for $100,000 to $499,999; 0.02% for $500,000 and over. Fees could reduce the earnings on the account. Value of the gift card must 
be claimed as interest. Limit of one gift card per customer per new/converted account and only one account per customer is eligible. Gift card is 
a denomination of $50 and can be used virtually everywhere American Express® (AMEX) is accepted. Ala Moana Center, GGP and AMEX are not 
sponsors or co-sponsors of this offer.

Get a $50 Gift Card when you open a new 
Kalo PlusSM or Kalo DeluxeSM Checking Account with 

a minimum of $10,000 from another institution
  For details, visit the Lihue Branch today.

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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Did you know that a bicycle is a vehicle? Bicyclists are drivers of 
vehicles according to Hawai‘i state law. 
 Here are some excerpts from Rights and Responsibilities for 
Hawai‘i’s Bicyclists, a Department of Transportation brochure. 
Follow these important rules to bicycle more safely and be taken 
seriously by other vehicle drivers.
 Obey traffic laws: Bicyclists have most of the same rights and 
responsibilities as motorists, and are expected to obey traffic 
laws. That means cyclists may not ride through red lights, ignore 
stop signs or ride against the flow of traffic.
 Travel on the right side: Bicyclists should ride as close to the 
right hand edge of the road as practicable, except on one-way 
streets it is legal to ride near the left curb. Bicyclists may ride 
away from the far right side only under the following condi-
tions: when preparing for a left turn; where necessary to avoid 
hazards; where the traffic lane is too narrow for a bicyclist and 
a motor vehicle to travel safely side by side; and when the bicy-
clist is traveling at the normal speed of traffic. Never ride against 
traffic. Motorists aren’t looking for bicyclists on the wrong side 
of the road, and riding on the wrong side increases the chances 
and severity of collisions with cars.
 Avoid sidewalks: It’s illegal to ride on business district side-

Maximizing Bicyclists’ Safety
by Tommy Noyes walks and wherever signs prohibit bicycle riding on sidewalks. It 

is dangerous to ride on sidewalks even in residential areas.
 Be alert: Rely on your eyes and ears. Learn how to scan back 
while riding in a straight line to see if there are vehicles ap-
proaching you from behind, or use a rear-view mirror. Always 
scan back before changing lanes or changing positions within 
your lane. Make eye contact with other drivers — assume 
other drivers don’t see you until you are sure they do. Watch 
for cars pulling out of driveways and intersections. Riding with 
earphones reduces your ability to hear vehicles and makes you 
considerably less safe.
 Be assertive: Follow lane markings — don’t turn left from 
the right lane. Don’t go straight through in lanes marked right-
turn-only or left-turn-only.
 Be visible: Wear bright clothing to increase your visibility. Mo-
torists see you better if you are wearing a helmet. In low-light 
conditions use a strong headlight and a rear reflector or flashing 
taillight (30 minutes after sunset to 30 minutes before sunrise), 
and for more protection wear light-colored clothes and retro-
reflective items.
 Be predictable: Scan and, when safe, signal before turning. 
Don’t weave in and out between parked cars as motorists may 
not see you when you move back into traffic. Ride in a straight 

line to the right of faster moving traffic whenever possible. Keep 
at least a door’s width away from parked cars. Don’t enter road-
ways without carefully looking for other vehicles.
 Kaua‘i Path’s certified instructors offer Traffic Skills 101 class-
es in collaboration with the state and county. These compre-
hensive adult classes teach safe bicycling, details available from 
news@Kaua‘iPath.org.

When cycling with confidence, motorists and bicyclists 
coexist peacefully even on congested Rice Street. 

• Tommy Noyes works for the 
Hawai‘i State Department 
of Health’s Public Health 
Preparedness branch, serves on 
Kaua‘i Path’s board of directors, 
and is a League of American 
Bicyclists certified instructor.
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’Otsukas
Island Furniture for Your Ohana

Affordable
Elegant

Practical

4-1624 Kuhio Highway, Kapaa
808-822-7766 • www.otsukas.com

Tues-Sat 9–5:30 • CLOSED Sun & Mon

Stop in & let us show you how 
we can help you make your 
house a home…

Furnishings & Accents by
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With your new home comes new 
responsibilities – like protecting 
your new investment with the right 
amount of homeowners insurance. 
That’s where I can help.
Like a good neighbor,  
State Farm is there.®
CALL ME TODAY.

Discover why
over 17 million
homeowners
trust State Farm®.

0907507.1 State Farm Fire and Casualty Company,  
State Farm General Insurance Company, Bloomington, IL

Darrellyn L Lemke, Agent
4-1593 Kuhio Hwy
Kapaa, HI  96746
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www.darrellynlemke.com With your new home comes new 

responsibilities – like protecting 
your new investment with the right 
amount of homeowners insurance. 
That’s where I can help.
Like a good neighbor,  
State Farm is there.®
CALL ME TODAY.

Discover why
over 17 million
homeowners
trust State Farm®.

0907507.1 State Farm Fire and Casualty Company,  
State Farm General Insurance Company, Bloomington, IL

Darrellyn L Lemke, Agent
4-1593 Kuhio Hwy
Kapaa, HI  96746

Bus: 808-822-7335
www.darrellynlemke.com

With your new home comes new 
responsibilities – like protecting 
your new investment with the right 
amount of homeowners insurance. 
That’s where I can help.
Like a good neighbor,  
State Farm is there.®
CALL ME TODAY.

Discover why
over 17 million
homeowners
trust State Farm®.
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HomeStyle
you can do it

Redecorating is fun & can make an amazing 
difference in your home's appearance, but 
sometimes all that is necessary is a good 
cleaning to refresh & revive.
Sparkling windows, an immaculate carpet, 
touchup paint, or a new accessory—all of 
these can give your house a boost on a 
budget.
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Our philosophy is really quite simple...
to create a beautiful and lasting environment while
taking you further than you dreamed you could go!

KAUAI: 3337 Nawiliwili Rd. • Lihue, HI 96766 • (808) 245-9015
SAN DIEGO: 1040 Los Vallecitos Blvd. #103 • San Marcos, CA 92069 • (760) 744-2662

www.AspireFurniture.com

ASPIRE FURNITURE
Kauai’s Home Furnishing &
Interior Design Destination

PUHI PAINT
Custom Color Matching
Purdy Brushes
Sikkens Wood Finishes
Graco Sprayers

246-8828
across from 
Kauai Community College
4490 Puhi Road, Lihue
Mon-Fri 7:30-4pm • Sat 8am-Noon

Mixing it for you for 21 years

SEPTEMBER 
SALE

S AV E
20%

Devoe Regency 
Exterior Semi Gloss

CONTAINER SALE COMING SOON
FURNITURE  *  TROPICAL DECOR

BUILDING SUPPLIES  & EVERYTHING BAMBOO

www.bambooworks.com
808-821-8688

“Everything Bamboo… And Beyond”

WHERE KAUA‘I SHOPS 
FOR BAMBOO

4-1388 Kuhio Hwy
Old Kapaa Town

Mon. - Sat. 10 - 6 • Sun. 11-4

PACIFIC TILE
(808) 245-1765

2995 Akukele Street

Lihue Industrial Phase II

www.pacific-tile.com

NEW ARRIVAL IN STOCK
Redwood & Botanica Series

Natural Porcelain Tiles feature a natural wood grain appearance. 
These distinctive and durable tiles are available in 6X24 and 
6X36 tiles and are ideal for both residential and commercial 
properties for projects such as flooring, countertops and 
backsplashes.
Available in 4 colors.

6 X 24 - $2.95 sq. ft.

6 x 36 - $3.25 sq. ft.

HomeStyle
make it yours



Serving the Kauai ‘Ohana Since 1992…

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

2981 Umi Street, Lihue • 246-4833 • Mon-Sat 9-6

SEPTEMBER 
SALES EVENT

We Promote Quality Made in AMERICA!
Delivery & Financing Available

www. alohafurniture.com

Keeping Jobs in the USA!

Purchase a Serta iComfort or iSeries mattress between August 20th, 2014 and September 8th, 2014 and receive either a 
free standard box spring (same size as the mattress purchased) or up to $1,000 off a qualified Serta adjustable foundation. 
See store for details.

on a Serta Adjustable Mattress Set*

$1000

FREE
BOXSPRING

or
SAVE UP TO

on a Serta® Adjustable Set†

 
 

HURRY IN FOR SPECIAL LABOR DAY MATTRESS SAVINGS!

UP TO 50% OFF
Select Living Room * Dining Room * Bedroom Furniture

END OF SUMMER
CLEARANCE SALE

4-1579 Kuhio Highway #103
Kapaa
rkh@allstate.com

Renee Hicks Agency
808-822-2886

96
93

5

Call me today to discuss your options.
Some people think Allstate only protects your car. Truth is, Allstate can 
also protect your home or apartment, your boat, motorcycle - even your 
retirement and your life. And the more of your world you put in Good 
Hands®, the more you can save.

Protect your world
Auto • Home • Life • Retirement

Insurance subject to terms, qualifications and availability.  Allstate Insurance Co. Life insurance and annuities issued by Lincoln Benefit Life 
Company, Lincoln, NE, Allstate Life Insurance Company, Northbrook, IL.  In New York, Allstate Life Insurance Company of New York, 
Hauppauge, NY. Northbrook, IL. © 2010 Allstate Insurance Co.

Hesse Flooring
15 to 20% OFF

3285 Wa'apa Rd., Lihue 

Beautiful Runners 

in Nawiliwili • (808) 246-3700

(from 2 X 6’ to 14’)
Colorful Area Rugs

(from 5’ X 7” to 9’ X 11”)

Starting from $299
WHILE SUPPLY LASTS

Now thru 9/30/14

HomeStyle
redecorate
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Local Snapshots
A good snapshot may reveal 
a simple pleasure that 
otherwise goes unnoticed. The 
Local Snapshots is just a tiny 
collection of what Kaua‘i offers 
to locals and visitors. Indulge 
yourself. And if you have any 
suggestions or pictures, send it 
to editor@forKauaionline.com.

Island Activities
A Hawaiian monk seal and a green sea turtle decided to come ashore at Po‘ipu Beach Park in July, and photographer Anne Canon, 
from Kansas City, Mo., got these shots. This was Canon’s fourth visit to Kaua‘i four, and she said this was by far the most active monk 
seal she has seen. Check some of her work at www.annecanonphotography.com. 

Artist Bruna Stude, owner of Galerie 103 in The 
Shops at Kukui‘ula, poses with Brolie by two pieces 
from her Empty Ocean Series, Water #4 and #9. 
For more than 20 years, she photographed sharks, 
fish and corals. Today, she finds void and damage 
instead, ‘footprints where we humans shouldn’t 
have left any.’ That’s why she photographs empty 
oceans. Yet, her art is not a documentation, it’s 
rather an ‘artistic choice to illuminate.’

[right] Tiki Tacos in Kapa‘a has gathered quite 
a following in the last couple years, serving tacos 
made with local fish and Kaua‘i grass-fed beef, 
lamb and pork. And they’re the best deal in town, 
starting at $5 for a large, meal-size taco. Writer 
Chandley G. Jackson moonlights as a server. 

[right] Thousands of Indian ringneck 
parakeets seek higher ground to roost 
at royal palms each day around dusk, in-
cluding these birds on this photo taken at 
Po‘ipu Shopping Village. These smart birds 
are quite vocal, active and exciting as pets, 
but in the wild, some consider them to be 
an agricultural pest. Still, it’s quite a show 
to see waves of them in the sky looking for 
shelter. Photo by Hally Holmgren.
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Lappert’s Hawaii
Hanapepe
Kukui‘ula Shopping Village
Coconut Plantation Marketplace
Princeville Shopping Center

lappertshawaii.com

Since our humble beginnings selling ice cream out 
of a tiny storefront in sleepy Hanapepe Town, to 
our other retail locations, Lappert’s Hawaii is now 
celebrating its 30th year anniversary of indulging the 
Islands’ sweet tooth. And though our business has 
grown, our principles remain the same—top quality, 
handmade products served with the Aloha Spirit.

SHARE THE ALOHA

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. 

Music, Cocktails & Full Menu in LoungeHukilau Lanai Restaurant
in Kapaa
Reservations 
Recommended
Tues-Sun 5-9pm
822-0600
hukilaukauai.com

Now that the Keiki are back to school, it’s pau hana 
time for you… The Lobby Bar at Hukilau Lanai is just 
the place to relax with nightly live music and an 
impeccably crafted cocktail from Bartender John 
Scott. The full menu is offered in the lounge area, so 
you can kick back on the couch and still order all your 
favorites!

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.

IT’S FINE DINING IN A WILD SETTING!
Tiki Iniki
Princeville Center
5-4280 Kuhio Hwy., A101
808-431-4242
tikiiniki.com
11:30AM to Midnight

Tiki Iniki Bar & Restaurant is the most fun place on the north 
shore for fresh fruit vintage Hawaiian cocktails and Hawaiian 
fusion cuisine. Owners Todd & Michele Rundgren’s Tiki 
collections & Coco Palms memorabilia fill e very nook and 
cranny for a retro Hawaii vibe.  Locals and visitors are raving 
about Tiki Iniki’s beautiful creations and flavors using fresh 
local fish, beef, pork, garden vegetables, and fruits. Open 
11:30am–Midnight for lunch, happy hour, dinner, and late 
night dining.

Dining Kaua‘i Style
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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

SMITH’S TROPICAL 
PARADISE

On the Wailua River
Just off HWY 56 
821-6895
smithskauai.com

We invite you to join our family in celebrating the 
unique flavors of the islands followed by a cultural 
pageant ~ “Rhythm of Aloha.” A local favorite, 
the luau is Owned & Managed by a local Hawaiian 
family! Special Hawaii resident pricing available. 
Call 821-6895 or visit www.smithskauai.com.

“BEST LUAU ON KAUAI”  
SMITH’S FAMILY GARDEN LUAU
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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

forkauaionline.com
for Kaua‘i on
Facebook&

news
features
more

National Women’s Health and Fitness Day
This month, we will celebrate wellness for women. 
The National Women’s Health and Fitness Day is 
Sept. 24.
 Take care of women and they will take care of 
everyone. Moms and dads frequently lose out on 
their own workout, while managing the kids. Plan-
ning family activities can help with this. Balancing 
self-care with other care takes practice.
 Vacationing on Kaua‘i or dealing with the daily 
struggle with schedules, the key elements to suc-
cess lie in one word—balance. Everyone has the 
same complaint about time: not enough.
 Yet, time expands and loses its limits when our 

senses are totally focused 
on the present moment. 

We deepen our breath unconsciously, stretch and 
tap reserves of healing, restoring ourselves physi-
cally, emotionally and mentally. 
 Stop to watch a child make a goal in sports, and 
you are totally present. Take a few deep breaths be-
fore heading into the store, or answering that email, 
and you are restoring your inner wellness reserves. 
Stop the electronics and step into life.
 Noticing the heart-stopping beauty of an im-
mense wave collapsing into billowing foam along 
the beach; the giggles and shrieks of kids playing 
at the water’s edge; or brief moments of sun-kissed 
bliss while walking to the post office: All these small 
moments can relax, de-stress and restore our inner 
sense of balance.
 The sheer physical beauty and opportunity for 
outdoor living on Kaua‘i, gives each of us the chance 
for mini-vacations, no matter how short. Some 
deep breaths with that first cup of coffee or tea and 
the sunrise; and you reset the wellness clock. Time 
off the clock heals.
 B.K. Iyengar, the amazing yoga teacher, vibrant 
into his 90s, said, “Yoga allows you to find a new 
kind of freedom, one that you may not have known, 
existed.” Yoga is great for finding that balance of 
inner and outer worlds. 

by Virginia Beck

 For beginners, try Restorative Yoga with Maggie 
Clute at the Anara Spa at the Hyatt in Po‘ipu, or 
with Heidi Alvarez-Paul at the Kalaheo Yoga center. 
This gentle introduction uses bolsters and padding 
to support you in poses you would never imagine 
you can do. The slow holding of a position, allows 
the soft tissues of your body to gently melt and 
elongate.
 You will think time has stopped, and your life 
will give you the time out that we all desperately 
need.
• Virginia Beck, NP, Certified Trager 
Practitioner®, does private Wellness 
Consulting and Trager ® practice at 
the YWCA Women’s Center in Lihu‘e. 
She is part of the Women’s Health 
Team at West Kaua‘i Clinics, and can 
be reached at 635-5618.

Gabrielle McGlashan Williams

FIT
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Our local urgent care clinic has a new name, 

a new location, expanded hours and more services:

Kaua‘i Urgent Care
 4484 Pahe‘e Street, Līhu‘e
 9 a.m. to 7 p.m.  

Visit urgent care for:

• Minor illnesses that 

 are not life-threatening

• Sprains and strains

• Cuts, scrapes and burns

• Ear infections

• Vomiting

For more details, call 245-1532.

hawaiipacifi chealth.org
Hawai‘i Pacifi c Health is a not-for-profi t institution.

You now have more 

   access to urgent care.

There are numerous benefits of following a regular exercise program—even for 
individuals who are challenged by such conditions as joint pain, back pain, arthri-
tis, or osteoporosis—or individuals who are recovering from an injury or surgery 
(for example, joint replacement or arthroscopy). Exercise has also been shown to be 
beneficial to people of all ages, as it helps to lower blood pressure, lower the risks 
of falls and serious injuries (such as hip or wrist fractures), and slows the body’s loss 
of muscle and bone mass. In addition, exercise helps to accomplish the following:

• Increase flexibility
• Tone muscles
• Build stronger bones
• Improve mobility and balance
• Boost self-image
• Relieve insomnia
• Relieve tension and stress
• Offset feelings of anxiety and depression
• Maintain a healthy weight
• Enhance cardiovascular fitness
• Increase high-density lipoprotein (HDL) cholesterol levels (the “good” 

cholesterol)
• Reduce the risk of chronic diseases (for example, type 2 diabetes 

or certain types of cancer, such as breast cancer or colon cancer)
• Provide fun and enjoyment
• Provide for a longer, healthier life
• Reduce joint and muscle pain

It is never too late to start an exercise program. With today’s medical technology and 
scientific advances, the average life expectancy for men and women is increasing. 
Coupled with this is the fact that with longer lives, people are looking for a higher 
quality of living with greater importance placed on independent, healthy living. Ex-
ercise is a great way to keep people active, but should be approached with caution. 
Exercise does not have to be vigorous to be beneficial. Even a walk around the park 
or 30 minutes working in the garden can be helpful for any age body and mind. Also, 
if 30 minutes of exercise at one time seems too much, research now suggests that 
three 10-minute intervals spread out over the day is just as effective.

If you have an existing medical condition, or are just starting an exercise program, 
be sure to consult your health care provider prior to beginning the program to make 
sure the exercise program that you choose is designed with your health and wellness 
in mind.

Interested in learning more?  Call a 245-1504 and speak with a Kaua‘i Medical Clinic 
physician today.

Exercise Benefits Persons 
of All Ages
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 Aletha Thomas uses only Kaua’i fruit in her Monkeypod Jam, now 
carried in over 20 stores on Kaua’i, Maui and Oahu. “As we expand, 
it can be a challenge to find all Kaua’i Grown fruit at times, but we 
are committed to it and believe that is what makes us unique,” said 
Thomas. “As we grow we are also giving more business to local farm-
ers, and that’s exciting.”
 For more information on these products and other Kauai Grown 
products, visit www.kauaigrown.org.

During a workshop hosted by the Hawaii Tropical Fruit Growers 
Association, Craig Elevitch and Ken Love coached Kaua’i farmers on 
Adding Value to Locally Grown Crops.
 “In Hawaii with the cost of land, labor, materials and fuel being so 
high, we are at a disadvantage and have to find ways to compete,” he 
said. “Differentiation, quality and products that customers prefer and 
want to pay for are ways farmers can succeed.” 
 According to Elevitch, the most successful value added products 

share some common elements: meticulous attention to detail and 
product quality, telling personal stories and building relationships 
with customers, educating consumers about the product and how it 
is grown and produced, and constant innovation and improvement.
 John McClure, farmer and owner of Moloa’a Bay Coffee was 
one of the first participants in the Kauai Community Market on 
Saturdays and has been there every week since 2009 selling his suite 
of products grown on his farm.  “Being at a market you can talk to 
your customers, sample the products and get immediate customer 
feedback. It’s really valuable to have that direct interaction.” 
 First focusing primarily on roasted coffee for sale, Moloà a Bay 
Coffee has expanded its range of products to include Keshir tea made 
from the coffee fruit, fresh ulu bread, and now cacao. Next is cacao. 
Residents have picked up the product as omiyage and visitors have 
followed up with online orders from as far away as Japan.  
 “As a farmer, it’s really important to be behind the marketing of 
your own product,” said John. “There are other great Kaua’i Grown 
products being created and this is a chance to bring them to the 
consumer.”

Looking for Omiyage? Try Value-Added Farm Products
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Call 808.246.4449 for a tour
www.regencypuakea.com

Fred Kellie, 91 years young
Fred Kellie, a resident in the Memory 

Care Unit of Regency at Puakea, is a 
happy, spunky and friendly person. He 
loves to talk and his favorite things are 

coffee and girls. Born in Indiana, he 
graduated from Purdue University with 

a degree in engineering. Fred has lived 
at Regency at Puakea for 7 years and at Regency at Puakea for 7 years and 

everyone greets him with a smile. He is 
just that kind of a guy!

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

Kiyoko Urabe was born and raised in Makaweli Camp 1 and was an only child. She 
had many jobs during her younger years, working at Poipu Beach Hotel, Waiohai 
and Hawaiian Fruit and Preserve Co. She has 6 children and now lives in Lawai 
Valley Estates. She says exercise keeps her healthy and at home she works in the 
yard and grows plants. She has attended KADHC for about one year and she has 
made many good friends.

Kiyoko Urabe

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

We live on an island. Our 
Mainland friends and relatives 
misunderstand everything 
about that, starting with the 
time—as I learned when the 
phone rang at 04:00 yesterday. 
Oh-four-hundred. That’s the 
pitch-black, only-chickens-are-
awake, pleasantly-cool 4:00, not 
the full-sun, almost-happy-hour 
4:00.
 “I WANTED TO GET YOU AT 
THE BEST TIME,” my Chicago 
cousin said. (He shouts on the 
phone because it’s a long way 
from Chicago to Kapa‘a.) “WHAT 
TIME IS IT THERE?”
 “four, in, the, morning,” I told 
him, through clenched teeth.
 “FIVE HOURS DIFFERENCE, 
RIGHT? SO IT’S PROBABLY AFTER-
NOON, ALREADY, RIGHT?”
 “morning.”
 “OH. DID I WAKE YOU UP?”
 “I had to get up anyway, to 
answer the phone.”
 “GOOD! OKAY. SO YOU RE-
MEMBER THE RUPERTS, RIGHT? “
 “what?... who? … what?”
 “MIKE RUPERT AND GINNY. 
LIVE THREE HOUSES DOWN 
THE BLOCK FROM US, YELLOW 
HOUSE, BIG PRIVET HEDGE OUT 
FRONT.”
 “it’s four in the morn—”
 “OKAY! SO . . . BIG COINCI-
DENCE. HE’S GOING TO HAWAI‘I 
NEXT WEEK, HIS VACATION, AND 
YOU COULD SHOW HIM AROUND. 

The Kaua‘i Japanese Cultural 
Society will be celebrating the 
island’s 30th Matsuri Kaua‘i fes-
tival Lihu‘e Memorial Convention 
Hall on Oct. 4.
 “This is to promote the Japa-
nese culture,” said event orga-
nizer Pearl Shimizu, adding that 
Japanese immigrants first came 
to Hawai‘i more than 100 years 
ago. Many Japanese descen-
dants, she said, lost touch with 
the culture. 
 “They don’t know about their 
culture or what their roots are,” 
Shimizu said of some Japanese 
descendants on Kaua‘i. The fes-
tival, she said, promotes interac-
tion with Japanese visitors and 
brings back old Japanese tradi-
tions, helping to perpetuate the 
culture.
 But the event is also for any-
one who is interested in Japa-

My Mainland Cousin
by Richard E. Peck YOU KNOW, BEST PLACES TO EAT, 

BEST FISHING SPOTS, GIVE HIM 
SOME TIPS ON WHAT BOAT TO 
BUY.
 “a boat? ... what do you 
mean, a ‘boat?’—d’you know 
what time it–?”
 “‘CAUSE YOU LIVE ON AN 
ISLAND. OKAY, SO YOU PEOPLE 
GOT BOATS OUT THE WAZOO.—
A BASS BOAT, I THINK HE WANTS, 
RIGHT? WHAT KINDA BOAT 
D’YOU TAKE TO WAIKIKI?”
 “hawaiian airlines.”
 “NO. WHAT KINDA BOAT?”
 “it’s more’n 100 miles. we 
fly. I don’t know anything about 
boats.”
 “WELL YOU GOT THAT BIG 
FERRY I READ ABOUT.”
 “no ferry.”
 “AT LEAST SHOW HIM 
AROUND.”
 We get called on for tourist 
guiding all the time, like you, 

so—dutifully—I asked, 
“Which island is he visiting?”
 “HAWAI‘I, I TOLD YOU. HE’S 
GOING TO HAWAI‘I.”
 “there are seven islands. 
Eight, if you count—”
 “JEEZ! ARE YOU LISTENING? 
HE’S GOING TO HAWAI‘I, WHERE 
YOU LIVE.”
 “I live on Kaua‘i. One of 
the—”
 “WHO IS THIS? IF YOU’RE 
NOT MY COUSIN RICHARD, 
WHY’D YOU TAKE THE CALL?” He 
slammed the receiver down.
 And he’s my well-traveled 
haole cousin. Just three years 
ago he visited Milwaukee. If I 
ever go there I’ll have him take 
me on his Harley to show me 
some cheese.
• Richard E. Peck is a part-time 
Kaua‘i resident and a retired 
president of three universities. 
He has written numerous books, 
plays, columns and TV shows, 
and his work can be seen at 
www.richardepeck.com.

Matsuri Kaua‘i Perpetuates Japanese Culture
by Léo Azambuja nese culture, she said.

 The festival is traditionally 
held in the fall. Usually, a feature 
from Japan is presented along 
with hands-on activities, crafts, 
kimono dressing, tea ceremony, 
shodo, bonsai, ikebana and oth-
ers.
 This year’s cultural festivities 
include Karaoke singers, danc-
ers, martial arts, drumming, 
kimon kitsuke for adults as well 
as children, bento sales, ori-
gami, mochi pounding, mini bon 
dance, tea ceremony and bonsai.

 There will be Japanese dance 
by Japanese visitors and local 
artists.
 The festival will welcome visi-
tors from the Japanese sister cit-
ies Moriyama and Iwaki.
 The Lihu‘e Memorial Conven-
tion Hall is on at 4191 Hardy St. 
The festival’s hours are from 9 
a.m. to 3 p.m. There’s no fee to 
attend, but donations are ac-
cepted.
 Visit www.kauaijcs.org for 
more information.
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Check out the SEPTEMBER 
SPECIALS on KAWASAKI WEED 
TRIMMERS at M. Kawamura Farm

Go to Kawamura Farm Enterprises 
for a NEW  Kawasaki Weed Trimmer

M. Kawamura Farm Enterprises, Inc.  
2824 Wehe Road, Lihue, HI 96766 
245-3524 • kawamurafarm.com

Farm to Stick Pops
www.onopops.com

Hawaii’s only

Refreshing Gourmet 
Popsicles Handmade 

on Kaua‘i

55+ Yummy flavors include: 
Pineapple Vanilla, Crackseed 

Lemon Peel, Lilikoi 50-50, P to the 
O to the G, Pineapple Lihing & 

Chocolate Apple Banana

Local & Organic

It’s NOT just 
about the 
SALT
It’s ABOUT 
the 
FLAVORS! (808) 378-4089 • fax: (808) 442-1230

Visit us in Hanapepe at 1-3529 Kaumualii Hwy 2B
OR order on line at www.saltywahine.com

Lilikoi, Lychee, Mango, Java, Passion 
Fruit, Chili Pepper, Pineapple, 
Coconut, Guava, Garlic, Pepper & 
Hawaiian Sea Salt…plus many more

Coming in October's Edition of

we celebrate Kaua‘i's cultural festivals
send you event listings to calendar@forkauaionline.com now
& call 808-652-2802 to advertise 

remember: more people read For Kaua‘i

for Kaua‘i magazine



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
Sept 24TH • 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 652-2802

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

Information Call 652-2802

Kauai Women in 
Business Roundtable

like us on

Don't forget to check 
our FaceBook page for 
the latest happenings 
on Kaua‘i.

www.facebook.com/
ForKauai

And get more stories & 
photos about all that 
makes Kauai great, 
fresh for you at

forkauaionline.com
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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 calendar@forkauaionline .com • 652-2802

3022 Peleke St., Suite 8, Lihue, HI 96766
(808) 643-2100 or 245-8951

Regularly Scheduled 
Programs
KGTV - Channel 53
(Gov’t Access)

•	 Kauai County Council
•	 Kauai County Planning 

Commission
•	 Police Commission
•	 Mayor Bernard Carvalho
•	 “Together We Can”
•	 and other government 

programming

Frequency of meeting replays 
depend on
the length of meetings.  
Check ww.hoike.org
for additional program schedule 
details.

KUTV - Channel 55 (HTEC)
UNIVERSITY DISTANCE 
LEARNING:
Schedule of programs is 
available at www.hoike.org & 
Oceanic Channel 12

KETV - Channel 56 (HTEAC)
UNIVERSITY DISTANCE 
LEARNING:
Schedule of programs is 
available at www.hoike.org & 
Oceanic Channel 12

Check Ho’ike website for our monthly
Basic Video Production classes and call
246-1556 for information and registration.

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

YOUR VOICE COUNTS ON HO‘IKE
Ho’ike: Kauai Community Television is a treat 
for the eyes broadcasting programs designed 
and developed by our residents. 
 Individuals with a wide spectrum of inter-
ests present their video programs each day 
on Community Access Oceanic Cable Channel 
52. The regular programming includes a wide 
variety of cultural issues, arts and entertain-
ment, sports, inspirational, and health and 
well-being. 
 You might see shows with an obvious lean, 
right or left or in between. The one caveat is 
that the channel is non-commercial. Kauai’s 
community access allows you to express your 
ideas and explore topics that are important to 
you. 
 There are a number of ways to share your 
point of view with your neighbors. Each 
month Ho’ike conducts Basic Video Production 
courses that provide you with easy to follow 
primary training in camera operation, audio 
and lighting, field production techniques 
and editing in Final Cut Pro. Once certified, a 
producer has full access to the equipment and 
facilities at Ho’ike. Another way to get on the 
cable channel is to appear on either the “Open 
Mic” or “Community Camera” programs. 
 Each Tuesday afternoon Ho’ike records 
the free speech exercise in the media center 
studio. Open Mic offers five-minutes in front 
of the camera on a first come first served basis. 
Community Camera allows for a ten-minute 
presentation on the third Tuesday of each 
month. Reservations are required for Com-
munity Camera. Reservations can be made by 
visiting Ho’ike on Rice Street or calling 246-
1556. Access to Kauai’s cable channel is open 
to all residents of our island. 
 Anyone can submit a program with the 
appropriate submission form. All residents are 
free to take advantage of the Open Mic and 
Community Camera opportunities. Certi-
fied producers have access to the equipment 
and facilities. Ho’ike 
is a private non-profit 
corporation provid-
ing residents of Kauai 
training and education 
for public, government 
and education access 
to cable television.

4211	Rice	Street	#103,	Lihue,	Hawaii	96766	•	ph:	(808)	246-1556	•	fax:	(808)	246-3832	•	www.hoike.org

Sat, Sept 6, 10am-4 pm 
Friends of the NS Library 
Quarterly Used Book Sale 
Over 10,000 books, DVDs CDs, 
jigsaw puzzles. All children 
may select one free book. 
Everything half price after 2 
pm. At Princeville Library. Info 
826-4310, princevillelibrary.
com

Sat, Sept 6, 11am-5 pm   
Art Kaua‘i 2014 Entry Day 
Art entry day for upcoming 
exhibition at KSA Gallery, 
Kukui Grove. Info artinkauai@
gmail.com, www.kauaisoci-
etyofartists.org

Sat, Sept 6, 6-9 pm            
The Mooncake Celebration 
The event will feature Moon-
cake tasting, Chinese food and 
organic Tea, live music, activi-
ties for children, and our very 
special guests Queen Brittany 
Kalena Lee, Elua M. Chu and 
Taja Kuuleialohanani K. Wong, 
Hawai‘i’s 2014 Narcissus Queen 
and members of her royal 
court who will tell stories and 
help honor Chang’e the Chi-
nese Goddess of the Moon. At 
Storybook Theatre Hanapepe. 
Tickets $12. Info 335-0712, 
www.storybook.org

Sept 6-7 Belly Dance 
Workshops 
Beautiful Beats with Khalida 
and Indian Fusion with Kalae. 
Workshops over 2 days. 6, at 

The Yoga House in Kapa‘a. 7, at 
Golden Lotus Studio in Kapa‘a. 
Info www.gardennilebellydanc-
ers.com

Sun, Sept 7 Sierra Club Hike 
Maha‘ulepu Sunset to Full Moon 
Walk. South Shore, moderate 3.5 
miles. Start out mid-afternoon 
from Shipwreck Beach walking 
along the coast to Maha‘ulepu. 
Enjoy the setting sun and an al-
most full moon rise. Spectacular 
coastal walk. We’ll shuttle cars 
for a one-way hike. Info Greg 
Peters 413-522-3734, www.
hi.sierraclub.org

Mon, Sept 8, 8:30-11:30 am 
Conflict Resolution 
In this class you will examine the 
nature of conflict and gain an 
understanding of the alterna-
tives for settlement. You will be 
able to practice using real work 
situations and will leave class 
with a ‘toolbox’ of communica-
tion tips. At KCC PAC. Info Peggy 
Lake 245-8318, lakemr@hawaii.
edu

Wed, Sept 10 Kaua‘i Aloha 
Festivals - Smiths 
The Smith’s Family welcomes 
the 2014 Kaua‘i Aloha Festivals 
Royal Court. Enjoy a tradi-
tional Hawai‘ian Feast with the 
Royal Family. At Smiths Tropical 
Paradise. Info Lyah Kama-Drake 
346-1485, kauaialohafest@
yahoo.com

Wed, Sept 10, 6-8 pm Kaua‘i 
Farmers Union Potluck & 
Monthly Meeting 
Join the Kaua‘i Farmers Union for 
our monthly local food potluck 
and education sessions every 
second Wed of the month at the 
Anahola Clubhouse. Please bring 
a dish to share and talk story 
with family farmers, food pro-
ducers, politicians, restaurants 
and other local food supporters! 
We always provide a range 
of speakers and information 
relevant to our mission of sup-
porting the health of the family 
farms of Kaua‘i. Info Ray Maki 
634-5412, permaculturekauai@
yahoo.com

Thurs, Sept 11, 5:30-8 pm 
One Night Only Robert 
Cazimero 
Enjoy a night of music and 
dance, heavy pupu and no host 
bar. At Kaua‘i Museum. $100. 
Info and reservations 245-6931

Sept 12,13 & 14 Kaua‘i Sings 
The 1980s 
Join Kaua‘i’s talent as they 
celebrate iconic hits of the 
1980’s. Proceeds benefit Malama 
Pono Health Services and Kaua‘i 
United Way. 12 & 13, 7pm. 14, 
5 pm. At Hukilau Lanai, Kaua‘i 
Coast Resort. Info 246-9577, 
malama-pono.org

Fri, Sept 12, 7-10 pm North 
Shore Dance Party 
All levels and singles welcome. 
At Church of the Pacific. $5, Info 
kauaidancing.wordpress.com

Sat, Sept 13, 8am-5 pm 
Security Guard Training 
This 8-hour training curricula 
meets the requirements of Sec-
tion 1. Chapter 463, Hawai‘i 
Revised Statues, as amended 
2010. Guards will learn state 
and federal laws regarding 
legal limitations on the actions 
of guards including instruction 
in the laws concerning arrest, 
search and seizure, and the use 
of force and much more. At KCC 
PAC. Info Peggy Lake 245-8319, 
lakemr@hawaii.edu
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Sun, Sept 14, 4-7 pm 
Whiskey-O Live 
Kaua‘i’s own authentic celtic 
band, Whiskey-O, plays from 
4-7 every other Sun afternoon 
at The Feral Pig in the Harbor 
Mall, Lihu‘e. Traditional tunes 
and songs with guitar, violins, 
concertina, recorder and five 
part vocal harmonies will put a 
jig in your step. Info Terra Jean 
Otto terrajviolin@gmail.com

Thurs, Sept 18, 7-9 pm 
Making Marks with Rich 
Richardson 
Juror talk about the creation 
of Honolulu’s award winning 
community art center, free 
and open to the public. At 
KSA Gallery, Kukui Grove. Info 
artinkauai@gmail.com, www.
kauaisocietyofartists.org

Sat, Sept 20, 9am-Noon 
Sierra Club & Surfrider 
Beach Clean Up 
National Coastal Cleanup 
Day Maha‘ulepu Beach Clean 
Up. Sierra Club, Malama 
Maha‘ulepu and Surfrider 
team up to keep this magnifi-
cent beach free of ocean debris 
and litter. Drive on Po‘ipu Road 
past Grand Hyatt Hotel onto 
dirt road to T-intersection and 
turn right. Look for organiza-
tions’ banners. Bring hat and 
water. Bags, gloves and snacks 
provided. Info Judy Dalton 
246-9067, www.hi.sierraclub.
org

Sept 20-October 31 Art 
Kaua‘i 2014 Exhibition  
Premier Show Juried Show 
visited by the State Founda-
tion on Culture and the Arts. 
Opening reception on 19, 5-8 
pm with walk and talk with 
juror Rich Richardson. At KSA 
Gallery, Kukui Grove. Info 
artinkauai@gmail.com, www.
kauaisocietyofartists.org

Sun, Sept 21 Sierra Club Hike 
Pihea Trail at Koke‘e State Park. 
8 miles, difficult. Amazing 
views into Kalalau valley and 
down through native forest 
to the Kawaikoi stream. Info 
Jane Schmitt 826-6105, www.
hi.sierraclub.org

Sun, Sept 21, 4-7 pm             
Expressions of Peace 
International Day of Peace event 
will be held in Sparky’s garden 
at Storybook Theatre Hanapepe. 
This will be a sharing time for 
everyone’s feelings about Peace 
Making in our World. Bring 
your songs, poetry, stories and 
artwork to share with others. We 
will conclude with a flashlight 
procession to the World Peace 
Statue of Quan Yin at the Kaua‘i 
Soto Zen Temple in Hanapepe 
and the ringing of the Peace Bell 
on their campus. Participants are 
encouraged to bring a potluck 
dish to share from their own 
culture. Info 335-0712, www.
storybook.org

Sept 21-27 Kaua‘i Mokihana 
Festival 
Year of Na LoeaO Na Mea Hana 
Lima (Master Crafters) Hawai‘ian 
culture workshops, music 
contest, 3 day hula competition, 
crafts fair, and music events, 
Hawai‘ian church service, and 
more. At Kaua‘i Beach Resort 
and other venues. Info Carol 
Bain, Maka Herrod 822-2166, 
maliefoundation.org

Wed, Sept 24 Sierra Club Hike 
Waimea Canyon Road Clean Up. 
Easy, 2 miles. Afternoon clean-up 
of Sierra Club’s adopted highway 
requires a little over an hour. 
Please help keep the gateway to 
Waimea Canyon litter-free. Info 
Bob Nishek 346-0476, www.
hi.sierraclub.org

Wed, Sept 24, 9am-Noon 
Quickbooks 2010 Advanced 
This class is designed for 
experienced users of Quickbooks. 
The hands-on class will focus on 
financial statements and reports 
provided with Quickbooks, 
creating and memorizing reports 
for management information, 
and much more. At KCC PAC. Info 
Peggy Lake 245-8319, lakemr@
hawaii.edu

Sept 26-28 16th Annual 
Kaua‘i Powwow 
Celebrating the rich Native 
American heritage in Hawai‘i. 
Traditional drumming, street 
parties, live entertainment, chil-
dren’s shows. Family fun event, 
free admission. 26, 4-9pm. 27 & 
28, 10am-5 pm. At Kapa‘a Beach 
Park. Info Dr. Kani Blackwell 651-
7733, www.kauaipowwow.com

Sept 26-28 Emma’s Last 
Dance 
Playwright, director and living 
treasure David Penhallow Scott 
remembers growing up in 1940s 
Hawai‘i and shares it with us 
in this thrilling family drama. 
Emma’s Last Dance, transports 
us into sugar plantation society, 
before, during and after the 
bombing of Pearl Harbor, as 
Hawai‘i and all its residents are 
swept up onto the stage of world 
war. At KCC PAC. 26 & 27, 7pm. 
28, 4pm. Info 635-3727, www.
womenintheatre.com

Sat, Sept 27, 4-6:30 pm 
Meditation, Chanting,     
Teachings (Satsang) 
Join us for an uplifting experi-
ence and vegan potluck. With 
OM (Swami Omkarananda), in 
the tradition of Master Sivana-
nda and Swami VishnuDevana-
nda. Last Sat of the month. At 
556 Kamalu rd Kapa‘a. Info OM 
633-8221, events@omlineash-
ram.com
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WHY SUBSCRIBE? WE’RE FREE & YOU GET
 the latest in news, culture, people, everything that’s happening on Kaua‘i

Publisher Barbara Bennett 808-652-2802
www.forkauaionline.com

barbara@ forkauaionline.com

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

SUBSCRIBE TODAY Coming direct to you from many 
locations such as Lihu‘e 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 
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The father of a friend of mine had an interesting quirk: He 
would not plant anything in his yard unless it was edible.
 If there was a tree, it was a fruit tree. If there was a shrub, it 
had edible berries. 
 I actually don’t know whether he had a grass lawn, or 
whether there was some edible ground cover, but I appreciated 
his commitment.
 It reminds me of the fascinating concept of the canoe 
plants—the array of botanical species that Polynesian voyag-
ers carried with them from island to island to ensure their 
survival.
 They weren’t all edible plants, certainly, although many of 
them were. The list included fiber plants, medicinal plants, 
ceremonially important plants and others.
 But a remarkable number were multiple threats. They fitted 
in numerous categories.
 Hau, as an example, made valued cordage. The great cables 
that were woven to try to save Hawai‘i’s royal yacht when it 
went up on the reef at Hanalei—they were fashioned of the 
inner bark of hau.
 Hau also has lightweight wood that was used in canoes, 
fishing floats and house timbers. It had medicinal uses, and the 
flowers are edible, if not too palatable.
 Ti, another canoe plant, could be used for thatching, for 
weaving, for wrapping food, and the baked root of the ti plant 
was a sweet confection. In later years ti root extract was used 
to make a prized alcoholic beverage, okolehao.
 But it is unlikely that there was a plant more suited to living 
and surviving in the tropics than the coconut palm.
 Its value to early Pacific cultures is hard to overstate. 
 I can remember talking with the great Hawai‘ian artist Herb 

Value of Coconut to Polynesians is Hard to Overstate
by Jan TenBruggencate

Kawainui Kane. We were at the dock 
at Nawiliwili as the voyaging canoe 
Hokule‘a was towed in after one 
of its hulls swamped in the Ka‘ie‘ie 
Channel. Kane had designed the 
canoe.
 I asked him how early voyagers 
would have prevented or responded 
to a catastrophic swamping. 
 Kane answered quickly. The early 
voyaging canoes were made of 
wood, and would naturally float, 
unlike the wood and fiberglass 
Hokule‘a. And any voyaging canoe 
would have been loaded with buoy-
ant coconuts, which would have 
added lift, he said.
 But in addition to the buoyancy of 
the nuts, they provided pure nutritious fluid that was fresh and 
sweet, even if the tree was growing in nearly pure salt water. 
The inner nut was hard and could be used for implements. 
The fiber in the husk could be woven into a kind of rope called 
sennit, which was resistant to salt water and was used to lash 
canoes. 
 The meat of the coconut could be eaten at any stage, and 
could be processed into coconut cream or coconut oil.
 Coconut fronds could thatch a house--not the most durable 
thatching material, but the quickest and easiest to collect and 
install. The leaflet midribs were used to string kukui nuts for 
torches. The fronds could be woven into hats and baskets and 
toys.

 I learned on the island of Atiu in the Cook Islands that 
coconut bark works as a natural insect repellent if burned like a 
mosquito punk.
 And those are just a few. The coconut’s values run far beyond 
its swaying grace against the sunset in a tropical breeze. In 
fact, that is the one modern value that early Polynesians may 
never have valued at all.

• Jan TenBruggencate 
is a Kaua‘i based writer 
and communications 
consultant.
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Kaua‘i Business Directory
call Barbara 808-652-2802 or Melinda 808-652-6878 to advertise here

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

Bakery

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

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

Kitchen S a l e s  &  S e r v i c e
N e w  &  U s e d  C o m p u t e r s
P C  /  M a c   •   A L L  B r a n d s

THE COMPUTER
HOSPITAL

1347 Ulu Street, Kapaa • 822-2667

Kalaheo Music & Strings

808-332-8302
www.kalaheomusicandstrings.com

Ukulele, Baritone & Guitar Lessons
children & adults * individual & groups
vistors welcome
Let’s Play!
reserve your time today!

Overnite mailed to your home or business

1.888.85.MAINE
Main Lobster & Seafood Gifts

Service @LobsterAnywhere.com

.comL Aobster nywhere

 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

Sat, Sept 27, 5:30-9:30 pm 
5th Annual Jazz & Wine 
Festival 
Sip delicious wines and sample 
culinary creations from local 
restaurants amid the soothing 
sounds of live music. A silent 
auction will benefit the Kaua‘i 
Lifeguard Association. At The 
Westin Princeville Ocean Re-
sort Villas. $95. Info 827-8808

Sun, Sept 28 Kaua‘i Aloha 
Festivals - Church Service 
Hale Pule, at Kupa‘a I Loko 
Konalima Hawai‘ian Church, 

Kekaha. Kaua‘i’s westside com-
munity of Kekaha honors Kaua‘i’s 
royal family with pule (prayers) 
and mele (songs) to wrap up the 
Kaua‘i Aloha Festivals season. 
Traditional hymns are sung in 
English and Hawai‘ian. Public 
is welcome. Info Kahu Sam 
(Reverend Sam) 652-0524, 
Lyah Kama-Drake 346-1485, 
kauaialohafest@yahoo.com

Fri, October 3, 8am-4 
pm   Developing Dynamic           
Customer Service 
This course is designed for small 
business owners, managers, 
and employees. There will be 
roll-play and practical, hands-on 
work along with training hand-
outs. Students will learn skills for 
problem solving for internal and 
external customers, non-verbal 
communication, customer 
retention, and cultural diversity. 
At KCC PAC. Info Peggy Lake 245-
8319, lakemr@hawaii.edu

Fri, October 3, 5:30-7:30 pm 
Shabbat Dinner Potluck, 
Monthly Event 
Come and welcome the Shabbat 
with us. A sacred time dedicated 
to peace, love, prayer, medita-
tion, contemplation, and total 
rest in body, mind and spirit. 
First Fri of the month. At 556 
Kamalu rd Kapa‘a. Info OM 633-
8221, events@omlineashram.
com

Sat, October 4, 9am-3 pm 
Matsuri Kaua‘i Cultural 
Festival 
Presented by Kaua‘i Japanese 
Cultural Society. Featuring danc-

ers, martial arts, drumming, 
kimon kitsuke, bento, origami, 
oshibana, musubi contest, 
mochi pounding, tea ceremony, 
bon-dance, bonsai, jorei and 
flower circle, karaoke singers, 
and more. At Kaua‘i War Memo-
rial Convention Hall. Info Pearl 
Shimizu 822-5353

October 4 & 5 18th Annual 
Kaua‘i Coconut Festival 
Everything about Coconut, 
non-stop music, taiko drummers, 
keiki fun, petting zoo, cooking 
demonstrations. 4, 9am-5 pm. 5, 
10am-4 pm. At Kapa‘a Beach Park. 
Info Tricia Yamashita 652-4988

Sun, October 5, Day Race 
Test n Tune 10am-1 pm, 
Racing starts at 2 pm till pau. 
At Kaua‘i Raceway Park. $12. 
Info 639-3965, dragrace-
kauai.com

More People Read
For Kaua‘i Magazine

&

forkauaionline.com
get your business noticed

advertise today
808-652-6878
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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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