
FREE
FREE
FREE

Preserving Kaua‘i’s Culture in Pa‘akai
The Santos family returns every summer to an oceanfront stretch of 
red earth in Hanapepe to make sea salt, or pa‘akai. It’s the only place 
where pa‘akai is made in the old Hawaiian way.  Story page 12

Sweet Marie’s Hawaii
Gluten-free food that 
tastes like heaven
page 20

Kapa‘a Liquor 
& Wine Co.
75 years of local service 
coming full circle
page 6
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More Fun on the Island!
Check out our exclusive 
Island Activities section 
on page 17
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Some things just keep getting better with 
age. And that is exactly the case with the 3rd 
Annual Kaua‘i Fashion Weekend presented by 
Kaua‘i Fashion Week last month.
 Kaua‘i’s signature fashion show brought 
a roster of select and talented designers who 
presented their creations on the catwalk to a 
crowd of more than 400 in the grand ballroom 
of the Kaua‘i Marriott Resort at Kalapaki Beach 
April 4.
 Joining the event’s mastermind, visionary 
and co-founder, Sha Ali Ahmad of Ahmad Cou-
ture, were Louda Lourrain, Wilma Bumanglag 
of Wilma B, Desirea Aguinaldo of Gypsy Rain, 
Taryn Rodighiero of KaiKini Bikinis and Chante-
relle Chantara of Chez Chanterelle.
 Event co-founder Marynel Valenzuela 
said international fashion designer Ahmad has 
been the fashion show’s co-producer and over-
all runway director since day one. 
 “Kaua‘i Fashion Week event is part of his 
community service to our island,” she said of 
Ahmad, who does it on his own time, and uti-
lizing his own resources to bring a glimpse of 
international fashion to Kaua‘i.

3rd Annual 
Kaua‘i Fashion 
Weekend 
Rocks Kalapaki

IN FOCUS

by Léo Azambuja

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

634-8062 
or 
jill@forkauaionline.com

Meghan King Edmonds of Real Housewives of Orange County, 
center, with Sha Ali Ahmad of Ahmad Couture, are seen here 
flanked by two models.

Taryn Rodighiero, designer of KaiKini 
Bikinis.

Miss Keiki Hawai‘i Kinohi Naihe.
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river views from Ke Ala Hele Makalae’s interpretive signage loop,” 
McCubbins said. “My task force included Doug Haigh, chief of the 
county’s Public Works Building Division, and a cheerful group from 
Soka Gakkai International who embrace Nichiren Buddhism, a 
dynamic philosophy grounded in the realities of daily life.”
 Local businesses generously donated supplies and entrees for a 
lavish lunch spread that capped off the morning’s hard work.
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Leading more than 130 willing volunteers through a community 
workday to celebrate Earth Day on April 18 was a lot like fighting a 
forest fire. 
 Both the Earth Day in Lydgate Park 2015 (“ED-15”) coordinators 
and firefighters use Incident Command System, a systematic tool for 
the command, control and coordination of emergency response.
 “As Operations Section Chief for our 10th annual ED-15,” said 
Valerie Woods, “I supervised seven team leaders, making sure they 
had adequate resources to efficiently complete their objectives. 
 “ED-15 presented a few challenges, which we treated as 
opportunities to learn and improve. Despite those minor challenges, 

all seven leaders 
and their crews 
succeeded in 

completing their operations. Over 130 volunteers collaborated to:
• Clean the beach thoroughly,
• Build and paint six new picnic benches,
• Clear lauhala and brush from Hikia‘akala Heiau,
• Cut back the jungle to open views from the interpretive signage 

loop on Ke Ala Hele Makalae,
• Pick up litter throughout the park,
• Collect data on trees for the Arbor Inventory GIS layer we’re 

compiling, and
• Renovate Kamalani Playground’s Swinging Platform.

Earth Day in Lydgate Park 2015
By Tommy Noyes

Community

• 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 Bicy-
clists certified instructor.

Contributed photo

As one of the Earth Day 2015 operations, the Screw Team All-Stars renovated 
the Swinging Platform in Kamalani Playground. Scott Hansen, Ralph Ziegler, 
Rod Mockett, and screw master Graeme Merrin have been keeping Kamalani 
Playground structurally sound for more than 20 years. 

 “I encourage everyone – keiki to kupuna – to save the date and 
register at www.Kamalani.org now for our big autumn community 
workday. National Make A Difference Day will start at 7:30 a.m. 
on Saturday, Oct. 24, 2015. Come out and enjoy this rewarding 
experience.”
 Wendy Netzer travels from California to attend EDs. She said, “I 
watched Valerie manage the operations. There’s way more structure 
to a well-run event than I realized. Now I appreciate the detailed 
thought and preparation necessary to make this community workday 
flow smoothly for the many volunteers.”
 Volunteers young and old, from the Girl Scouts to the Ys Men, all 
have active roles.
 “We started the Malama the Heiau volunteers work session with 
a brief history of Hauola,” said Annaleah Atkinson, who serves with 
both Na Kahu O Hikina‘akala and the Friends of Kamalani and Lydgate 
Park. “After a prayer we launched into our cleanup.
 “Girl Scouts and their leaders were working side-by-side with 
beauty queens Miss Paradise Kaua‘i 2015 Sarah Manuel – who served 
as the event’s Public Information Officer – and Miss Cosmopolitan 
Elite 2015 Jamilee Jiminez. Luckily, we had some strong male backs 
working along with us as we raked, pruned and carried lauhala and 
other green waste to the roll-off container provided by the county 
for composting. Once the roll-off was full, the girls ran off to play in 
Kamalani Playground.”
 Scott McCubbins’ crew took on a physically strenuous task. 
 “We cleared back the thick jungle that blocked the ocean and 
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On the Cover: Frank Santos, with his daughter, Kuulei 
Santos, and his granddaughter, Waileia Siale-Santos, at the 
Hanapepe salt beds, where they return every summer to 
harvest sea salt. Photo by Léo Azambuja
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I’m always amazed by how far aloha can go. 
Last month, a friend of mine, Richard Duarte, a local boy from Paka-
las, returned home from three hard-core surgeries on the Mainland. 
Thankfully, he is expected to make a full recovery and live a normal 
life, surf and work like it never happened.
 However, his medical bills and living expenses will not make life 
any easier for him and his family, even with the health insurance 
picking up its share. Well aware of this, a couple of his co-workers at 
a resort in Nawiliwili set up an online crowdfunding account at Give 
Forward to help out Richard and his family.

 When Richard arrived back on Kaua‘i, he had no idea the account 
existed. By the third week of April, the online campaign had more 
than $27,000 in pledges from friends, co-workers, family and resort 
guests, all of them wishing Richard a healthy recovery. A handful of 
them pledged $1,000 each, but even the smallest amounts add up.
 It was truly amazing to see that many people giving away money 
without expecting any personal gains in exchange. True aloha spirit.
 I was amazed, but I shouldn’t have been. After all, aloha is the 
most precious thing we have to share here on Kaua‘i. Aloha is love, 
and love is one and many things at the same time.
 The great thing is, we don’t really have to spend money to share 

Share Aloha
By Léo Azambuja

aloha. Even in Richard’s case, aloha is free. Just share a positive 
thought with him and you will see how much it will add to his 
healing. 
 We can and should share aloha every day; with our family, friends, 
neighbors, co-workers, strangers, everyone.
 And in this month of May, we all should share a little extra aloha 
with our mothers; they deserve it more than anyone.
 Happy Mothers Day!

There is an old Hawaiian story about a young woman who caught too 
much fish on the Westside of Kaua‘i and wasn’t able to give it all away. 
 Without knowing what to do with so much catch, the woman felt 
really bad that she would waste all that food and started crying.
 Hawaiian goddess Pele heard the woman’s cries and felt sorry for 
her. So Pele took the form of an old woman, and brought the young 
woman to an area near the shore where crystals filled shallow pools. 
Pele then told the woman to rub the crystals on the fish, so they would 
be preserved.
 Pele then dug a hole, and it was filled with water. She told the 
young woman to keep water in the shallow pools, and the sun would 
create more crystals.
 This is how Hawaiians learned to use pa‘akai, or sea salt.

Hawai‘i Wisdom

Editor’s Notes

Hanapepe salt beds
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A Night of Piano
TO BENEFIT KAUAI CONCERT ASSOCIATION

SATUR DAY
MAY 30

7PM
KCC PE R FO R M ING 

AR TS CE NTE R
$20/$10

ADULTS/STUDE NTS

Join us for a backstage champagne, dessert and coffee reception to follow.
Suggested donation of additional $20 per person.

CALL (808) 245-SING (7464)
WWW.KAUAI-CONCERT.ORG

Buy tickets:
Magic Dragon (Princeville)
Kauai Music & Sound (Kapaa)
Pictures Plus (Kukui Grove), Island Soap 
& Candle (Koloa)
The Wine Shop (Koloa), Kalaheo Coffee 
(Kalaheo)
Aloha ‘n Paradise (Waimea)

Henry Adams 
“Hank” Curtis

Dr. Jean Shein

Dr. Timothy Lee

 

Orchid Alley Kauai  

www.OrchidAlleyKauai .com 

(808)-822-0486  

(Starting at $69  
delivered throughout  the USA!) 

(Old Kapaa Town) 

We Ship ! 

Mother’s Day   
Orchid Gift baskets! 

By the end of June, one of the 
longest-running businesses in 
Old Kapa‘a Town and an icon of 
long-gone plantation days will 
close its doors for good.
 “There used to be this line 
of family businesses along 
the street here. We are one of 
the last dinosaurs,” said Lyle 
Kuboyama, owner of Kapa‘a Li-
quor & Wine Company.
 The small liquor store that for 
75 years served mostly residents 
is going out of business. Lyle, 

who will be 71 years old this 
year, says he’s slowing down and 
it’s only getting harder to run the 
business by himself.
 “And I need to do some other 
things I haven’t been able to do,” 
the humble, soft-spoken stor-
eowner said in an almost inau-
dible voice.
 Lyle said he’ll shut down 
when his liquor license expires at 
the end of June. Until then, he’s 
liquidating his hard-liquor, but 
is still stocking on beer and soft 
drinks. 
 The story of Kapa‘a Liquor & 
Wine goes back before Lyle was 
even born.
 Lyle’s father, Kashiko Kuboya-
ma, worked on his family’s rice 
mill in Hule‘ia, Lihu‘e. After the 
mill shut down around 1930, the 
Kuboyamas bought the Hayashi 
Hotel in Nawiliwili and reopened 
it as Hotel Kuboyama.
 Kashiko was an electrician 
and also sold appliances. While 
living in Nawiliwili, he sold a 
sewing machine to a seamstress 
in Kilauea. Later he married her 
daughter, Yukiko Kuboyama.
 In 1940, Kashiko bought a 

Kapa‘a Liquor & Wine Co. Folding After 75 Years of Service
By Léo Azambuja

small general store in Kapa‘a 
and reopened it as the Kapa‘a 
Liquor & Wine Company. A few 
years later, he opened an appli-
ance store across the street. On 
the side, Kashiko worked as an 
electrician, wiring homes.
 Back in the day, most Kapa‘a 
residents worked for the sugar 
or pineapple plantations. As a 
result, Lyle said, the majority of 
the liquor store’s customers were 
plantation workers; “Filipinos, 
Japanese, Portuguese, Chinese, 
everything.”

 On payday, the plantation 
workers would form a huge line 
in front of the store. But the 
Kuboyamas also allowed cus-
tomers to keep an account and 
pay it later.
 In those days, Kapa‘a “was 
like an old cowboy town,” Lyle 
said. There were few cars and no 
traffic. Trains hauling sugar cane 
ran on tracks along the coast. 
Small portions of those tracks 
can still be seen over Mo‘ikeha 
Canal.
 “Growing up was the best 

time,” he said. 
The kids would 
pull sugar cane 
from the back 
of the trains to 
chew on it. They 
picked guava 
from trees on 
the hillside by 
Kapa‘a Middle 
School and 

fished along the 
coast, catch-
ing aholehole, 
‘aweoweo, pap-
io and oama. 
 During New 
Year’s Day cel-
ebrations, his 
family would 
get together at 
the Kuboyama 
Hotel and pound mochi. Lyle 
would swim at Rice Beach, bet-
ter known as Kalapaki Beach, 
and fish from the pier.
 As a young man, he left for 
college on the Mainland and 
got a teaching job there. Then 
he was drafted to Vietnam and 
later discharged following an in-
jury. He went back to college and 
teaching, and then worked as an 
accountant for 7-Eleven.
 In 1982, he returned to Kaua‘i, 
just in time to see Hurricane ‘Iwa 
wipe out the original liquor store 

Biz 
of the 
Month

building, which had been there 
since at least 1900.
 His family rebuilt the store, 
but Hurricane ‘Iniki in 1992 
tore out the building’s top-half, 
which was again rebuilt. Three 
years later, Lyle decided to help 
his mother to run the store. His 
father died in 2008, at 96 years 
old, and his mother died in 

September, at 97 years old.
 With the closing of Kapa‘a 
Liquor & Wine, another chapter 
of Kapa‘a’s old plantation days 
comes to an end. 
 Lyle’s customers told him 
they’re going to miss him. Some 
call him baby, others call him 
love.
 “It’s been fun,” he said.

Kashiko and Yukiko Kuboyama

Lyle Kuboyama



Salty Wahine Gourmet Hawaiian Sea Salts
1-3529 Kaumualii Highway Unit 2B, Hanapepe, HI
9am to 5pm daily • 808-378-4089 • www.saltywahine.com

Who’s the best cook?

Give her the gift of Gourmet Hawaiian
Sea Salts & watch her smile!

Momof
Course!

KFE EXPO 2015

EXPO 2015
FRIDAY & SATURDAY
may 15th-16th

9AM-3PM



3337 Nawiliwili Road
Lihue, HI 96766

808-245-9015
aspirefurniture.com

Mon-Sat 10am-5pm

KAUAI’S HOME FURNISHINGS
AND INTERIOR DESIGN DESTINATION

Our philosophy is really quite simple . . .
to create a beautiful and lasting 
environment while taking you further 
than you dreamed you could go!



Kauai Auto Detail “KAD” 
“KAD” SPECIALIZES IN SALTWATER 
& CORROSION PROTECTION

SATISFACTION 
GUARANTEED!!!

www.kauaiautodetail.com
4-1176 KUHIO HWY, KAPAA
808-639-2353

Receive 10% discount by 

mentioning you saw us in 

for KAUA‘I magazine!!!
Good For May 2015 only

County of Kaua‘i Planning Department 
4444 Rice Street, Suite A473   Līhu‘e, Hawai‘i 96766  |  (808) 241-4050

District Community Meeting Location Date Time
Waimea/Kekaha Waimea Neighborhood Center Thursday, May 14 5-7pm
Koloa Koloa Neighborhood Center Friday, May 15 5-7pm
Līhu‘e Līhu‘e Civic Center * Saturday, May 16 9:30-11:30am
East Kaua‘i Kapa‘a Neighborhood Center Thursday, May 21 5-7pm
Hanapēpē/‘Ele‘ele Hanapēpē Neighborhood Center Friday, May 22 5-7pm
North Shore Kilauea Neighborhood Center Saturday, May 23 9:30-11:30am

Visit www.plankauai.com and check social 
media for details. Scan the QR code to view 
the full schedule online.

MAY 1st - MAY 9th

PLAN KAUAI TENT 
Look for the 

during Pop-up Week!

facebook.com/kauaiplanning @planKauai PlanKauai.com

Get involved and join upcoming community meetings and events.
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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

69th
Year

Call (808) 246-5576
www.kauaibeachresorthawaii.com

4331 Kauai Beach Drive, Lihue, HI 96766

Unique Outdoor Wedding Venues & Spacious Ballroom. 
Ask about our kama‘aina rates.

Pub:  For Kauai
Issue:  April
Size:  3c x 5”, 4C
(4.5417” x 5”)
DUE:  Mar 25

I’ll be honest with you; up until 10 years ago I knew hardly anything 
about tsunamis “Tidal waves,” as I called them, were mostly the stuff 
of storybooks and legends. I didn’t grow up along the coast, and was 
formally educated in the mountains of Colorado and the lakes of Mich-
igan. Pearl Buck’s The Big Wave had an imprint in my mind, but my 
frame of reference really didn’t leave those pages. 
 Everything changed on Christmas day in 2004, when a magnitude 
9.1 earthquake struck off the coast of Sumatra and caused the most 

destructive tsunami in history 
for that time, claiming an es-
timated 230,000 lives. Just a 

couple years into my fledgling career as a coastal planner in California, 
suddenly the conversation was all about tsunami science and plan-
ning. I began to learn a few things.
 Now, just into my fourth year on Kaua‘i, and at the four-year an-
niversary of the devastating Tohuku tsunami in Japan, I have the op-
portunity to impart some of that knowledge on to you.
 First things first, tsunamis are not tidal waves. They are multiple 
gigantic waves caused by underwater disturbances, including earth-
quakes, volcanic eruptions, landslides or even meteorites. Tsunamis 
can travel at speeds of hundreds of miles per hour and when they hit 
land, they can have waves as high as 100 feet or more. Tsunamis in 
Hawai‘i can be generated locally near the more seismically active Big 
Island or thousands of miles away in the Pacific Rim.

Whether Visiting or Living on Kaua‘i, Be Tsunami Aware
By Ruby Pap  The recorded history of Hawaiian tsunamis shows that 26 large 

tsunamis have made landfall within the islands and eight have had 
significant damaging effects on Kaua‘i. Of note is the 1946 and 1957 
Aleutian Island tsunamis where maximum runup recorded was 46 
feet in Ha‘ena. 
 Geologic evidence recently discovered in the Makauwahi sink hole 
in Maha‘ulepu points to a super tsunami that hit Hawai‘i roughly 500 
years ago from the Aleutian Islands. 
 Interestingly, in the less active period since 1964, tremendous 
coastal development has occurred on Kaua‘i, raising the risk of dam-
age from future tsunamis.
 Early warning and evacuation are key to staying safe. Tsunami 
warnings come from the Pacific Tsunami Warning Center. Sirens will 
go off and we may receive warnings by phone. The first step is to tune 
into local media to receive instructions. Never approach the ocean if 
you see it receding and suddenly exposing the ocean floor or fish. 
 In the case of a locally generated tsunami near the Big Island, we 
will only have 45 minutes notice so it is very important to move to 
higher ground immediately once notification is made. Tsunamis gen-
erated from elsewhere are detected with more advance warning – a 
few hours. 
 Last year, the Kaua‘i Civil Defense Agency completed a new set of 
tsunami evacuation maps, which are based on the latest scientific 
modeling by UH utilizing bathymetric or ocean floor mapping. Evacu-
ation maps can be found at www.kauai.gov/civildefense and they are 

also published in the latest editions of the phone book. 
 Also, Kaua‘i Civil Defense recently deployed tsunami evacuation 
route signs along the roadways. Most important is to be aware, get 
to know the evacuation zones and have an emergency evacuation kit 
ready. Many of us have already been through an evacuation and know 
that it might be a while before we are cleared to go home. While it 
may seem like a pain to evacuate when no impacts actually occur, 
take comfort in know-
ing these systems are 
in place and we are as 
prepared as we can 
be when a damaging 
tsunami does strike. 

• Ruby Pap is a Coastal 
Land Use Extension 
Agent at University of 
Hawai‘i Sea Grant Col-
lege Program. She can 
be reached at rpap@
hawaii.edu.

Akeakamai A building damaged by the 1946 tsunami in Hilo, Big Island. 

Co
nt

rib
ut

ed
 p

ho
to



I’ll show you how life  
insurance can come in  
handy for more immediate 
family needs, like college. 
We put the life back
in life insurance.™ 
CALL ME TODAY.

There are also benefits now.

With life  
insurance,  
the benefits 
live on.

State Farm Life Insurance Company (Not licensed in MA, NY or WI)
State Farm Life and Accident Assurance Company (Licensed in NY and WI)

Bloomington, IL
1311019

Mike Martinez, Agent
4-831 Kuhio Highway

Kapaa, HI  96746
Bus: 808-821-2630

mike.martinez.r6ss@statefarm.com

Mike Martinez, Agent
4-831 Kuhio Highway

Kapaa, HI 96746
Bus: 808-821-2630

mike.martinez.r6ss@statefarm.com

See just how big your
savings could be.

State Farm Mutual Automobile Insurance Company,
State Farm Indemnity Company, Bloomington, IL1103155.1

Your savings could add up to
hundreds of dollars when you
put all your policies together
under our State Farm® roof.GET TO A BETTER STATE.™

CALL ME TODAY.

Cut costs while still getting the
coverage you need. From 
Business Insurance to Employee 
Retirement plans, I make it my 
business to protect yours.
Like a good neighbor,  
State Farm is there.®
CALL ME TODAY.

0907512.1 State Farm Fire and Casualty Company, State Farm General Insurance Company, Bloomington, IL

Small 
business, 
Big 
savings.

Discounts up to

*Discounts vary by state

40%.*
Mike Martinez, Agent
4-831 Kuhio Highway

Kapaa, HI  96746
Bus: 808-821-2630

mike.martinez.r6ss@statefarm.com

Discounts as
big as a house.
Or condo.
Or apartment.

IS EXPANDING OUR SERVICES!

PRESENTING

www.LANIBOYDUPHOLSTERY.com

(808) 245-2006 (808) 245-9006
Phone Fax

COMMERCIAL INDUSTRIAL RESIDENTIAL
print@inkspotkauai.com

 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

Syngenta Hawai‘i
supporting Kaua‘i agriculture

Seeds • Crop Protection
Seed Treatment • Farm Management

Anytime.
Anywhere.
Any day...

Darrellyn Lemke, 
Agent

4-1593 Kuhio Hwy
Kapaa, HI 96746

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

That’s when you can count 
on State Farm®.
I know life doesn’t come with a schedule. 
That’s why at State Farm you can always count 
on me for whatever you need – 24/7, 365.

GET TO A BETTER STATE™. 
CALL ME TODAY.

1101198.1 State Farm, Home Office, Bloomington, IL
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two or three days, a family member will come by, add more water 
and stir the salt.
 When it’s time, harvesting is done by carefully raking the salt 
layers and placing the salt in baskets. The salt is then dipped into 
fresh water to rinse off mud and other debris, and left to dry for up to 
a month-and-a-half.
 The top layer of salt is pure white, and is usually used as table salt. 
The middle layer has a pinkish color from the brine shrimp, and is 
used mostly for cooking. The bottom layer has a dark, muddy color, 
and is left on the bed until the season ends. This darker layer is used 
in fishing coolers, for pickling, in blessings or taro-field and fishpond 
maintenance.
 Some people may also harvest red clay from the mountains in 
Waimea, and blend it with the white salt to produce ‘alaea salt, a 
reddish salt rich in minerals.
 “Once people taste the salt, they want more of it, the taste of it is 
so sweet, it makes you want to use it on all your food,” Frank said.
 His wife, Abbey Santos, said the whole process is a nice family 
tradition that promotes bonding.
 “Everyone wants to be a part of it,” Abbey said.
 However, many issues threaten the tradition, according to Kuulei: 
Dust from the nearby airport and roads, homelessness in the county 
park, feral cats, old waterlines bursting, and people partying in the 
parking lot and leaving behind trash and broken glass, and even 
needles and condoms.
 But Kuulei has long played an active and vocal role in protecting 
the salt pans.
 “For every tradition, you need your kupuna, you need your keiki; 
and without this, it won’t thrive and continue,” she said of the elderly 
and the young children. “And you need us – the middle generation – 
to help fight to keep it protected.”
 Frank said many entities have tried to lease or acquire the land, 
currently under jurisdiction of the state Department of Transporta-
tion. Keeping it as is, he said, is where the value is.
 “This is truly a gift given to us,” Frank said of the salt-making 
tradition. “It’s so important we teach the young.”

Each summer, 17 families return to a small stretch of red earth near 
the ocean in Hanapepe to continue a tradition spanning several 
generations. It’s the only place in the world that still makes in a tradi-
tional way the Hawaiian sea salt, or pa‘akai – “to solidify the sea.”
 “Basically, it is part of our culture, Hawaiian culture,” said Frank 
Santos, who started working alongside his mother on the salt beds in 
Hanapepe, Kaua‘i’s Westside, a half-century ago.
 The flaky, crystalized Hawaiian sea salt is only made during the 
summer months, said Kuulei Santos, Frank’s daughter. During the 
winter, that whole patch of red earth between Salt Pond Beach Park 
and Hanapepe Airport is usually flooded.
 By the end of May, or earlier if it’s dry enough, the families come 
back to the area to start working on the salt beds, or pune‘e. It’s a 
backbreaking, time-consuming endeavor, and interestingly enough, 
there’s a lot of mud involved in creating a product that turns out pure 
white.
 “You get dirty doing this, your clothes get stained, you smell … 
It’s a very dirty process,” Kuulei said. 
 Additionally, there’s absolutely no money involved. The Hawaiian 
pa‘akai made in Hanapepe is not available for sale anywhere in the 
world; it can only be given away or traded.
 The Santos family manages two wells that provide enough salt 
water for 12-to-14 beds. If it’s a good year – meaning a dry season 
– the Santos family will do three-to-four harvests, each filling up 
about 12 pakinis, or large buckets. If it’s a bad year – a rainy summer 
– there will be no salt; exactly what happened last year.
 Kuulei said she only fully embraced the family tradition after she 
became a young mother. From then on, she has been one of the most 
vocal advocates of this ancient Hawaiian practice. Her children joined 

Preserving Kaua‘i’s Culture in Pa‘akai
By Léo Azambuja the family tradition a lot earlier.

 “I came here when I first walked,” said Waileia Siale-Santos, 
Kuulei’s youngest daughter. 
 When Waileia was 4 years old, Frank built a tiny salt bed for her. 
Now 13 years old, Waileia looks forward to come back each year and 
redo that same bed, teaching younger children what her grandfather 
once taught her.
 Kuulei said there is something special about working together as 
a family and creating something difficult and time- and energy-
consuming; and then give it away. Sometimes there will be about 25 
family members working together.
 “There’s something to be said about being able to stand on the 
exact same place that my grandmother stood, and my kids’ great-
grandmother, and create a product just because we love our culture, 
we love our history, we love the fact that we can get together as a 
family and do something unique and then give it away,” Kuulei said.
 This month, the Santos family will again embark together on their 
summer-long journey.
 The first thing to do is empty the wells, or waipuna, and clean 
their walls. Within a day or two, water naturally fills up the wells. The 
presence of brine shrimp in the wells is a good sign; the shrimp love 
salt water.
 Meanwhile, family members will use rough rocks to clean the salt 
beds that have been left unattended since last season. 
 Dark-grey mud is harvested from the surrounding area and 
properly cleaned before being poured over the salt beds. The beds 
are then smoothed with large, smooth rocks. 
 Once the mud hardens, the beds are ready. Salt water is trans-
ferred from the well into a waiku, a special holding bed. There, the 
water heats up before it is transferred to one of the salt beds. In the 
beds, water evaporation causes salt crystals to form and sink. Every 

Every summer, several families, including the Santos family, work on the salt beds at Hanapepe, the only place in 
Hawai‘i where sea salt is still harvested in traditional Hawaiian fashion. Photos by Piilani Kali

Above and below: A muddy process produces pure white salt. 

Piilani Kali

Piilani Kali
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WHAT THE 
SOLAR GUYS 

MAY NOT TELL YOU
Not everyone needs a $25,000 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
$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.

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.

May is one of the most beautiful and joyful months 
of the year. So many things are blooming and flour-
ishing after the spring rains. 
 In Waimea, the Gold trees (Tabebuia aurea) 
splash vibrant golden yellow across the deep tur-

quoise skies of the Westside. A brief vision of bril-
liance flashes against the stark lava cliffs on the 
way to Koke’e.
 May starts with excitement and creative energy: 
flowers, scents, leaves, bark, berries and crocheted 
wonders for our Lei Day in Hawai‘i. A wonderful tra-
dition, that binds us, with garlands of flowers and 
scented maile and mokihana from the uplands!
 May Day programs are treasured through the 
generations with dance and numerous lei-making 
contests. Be sure to participate with your own cre-
ation or visit the winning lei at Kaua‘i Museum in 
Lihu‘e.
 May is a month of celebration for wedding and 
graduations. Kindergarten to high-school, college 
or university, we are all moving on. ‘Ohana, fami-
lies and friends, smother us with the piled lei of 
flowers, greenery, candy and sometimes, if you are 
lucky, cash!
 Our families celebrate the fact that success does 
not belong to us alone, but to the hard work, care 
and encouragement of a whole community of aun-
ties and uncles besides our parents and our own 
courage. Your triumph belongs to them and the 
community.
 Advice on how to succeed is poured on gradu-
ates, because now, your life is hurrying on and 
changing once again. Time to party – safely, 
please, thank you Project Grad, and safer party op-
portunities for high-school graduates.
 The secret of success is not winning the first time 
you try. It is how many times you can pick yourself 
up, after you fall or fail many times. A successful 
wealthy businessman once told me, “If 51 per-
cent of my decisions pay off, I win”.
 People often succeeded because they don’t 
know about the obstacles they faced.
 Not knowing the hardships, they just kept 
going. “Too stupid to know it couldn’t be 
done”, says the old proverb; but those who 
keep working at solutions, win.
 Anyone who ever succeeds at anything, 

The Beauty  
and Joy of May

Malamalama

By Virginia Beck

• 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.

knows it wasn’t really their effort that made it 
happen, but a whole team of supporters, coaches, 
mentors, teachers and friends that made the jour-
ney possible.
 Especially moms and dads. May is time to cele-
brate all the mothers! The dads will get their day in 
June with fishing, hunting, beaches and surf. Plus 
plenty of food!
 Mother’s Day is a particular sweet graduation. 
When a woman becomes a mother, she leaves 
girlhood behind and moves into a relationship un-
like anything she has ever known. She moves into 
a pre-historic inheritance passed from woman 
to woman beyond anything science or school or 
intelligence can teach. Mothering is “caught,” not 
taught.
 The physical changes in our body are accom-
panied by hormonal changes that make us more 
sensitive to moods, emotions, smells, tastes and 
feelings. This vulnerability is preparing to soften 
our hearts to open to a new keiki; to meet these 
fragile babies, with respect and love.
 As overwhelming as it can be, leaving us some-
times stressed and uncertain, we rely on the com-
munity of women, our partners, our tutus and 
aunties, to help us make good choices. When you 
deliver a child into this world, you have truly gradu-
ated to a new life.
 This will not be the last time you graduate, and 
on Kaua’i, you will always have Ohana to help you 
celebrate. Imua!

Milo Spindt and Jordan Kahawai at the Kaua‘i 
Fire Department graduation.
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THE KING’S
CELEBRATION & PARADE

Saturday, June 13 • 9 am to 2 pm Contact:  Melissia Sugai 
635-7205
Melissia_sugai@hotmail.com

Parade from Vidinha Stadium 
to Historical Building

FREE EVENT

see Extraordinary page 23

Well, it looks like the title gives away a long held secret of mine. 
However, it is not what you think and has everything to do with its 
opposite, the state of being ordinary. 
 Now, there is a word that bothers the hell out of me. 
 We are in this gumbo of life together and we are each exceptional 

in our own way. Yet, so 
many of us are quick to 
abdicate our own sense 
of self-worth. 
 Having a sibling or 
two is an early way to 

get some hint of what’s to come. In addition to measuring myself 
against my older brother, there were issues like my height and the 
fear of being shorter than my friends.

I Am Extraordinary
By Larry Feinstein

 I waited patiently for muscles to show up, hoping to keep pace 
with the gorillas in the midst. Brilliant students surrounded me and I 
managed to squeak into the bottom of the top, feeling intellectually 
insecure as a result. Athleticism was also not one of my strengths and 
I usually got chosen close to last and played right field or even worse, 
catcher. 
 It is hard to outrun this mindset. As I got older, those festering, 
early insecurities matured to the point where I believed there were 
people more extraordinary than myself. It made me self-conscious, 
like making sure I didn’t slurp the longer strands of pasta that 
refused to wrap around the twirling fork properly. I was dreadful 
with tools and hammering a nail was a game of chance. My guess is 
most of us harbor a growing list of shortcomings, always assuming 
there are others who are far better off than ourselves. 
 My perspective began changing when I realized I was being 
penalized professionally in the Mad Menesque, Madison Avenue 
environment, with coworkers far less talented getting promoted. I 
was perceived as an iconoclast. I had started growing my hair a little 
longer, audaciously splayed over my collar! I would actually wear 

a sport jacket on occasion! I moved on to media sales because as 
long as you hit your goals, you walked on water, miss them and you 
drown. 
 Before leaving New York City, I started dabbling with meditation 
and slowly opening up to a more spiritual way of engaging the world. 

Mind and the 
Motorcycle



…Visit our 10,000 Sq. Ft. Showroom in Lihue

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

www. alohafurniture.com

NEW CONTAINER ARRIVAL
Direct from North Carolina
Loaded with

 ★ Bedroom Sets
 ★ Sleepers
 ★ Recliners
 ★ Sofas, Love Seats
 ★ Dining Room Sets
 ★ Rugs & Accessories

Recliners 
in Stock for 

Mom

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

The Visitor Aloha Society of Kaua‘i (V.A.S.K.) is 
a community based  non-profit organization 
that assists visitors affected by crime  or other 
adversities during their stay on Kaua‘i.

Share the Spirit of ALOHA!
Become a V.A.S.K. Volunteer

or Business Contributor

Learn more about V.A.S.K. and visit us at:
visitoralohasociety.org
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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
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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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HAWAII, ACA
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12th Annual

Win, Win!
Benefits Employees
Benefits Employers

Select Employer Group Program (SEG)

Join the other 125+ Employers and/or Associates already 
enrolled in this no-cost benefit for your Employees.

Receive Name Recognition:
 { KGEFCU Website
 { KGEFCU Quarterly Newsletter
 { KGEFCU Annual Report

For more information Call 855-2942 or email lisa@kgefcu.org
Mention this ad and receive a FREE Gift

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

Serene, Ocean-Front Setting
Perfect for Kauai Events

Truly memorable weddings, family & company events

Contact Mary Kagawa Garcia 
mary@waimeaplantation.com

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

www.dowagro.com

Agriculture with Aloha
Protecting our ‘aina, 
Growing with our 
community

808-246-0204
www.enterprise.com

Savings and 
service come 

standard.

Saturday, May 23 • Poipu Bay Golf Course
6:30 am Registration • 7:30 am Shot Gun Start

Hole in One Wins $25,000!

Prizes:
12th Place Individual wins Grand Prize
1st Place Corporate Challenge team wins Grand
Prize and the perpetual trophy
Random Door Prize Giveaways including
Travel Package worth $1000 to a destination of your choice!

To Register, call the Kauai Chamber at 245-7363 
or email at info@kauaichamber.org.

Scholarship Golf Tournament

Entry Fees - Before April 11: $105 per player • $460 per Corporate Team
After April 11: $125 per player • $480 Corporate Challenge Team (4 man team)

Format: Individual Low Net, Men’s & Women’s, Callaway Flights & Corporate Challenge 
Competition (4 person aggregate net scores)

Awards Luncheon at the Poipu Clubhouse (Poipu Bay Grill & Bar). Lunch is 
included in the entry fee. Not golfing? Join us for lunch for $35!
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Fish for tilapia, 
large mouth bass, 
and tucunare 
(peacock bass) 
on the fresh
water of the
Waita Reservoir.

Fish for tilapia, 
large mouth bass, 
and tucunare 
(peacock bass) 
on the fresh
water of the
Waita Reservoir.

OFFROAD ADVENTURESOFFROAD ADVENTURES

Ride to waterfalls on

over 25 miles of private trails.

It’s the experience of a lifetime!

Ride to waterfalls on

over 25 miles of private trails.

It’s the experience of a lifetime!

Experience 8 ziplines on our 3.5 hour long tour 

and ride the island’s ONLY Half Mile Long ZIP!Experience 8 ziplines on our 3.5 hour long tour 

and ride the island’s ONLY Half Mile Long ZIP!

Zip in a traditional zipline harness

or upgrade to the  Flyin Kaua ian!Zip in a traditional zipline harness

or upgrade to the  Flyin Kaua ian!

Island Activities
Stories and photos by Chandley G. Jackson
Whiskey-Oh, a local band, performs traditional Irish songs at the Feral Pig in Nawiliwili. Song 
lyrics are handed out to the audience for a sing-a-long, and during intermission they might 
even have a pint with ya’. Terra, a former orchestra teacher from the Mainland, plays sweetly 
on her violin. Lead guitarist John and frontman Bob Shanty on the squeezebox bring on the 
melody of Ireland. Whether coming for a drink or a bite to eat, patrons turn to pirates this 
afternoon at the Pig.
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Island Activities

Ching Young Village, Hanalei • 808 826 7500 • RobinSavageGifts.com

Trish of Moloa‘a and her grandson, Isaiah, sit on a lava rock and look out at a shipwreck in Moloa‘a, 
Kaua‘i’s North Shore. Talk amongst onlookers has it that the boat ran out of gas and met its demise 
at the beautiful bay while the captain took a dingy to replenish his supply. These two came to spend 
a day at the beach together when they noticed the tipped ship and a small group of observers. 

It’s a dog-meet-dog world in the true aloha spirit of the islands. All it takes is the shared 
fondness of a particularly tasty bamboo shoot for these two at a North Shore beach. 
Driftwood is as good as any Frisbee for a playful doggie on a sandy beach.
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Island Activities

MOKIHANA TRAVEL
Let the experts at Mokihana Travel Service take 

care of all your bookings
Why spend hours searching?

(808) 245-5338
(808) 246-4601-fax
info@mokihanatravel.com

Lihue, Kauai

• Wholesale Airline Rates on Select Airlines
• Car Rentals, Hotel, Interisland Air/Room/Car Pkgs
• Las Vegas Packages, Vacations Hawaii Charter Pkgs
• Disneyland & Disney World Pkgs & Disney Cruise
• Rail Passes (Japan, Eurorail, Amtrak, VIA Rail)
• Group & Corporate Travel
• Travel Insurance & Passport Photos & Visa

Explorer Kauai’s Coastal Wonders

808.338.9999
www.napaliexplorer.com
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hale watching

• Na Pali snorkel tour
• south side snorkel
• sunset tour
• sports fishing

only

per passanger + tax

$69
And more!

best
 price

 on Kauai for whale watching

On a wave at Fuji Beach, kitesurfer Dean K. McRaine makes the best of the tradewinds. 
After suiting up in preparation, he set out in full sail to catch a high breeze on the east 
swell. When he’s not in the ocean, Dean is operating Lightwave Pottery in Kapa‘a. For 
passersby on the Coconut Coast bike path, the dancing kites in the sky dazzle the eyes.

Beach Boy Pashon Cooper waits to greet customers in Hanalei. “Sun’s shining, sky’s blue… I’m a 
workin’ man.”
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Kau Kau Delights

Attention all celiac-sufferers, gluten-free aspirants, 
food allergists and all your friends who love food: Have 
I got some news for you! Sweet Marie’s Hawaii Inc. has 
got some great, delicious food – and I’m saying this 
with a full belly.
 Usually, there is a stigma about allergen-free food. 
But not so at Marie Cassel’s charming, old-fashioned 
restaurant in Hanama‘ulu, Sweet Marie’s Hawaii; the 
first dedicated gluten-free kitchen in the state of 
Hawai‘i.
 Marie has been doing wholesale gluten-free cooking 
for at least 15 years. She first opened her restaurant 
exactly nine years ago in Kapa‘a, but has since moved 
locations twice, and is now at the old Hanama‘ulu 
Post Office building, across the highway from the 
Hanama‘ulu gas station.
 It was many years ago when Marie returned home 
from a month-long trip to Thailand – and to a standard 
American diet – to be diagnosed with celiac disease, 
an immune reaction to eating gluten, a protein 
found in wheat, rye and barley. The condition causes 
inflammation that damages the small intestine’s lining, 
preventing absorption of nutrients and causing other 
medical complications.
 However, a strict gluten-free diet can help manage 
the symptoms and promote intestinal healing. So 
rather than feeling depressed, Marie got creative.
 All her recipes are her own renderings from years of 
experiments and tasting. She serves balanced entrees 
and delicious treats, all flavorful and thoughtfully 
prepared. Yes, all those cookies, cakes and fluffy 
muffins: all gluten free. The short ribs, the macadamia 
nut crusted chicken, the sweet potato ginger coconut 
soup: all gluten- and allergen-free.
 Marie also likes to know her customers. Often, she’ll 
seat them, chat and serve them – and in between all 
that she’ll cook and bake.
 Sweet Marie’s Hawaii also does mail-order treats and 
caters to weddings and parties.
 And while we’re at it, May is Celiac Disease 
Awareness Month. Although about three million in the 
United States have celiac disease, only about 10 percent 
have been diagnosed, according to the University of 
Chicago, Celiac Disease Center. 
 Sweet Marie’s Hawaii is open Tuesday through 
Saturday, from 7 a.m. to 2 p.m. Visit www.
sweetmarieshawaii.com or call 823-0227 or 635-8229 
for more information.

Gluten-Free Heaven 
at Sweet Marie’s Hawaii
By Anni Caporuscio

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

This is not your typical Spinach Salad. It comes with roasted 
beets, sweet peppers and Brussels sprouts with feta cheese 
and candied pecans. With a super tangy dressing, this is a 
hearty salad, a good prelude to a meal or a meal itself.

Marie Cassel, owner and chef of Sweet Marie’s Hawaii Inc.

Here’s a little satchel of Steamed Mahi Mahi with sweet chili sauce, 
available for catering.

What’s cuter than a chocolate cupcake with pink sprinkles?

Hawaiian Style Pork Ribs served with oven-fried rice with steamed 
greens. These ribs are full of sweet tropical flavor, boneless and 
tender enough to eat with a fork.

Marie juiced an astounding 350 lbs of lilikoi. From this crop, 
we drank lilikoi juice over ice, and ate this white chocolate 
lilikoi burst with a lilikoi reduction. It’s surrounded with a 
ti leaf lei that Marie makes for cakes, a souvenir to remem-
ber your event.



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. 

Hukilau Lanai Restaurant
Kapaa
520 Aleka Loop
822-0600
hukilaukauai.com
Tues-Sun  5-9pm

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.
Check out their website for the music lineup!

RESERVATIONS RECOMMENDED

Ho‘okipa Café
4150 Nuhou Street
Lihue, HI 96766
808.246.4555
www.puakeagolf.com

Ho‘okipa Café is open daily for breakfast, lunch and 
pupus and is a great place for your next outing, office 
meeting or event. Specializing in a local twist on some 
café classics, Ho‘okipa Café offers Loko Moko, Korean 
BBQ Chicken, Beerly Chili, Pupu Steak with garlic butter 
and daily soups and salads. Ho‘okipa Café serves fresh 
food with Aloha!

Ho‘okipa Café, a Local Twist 
on some café classics

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.

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

Kau Kau Delights
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The Lodge at Koke‘e
808-335-6061
thelodgeatkokee.net
info@thelodgeatkokee.net
Mon-Sun  9am-2:30pm
Take out until 3pm

A favorite kama‘aina and visitor destination for 
decades, The Lodge at Koke‘e provides rustic 
cabin accommodations, a hearty menu, and a 
warm gathering place to relax and enjoy Koke‘e. 
Breakfast from 9am to 11am and lunch from 10am - 
2:30pm with take out until 3pm. $85 per night lodging 
available.

WELCOME TO THE LODGE

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.

COOL, CLEAN & COMFORTABLE

9th Island Sports Bar  
& Grill
4-831 Kuhio Hwy # 206
Kapaa, HI  96746
808-822-7773

Rated the best burgers on Island and the best Sports Bar on the 
east side. We are open for breakfast on the week ends from 
9am-noon. Happy hour Monday-Saturday 3-6pm, offering 
drink discounts and food specials. We offer an extensive menu 
of appetizers, fresh salads with local greens, Keiki Menus, plate 
lunches, sandwiches, burgers, steaks, ribs and now offering our 30 
minute lunch special (in and out in less than 30 minutes) for those 
in a hurry or just on a lunch break. Come join us in our cool air 
conditioning, clean surroundings and comfortable environment.

Kau Kau Delights

Farm to Stick Pops
www.OnoPops.com

Hawaii’s only

Hawaiian Handmade 
Popsicles

Local & Organic

New OnoPops Locations
Aunty Lilikoi (Waimea)

Kukui’ula Market (Koloa)
Salty Wahine (Hanapepe)

  Find all OnoPops locations at 
www.OnoPops .com

75+ Yummy Flavors

Saddle Room
part of Wranglers Steak House, Waimea

338-1218

Hours 
Fri. 4:00 - 10:00 pm
Sat 11:00 - 10:00 pm
Sun 11:00 - 4:00 pm

Weekend Specials
Burgers & Beers

Grass fed Kauai beef

What's Happening on Kaua‘i? • Online Calendar • Online Around Kaua‘i • Community E-News!
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Four daily Tee Times have been reserved for Kaua‘i 
residents, with green fees of just $35 per player. Starting 
time blocks for Kaua‘i Residents are: 
Wednesday-Friday: 12 PM, 12:10 PM, 12:20 PM 12:30 PM
Saturday & Sunday: 11 AM, 11:10 AM, 11:20 AM, 11:30 AM
TEE TIME HOTLINE: 808-742-3010
(All golfers must provide proof of Kaua‘i Residency.)
Please visit www.kolepakukuiula.com for more details.

Tee Times for Kaua‘i Residents at Kukui‘ula!

Kukui‘ula Golf Course
The Club at Kukui‘ula
2700 Ke Alaula Street
808-742-3010
www.kolepakukuiula.com

Puakea Golf Course
4150 Nuhou Street
Lihue, HI 96766 
808-245-8756
www.puakeagolf.com

Puakea offers fabulous views of the Pacific and is built 
amid volcanic cliffs, massive ravines and lush tropical 
foliage. With 7,000 yards and four sets of tees, golfers can 
pick their challenge as they play this Robin Nelson classic 
design.  Each of the holes are distinctly different with the 
golfers constantly facing new, interesting challenges.

Puakea, a Place to Call Home!

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

from page 14

Extraordinary

My best memory of that time was spending summer weekends 
in Honesdale, Pa. in a rented farmhouse. I’d get up early each 
morning and sit cross-legged in the acres of grazing fields. Through 
half-closed, unfocused eyes, I would see the sun rise, blowing the 
doors off the hazy greys and blacks of early dawn. I even experienced 
one weekend there at the Himalayan Institute, forbidden from 
speaking to anyone. Imagine being surrounded by people for two 
days and not saying a word.
 I started looking internally, viewing my life as a journey 

and appreciating its value. I now try hard to avoid judgment or 
measurement, but I blow that one with clock-like regularity. An 
inevitable consequence of ripening on the vine is thoughts of one’s 
mortality and that can be a game changer. I have accumulated a 
library of experience and I enjoy continually stepping back and 
streamlining what matters to me. I don’t want to spend my precious 
time separating myself from others because of an overdose of self-
importance, theirs or mine.
 I wonder about those people who actually believe they are 
extraordinary, better than the rest of us and entitled to everything. 
We do live in a culture of celebrity, but it is the rest of us who make 
it possible. The deal is, we are all different, but it should never be 

• Larry has spent a lifetime in marketing and 
wondering what we’re all about. Visit www.
mindandthemotorcycle.com to read more and to 
share your comments. Email larry@mindandthe-
motorycle.com to receive Larry’s posts directly.

confused with being less worthy than anyone else. 
 By the way, every one of those people we exalt has their own 
list of neurotic shortcomings and that is what we all have in 
common. We invest far too much time in measuring our differences, 
when what we all share is what makes each of us extraordinary, 
including me. 



Interview with Dr. Waters
Erin Waters, MD, is a board-certified obstetrician and gynecologist (OB-GYN) with Kaua‘i 
Medical Clinic. A member of the American College of Obstetricians and Gynecologists and 
the American Association of Gynecologic Laparoscopists, Dr. Waters joined the clinic in 
August 2014.
 Here, she talks with For Kaua‘i about her field and what she loves most about working 
in this island community.

Where did you receive your schooling and training?
 I attended UCLA for undergraduate studies and then moved to New York for medical 
school at New York Medical College. I completed my internship and residency at Cedars-
Sinai Medical Center in Los Angeles. 

How long have you been in practice?
 Five years. After completing my residency, I moved to Seattle and worked at Swedish 
Medical Center.

What made you want to become an OB-GYN?
 Originally, I thought I would go into pediatrics. I had a wonderful pediatrician growing 
up. I thought I would follow in his footsteps. But during my medical school years, I was 
surprised to find that my favorite course was OB-GYN, and not pediatrics.

Are you glad you made the switch?
 Similar to pediatrics, I am lucky to follow my patients throughout their lives. I love 
establishing relationships with my patients and watching their families grow with each 
pregnancy. I also feel very passionate about keeping women healthy.   

What is the difference between an obstetrician (OB) and a gynecologist?
 Obstetricians take care of women throughout their entire pregnancy, delivery and 
postpartum time. A gynecologist typically will provide annual health checkups, including 
pelvic and breast exams. They also provide care for gynecologic issues such as fibroids, 
ovarian cysts, infertility, menopausal symptoms, pelvic organ prolapse, PMS, sexually 
transmitted infections, vaginal infections or heavy, painful and/or irregular periods. 

When should a woman first see an OB-GYN? 
 Women can see an OB-GYN at any age for any gynecologic complaint. We recommend 
an initial health screening between 13-15 years of age as a general “meet and greet” ses-
sion, unless there are specific issues.
 Cervical cancer screening begins at age 21, unless you have a weakened immune sys-
tem due to HIV/AIDs or are taking medication to suppress your immune system. 
For pregnancy, you can call our office as soon as you think you are pregnant to establish 
prenatal care. 

How often should a woman see her OB-GYN?
 Every year for her annual checkup, but she can see us at any time for any specific issue. 

Do you have any special interests within your field?
 If I were forced to pick, I would have to choose disorders of the menstrual cycle. I have 
done research on polycystic ovarian syndrome (PCOS), and I find it rewarding to help 
women who have heavy or irregular menses and those who are transitioning through 
menopause.

Anything else you’d like to mention?
 Although I have not been here for very long, I am overwhelmed by the kindness and 
generosity of this community. I see the aloha every day in the way neighbors greet each 
other in the store or out at the beach, and how they take care of each other, as well.
My family and I moved here looking for a safe and community-oriented place, and we feel 
so fortunate to be a part of Kaua‘i!

Kaua‘i Medical Clinic is part of Hawai‘i Pacific Health, 

a not-for-profit health care network.

wilcoxhealth.org

“ I love establishing relationships 

with my patients and watching 

their families grow with each 

pregnancy. ”
Wilcox Health is pleased to welcome  

Erin Waters, MD, to the Kaua‘i Medical Clinic  

OB-GYN team of physicians. 

Dr. Waters is a member of the American College of Obstetricians 

and Gynecologists and the American Association of Gynecologic 

Laparoscopists. Her professional interests 

include low- and high-risk obstetrics, 

irregular menses, infertility, polycystic 

ovary syndrome, fibroids, ovarian 

cysts and minimally invasive surgery. 

In her spare time, Dr. Waters enjoys 

camping, hiking, mountain biking, 

reading and spending time with 

her family. She also has a 

passion for music (playing 

the trumpet) and  

culinary arts.

To learn more,   

please call 

808-245-1511.

– Erin Waters, MD

   OB-GYN
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M. Kawamura Farm 
Enterprises, Inc. 
2824 Wehe Road
Lihue, HI 96766
245-3524 
FAX 245-5126 
kawamurafarm.com

Be Healthy and Think Healthy. Ask Ed, Sr. about how you 
can enjoy drinking the delicious, ionized and alkalized 
Kangen Water. Change your Water, Change your Life.

Come into M. Kawamura Farms for Shindaiwa Professional 
Outdoor Power Equipmet. Big on Power, Low on Weight. 
Shindaiwa Trimmers, Blowers & Edgers are durable and fast.  
For any Home Improvement job, Shindaiwa equipment gets 
the job done. Ecomonical and Powerful, that’s Shindaiwa.

START the New Year RIght with KANGEN WATER

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

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

I was recently approached by Dr. Cheri Toledo of Illinois who said, “I 
love your work with mindset and would like to interview you for my 
upcoming telesummit, Power Up Your Mindset: How thinking like 
a champion will help you achieve your goals and equip you to live a 
wildly successful life!”
 Having been following me in social media and a reader of my 
bimonthly newsletter she mentioned, “I service competitive women 

who want to leverage their skills 
and talents to achieve the life 
of their dreams. Your coaching 

approaches are a perfect fit.”
 I was happy to share some personal strategies that have given 
myself, as well as my clients, rock star results in accomplishing their 
goals with a champion spirit. Our interview went great. I mention it 
because today I will be sharing a piece to powering up your mindset 
that I didn’t share with her global audience. 
 It is yet another proven method for creating quick shifts in trans-
forming your state from something that isn’t serving your highest 
good (such as fear, hesitation or sluggishness) into confident action.
 This is a simple tool, yet so profound! However, if you watch, you’ll 
see clearly the vast majority of people are not utilizing this powerful 
tip. And everyone has the potential to refine this one thing that 
would reap huge benefits in their body, mindset, emotional state and 
energy. 
 In other words, this one thing can help them up level their cham-
pion inside.
 So lets get to it: Change your posture and you transform your 
state. Change your physiology and change how you feel.
 Let me give you an example: Whether you are sitting or standing 
right now, slouch over. Shorten your torso and round your shoulders 
forward. Tune in, feel into your body and energy. 
 How do you feel?

FIT

The Posture of a Champion
By Samantha Fox Olson  Open your eyes and shake that posture out for a moment. 

 Now try this: Inhale and lift up through your side waistline and 
heart. Then, keep your breath flowing and take your upper arm 
bones and shoulders back some. Position your head over your spine 
and continuing to breathe. Feel the contrast of this alignment in your 
body. 
 How do you feel now? Do you feel tired or alive, sad or happy? Do 
you feel afraid or like a champion?
 The example I just shared is so basic, but there is no doubt the 
contrast is real and the shift immediate. 
 I love how a past private client of mine – in her 70s with a frozen 
shoulder and other limitations – expressed how this new alignment 
in her upper body felt. She sang out with enthusiasm, “I feel optimis-
tic!” How cool is that? 

 Imagine taking ownership of your posture and your alignment in 
your daily activities. Imagine having instant access to shift fear into 
confidence, tiredness into alert, dullness into optimism!
 Next time you are feeling less than your champion self, check your 
posture. Stand up tall, lift your heart and take your shoulders back.
 Alignment and technique is something I LOVE LOVE LOVE teaching 
to my clients. It changes our lives. It makes us feel amazing, and 
when we feel amazing we live life more fully and more courageously.
 It helps athletes take their game to the next level and elderly 
people feel more confidently alive. It will also enhance your life on 
so many levels and effortlessly bring your champion spirit to the 
forefront too.

• Samantha Fox Olson teaches yoga and fitness 
classes, private lessons and retreats on the North 
Shore of Kaua‘i as well as online to a global audi-
ence. Visit www.kauaiyogaandfitness.com for 
more information.
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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

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

In Memory 
of Many
In Honor 

of All

Discover the Magic of Water Gardening

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
New Container Just Arrived

more

people
read

for Kaua‘i
monthly

in print
daily

on line
forkauaionline.com



         NO MATTER HOW 
         YOU GET TO AND 
       FROM WORK...  IT’S 
        MORE FUN  WHEN 
     LISTENING TO JASON 
                      AND BB ON    
                      FM97 R ADIO!

Still 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 
calendar@forkauaionline.com • 808-652-2802

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
May 27TH • JOIN US!
Time: 5:00 to 7:00 pm
Wahooo Seafood Grill & Bar
4-733 Kuhio Highway, Kapaa

Reservations preferred
Call  855-2552

Information Call 855-2552

Kauai Women in 
Business Roundtable

like us on

May 5-12, 11am-5 pm 
Student Art Show CKMS 
Show by the students of 
Chiefess Kamakahelei Middle 
School. At KSA Gallery, 
Kukui Grove. Info www.
kauaisocietyofartists.org

Wednesday, May 6, 6-7 pm 
Hoku Cody  
Free talk at Princeville Library. 
Hoku Cody will be sharing 
observations gained from her 
field work with seabirds and 
Hawaiian monk seals. Info 
princevillelibrary.com

May 8-24 Who's Afraid of 
Virginia Woolf 
Running for 3 weekends, 
Fri/Sat at 7 pm, Sun at 
4 pm, Directed by Cass 
Foster. Presented by Kaua‘i 
community players. At Puhi 
Theatrical Warehouse at 
4411-E Kikowaena. Info 
kauaicommunityplayers.org

Saturday, May 9 Kaua‘i 
Charity Walk Double 
Tennis Tournament 
Silent auction and booths, 
all proceeds stay on Kaua‘i. 
Registration fee $25pp. At 
Hanalei Bay Resort. Info 826-
6522, corley.ward@pbitennis.
com

Saturday, May 9, 7am-
Noon Kaua‘i World 
Challenge 2015 
Coastal relay race from 
Wailua Beach Park to 

Salt Pond Beach Park. Info 
Margie Goodno 241-6394, 
margiegoodno@hotmail.com

Saturday, May 9, 8am-3 pm 
Women Build 2015 
We are recruiting and training 
women to build and maintain 
decent, safe and affordable 
homes. Info David Bieker 
335-0296, development@
kauaihabitat.org

Saturday, May 9, 9am-6 pm 
May Day by the Bay 
Featuring Hawaiian music and 
food, cultural demonstrations, 
craft fair, and a silent auction. 
At Waioli Beach Park. Info 
Julie Kanealii 635-9028, 
maydaybay@gmail.com

Saturday, May 9, Noon-4 pm 
Realistic Nature Painting 
Workshop  
Painting workshop with Patrick 
Ching. $175 includes 8x10 
canvas. At Hanalei Studio. Info 
www.patrickchingart.com

Saturday, May 9, Shows 
at 2 & 5 pm Kaua‘i Dance 
Theatre presents 'Aloha 
Hollywood'  
Join us for our 29th Spring 
Concert. Proceeds benefit the 
YWCA Women's' Shelter and 
KDT's scholarship program. At 
Kaua‘i War Memorial Convention 
Hall. Tickets $10, children 3 and 
under, Free. Info 332-9737, 
www.kauaidancetheatre.com

Saturday, May 9, 5:30-9 pm 
Kaua‘i Historical Society 
Fundraiser 
Musicians, Melodies and 
Memories. Dinner and 
entertainment, with local 
musicians and silent auction. 
$85. Free and discounted 
Smith’s Boat rides. At Smith’s 
Tropical Garden. Info 245-3373, 
info@kauaihistoricalsociety.org, 
kauaihistoricalsociety.org

Sunday, May 10 Sierra Club 
Hike all Welcome 
Maha‘ulepu and Makauwahi 
Cave on South Shore. Moderate  
3 miles. Info Allan Rachap 212-
3108, sierraclubkauai.org

Sunday, May 10, 9am-3 pm 
Explore McBryde Garden on 
Mother’s Day 
Treat mom to a stroll through 
beautiful McBryde Garden. 
Entrance is free for Mothers and 
children under 5. Info ntbg.org

May 13-19, 11am-5 pm Eye 
on Art 
An Island High and Middle 
School arts collaboration. 
Grand opening on the 15th, 
at 5 pm. At KSA Gallery, 
Kukui Grove. Info www.
kauaisocietyofartists.org

Wednesday, May 13, 6-7 pm 
Who are the Whales? 
Free talk at Princeville 
Library. Kalasara Setaysha, 
Chair of Koholo Leo (Whale 
Voice) speaking on whale 
biology and behaviors. Info 
princevillelibrary.com

May 15-17 "On Golden 
Pond" A Staged Reading of 
the Classic Play 
The timeless story tells of a 
long married couple in their 
twilight years. Fri and Sat at 
7 pm, Sun at 4 pm. At Church 
of the Pacific. $12 in adv. Info 
www.womenintheatre.org

Saturday, May 16, 37th 
Annual Charity Walk 
Kaua‘i 
The Charity Walk will start at 
7 am, at the Historic County 
Building and take walkers 
through Lihu‘e on a 2.9 
mile route. Info 346-9182, 
https://www.facebook.com/
CharityWalkKauai

Saturday, May 16, 
9:30am-4 pm Luxury 
Ladies Spa day 
Zonta club of Hanalei 
presents the 8th annual 
luxury ladies spa day. At 
Kaua‘i Nani Estate. $125. Info 
www.zontaclubofhanalei.
com

Saturday, May 16, 5:30 pm 
2015 Paws for Celebration 
Kaua‘i Humane Society 
benefit. Entertainment from 
Makana, dinner and auction. 
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Call 808.246.4449 for a tour
www.regencypuakea.com

Frank Nonaka
Frank has been married to his wife, Pearl, 
  for 54 years. Their daughter, Shari, and 
   son, Scott, live on Kauai. Frank was born 
    in Hanapepe, went to business college in 
     Berkeley, CA, and had a long career in 
     the produce business. The family owns 
     and operates Kauai Produce Limited.     and operates Kauai Produce Limited.

    Frank is a Korean War veteran. He loves 
   to garden and watch old Japanese movies.

REGENCY
PUAKEAAT

$90. At Kaua‘i Sheraton 
Resort. Info 632-0610, 
kauaihumane.org

Saturday, May 16, 5:30 
pm 'Strings and Many 
Things' Fundraiser 
4th Annual Fundraiser for 
Kaua‘i Philippine Cultural 
Center. At Kaua‘i Marriott Re-
sort and Beach Club. Tickets 
$85 from Inkspot Printing in 
Lihu‘e. Info  
www.kauaiphilippinecultur-
alcenter.org

Saturday, May 16 Sierra 
Club Hike all Welcome 
A day on Koke‘e Trails. 
Moderately strenuous 5 mile 
hike . Info Ken Fasig 346-
1229, sierraclubkauai.org

May 16 & 17 Kaua‘i 
Chorale, Heart and Soul 
Spring Concerts 
Kaua‘i’s largest choral 
ensemble present music 
that inspires, gives hope and 
celebrates love. Saturday, 
7:30 pm at KCC PAC. Sunday, 
5 pm at St Regis, Princeville. 
$12adv, $15 door. Info 822-
5633, kauaichorale.com

Tuesday, May 19, 5:30 
pm Evolution and 
Conservation of Kaua‘i 
Forest Birds 
Dr. Lisa ‘Cali’ Crampton 
discusses how the evolutionary 
path of native birds has led 

to one of the world’s most 
distinctive and fragile animal 
populations. At KCC campus 
Center Cafeteria. Info ntbg.org

Wednesday, May 20, 6:30 
pm Kaua‘i High School 
Spring Concert 
Kaua‘i High School Symphonic 
Band, Jazz Band, Ukulele Band 
and Chorus, playing “Music 
from Around the World”. Free, 
donations accepted. At Kaua‘i 
War Memorial Convention Hall. 
Info Mr. Darryl Miyasato 245- 
3173. Ext. 133

Thursday, May 21, 5 pm 7th 
Annual Women Leaders of 
Kaua‘i Evening 
2015 honorees are Toni Torres, 
Laola Lake-Aea, Carol Ann Davis 
and Donna Apisa. At Courtyard 
Marriott. Info 245-5959, 
ywcakauai.org

Saturday, May 23, 6:30 
am 12th Annual Golf 
Scholarship 
Kaua‘i Chamber of Commerce 
event at Po‘ipu Bay Golf 
Course. Info 245-7363, info@
kauaichamber.org

Saturday, May 23, 9am-
Noon Sierra Club And 
Surfrider Beach Clean Up 
Kealia Beach Cleanup on East 
Shore. Bring water and hat. 
We’ll supply gloves, bags, and 
refreshments. Info Judy Dalton 
246-9067, sierraclubkauai.org

May 23-30, 11am-5 pm Dan 
Finchum Exhibit 
Finchum’s natural sculptures, 
which he refers to as “land 
art,” were painstakingly 
crafted and inspired by Kaua‘i’s 
breathtaking vistas. At KSA 
Gallery, Kukui Grove. Info www.
kauaisocietyofartists.org

Sunday, May 24, 8-11 am 
6th Annual Pedal to the 
Meadow  
Starting on the west side of 
the island and climbing along 
the Waimea Canyon rim to the 
Kanaloahuluhulu Meadow 
in Koke‘e State Park. Info M 
Williamson, p2mKauai@gmail.
com, pedaltothemeadow.com

Sunday, May 24, 10am-3 pm 
Banana Poka RoundUp 
Forest education fair with live 
music, craft workshops, kid fun, 
and displays by conservation 
groups. At Koke‘e in 
Kanaloahuluhulu Meadow. Info 
Michelle Hookano 335-9975, 
michelle.hookano@kokee.org

Sunday, May 31 Sierra Club 
Hike all Welcome 
Maha‘ulepu Sunset to 
Moonlight Walk. We shuttle 
cars for a  moderately strenuous  
one-way hike of 3.5 miles. Info 
Greg Peters 413-522-3734 , 
sierraclubkauai.org

more events on our 
online calendar at

www.forkauaionline.com
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wells, and evaporating it in the sun.
 There are also industrial salt facilities like the one at Royal 
Hawaiian Salt at the Natural Energy Laboratory of Hawai‘i, 
which uses solar-evaporated deep ocean water collected off 
Keahole in Kona. And there are cottage industries like Molokai’s 
Pacifica Hawai‘i salt operation. 
 Hawaiian salt is a popular product, and if you go online you’ll 
find dozens of brands. It’s not always clear how many are more 
“Hawaiian style” than actually Hawaiian sourced. 
 Many are actually Mainland or foreign salt repackaged to 
look Hawaiian. But Hanapepe salt, not for sale in any store, is 
the real thing.

• Jan TenBruggencate 
is a Kaua‘i based writer 
and communications 
consultant.

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 “This is such a beautiful 

magazine!! I have a friend 
in Washington State who 
subscribes, and she shares it 
with me. We look forward 
to every issue, then go into 
‘daydreaming mode’.”

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

 — S. Edwards
 Anchorage, Alaska

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

barbara@ forkauaionline.com

SUBSCRIBE TODAY

On hot summer days, on rocky shorelines throughout the 
Islands, you can find pockets of white crystals in depressions in 
the stones.
 They are places where waves deposited salty ocean water, 
which then evaporated in the sun to leave glistening bits of sea 
salt.
 As a kid on the island of Molokai, I can recall dipping a finger 
to taste the natural salt, and sometimes scrubbing it on the 

skin of a fresh-caught fish before grilling it over a kiawe wood 
fire on the beach.
 Pure white salt was a rare commodity in much of the 
pre-industrial world. That led to such terms as someone being 
“worth his salt.” 
 The word salary derives from the Latin salarium, which was 
an amount of salt given Roman soldiers along with their pay, or 
a portion of their pay designated for purchasing salt. 
 There are parts of the world where salt is found as mineral 
deposits, and is mined. There are such salt deposits on every 
continent. But many of the world’s major salt companies also 
collect fresh salt from solar plants that evaporate salt water.
 In early Hawai‘i, sea salt was collected in several ways. It 

Hawaiian Saltmaking

Kumu Haumana

By Jan TenBruggencate

might be picked up from 
hollows in coastal rocks, or 
it might be collected from 
naturally occurring coastal 
lowlands that are occasionally 
flooded by the sea, or from 
actively managed salt pans 
like the ones at Hanapepe (see 
article in this issue).
 Hawaiian salt became a 
valued commodity for the 
export trade during the 1800s. 
There was saltmaking on every 
island, from the Kaloko saltworks on the Big Island to the salty 
lakebeds of Ni‘ihau. 
 Missionary Hiram Bingham wrote of standing on Punchbowl 
Crater and being able to view “the plain of Honolulu, having its 
fish-ponds and salt making pools along the sea-shore.”
 Early whalers sought provisions in the Hawaiian Islands, 
including vegetables like yams, but also barrels of beef salted 
with Hawaiian sea salt.
 The West Coast fishing industry often turned to Hawaiian 
saltmakers for the salt to preserve their salmon. Reportedly, 
this generated an active barter trade: Hawaiian salt for 
Mainland salted salmon—which led to the Hawaiian delicacy, 
lomilomi salmon.
 Today, the salt making and salt selling of the islands is 
varied. 
 There are traditional family saltmaking ventures like those 
at the Hanapepe Salt Ponds, where a small group of families 
manages clay salt pans, drawing saline water from shallow 

Piilani Kali

Piilani Kali

Each summer, the Santos family works together on the Hanapepe salt beds to make Hawaiian sea salt.



Kaua‘i Business Directory
call Jill Caisey, Director of Sales, 808-634-8062 to 
advertise here or email jill@ForKauaiOnline.com

sign up for the For Kaua‘i COMMUNITY E-NEWS
email publisher@ForKauaiOnline.com

Pacific Island Financial

Call today 808-378-4433

Hawaii’s Own | Financing Growth

• New and Used 
Equipment 
Financing

• Working Capital 
Loans

Randy Kozerski

Bakery

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

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

Kitchen
“Everything 
Bamboo… 

And Beyond”

www.bambooworks.com 808-821-8688

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

• Furniture
• Building Materials
• Home Decor

• Bamboo Clothing
• Gifts & Accessories
• Window Treatments

www.KauaiRestoration.com

Island wide service
• Carpet Cleaning
• Tile & Stone Cleaning
• Rug Cleaning

24 hour water damage & 
mold remediation service
1 hour response
All work guaranteed

Family Owned & Operated • 808-346-7344

“Quality you can clearly trust!”

Free Estimates | Licensed & Insured

(808) 631-6559

www.GardenIsleWindowCleaning.com

• Window cleaning & screen 
cleaning

• Hard water stain removal 
from glass surfaces 

• Post construction window 
cleaning

• Solar panel cleaning using 
ultra-pure water

• Pressure washing

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

808-639-0283
www.Joyful-Ceremonies.com
Dale@Joyful-Ceremonies.com

Joyful Ceremonies
Fun and Romantic

Weddings
Vow Renewals

Horseback, Beach 
or Resort Locations

Motorists are advised that there will be a permanent closure of the left-turn lane on Hardy Street at 
the Kūhiō Highway intersection. Left-turn movements from Hardy Street onto Kūhiō Highway will not 
be allowed starting Thursday, May 7, 2015. Motorists heading west can take the Rice Street/Kaumuali’i 
Highway intersection, where there are two left-turn lanes. The improvements to the traffic safety and 
circulation in the area are being made by the state and the county as a collaborative effort. Anyone with 

questions can call Donald Smith with the Hawai‘i Department of Transportation at 241-3000.

For more information, please go to www.kauai.gov

DriversAttention Lane Closure Notice
for Hardy Street, Līhu‘e



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

 photo: Erik Van Enbden
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