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Every Wednesday, locals and visitors come to 
The Shops at Kukui‘ula mall in Po‘ipu for a pau 
hana style farmers market from 3:30 to 6 p.m.
 The Kaua‘i Culinary Market offers fresh 
fruits, vegetables, tropical flowers, agricultural 
value-added products and a lot of tasty food, 
from savory to sweet – all locally made or 
grown. And there’s live music too.
 With more than 20 vendors, you’re guaran-
teed to go home with a belly full – there are 
chef demonstrations and hot food. Bring your 
reusable bags too; you’ll need them to carry 
fresh produce back to your home.
 Visit www.theshopsatkukuiula.com for 
more information.

Culinary Market 
at The Shops at 
Kukui‘ula

IN FOCUS

gotads
Want to 
advertise?  
For more  
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Barbara at: 

808-652-2802 
or 
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by Léo Azambuja
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Nophadon Seechachet, left, and Khwan 
Seechachet, of O.K. King Farm Dustin Stonner, of Uncle D’s BBQ Sauces

Sharleen Andrade Balmores, of Andrade’s Farms Helen Lacono, right, and Ku‘u Breen, of Hanapepe Café

Richard DeMarco, of Makaleha Farms

Jennifer Ortal, of Bouquets, Leis, Etc.
Tiansheng Lin, of Lin’s Farms Jessika Montoya and Sean Cristobal



Try free Kasasa® checking.
•  Earn cash back on debit card purchases

•  Get refunds on ATM fees, nationwide*

•  No monthly service fees, ever

•  No minimum balance to earn your rewards

Plus, add free Kasasa Saver®. 
An automatic way to set cash aside.

*Minimum to open Kasasa Cash Back is $25.00. When monthly qualifications are met, you will receive 5.00% cash back on debit card purchases that post to and settle to the account during monthly qualification cycle up to a total cash back of $20.00 per monthly qualification 
cycle. If qualifications are met within each monthly qualification cycle, Domestic ATM fees incurred using Kasasa Cash Back debit card during qualification cycle will be reimbursed up to $25.00 ($4.99 per single transaction) and credited to account on the last day of monthly 
statement cycle. Qualifying transactions must post to and settle to the account during the monthly qualification cycle. Transactions may take one or more banking days from the date transaction was made to post to and settle an account. ATM-processed transactions do not 
count towards qualifying debit card transactions. “Monthly Qualification Cycle” means a period beginning the day after the close of the previous qualifying cycle through the 2nd to the last business day prior to the close of the current statement cycle. Rate may change after the 
account is opened. Limit one account per SSN. ATM receipt must be presented for reimbursement of an individual ATM fee of $5.00 or higher.  Kasasa and Kasasa Cash Back are trademarks of BancVue, Ltd., registered in the U.S.A.

Go to www.kasasa.com/kcfcu

5%
cash back on everyday 
debit card purchases*

It’s easy to earn your rewards...

Just do the following activities and transactions in your 
Kasasa Cash Back account each monthly qualification cycle:

• Have at least 10 debit card purchases post and settle

• Have at least 1 automatic payment (ACH) or bill  pay
   transaction post and settle

• Be enrolled and review eStatement notice

Don’t worry if you come up short.

Your account is always free. You even earn our base 
dividend rate. Plus, you can still earn a higher rate &
refunds on ATM fees the very next cycle. 

Kaua‘i is always a gift. Every day, it shares its magic in a different 
way. Something new to surprise you. Amazing, remarkable, 
beautiful, or laughable. It is a funny place, our little island 
community.
 For visitors from urban areas with streets laid out like a 
checkerboard, our maps are confusing. The main highway runs 
along the coast, nearly encircling the island, but the Na Pali prevents 
the full circle. Our roads follow the contours of the island, obeying 
nature.

 Our roads weave through our foliage and hidden valleys. 
Meandering along streams and rivers, you are constantly offered a 
new view of trees, mountains, oceans, or towering rock cliffs. The 
same slow traffic that frustrates you, allows a glimpse of a rainbow 
over the ocean, a mango tree dripping in fruit, a new restaurant, or a 
bikini boutique.
 The comical Walmart or Costco chickens, farmers markets with 
luscious fruit, tempting handcrafted treats, the beauty of our island 
people, the kindness to strangers which is central to the aloha spirit; 
these are all gifts that Kaua’I offers every day.
 A lifetime on Kaua‘i, and still the gifts unfold. It’s different here. 
Kaua‘i is like Oz; the Green Kingdom, where the rules of life are 

Kaua‘i, the Surprise Gifts
By Virginia Beck

Mālamalama

different. You may go into a bank and find candies and flowers in 
at the teller’s counter. A crate full of avocados, sitting on a folding 
chair at the roadside. The sign says either “Free” or “Honor stand, 
avocados, $1.00.”
 Trucks selling fresh fish, exotic fruit, or lychee. In the parking lot 
of a shopping mall, there is a fundraiser car wash for a hula halau, or 
school band. Maybe a large, delicious, smoky barbecue operation, 
with “huli huli” chicken.
 Huli means to turn over, and that means dozens of roasting 
chickens, slowly rotating over 55 gallon drum grills. These 
tempting, juicy meals are ways to fund the special events, the band 
instruments, or simply to fund someone’s cancer treatment.
 The never-ending gifts of community were never more welcomed 
than during our recent move. We were leaving a 40-year family 
property, orchards, outbuildings, guest cottage, and my husband’s 
art studio.
 There were farm tools, the never-ending “extra” bits of 
construction materials, the plywood stashed to cover windows for 
hurricanes, and the family “stuff.”
 After 11 years of many trips to the Salvation Army and Habitat 
for Humanity, donating to auctions, and the dump, we finally were 
moving closer to friends. We were very tired of this, and the moving 
deadline was near.
 Worn out from the lifting and carrying and hauling, we received 

an avalanche of texts and calls announcing help. The ohana came out 
in force. Many willing hearts and hands showed up and made short 
work of overwhelming tasks. What a relief!
 The most outstanding gift of Kaua‘i is not just the beautiful 
multicultural people, but the sense of family, ‘ohana.
 ‘Ohana is the family God gives you, not the one you are born into. 
They are the ones who feed you and bring food to your house, when 
you are too whipped to cook. They empty your refrigerator and move 
the food to the new house. They carefully load your plants into a 
truck. They show up when you weren’t expecting it, and help unload 
the heaviness from your truck or your heart.
 This is Kaua’i’s finest gift, the heart of an ‘ohana, the gift of aloha. 
May you find it, give it, and share it. Mahalo nui to all.

• Virginia Beck, NP and Certified 
Trager® Practitioner, offers Wellness 
Consultation, Trager Psychophysical 
Integration and teaches Malama 
Birth Training classes. She can be 
reached at 635-5618.
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It feels like since last year’s elections, more people than 
ever have been following national news. But in the midst 
of this Donald Trump frenzy, we might have missed 
something quite large happening elsewhere.
 While I was sleeping – while all of us were sleeping – 
four countries in Africa and the Middle East were brewing 
the worst humanitarian crisis in 45 years, leaving tens of 
millions on the brink of death by starvation.

 And we almost didn’t notice it.
 On March 10, Stephen O‘Brien, United Nations under-
secretary-general for Humanitarian Affairs, gave the UN’s 
Security Council a gloomy report of his 16-day visit to 
Yemen, South Sudan and Somalia, plus the outcome of the 
Oslo Conference on Nigeria.
 “We stand at a critical point in history. Already at 
the beginning of the year we are facing the largest 
humanitarian crisis since the creation of the United 

Nations,” said O‘Brien, adding more than 20 million people 
across four countries face starvation. “Without collective 
and coordinated global efforts, people will simply starve 
to death.”
 Civil unrest and drought are the main culprits in this 
crises that are preventable if the international community 
steps in to help, according to O’Brien.
 In Yemen, more than two-thirds of the population – 
18.8 million – need assistance, and more than 7 million 
are hungry and do not know when the next meal will 
come from. O’Brien said he saw first-hand the effects 
of a civil war that has destroyed homes and livelihood, 
caused hunger and squalid living conditions and destroyed 
schools, unfinished apartments and wet concrete 
basements. All the people O’Brien spoke with told him 
three things; they are hungry, sick and want to return 
home.
 Yet, only six percent of the $2.1 billion the humanitarian 
community needs to help Yemen has been received so far, 
according to O’Brien.
 In South Sudan, he said, more than 7.5 million people 
need assistance. More than a million children are 
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On the cover: Kaua‘i resident and lei po‘o maker Elvrine 
Chow, standing, shows the lei po‘o she taught Hope Tams, of 
Nevada, to make her wedding. 
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• Unsightly varicose veins?
• Painful, heavy, or aching legs?
• Swelling and cramping?
• Skin discoloration?

Call 808-245-4814

Medical vein procedures covered by 
Medicare and most insurances

www.veinclinicsofhawaii.com

Do you suffer from...

FREE VEIN SCREENING

FOR YOUR APPOINTMENT

3214 Akahi Street Lihue

Dr. Juleff is triple board certified by the American Board 
of Venous and Lymphatic Medicine, American Board of 

Surgery, and American Board of Thoracic Surgery.

BEFORE AFTER

NO HOSPITAL. NO DOWNTIME.

Dr. Juleff & his staff are
fully committed to providing

modern vein care in a
friendly & relaxed atmosphere.

Sleeping

estimated to be acutely malnourished 
across the country, with 270,000 children 
facing imminent risk of dying should they 
not receive assistance soon.
 In Somalia, more than half of the 
population – 6.2 million – needs 
humanitarian and protection assistance, 
including 2.9 million at risk of dying of 
famine.
 “What I saw and heard during my visit 
to Somalia was distressing – women and 
children walk for weeks in search of food 
and water. They have lost their livestock, 
water sources have dried up and they have 
nothing left to survive,” O’Brien said.
 In Northeastern Nigeria, 10.7 million 
people need humanitarian assistance and 
protection, including 7.1 million who are 
severely food insecure, he said.
 Despite the somber outlook, O’Brien said 
it’s possible to avert these crises. The UN 
and humanitarian partners have strategic, 
coordinated and prioritized plans in every 
country. They have the right leadership and 
“heroic, dedicated teams” on the ground. 
They have been working closely with 
development partners to marry immediate 
life-saving with long-term sustainable 
plans.

 But they need the international 
community and the U.N. Council to 
respond quickly. And by July, they need 
$4.4 billion; a number O’Brien said is non-
negotiable.
 “This is frankly not the time to ask for 
more detail or use that postponing phrase, 
what would you prioritize? Every life on the 
edge of famine and death is equally worth 
saving,” O’Brien said.
 Without a major international response, 
this dire yet preventable situation will only 
get worse, he said.
 I’m not asking for us to turn away 
from what’s happening in our nation 
right now. The level of public interest in 
government in the last few months has 
been fantastic, in my opinion. But let’s not 
allow it to overshadow the world’s worst 
humanitarian crisis in the last 45 years.
 We are part of the world too. We are 
not alone here. Before being Americans or 
Nigerians or whatever citizenship we have, 
we are all human beings.
 Hopefully one day, everyone across the 
world will be able to sleep in peace and 
well-fed. It’s not a matter of whether we 
can have a world like this, it’s a matter of 
whether we want it.

from page 4
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The lei po‘o, in all its beauty, is a lei especially made to be worn on the head, looking like 
a crown of flowers, leaves, ferns or feathers. Since ancient times, the lei po‘o has been an 
essential part of hula in Hawai‘i.
 In the first written account of hula, Capt. James Cook described in his journal a 
performance on Kaua‘i in January 1778. Though Cook wrote about musical instruments, 
there was no mention of costumes. A year later, Cook returned to the Islands, and the 
surgeon of the HMS Discovery, David Samwell, wrote about a hula performance on the 
Big Island, mentioning for the first time hula costumes, including the lei po‘o.
 “It was a woman dancing to the Sound of a Drum… An elderly woman advanced in 
the Ring dressed upon the Occasion. She had a feathered ruff called Herei on her Head, a 
large Piece of Cloth was rolled round her waist with part of it hanging below her knees, 
round the small of her Legs were tyed some Matting with Dogs Teeth in it in rows…,” 
Samwell wrote.
 The feathered ruff mentioned by Cook’s surgeon was a lei po‘o. According to 
Caroline K. Klarr, in her book Hawaiian Hula and Body Ornamentation, feather lei 
were reserved for women of high rank belonging to the ali‘i class.
 Fast forward two centuries. Elvrine Chow moved to Kaua‘i from California 
in the 1970s. When she visited the former Coco Palms Hotel in Wailua, she 
already knew about lei, but she was amazed to see people wearing it on 
their heads.
 “I thought they were really royalty, I was just in awe with these 
people,” said Elvrine, adding she thought the lei po‘o was 
something really special.
 It just so happened that Elvrine’s sister in law, a 
Hawaiian-Chinese, was a hula dancer.
 “She taught all our children in her garage how to 
dance hula, and then she booked us for a baby luau,” 
Elvrine said. “So we got out the sewing machines and we 
made outfits for the kids to wear so they could dance,” Elvrine 
said.
 Her sister in law then told the mothers they were going to dance in the 
luau; she told them they had to wear their best mu‘umu‘u and make their own lei 
po‘o.
 “That’s when I learned how (to make lei po‘o), and I never stopped. I’m not a very 
good hula dancer but I’m a really good haku maker,” Elvrine says, laughing.
 Today, the word haku is loosely used to describe lei po‘o. But haku, which means “to 
braid” in Hawaiian language, is just one of the old techniques of making lei, whether 
to be worn around the neck or on the head. In ancient Hawai‘i, there were six basic 
methods of building lei; haku, wili, kīpu‘u, hili, humu-papa and kui.
 Elvrine’s lei po‘o are usually made with the wili method – flowers and leaves with 
stems up to three inches long are tied to a center cord by winding a string around it.
 She said when she found out how to make lei po‘o, she couldn’t stop making them.
 “I was giving them away for Christmas presents and birthday presents, and every 

The Beautiful Lei Po‘o
By Léo Azambuja

time, wearing them, because 
they make you feel so special, 
to be crowned with flowers, it’s 
awesome,” she said.
 Then in 1996, she decided 
to turn her hobby into a side 
business. In the beginning, she 
would get orders from shops, 
make the lei at home at night, and 
drop it off on her way to 
her day job.

 About seven 
years ago, Elvrine started attending different 
farmers markets throughout the island, demonstrating how to make lei po‘o 
and selling them. Two years ago, she published a book titled Heavenly Hakus Kaua‘i, and 
it has since been distributed to public libraries throughout the Hawaiian Islands. She also 
teaches group classes at the Kaua‘i Museum once a month and private classes whenever 

Lei po‘o maker Elvrine Chow.
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requested.
 Last month, Hope and Collin Tams, of Northern 
Nevada, came to Kaua‘i to get married. Hope found out 
about Elvrine by serendipity, and decided to learn how 
to make her own lei po‘o for her big day.
 “It’s so much better than buying a random bouquet,” 
Hope said. Meanwhile, Collin made a braided ti leaf lei 
for him to wear in the wedding.
 Though Elvrine is widely known for her art, she 
humbly says she’s “not all that; I’m just out there.” There 
are many other lei makers, “really expert lei makers,” on 
the island, she said.
 During May Day and other special occasions, they get 
to see each other and admire each other’s work, said 
Elvrine, adding she puts herself more “out there” because 
she wants to perpetuate the art of making lei po‘o.
 “It’s an art, it really is an art. It’s got to stay alive,” she 
said.

 Evrine’s lei po‘o are certified by both Kaua‘i Made and 
Kaua‘i Grown programs. Find her on Facebook under 
Heavenly Hakus Kaua‘i. Or just take her class at the Kaua‘i 
Museum in Līhu‘e on the second Friday of the month. 
You’ll also find her at the Kaua‘i Community College 
Farmers Market in Puhi Saturday morning, at Kealia Farm 
Market in Kapa‘a Monday and Friday from 3-6 p.m., and at 
the Culinary Market at The Shops at Kukui‘ula Wednesday 
from 3:30-6 p.m.
 “It’s a very cool life, I’m really grateful for this life,” says 
Elvrine, with a smile blossoming on her face. Hope Tams, of Nevada, is seen here making a lei po'o she made to wear during her wedding last month.
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ASPIRE FURNITURE
Kauai’s Home Furnishing & Interior Design Destination
Introducing new collections from Jeffan International

www.aspirefurniture.com

3337 Nawiliwili Rd. Lihue, HI 96766 • Phone 808-245-9015
Showroom Hours: Mon-Sat 10am - 5pm  • Closed Sundays
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Serving the Kauai ‘Ohana Since 1992...

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

SPRING SALES
EVENT 

NEW CONTAINER ARRIVALS

www.alohafurniture.com

UP TO 50% OFF
ON RED TAG CLEARANCE ITEMS
HURRY IN FOR BEST SELECTION

Financing & Delivery Service Available

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

April and May offer a wealth of events appealing 
to the bicycling community, from keiki struggling 
to balance without their training wheels to 
competitive athletes.
 On Earth Day, (Lydgate Park’s Main Pavilion, 
Saturday, April 22 at 7:30 a.m.) bicyclists of all 
abilities are invited to express their appreciation 
for our world-class coastal path by volunteering in 
Lydgate Park, starting at the park’s main pavilion 
at 7:30 a.m.

 The first 2.5 miles of the East Side’s shared-use 
path system was completed in Lydgate Park in 
2004. Thousands of volunteers working on the 
Kamalani Kai Bridge earned the federal funds that 
paid for that stretch of path, plus many more park 
amenities. A major task for this annual community 
workday will be painting the Bridge. Snacks and 
lunch will be served. Call (808) 639-1018 for more 
info or to register as a volunteer.

 Pacific Missile Range Facility on the Westside 
is hosting a Mini Sprint Triathlon (Saturday, April 
22 at 8 a.m.). A sprint triathlon is a short distance 
swim, run and bike triathlon, ideal for competitors 
new to the sport. This event is open to the public, 
with a registration fee for civilians. For info, call 
(808) 335-4379, and details are posted at pmrf.
greatlifehawaii.com.
 Keiki Bike & Safety Day is a free event open to 
the public (Saturday, May 6 at 8 a.m.) at Wilcox 
Medical Center. Kaua‘i Skate ‘Ohana, Kaua‘i Path, 

Two Months of Bicycling Events
By Tommy Noyes

Community

and Wilcox Medical Center will have fun with 
community organizations teaching skateboard 
and bicycle skills to keiki aged 5-10. Participants 
collect stamps on their Bike & Safety Passport to 
enter prize drawings, and hundreds of properly 
fitted helmets will be given away. Details are at 
livehealthykauai.org.
 Bicycling Skills for Adults is a free course 
sponsored by the Hawai‘i Department of 
Transportation’s Highway Safety Program. 
Designed for bicyclists age 14 and older, this 
training covers a broad range of topics from bicycle 
handling to basic mechanics and maintenance. 
League of American Bicyclists certified instructors 
will conduct this full day course starting at 8 
a.m. on Saturday, May 13 at the Kapa‘a Library. 
Call (808) 639-1018 for info, or register online at 
KauaiPath.org.
 Get Fit Kaua‘i celebrates Bike 2 Work Day (Friday, 
May 19) with two easy-paced meet-ups, both 
supported by Kauai Police Department officers. The 
Kapa‘a-to-Lihu‘e commute rolls out at 6 a.m. from 
the Kapa‘a Neighborhood Center. Cyclists meeting 

at the Puhi Park (adjacent to 
Kaumuali‘i Highway across 
from Kaua‘i Community 
College) will roll out at 6:45 
a.m., and head for breakfast 
and prize drawings at the 
Lihu‘e Civic Center’s rotunda. 
Call (808) 639-1018 for details.
 The Sierra Club’s Tour de 
Po‘ipu (Po‘ipu Beach Park, 
Sunday, May 21) offers two 
bicycling options: challenging 
(8 a.m. start) and easy (9 a.m. 
start), with a potluck picnic 
wrap-up at the Beach Park. 
Details are at www.KauaiPath.
org, or call (808) 212-3108.
 The most physically 
challenging set of events are 
the Pedal to the Meadow hill 

climb race from Kekaha to Koke‘e on May 27 and 
the Mana Time Trial & Cycle on the Strip Criterium 
on May 28 – details and registration at www.
pedaltothemeadow.com.

• Tommy Noyes is Kaua‘i 
Path’s executive director, a 
League of American Bicyclists 
Certified Instructor and active 
with the Kaua‘i Medical 
Reserve Corps.

Kaua‘i County Council members Mel Rapozo and Derek Kawakami 
got a kick out of the Snail Race, one of the bicycle handling skills 
challenges Kaua‘i Path will set up on Keiki Bike and Safety Day, 
May 6 at the Wilcox Medical Center. 

Tommy Noyes
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The trail to Kalalau is one of my favorite hikes 
because of the amazing views. The trail is 11 
miles each way. It starts at Ke‘e Beach, goes to 
Hanakapi‘ai Beach at the two-mile mark, and 
then goes to the next stop at the six-mile mark at 
Honokoa Valley.

 In Honokoa, we had to cross a stream with tons 
of mini waterfalls cascading down the valley to 
keep on the trail. If you go upstream, you’ll get 
to a beautiful waterfall. We stayed in the valley 
for one night, and then left to Kalalau early in the 

 ‘Ōpio

Love Kalalau
By Halli Holmgren

morning.
 Near the seven-mile mark, Crawlers Ledge 
comes up. In this part of the trail, the path 
becomes very narrow, following along a steep 
rocky cliff almost straight down. It was pretty 
sketchy, especially with the wind blowing really 
hard, making it the scariest part for me.
 Soon after that, we came upon a big flat grassy 
area where I saw a group of mountain goats. A 
little past the grassy area, there’s the Kalalau 
sign! But I got fooled, I still had about two more 
miles to go.
 Once we arrived at Kalalau Beach, I felt so 
amazing! There was so much to do in Kalalau, 

Halli Holmgren enjoying the sunset at Kalalau after a long day of hiking.

Halli Holmgren conquering Kalalau Trail.
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• Halli Holmgren is a 10th grade student from 
Kaua‘i. She loves to skateboard, surf, make art and 
spend time with her dogs.

but honestly, when I first got there, all I wanted to do was to sleep. After our group set 
up camp, we went swimming in the ocean and checked out all the wet caves, which were 
really relaxing.
 After that, we took a shower at a waterfall on the side of a tall rocky mountain. It was 
pretty cold, and people would joke and say, “save some hot water for me!”
 The next day, we went on a two-mile hike up Kalalau Valley. At the end of the trail, we 
arrived at Big Pond, and it was amazing. It’s a big, deep pond with a waterfall and a rope 
swing. The water was so clear I just wanted to run and jump in.
 Just a little before Big Pond is the community garden, truly one of the most stunning 
gardens I have ever seen. It has so many plants like kalo, lilikoi, bananas, chili pepper, 
avocado, basil, sweet potato, pineapple, papaya and so much more. There are taro 
patches, tall fruit trees and vines. The garden is very well taken care of.
 After the hike, our group went to a heiau to watch the sunset. The sunset at Kalalau is 
truly breathtaking.
 After hiking so much, dinner was delicious! Watch out for the Kalalau renegades – the 
cats! There are many little cute cats and kitties. If you give them a snack, they will be your 
friends forever.
 In the morning a little kitty that I named Guava cried to come in my tent. When I 
unzipped my tent, she came right in and climbed all over me and my stuff like it was her 
house.  After breakfast, we packed up. When it was time to go, it was hard to say goodbye to 

Kalalau and the cats. It was so much fun being at Kalalau. On the hike out, we stopped at 
Honokoa thinking we were probably going to stay the night and finish the next day, but 
then we said, “let’s just go all the way.”
 So we went all the way and ended up hiking the last 45 minutes in the dark. It was 
really interesting to see the trail at night; it seems very different.
 We arrived at Ke‘e Beach at 7:30 p.m. I felt so accomplished! We had no ride home, but 
luckily we met a nice couple who gave us a ride all the way home.
 Kalalau Trail is a lot of exercise but totally worth it! I can’t wait to go again!

Not so fast, there are still a couple more miles to go.

Na Pali Coast, one of the most beautiful places on Earth.

Halli Holmgren and the Kalalau renegades.

The sunset at Kalalau seen from the heiau north of the beach.
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Call Us Today!
Kalaheo: new location, 

directly across from Rainbow Plaza
2-2527 Kaumualii Hwy

www.kalaheochiropractic.com

(808) 332-5580

Jami Knox, MD, FAAP

We’ve

Our new address: 2469-C Puu Rd.,
 Kalaheo, HI 96741

(formerly Dr. Raelson’s office, 
behind Kalaheo Steak & Rib House)

Ph: (808) 652-0048 or (808) 353-3953

Website: alohapediatricskauai.com

New patients welcome

Same day appointments available

Moved!

Hearing Aid Center

HEAR
AGAIN!

EXPERIENCE and EVALUATE a Remarkable 
NEW TECHNOLOGY designed to let 

YOU HEAR IN NOISY ENVIRONMENTS
APPOINTMENTS ARE LIMITED! 

CALL TODAY!

246-3716

4405 Kukui Grove St #101, Lihue HI 96766

First of all, don’t try this at home. Try this outside of your 
home. Every day. Your best friend will appreciate it, and 
your body will also thank you.
 I’m talking about walking your dog. Or dogs, if you have 
three of them, like I do.
 In May 2010, following an 18-month trial period, the 
Kaua‘i County Council approved leashed dogs on the Kapa‘a 
muti-use path, except for Lydgate Park. Many residents 
who testified on behalf of dogs on the path described how 
much their health improved during the trial period.
 Since I have a small pack in my house, I did a quick 
research to find out exactly why walking my dogs 
translates to a better health overall, for me and for them.
 According to PetSafe, dog owners who walk their dogs 
are more physically fit than those who don’t do it. But 
they’re not just talking about trimming body fat. Dog 
walkers’ risk of developing diabetes is reduced by a third. 
They are also 35 percent less likely to have depression, 30 
percent less likely to have high cholesterol and 15 percent 
less likely to have high blood pressure.
 All that is great news, but what about our furry friends’ 
health?
 According to PetMd, while many of us take our pets for a 
walk so they can use the bathroom, the health benefits to 
our pets may go unnoticed. So here are 10 health benefits, 

A Healthy Dog (owner) is a Happy Dog (owner)
By Léo Azambuja

listed by PetMd, of walking our pets regularly:

1. Better overall health: Exercise is good for us all. It provides 
many health benefits that include keeping your pet 
healthy, agile and limber.

2. Weight control: An overweight pet is not a healthy pet. In 
addition to regulating its diet, to keep your pet in tip-top 
shape, you should be doing your best to provide regular 
exercise as well.

3. Helps the digestive system: Regular walks 
can be extremely beneficial to your pet’s 
digestive system, and they can aid in relieving 
constipation.

4. Checks destructive behavior: Regular walks, as 
well as other forms of exercise, can help reduce 
or eliminate any of your pet’s chewing, digging 
or scratching. Pets are like children: If you are 
not giving them something constructive to do, 
you may not like what they choose to do.

5. Fights hyperactivity: Walks can help to alleviate 
extra energy your pet may have, calming it down 
and reducing any hyperactivity, excitability and 
even night-time activity. A walk can help your 
pet to feel more relaxed and sleepy rather than 
restless at bedtime.

6. Curbs unruliness: Behaviors such as knocking 

furniture or jumping on people can be a sign of pent-up 
energy. Regular walks will help curb this.

7. Ends attention-seeking behaviors: Barking and whining 
are just signs that your pet wants attention from you. 
Regular walks together will help both of you to stay 
healthy.

8. Promotes bonding: Spending time with your pet is 
extremely important. It strengthens the bond between 

My best friend Nina and I at my house.
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Representing most Medicare, 
Life & Long-Term Care 
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• Humana, Kaiser
• United Healthcare
• Mutual of Omaha
• AIG 
• and others

70% of Americans
will need long-term care

at some point.
Protect your family and

your assets.

On-Kauai Agent
(808) 652-5210

jblakekauai@gmail.com
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Westside Pharmacy

Kalaheo Pharmacy
Statewide distributor of Omnipod external insulin pumps

Caring for Kauai since 1973 

Kalaheo Pharmacy
4475 Papalina Rd, 
Kalaheo

Accredited Specialty 
and Compounding and Retail Pharmacy

Our patients’ needs come first

Westside Pharmacy
1-3845 Kaumualii Hwy, 
Hanapepe

(808) 335-5342

(808) 332-6000

8:30a-5:30p m-f 
sat 8:30a-1:30p • closed sun

9:00a-5:30p m-f
sat 9a-noon • closed sun

you and leads to a strong, trusting 
relationship.

9. Builds trust: If you have a timid or 
fearful pet, regular walks can help 
your pet to build confidence and trust. 
You will likely be exposing your pet to 
other humans and animals alike, and 
with you there for comfort your pet 
can learn to be comfortable around 
them.

10. Helps the owner’s health too: Walking 
a pet is sometimes regarded as a 
chore. However, it shouldn’t be, as it is 
beneficial for all involved. The health 
benefits you will gain from walking 
are as great as for your pet.

 But before hitting the Kapa‘a multi-use 
path with your best friend, make sure 
to follow some key points listed by the 
nonprofit organization Kaua‘i Path:

 ✓  Dogs may be on path except for the 
small portion of path in Lydgate Park 
between the Morgan Swimming 
Ponds and the Harry & Jeanette 
Weinberg Sports Park.

 ✓  Handler must be in control at all times.
 ✓  No minimum age requirement for dog 

handler.
 ✓  Maximum of two dogs per handler.
 ✓  Must have poop bag in evidence.
 ✓  Dog owner must remove and dispose 

of dog’s feces.
 ✓  Dog must be licensed.
 ✓  Maximum leash length is 6 feet, non-

retractable.
 ✓  Must remove dog from the area if it 

gets aggressive.
 ✓  Now go have fun while getting 

healthier.
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Finding out you’re pregnant can be one of the most 
exciting moments of your life.

It also can be one of the scariest moments, especially if 
this is your first pregnancy.

First-time moms-to-be have many questions. Here, Kaua‘i 
Medical Clinic OB-GYN Dr. Carol Fujiyoshi answers some 
common ones you can expect to encounter when you’re 
expecting.

I have morning sickness and am constantly exhausted 
– will my entire pregnancy be like this?

Usually morning sickness is something that will occur in 
the first trimester and last around 16 weeks. Most women 
start to feel better between 16-20 weeks. To help alleviate 
symptoms, women can try over-the-counter options, 
such as B-natal, which is vitamin B6. But if the morning 
sickness and nausea is really severe to the point where you 
aren’t keeping anything down, you should seek medical 
help.

When should I expect to “pop”?

A lot of women will try not to buy maternity clothes 

for as long as they can, but around 20 weeks is when their 
regular clothes begin to feel uncomfortable and they’ll give 
up and get maternity clothes. That’s when most women start 
showing. This is due to a forward shift of the uterus, and this is 
around the time the baby starts to get bigger.

Do I need to take a prenatal vitamin?

We highly recommend taking prenatal vitamins during 
pregnancy to help with all of the different changes women go 
through, and to help your growing baby. We also recommend 
taking a prenatal vitamin or multivitamin with 400-800 
micrograms of folic acid daily prior to getting pregnant to 
decrease the chances of having a baby with a spinal cord 
defect like spina bifida.

How can I avoid getting stretch marks?

Unfortunately, there’s no magic solution to avoiding stretch 
marks. You’re born with the type of skin you have, and some 
skin is more prone to showing stretch marks than others. 
However, it doesn’t hurt to use some sort of moisturizer 
on your belly, because as the skin stretches, it can bring on 
dryness and itchiness. Using a moisturizer, lotion or oil is 
helpful.

You can search for the answers to more of your questions on 
Hāpai, a mobile health app from Hawai‘i Pacific Health.

Hāpai (the Hawaiian word for pregnant) features weekly 
updates so that mothers can track their baby’s development 
in real-time and learn about their own, unique pregnancy. 
The free app also features resources and tools exclusively for 
Kaua‘i’s expectant moms – and dads – and provides helpful 
resources to guide them through their pregnancy, as well as 
tips for preparing for the day of baby’s arrival.

“A mobile app can be very helpful for first-time moms 
because it gives them information about their growing 
baby and the advice that they’ll need during the different 
trimesters of their pregnancy,” Fujiyoshi says. “During a first-
time pregnancy, you’re experiencing things you’ve never dealt 
with before, and that can be scary. Being able to check your 
symptoms or ask a question using a mobile app can help show 
what you’re experiencing is a normal part of pregnancy. Or, if 
it’s not, you know to seek medical attention.”

Hāpai is available to download for both iOS (Apple) and 
Android mobile phones. To get more information and 
download the app, visit WilcoxHealth.org/Hapai.
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WALK MS: KAUAI 2017
APRIL 15, 2017
KAPA‘A BEACH PARK
WALK BEGINS AT 4 PM

WALK MS: OAHU 2017
MAY 6, 2017
SEA LIFE PARK
WALK BEGINS AT 9 AM

REGISTER TODAY! 
WALKMS.ORG
1-855-372-1331

So there is this thing called science, and it happens to be the 
topic of this column. I never really thought too much about the 
term itself – but lately it feels as though it is under attack. Let 
me be clear these are my personal views and not reflective of 
the organization I work for.
 The practice of science nationwide is in serious jeopardy 
due to the federal administration’s proposed budget 
cuts to scientific agencies like the National Oceanic and 
Atmospheric Administration, the Department of Energy and 
the Environmental Protection Agency. These organizations not 
only conduct their own studies, but they provide millions of 
dollars in research funding to universities, nonprofits and local 
governments in Hawai‘i and nationwide.

 According to a statement from the American Association for 
the Advancement of Science, “The Administration’s proposed 
cuts would threaten our nation’s ability to advance cures for 
disease, maintain our technological leadership, ensure a more 
prosperous energy future, and train the next generation of 
scientists and innovators to address the complex challenges we 
face today and in the future.”
 In its broadest sense, science is: “1: the state of 
knowing : knowledge as distinguished from ignorance or 
misunderstanding.” – Merriam Webster Dictionary
 Why did I become a scientist? I feel safer in a world that is 
objective and provides space to ask questions that are testable, 
even if the answers turn out to contrary to my assumptions. 
The practice of science provides a framework for continual 
seeking. I do not like to wear blinders. This leads to inflexibility, 

The Meaning of Science

Akeakamai

By Ruby Pap

a closed mind and heart, and an inability to 
evolve.
 Science at its core is non-partisan and 
apolitical even if some have attempted to 
politicize it. To illustrate, a dear friend and I 
have opposing views on the cause of climate 
change, but we still agree that scientific 
research must continue. Yes, science can be 
biased at times – humans are inherently 
biased one way or another – but guess 
what? There is a process for admitting your 
biases using the scientific method!
 Bottom line, I know no better way to 
objectively understand the world than by scientific inquiry. 
Show me another way, and I would consider it. But in the 
absence of science we end up blind.
 We have many amazing scientists on Kaua‘i, and I queried 
just a few of them on what science means to them. I couldn’t 
have put it better myself!
  “Always ask scientists what they don’t know that they 
would like to know, not just what they know. Societal evolution 
on the planet is driven by science more than any other thought 
process.” – Chuck Blay, Earth Scientist
 “Science is not just what’s learned in the book, but a skill 
that is developed based on Kaiaulu or the knowledge one 
learns from ike kuhohonu or profound experiences one has in 
the kai (ocean) or the aina (land).” – Kumu Kamealoha, Kaiaulu 
Ahupua‘a Resource Management
 “Decision making should be made on the basis of facts. 
Science is a mode of investigation to determine what is real…” 
– Carl J. Berg, Ph.D. Ecologist

 “Science is the lens through which I look at life. I use 
science to decide what food to buy at the grocery store, which 
medicine to give my daughters, and the fastest course to 
paddle from island to island.” – Kanesa Duncan Seraphin, 
Marine Biologist
 Many scientists and supporters alike have heeded the call to 
fight for an environment that nurtures, fosters and supports 
the pursuit of knowledge and truth. The “March for Science 
Kaua‘i” is on Earth Day, April 22 from 11 a.m. to 1 p.m. It is a 
sign-waving event on the lawn across the airport on Kapule 
Highway. Will you join us? www.marchforscience.com

• Ruby Pap is an 
environmental scientist living 
in Kapa‘a, Kaua‘i.

The Oscar Elton Sette, a multipurpose oceanographic research vessel from the 
National Oceanic and Atmospheric Administration is seen surveying the health 
of bottom-fish populations in waters off Kealia Beach in Kapa‘a late March.

Léo Azambuja
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Have you ever had a stranger say something rude to you? 
It’s easy to brush off. After all, that person doesn’t know 
you at all.

Dogs Have Feelings, Too

Animal Chat

By Pamela Varma

 But what happens when someone you know and trust 
says something rude, hurtful or insulting to you? It can 
feel like a dagger in your heart.
 If you’re like most people, it can change your behavior 
for a while. You might become withdrawn, or the 

opposite: angry, impatient and aggressive.
 Animals experience this, too.
 This was at the root of the sudden change in behavior 
with Mika, the lovable and loving Whippet, who is at least 
as sensitive as the humans around her are.
 Recently, while out on her daily walks, she unexpectedly 
started lunging at, and even trying to nip adults and 
young children. She barked aggressively, and her behavior 
became unpredictable.
 Mika’s owners, who are extremely responsible, 
understandably became concerned and immediately 
planned to confine her to their home. Fortunately, they 
contacted me to find out what was going on with their 
precious pet.
 “I’m just a dumb dog,” Mika told me.
 “How in the world did you get that idea?” I asked 
this sweet and intelligent dog. Animals normally view 
themselves as the perfectly fine beings they are.
 “Someone told me, so it must be true,” she said, sadly.
 She explained that ever since learning she was “just a 
dumb dog,” she thought she had to behave aggressively to 
get people to notice her, and to understand her as well as 
her owners do. She hadn’t realized that her behavior could 
harm other life forms in any way.
 When I transmitted the emotion of love to Mika’s heart, 
she began to regain her understanding of her essence, the 
love, light and joy being that she truly is. When an animal 
– or a person – believes they are a loving being, they can 
only behave in a loving fashion to others. Mika agreed to 
behave normally once again, when in contact with other 
people and animals.
 Mika’s owners were shocked their dog had picked up a 
derogatory concept about herself, because they absolutely 
adore her.
 Then they recalled that a fairly recent houseguest had 
offhandedly tossed out the comment that Mika was “just 
a dumb dog,” in an attempt to be funny, having no idea 
how the dog would internalize the remark. Being that this 
person was a guest in her owners’ home, Mika absorbed 
the energy and emotion behind the words, instead of 
deflecting them, as she may have been more easily able to 
do if a total stranger had spoken them.

Mika with her pink sunglasses.
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A sung liturgy to 
Empower Women 
and Honor the 
Divine Feminine 
in All Beings, 
composed by 
Shawna Carol

A Benefit for YWCA Kauai and 
Malama Pono Health Services’ Women’s Wellness

Sat May 20th
7 pm

Sun May 21st
3 pm matinée

Hilton Garden Inn 
Kapaa, Wailua 

Bay
Tickets $20 adults

$15 youth (5-18 yrs) 
4 yrs & under free

email for info: goddesschant2017@gmail.org

tickets available online 
at goddesschant2017.
brownpapertickets.com
or call 1-800-838-3006

for KAUAI‘
perpetuating the culture of the island

KIUC is an equal opportunity employer and provider.

Sign up to receive email updates by clicking on the  
“Stay Connected” logo at www.kiuc.coop

 Mika’s owner was extremely relieved 
to get to the root cause of his dog’s 
unpleasant behavior, and to have it turned 
around so easily.
 “She is the sweetest dog. She doesn’t 
have a mean bone in her body,” he told 
me. “Now I know if her behavior is not her 
normal loving self, that she’s emotionally 
out of balance.
 “Some people think animals are not 

intelligent. They obviously are very 
intelligent, and the emotions, feelings and 
attitudes of others affect them, just like 
they affect us.”

• If you would like help communicating 
with the animal(s) you love, contact Pamela 
Varma at pam@animalchat.xyz or (808) 
651-3533 (Hawai‘i Standard Time).

Mika on her armchair.
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Kau Kau Delights
Imua Coffee Roasters
By Anni Caporuscio

It’s one of my long-running jokes about how happy my 
parents must be that even after all the schooling they put 
me through, I chose my very first job as my career: coffee. 
 I’ve been immersed in coffee-shop culture since its 
modern rebirth in the early 1990s. The work and passion 
that makes coffee what it is has become a topic I can’t 
get enough of. It gives me great pleasure to write about 
Kaua‘i’s newest coffee roaster: Steven Meredith at Imua 
Coffee Roasters, behind Coconut Marketplace in Kapa‘a. 
 Steven has a long history working with coffee, from 
his first exposure in Australia 20 years ago. He saw how 
much a perfectionist everyone needs to be to make a 
good product. Later, in California, he worked as a barista 
and learned a bit of roasting coffee. Within the last few 
years, he did an intensive course in roasting with award-
winning roasters and learned the updated technology and 
equipment to turn the green coffee bean, an agricultural 
product, into the cup of coffee we all know and love.
 The modern coffee roaster is a machine based on a 
traditional approach to roasting coffee: You put the beans 
in the hopper on top, which funnels them into a circular 
drum. Here, they are turned repeatedly atop actual fire 
and hot air, which is customized for each phase of the 
roasting process. They are monitored and released at 
the right time into a cooling bin that spins them around, 
a process that’s just as important as the roasting phase. 
This whole event takes 12-16 minutes. People have been 
doing it this way at least for a hundred years. But these 
days, a coffee roaster has a USB hookup so molecular 
changes in the bean can be monitored. Learning to refine 
the particular parts of the roasting process brings out the 
uniqueness of each variety of coffee bean.
 Steven pays a ton of attention to the science of 
roasting and the brewing of the coffee. He encourages the 
essential intuition that is necessary to know your product, 
which means, he gets to know the sight, the smell, 
texture, and character of the coffee through the different 
phases of roasting and extraction.
 Every coffee varietal is different. Every region 
is different. Even neighboring towns will produce 
vastly different coffees. It is up to the roaster to pay 
attention and develop a roast profile to accentuate its 
characteristics for optimal flavor.
 Steven sources exclusively Direct Trade (commerce 
directly from farmers) and Fair Trade (essentially, a 
designation that says the farming techniques are kind 
to the farm workers and ensure that they receive their 
just dues), mostly from South America and Indonesia. He 
requests samples and puts them through multiple levels 
of roasting and then does the “cupping” process. Cupping 
is an exercise that allows the roaster to break down the 

flavors into different categories and grade each bean by 
several elements, including aroma, acidity, sweetness, 
earthiness, texture, body, aftertaste, mouthfeel and 
more. It is a similar to wine tasting in that it allows the 
participants to parse the flavors and identify not only 
what they like, but why they like.   
 A lot of the coffees that Imua roasts will have toffee, 
caramel, nut tones to the flavor, and these are incredibly 
desirable attributes to coffee. No, there are no flavors 
added to the coffee, he’s just bringing out the natural 
tendencies of the bean given to it by the soil and mineral 
elements of the growing region. Steven roasts his beans 
from a light to a heavy medium roast; there are no 
dark or French roasts. Dark roasting will tend to mask 
a cheaper or less quality coffee, relying on carbon, and 
then eventually the sugar the consumer will add for taste. 
Popular palate goes for dark roasts, but there’s so much 
that can happen with paying attention to the varietals. 
Like, Imua’s Nicaraguan coffee contains a unique cedar 
and herb aftertaste. Or the citrus notes you can pick up in 
the Mexico.
 Even Imua’s signature espresso blend, The 42, is a 
medium roast. Resist, consumer, the traditional view 
of a shot of espresso as an ounce of liquid coal to drown 
in sugar water and milk. A real and balanced shot of 
espresso is heavily researched and tested and embraces 
a sweetness, a fruit-note, an earthiness, with a caramel 
twist, and blends well with milk. It is a whole mouth 
experience, and let me tell you, it is GOOD.
 Now, I haven’t even touched good brewing practices, 
good farming, bean storage, or ways to enjoy coffee at 
home. Nor have I talked about current trends in the coffee 
industry. Just know that there is a lot of good, honest care 
that goes into just this one phase of coffee production 
that allows us all to fully appreciate the good daily brew 
that gets us out of bed and off into our day.
 “Imua” is a Hawaiian word that means “moving 
forward together,” and Steven at Imua Coffee Roasters 
encourages you to embrace the outdoor Hawaiian lifestyle 
and add a little adventure to your day, starting with 
Imua Coffee. Find him and his no-frills coffee roastery 
and coffee shop serving coffee and espresso daily next 
to Islander Resort behind the Coconut Marketplace on 
Kaua‘i’s Eastside. It’s in the same building as Trees Lounge.
 Imua serves fresh roasted coffee and pastries baked by 
Small Town Coffee (with vegan and gluten free options). 
Feel free to talk with Steven and his staff about coffee: 
there’s more to say.
 (Disclosure: The author is the owner of Small Town 
Coffee shop.)

The coffee roaster dominates 
one half of the room at Imua 
Coffee Roasters. It does some 
serious business. Green beans 
get poured into the top, 
released into the spinning 
drum (the face part, in which 
there are peek holes for you 
to watch the progress), then 
released via lever into the 
cooling bin. The spout from 
the silver cooling bin transfers 
the roasted beans into 
buckets to be sealed tightly 
until use.

The start of a good day of adventures.

A good shot of espresso should have three layers, including the crema on 
top, and the ensuing body. It should also have layers of flavor, spanning from 
sweetness to earthy, all in the same two ounces. Making coffee is culinary art, 
combining gadgetry, flavors and smells, and beauty. All while waking you up.
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& Kilohana Plantation • Hoku 
Foods, Kapaa • Aunty Lilikoi, 
Waimea • Papayas, Kapaa • 
Healthy Hut, Kilauea

Executive Chef Rodman Machado has teamed up with local farmers to bring 

his passion for the farm to table lifestyle to his menu. All our entrées are served 

with a selection of freshly harvested vegetables from our valued partners.

Breakfast: 6:30am – 10:30am

Dinner: 5:00pm – 9:00pm

For reservations call (808) 245-1955

4331 Kauai Beach Drive, Lihue, HI 96766

FEATURING FRESH PRODUCE DAILYFEATURING FRESH PRODUCE DAILY

FARM TO FORK CUISINE

For Kauai
Issue:  April 2017
Size:  1/4 pg, 4C
(4.54”x4”)
DUE:  Mar. 15

Located in the Kinipopo Shopping Village, Kapaa 96746
next to Haole Girl Island Sweets behind Monico’s

Come join us for a one-of-a-kind experience, with the beautiful backdrop of island paradise.
Sip, savor and celebrate with an array of Organic teas and farm-to-table delectables.

We are great for showers, birthdays and private events. Local artwork adorns the Gallery.
Open Thursday and Friday 4 pm • Saturday and Sunday 2 pm • Reservations Requested.

This experience is all about having fun, so come as you are.
Full service high tea starts at $28.50++ A La Carte is also offered.

808-822-CAKE(2253) or haolegirlislandsweets@gmail.com to make reservations.

Welcome
to Tea Room at the Gallery, where we offer a Classic 
European style High Tea with Local Tropical Flavor.

EVERYBODY...

LOVES THE HUKILAU
20 Great Wines for $20 something • Live Music

EVERYBODY...

LOVES THE HUKILAU

Located in Kapa`a (Kaua`i) behind Coconut Marketplace
Open Tues-Sun 5-9 pm  l  Reservations recommended
808 822-0600  l  520 Aleka Loop  l  hukilaukauai.com

photo by
Daniel Lanephoto courtesy Daniel Lane

Roasted beans cooling in 
the cooling bin.  Freshly 
roasted coffee makes a big 
difference.  An older bean 
that’s been sitting on a 
shelf tastes flat, musty, old, 
monotone.  A fresh bean will 
taste vibrant and colorful.
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Kau Kau Delights
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 When you visit the Kōke'e & Waimea Canyon 
State Parks, before your hike be sure to check 

out Little Fish @ the Lodge for coffee,
espresso, take-away lunches and fresh 

smoothies.

Watch the chickens in the meadow while
enjoying our locally sourced cooking.

Portugese Bean Soup
& House made Cornbread

Makaweli Beef Menehune Burger
Chili - Kalua Plate - Loco Moco

BBreakfast all day
Amazing Pie

Proudly supporting Kauai agriculture. Many 
thanks to our farmers and distributors.

Makaweli Beef Company, West Kauai Farms, 
Kailani Greens, IWIKUA Farms, Esakis

 and KPL & HFM

Open 7 days a week - 9am to 4pm

Kōke'e Lodge - 3600 Kokee Road - Kauai
mailing address: P.O. Box 565, Waimea, HI 

96796
+1 (808) 335-6061

All proceeds donated to Hale Puna,
ppromoting a culture of sustainability on 

Kauai. @halepuna.org

kokeelodge.com
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Kauai. @halepuna.org

kokeelodge.com

in the middle of the beautiful Kōke‘e State Park
LOCAL BEEF & PRODUCE

HOUSEMADE CHILI, CORNBREAD & PIE

LITTLE FISH @ the Lodge

espresso • smoothies • teas
open everyday from 10–5

KokeeLodge.com

NOW OPEN!

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. 

Monico’s Taqueria
in Kapaa
4-356 Kuhio Hwy
808-822-4300
monicostaqueria.net

“As a Los Angeleno, I was skeptical about decent 
Mexican food in Hawaii. I was wrong. Monico, the 
chef, hails from Mexico and not only is the food well 
prepared and delicious, they have a ridiculous number 
of tequilas. Staff is friendly and this seems to be popular 
with the local crowd, too. Fear not. Adelante!”

Little bit of Mexico in Kauai

3 Ways to Read Your For Kaua‘i 
Monthly Cultural Newspaper

1 . pick it up at over 90 newsstands island wide
2 . read online at www .ForKauaiOnline .com
3 . paid subscription — enjoy the convenience of For Kaua‘i mailed directly to your home or PO Box

He Kumulipo – The Source of Darkness
The Kumulipo is the longest, most complex of all Hawaiian creation 
chants that have survived through times. Scholars don’t have a full 
understanding of it, and yet it stands as one of the best tools to grasp 
the lives and beliefs of ancient Hawaiians. See story page 6.

New Mexician Cuisine at 
Verde Restaurant 
page 29

The Sandy Dog
Give your pooch a spa 
treatment
page 8

FREE
FREE
FREE

CULTURE · PEOPLE · ISLAND LIFE · HEALTH · FOOD

www.ForKauaiOnline.com

for KAUAI‘

W omen

 BUSINESS
IN

8 page 
pull-out

Looking Back Toward the Future
Limahuli Garden and Preserve in Ha‘ena is trying to show how ancient 
Hawaiian practices that in the past fed hundreds of thousands can be 
applied in the 21st century. Story page 6

Hanalei Trading Co.
North Shore’s one-stop 
shop, page 10

Kau Kau Delights
Zen yourself at Caffe 
Coco, page 20

Waimea Town 
Celebration
8 Page Pull-Out

FREE
FREE
FREE

CULTURE · PEOPLE · ISLAND LIFE · HEALTH · FOOD

www.ForKauaiOnline.com

for KAUAI‘

1.9412 in

Mahau‘ulepu Ahupua‘a
South Shore’s last accessible undeveloped ahupua‘a was once home 
to a thriving Hawaiian community. Today, Maha‘ulepu remains an 
important cultural, historic and popular recreational site. Story page 6

Neide’s Salsa and Samba
Authentic Brazilian food
page 14

Galerie 103
Contemporary art 
at its best
page 14

inside

FREE
FREE
FREE

CULTURE · PEOPLE · ISLAND LIFE · HEALTH · FOOD

www.ForKauaiOnline.com

SPECIAL
FEATURE

for KAUAI‘

PAGES 15 & 16
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Kau Kau Delights

An expression used in dirges and chants of woe to express the burden of sadness, 
the heaviness of grief, and tears pouring freely like rain. Rains and fogs of other 
localities may also be used.

Source: ‘Olelo No‘eau, by Mary Kawena Pukui

Hawai‘i Wisdom
“Lu‘ulu‘u Hanalei i ka ua 
nui; kaumaha i ka noe  
o Alaka‘i.”
Heavily weighed is Hanalei in the pouring rain; laden 
down by the mist of Alaka‘i.

Hanalei Bay can been seen here from Kilohana Lookout in Koke‘e in March. The heavy clouds on this 
day briefly allowed a view of the North Shore. Kilohana Lookout is reachable through a four-mile 
hike starting at the Kalalau Lookout.
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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

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

EXPERIENCE A KAUAI TRADITION
Smith’s Wailua River 
Cruise
Fern Grotto
Kapaa
821-6892
smithskauai.com

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

Visit us soon to enjoy the many things Anaina Hou 
Community Park has to offer: Mini Golf & Botanical 
Gardens. Hiking & Biking. Playground & Skate Ramps. 
Café & Gift Store. Farmers Markets. HI-5 Recycling. 
Free Movies on the lawn for the entire family to enjoy. 
Special Kama‘aina Offers like Free Mini Golf the last 
Sunday of the month and discounts everyday on Mini 
Golf & Mountain Bike rentals. 

A COMMUNITY GATHERING PLACE 
ON THE NORTH SHORE

Kauai Mini Golf & 
Botanical Gardens
at Anaina Hou 
Community Park
5-2723 Kuhio Hwy, 
Kilauea
828-2118
www.anainahou.org

Family Fun Kaua‘i Style

The new annual glossy magazine. 

A cultural magazine like no other, all about Kaua‘i the people & the ‘āina.
Available for purchase from the Kaua‘i Museum, Kōke‘e 

Museum and the Kaua‘i Veterans Museum.

Best of the best cultural stories 
in a stunning pictorial format.



Page 24

alexanderbaldwin.com

Building communities and brighter futures  
with our hands and our hearts.

Deeply rooted  
in Hawaii,  

we’re proud to 
lend our support.

Women’s
Wellness Clinic

All Women Welcome

808-246-9577

4366 Kukui Grove Street #205, Lihue

For information call

or visit malama-pono.org

Now Accepting Patients

www.dowagro.com

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

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

Syngenta Hawai‘i
supporting Kaua‘i agriculture

Seeds • Crop Protection
Seed Treatment • Farm Management

www.kauaichamber.org
(808) 245-7363 • email: info@kauaichamber.org

KONG Radio Group and Kaua‘i Chamber of Commerce Present

Administrative Professionals

Friday, April 28 • 10:30 AM – 2 PM

Make Your Reservations Today!

Courtyard Marriott at Coconut Beach (Kapa’a)
• Delicious Buffet Lunch
• Fun Games
• Prizes
• Giveaways
• Goodie Bags
• Vendor Tables
• Augie T

• Trivia Girl
• Kustom Sounds Kauai
• Troy's Karaoke Contest
• Entertainment by 

Surprise Guests
• And Much More!

Appreciation Luncheon

Grand Prize!
Vacations Hawai’i Premium Trip for Two to Las Vegas
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that plays Taiko Drums, coaches High School Girls Soccer, 
is an Oregon Duck and the new announcer at FM97 Radio?

Who’s da guy...

Still Kauai’s 1st Radio Choice.

Beau Acoba is heard middays on FM97. While Ron Wood 
is on mornings and BB Choi in the afternoons, tho’ both 
aren’t quite as active. You know . . . being a bit longer in 
the tooth and all.

Beau’s...da guy!

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

Play Miniature Golf!
Lawai
Beach
Resort

at
Play Miniature Golf!

• Fun for beginners, a 
challenge for all ages!

• Great team building sport

• Party facilities available

240-5100 • www.lawaibeach.org

Lawai
Beach
Resort

at

SaltyWahine
Gourmet Hawaiian Sea 
Salts & Spices

“From the heart of the ‘aina and the soul of the sea”

KAUAI MADE

Available at community markets 
& our store in Hanapepe
1-3529 Kaumualii 
Highway, Unit 2B, 
Hanapepe
808-378-4089 SaltyWahine.com

$5 Off 
every $40 purchase
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Kenny Tamaribuchi

Call 808.246.4449 for a tour
www.regencypuakea.com

Born and raised in Waimea, Kenny first left 
Kaua‘i to serve with troops in Japan. After his 
service, he moved to Ann Arbor, Michigan, 
where he met his wife and lived for over 20 
years, running several businesses. 
Kenny's sister lives at Regency at Puakea, so Kenny's sister lives at Regency at Puakea, so 
he felt it was a good choice when deciding to 
move back to Kaua'i. According to Kenny, the 
best part is the caring and friendly staff.

REGENCY
PUAKEAAT

Subscription to For Kaua‘i monthly cultural community newspaper with feature stories about the people and places on Kaua‘i

❏ $19 for 12 months Kaua‘i residents ❏ $32 for 12 months U.S. ❏ $52 for 12 months Canada

Mail to: For Kaua‘i Magazine c/o E Kua LLC, PO Box 593, Kekaha HI  96752

Total payment enclosed $ ____________________

Please charge my  ❏ MC  ❏ Visa  ❏ Discover Card

Card Number  _______________________________________________________________________________

Expiration Date  ______________________  3 digit code  _____________________

Signature  __________________________________________________ Today’s Date ______________________

Credit Card Address (if different)  ___________________________________________________________________

City  _____________________________________________________  State__________ Zip _______________

Name (please print)  ___________________________________________________________________________

Address  __________________________________________________________________________________

City  _____________________________________________________  State__________ Zip _______________

ENAGIC SD501 
Distributor: 

6266 Opaek‘a Road, Kapa‘a808-652-6706
edward@Kawamurafarm.com

“Fountain 
of 

Youth”

“Fountain 
of 

Youth”

“Change Your Water, Change Your Life”“Change Your Water, Change Your Life”

ENAGIC SD501 Distributor: Ed Kawamura

This has to do with a language, sometimes spoken between mind and body, and we are often the last to find 
out, especially when we don’t pay attention.
 Last summer, I took a hike fairly high up in Koke‘e. After my 14 years on Kaua‘i, I had finally decided it 
was time to begin walking inside the island. I have been happily living in the doughnut all this time, while 
surrounded by a delicious, green interior.
 I lived for many years in northern New Mexico before coming here, and hiking the trails was a regular 
pastime. I loved being out in the high desert, and my memories are wonderful. I was not one of those type 

As, needing to get to a non-existent finish line and always 
took my time. Often, I had my three dogs with me, no collars 
or leashes. The changing, seasonal scenes were magical, 
going from multi-shaded greens to electric fall yellow to 
naked winter branches with blanketing snow below. Trails 
were pretty well maintained, so I could be engulfed by the 
surroundings, without being too careful.

 In other words, New Mexico is a tough act to follow, and the distance of time made memories even more 
perfect. The moment I set foot on the actual trail up Koke‘e, I instantly got in touch with a mind that was 
broadcasting a tentative approach to my body. It was shocking enough for me to be still holding on to it. I was 
looking at my feet with more concentration than I remember ever before, a definite hesitancy in my footing.
 I immediately started thinking 
about whether the message was 
somehow coming from my aging 
body, surreptitiously transmitted 
to my brain, or if my brain had been 
observing my body and came to its 
own conclusion.
 As babies, we will happily crawl 
off a cliff because the mind is way 
behind the body’s maturation. It is 
so new, we are shocked by a never 
ending parade of stimuli. Growing 
up, we revel in an expansive view of our physical abilities. We get good at 
doing things.
 We continually mature and our minds need to keep pace with our 
changing abilities, at least that’s the hope. Superb athletes generally 
retire somewhere in their 30s, depending upon the sport. The idea is 
when all of us begin to slow down from our peak, we also begin to sense 
the subtle, shifting dynamic between our awareness and our bodies’ 
abilities. We don’t have much choice regarding our bodies, but the idea 
for the mind is to always remain agile.
 I have had a daily yoga practice for 25 years and been a dedicated 
runner much longer than that. I always considered these disciplines a way 
of slowing the body clock, moving forward with some grace. Oh, I can’t 
leave out my meditation, sitting on a cushion with the idea of continually 
learning, while my body very slowly contracts. Now, what happens 
when our body sends powerful signals about the limits of its abilities, 
sometimes for basic things?
 Up in Koke‘e, I was reminded by my missteps that New Mexico was a 
long time ago. I have felt the change in my running over the decades and 
long ago traded distance for time. However, this particular hike got my 
attention. I am not sure how often any of us look at ourselves from the 
perch of time, but it is always close by, whether we think about it or not.
 It is incredibly easy to overreact and I could blanket myself in a coat of 
caution, but that is not the lesson. There are countless trails available to 
all of us. We need to honor time and not be its prisoner. It is beautiful out 
there.

The Dance With Time
By Larry Feinstein

• Visit mindandthemtorcycle.com for more stories from Larry.

Mind and the 
Motorcycle

Kaua‘i’s North Shore, seen from Kilohana Lookout in Koke‘e.



KONG Radio Group
Kauai’s #1 Group of Stations

More Than 42,500 Listeners Per Week

More than 70% of all commercial radio station 
listeners keep it tuned to KONG Radio Group!

KONG Radio Group
4271 Halenani Street, Lihue HI 96766 • 808-245-9527

Donate either $500 / month 
or 600 lbs of pet food and 
receive a KVIC-TV-hosted 
20-second recognition spot 
during primetime hours for your 
business’s community service 

every day for a month. Also receive a month’s worth of recognition in 
For Kaua‘i Magazine in this space.
Donate either $100 / month or 150 lbs of pet food and receive a 
6-second slide recognizing your business’s contribution. The slide will 
broadcast island-wide on KVIC-TV every day during primetime hours 
for a month.
If your business donates to KHS’s Gomez’ Galley program, we will 
provide all production costs, equipment costs and broadcast costs to 
keep your business continually recognized.

Kauai
Humane
Society

Grow Your Business
&Help Kauai’s Animals

at the same time
Kaua‘i Humane Society (KHS) requires over 
3000 lbs. of pet food per month to continue their Pet 
Food Bank Program (Gomez’ Galley). 
Meeting this monthly quota is a monumental effort, 
and KHS needs help. 
As a community, we can work together and solve this 
problem. KVIC-TV is spearheading a donation 
exchange where if a retailer donates either money 
or pet food to Kaua‘i Humane Society, KVIC-TV 
will give that retailer continued recognition on our 
channel for their community service. Additionally, 
retailers may also appear in For Kaua‘i magazine.

For more information about KVIC’s recognition ad, 
call Ryan at (808) 826-9009.

For more information about the Gomez’ Galley 
program, call Kaua‘i Humane Society 
at (808) 632-0610.
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We are definitely lucky to live on Kaua‘i, for countless 
reasons. One of those reasons turns out to be really 
sweet, in dozens of levels. It’s called OnoPops.
 “OnoPops are handmade Hawaiian gourmet frozen 
pops made here on Kaua‘i,” said Greg Askew, who co-
owns the business with his fiancée, Candace Boxer.
 The couple is passionate about their product, hand-

picking ingredients 
directly from local farmers. 
With more than 75 recipes 
in its arsenal, OnoPops has 
an inventory of 20 to 30 
different popsicle flavors at 
any given time, depending 

on what farmers have available.
 And it’s all natural.
 “My product actually melts because we do not put 
anything artificial (on it),” said Candace, who is also the 
chef. And everything is gluten-free, she added. “There’s 
no gluten at all in my kitchen.”
 Since opening the business some two-and-a-half 
years ago, OnoPops’ commitment to the community and 
the local economy has been second to none.
 “What we are trying to do is to help Hawaiian 
agriculture sustainability by making a product based on 
what we grow,” Greg said. “Currently, 98 percent of the 
ingredients on OnoPops, on average, are from the state 
of Hawai‘i.”

Kaua‘i Business Marketplace
OnoPops – Farm to Stick Popsicles

Biz 
of the 
Month

By Léo Azambuja

 Considering we live in a state that 
imports nearly 90 percent of its food 
supply, a food product made almost 
entirely of local ingredients is quite 
an impressive feat, and has earned 
them some props. Their pledge to work 
with local farmers and promote local 
economy has earned the business a rare double certification of 
Kaua‘i Grown and Kaua‘i Made programs.
 The manufacturing plant in Hanama‘ulu reflects their 
passion for the business. The impeccably clean commercial 
kitchen carries some of the best and most modern equipment 
for making popsicles. For Candace and Greg, it’s a labor of love, 
with long hours dedicated to crafting the best popsicle in line 
with their vision and work ethics.
 Their vision has worked well. In the last year, the number of 
outlets islandwide selling OnoPops doubled to about 20. Greg 
and Candace also do much groundwork, engaging directly with 
their customers in the many craft fairs, art walks and special 
events they attend on Kaua‘i.
 Still, the real thermometer for the company’s success is 
their product. None of their hardwork, obsession with crafting 
a healthy treat and spotless work ethics would matter if the 
popsicle didn’t taste well above the competition. So when Greg 
and Candace offered a sample of their many flavors available, I 
just couldn’t say no.
  The popsicles just kept coming. My three favorite choices 
were the Mango Habanero, the Orange Cinnamon and my 

first pick, the phenomenal 
Kalamansi Coriander. I’m now 
a customer for life.
 Another important 
detail; the popsicles have 
about only 90 calories or less 
each, which you can burn 
in 10 minutes of walking or 
biking, or even washing your 
car, dancing to five or six 
songs or doing whatever you 
want. The point is, this is a 
guilty-free treat, and a darn 
good one.
 OnoPops is in 
the business of popsicles, 

but they also make and sell a li hing mui powder made 
with real sugar, while the majority of other li hing mui 
powders available on the market are made with artificial 
sweetener, especially aspartame.
 OnoPops’ wrappings also serve as an educational tool. 
Each flavor has a corresponding character, and they all live 
on an imaginary land called Plantation Island, shaped like 
a popsicle. Each region of Plantation Island represents a 
place in the state of Hawai‘i where OnoPops sources their 
ingredients.
 OnoPops was originally created on O‘ahu by two 
brothers, Joe and Josh Welsh. They would make 
everything on O‘ahu and ship it to Kaua‘i. Greg and 
Candace entered into a partnership with them two-and-
a-half years ago. So today, Kaua‘i’s OnoPops are made on 
Kaua‘i, while O‘ahu’s OnoPops are made on O‘ahu. Many of 
the flavors of Kaua‘i’s OnoPops were created by Candace 
and are only available here.
 Visit www.onopops.com for more information.

Greg Askew and Candace Boxer, partners in business and in life, at the OnoPops manu-
facturing facility in Hanama‘ulu, where magic happens.

Chef Candace Boxer.
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Kaua‘i Business Marketplace Directory

S a l e  &  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

info@kauairestoration.com

Kauai Restoration
• Carpet Cleaning
• Tile & Stone Cleaning
• Oriental Rug  

& Furniture Cleaning
• Water Damage Repair
• Mold Remediation
• Smoke Damage

Licensed • Certified • Insured
Free Estimates • 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

We provide the opportunity for every learner to Soar 

To Success:  Spiritually, Academically, Physically, and

in Service to Community. Strong academics, Christian 

based teachings, and 21st century technology are

tools we use to create tomorrow’s leaders.

Preschool - 8th grade

Nationally
Acclaimed Renaissance

Lighthouse School

Tuition assistance is available

sttheresakauai.comsttheresakauai.com 808-337-1351ENROLL TODAY!

We provide the opportunity for every learner 
to Soar To Success: Spiritually, Academically, 

Physically, and in Service to Community. Strong 
academics, Christian based teachings, and 21st 
century technology are tools we use to create 

tomorrow’s leaders.

Preschool - 8th grade • Nationally 
Acclaimed Renaissance Lighthouse School 

Tuition assistance is available

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
Two Containers of Pots Have Arrived

More People Read

all cultural, all local, all Kaua‘i

www.forkauaionline.com

For Kaua‘i
monthly in print 
& daily on the web

Twisted Turtles Yarn Shop
(808) 631-0911

the only full service yarn shop on Kaua'i

Located in 
the Harbor Mall
3501 Rice Street #1008
Lihue
locally owned

Home Appliance, Industrial Kitchen Appliances, Ice Makers and 
HVAC systems. Six years of HVAC and appliance experience.

If Stay Broke, We Can FIX IT!
Preventative Maintenance for HVAC Systems offered as well.

Good rates, good service, and all with Aloha!
Eric Santiago

808-346-5514 • eric.alohafixit@gmail.com

What’s
You?Bugging

Call us today!
Office: 652-1118     Alika: 635-7850

www.gpskauai.com PCO-1482

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

Every month the center has a special occasion to celebrate. In February, 
Valentine’s Day is a special day and we celebrate with games, prizes, and a King 
and Queen! Mr. Hiroshi Matsuoka was surprised when he checked under his chair 
to find that he was the King of Hearts and Mrs. Alice Oshita was equally surprised 
when she check under her chair and found that she was the Queen of Hearts! 

Mr. Hiroshi Matsuoka & 
Mrs. Alice Oshita

CONGRATULATIONS King & Queen of Hearts 2017!
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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

Now till April 15 Kaua‘i 
Society of Artists Show 
Featuring works from Kaua‘i 
Society of Artists members. 
KSA Membership Show at 
KSA Gallery Kukui Grove. Info 
www.kauaisocietyofartists.org

Now till April 16 Kaua‘i 
Community Players present 
Savanna Sipping Society 
By Kaua‘i playwrights Jesse 
Jones, Nicholas Hope and Jamie 
Wooten. Directed by Jo Grande. 
Puhi Theatrical Warehouse at 
4411-E Kikowaena, Puhi. Info 
245-7700, KauaiCommunity-
Players@gmail.com, kauaicom-
munityplayers.org

Thurs till April 27, 9:30am 
Early Learning Storytime 
Early learning for families 
with children ages birth to 
five years. During this hour-
long free public program, 
children will engage in the 
five early learning skills: read, 
talk, write, sing, and play! At 
Waimea Public Library. Info 
338-6848, www.librariesha-
waii.org

Now till May 1 Hawaii 
Children’s Theatre Summer 
Stars Registration Now 
Open  
Programs for ages 5-15 start-
ing June 12-July 16. Half or 
full days available. 246-8985, 
info@hawaiichildrenstheatre.
org, www.hawaiichildrensthe-
atre.org

Now till May 5 Fruits of 
Paradise Art Exhibition 
Art Exhibition showcasing works 
by the the NTBG Florilegium 
Society. Open most weekdays 
10am-2pm. $5 suggested dona-
tion. At NTBG Headquarters 3530 
Papalina Road, Kalaheo. For 
viewing information call 332-
7324, ext. 227, www.ntbg.org

Fri till May 26, 2-3:30pm 
Family Caregiver Training 
The Alzheimer’s Association and 
the County of Kaua‘i Agency on 
Elderly Affairs will offer Family 
Caregiver Training. Classes are 
offered at no cost to family 
caregivers. Class size is limited, 
so register early. At Piikoi Build-
ing, 4444 Rice Street, Suite 330, 
Conference Room B. Info and 
to register 245-3200 ext.8242, 
hblanco@alz.org

April 6-9, 4th Annual Singing 
Alive Kaua‘i  
Singing Alive Kaua‘i is a 4 day 
celebration of sacred song 
circles, honoring our deepest 
desire to sing from the heart. 
At Anahola Taro Patch. Info 
singingalive.org/kauai

Fri, April 7, 6:30am Golf in 
Paradise Tournament  
Makai Golf Course Golf in Paradise 
Tournament to benefit Ohana Oa-
sis, a local non-profit for bereaved 
parents. 8am shotgun start, 
$125pp includes green fees, golf 
cart and club rental, continental 
breakfast and awards luncheon. 
Info 855-5614, ohana-oasis.com/
golf-tournament

April 7-8 Garden Island Or-
chid Society Spring Fantasy 
Show 
Beautiful, exotic orchids are the 
focus at this year’s annual Gar-
den Island Orchid Society Spring 
Fantasy Show. Noon-7pm on Fri 
the 7th and 9am-4pm on Sat 
the 8th. United Church of Christ 
in Hanapepe across from the li-
brary. Orchid-themed crafts and 
orchid plants, see a demonstra-
tions, food and beverages. www.
gardenislandorchidsociety.org

Fri, April 7, 6pm Free Movie 
Night - The Secret of Kels 
Every first Fri of the month 
through October, Anaina Hou 
will be showing a Free movie on 
their lawn. Bring a blanket or 
beach chair. Food available for 
purchase from the Anaina Hou 
Cafe. Film will begins around 
6pm. Info 828-2118, anainahou.
org

Sat, April 8, 8am Roots ‘n 
Shoots Fun Run and Walk 
The Kaua‘i Marathon and the 
National Tropical Botanical 
Garden are excited to put on the 
Third Annual Roots ‘n Shoots Fun 
Run and Walk. Raises funds for 
the marathon and associated 
charities. Info and to register 
www.thekauaimarathon.com/
register/roots-n-shoots/

Sat, April 8, 10am-5pm 
Grand Opening of Slide n’ 
Glide Inflatable Fun 
Inflatable fun and Easter egg 
hunt! Free general admission, 
or $15 wristbands for all day 
inflatable fun. Food and craft 
vendors, Easter egg hunt, easter 
bunny, Kaua‘i’s first inflatable 
zip line and more. Kapa‘a Beach 
Park. Info 652-3550, slideNglide.
InflatableFunLLC@gmail.com

Sat, April 8, 7pm Ho‘okena 
with Ben Vegas & Maila 
Gibson 
Ho‘okena (Horace K Dudoit III, 
Chris Kamaka and Glen Smith), 
Hula stylists Nani Dudoit and 
Kaipo Dudoit of Halau Na 
Kamalei o Lililehua and Ben 
Vegas and Malia Gibson Na Hoku 
Hanohano Award Winners in 

concert at Aqua Kaua‘i Beach 
Hotel, Jasmine Ballroom. Tickets 
$30 from www.brownpapertick-
ets.com/event/2891562

Sat, April 15 Rare Tea 
Ceremony in the Hall of 
Compassion 
Ancient Japanese tea ceremony 
from the Urasenke Kaua‘i Kyo-
ukai tea association. Soothing 
shakuhachi (ancient Japanese 
flute) music by Kyle Chew opens 
each session held at 10:30am, 
12, 1:30 and 3pm. Donations 
are appreciated with gratitude. 
Reservations 651-8893, dora-
hong888@gmail.com, www.
lawaicenter.org

Sat, April 15, 4pm Annual 
Sunset Stroll for Walk MS 
Come join us for a one-mile walk 
as we raise funds and awareness 
to fight Multiple Sclerosis. 
Proceeds fund research to find a 
cure for this debilitating disease, 
registration starts at 4pm. Dona-
tions welcome. At Kapa‘a Beach 
Park. Info marykayh@aol.com

April 21-May 1 Kaua‘i Com-
munity College Student Art 
Show 
Featuring art from KCC students. 
At KSA Gallery Kukui Grove. Info 
245-2782, www.kauaisocietyo-
fartists.org

Fri, April 21, 6-7pm Steven-
son Middle School and Chief-
ess Kamakahelei Middle 
School Joint Concert 
We will combine the two bands, 
one from Oahu and one from 
Kaua‘i, for over 100 students. At 
Kukui Grove Shopping Center

April 21-22, 6-11pm St. 
Theresa School Carnival 
Join St. Theresa School’s biggest 
fundraiser of the year. With 
live music, games and prizes, 
baked goods, homemade crafts, 
auction, raffles, food, fun and 
much more. At 8311 Kaumuali‘i 
Highway, Kekaha. Info 337-1351

April 21-22 Earth Day Poetry 
Celebration “In Honor of 
Michaella Mintcheff” 
Fri, April 21, 8-11:00pm per-
formance poets and open mic. 

Sat, April 22: 9am-Noon Keiki 
poets read and write together 
workshop for kids, 1-4pm Poetry 
Playshops, 6-10pm Performance 
poets, rap, open mic, group 
improve creations. At Storybook 
Theatre, Hanapepe Town. Info 
and to sign up Steve Backinoff 
346-2587, sbackinoff24@gmail.
com 

Sat, April 22, 7:30am-Noon 
Earth Day Community Work 
Day 
Beach clean up, painting and 
improvement at The Kamalani 
Play Bridge, and other projects 
at Lydgate Park for Earth Day 
community work day organized 
by the Friends of Kamalani and 
Lydgate Park. Bring a water 
bottle, work gloves, sun screen 
and wear appropriate shoes. Info 
and to register 639-1018, www.
kauaipath.org/kamalani

Sat, April 22, 10am-3pm 
KekuaAloha Foundation 2nd 
Annual Free Keiki Fun Day & 
Fitness Challenge 
Entertainment by Kapa‘a Middle 
School Ukulele Band, Joyful 
Noise Taiko Drummers, Zumba 
by Ho‘ola Lahui HI, World Award 
Winning Excel! Dance Studio 
and the Drake Family Fireknife 
Crew, special guest appearances. 
Portion of the proceeds will go 
to AFSP American Foundation 
for Suicide Prevention. At Kapa‘a 
Beach Park. Info Kaylynn Drake 
755-5763

Sat, April 22, 7pm Makana 
& Friends Present A Tribute 
to Slack Key Master Sonny 
Chillingworth 
VIP includes front row couch 
seating, meet and greet, auto-
graphed CDs, photos with artist 
$150 (very limited availability). 
Other tickets premium $55, 
general admission $35. At Kaua‘i 
Christian Academy Community 
Center, 4000 Kilauea Road. Info 
makanamusic.com/Gigs

Sun, April 23, 9am-2pm & 
April 29, 9am-4pm Fast and 
Furriest Festival 
Join us for the second Fast and 
Furriest Festival at the Kaua‘i 

Humane Society. The festival 
will have food trucks, a keiki 
corner, dog contests, vendors, 
and demos & more. All dogs 
must be on a leash, socialized 
and six months are older. Bring 
a bag of pet food for the Pet 
Food Bank. This is a free event. 
Info Laura Lee 632-0610, 
kauaihumane.org

April 23-29 Kaua‘i Volun-
teer Week 
Join us for community service 
events and celebrations in 
every moku. Find out more at 
www.malamakauai.org/mk

Mon, May 1, 8am-5pm May 
Day Lei Contest 
Join in the fun at the annual 
lei making competition at 
Kaua‘i Museum. Info www.
kauaimuseum.org

Fri, May 5, 7pm Kaua‘i 
Community College Wind 
Symphony and Kaua‘i 
Youth Honor Band Concert 
Featuring guest conductor 
Mr. Michael Nakasone, retired 
Bandmaster with the Royal 
Hawaiian Band. At Kaua‘i Com-
munity College Performing 
Arts Center. Free with dona-
tions accepted

May 5-14 Chiefess Kamaka-
helei Middle School Art 
Show 
Featuring art from CKMS 
students. At KSA Gallery Kukui 
Grove. Info 245-2782, www.
kauaisocietyofartists.org

May 20-21 Goddess Chant 
2017 
A sung liturgy to the 
triple goddess visioned and 
composed by Shawna Carol. 
Empowering women and hon-
oring the divine feminine in 
all beings. A benefit for YWCA 
Kaua‘i and Malama Pono’s 
women’s wellness program. 
Sat, May 20th at 7pm and 
Sun, May 21st at 3pm. Both at 
Hilton Garden Inn, Wailua Bay. 
Adults $20, Youth $15, under 5 
free. Tickets 1-800-838-3006, 
goddesschant2017.brownpap-
ertickets.com. Info 828-0076
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2976 Kress St. 

2976 Kress St. 

LIHUE 

LIHUE 
246-GOLD (4653)

246-GOLD (4653)

Tuxedo Headquarters

Just before Hamura’s Saimin

On the way to Hamura’s Saimin

Hawaiian 
Heirloom Jewelry

• Fully Customized
• Lifetime Enamel 

Warranty
• Inside Engraving 

Free
• Choice of Designs
• Unlimited Letters

Kauai’s
Most Awarded
Jewelry Store

Value with Integrity

Silver, Platinum, 
Stones and 
Coins too!

OPEN 9:30 to 5:30 Mondays, Tuesdays, 
Thursdays and Fridays
We buy up to half-hour before closing

• BEST 
SELECTION

• EXPERT 
FITTING

• GREAT 
PRICES

Suits & Tuxedos for Rent or Purchase

Over
70 

Years

Over
70 

Years

When the community group Mālama Hulē‘ia began removing weedy 
mangrove from a two-acre plot fronting Niumalu Park, it was a little 
like Forrest Gump and his box of chocolates.
 We didn’t know what we were going to get.
 Under the direction of board member Carl Berg, the Mālama 
Hulē‘ia team, school kids and other community volunteers planted 
numerous native coastal species throughout the flat, shoreline 
parcel.

 Some of the native plants did well. Some did not. And some 
clearly preferred certain microenvironments to others. But one 
iconic Hawaiian species thrived in the wet, mud soil of the central 
area, despite significant salt water intrusion. It was the sedge called 
makaloa or Cyperus laevigatus.
 And it is helping spawn a revival of an ancient Hawaiian weaving 
art.
 Kumu hula Sabra Kauka, a Mālama Hulē‘ia board member, invited 
a team of Kaua‘i weavers to the site in March to share stories and to 
try collecting.
 Much has been lost about the art of weaving makaloa, but in 
recent decades it has undergone a revival. On Kaua‘i, the resurgence 
was led by the late Esther Makuaole, a Kona weaver who had moved 
to Kaua‘i. She took on a small group of apprentices, several of whom 
came to the Niumalu gathering.
 The weavers have mostly worked with hala, the long-leafed 
pandanus, from which mats and hats and so many other items are 
woven. Then a few years ago, they started experimenting with 
makaloa.
 They have collected from small remnant patches in places like 
Maui’s Kanahā Pond, and worried about the availability of the plant.
 The Mālama Hulē‘ia group wondered how best to collect samples 
for weaving, without damaging the plants.

The Return of the Makaloa

Kumu Haumana

By Jan TenBruggencate

 “Oh, we know how to harvest,” said Kaua‘i weaver Margaret 
Lovett. “You thin them. You want to look for the long, fat ones, and 
ones that have started lying down.”
 She reached down into the clump and plucked a single stalk. “Like 
this,” she said. Up came a single, long, green, stalk, not much fatter 
than a pencil lead.
 Weaver Carol Lovell has been growing makaloa in pots, seeking 
the right conditions for her makaloa to thrive.
 “I’ve been told that different islands have different varieties of 
makaloa. To my knowledge, what I have is the Kaua‘i variety. I’ve 
been growing it for about 10 years. I’ve used different containers, 
differing soil combinations… it’s a work in progress. In certain 
conditions, they get thick and tall,” Lovell said.
 Keahi Jo Manea has been weaving lauhala, for many years, and 
looks forward to collecting enough makaloa to make a hat. She said 
the Niumalu project is a great asset to the island – which previously 
did not have enough makaloa for weavers to use.
 She looks forward to experimenting with preparing the sedge for 
weaving, and whether different drying techniques – like full sun or 
shade – will produce different shades.
 “I’m just really excited to begin working with it,” Manea said.
 (Disclosure: author Jan TenBruggencate was a founding board 
member of Mālama Hulē‘ia.)

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

Margaret Lovett is seen here with a stalk of Makaloa. 

Margaret Lovett’s makaloa hat. 

A Makaloa clump at Niumalu.

Jan TenBruggencate

Jan TenBruggencate

Jan TenBruggencate



 ph
ot

o:
 E

rik
 V

an
 E

nb
de

n

Explore Sea Caves

 “Natures Disneyland!”
   -Jane Emery
   LA Splash Magazine

Open Ceiling Cave

Dolphins!
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 808.742.6331 www.napaliriders.com • info@napaliriders.com
 808.742.6331

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

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

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

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

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

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

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

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

*conditions permitting


