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IN FOCUS
Kaua‘i Rice
Festival
by Léo Azambuja

The 2nd Kaua‘i Rice Festival was a nice treat to
Lihu‘e residents and anyone else who attended
the event at Rice Shopping Center Oct. 25.
The festival organized by the Kaua‘i Native
Hawaiian Chamber of Commerce kicked off at
10 a.m.
Throughout the day, live music, entertainment and food kept everyone smiling.
Chef Sam Choy and Kaua‘i Beach Resort
chef Mark Sassone made cooking demos, there
was a musubi eating contest and performances
from Joyful Noise and ukulele troupes from
Wilcox Elementary and Kapa‘a Middle schools.
There were also many food trucks.
The event closed with Tahitian dancers performing to the drums of Orama Nui O
Kaua‘i.
At 4 p.m., it was all over, and everyone
went home hoping for more next year.

From left to right, KCC student Jasmine Silva, KNHCC Treasurer Candace Tabuchi,
and KCC students Kyle Kiyotsuka and Haylee Contrades.

From left to right, Tahitian dancers Sol Jodurcha, Noelle McHugh, Bonnie Cardoza and
Ilima Ursomarso.

loha Coffee Truck co-owner Tara Robiteau.

Aloha Coffee Truck co-owner Jessie Roden and her niece Soleil Robiteau.

Orama Nui O Kaua‘i performing onstage.

Green Pig owner Lihue Lopez and her daughter, Nanea
Lopez.

Debbie Altman and Rick Polk, of Lihu‘e.

Gaia Cardoza, left, and Osheyla
Ursomarso.
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Kalana Kaohi, owner of
Yamamoto’s homemade ice
cream.

Tahitian dancers Sol Jodurcha,
left, and Ilima Ursomarso.

Debra Espinoza, left, Soraya
Rocha and Jeremy Rocha.
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Introducing Kauai’s newest boutique hotel with stylish guest areas and rooms, as well as upgraded
services and amenities. Offering a vibrant, resort-like experience, this contemporary boutique hotel
combines modern amenities and lively spaces that speak to today’s savvy traveler. We welcome
residents and visitors to come and experience our newly renovated hotel on the Royal Coconut Coast.

Call 822.4951 | www.kauaishoreshotel.com
420 Papaloa Road | Kapaa, HI
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On the Cover: Smith Family Garden Luau GM Kamika Smith,
center, with Kiah Imai, left, and Eddie Pagatpatan, right
after pulling the Kalua pig from the imu, where it had been
baking and steaming for nine hours.
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by Léo Azambuja
Out of all seven drinks that shaped the history of civilization—
beer, wine, spirits, tea, coffee, water and Coca-Cola—there is
only one we can’t live without.
My first guess would be coffee, with beer and wine tied for
second place. However, it is actually water.
The importance of water should be surprising to me, given
Jesus’ fondness for wine over water (I was raised Catholic), the
role beer played in the creation of money (aren’t we Capitalists

Editor’s Note
here?), and how Lloyd’s, one of London’s original coffee houses,
turned into one of the world’s main insurance markets.
But water it is.
Without food, we could live for about a month, though
there have been a few hunger strikes lasting twice as long. But
without water, our survival is reduced to anywhere between
three to 10 days.
Set aside the impact lack of water has on our bodies,
shutting down every organ due to dehydration. I’m not really
talking about personal health here. What I’m saying is that

see Water page 5
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civilization—which means living in cities—would never
even have started without adequate water sources to provide
for agricultural cultivation and later, for the simplest water
distribution and discharge systems.
We could live without electricity, as we have in the past. This
would mean no NFL on huge plasma TVs, no unexpected power
outages and worst of all, no Internet, smart phones and selfies.
Nope, we wouldn’t die if we couldn’t post our status on Facebook
every hour or upload pictures on Instagram three times a day.
Who cares about refrigerators, right?
It’s not just about fresh water. Ocean water evaporation
plays a major role in the water cycle. Additionally, the oceans
are an abundant source of food and a powerhouse in oxygen
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production, with algae doing most of the work to provide a large
portion of the air we breathe.
So why do we keep hurting our water sources so much,
polluting, diverting and drying them up?
We need water just as much as we need air. Yet, we pollute
both with complete disregard for the billions of years this planet
took to find balance.
Truth is, all over the planet, rivers, lakes, streams and other
bodies of water are drying up. And Kauai is not immune. Just
ask the farmers in Moloa‘a—the real ones who are actually
farming—and they’ll tell you the water is scarce. Ironically,
global warming prompts ocean levels to rise, which will likely
create unspeakable damages across Hawai‘i.
Whether the problem is man-made or just a natural planetary
cycle, global warming is real and will limit our water sources.
The point here is, we are not making it any better by polluting
our precious water bodies.
And while you may stare at running tap water and think
water in general is cheap, it’s not. Compared to gasoline, the
price of bottled water is loot. Now imagine if your tap water was
unsuitable for drinking. A good chunk of your earnings would be
going to bottled water companies. You couldn’t get away with
it; remember, water, you need it to survive.
I believe each one of us has the power to change the world
and become the next super hero. We all could be a vocal activist
and fight fiercely for a cleaner Kaua‘i.
But it could be asking for too much. What we can—and
should—do is conserve water and use biodegradable products
that won’t harm the environment. The more we buy Earthfriendly products, the more their prices will drop to match those
made with harmful chemicals.
It’s not too much to ask, but if we all did this, it would make a
huge difference on our island.
And then you can go ahead and change the world, or just
maybe the island. But by then, we may have led by example,
and government and large corporations just may follow suit.
Leadership is a beautiful thing when it comes from the
collective mind, as it should be in a democracy.
Just add water—to your list of priorities.

Loneliness and the Technology Placebo
by Larry Feinstein
When I left the New York City world of broadcast advertising in
’86, the fax machine was revolutionizing communications, and
only some science fiction writers envisioned today.
While I know progress is our cultural mantra, I feel the need
to appreciate where we have come from, taking the best of it
moving forward. I want to hold close the basics of our humanity
because they are the forever tent poles of a time before now.
There is a reason no two fingerprints are alike; and it is
because no two individuals have ever been the same and it is the
mark we make. No matter how hard we may try, it is impossible
for anyone to know us as well as we know ourselves. No one gets
behind our eyes or any of our senses for that matter.
We continually try to cross this canyon of difference. To make
matters even more challenging, we live in a world of constant

Mind and the Motorcycle
change. Looking for the comfort of permanence is futile at its
core. It is the idea of being alone in this way that we have in
common with every other human fingerprint. One way or
another, we all know this to be true and this is by far the most
basic connection we have.
The means of communication has continued to evolve as our
ability to innovate has kept ahead of perceived needs. Henry
David Thoreau of Walden Pond fame said, “Men have become
the tools of their tools.” I am not all that sure we believe our
actions have real consequences. On top of that, we love our
conveniences.
Thoreau’s alarm back then has been echoed by many since.
Albert Einstein weighed in with, “It has become appallingly
obvious that our technology has exceeded our humanity.” He
traded Thoreau’s tools for his own warning on technology.
This is merely a cautionary tale, not an indictment of the
future, or the present for that matter. Maybe there is a tradeoff of some kind for appreciating things like technology. The
gains from the explosion of technology are immeasurable from
a social and informational perspective, but we have sacrificed
our privacy to the cold machine at the same time, and maybe

Happy
Thanksgiving
from the
No Ka Oi
Landscape
Services Ohana!
www.nkolandscaping.com

lost some warmth along the way.
I recently sent a book to my
grandson, Shane, titled “Love
That Dog”, by Sharon Creech,
introducing children to
poetry. His mom
wrote he loves
the book. I was
thrilled. He is
growing up immersed
in his own gadgets, but there is still magic for him in turning the
page.
I worry about books and poetry and connection being lost in
a race without winners. I am here representing the tortoise, not
the hare. My sole interest is enjoying the race and not the medal
of fool’s gold. My own shell is likely too hard, as I am one of the
few people I know that doesn’t have a Facebook account, I don’t
follow anyone on Twitter, and I don’t understand the allure
of Pinterest. Maybe keeping up with the constant connection
through social media has begun to feel old to me.
Well, here we are today, technological utensils at the
ready and never out of touch with anyone. There are very few
questions without answer, merely a swipe away. If you ask me,
it’s nothing short of a miracle. If you ask me, we should never
lose sight of the fact that all this stuff is a fabulous convenience.
We need to be vigilant that it doesn’t become a drug, shielding
us from the truth, ameliorating our loneliness and our need to
touch and be touched by others.
Running ahead is easy, but being in touch with what has
always mattered, never loses its value.
• Larry Feinstein has spent a lifetime
in marketing and wondering what
we’re all about. Soon launching the
Mind and the Motorcycle blog, he can
be contacted at larry@larryf.biz

SAVE THE DATE

Eat Dessert First
Friday, February 6, 2015 at the Kaua‘i Beach Resort

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

Tickets available in time
for Christmas giving!
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La Ho‘omaika‘i—Thanksgiving Kaua‘i Style
by Léo Azambuja

Uncle calls the boys to help pull the kalua pig from the imu pit,
where it had been baking and steaming all night. The pot with
rice pudding was in there too.
Not too far away, auntie is setting up the table, making sure
there is plenty of poi, ahi poke, lomilomi salmon, sticky rice,
squid luau, sweet potato and lau lau for the whole ‘ohana—
and it’s a pretty large extended ‘ohana.
Oh, there’s a big, fat turkey too, and stuffing. After all, it’s
Thanksgiving, or La Ho‘omaika‘i, on Kaua‘i.
“Over here a party translates to food, lots of it,” said Bruce
Kaiwi, who grew up in Anahola and whose Hawaiian blood
quantum is nearly 100 percent.
To him and many Hawaiians, Thanksgiving is an important
event that keeps families connected.
“First and foremost, it means getting together with your
family,” Kaiwi said. “If it wasn’t for events like that, who knows
when we would see each other?”
In 1849, when Hawai‘i was still a sovereign nation, King
Kamehameha III made the first royal proclamation setting Dec.
31 as Thanksgiving Day.
Then in 1956, King Kamehameha IV issued another
proclamation setting Thanksgiving celebrations on Dec. 25.
Six years later, under a new decree from Kamehameha IV,
Christmas took over Dec. 25.
Surprisingly, that first royal Hawaiian proclamation came a
full 14 years before the butterball feast and prayers galore was
made into a permanent official federal holiday in the United
States.
Though Thanksgiving proclamations were common for
several U.S. presidents since George Washington’s 1789

proclamation, it wasn’t until
1863 that President Abraham
Lincoln set the last Thursday
of November as a permanent
federal Thanksgiving holiday.
Then in 1939, President Franklin D.
Roosevelt changed it to the fourth
Thursday of November.
Over the decades, and through
the overthrow of the Hawaiian
monarchy in 1893 and the
annexation of Hawai‘i to the U.S.
in 1898, Thanksgiving in Hawai‘i
changed dates a few times. But its Fernando Ruiz picks up pieces of a cut-up banana tree to lay over heated lava rocks in
meaning in the Islands stayed true
the imu at Smith Family Garden Luau. The banana tree creates steam in the imu.
to the core.
Wherever the party is, he said, there is always a pig in the
Dan Ahuna, Kaua‘i’s trustee at the Office of Hawaiian Affairs, imu, along with all kinds of Hawaiian foods—and a traditional
said that as a child, he learned in school about Thanksgiving
turkey.
as a holiday celebrating generosity between Native Americans
“Of course we’re all thankful for everything we have, what
and pilgrims. But growing up on Kaua‘i, he said, Thanksgiving
we are blessed with,” Lopez said. “But for the most part,
was always a celebration of bringing the family together,
Thanksgiving is for all our family to spend time together.”
a time when the ‘ohana gives love back to their kupuna, or
For the Smiths, almost everyday is a luau. In the last 50
elders.
years, the Smith Family Garden Luau by Wailua River has
Hayley Ham-Young Giorgio comes from a traditional and
cemented a solid reputation of organizing one of the best luaus
quite large family on Kaua‘i’s North Shore. Thanksgiving, she
in the state.
said, is “kind of a big deal” for her family. Someone always has
General Manager Kamika Smith—whose Hawaiian greatan imu going, filled with kalua pig, turkey and lau lau.
grandmother married an Englishman named Smith—said that
For her ‘ohana, “Thanksgiving keeps going” on the day after, about 10 years ago, due to high demand, his family decided to
“because you have so much food leftover.”
open for business on Thanksgiving Day.
But it’s not just about the food. Mostly, Ham-Young Giorgio
Despite being a workday, the Smiths still celebrate the date,
said, Thanksgiving is a
he said. They all have lunch together, and then get to work,
time when her family
with luau tickets sold out two to three weeks in advance.
gives thanks to each
Ironically, the Smith ‘ohana doesn’t eat kalua pig on
other and to everyone
Thanksgiving; not now and not when they would take the day
else: Many who don’t
off.
have family here are
“We wouldn’t have the kalua pig, ‘cause we always eat kalua
invited to the pa‘ina.
pig, we would have the traditional American Thanksgiving kind
Kaleo Lopez said his of meal,” said Smith, adding turkey was always on the table.
family usually throws
This year’s Thanksgiving falls on Nov. 27. If tradition persists,
a large party where
there might be something else besides food: huge surf.
everybody shares with
“Every Thanksgiving, growing up, I remember several things,
each other. They may
one of them was going down to Anahola and surfing big
gather at Black Pot
freaking stormy waves and then going home and destroying
Beach Park if his uncle,
some turkey and everything else that was on the table,” Kaiwi
surfing legend Titus
said.
Kinimaka, is throwing
Whether you’re a kama‘aina or a malihini—and whether
the party. Or they may
you surf or not—enjoy the pa‘ina.
Mariano Sampilo, left, places heated lava rocks inside the pig at Smith Family Garden Luau,
go to his mother’s or his
Hau‘oli La Ho‘omaika‘i.
with assistance from Fernando Ruiz.
auntie’s home.
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WWII Vet Percy Bailey Landed B-17s in the English Channel
by Pamela Varma Brown
Percival “Percy” Bailey, Jr. knew he wanted to be a pilot ever
since he was a little boy growing up in New York in the 1920s,
when he would lie on his back in the grass watching the mail
plane fly overhead.
Now 96 years old and a resident of the Hawaiian island of
Kaua‘i, Percy looks back at his years piloting B-17s during World
War II as some of the most exhilarating flying he’s ever done.
“I left 13 planes in the English Channel,” he says, explaining
that he was shot
down a handful of
times and also made
ocean landings when his plane ran out of fuel.
“We always radioed ahead and our boys came out in boats
and picked us up,” he says. “Hitler’s boys tried to catch us but our
boys always beat the Nazis to our planes.”
Percy flew 52 missions during the war, more than double the
number most wartime pilots flew. “At 25 missions you could
quit, but I couldn’t quit,” he says.
What made him keep flying in such treacherous wartime
conditions? He answers haltingly as tears roll down his face.
“Well … I love … the U.S.A.”

Regaining his composure moments later, he says with a wink
and a smile, “And I liked to fly.”
During the war, Percy earned two Purple Heart awards, given
to members of the military who are wounded during combat—
once after being shot in his rear while flying.
His military record is so impressive that he was cited for the
Congressional Medal of Honor—but he never received it. “I told
the administration that I wouldn’t accept it unless they gave
every man in my crew the same commendation,” he says. “My
boys always came first.”

Kaua‘i Stories

I’m a Buddhist
During the war, one of Percy’s responsibilities was training
co-pilots, one of whom changed the trajectory of Percy’s life.
“He was Japanese and grew up in California. During the war,
no one would hire him,” Percy says. “He was a very good pilot so
I took him under my wing. My wing was still pretty good then.”
This co-pilot was Buddhist, and the two men “argued for
hours” about Buddhism. Eventually Percy read the Buddhist
“manual” and “decided that’s what I would become. I’ve never
regretted it,” he says. The co-pilot didn’t live to learn how
powerful their conversations were; he was shot and killed
during the war.
Percy, who moved to Kaua‘i
in the late 1970s or early 1980s
RE–OPENING IN WAIMEA VALLEY
(he doesn’t recall exactly),
became a member of the Lihu‘e
Hongwanji Buddhist temple,
and was so dedicated that he
served as temple president
for two years and held other
A Float Tank Spa
offices over the years.
The ultimate relaxing experience
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x Relief from fibromyalgia
x Energizes, rejuvenates and revitalizes
x Deepen meditation
x Improves concentration
x Diminish depression, anxiety and fear
x Eliminates fatigue, jet lag and insomnia
x Facilitate freedom from habits, phobias and addictions
x Quicken rehabilitation and recovery
Special: During November Military Vets Float for Free
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For us to get married again
In 1982, Percy was asked by
a friend who was building the
first Burger King restaurant on
the island in Lihu‘e, to oversee
things and hire the help while
the friend spent a month
on the Mainland. One of the
people Percy hired was a lovely
woman named Teresa.
“She was there two days
then she had an appendicitis
and I took her to the hospital.
I went back every day to visit
her and then we got married,”
Percy says.
During their 29 years
together, Percy and Teresa

Kaua‘i resident and World War II veteran Percival “Percy”
Bailey when he was a 17-year-old member of the U.S. Air Corps.
Photo courtesy Teresa Bailey
have had never had a fight, never even quarreled. “He’s a very
nice man,” Teresa says, confirming this.
During my visit with Percy last July, his friend Jeff Schott
asked him, “If you could have one wish, Percy, what would it
be?”
“I’ve got several. I wish I could walk again. And I wouldn’t
have any trouble flying again,” Percy replies. Then, reaching his
arm out from his hospital bed and stroking Teresa’s hair, he says,
“My main wish is for us to get married again.”
Within two-and-a-half weeks, Percy’s wish was granted,
thanks to Dale Rosenfeld, owner of Joyful Ceremonies and
Weddings. In a ceremony comprised of both Buddhist and
Hawaiian traditions, in front of several close friends and family
members who joined the couple at the hospital, the pair pledged
their devotion to each other once again.
After the ceremony, Percy, beaming while sitting in a
wheelchair in a crisp blue shirt, apologized for not having
prepared a formal speech, then proceeded to tell two airplane
jokes to the group.
Later he tells me how much he has loved his wife and his life,
and especially how he felt when he was flying.
With tears of joy streaming down his face, he says, “I was
free.”
Note from the author: Percy Bailey passed away on Aug. 12,
2014 at the age of 96 years old. His wife, Teresa, says he had a smile
on his face.
• Pamela Varma Brown is the publisher of Kauai Stories, and the
forthcoming Kauai Stories 2.

Honoring Our Veterans, on Veterans' Day
and Every Day, for their Service and Sacrifice
"As we express our gratitude, we must never forget that the highest
appreciation is not to utter words, but to live by them."
—John Fitzgerald Kennedy
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Change Your Thoughts to Get Fit
by Samantha Fox Olson
Caution: Content in this article will transform your body.
The other day I was making some lame excuse as to why I wasn’t
getting what I wanted, when I wanted it. Thankfully, a friend
called me out. I was scared to change.
Empowering! Why? Because this is the first step out of
mediocre and into awesome. And you were designed to be epic.
So let’s relate this to health and fitness because it’ll transform
your body.
I often coach women on this mindset topic. I’m a yoga and
fitness instructor, with clients
from all over the globe. There
is a common thread of excuses
right now. And if you are aware of your thoughts, you will hear
these defeating buggahs creeping into your head too. We all
have some of this running at one time or another.
These thoughts will rob you of the body that lives in your
wildest, most joyous dreams: “It works for everyone else but
me,” “I can’t afford it,” “I am too old,” “My body hurts,” “I don’t
have the time,” and “It’s too hard.”
Do these excuses sound familiar? If you are out of shape and
not living in a body that feels good, you may have at least one of
those excuses running.
But again, the mind is a tricky little thing. And we don’t
always see those thoughts for exactly what they are – excuses.
Instead, we call them “really good reasons” why we are not
enjoying the bliss of having a body that handles like a brand
new Ferrari. We are unconsciously trading our sports car in for
a clunker. Basically, because it feels easier in the moment.
Another excuse out there is “vanity.” Come on, people! Having
a body that is in shape may look hot, but it feels good too. No – it
feels great!
But there is good news. We do have choice and we can take
our power back. Here’s how:
Step 1: Awareness. Actually hearing those voices is a huge
step. Because many of us have this recording subconsciously
going all day long.
Step 2: Form a new belief, a new perspective. The universe is
going to help you prove to be true whatever belief – or excuse,

FIT

or idea, or goal – you have in place.
Tell yourself, “My body is capable of
anything I put my conscious mind and
loving heart into.” Start living with this
belief instead of the excuse and see what
shows up for you.
Step 3: Take action. Follow the
inspiration; it will show up all over the
place once you’re open to it. Then move.
I am catching myself right and left with
where my thoughts and perspectives are
not serving me. I am choosing to change
that in the most profound ways ever!
Because step one, seeing this for what it is, is potent.
We are so powerful! We have choices! What voices are
puppeteering you through this wild and crazy life?
If sculpting a dream body (one that looks and feels amazing)
is something your heart truly desires, stop letting your ego float
your boat and get your spirit sailing your ship.
You’ve got this! Once you change your thoughts, anything is
possible. Even a smoking hot body that purrs when you spring
out of bed each morning and handles all day long.

Meditation Breathe, Relax, Explore…

and Discover

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

• Samantha Fox Olson is a fitness
and yoga trainer on Kaua‘i.
Growing up she battled with
bulimia. Today, her relationship
with her body has transformed,
and she is passionate about
inspiring other women. Visit
www.iLoveYogaAndFitness.com.

Aloha Lomi
Massage Academy
Offering Quality, Affordable
Massage Certification

Island Coping Skill
Meditation Program

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

$35 Student Massages
Professional Massages Available

Kapaa Dragon Building 2nd Floor &
Lihue Happiness Planting Center • Behind Isenberg Park
Web: happyscience-kauai.org and
happinessplantingcenter.org

Happy Science Call 822-7007

Call 245-LOMI (5664)
www.AlohaLomiAcademy.com
3092 B Akahi St., Lihu‘e 96766

Establishment number is MAE 2666.

A special greeting to express to you our sincere
appreciation for your business, your confidence
and loyalty.

We are deeply thankful and extend our best wishes
for a happy and healthy Thanksgiving Day
from the Staff and Management of
PS&D Tires and Napa Auto Parts Stores Kaua‘i
Kapa‘a, Lihue, Kalaheo & Hanapepe

Prime Time—After 60
by For Kaua‘i Publisher Barbara Bennett

Most say, “life begins at 40,” and I agree. My life did take an amazing
turn when I turned 40. And now I’m here to say, “life can begin at
60, or 70.”
For me, personally, my life is coming to a very important passage
and another wonderful beginning, again. It means holding on to
all the “good stuff” and letting go of all the “yuk” stuff most of us
experience.

From the Publisher
Healthy, Wealthy, and Wise—a great expression. Life cannot
extend itself without health, good health. Wealth, not all that
important. Wise, yes, prime time means wise. If we don’t feel more
wisdom in these later years, then we haven’t reflected, searched,
collected the important information in our lives. We haven’t learned
our lessons!
Wise means we work better at balancing our lives. We prioritize
smarter. Family is very much a part of our lives, but doesn’t consume
us as it has in the past, because now it is time for “you.” Prime
time means you really look at what it is for you that you want to

accomplish or enjoy.
I share these words with you because my life has an even greater
quality presently than my pre-60 years. At 70-plus years I would
never have thought I would be enjoying life as I am.
We all have a choice to have a better quality of life every day,
every year. Quality of life begins with our lifestyle right here on
Kaua‘i. There is everything one needs right here on this beautiful
island. If we need more or look for more then we still have that
youthful restless energy.
I am blessed and thankful for the business I manage and own,
For Kaua‘i Magazine. It gives back to the people and businesses in
many, many ways. It connects me to the island and its people. I have
six thriving sons and daughters and eight growing grandchildren. I
recently visited the home of my immigrant Italian grandparents and
shared with ‘ohana the wonderful stories of the sacrifices that all
immigrants made when leaving their homelands, family, relatives
and friends.
Enjoy Prime Time—it is your time—making the most of it is
your privilege and only yours. Share it, enjoy it and know that you
have many people that wish you well and encourage you to enjoy
your future plans.

• Barbara Bennett is the owner and publisher of For
Kaua‘i Magazine. She can be contacted at Barbara@
forkauaionline.com.

Pub: For Kauai
Issue: July 2014
Size: 1/4 pg, 4C
(4.5417” x 5”)
DUE: June 13

Sunset Dinner Specials
Free Valet Parking | 6:00pm-9:00pm
Monday - Thursday
Thursday
Friday
Saturday
Sunday

$21 Chef’s Daily Specials
All You Can Eat Pasta, Soup & Salad
NEW - Sizzling Platters
Seafood Buffet
Paniolo Steak and Guava Smoked Ribs
with Baked Potato & Corn on the Cob

Call 245.1955 for reservations and more information
www.kauaibeachresorthawaii.com
Aqua Kauai Beach Resort | 4331 Kauai Beach Drive | Lihue, HI

68th
Year

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

HANAPEPE

2976 Kress St.

3837 Hanapepe Rd

246-4653

335-5332
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Pau Hana with Kaua‘i Beer Company
by Anni Caporuscio
photos by Alyssa Lauder

Among coffee, chocolate, whiskey and wine, beer is one
of those luxuries of magical and mysterious origin. Tell
me all day long how it’s produced, and I still won’t
totally understand it.
But boy am I thankful for it.
Jim Gerber, owner, operator, and mastermind behind
Kaua‘i Beer Company in Downtown Lihu‘e, has been
brewing beer since 1974,
when home brewing
became legal in the United States.
Jim and his son, Justin, brought a decommissioned
brewery from Portland to Kaua‘i, and put it together
themselves, customizing it to suit their needs.
Jim said malt is sprouted barleys, and showed me a
handful of fresh hops.
A brewer adds hops at different times for flavor. The
yeast is added when the mixture is below 80 degrees.
The recipes are tightly followed, and the equipment
is sterilized between brews.
The brewery has a loft totally devoted to a grinder
and grains, with hundreds of bags. On brewing day,
they get to work with a shovel, mixing the right
amounts and grinding it for the mixture.
And each batch produces 300 gallons of beer!
Get this, the IPAloha is made from local honey, dregs
and mess and all, to produce a fresh and refreshing beer
with no bitterness.
The brewery opens Wednesday to Saturday, from 3 to
8 p.m.
On Truck Stop Thursday, they invite local food trucks,
and on Finally Friday, their menu is locally sourced. On
Wednesday and Saturday they are open as a tasting
room.
Kaua‘i Beer Company is at 4265 Rice St. Visit
www.kauaibeer.com or call 245-BEER for more
information.

Kaua‘i Beer Company also sells their beer at
Merriman’s, the Feral Pig, Nawiliwili Tavern and
Hukilau Lanai. Owner Jim Gerber can be seen
standing behind a row of samplers.

Kau Kau

[Above] Kaua‘i Farmers’ Market Salad is just
that: all from our farms. The fresh marinated
onions gives a tanginess among the earthy
greens.
[Below] Jim dropped a few of these fresh hop
flowers in our sampler of their Hop Harvest and
the aromas made the taste of the beer sing.

The Taro Tater Tots are part of the Finally Friday
Menu. Not just for third graders, these are really
good starch, an exotic and local take on the
youthful favorite.

This is where all the magic happens. Before
stopping at Portland, and now Kaua‘i, this
brewery equipment has been all over the country.

Keeping your ohana safe…

Holiday Greetings from All of Us to All of You,
We Wish You Fun, Food & Fellowship this Thanksgiving
Renee Hicks Agency
808-822-2886
4-1579 Kuhio Highway #103, Kapaa
rkh@allstate.com
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• Anni Caporuscio is a food lover and can be found daily at her Kapa‘a business,
Small Town Coffee.

Mahalo Kauai

REGENCY
AT

PUAKEA

We're thankful for all
the community support

Happy Thanksgiving
To You and Yours

Call 808.246.4449 for a tour

www.regencypuakea.com

facebook.com/regencypuakea

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.

SUNDAY, NOVEMBER 23RD
Kaua‘i Veterans Center in Lihue
9 am to 3 pm

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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Free Admission to the
First Annual YWCA Kaua‘i Women’s Expo

Support Kauai’s Women & Get Your Christmas Shopping Done

THE EXPO WILL FEATURE:

An all woman-made arts & crafts fair • Health &
Wellness exhibits • Food booths • A mother daughter
fashion show by Kauai‘s talented women designers •
Cooking demos • Glamour & beauty services • Home &
garden exhibits & demos • Meditation • Fitness classes •
Hula • Dance • Music • Keiki Activities • AND MORE!

To register for a booth to showcase your products or services
visit www.ywcakauai.org
email michelle@ywcakauai.org
or call Michelle at 245-5959
Sponsored by: Papalani Gelato ,Planned Parenthood and
For Kaua‘i
Sponsorship opportunities are available!
JOIN US AT the
Kaua‘i Health and Wellness Assoc. Conference
“Feminine Perspective in Leadership”
Thursday, November 14 • 5:30pm-8:00pm
at Happiness Planting Center, Lihue • $15 admission
www.kauaihwa.org • 246-8986

Wailua’s Hindu Monastery
by Virginia Beck

I first became aware of Hinduism at 9 years old, living in Karachi,
Pakistan. That colorful culture was the mixture of Hindus and
Muslims. Massive civil war between the two had shaken India,
and Gandhi had helped restore order. Pakistan was divided from
India, with mostly Muslims remaining in Pakistan.
What was unique about our home, was that all religions
were tolerated. Catholics, Protestants, Sufis, Hindus, everyone
learned that my mother would not tolerate prejudice.
Our ayah, or nanny, told of amazing temples and gardens,
some of which we visited. And fabulous tales of how God speaks
to each of us in different ways.
As a child you are learning to make sense of foreign cultures
and foods, so a different way of experiencing God also seemed
natural. Each culture has its own way of respecting life and
embracing God, or the Spirit of Life that moves in all things.
In 1973, I met Gurudeva, who was then, Master Subramuniya,
and his beautiful books on meditation. He was a warm

Malamalama
presence, and an eloquent teacher. He founded the monastery,
the temple in Wailua, and is responsible for setting up a highly
sophisticated publication house, printing Hinduism Today, a
global publication. Also, for directing many ancient texts to be
preserved digitally for all time.
In 2000, I had the privilege to visit the Hindu Monastery,
as locals refer to the Himalayan Academy, in Wailua. The 323
original acres are lushly planted, and lovingly tended. Resident
monks maintain the entire property.
A friend came to visit me and her son, who is a monk. We
went to visit with Gurudeva. He invited us to see the blessing of
the foundations of the amazing San Marga Iraivan Temple. He
explained to me the concept of “Kauaians, All One People”. He is
responsible for the pink granite signs with this message, spread
around the island.
The enormous foundation of one of the largest Hindu temples
in the Western hemisphere was constructed with fly ash

concrete, in order to support a massive white granite temple.
The stonework is hand carved by silpis, traditional stoneworkers
in Bangalore, India, and transported to Wailua. The carvings at
the top are layered in gold leaf, which was restored by specialists
from the Smithsonian Museum.
A 20,000 pound, 12-foot-tall granite statue of Siva will be
installed when the temple is complete. All the work is supported
with donations from the devotees and the general public.
The smaller Kadavul Temple is the original temple, and is
currently used for the monks, and for daily worship services, or
puja.
Recently I went on a tour of the gardens and the temple,
which is still under construction. A Buddhist landscape architect
from Colorado was there, directing the placement of mammoth
boulders. These were excavated from the Kaua‘i Coffee fields at
Numila, and transported laboriously to temple site.
The Wailua River flows through the temple grounds, and the
monks are planting a large tract of land to the west as a forestry
project, to prevent erosion. This creates sustainable forestry for
the temple grounds. The hard working monks regard service as
a devotional aspect of their worship, and have extraordinary
gardens and farming projects.
They grow 300 varieties of heliconia and ginger, and 250
kinds of ti plants, as well as medicinal plants. Many amazing
varieties of fruits and flowers are cultivated for offerings in the
temple, as well as to feed the monks.
It was great to hear a young local man say to his friend as we
left, “ I nevah know there is one place like this on Kaua‘i.” Even
those of us born here and raised here will always find new things
to explore, and new things to learn from each other.
Visitors are permitted for worship or meditation between 9
a.m. and 12 noon, daily, except when the monastery is closed for
monastic purposes. Once a week, guided tours, by reservation
only, are available at 9 a.m.
Call 1-888-735-1619 to reserve one of the limited parking
spaces. No fee, but donations are welcomed.

Wishing you and your families a

HAPPY & SAFE Thanksgivng!

Mahalo!
Kauai‘s Best Sports Bar Rob’s Good Times Grill
Daily 11-2 AM • Kitchen Hours 11 AM-11 PM
Sundays Open at 7 AM • Breakfast Till Noon
Sushi Bar: Sunday and Monday, 4-10 PM

www.robsgoodtimesgrill.com
Located in the Rice Shopping Center
Rice Street in Lihue

808-246-0311
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• 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.

DRIVE SAFELY

& Enjoy a

Happy Thanksgiving

with Family & Friends!

Kauai Toyota • 4337 Rice St., Lihue (808) 245-6978
Kauai Toyota Service & Parts • 2990 Aukele St., Lihue
(808) 245-6601

servcotoyotakauai.com

Getting a Flu Vaccination
The flu (influenza) is caused by a virus that is easily spread. A flu vaccine is your
best chance to avoid the flu. The vaccine is given in the form of a shot (injection) or
a nasal spray. It’s best to get vaccinated each year when the flu vaccine is available
in your area. This can be done at your health care provider’s office or a health clinic.
Drugstores, senior centers, and workplaces often offer flu vaccinations as well.
Flu facts

•
•
•
•

The flu vaccine will not give you the flu.
The flu is caused by a virus. It can’t be treated with antibiotics.
The flu can be life-threatening, especially for people in high-risk groups.
Influenza is not the same as “stomach flu,” the 24-hour bug that causes vomiting
and diarrhea. This is most likely due to a GI (gastrointestinal) infection—not the
flu.

Flu symptoms

Flu symptoms tend to come on quickly. Fever, headache, fatigue, cough, sore throat,
runny nose, and muscle aches are symptoms of the flu. Children may have upset
stomach or vomiting, but adults usually don’t. Some symptoms, such as fatigue and
cough, can last a few weeks.
How a flu vaccine protects you

There are many strains (types) of flu viruses. Medical experts predict which strains
are most likely to make people sick each year. Flu vaccines are made from these
strains. With the shot, inactivated (“killed”) flu viruses are injected into your body.
With the nasal spray, live and weakened viruses are sprayed into your nose. The
viruses in both vaccines cannot make you sick. But they do prompt the body to make
antibodies to fight these flu strains. If you’re exposed to the same strains later in the
flu season, the antibodies will fight off the virus. Your health care provider can tell
you which type of flu vaccine is right for you.

You now have more
access to urgent care.

Who should get the flu vaccination?

The Centers for Disease Control and Prevention (CDC) recommends that infants over
the age of 6 months and all children and adults should get a flu shot every year.

Our local urgent care clinic has a new name,
a new location, expanded hours and more services:

Some people are at an increased risk of developing serious complications from the
flu. It’s extremely important that these people get the vaccine. They include those
with:
• Long-term heart and lung conditions
• Other serious medical conditions:
• Endocrine disorders, like diabetes
• Kidney or liver disorders
• Weak immune system from disease or medical treatment, for example those
with HIV or AIDS or those taking long-term steroids or medications to treat cancer
• Blood disorders, such as sickle cell disease

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

If you want to know when the vaccine is available or if you have questions about
getting vaccinated, ask your health care provider or call the Kaua‘i Medical Clinic at
245-1500.

Visit urgent care for:
• Minor illnesses that
are not life-threatening
• Sprains and strains

• Cuts, scrapes and burns
• Ear infections
• Vomiting

For more details, call 245-1532.

wilcoxhealth.org
Kaua‘i Medical Clinic is part of Hawaii Pacific Health, a not-for-profit health care network.
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Serve Up “Kauai Grown” Fare this Thanksgiving
The Thanksgiving holiday has traditionally been associated with
enjoying the fall harvest, as well as celebrating with friends.
Incorporating local farm products into your Thanksgiving feast is
a great way of observing this tradition while spicing up your meal
with local sources and flavors.
1. Shop our local Farmers Markets to discover new and
seasonal products
A great place to start your shopping list is by visiting a farmers’
market. Depending on which market you visit, you can come away
with all kinds of ingredients for your holiday feast plus a recipe
or two, tropical flowers for the table, hospitality gifts, and even
some prepared food items to enjoy. Look for vendors carrying the
Kaua’i Grown signs.
Kabocha squash, root vegetables, local greens, taro and long
beans are easy to incorporate into traditional dishes straight

from the farm. Fresh baked bread and sweets, local jams, goat
cheese, taro hummus and honey can make great starters or
accompaniments for the main course. Don’t be shy to ask for
cooking tips—some even give recipes!
2. Read labels and look for what is Kauai Grown in the grocery
store
Many retailers on island carry some local products on their
shelves—the key is to know where to find them. Look for the
green Kaua’i Grown signs on shelves at Papaya’s Natural Foods,
Ishihara Market, Living Foods Market, Sueoka Store, Times Big
Save Lihue, and now Harvest Market.
Great protein choices for mains and sides include frozen Kaua’i
Shrimp, local beef from Makaweli Ranch, A’akukui Ranch or
Princeville Ranch depending where you shop, Kaneshiro pork and
Kaua’i Eggs. Produce sections vary widely in terms of selection—

most are seasonal and based on local farm relationships. Some
products like Kauai Fresh Farms produce, Kailani Farms greens,
Rainbow Sprouts, as well as local apple bananas and Hole in the
Mountain pineapple are readily available in store year round.
Many stores have local products sections for dry goods like Kauai
Coffee, Monkeypod Jam, Salty Wahine and Nana’s Bananas.
3. Use Kauai Grown.org as a resource for locally grown
products, dining & experiences
For more ideas, KauaiGrown.org features a listing of farmers and
ranchers from around the island as well as artisanal products
utilizing Kaua’i Grown ingredients and where to find them.
Some have links enabling you to order product online. The site
also identifies restaurants and chefs known for their use of local
farm ingredients—another way to support local farmers this
Thanksgiving.

Discover Kaua‘i’s farmers & ranchers, farm products, retailers & restaurants

www.kauaigrown.org

Kaua‘i Grown is supported by Kaua‘i County Farm Bureau & County of Kaua‘i.
Above L-R: Kaua‘i Farms, Regenerations Botanical Gardens, Kaua‘i Grill at St. Regis Princeville, Kaua‘i Roots Co-op
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Local Snapshots
A good snapshot may reveal
a simple pleasure that
otherwise goes unnoticed. The
Local Snapshots is just a tiny
collection of what Kaua‘i offers
to locals and visitors. Indulge
yourself. And if you have any
suggestions or pictures, send it
to editor@forKauaiOnline.com.

Island Activities

A Hawaiian monk seal was caught hugging itself by British photographer Claire Lower, who spent 90 days on Kaua‘i
this past summer. ‘I’m in love with the island and its people,’ she said, promising to return next year. Meanwhile, you
can see her work at www.clairelowerphotography.com.

A peacock has a gorgeous tail, made with stuff from
fairy tales, but the entire bird is actually a walking piece
of art, like this one here at Smith’s Tropical Paradise in
Wailua.

The Bright Side Gallery in Hanapepe
specializes in surf art, but here they went the
extra mile, by offering a surfboard shaped by
surfing legend Dick Brewer and painted by surf
artist Wade Koniaskowski. Up close, the gold
leaf and metallic paint really enrich the beauty
of this priceless artwork.

Tamba Surf Co. in Kapa‘a is one of Kaua‘i’s main surfing
ambassadors to the world surfing community. No wonder Tessa
Bueno, a hardcore skateboarder, loves to work there. Check
them out at www.tambasurfcompany.com.

The Mindanao gum tree, also known as rainbow
eucalyptus, has a unique multi-hued bark. Patches of
outer bark shed at different times, showing a bright
green inner bark. This then darkens and matures,
developing blue, purple, orange and maroon tones. The
tree hugged by Halli Holmgren is part of a small forest up
at Wailua Arboretum.
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Dining Kaua‘i Style
Lappert’s Hawaii

SHARE THE ALOHA

Since our humble beginnings selling ice cream out

Hanapepe
of a tiny storefront in sleepy Hanapepe Town, to
Kukui‘ula Shopping Village
our other retail locations, Lappert’s Hawaii is now
Coconut Plantation Marketplace
celebrating its 30th year anniversary of indulging the
Princeville Shopping Center

lappertshawaii.com

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

Wrangler’s Steakhouse
9852 Kaumualii Hwy
Waimea
338-1218

Tiki Iniki
Princeville Center
5-4280 Kuhio Hwy., A101
808-431-4242
tikiiniki.com
11:30AM to Midnight

Hukilau Lanai Restaurant
in Kapaa
Reservations
Recommended
Tues-Sun 5-9pm
822-0600
hukilaukauai.com
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Islands’ sweet tooth. And though our business has
grown, our principles remain the same—top quality,
handmade products served with the Aloha Spirit.

Local Style Dining
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.

A GREAT STEAKHOUSE
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.

IT’S FINE DINING IN A WILD SETTING!

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 every 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.

RESERVATIONS RECOMMENDED
Early Evening Food & Wine Tasting Menu available for
reservations between 5-5:45…that’s 5 courses with wine
for only $50. Looking for a lighter meal? Check out Wally’s
Lobby Bar & Lounge for nightly live music & ono pupus—
see website for music schedule.

Keri Cooper

More People Read For Kaua‘i Magazine • In Print • Online at www.ForKauaiOnline.com

Hawai‘i Wisdom

‘A‘oahe pau ka ‘ike i ka halau ho‘okahi.
“All knowledge is not taught in one school.”
Source: ‘Olelo No‘eau, by Mary Kawena Pukui.

Ganesha, one of the most worshipped Hindu deities, is
widely revered as the remover of obstacles, the patron of
arts and sciences and the deva of intellect and wisdom.
This shrine rests at a sacred grove planted with rudraksha
trees in Wailua.
Refreshing Gourmet
Popsicles Handmade
on Kaua‘i
Local & Organic

55+ Yummy Flavors
Ono Pops are available at:
• National Tropical Botanical Garden, Poipu
• N. Shore General Store, Princeville Center
• Living Foods Market, Poipu
• Kauai Coffee Visitor Center, Kalaheo

Hawaii’s only

Farm to Stick Pops
www.onopops.com

Discover the Magic of Water Gardening
includes ceramic pot, water lily, aquatic
plants, fish & snails

GARDEN PONDS NURSERY
OPEN Wed-Sun 12 - 5 PM

located on Kuhio Hwy. in Kilauea
Mauka of Banana Joe’s &
Kauai Mini Golf
New Container Just Arrived
828-6400
www.gardenpondskauai.com
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Group Bicycle Rides
by Tommy Noyes

Here is an opportunity for you to meet up with some friendly
bicycle riders for a free and informal group road ride planned
to suit most cyclists’ abilities. Be ready to roll at the Waimea
Sports Park at 9 a.m. on Dec. 28 for a ride to Kekaha, or
further, and back.

Community
If that seems too easy, the full ride starts from the Kalaheo
Neighborhood Center at 8 a.m., with an optional pick up
of cyclists at the Hanapepe Armory at 8:30 a.m. as the ride
progresses towards Waimea.
Call 639-1018 for details on this or other group rides, or
look for the West Side Ride in the calendar listings posted at

www.KauaiPath.org.
Kaua‘i Path facilitates and publicizes a variety of group
rides and bicycle skills training classes year round. This
article on group rides offers guidance on what to consider
when deciding if a group ride would be fun for you.
How physically challenging a ride should you attempt?
For beginning riders or those who want to have a low-stress
adventure, start with a friend or two on Ke Ala Hele Makalae.
Lydgate Park’s multi-use path system features uncrowded
level pathways, or follow the four miles of stunningly scenic
path along the coast from Kapa‘a to Kealia to test your
bicycling abilities.
Artist Carol Yotsuda, in her account of riding Ke Ala Hele
Makalae with a group of her friends—the Grandriders of
see Rides page 20

Dr. Brigitte Carreau leads this small group of riders on one of
Koloa’s back roads. Bicyclists often feel more comfortable riding in
groups on the road.

Family Fun Kaua‘i Style
A COURSE UNLIKE ANY OTHER
Poipu Bay Golf Course
Poipu
808-742-8711 or
1-800-858-6300

SMITH’S TROPICAL
PARADISE
On the Wailua River
Just off HWY 56
821-6895
smithskauai.com
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This outstanding course is backed by lush emerald
mountains and sculpted from a rolling plateau
eight stories above the Pacific Ocean. Nestled
among the gentle contours of Poipu Bay. Home
of the PGA Grand Slam of Golf from 1994-2006.

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

Rides
from page 20

Kaua‘i—enthused, “Just
picture the red, red cliffs
rising above beach-front
stretches of native Hawaiian
plants and gnarly trees bent
over from the winds, and
white surf surging out of
the blue Pacific and crashing
onto rock formations of
indescribable colors, stretches
of blond, blond, blond white
sand beaches with hardly
anyone basking in the sun.”
To physically challenge
yourself, ride past Kealia
towards the North end of
the path. Put your bike in its
easiest gear and try pedaling
up the connection from the
coastal path to the Kealia Kai
comfort station repeatedly. If
your legs are strong enough
to climb that slope two or

three times, you should be
physically ready to take on
the open road.
It’s a good idea to learn
how and be prepared to fix
a flat tire before going on an
unsupported group ride.
Rides listed on Kaua‘i
Path’s online calendar range
from easy for the whole
family—like the free 7th
Annual Mayor-A-Thon (June
20, 2015)—to world-class
challenges such as the Pedal
to the Meadow (May 24,
2015) and the Paradise Ride
(Aug. 1-2, 2015).

Basic benefits of group
rides are companionship and
shared knowledge. Bicyclists
are more visible when riding
on trafficked roads as a
group. Riders unfamiliar with
an area can rely on the leader
to select an appropriate and
enjoyable route. A group
ride through unfamiliar
countryside can be a unique,
inexpensive, and rewarding
adventure when you are
traveling. Just search the web
for bicycling clubs at your
destination to learn about
free hosted rides.
• Tommy Noyes works for the
Hawai‘i State Department
of Health’s Public Health
Preparedness branch, serves
on Kaua‘i Path’s board of
directors, and is a League of
American Bicyclists certified
instructor.

Enriching the lives of Kauai’s elders and challenged
adults by providing quality care with the aloha spirit
Leonard has been attending the Kauai Adult Day Health Center for about
2 weeks. Born and raised on Kauai he lives in Omao. Leonard spent 5 years
in the Army, then returning to Kauai served as a police officer retiring after
26 years. He enjoys talking with everyone at the center and also likes the
many activities.

Leonard S. Morris

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

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 interests 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 entertainRegularly Scheduled
ment, sports, inspirational, and health and
Programs
well-being.
KGTV - Channel 53
You might see shows with an obvious lean,
(Gov’t Access)
right or left or in between. The one caveat is
• Kauai County Council
that the channel is non-commercial. Kauai’s
• Kauai County Planning
community access allows you to express your
Commission
ideas and explore topics that are important to
• Police Commission
you.
• Mayor Bernard Carvalho
There are a number of ways to share your
• “Together We Can”
point of view with your neighbors. Each
• and other government
month Ho’ike conducts Basic Video Production
programming
courses that provide you with easy to follow
Frequency of meeting replays
primary training in camera operation, audio
depend on
and lighting, field production techniques
the length of meetings.
and editing in Final Cut Pro. Once certified, a
Check ww.hoike.org
producer has full access to the equipment and
for additional program schedule
facilities at Ho’ike. Another way to get on the
details.
cable channel is to appear on either the “Open
Mic” or “Community Camera” programs.
Each Tuesday afternoon Ho’ike records
KUTV - Channel 55 (HTEC)
the free speech exercise in the media center
UNIVERSITY DISTANCE
studio. Open Mic offers five-minutes in front
LEARNING:
of the camera on a first come first served basis.
Schedule of programs is
Community Camera allows for a ten-minute
available at www.hoike.org &
presentation on the third Tuesday of each
Oceanic Channel 12
month. Reservations are required for Community Camera. Reservations can be made by
visiting Ho’ike on Rice Street or calling 246KETV - Channel 56 (HTEAC)
1556. Access to Kauai’s cable channel is open
UNIVERSITY DISTANCE
to all residents of our island.
LEARNING:
Anyone can submit a program with the
Schedule of programs is
appropriate submission form. All residents are
available at www.hoike.org &
free to take advantage of the Open Mic and
Oceanic Channel 12
Community Camera opportunities. Certified producers have access to the equipment
and facilities. Ho’ike
is a private non-profit
corporation providing residents of Kauai
training and education
for public, government
and education access
to cable television.
3022 Peleke St., Suite 8, Lihue, HI 96766

(808) 643-2100 or 245-8951

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

Program schedule may be For more details on additional programs
changed if tape(s) are not being cable cast on Ho’ike go to our
submitted on time.
web site at www.hoike.org

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

A Slight Heart Attack
by Richard E. Peck
The results of my annual physical exam? A clean bill of health: low
cholesterol level, low/normal blood pressure, low triglycerides
(whatever they are), spotless X rays… all followed shortly by a
heart attack.
Since my doctor is impressively expensive, how could I doubt
him? The test results he read to me were obviously mine. It was
the heart attack that belonged to someone else. If it weren’t for

Malihini Blues
the honor of it, I’d just as soon have skipped the whole thing.
As a conversation squelcher, a heart attack ranks right up
there with wheel alignments, acne, and your nephew making
the “wait list” at Kutztown State College.
In fact no one calls it a heart attack; they call it your
“ummmm.” As in “How do you feel since your . . . ummmm?”
Friends say comforting things like, “My, you look natural. Just as
life‑like and . . . ummmm,” or “Should you really be out of bed,
so soon after your . . . ummmm?”
I’m not complaining, just offering observations. Among
them, observation #1 says that a silent heart attack is a waste
of time. Unless you can display high color, bulging eyes or chest
scars, no one believes you’ve experienced anything worse than
indigestion. They smirk and mumble cryptic comments about

“stealing a little extra vacation, right?” (Clutching at your chest
and wheezing cuts them off in mid‑smirk.)
Observation #2. Everyone has a relative who experienced an
identical attack, and he “lived to be 50.” (Pointing out that you
passed 50 long ago shortens this conversation, too.)
Observation #3: Each bit of advice has its exact, contradictory
opposite. Nutrition for Healthy Hearts, a book sent by a friend,
approves of a HIGH cholesterol diet, as long as it’s vitamin
E‑enriched, though your doctor advises otherwise. For each
advocate of bed‑rest you can find someone who attributes his
own amazing good health to handball or pumping iron.
Observation #4: Your jogging friend—every family has one,
admit it or not; just as every family has a “poor Aunt Millie” or
a spot beside the palm tree where nothing will grow—your
jogging friend pants out his advice as he lumbers past: “Every
hour you jog adds another hour to your life.”
The problem is, he wants you to jog that hour TODAY, so you
can add an hour of rocking chair time in March of 2047.
Observation #5: Some advice seems suspect. “Nitroglycerin
under your tongue can blow out your fillings.” “Never raise your
hands above your shoulders!” (Following this advice creates
grotesque postures when you comb your hair). And most
imaginative: “Always climb stairs backward. Your heart will
think you’re going DOWN the stairs, so the strain is less.”
But, though you listen to all this contradictory, well‑meant
advice, it’s the doctor you pay most attention to. My cardiologist

claimed that one of his patients, only three years past a
myocardial infarction more serious than mine, finished the
Boston marathon. Why he even started the Boston marathon,
the doctor didn’t say. The story proves, the doctor said, “You’ll
be able to work up to whatever level of physical activity you
want.”
My answer was instantaneous. I want strength enough to
type… when I’m eighty‑five. Energy enough to chew, now and
then. And the ability to remember sex.
We’re working on it.
• Richard E. Peck is a part-time
Kaua‘i resident and a retired
president of three universities.
He has written numerous
books, plays, columns and TV
shows, and his work can be
seen at
www.richardepeck.com.

Wheels and Deals
4337 Rice Street
Lihue
245-6978

ServcoToyotaKauai.com

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

PS&D TIRES
4044 Rice Street
Lihue (808) 245-9502
Hours M-F
7:30am-4:00pm
Sat: 8:00am-12:00
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OVER 4,000 TIRES IN STOCK
PS&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.

PS & D TIRES

Pink Sunday is Back

by Léo Azambuja
Last year’s success of the first Pink Sunday called for a second edition. So the YWCA fundraising
event is back, but with improvements.
“We’re trying to make it a little more family oriented,” YWCA Board VP Heather Singleton said
of this year’s Pink Sunday, which raises funds for the nonprofit’s programs to end violence against
women and children.
She said the event will bring more activities for the children, so parents can shop, browse and
have fun while the children are kept occupied.
The food part will be better too.
“I’m planning on having more food trucks this year, so definitely plan on coming hungry,”
Singleton said.
There will be a lot of new vendors joining those from last year who already signed up, she said.
Last year, there were about 80 vendors attending the event.
The fashion show, the highlight of last Pink Sunday, will be back, as well as belly dancers. And
there will be some new live entertainment too.
“It should be a great day,” Singleton said.
Pink Sunday will be held at the Kaua‘i Veterans Center in Lihu‘e Nov. 23, from 9 a.m. to 3 p.m.

For Kaua‘i Publisher Barbara
Bennett at last year's Pink Sunday.

Last year's Pink Sunday team, with YWCA Board VP Heather Singleton, fifth from left, back
row, and YWCA Executive Director Renae Hamilton, far right.

Marian Steinmetz

Marian was born and raised in Michigan.
She worked as a nurse for many years.
One of her sons lives on Kauai and heard
about a vacancy at Regency at Puakea.
Several months ago she moved here to be
close to her Kauai family. Marian says she
feels very safe and comfortable in her
new home and is enjoying making
many new friends.

Call 808.246.4449 for a tour
Fashion Show at the 2013 Pink Sunday.

www.regencypuakea.com

A Shifting Force of Nature: How Water is Changing
by Ruby Pap
Making sure there is enough freshwater should be a top priority
in Hawai‘i, where all freshwater comes from the rain.
“Maintaining an adequate freshwater supply in the Pacific
Island environments is of critical concern as climate change
places stresses of uncertain magnitude on already fragile
resources,” according to the Pacific Islands Regional Climate
Assessment (PIRCA) (2012) www.pacificrisa.org/projects/pirca/.
The scientific data behind this statement involves an
interesting inquiry into historic trends in air temperature,
precipitation, and streamflow, as well as complex modeling of
the future based on different climate and emissions scenarios.
Precipitation is the source of all freshwater on the Pacific
Islands.
On high islands like Kaua‘i, rainfall is enhanced by the
orographic effect. Trade winds carry wet air from the ocean and

Akeakamai
are driven upward as they encounter the mountains. As the air
rises it is cooled and this causes raincloud formation. The trade
wind inversion layer (TWI) is a phenomenon that occurs on a
point on the highest mountains where the air is warmer than
below. This stops the air from rising and clouds from forming.
Greenhouse gas emissions from our global industrialized
society are fueling increased air temperatures.
Air temperature has increased significantly globally in Hawai‘i
over the last century. Since 1975 increased air temperatures
have accelerated, particularly at higher elevations.
With increased warming at higher elevations, rainfall
generation is in part being slowed by the TWI. Rainfall has
declined over the last century and since 1980 this downward
trend has increased.
Additionally, data on historical extreme precipitation events
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Indicators of climate change in the Pacific Islands region. (Courtesy of Susan Yamamoto, Geovision. Adapted from “Ten
Indicators of a Warming World,” in NOAA National Climatic Data Center, State of the Climate 2009 [report].)
and drought in Hawai‘i show a trend of fewer extremely high
rainfall events and longer dry periods.
Accordingly, data show a downward trend in stream baseflow.
Baseflow is the groundwater contribution to streamflow
measured by stream gauges since 1913.
With global warming, these water trends are expected
to continue, although it is more complicated to make future
projections. According to the Intergovernmental Panel on
Climate Change (IPCC) temperatures are predicted to increase in
Hawai‘i under all greenhouse gas emission scenarios.
However, projecting future rainfall in Hawai‘i is more difficult,
and the need to ‘downscale’ larger regional models to smaller
areas, with fine spatial resolution, is apparent.
One exciting example of such an effort on the island of
Maui is underway by the Pacific Regional Integrated Sciences
and Assessments (Pacific RISA) program www.pacificrisa.org/
projects/maui-groundwater-project/. This project will inform
sustainability of groundwater resources under different future
climate conditions.
Currently, the state government assesses groundwater
resources using simplified models that rely heavily on

assumptions from the past. To better adapt to changing
conditions, a new high resolution hydrologic downscaled global
climate model is being used to figure out the impact a changing
climate will have on groundwater recharge. It will be interesting
to see how this effort plays out on Maui, so that it can be adapted
for Kaua‘i and other islands.
As Leonardo Da Vinci so eloquently put, “Water is the driving
force of all nature.” Just how this force determines the future of
the planet is a moving target, and this is largely due to human
interference. However, one comfort I have in the face of these
daunting facts is that same human “ingenuity” that fostered the
industrial processes and fuels global warming can and is being
put towards increased science that will help us to adapt and
hopefully give nature a fighting chance.
• Ruby Pap is a Coastal Land Use Extension
Agent at University of Hawai‘i Sea Grant
College Program. She can be reached at
rpap@hawaii.edu.

10 Years of Success for Talk Story Bookstore
by Léo Azambuja
It has been 10 years since Ed and Cynthia Justus opened Talk
Story Bookstore in Hanapepe. Their hard work and smart choices
have paid off in the form of several awards and a successful
business model that just keeps improving.
“Every day is a money day,” said Cynthia, adding there’s no
such thing as failure in business—or even in a relationship—
when you try.
Throughout the years, Ed and Cynthia reinvented their
business many times, serving Indian food (Ed says they’re both
great
cooks),
adding
a coffee shop and changing locations. But what really stuck as
a lucrative model was selling books, mostly second-hand ones.
Today, Talk Story Bookstore has somewhere in the vicinity
of 100,000 books in its inventory. Each month, the store brings
another 3,000 to 6,000 books, according to Ed.
“For us, our goal is to be as diverse as possible, to have
something for everyone,” said Ed, who gets a kick by seeing
customers come into the store and get excited when finding an
unusual book they had been searching for a while.
“Books are cool, we’re both geeks,” said Cynthia, laughing.
And they have it all, from paperbacks worth a couple dollars
to a Scottish psalms book printed in the 1830s, going for $1,000
but valued at least twice as much.
“What’s really great is, this is a really fun commodity to sell,”
Ed said. “To me, this is a product that actually changes people’s
lives, it affects them in a way that is so deep and so personal, it’s
so awesome.”

Biz of the Month

In 2006, the business moved up the street, and in
that same year they would receive an award for best
second-hand bookstore on the island.
Since then, the awards just kept coming—14
in total—including the U.S. Small Business
Administration’s 2010 Young Entrepreneur of the
Year in Hawai‘i; the 2011 Hawai‘i Better Business
Torch Award in the Small Business Category; the 2012
Young Professional of the Year award by the Pacific
Edge Magazine; and most recently the 37th fastest
growing business in the state of Hawai‘i, by Pacific
News Business.
“We have grown 65 percent in the last two years,”
Cynthia said.
Not bad for a former stage actress and musician
who married a former blackjack dealer, both of whom
had no experience in business.
“The fact that we have any awards at all blows our
minds,” Ed said. “It’s incredible, we feel so honored
pretty much everyday that we’re in this kind of
business that is successful and we have a good time.” Talk Story Bookstore owners Ed and Cynthia Justus with The Boss.
Cynthia attributes their success partly to the increasing
popularity of electronic books. People are reading more than
ever, which in turn is bringing more people to her store looking
for cheaper, second-hand books.
After all, Talk Story’s inventory is made up of about 80 to 85
percent used books, according to Ed.
Some of their success can also be measured in traveled miles.
People come from all corners of the world to Kaua‘i, specifically
looking for that little bookstore in Hanapepe they heard about.
Talk Story was featured in the New York Times last December
at the top of a list of places to visit on Kaua‘i, has been featured
numerous times in a nationally syndicated travel column in the
Orange County Register, and has been ranked on TripAdvisor as
a number-one shopping destination in Hanapepe.
It also has high ratings on sites such as Yelp and Google, has
Every Month Women gather for
like us on
appeared in Japanese TV travel shows and magazines, and will
Networking, Socializing, Fun!!
soon be featured in an international travel magazine based in
HAPPY HOUR • PRIZES
Italy.
Last Wednesday of Every Month
For local residents who live past Puhi toward the North Shore
Kauai Women in
Nov 26TH • JOIN US!
Business Roundtable
and may think the Westside is too far away, if they spend at least
Time: 5:00 to 7:00 pm
$25, Ed and Cynthia offer $5 to help with gas expenses.
Gaylord’s at Kilohana Private Dining Room
Ed and Cynthia may own and operate the bookstore, but
$15 includes pupus, no host bar
they say their cat, Celeste, also known as The Boss, is the one in
Reservations preferred
charge. She even has a video on YouTube, “I just want to meet
Call 652-2802
your cat.”
Hosted by: Denise Roberts—KONG Radio
Talk Story is open Monday to Saturday. Visit www.
& Barbara Bennett, For Kaua‘i Magazine
talkstorybookstore.com or call 335-6469 for more information.
Information Call 652-2802

You are Invited

Books changed the couple’s lives too.
On Nov. 6, 2004, Ed and Cynthia opened Talk Story in a
backstreet in Hanapepe, home of the famous Friday Night Art
Walk. After only a month in business, they were faced with a
harsh decision: If they paid rent for the store, they wouldn’t have
money for their own rent and would become homeless.
As they pondered their future, a full double rainbow lit the
sky. And the rest is history. Luckily, their homeless experience
living inside a van lasted only a month, and on they soon moved
into a small apartment.
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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 • 808-338-0111
Wednesday, November 5, 8-11 am Behavioral Interviewing
Hire the Right Person
for the Job
Come and gain valuable tips to properly
prepare for an interview, conduct a professional, behavior based
interview, understand
legal guidelines for
interview questions,
and conduct an interview with enhanced
confidence. At KCCOCET. Info Peggy Lake
245-8318, Lakemr@
hawaii.edu
Thursday, November
6 Sierra Club Full
Moon Hike
Sunset to full moon
coastal walk on the
East shore. 4.5 miles
one way with car shuttle. We start at Kuna
Bay (popularly known
as Donkey Beach) in
the late afternoon
walking along the
spectacular coastline
to Kapa‘a. Info Judy
Dalton 246-9067,
www.hi.sierraclub.org/
kauai
Thursday, November
6, 5-7 pm Business
After Hours
Join us for an exciting
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evening as Kaua‘i Museum celebrates their
54th year, at a Business
After Hours in their
courtyard. Live Hawaiian entertainment, lots
of door prizes, a minifashion show, pupu and
no host cocktails. Sign
up at kauaichamber.org
Thursday, November
6, 7:30 pm Taboo You,
Stories of Shame &
Redemption
A spoken word event
showcasing Kaua‘i’s
writers and performers.
At Metamorphose Yoga
Studio and Boutique,
Kilauea. Info metamorphoseyoga.com
Friday, November 7, 8
pm Augie T. So Dumb
2014 Tour
Comedian and friend
of Kaua‘i performs with
guests Ed Kaahea and
Nelson The Great Magician at the Aston Aloha
Beach Hotel in Wailua.
$15 in adv, $20 door.
Info www.augiet.com
November 7-8 Annual
Princeville Community
Fine Arts Exhibit
Join us for our Fine Arts
Exhibit, we will have
paintings, drawings,
sculptures and mixed
media pieces on display,

created by artists from
Ke’e to Kilauea. 7 4-8pm,
8 1-4pm. At Princeville
Community Center. Info
April McGinnis 8266687, april@princevillecommunity.com
November 7-9, 7 pm
The Legend of Sleepy
Hollow
Ichabod Crane and
the Headless Horseman of Sleepy Hollow,
written by Washington
Irving. An American
colonial tale directed
by Peggy Ellenburg and
preformed by Island
School fifth graders. 7-8,
7pm. 9, 3pm. At Island
School. $4 from school,
$5 door. Info peggy@
ischool.org
Saturday, November 8 & December
6, 8:30am-1:30 pm
Winter Craft Fair
Winter craft fair, with
handmade gifts, Zumba
and food trucks, get it
all in one place, at Chiefess Kamakahelei School
Cafeteria. Info Cheryl
Ben Brady 639-4964,
cbenbrady@hawaii.
rr.com
Saturday, November
8, 8:30am-3:30 pm
Annual Kids Preschool
Fall Carnival
We are turning our preschool into a Carnival!
With indoor crafter
tables, outdoor carnival
games like face painting
and fish pond, a bake
sale, and ono lunch
foods as well as shaved
ice and popcorn, plus
our Tony Kunimura
Silent Auction! At the
Preschool 1346 Inia st.
between 1st Hawaiian
Bank and bike path.
Info Phyllis Kunimura
822-0262

Saturday, November
8, 10am-2 pm Veterans Day Parade
Annual Parade with
walking units cars,
and lots of red, white
and blue excitement.
Join the island as we
celebrate our Veterans!
From Kapa‘a Town
to Kapa‘a Beach Park
where the celebration
and honoring continues. Also Tuesday,
November 11, 11 am
Veterans Day Ceremony,
at the Veterans Cemetery in Hanapepe. Info
Aida P Cruz 246-1135,
kauaiveteranscenter@
gmail.com
Saturday, November
8, 11am-5 pm Small
Works Show Entries
Due
For Exhibition running
November 21 - January
2, 2015. At KSA Gallery
Space, Kukui Grove. Info
artinkauai@gmail.com,
www.kauaisocietyofartists.org
Saturday, November 8,
5-7 pm Aldrine Guerrero Ukulele Concert
Performing a live ukulele concert at Scottys
Music House (across
from Walmart) 3-3319
Kuhio Hwy. Info Scotty
Shapiro 652-2411, scottysmusickauai@gmail.
com
Saturday, November
8, 5-9 pm Grove Farm
150th Anniversary
Luau
Be a part of Kaua‘i’s
unique history by
joining in the celebration of this significant
milestone, at Grove
Farm museum’s old
style 150th Anniversary
Luau starring Melveen
Leed. The luau will be

under the full moon
on the front lawn of
Grove Farm museum.
$75 pp. Keiki $25. Info
Julie McLeod 245-3202,
grovefarm@hawaiiantel.
net
Saturday, November
8, 7:30-9:30 pm Na Pali
in Concert
A rare and special
evening with Pancho
Graham, Carlos Andrade, Pat Cockett, and
Rick Gerding. Doors
open at 7pm at the old
Kilauea Theatre, 2484
Keneke Street, next
to Kong Lung Market
Center. Tickets $20 at
the door, or at Hawaiian
Music Store kiosks at
Princeville Center and
Coconut MarketPlace.
Info 634-1684
November 8-9, 9am-5
pm Women Artists of
Kaua‘i Open Studio
Tour
Visit each artist’s studio
at your own pace and
talk story with them
and/or their guest artist
about their artistic process. Many of the artists
will also be demonstrating in their studios. Info
Marionette 631-9173,
womenartistsofkauai@
yahoo.com, www.
womenartistsofkauai.
blogspot.com
Sunday, November 9
Sierra Club Cave Hike
Maha‘ulepu and
Makauwahi cave
reserve, South shore,
moderate 3 miles. Enjoy
the majestic coastline.
Visit the world-class
sinkhole/cave archeological site. Info Allan
Rachap 212-3108, www.
hi.sierraclub.org/kauai

Sunday, November 9
Day Race
Test and tune at 10
am, the racing starts at
2pm till pau. At Kaua‘i
Raceway Park. $12. Info
639-3965, dragracekauai.com
Sunday, November 9,
12-6 pm 22nd Annual
Hawaiian Slack Key
Guitar Festival, Kaua‘i
Style
Featuring 15 Slack Key
Guitar Artists. At Aqua
Kaua‘i Beach Resort and
Spa. Admission at the
Door. Info Milton Lau
226-2697, www.slackkeyfestival.com
Sunday, November 9,
3-9:30 pm Pato Banton Rock Reggae
Pato Banton and
members from his band
The Now Generation
perform at the Courtyard Marriott in Kapa‘a
at their oceanside tent
pavilion. Come for a
afternoon of positive
reggae from local island
and reggae bands. Info
Katherine Brocklehurst
346-5800, kbrocklehurst@gmail.com
November 9, 16, 23,
30 & December 7,
3-4:30 pm Journey
Through Grief
Journey through grief
a pathway to hope, renewal, and inner peace.
When a loved one dies,
we often experience
complex, confusing and
disorienting feelings.
In a supportive atmosphere, you will receive
information, education
and support to explore
these feelings and
learn how loss affects
and transforms us. At
Church of the Pacific.

GOOD FUN.
GREAT MUSIC!

The contests and games are fun to play and the prizes are
always outstanding. But it’s that perfect blend of music
that makes FM97 the island’s best radio station.

Still Kauai’s 1st Radio Choice.

CALENDAR
Info 634-9992, jpears@
kauaihospice.org,
kauaihospice.org

Historic Waimea Theater, Waimea. Info www.
hiff.org

November 9-10, 7
pm Jon Cleary in
Concert
Touring here for the
first time, two dates,
one with his band and
one solo. 9, at Trees
Lounge, Kapa‘a, with
his own band, Bassist Cornell Williams
and drummer Jeffrey
“Jellybean” Alexander (who was also a
longtime member of
Papa Grows Funk),
who have both played
with Jon for more than
20 years. And 10, at
Church of the Pacific.
Info 386-1783, buffalorecords.com/newstopics/info/jonhawaii.
html

November 14-23 HCT
Presents Shrek the
Musical
The Hawaii premiere
of the hit Broadway
musical. 8 performances
over 2 weekends at the
Kaua‘i War Memorial
Convention Hall. Friday
at 7pm, Saturday, 2
and 7pm, Sunday 4pm.
Info 246-8985, www.
hawaiichildrenstheatre.
com

Thursday, November
13, 7 pm Argentine
Tango Dance Class
New series for absolute beginners
and running for four
weeks. Come as you
are no experience or
partner necessary.
Suggested donation $20. At Kapa‘a
Neighborhood Center.
Info Maurizia Zanin
635-8049, maurizia@
tangokauai.com,
tangokauai.com/NEW/
EVENTS.html
November 13-16
International Film
Festival
34th Annual Hawaii
International Film Festival, Kaua‘i. 13 films
from Hawaii, Korea,
Japan, Philippines,
India United Kingdom
and United States. At
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Saturday, November
15 Sierra Club Koke‘e
Hike
A Day on Koke‘e Trails.
Moderate, 5 miles. Starting at Koke‘e Lodge we
hike to Berry Flat Trail
and continue to the
northern section of the
Ditch Trail. Finally, we
loop back to the Waininiua Trail and back to
the lodge for a variety
of views. Ken Fasig 3461229, www.hi.sierraclub.
org/kauai
Saturday, November
15, 7-9:30 am 12th Annual Old Koloa Sugar
Mill Run
The Half Marathon
will start at 7 am, 5-K
run and walk at 7:15
am,10-K run at 7:30 am.
Runners will be served
a continental breakfast
when the first finishers
arrive, and be given
a choice of T-shirt or
Tank top. The winners
will be announced at
about 9:30 am Awards
will go to overall male
and female finishers
and medals to age
group winners. No race

day registration. Info
Richard Olsen 634-8703,
kauai.sailor@gmail.
com, www.oldkoloasugarmillrun.org

tion presents Trio Con
Brio Copenhagen the
world-renowned piano
trio. At KCC PAC. $25.
Info kauai-concert.org

Saturday, November
15, 9am-3 pm Garden
Isle Artisan Fair
This event offers a
great selection of
handcrafted products from over 40 of
Kaua‘i’s Finest Artisans.
Photography, jewelry,
aloha wear, palm bark
baskets, wood carvings,
photo albums, pounded
mulberry bark, local
fruit jellies and sauces,
soaps, candles, original oil paintings, table
linens, quilts and much
more! Live Tahitian
drumming, shave ice,
local plate lunches. Free
and open to the public.
At Kapa‘a Beach Park.
Info 245-9021

Friday, November 21,
7 pm Irish Music by
Whiskey-O
An evening of Irish Music by Whiskey-O featuring Sylvia Woods, world
class Celtic Harpist. At
Church of the Pacific.
Also playing every other
Sunday at the Feral Pig
Restaurant. Info Bob
Smith 651-5819, shantybob@yahoo.com

November 15-17
Kaua‘i Community
Players Announces
Tryout for Actors
For Matilda’s Waltz by
David Penhallow Scott
(sequel to Emma’s Last
Dance) Production
dates, February 20 to
March 8. Needed 5
men of any age, African
American, Japanese
and Caucasian to play
Marines, Plantation
Manager and Japanese
Union Officer. And 5
women in their late
teens, early twenties,
Japanese, Caucasian
and Hapa-Haole, to play
Manager’s Wife and
Japanese Wife. No past
experience necessary.
Call 651-4387, 212-8900
Thursday, November
20, 7 pm Trio Con Brio
Copenhagen
Kaua‘i Concert Associa-

November 21 - January 2, 2015, 11am-5
pm Small Works Show
Our annual show
perfectly sized for the
holidays. Each work of
art is no bigger than 16”
x 16”. Small works in a
really big show! At KSA
Gallery Space, Kukui
Grove. Info artinkauai@
gmail.com, www.kauaisocietyofartists.org
November 22 & December 6, 8am-2 pm
Kaua‘i Island Crafters
Fair
Start the holiday season
and follow the crowd
to the fair where you
will find hand-made
products from Kaua‘i’s
crafters and artisans. A
collection of beautifully
handmade products
like bags, custom made
note books, carved
bone jewelry, floral
hair pins, fabric angels,
quilts, futons, sunrise
shell jewelry, and lots
more. At The Church
of the Pacific, with proceeds to benefit. Local
grinds available. Info
635-4314, kauaiparadiseheirlooms@hotmail.
com

Saturday, November
22, 9am-Noon Sierra
Club & Surfrider Beach
Clean Up
Kealia beach clean up.
East shore. Sierra Club
and Surfrider collaborate to protect the marine and other wildlife,
the reef, and ocean
from marine debris.
Will you please help?
Look for banners at
parking lot. Bring your
water and hat. We’ll
supply gloves, bags,
and refreshments. Info
Don Kolenda 821-8291,
www.hi.sierraclub.org/
kauai
Thursday, November 27, 5:30-7:30 pm
Vegan Thanksgiving
Gathering
The evening starts with
an uplifting meditation
circle to live music, and
then sharing a delicious lovingly prepared
homemade Thanksgiving dinner. Bring a
vegan dish to share.
Contact for directions
to our location. Radha
551-6610, meditationkauai@gmail.com
Saturday, November
29, 8:30am-1:30 pm
Kaua‘i Handworks
35th Annual Christmas Fair
All Kaua‘i made products in Kaua‘i’s longest
running crafts fair. At
Wilcox School Cafeteria.
Info Erlinda Bukoski
332-7220, Gayle Konishi
332-8483
Sunday, November 30,
9:30am-1 pm Kinolau,
Nature’s Divine, Fashion Show
Benefit luncheon, silent
auction and fashion
show premiere featuring the 2015 designer

collection of Lavena
Hawaii, transcending
inspirations of Hula
on the runway. An
exciting new designer
line of exquisite hand
painted silk by Native Hawaiian artist,
Kaua‘i designer and
kumu hula, Lavena
Kehaulani Kekua. At
Kaua‘i Beach Resort.
Info Lavena Kehaulani
Kekua 346-7575,
lavena_hawaii@yahoo.
com
Monday, December
1 Sierra Club Waimea
Clean Up
Waimea Canyon road
clean up. Easy, 2 miles.
Afternoon clean up of
Sierra Club’s adopted
highway requires a
little over an hour.
Please help keep the
gateway to Waimea
Canyon litter free. Info
Bob Nishek 346-0476,
www.hi.sierraclub.org/
kauai
Friday, December 5
Sierra Club Full Moon
Hike
Hanalei Bay full moon
stroll. North shore, 2
miles, easy. Take an
evening stroll on the
wide sands of beautiful Hanalei Bay under
a full moon. Info Jane
Schmitt 826-6105,
www.hi.sierraclub.org/
kauai
Friday, December
5, 5-9 pm Christmas
Craft Fair
Come and celebrate
Christmas with the
Kaua‘i Museum as
you create crafts of
all sorts and watch
stunning floats as they
glow and glisten along
Rice Street! Info 2456931, publicrelations@
kauaimuseum.org

CALENDAR
Friday, December 5,
6-8 pm Festival of
Lights
The Park lights glow
every night through
the New Year. The
Festival of Lights interior display of Auntie
Josie’s gorgeous
creations and the dazzling creations crafted
by Kaua‘i artisans is
open every Friday,
Saturday and Sunday
evening from 6-8pm
through Christmas Eve
with Santa and Mrs.
Claus. And it’s all Free!
At Kaua‘i’s Historic
County Building. Info
Elizabeth Freeman
639-8564, friends@
thefestivaloflights.info,
www.kauaifestivaloflights.com

Friday, December 5,
6-9 pm Lights on Rice
Parade
Fun Parade with the
community lighting
up themselves or their
vehicles to celebrate the
arrival of the Holiday
Season. Parade starts
when the Festival of
Lights lights up at 6pm
and starts from the
Vidinha Stadium and
travels up Rice Street
to the Historic County
Building. Info Eileen
Winters 639-6571, Eileen@wintersrealty.com
Saturday, December 6
Sierra Club Full Moon
Hike
Maha‘ulepu sunset
to full moon walk.
South shore, moderate, 3.5 miles. Start out
mid-afternoon from

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

Shipwreck Beach walking along the coast
to Maha‘ulepu. Enjoy
the setting sun and a
full moon rise. Spectacular coastal walk.
We’ll shuttle cars for a
one-way hike. Info Greg
Peters 413-522-3734,
www.hi.sierraclub.org/
kauai
Saturday, December
6, 10am-3 pm Full
Wreath Making Workshop
With Wai Kuapahi, Billi
Smith, Lorraine Wichman, and more. Bring
your own clippers,
scissors, gloves and
embellishments. At CCC
Camp. $20. Info 3359975
Looking for more great
activities on Kauai? Check us
out online:
www.forkauaionline.com

A Hawaiian Thanksgiving with Non-Hawaiian Fixes
by Jan TenBruggencate
There is something entirely un-Hawaiian about one of the
classic Hawaiian dishes.
At any Hawaiian food event, and included with any
Hawaiian plate lunch, along with the laulau and poi is the
lomilomi salmon.
This crisp, refreshing dish is served cold.
Classically Hawaiian, and yet there is nothing classically
Hawaiian in it. Before the first Europeans arrived, no
Hawaiian ate it.
Its components include salt salmon, not from the Islands.

Kumu Haumana
And tomatoes, which are not native here. And onions, white
and green, which are also imports.
What is this dish with all foreign materials doing at your
pa’ina?
You may read that it was introduced by early sailors. It is
likely that some of the earliest sailing ships carried salted
fish on board, and maybe even some salted salmon. But it is
doubtful that early sailors would have had fresh tomatoes
on board. Or the ice to chill the dish.
So, is there anything at all Hawaiian about lomilomi
salmon?
There is the name, of course. Lomilomi is the word for
massaging or kneading, which is performed on the dish
once the ingredients are assembled, to blend the flavors.
And there is another Hawaiian thing about this salmontomato-onion salad.

Lomilomi salmon clearly fits into
a class of Hawaiian food as a form of
poke--that endlessly variable dish
that can include raw fish or crab or
octopus, added to any of several
varieties of raw seaweeds, and other
ingredients, sometimes including
salt.
Replace the ahi with salt salmon,
the limu with tomatoes and onion,
and presto, a Hawaiian dish with no
Hawaiian parts.
This kind of substitution occurs
elsewhere in Hawaiian cuisine as well.
Hawai’i has put its own brand on Thanksgiving turkey
with the use of the traditional underground oven, the imu.
A turkey cooks faster than a big pig. The combination
of flavors from the ti leaves, banana stalks and wood fire
under lava rocks gives an imu-cooked Thanksgiving turkey
a uniquely Hawaiian flavor.
Even the imu has undergone some changes. Traditionally,
a wood fire heated lava rocks in a pit. Banana leaves and
chunks of banana stalk provided moisture for steam and
insulation to prevent food from burning. Ti leaves wrapped
the food. Banana leaves covered the wrapped food. And
soil was piled over the top to complete the oven.
In years past, wet burlap bags became a part of the
process, covering an upper layer of banana leaves. And big
tarps sometimes are used to seal the whole thing, trapping
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the steam.
Inside, pigs are sometimes wrapped in chicken wire to
ease lifting and to keep the cooked pig together. Turkeys
and other food items like taro and sweet potatoes are often
rested in aluminum pans, covered with aluminum foil.
Substitution is its own spice and takes many forms.
One Hawaiian community had no turkeys available for
Thanksgiving, which clearly demand a big bird. But they
had peacock, and the roast bird at that Thanksgiving table
was peahen.
• Jan TenBruggencate
is a Kaua‘i based writer
and communications
consultant.
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Kaua‘i
Business
Directory

buy local • buy Kaua‘i!
Bakery

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

2436 Kaumuali‘i Hwy, Kalaheo • 808-332-0821
Island wide service
• Carpet Cleaning
• Tile & Stone Cleaning
• Rug Cleaning
24 hour water damage &
mold remediation service
1 hour response
All work guaranteed

call Barbara 808-652-2802 or
Melinda 808-652-6878 to advertise
here

Kalaheo Music & Strings
Ukulele, Baritone & Guitar Lessons

Family Owned & Operated • 808-346-7344

www.KauaiRestoration.com

children & adults * individual & groups
vistors welcome

(808) 631-6559

• Window cleaning & screen
cleaning
• Hard water stain removal
from glass surfaces
• Post construction window
cleaning
• Solar panel cleaning using
ultra-pure water
• Pressure washing
Free Estimates | Licensed & Insured
www.GardenIsleWindowCleaning.com

• Furniture
• Bamboo Clothing
• Building Materials
• Gifts & Accessories
• Home Decor
• Window Treatments
4-1388 Kuhio Hwy in Old Kapaa Town
Open Monday thru Sat. 10-6 Sun. 11-4
www.bambooworks.com 808-821-8688

Serving KAUA‘I for Over 38 Years

reserve your time today!

“Quality you can clearly trust!”

“Everything
Bamboo…
And Beyond”

TIRE WAREHOUSE

Let’s Play!

808-332-8302
www.kalaheomusicandstrings.com

Kitchen

Foreign & Domestic Cars & Trucks

Learn about us
Like us
Tweet us
Learn with us
Call us
E-mail us
Meet us

www.NKOlandscaping.com
facebook.com/NKOLandscape
twitter.com/NKOLandscape
kauailandscaping.blogspot.com
808.335.5887
info@nkolandscaping.com
Kona Rd, Hanapepe

Sales & Ser vice
New & Used Computers
PC / Mac • ALL Brands
1347 Ulu Street, Kapaa • 822-2667

THE COMPUTER
HOSPITAL

FAST & PROFESSIONAL
Mon-Tues, Thurs-Fri 8am-5pm • Wed & Sat 8am-1pm
FOR FREE ESTIMATE
Ask for George or Laurie

245-6754
3028 Aukele St. Lihue • Industrial Park II
www.tirewarehousekauai.com
tirewarehousekauai@yahoo.com

LobsterAnywhere

.com
Main Lobster & Seafood Gifts
1.888.85.MAINE
Service @LobsterAnywhere.com
Overnite mailed to your home or business
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The Only Raft Company Touring
the Entire Na Pali Coast!

Snorkeling
Sea Caves
Dolphins

photo: Erik Van Enbden

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

photo: Erik Van Enbden

conditions permitting

808.742.6331
www.NaPaliRiders.com
Use Your Smart-Phone to Watch our Videos!

Na Pali Coast

Dolphins!

Sea Caves!

