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by Léo Azambuja
Kaua‘i joined the rest of the world last month 
in remembrance of those who have been af-
fected by or lost their lives to AIDS, an auto-
immune disease caused by the HIV virus and 
that currently has no cure.
 About a dozen people attended a candle-
light vigil at Kalapaki Beach on World AIDS 
Day Dec. 1, sharing stories, hope thoughts and 
prayers.
 “This is an opportunity for us to recognize 
those afflicted by the disease, who passed 
away or are living with it, and also to recog-
nize the advances toward a cure,” said Mistee 
Bailey-Myrick, director of prevention services 
at Malama Pono Health Services.
 She said the Kaua‘i event is also a reminder 
we have local organizations such as Malama 
Pono, a United Way agency, to help with pre-
vention through education, distribution of 
condoms and HIV testing.
 There are 1.2 million living with HIV in the 
United States, and about 4,000 in the state of 
Hawai‘i, according to Malama Pono.
 Malama Pono was founded in 1986, two 
years before the first World AIDS Day in 1988. 
The agency’s mission is to stop the spread of 
HIV and other sexually transmitted diseases, 
and to serve those affected by those diseases.
 Visit www.malama-pono.org for more in-
formation.

IN FOCUS

gotads
Want to 
advertise?  
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Kealoha Alapai and her son, Todd Alapai-Rita, 
of Kalaheo.

Malama Pono Executive Director Michael 
Sorensen, left, and Lance Naito, of Lihu‘e. Malama Pono organized Kaua‘i’s version of World Aids Day vigil Dec. 1 at Kalapaki Beach.

Kilauea resident Charles Roessler. Kalaheo residents Jeff Tucker, left,  
and Rob Kvidt.

Wailua resident Andrew Preston.

From left to right, Lance Naito, of Lihu‘e, Mistee Bailey-Myrick, of Po‘ipu, Seth Laub, of Lihu‘e, and  
Eric Dominguez, of Lihu‘e.



KIUC is an equal opportunity provider and employer.

You’ll soon be getting a ballot from KIUC so you can vote on the fees
being charged to customers who don’t want a smart meter.

Most people don’t spend a lot of time thinking about their electric
meter, so here’s some background. 

Last year, KIUC began installing wireless smart meters that send data
on your electric use directly to our office. This way, no one has to go
out to your home or business to read the meter every month.

Ninety percent of our customers have smart meters. Ten percent don’t.

So we have to send our technicians out to read 3,000 old meters. That
will cost the cooperative about $340,000 a year in wages, vehicles, gas
and equipment.

To cover that cost, KIUC charges $10.27 a month to customers with
the old meters. The Hawaii Public Utilities Commission approved
these charges and said they’re “reasonable.”

Some people don’t want to pay. So there will be an election in January
and you’ll be asked to decide whether the charges should stay in place.

A YES vote means that only those people with old me-
ters will pay the cost of reading them.

So you decide who pays. Watch for your election ballot and make sure
to vote by mail, by phone or online by Jan. 25.

Not sure what kind of meter you have? Call 246.4300 and we’ll tell
you.

YOU DECIDE
WHO PAYS
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On the Cover: Gregory “Grisha” Nisnevich leads Maurizia 
Zanin during a tango dance and workshop at Small Town 
Coffee in Kapa‘a last December. Photo by Léo Azambuja
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For Kaua‘i is celebrating the beginning of 
2014 with an exciting announcement: In-
troducing our new editor, Léo Azambuja. 
Welcome aboard Léo.
 As an active resident on Kaua‘i for 
more than 22 years, Léo has an extensive 
career background as a professional pho-
tographer, and as an assistant editor, re-
porter and photographer on newspapers 
on Molokai and Kaua‘i. 
 His grassroots journalism and cultural 
experiences bring a quality and under-
standing of what makes Kaua‘i excep-
tional. For Kaua‘i is very blessed to have 
such a wonderful young and experienced 
editor joining our team. 
 Every month, you will see more and 
more exciting stories and news about 
Kaua‘i. We continue to be “all local, all 
community, all Kaua‘i.” That is why more 

people read For Kaua‘i Magazine.
 Our distribution increases every month 
with continuing requests for mailing to 
homes and businesses. We mail to Kaua‘i 
residents and all Hawaiian islands, as well 
as a growing number of requests from 
many Mainland and Canadian visitors.
 We receive requests from the free 
subscription display ad in For Kaua‘i 
each month, and also from our very ac-
tive website, forkauaionline.com. I enjoy 
reading the Web messages that come 
with the mail requests. Messages such 
as, “I look forward to your publication 
each month and can’t wait to receive it in 
the mail to read,” or “We visit Kaua‘i often 
and when we are not there your maga-
zine keeps us in touch with information 
on our favorite island.”
 The high quality of For Kaua‘i over the 
past three years in print and on the Web 

continues, with a dedicated staff which 
includes Kaua‘i and Waimea High School 
students, who help to distribute and la-
bel free subscriptions. Design and layout 
is by Carrie Johnson, advertising sales by 
Melinda Uohara, and, of course, our won-
derful columnists, Jan TenBruggencate 

From the Publisher
Aloha and a Very Happy New Year to You All

see Publisher page 6

by Barbara Bennett
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Music is widely regarded as a universal language, and the same 
can be said about partner dance. Both enable members of di-
verse communities to connect and communicate effortlessly.
 Tango, born in the second half of the 1800s in the immi-
grant tenement communities of Buenos Aires and Montevideo, 
brought together former slaves and those who had come from 
all over Europe to Argentina looking for work. 
 They were people from multiple cultures, who spoke many 
different languages and perhaps had nothing in common be-
sides poverty and a passion for dancing and music. 
 More than a century later, tango still brings people togeth-
er—even on Kaua‘i, where tangueros, or tango dancers, travel 
from all over the world to dance with members of the Garden 
Isle’s unique tango community.
 “It’s probably one of the friendliest, sweetest dance com-
munities in the world,” said Bob Newman, president of Tango 
Kaua‘i, a dedicated group of tango lovers. “We’re small, but just 
like the dance, we have an emphasis on connection, learning 
and fun.”
 Maurizia Zanin’s passion for tango was ignited about 12 years 
ago, when she saw a couple visiting from San Francisco, Calif. 
dance tango at a ballroom workshop on Kaua‘i. The couple’s in-
tense yet calm connection captivated Zanin. 
 For the next two years, there were sporadic attempts to keep 
tango going here. But it was only about 10 years ago that tango 
really put down roots on Kaua‘i, after Zanin and a friend formed 
Aloha Tango and began holding regular classes and events.
 Out of necessity, Zanin took the role of organizer—and later 
teacher—to be able to fuel her new passion and continue danc-
ing tango. It didn’t matter who showed up, the small group just 
wanted to learn and dance, she said.
 After Zanin’s friend left Kaua‘i about eight years ago, Aloha 
Tango fizzled out and she put together Tango Kaua‘i, which in-
volves several active members rather than just two people. 
 About two-and-a-half years ago, Tango Kaua‘i became a non-
profit, and the group gets together regularly for dinners, hikes 
and, of course, tango dancing. They also invite tango teachers to 
Kaua‘i, and most times offer them a place to stay.
 “We’ve hosted teachers from all around the world,” Zanin 
said. “(Kaua‘i) is one of their favorite places to come; not because 
they make money or there’s a big dance hall, but because of the 
aloha spirit.”
 Russian-born and Denver resident Gregory “Grisha” Nisnevich 
has been to Kaua‘i five times in the last four years to teach tango 
workshops. A maestro classical guitarist and an artist, Nisnev-
itch said he never had any desire to dance until he watched the 
movie The Tango Lesson.

From Buenos Aires to Kaua‘i
Tango picks up pace on the Garden Isle
by Donia Lilly

 “I suddenly felt I could dance and I wanted to dance,” said the 
man who has a deep passion for arts and creativity. 
 Nisnevich has been a professional dancer and teacher for sev-
eral years. In December, he was on Kaua‘i for a concert and a few 
tango classes, which attracted dancers from all age groups and 
skills, united by one passion—tango.
 Risa Kaparo, a tanguera and former Kaua‘i resident who re-
turns to the Garden Isle each year, uses tango in “embodied 
mindfulness” practice and emphasizes the learning and creative 
aspects in her annual Delicious Dance Workshops in Anahola. 
 She said research shows partner dancing is better than any 
activity—including playing chess or learning another lan-
guage—to prevent Alzheimer’s disease and other dementia.
 In fact, when tango’s popularity exploded in Europe in the 

Tango Dancing on Kaua‘i
If your New Year’s resolutions include learning tango, these are the places you can start 2014 
with the right foot:

• Tuesday: Small Town Coffee in Kapa‘a—Milonga, or social dancing, at 7 p .m . 

• Thursday: Kapa‘a Neighborhood Center—Absolute beginner’s class at 7 p .m .; all-level class 
and open practice from 8 to 9:30 p .m . (No class Jan . 9)

• 2nd Friday: Church of the Pacific—Tango from 7 to 8 p .m .; partner dancing from 8 to 10 p .m .

• 4th Friday: Church of the Pacific—Tango only from 7 to 9:30 p .m .

beginning of last century, it became the first partner dance 
there to involve improvisation rather than pre-set dance steps 
and choreography—and improvisation is key in preserving the 
brain’s elasticity. 
 Moment to moment the dancers must be completely present, 
attuned to their partner, the music, their body positioning, as 
well as the space around them as they maneuver among other 
couples on the dance floor. 
 And as Zanin said, it doesn’t matter which language the 
dance partners speak, tango is how they communicate.
 Visit www.TangoKaua‘i.com for more information.

• Donia Lilly is an artist, writer, designer and dancer on Kaua‘i.  
Her work can be seen at www.DoniaLilly.com or  
www.LaNomada.com.

 Léo Azambuja

 Léo Azambuja

 Léo Azam
buja

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

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

•	 Kauai County Council
•	 Kauai County Planning 

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

programming

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

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

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

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

Program schedule may be
changed if tape(s) are not
submitted on time.

For more details on additional programs
being cable cast on Ho’ike go to our
web site at www.hoike.org

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

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

and Lois Ann Ell. Our vision 
of excellence for For Kaua‘i 
brings us to new heights each 
month and each year. We cel-
ebrate the new year and our 
fourth year of publishing this 
month of January.
 My message to our com-
munity is, mahalo for three 
years of your support and 
seven years prior as Kaua‘i 
People, published by The Ho-
nolulu Advertiser, which was 

also a huge success. Mahalo to 
our loyal and committed ad-
vertisers that make this free 
publication possible. Our busi-
ness community understands 
the needs of the people of the 
community and supports For 
Kaua‘i. This support allows us 
to create a greater awareness 
of events and concerns on 
the island and to send more 
positive stories and messages 
each month.
 Our commitment in 2014 
is to continue our excellence 
in print and on the Web. We 

always strive to maintain 
outstanding quality of the 
product and exciting stories 
from our editor and colum-
nists. Please know that when 
you visit the advertisers in For 
Kaua‘i you are supporting the 
continued growth and conti-
nuity of the most respected 
and read publication on 
Kaua‘i, For Kaua‘i Magazine. 
 Happy New Year, Mahalo 
and Aloha from Barbara Ben-
nett, Owner and Publisher of For 
Kaua‘i Magazine, daily on the 
Web at forkauaionline.com.

Publisher
from page 4

The “Friends of King 
Kaumuali‘i” was formed in 
Waimea, Kaua‘i in 2004. The 
group had ideas about where 
it wanted to go, but those 
ideas were never materialized 
until about a year ago. It has 
now taken off in a flurry of 
events in and around Waimea.
 One of their goals was 
to find an artist to sculpt a 
statue of King Kaumuali‘i, to 
be placed in the Russian Fort 
Elizabeth in Waimea. The 
search began on Kaua‘i and 
on the Mainland. 
 When the search was in 
Hanapepe, every art dealer 
and sculptor pointed to Saim 
Caglayan's shop. In the initial 
discussion with Saim, he got 
excited and said the statue 
should be made of Kaua‘i 
lava rock—the same lava 
rock that was on the Garden 
Isle during King Kaumuali‘i’s 
reign. 
 The Friends chose Saim be-
cause of the deep feeling he 
had about the bond between 
the king and the lava from 
Kaua‘i.
 Assuming there would be a 

The Gift to the Friends of King Kaumuali‘i
by Stu Burley

price tag for the artwork, the 
Friends started to raise money 
through donations to fund 
the project. On Nov. 26, Saim 
visited the Friends’ monthly 
meeting at the Tech Center 
and Museum in Waimea. And 
to the wondrous sounds, we 
heard Saim saying he would 
donate his labor and time to 
create the statue. 
 The committee had esti-
mated the artist’s work would 
challenge the Friends to raise 
$40,000 to $50,000. Saim 
mentioned the visit he had 
with Aletha Kaohi and Bar-
bara Bennett. At that time, he 
felt there was a special bond. 
He felt he had to work with 
them to bring about a sig-

nificant and historical statue 
of Kaumuali‘i, and offered his 
labor and time as a gift to the 
people of Kaua‘i, past, present 
and future.
 Saim also shared his ideas, 
and recommended we all 
move forward as the begin-
ning of a journey to create 
a statue of King Kaumuali‘i 
which will be cherished for 
generations to come.
 Visit www.kauaikingkau-
mualii.com for more informa-
tion on “The Year of the King.”

• Stu Burley is the secretary of 
Friends of King Kaumuali‘i, a 
group formed in 2004 to per-
petuate and honor the legacy 
of Kaua‘i’s last king.

Saim Caglayan at the West Kaua‘i Visitor Center
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The New Year is here, and so am I.
 On the last scene of Casablanca, Rick, played by Humphrey Bogart, 
and Capt. Louis Renault, played by Claude Rains, walk away into a 
thick fog. Rick tells Capt. Renault, “Louie, I think this is the beginning 
of a beautiful friendship.”
 I feel just like that. As the new editor of For Kaua‘i, our January is-
sue marks the beginning of an exciting friendship—between you and 
me.
 Before we go into more detailed introductions, let me just say I’m 
already one of you. I’m stoked this community newspaper has a new 
editor who has been part of this community for more than two de-
cades. And I’m even more stoked I am this editor.
 I have lived on Kaua‘i for nearly my entire adult life. Each day that I 
go to the market or to a social gathering, or go surfing, out to dinner or 
do anything on this island, I run into a friend or two—or three or five. 
 Kaua‘i is an absolutely gorgeous gem encrusted in the middle of 
the Pacific Ocean. But the real beauty of this island is in its community. 
This is the very reason I still live here, more than 22 years after arriving 
at Lihu‘e Airport with no return ticket. 
 I was born and raised in Rio de Janeiro, Brazil. At 21 years old, life 
was good. I had a night-time job at Rio International Airport, a steady 
girlfriend and was in my fourth year of film school at Universidade 
Federal Fluminense.
 But I needed more. Surfing had been my passion for many years, 
and there was a world out there to be explored. So I threw it all away 
and left on an extended surf-trip to California. Six months became a 
year, and a new girlfriend became my wife.
 After a year of surfing up and down California and a couple Mexican 
excursions, I missed Rio’s tropical weather, warm waters, lush rain-
forests, mountains by the ocean, and also the vibe of the Brazilian 
people. Just to be sure, I did miss my family and friends too.
 I knew it was time to pack up and move again. 
 I had some friends who had been to Kaua‘i and raved about all 

Editor's Note

those things I just mentioned, including how Hawaiians like to throw 
a good party, put their heart into what they do, love music and are 
really into family. It was almost like Brazil—without the samba but 
with better waves.
 So I got rid of almost everything I owned in California, which wasn’t 
much, and bought a one-way ticket to Kaua‘i. This time, my girlfriend, 
by now wife, came along.
 We survived a hurricane together, but not our two-year anniver-
sary. But that’s OK, life is always a box of surprises, sometimes bitter, 
often times better.
 Many here know me from surfing. Others have met me when I 
was active in Brazilian jiu-jitsu, and especially from being part of the 
first jiu-jitsu school on Kaua‘i, way back in 1994. I also worked in all 
kinds of jobs; farming, construction, demolition, landscaping, as a fit-
ness trainer, artist, pizza delivery driver, sous chef, waiter, bartender, 
wedding and portrait photographer and a string of odd jobs here and 
there.
 At some point in my life, I wanted more, again. So I went back to 
school. In 2004, I earned an associate’s degree in liberal arts from 

Kaua‘i Community College. A year later, I moved to Oahu to attend the 
University of Hawai‘i at Manoa. In 2007, I earned a Bachelor of Arts and 
Sciences, with a major in journalism and a minor in Spanish.
 So yes, I’m fluent in Portuguese and English, and somewhat in 
Spanish. Because I’ve lived here for so long, Pidgin English comes out 
without trying, and you can only imagine what it sounds like with my 
Brazilian accent. It gets even worse when I sing while playing the uku-
lele. But I’m having fun, so who cares?
 Besides spending two years on Oahu to attend UH, I lived for a year 
on Molokai, working for the legendary The Molokai Dispatch news-
paper. Kaua‘i is my true love, but Molokai and the people there also 
have a special place in my heart. In the last four years, I worked as a 
full-time writer for Kaua‘i’s only daily newspaper. Many don’t know 
this, but my break on Kaua‘i was as a freelance cartoonist for the daily 
paper, back when it was under the leadership of the late editor Adam 
Harju.
 I have a string of heroes who influenced me in different ways, from 
Van Gogh to Picasso and Basquiat, from Hemingway to Bukowski and 
Garcia Marquez, and from Curren to Slater and Andy.
 My biggest heroes, however, are without a doubt my parents. My 
father is an amazing and accomplished working artist, always kept 
grounded by my mother. They are the perfect example of yin-yang.
 I’m stepping into this position with the same excitement of start-
ing a new art project, but with the clear understanding this is an es-
tablished publication, carefully and beautifully crafted during its first 
three years.
 As For Kaua‘i enters its fourth year, I’m deeply honored to become 
part of its ‘ohana, which includes staff and readers. I will continue to 
work for the success of this community newspaper, and I can’t wait to 
introduce a few changes over time. 
 Last, a true story. When For Kaua‘i Publisher Barbara Bennett first 
approached me with this opportunity, I was undecided for a couple 
weeks. I asked an opinion from a young co-worker who had just quit, 
and he said, “Do what makes you happy.” Those were the exact words 
my father always told me. Needless to say, I erased all my doubts in 
that very moment.
 Readers, I think this is the beginning of a beautiful friendship.

by Léo Azambuja

It’s January, the time of year when we make resolutions. Statistically, 
decisions like losing 10 pounds or journaling every day fail by March. 
But what if your resolution is not a restricting, unrealistic one, but an 

intention to open up to some-
thing new? What if it is without 
expectation, but pointed in the 

right direction? And what if it would benefit everyone?
  My neighborhood is an example of that. 
 Around two years ago, during this auspicious month, our neighbor-
hood had been experiencing a high amount of robberies, drug activ-
ity, assaults and other disturbing events. An uncle a few doors down, 
whose family has been in the neighborhood for generations, decided 
to hold a meeting. Anyone who lived in the vicinity was invited. Notice 
of the meeting was word of mouth. On a Monday afternoon at 5 p.m., 
we gathered on his lanai. 
 About 20 of us showed up. At first it felt like a speed-dating semi-
nar, all of us quickly introducing ourselves, explaining where we lived, 
and making small talk before moving on to the next person. 

Resolutions and Neighborhoods
by Lois Ann Ell

Unscripted Lois Ann Ell

 Then a police officer, who had been invited, arrived. He read aloud 
the crime log from our neighborhood of the past months, which made 
us realize we were not paranoid; our 10-block radius had been a hot 
spot. We shared our own stories. We listened and sympathized. It 
started to feel less first-date and more support group. 
 The officer suggested we start a Neighborhood Watch Program. 
 We did. As a group we committed to help make our area safer. We 
had meetings, at first monthly, and eventually quarterly. We started 
a phone tree to keep each other informed when, for example, a man 
rode my neighbor’s bike away with her laptop, guitar, and a backpack 
full of household belongings, or when my mother’s purse was stolen 
out of her car that was parked in our driveway.
 Our meetings, in the beginning, were stilted at times, like the first 
few years of marriage, figuring out what we individually deemed ac-
ceptable, what we were tolerant of and what we were not. We de-
fended our positions. Installing speed bumps was a priority for par-
ents with young kids, unnecessary for others. Partying outside houses 
at 10 p.m. was a limit for some, whereas others would be happy to join 
in the festivities.

 One thing we all agreed on: food. Someone in our group suggested 
making our meetings potlucks. Portuguese bean soup, cupcakes and 
fried rice. It got us smiling, eating and talking.
 A group intention to deal positively with a negative situation 
birthed something special: a sense of community, knowing our neigh-
bors, looking out for one another, borrowing an egg, lending a ladder.
 We still have crime in our neighborhood. There are still incidents. 
We are geographically pre-disposed for lots of activity, good and bad. 
But we are all in this together. Neighbors are like family; you don’t 
choose them, but life’s easier if you get along, and if you are willing, 
you can learn to live harmoniously. You may even become friends.
• Lois Ann Ell is a writer who lives on Kaua‘i. She can be reached at 
loisannell@gmail.com.



Eat Dessert First
Friday, February 7, 2014 • 5:30 to 7:30 p.m.

Kaua‘i Beach Resort
Delightful desserts • Live contemporary music by Cruz Control • A huge Valentine’s silent auction!

$25 in advance • Tickets are limited

For ticket information call 346-1058

Ticket Outlets
Deja Vu Surf - Kapaa

Hairmates on Akahi St - Lihue
Island Hardware - Princeville

Kalaheo Cafe & Coffee Co.
Kauai Chocolate Co - Eleele

Pictures Plus - Kukui Grove
Savage Pearls - Hanalei
Specialty Balloons - Lihue
The Wine Shop - Koloa
Vicky’s Fabrics - Kapaa

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

Kauai’s most 
experienced 
jeweler of 
customized 
Hawaiian and 
Asian jewelry.  
Largest selection 
of styles with full 
customization.  
Free engraving 
outside and inside.  
Lifetime enamel 
warranty.  Always 
discounted, yet 
always created 
with pride.

LIHUE
2976 Kress St.
246-4653

HANAPEPE
3837 Hanapepe Rd

 335-5332

68th
Year

Traditional Jewelry from Asia & Hawaii
KAUAI’S LEADER IN CUSTOM-MADE, HAND-CRAFTED JEWELRY

Hand-engraved gold or silver bracelets

PO SUN HON
Unbelievable 
Craftsmanship 
from the creators 
of Ming’s 
Jewelry.

in the tradition 
of Hawaiian 
royalty.

Two Dates
February 8 & 9

To benefit KCA
& Kauai Humane Society

KCC Performing Arts Center
Saturday at 7pm
Sunday at 4pm
Advanced Purchase Recommended

$50 adults
$25 students

Call (808) 245-SING (7464)
www.kauai-concert.org
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The Kaua’i Historical Society Wants You. . .
To celebrate its 100th Anniversary in a Festival of Culture and History. 
On January 18, explore Okinawan history, music, dance, and crafts at 
Aston Aloha Beach Resort, Wailua, 1:00 - 4:00 p.m. 
Light refreshments available for sale. Call 808-245-3373. 

More events coming February through May. See www.kauaihistoricalsociety.org

by Léo Azambuja

It all started as a hobby more than 10 years ago. But toying around 
with video and photography took a life of its own, and today, Joel Guy 
says he is the busiest guy he knows without a job.
 “I couldn’t have written a better life,” said Guy, owner of Grass 
Shack Productions, based on Kaua‘i’s North Shore. He is booming 
with business, shooting and editing promotional videos, weddings 
and events.

 His “two- to three-minute magic” helps businesses and nonprofit 
organizations to get their message out to the world, whether it’s a 
product or the perpetuation of the Hawaiian culture. Lately, he has 
been utilizing a drone to create some incredible aerial footage reveal-
ing the beauty of the island in a way that has never been done before.
 His videos, he said, help to bridge the gap between newcomers 
and the host culture.
 “There are not a lot of people doing what I’m doing,” said Guy, 

Joel Guy Invites You to His Grass Shack
adding the “home-court advantage” really helps him. His “hippy 
mom” moved to Kaua‘i in the 1960s and settled in Haena by the 
beach. When she was only 27 years old, the father of her four boys 
“bailed.”
  “That was a tough time for her,” he said. “It was also a great time, 
because it was the early 1970s and it was such a beautiful country 
and it still is, it’s one of the most beautiful places on the planet.”
 His journey as a talented filmmaker began in 2003, when he still 
owned Bamboo Bamboo, a classy, yet laid back restaurant in Hana-
lei. That year, he started Grass Shack Productions as a hobby to shoot 
videos of the late professional surfer and three-time world champion 
Andy Irons, who was a friend of Guy since “young-kid days.”
  Crossing the Line, Guy’s freshman movie featuring Irons’ younger 
brother, Bruce Irons, and music from the Red Hot Chili Peppers, sold 
more than 8,000 copies and won the Surfer Poll Awards. He backed 
up that movie with Tamba TV, another success.
 In 2005, he sold the remaining 10 years of his restaurant lease to 
Jim Moffat, owner of Bar Acuda.
 “That’s when Andy (Irons) said, ‘Let’s make films, we can hire 
you,’” Guy said. 
 He took a “leap of faith,” and for the next five years, he travelled 
around the globe with the Irons brothers, filming them in exotic loca-
tions such as Tahiti, Africa and Indonesia. Guy would piece together 
little contracts, either with Billabong, Volcom or the Irons brothers, 
depending on what the deal was. 
 Along the way, he said, he learned editing and filmmaking, and 
only got his name out there because of Andy Irons.
 “I owe everything to him,” said Guy, adding because he was the 
one putting Irons’ image out there, it gave him credentials beyond 
his skill set. 
 Guy’s humble opinion may hold true as a career opportunity, but 
as he put it himself, the opportunity is his to lose. His success can 
probably be credited to equal doses of talent and lifestyle. In 1996, 
his girlfriend left him and called from the Mainland to tell him she 
was pregnant. From that day on, he never had an alcoholic drink or 
touched any drugs. His son is now 17, and attends Kapa‘a High School.

Joel Guy took a ‘leap of faith’ more than 10 years ago, selling his 
restaurant and turning his video hobby into a full-time business. 

Today, he says he is the busiest guy he knows without a job.

Biz of the Month

Grass Shack Productions owner Joel Guy recently started using 
a drone to take pictures and shoot videos of places on Kaua‘i from 
angles never before seen, such as this shot of Hanalei Bay on the 
island’s North Shore.

Joel Guy

 Being clean and sober, he said, tremendously helped his life to 
change. 
 “After 1996, there’s nothing I can’t do,” Guy said. “I don’t mean to 
sound arrogant, but nothing makes me nervous.”
 Andy Irons’ untimely death in November, 2010 shocked the surf-
ing world. And Guy’s career reshaped again.
 “I just felt like I was too good to do weddings, I was a filmmaker, 
I worked with Andy Irons and Laird (Hamilton),” said Guy. But when 
local musician Tommy Tokioka invited him to shoot a wedding, it 
shifted his entire perspective.
 “It was incredible, people were as happy as they could be, it was 
the happiest day of their lives,” he said. And he also walked away 
with a handful of $100 bills.
 Since then, his business has turned around, and he is doing about 
70 percent weddings and 30 percent private projects, he said.
 The evolution of technology has made file-sharing a lot easier, and 
consequently, has helped his business to grow. His videos increase 
traffic to his clients’ websites, potentially bringing them more adver-
tising.
 Visit www.hanaleishack.com or call (808) 635-2074 for more infor-
mation on Grass Shack Productions.

 Léo Azambuja
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Call 245.1955
www.kauaibeachresorthawaii.com
4331 Kauai Beach Drive  |  Lihue, HI

Sunset Dinner Specials
6:00pm-9:00pm

Monday - Friday

Friday

Saturday

Sunday

$21 Chef’s Daily Specials

All You Can Eat Pasta, Soup & Salad

Seafood Buffet

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

FCS of Hawaii, ACA is part of the Farm Credit System, a nationwide system of leading agricultural financial 
institutions which started in 1917. FCS of Hawaii, ACA has been doing business in Hawaii since 1966 through its 
subsidiary the Federal Land Bank Association of Hawaii, FLCA. The FCS of Hawaii, ACA is not a Federal Agency 
of the Federal Government

Neighbor Islands Call Toll Free

1-800-894-4996

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

equipment purchase, truck or automobile
purchase, livestock purchase,

refinance a mortgage or agreement 
of sale, etc.

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

a loan to meet your needs.

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

loan servicing options, etc.

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

Farmers, Ranchers, Fishermen 
and Country Home Owners

NeeD aN aGRiculTuRal loaN?

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

FCS of Hawaii, ACA is part of the Farm Credit System, a nationwide system of leading agricultural financial institutions which started
in 1917. FCS of Hawaii, ACA has been doing business in Hawaii since 1966 through its subsidiary the Federal Land Bank Association
of Hawaii, FLCA. The FCS of Hawaii, ACA is not a Federal Agency of the Federal Government.

CALL ONE OF OUR LOAN OFFICERS AT:FARM CREDIT
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of Hawaii, FLCA • Hawaii
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Enriching the lives of Kauai’s elders and challenged 
adults by providing quality care with the aloha spirit

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

Born and raised on the westside of Kauai, Hisae has two daughters and 
one son and now lives in Kilauea. She was a homemaker and also worked 
at Kaumakani Elementary School. In more recent years she served for 25 
years as a RSVP volunteer. She has attended Kauai Adult Day Health for 
over 5 years and likes having the company of others around her.

Hisae Akagi with 
daughter Joyce

Standing in the shade of 15-foot-tall nitrogen-fixing trees, it’s hard to believe that it was just over a 
year ago, on Dec. 1, 2012, that the two-acre food forest was planted. In that time this volunteer com-
munity project has gone through dramatic transformations. 
 What began as a mowed field of grass on the site of the former Guava Kai Plantation, has become 
one of the most innovative food production systems in the Hawaiian Islands. And it’s only just get-
ting started. 
 Over the next several years, the food forest—a project hosted by the nonprofits Regenerations 

Kalihiwai Food Forest Turns One
North Shore Community Farming Project Grows Hope on Kaua‘i
by Paul Massey

Volunteers celebrated in December the one-year anniversary of the Kalihiwai Food Forest on Kaua‘i’s 
North Shore.

Regenerations International Botanical Garden

Botanical Garden, Malama Kaua‘i and LUBOF—will mature into a diverse ecosystem featuring hun-
dreds of varieties of common and rare fruit from around the world. 
 The vision of this Garden of Eden is being tended and developed by a growing circle of food forest 
stewards who are looking to increase their numbers to rise to the challenge of managing the project.
 Improving soil fertility is one of our biggest challenges. More than 100 years of conventional 
agriculture—which extracts and largely does not replace nutrients and organic matter from the 
soil—has left this site in serious need of remediation. We are trying to get as much of the inputs we 
need from island sources, including growing much of the organic matter that fuels fertility in natural 
systems right in the forest itself.
 This is why the food forest team planted hundreds of nitrogen-fixing trees alongside fruit trees. 

see Forest page 22
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Eat Dessert First
invites you to

Friday, February 7, 2014 at the Kaua‘i Beach Resort 5:30 to 7:30 p.m.

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

Delightful desserts, live entertainment by Cruz Control and 
a huge silent auction! Tickets are limited, call 346-1058

DRIVE SAFE & HAVE A
HAPPY NEW YEAR!

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

Hanapepe • 335-5035

PS&D
Napa Auto Parts

DRIVE SAFE & HAVE A
HAPPY NEW YEAR!

Happy New Year
2014

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

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

and Assisted Living Community

245.8855
www.constructionhawaii.com

Wishing you a Prosperous, Healthy &

Happy New Year!
Scott & Two Doty & everyone at 
Construction Hawaii .Com LLC

asbhawaii.com

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

Member FDIC

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

Gifts from the Sea, Made with Aloha

May 2014 bring you much 
Hope, Joy and Laughter.

808-652-6878 
melinda@uohara.com

A Touch of Glass... 
Kaua‘i

2014Here’s to a

Best wishes to you all from
the Publisher, Editor and Staff of For Kaua‘i

Prosperous
New Year!
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Kaua‘i Coffee Koloa Rum Challenge Invites Local and Aspiring Chefs 
to Master Kauai Made and Kaua‘i Grown Ingredients
Professionals and amateurs alike are invited to “get your 
aprons on” to compete in various categories including Rum 
Drink, Coffee Drink, Rum Entree, Coffee Entree, Rum Dessert 
and Coffee Dessert. 

Extra points are given for use of Kaua‘i Grown ingredients. 
Selected entries will have the opportunity to present your 
creation to distinguished panel of celebrity, industry and 
community judges. 

The top 20 recipes will be showcased and judged, at 
Preliminary Events across the island from January-March 
2014. The top 8 recipes from each Preliminary Event will move 

to Final Championship Event with a winner in each category 
claiming the title Kaua’i Champion of the Kaua‘i Coffee Koloa 
Rum Challenge.

This is the first year of this event showcasing Kaua‘i Made and 
Kaua‘i Grown products, created by Kaua‘i Coffee and Koloa Rum 
with proceeds to support Habitat for Humanity.

Kaua‘i Coffee is Hawaii’s largest coffee grower, and the largest 
grower in the United States, with over 4 million coffee trees 
grown on 3,100 acres. Among Kaua’i Grown products it is 
one of the the island’s most successful, and one of the only 
agricultural operations that successfully converted from its 
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sugar plantation roots to another crop. 

Kaua‘i Coffee Company LLC today is part of Massimo Zanetti Beverage, USA, Inc., one of the 
nation’s largest coffee roasters, and is a subsidiary of the Italian global coffee company Massimo 
Zanetti Beverage Group.

Koloa Rum is single-batch, premium Hawaiian Rum founded on Kaua‘i’s rich sugar heritage and 
is the only licensed distillery on Kaua‘i. 

Founded in Koloa Town in 1835, the Koloa Plantation and Mill’s first harvest in 1837 produced 
two tons of raw sugar. Talking story with 
old timers reveals that rum production 
began around this time. This handcrafted 
Kaua’i product was built on this heritage.  

The contest will support not only aspiring 
chefs, but also those in need through 
Habitat for Humanity. Entries are 
requested by January 2nd, 2014 by mail 
or online at kckrchallenge.com. There is a 
$15 entry fee for processing. 

The public is invited to attend events 
and sample them all. Check kauaigrown.
org for details on upcoming events and 
kckrchallenge.com for contest criteria and 
details.

WE SUPPORT KAUA‘I’S FARMERS & KAUA‘I GROWN PRODUCTS
We Hope YOU will too!

Serving you for over 90 years!
(808) 742-1611 • (808) 742-1112 (Snack shop)
5392 Koloa Rd., P O Box 37, Koloa, HI 96756

Mahalo Kaua‘i 

Da Best on Kaua‘i
Ph: 808-338-1751

Located Waimea Town

ISHIHARA MARKET

Guy and Ray Ishihara  support farmers and ranchers 
on Kaua‘i. Bringing fresh produce, A‘akukui grass 
fed beef, Kaneshiro Pork and Kauai‘i grown Shrimp 
to their store. Mahalo to Guy and Ray for being an 
outstanding Kaua‘i Grown Grocer in Waimea.

Orchid Alley Kauai
We ship anywhere in the USA!
www.OrchidAlleyKauai.com

Please visit our new 
Kauai made gift shop & 

Art Gallery
in Old Kapaa Town!

4-1383 Kuhio Highway, 
Kapaa, HI 96746

(808) 822-0486



Awards &
Installation Gala

Suggested Attire: Filipiniana or Business • $60 per person $600 per table (10 seats)

Saturday January 25, 2014
Kauai Marriott Grand Ballroom • Festivities begin at 5:30 PM
Dinner to follow with array of live entertainment

You are
cordially
Invited!

FINE FABRICS

May each day of 2014 be 
vibrant and new, bringing YOU 

Happiness and Aloha!

808-822-1746
4-1326 Kuhio Hwy

Kapaa, HI  96746

Anytime.
Anywhere.
Any day...

Darrellyn Lemke, 
Agent

4-1593 Kuhio Hwy
Kapaa, HI 96746

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

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

GET TO A BETTER STATE™. 
CALL ME TODAY.

1101198.1 State Farm, Home Office, Bloomington, IL

4-820 Kuhio Hwy, Kauai

808 .822 .9332
oasiskauai.com

local ingredients

sustainable

fresh

delicious

Oceanfront Dining

Napa AutoCare 
Peace of Mind
Residential & 
Commercial 
Service

SPECIALS ON BRAND NAME TIRES AVAILABLE
For current specials go to: www.psdtires.com

Lihue Tires • 245-9502
Lihue Store • 245-9561

Kapaa • 823-6211
Kalaheo • 332-8532

Hanapepe • 335-5035

PS&D
Napa Auto Parts

MORE
PEOPLE
READ

for Kaua‘i Magazine

forKauaiOnline.com
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HAPPY NEW YEAR KAUAI!

The Pidic mattress competitor

has arrived on Island!

Visit us today for

new lower pricing

thru March, 2014

2981 Umi Street, Lihue • Phone: 246-4833
January, 2014 Sale • Floor Model Clearance

Mon.–Sat 9am–6pm

Adjustable base available.

HomeStyle
make it beautiful

Your home is more than just a house… it's where your family is, where 
your children grow up, where memories are made.
Make your home a beautiful & peaceful retreat with the help of your 
Kaua‘i neighbors.
Homestyle is here to help you make the most of every day spent at the 
very best place on earth… home.
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Inspiring Ideas for Great Home Interiors

2995 Aukele Street
Lihue Industrial Phase II

(808) 245-1765
www.pacific-tile.com

PA C I F I C  T I L E

PUHI PAINT
Custom Color Matching
Purdy Brushes
Sikkens Wood Finishes
Graco Sprayers
Home Owner
Maintenance
Commercial
Industrial

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

Mixing it for you for 20 years

“Everything Bamboo… And Beyond”
• Furniture
• Building Materials
• Home Decor

www.bambooworks.com 808-821-8688

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

• Bamboo Clothing
• Gifts & Accessories
• Window Treatments

Owner,
Ken Bernard

$99 WATER GARDEN
POND PACKAGE

GARDEN PONDS NURSERY

located on Kuhio Hwy. in Kilauea
Mauka of Banana Joe’s & 
Kauai Mini Golf
828-6400

OPEN Wed-Sun 12 - 5 PM

includes ceramic pot, water lily, 
aquatic plants, fish & snails

www.gardenpondskauai.com

HomeStyle
you can do it
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GENERAL IMPROVEMENT

McKnight Maintenance

Kauai’s #1 Home & Commercial
Handyman/Finish Carpentry
Lawn Maintenance
Cleaning Service

808-639-0947
www.mcknightmaintenance.com

Hau‘oli Makahiki Hou
Wishing Everyone a Healthy 

and Safe New Year

info@saltywahine.com •  www.saltywahine.com

Mahalo for your continued support!

808.346.2942
P O Box 829 Hanapepe, HI  96716

FOR YOUR CONTINUED SUPPORT
Special Thanks to  each and every customer for your continued 
support of our Family Owned and Operated Business

HAPPY NEW YEAR!

(expires 1/30/14)

50# bag of Nutrena 
Chicken Scratch
ALL MONTH LONG
Limit 5 sacks per customer

BRING THIS TO 

M. KAWAMURA 

FARM & GET A 

2824 Wehe Road, Lihue • 245-3524

MAHALO

$1.00 OFF

FREE C AP!

HomeStyle
make it yours

Home decor ideas
Ceramic garden ponds; there is nothing more 
soothing than the sound of rippling water and the 
joy of watching a plant flower. Starting at around 
$100 ceramic garden ponds come with plants and 
everything you need to set them up and keep them 
going. Imagine one on the corner of the lanai. With 
solar powered floating fountains now available you 
won't even have to worry about the electricity bill.

Bargain hunt! Sometimes the best and most unexpected 

finds can be found when you're not even looking. Spend a 

day going round yard and garage sales, hit up the Humane 

Society store, thrift stores and Restore Kauai in Kapa‘a.

Treat yourself. Go to a local farmers 

market, try one of the many art nights 

held around the island. Buy something 

luscious for you and your home!
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The housing market has been slowly recovering in the last 
couple years, after it crashed in 2008. And as the economy 
improves, homeowners are again shopping for home 
improvements. 
 Local contractor Luis Soltren is currently doing a re-
modeling job and a new building project. Once those jobs 
are finished, his crew has another remodeling job already 
scheduled.
 “It’s picking up,” he said of the home-renovation jobs 
on Kaua‘i. “I’ve been getting a lot of calls.”
 Soltren, who has nearly 40 years of experience in 
construction, said jobs have also been increasing for 
improvements at large condos and hotels.
 Quality over pricing is one of the main dilemmas home-
owners face when choosing materials. Many times, going 
for the cheaper option may end up costing a lot more.
 Puhi Paint owner Ron Garlie said choosing a good-
quality paint is “just common sense.” 
 “Cheaper paint is never your best value,” said Garlie. He 
added it may require more coats and more labor, increas-
ing the overall cost of the project. And regardless of how 
many coats you put on, cheaper paint will always last less 
than good paint would last, he said.
 A paint job done with a good-quality paint lasts 
between nine and 12 years, according to Garlie. If a paint 
of lesser quality is used, the paint job will likely need to be 
redone in five to seven years, he said.
 “If you don’t like painting, you should get the best paint 
you can get, so you don’t have to do it again,” said Garlie, 
whose store has been in business for more than 20 years 
on Kaua‘i.
 He said the trend for exterior colors is greens and 
tans of all kinds. Usually, exterior paint has a semi-gloss 
texture, while the most common texture for interior paint 
is egg shell.
 The interesting thing is that because of the increase in 
home improvement TV shows in the last five or six years, 
people are using a lot more vibrant colors for interiors than 
the usual off-white, Garlie said.
 Fran Basuel, co-owner of Pacific Tile in Lihu‘e Industrial 
Phase II, said she has experienced an increase in sales in 
the last couple years.
 “It’s a combination; we see a lot of homes being built, 
new homes, and we also see a lot of homeowners that are 
remodeling,” she said.
 Though doing tile-work can get pretty intimidating, 
staff at Pacific Tile can help to demystify the process. 

Tide Turning for Home Improvements
by Léo Azambuja

 “You don’t need the expertise, because that’s what we’re 
here for,” said Basuel. 
 She added the store will help customers to design their 
projects within their budget, help them to choose color 
tones, types of materials and even with the installation.
 Pacific Tile sells tiles and natural stones for large condo 
remodels or small home projects.
 Some of their most exotic products include tiles made 
out of real sea shells. They also have ceramic tiles that look 
just like wood, and splash tiles made with different kinds of 
exotic woods.
 “We have the largest showroom on Kaua‘i,” said Basuel. 
She and her brother, PJ Ferrara, purchased the business 
almost three years ago, after Ferrara had worked for the 
previous owner for eight years.
 Bamboo Works in Kapa‘a offers a sustainable alterna-
tive to wood. Owner Julian Ruppert said bamboo can be 
harvested in as little as three years, and then every year 
thereafter, whereas a wood tree can take 10 to 50 years to 

HomeStyle
redecorate

Marcy Orourke, visiting from Michigan, is seen here browsing Bamboo Works in Kapa‘a late December, looking for a last-minute 
Christmas gift for her mother back home.

Léo Azambuja

grow, and harvesting is a one-time deal.
 And there is something to be said about form and func-
tion. Bamboo gives a home a nice tropical look, without 
losing any structural value.
 “Bamboo is one of the strongest natural materials, its 
strength-to-weight ratio is like steel,” said Ruppert. Though 
bamboo is stronger than wood, if left exposed to the ele-
ments, it will need the same treatment wood would need.
 Bamboo Works first opened its doors in 2001, offering a 
variety of construction materials, including paneling, floor-
ing, poles, hand-railings and trelices, all made of bamboo. 
They also have bamboo furniture designed on Kaua‘i and 
built overseas. Furniture prices are comparable to wood 
furniture, and even a little cheaper, Ruppert said.
 Ruppert said the sales have increased last year, but are 
still far from what they were in the first half of the 2000s.

• Léo Azambuja, editor of For Kaua‘i, can be reached at 
editor@forKauaionline.com.
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Island Activities

Local Favorites
Have a few must-sees on Kaua‘i? Share them here 
in Local Favorites. We invite kama‘aina to submit a 
list. It’s an anonymous column so that the writer 
can share candidly a few favorite things. This is 
a chance to plug a talented massage therapist, 
stylist, clothing designer or restaurateur. It can 
include an irresistible dessert, pupu or hike. You 
name it. 

Here is what you do: Send a list of five to seven 
items, with a sentence for each, describing what 
you love about it. Provide good photos, even bet-
ter. If chosen, you’ll receive a $25 restaurant gift 
certificate. Email editor@forKauaiOnline.com.

Favorite artistic coffee: The lattes at Small Town Coffee in 
Kapa‘a taste so good that you don’t even need to add sugar. And 
they craft some of the best coffee art in town, such as this caramel 
wave sweeping through the foam. Small Town is at Kaua‘i Products 
Fair, on the north end of Old Kapa‘a Town.

Right | Favorite artist: Dawn Lundquist’s paintings 
remind us of our beautiful island. She is at Waipa 
Farmers Market every Tuesday, selling originals and 
giclee prints. Her seascapes and landscapes often depict 
the island through a filter of pastel tones. You can also 
find her in many craft fairs around Kaua‘i, or at www.
lundquiststudios.com.

Favorite sunset surf session: Sunsets on the Eastside usually don’t get as fiery as the ones on the Westside, but the pastel tones 
caused by a set of factors are absolutely beautiful. And when variable winds blow, they smooth the waves at Kealia Beach, setting 
the stage for an epic surf session. If you would rather remain dry, the multi-use coastal path offers a perfect stage to appreciate this 
gorgeous natural show.

Favorite energy boost: Açaí has been a hit in Brazil 
for many years, and several entrepreneurs have tried 
to introduce this delicious and healthy energy booster 
in the United States. Tambor Açaí, founded by Janet 
Eisenbach’s son, is one of the few brands that remained 
true to the flavor of the real Brazilian açaí. She can 
be found at Waipa Farmers Market Tuesday. Find out 
more about her son’s story at www.tamboracai.com, 
where you can also see which stores sell Tambor Açaí 
on Kaua‘i.
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SAVOR ALOHA BLISSLappert’s Hawaii
Hanapepe
Kukui‘ula Village
Coconut  
Marketplace
Princeville Center
lappertshawaii.com

Lappert’s Hawaii, we consider ourselves 
ambassadors of the Aloha Spirit. And whether we 
are serving up a double scoop of Heavenly Hana 
ice cream to one of our regulars in Hanapepe Town, 
or sending a batch of Kona Blue Mauka to coffee 
aficionados in Seattle, we extend the Aloha Spirit in 
all that we offer.

A GREAT STEAKHOUSE
Wrangler’s Steakhouse

9852 Kaumualii Hwy
Waimea
338-1218

And not just steaks! Polynesian and seafood 
specialities as well. We welcome families with children 
and feature outdoor seating. Open for lunch and 
dinner. Your hostess, Colleen Faye, will assure that you 
have the best meal and smooth service. Sizzling steaks 
cooked over a mesquite wood fire are our signature 
dish. 

HUKILAU LANAI RESTAURANT
Hukilau Lanai Restaurant

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

New Year’s Resolution to “go local?”  Ocean view dining, 
tiki torches & nightly live music make the choice easy at 
Hukilau. They serve up impeccably fresh fish & locavore 
staples like goat cheese, chocolate, mushrooms, & of 
course, produce. Bartender John Scott raids the kitchen 
garden for his eclectic cocktails like house infused 
Hawaiian Chile Vodka!

Local Style Dining
Kountry Kitchen

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

Voted “Best Breakfast on Kauai.” A favorite for 
Breakfast and Lunch. Great taste at reasonable 
prices. Extensive menu includes our famous pancake 
selection, omelettes, benedicts, loco mocos and fruit 
salads. Lunch menu includes sandwiches, burgers, 
local plate lunches, and salads. Open daily 6 am-1:30 
pm. Breakfast from 6 am-1:30 pm lunch from 11 am.

FAMILY DINING IN ELEELE
Grinds Cafe

4469 Waialo Road
Eleele
335-6027
grindscafe.net

Home made food and hand baked bread. Stop on 
your way to or from sailing in Port Allen or a trip to 
Waimea Canyon. Family dining at its finest, including 
delicious patty melts and loco moco made just right. 
Open every day from 6 am to 9 pm. Best Breakfast, 
Lunch & Sandwiches. We bake our own pastries too!

Dining Kaua‘i Style



New!

Daily Happy Hour

Mahiko Martini Nite

Gaylord’s Menu

Live Music

Bloody Mary Bar
Sundays from 9am

Mon-Sat 4-5:30pm
5 for $5 pupus
drink specials

Located at the historic Kilohana Plantation
Open Daily: Mon-Sat from 11:00am / Sun from 9:00am

for information on music & events:

808.245.9593 / kilohanakauai.com

 Learn about us www.NKOlandscaping.com
 Like us  facebook.com/NKOLandscape
 Tweet us twitter.com/NKOLandscape
 Learn with us kauailandscaping.blogspot.com
 Call us  808.335.5887
 E-mail us info@nkolandscaping.com
 Meet us Kona Rd, Hanapepe

PS&D Napa Auto Parts

Lihue 245-9561
Kapaa 823-6211
Hanapepe 335-5035
Kalaheo 332-8532
Tire Shop 245-9502

AUTO & TRUCK PARTS

Parts & Tires
First in Service & Support

Serving KAUA‘I for Over 38 Years

Foreign & Domestic Cars & Trucks

FAST & PROFESSIONAL
Mon-Tues, Thurs-Fri 8am-5pm • Wed & Sat 8am-1pm

www.tirewarehousekauai.com
tirewarehousekauai@yahoo.com

TIRE WAREHOUSE

FOR FREE ESTIMATE 
Ask for George or Laurie

3028 Aukele St. Lihue • Industrial Park II

245-6754

KAUA'I Chamber of Commerce

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

Kaua‘i Chamber of Commerce Meet & Greet Luncheon with Hawaiian Air Leadership Team 
& Keynote by Mark Dunkerley, President/CEO
Thursday, January 8, 2014 • The Courtyard Marriott Kaua’i at Coconut Beach, Paddle Room • 11:30 a.m. Registration • 12:00 p.m. Luncheon Buffet • 12:30 p.m. Keynote 
Speaker Mark Dunkerley

Find Us On

facebook.com/ForKauai
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After startling growth in the summer, these NFTs are now be-
ing given a dramatic pruning, which allows leaves and branches 
to decompose on the soil surface, making topsoil and releasing 
stored nitrogen from their roots to feed the fruit trees. 
 All this pruning makes a shady forest sunny, and that’s why 
the forest stewards are sowing edible ground cover—primarily 
beans of many varieties—to take advantage of the situation and 
crowd out weeds. 
 This change in the forest’s composition is called succession, 
in one year the system went through many successive changes. 
These changes are exciting to witness, and provide opportunities 
for tremendous food production. 
 Even though our fruit trees won’t be bearing for a few years, 
we’ve already planted and harvested a cornucopia of short-term 
crops, including kale, pumpkins, sweet potato, papaya and cassa-
va. Sharing the produce with family and friends is a great benefit 
of being part of the stewardship circle.
 Some of the most valuable components of the food forest are 
the many banana varieties—more than 40. 
 I was fortunate to visit a number of farms and botanical gar-
dens on Kaua‘i, Maui, and the Big Island over the past year, and 
thanks to their generosity, the food forest has been able to as-
semble one of the largest collections of banana varieties in the 
entire state, including many rare Hawaiian varieties.
 It’s our intention to make sure these native and world varieties 
get into the gardens and farms of growers all over Kaua‘i, which 
will help to ensure the plants’ availability and survival.
 All this is good news, but building a forest from scratch takes a 

lot of effort, and we are looking to increase the number of stew-
ards involved in the project. 
 Though we already have an amazing and capable team, there 
is a lot more we can achieve with more hands and heads involved. 
The best way to get started is to come to one of our community 
work days and get a feel of what takes to get the project going. 
We always have a good time, eat food out of the forest, make mu-
sic—it’s the kind of community that gives you hope.

 The Kalihiwai Food Forest has a community work day every 
third Saturday of the month, but a smaller crew usually works 
there Tuesday and Saturday. 
 Visit www.kauaifoodforest.org or their Facebook page or call 
652-4118 for more information.

• Paul Massey is the director of Regenerations Botanical Garden, and 
can be reached at paul.massey@ribg.org.

from page 10
Forest
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Wheels and Deals

This outstanding course is backed by lush emerald 

mountains and sculpted from a rolling plateau 

eight stories above the Pacific Ocean. Nestled 

among the gentle contours of Poipu Bay. Home 

of the PGA Grand Slam of Golf from 1994-2006.

A COURSE UNLIKE ANY OTHER
Poipu Bay Golf Course

Poipu
808-742-8711 or 
1-800-858-6300

Family Fun Kaua‘i Style

SMITH’S TROPICAL 
PARADISE

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

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

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

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

Stop by Kauai Toyota today and test drive the all-

new 2014 Toyota Corolla. Pulse-poundingly practical. 

Affordably awesome. Radically reliable.  Get in.

THE ALL-NEW 2014 COROLLA 
AVAILABLE NOW!

Kevin’s  
Automotive Repair
Kapaa
954 Kipuni Way
822-7507
kevinsautorepairkauai.com

We Do: Air Conditioning, Brakes, Lubrication, General 
Repair and Safety Checks. We service all vehicles 
European, imports, and domestic. We take pride in 
our work and offer the best possible prices. Call for an 
appointment, Kevin’s Auto Repair is open Monday-
Friday, 8am to 4:30pm. Closed 12:30 to 1:30pm for 
lunch. 

ALWAYS THE BEST SERVICE!
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Offering Quality, Affordable
Massage Certification

$35 Student Massages
Professional Massages Available

Aloha Lomi 
Massage Academy

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

3092 B Akahi St., Lihu‘e 96766

Establishment number is MAE 2666. 

Meditation Breathe, Relax, Explore…

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

Call 822-7007

Web: happyscience-kauai.org and
happinessplantingcenter.org

Island Coping Skill
Meditation Program

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

Love…

Kapaa Dragon Building 2nd Floor & 
Lihue Happiness Planting Center • Behind Isenberg Park

Happy Science

Kauai Skin Clinic Lihue

808 635 2299
Contact: Kristine Long LMT &
Licensed Advanced Esthetics 

 ¥Facials $85
 ¥Massage $85 
 ¥Reflexology $65

2014 Wellness Pack
Choose any 2 for $149! 

Relationship War Games

FIT

It is hard to say “no” when we feel guilty, 
angry or afraid . So we automatically put 
up a defensive barrier closing our hearts, 
keeping our love inside . Our beloved feels 
uncared for or unloved .
 We are biologically wired to defend 
ourselves when we perceive danger, but 
our perception is often mistaken . Example: 
You’re terrified of snakes, you walk across 

your yard at night, step on a 
garden hose but think it’s a 
snake and suddenly die of a 
heart attack . Our psychologi-

cal perceptions can be just as mistaken but 
seem just as true!
 We are stuck in a win/lose mentality, 
where no one ever really wins . 
 We wrongfully think what is happening 
causes our feelings and justifies our actions . 
It is rather the meaning we add—through 
the conditioned lens of our perception—
which usually determines our feelings . 
 That lens was created out of our early 
childhood experience distorted by what we 
figured out and were told about ourselves, 
others and the world we live .
  The what is (actual reality) + My added 
meaning (the lens I see through) = My feel-
ing → My action or non-action .
 For example: Let’s say you are afraid to 
say “no” to your partner because conflict 
will ensue .
 The what is: Your partner asks you to do 
something you really don’t want to do .
 The added meaning: If I’m honest, some-
one will get hurt or we’ll fight and connec-
tion will be lost .
 The feeling: Fear .
 Action: Avoidance of honesty . You say you 
will do it, but then don’t do it because you 
were never onboard in the first place .
 Meanwhile, your partner feels hurt or 
angry or disappointed because she adds 
the meaning to your inaction that you don’t 
care about her or she can’t count on you for 
anything .

by Joan Levy

 Now you are fighting because you are 
accusing the other of something they don’t 
even know is on the table . Or understand 
how it ever got there .
 Here are some solution-based questions 
to ask yourselves:
 How can I keep my heart open remem-
bering this is a person who loves me and 
whom I love, even when we disagree? Do I 
really need to be afraid just because there is 
a difference?
 Am I interested in what is actually true or 
what I think and feel is true based on the 
lens I happen to be looking through? Take 
out the distorted lens and watch how your 
feelings and actions change for the better!
 Ask questions of the other instead of 
jumping on the bandwagon of your as-
sumptions . Try listening to their answers!
 What if I tried to understand first, rather 
than be understood .
 Would I rather be right or happy?
 Where is the win/win here? 

• Joan Levy is a psycho-spiritual therapist 
at BodyMind & Breath Center, and can be 
reached at joan@joanlevy.com or at 822-5488.

Why is it so difficult for us to maintain harmonious connection in our relationships?



A 7-Step Plan for Weight Loss

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

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

not-for-profi t corporation.

      Awarded for care.

 Recognized for quality.

But the real reward is a healthy you.
According to the Weight-control Information Network, more than two-thirds of U.S. adults 
are overweight or obese. Each year, countless studies investigate various weight-loss tactics 
and the importance of exercise for weight loss and maintenance. Data from large groups 
whose members lost weight on their own, and kept it off, also has been analyzed to deter-
mine how they achieved success.

But what really works and what doesn’t? These seven proven principles can increase your 
chances of weight-loss success now—and for the long term.

1. Get mentally prepared before you start.

Ask yourself two key questions: “Compared with the last time I dieted, how motivated am 
I now?” and “Do I see myself being committed for the weeks, months, or years it will take 
to reach my goal?”

If your answers are “Very!” and “Yes!,” you’re ready to take on the challenge of weight loss. 
If you’re not mentally prepped before you dive into a diet, you’re more likely to mount a 
halfhearted effort and suffer the inevitable consequence: regaining the weight.

2. Don’t aim to lose any more than 10 percent of your weight in six months.

Forget trying to be model thin or get down to what you weighed in high school. Set a more 
modest goal by cutting 3,500 to 7,000 calories (one to two pounds) per week from what you 
normally consume. Even people with life-threatening weight problems are advised to stick 
to that humble objective.

3. Include regular exercise in your weight-loss plan.

To lose weight, you must reduce your calorie intake. Studies show exercise alone doesn’t 
produce much weight loss. Still, you should get in the habit of exercising while in the weight-
loss phase of your diet because you’ll need it when you move to weight maintenance. 

4. Don’t eliminate fat from your diet, but do watch how much you eat.

A calorie is still a calorie whether it comes from fat or carbohydrate or protein. Fat contains 9 
calories per gram; carbohydrates and proteins contain 4 calories per gram. So, eating 1 gram 
of fat gives you more calories than 1 gram of carbohydrate. Reducing the amount of fat you 
eat is one way to limit your overall calorie intake. Just remember eating fat-free or reduced-
fat foods isn’t always the answer to weight loss (i.e., if you eat more of the reduced-fat food 
than you would of the regular item, then you have increased your overall calorie intake).  

5. Avoid snacking.

“Snackaholic” habits could be contributing to America’s collective weight problem. Snack-
ers eat the same amount at meals as nonsnackers, so they end up eating more total calories.

6. You can eat the foods you crave — every now and then.

On special occasions—go ahead and dig in. Successful weight losers don’t deprive them-
selves of foods they crave or love, but they have self-control for tempting foods so they don’t 
go overboard.

7. Weigh yourself regularly.

To maintain weight loss, don’t ignore your scale and go by other indicators, such as how well 
your jeans fit. Instead, play the numbers game and step on the scale once a week.

A weekly weigh-in can accurately help you monitor your weight, so you realize when you’re 
in relapse. If you gain five pounds or more, ask yourself what you’ve been doing lately that 
might have caused the weight gain, then make changes to lose those extra few pounds 
within the month.

Advertorial
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Tuesday, Thursday and 
Saturday
on Channel #6 Islandwide at:
7:00 a.m., 12:00 noon, 
4:00 p.m., 7:00 p.m., 
12:00 midnight

Hawai‘i Wisdom
“Kau ka ‘ōnohi ali‘i i luna,” or the royal eyes rest above, is an ancient 
Hawaiian proverb which means the sight of a rainbow is a sign the gods 
are watching the chiefs.
“Kulia i ka nu‘u” is another ancient Hawaiian proverb, meaning strive for 
the summit, or excellence. It was the motto of Queen Kapi‘olani, wife of 
King Kalakaua and daughter of Kaua‘i Princess Kinoiki Kekaulike.
Source: ‘Olelo No‘eau by Mary Kawena Pukui.

A giant anuenue, or rainbow, is seen here last fall enveloping the Sleeping Giant in Wailua, Kaua‘i’s 
Eastside.



CALENDAR
Wondering what to do today? 
See the best, most complete calendar 
of Kaua‘i events at

www.forkauaionline.com
To get your event listed, enter it yourself on the web 
or send to editor@forkauaionline .com • 338-0111
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You are Invited
Every Month Women gather for 
Networking, Socializing, Fun!!
HAPPY HOUR • PRIZES
Last Wednesday of Every Month
January 29TH • JOIN US!
Time: 5:00 to 7:00 pm
Gaylord’s at Kilohana Private Dining Room
$15 includes pupus, no host bar 
Reservations preferred
Call 338-0111

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

Information Call 338-0111

Kauai Women in 
Business Roundtable

like us on

January Highlights 

Saturday, Jan 4 & Feb 
1, 9:30am-1 pm 
A Taste Of Kilohana is an exclu-
sive, guided food tour that of-
fers a seasonal slice of Kilohana 
Plantation. Our tour includes 
an off-the-menu, three-
course, locally sourced meal 
that’s served in the Private 
Dining Room of Wilcox Man-
sion. At Kilohana Plantation. 
$115. Info and reservations 
635-0257, info@tastingkauai.
com, www.tastingkauai.com/
taste-kilohana

Monday, Jan 6, 7-9 pm 
Bringing It Home, Movie 
Screening. More industrial 
hemp is exported to the U.S. 
than to any other country 
and American consumers are 
purchasing over $450 million 
in hemp products annually. 
Bringing it Home explores the 
question of why a crop with 
so many widespread benefits 
cannot be farmed in the United 
States. At Church Of The Pacific 
In Princeville. $5 Suggested 
Donation Keiki Under 12 Free. 
Info www.locavoire.org/
events.html

Thursday, Jan 9, 
6-7:30 pm 
What is Love. Spiritual Awak-
ening and Cellular Memory 
with Lisa Rapha El. At Dolphin 
Touch Center. Info 822 9241, 
lisaraphael.com

Friday, Jan 10, 9:30 
am-3:30 pm 
A Culinary Romp Through Para-
dise. Designed to offer a variety 
of tropical flavors, guests explore 
an exotic fruit orchard, enjoy 
a cooking demonstration and 
four-course gourmet meal, and 
learn about locally made bever-
ages. This tour is held at several 
beautiful locations on the east 
side of the island. $140-Advance 

reservations are required. Info 
and reservations Marta Lane 
635-0257, info@tastingkauai.
com, www.tastingkauai.com

Friday, Jan 10-31, 
10:30-11 am  
Toddler Storytime at Princeville 
Library. Featuring stories, 
songs and a simple craft. 
Program content is planned for 
2-3 year olds though all chil-
dren are welcome to attend. 
Other dates in Feb, Fridays 
7-28. Info Michelle Young 826-
4310, princevillelibrary.com

Friday, Jan 10, 4 pm 
Slack key Concerts. Traditional 
Hawaiian slack key guitar and 
ukulele concerts featuring 
songs and stories telling its 
history. At Hanalei Community 
Center. Tickets $20 ($15 keiki 
& seniors) Other shows, Friday, 
17, 24 and 31, at 4pm and 
Sunday 11, 18, 25 and Feb 8, 
3 pm At Hanalei Community 
Center. Every Saturday, 5-7 pm 

Need more business? Let Melinda help you out!
For Kaua‘i's experienced staff can bring you the sales you need for a prosperous new year
call 652-6878 or email melinda@forkauaionline.com TODAY!
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Here’s the FM97 gang, pictured at a few more Kauai 
businesses who say: “We love listening to FM97 all day long!”

Flowers Forever (The FM97 guys smile along with Donna, Carlina, 
Raenette, Val, Kathleen and owner Alan Tada.)

FM97 Radio continues to be the fi rst choice of more offi ces, 
businesses and listeners . . . all across the island!

 “YES! WE ONLY
LISTEN TO FM97!”

Kauai Offi ce Equipment (FM97‘s Jason Fujinaka & Ron Wood are greeted   
by Bernie, Amanda and owners Cindy and Betty Kobayashi.)

Does your offi ce or business listen to FM97? Be featured in our ad campaign.
Call us at 246-1197 or email frontdesk@fm97radio.com.

Kauai’s 1st Radio Choice.

at Children of the Land center 
Kapa‘a. Info Sandy 826-1469, 
aplenty@hawaiiantel.net, 
www.mcmasterslackkey.com

Friday, Jan 10, 7 pm 
Kaua‘i Community Players. 
Closer by Patrick Marber. 
Closer is adult fare with explicit 
sexual themes and language, 
and is not appropriate for 
audiences under the age of 16. 
Opening Jan 10, and running 
for three weekends. Fridays 
and Saturdays at 7pm, Sundays 
at 4pm. Preview on Jan. 9th, 
7pm is “Pay What You Can” 
day, tickets at the door only. 
At Puhi Theatrical Warehouse. 
Tickets $20 with discounts for 
KCP members, seniors, and 
students. $5 off for opening 
weekend. Info Lana Coffman 
651-9994, kauaicommunity-
players.org

Jan 11,12 & 13 
3 Day Reflexology Training 
at the Golden Lotus. Our fun, 
informative and extensive 
hands on class focuses on the 
basic essentials and benefits 
of Reflexology, the art and 
science of foot massage and 
acupressure. No experience 
necessary. $350. Info 823-
9810, GoldenLotusKauai@
gmail.com, www.goldenlotus-
kauai.org

Sunday, Jan 12 
Sierra Club Hike, Maha‘ulepu 
Sunset to Full Moon Walk 
on South Shore. Start out 
mid-afternoon from Shipwreck 
Beach walking along the coast 
to Maha‘ulepu. See whales 
off shore. Enjoy the setting 
sun and an almost full moon 
rise. Spectacular coastal walk. 
Car shuttle for a one-way, 
moderate hike of 3 miles. Info 
Judy Dalton 246-9067, www.
hi.sierraclub.org/kauai

Wednesday, 15 Jan, 
10am-Noon 
Government Contracting 101 
& HUBZone Certification. The 
objectives of this workshop 
are to learn how the govern-
ment buys goods and services, 
how to become certified and 
registered on the federal, state, 
and local levels and find govern-
ment contracting prime and 
sub-contracting opportunities. 
At Lihu‘e Plantation Building 
2970 Kele Street. Info 596-8990 
x1008, www.hiptac.org

Wednesday, Jan 15, 
5:30-8 pm  
How to Start a Business on 
Kaua‘i Workshop. Participants 
will learn about entrepreneur-
ship, forms of business organiza-
tion, key ingredients for business 
success, steps involved in start-
ing your own business, sources 
of capital and services offered 
by the Hawaii SBDC Network as 
well as other resources for the 
start- up business. At The Lihu‘e 
Plantation Bldg 2970 Kele Street. 
$20 registration fee required. 
Info 241-3148, www.hisbdc.org

Wednesday, Jan 15, 
6-7:30 pm 
Eye Of The Albatross with Carl 
Safina PhD. Join award winning 
author Carl Safina as he shares 
what albatross survival teaches 
us about hope, persistence and 
our changing oceans. His multi-
media presentation will recount 
his travels to the far corners of 
the earth, including the remote 
Northwest Hawaiian Islands, to 
witness albatross breeding and 
demonstrate how albatross are 
increasingly vulnerable to mod-
ern human activity. At Princeville 
Public Library. Info 826-4310, 
princevillelibrary.com

Saturday, Jan 18,   
9am-6 pm 
Ka Moku O Manokalanipo 
Makahiki. Makahiki honors the 
traditional time of year from 
October through Jan when 

Lono the god of agriculture 
and peace ruled the land. One 
of the ways that Lono was 
honored was throughfriendly 
competition. The games will 
include Haka Moa, ‘Ulu Maika, 
O‘o Ihe, Moa Pahe‘e, Pa Uma, 
Uma, kukini, Pohaku Ho‘oikaika 
and Hukihuki. There will also 
be a Konane tournament, 
hula, cultural practitioners, 
and Hawaiian food. Kama‘aina 
ages 9 and up are welcome to 
compete in multiple events. 
Visitors will have the opportu-
nity to play the games once the 
official competition is over. At 
Wai‘oli Beach Park. Info Julie 
Kanealii 635-9028, makahiki-
kauai@gmail.com

Saturday, Jan 18,    
1-4 pm 
Okinawan Festival. Okinawan 
drumming, dancing, music, 
culture displays and history 
and food. This is the first pro-
gram in a 5 month long cel-
ebration of the Kaua‘i Historical 
Society 100th anniversary. At 
Aston Aloha Beach Resort. Free 
although donations accepted. 
Info 245-3373, khs@hawaiil-
ink.net, kauaihistoricalsociety.
org/events 

Saturday, Jan 18, 
6:30 pm 
Shift Change, A film about 
Co-operatives. At a time when 
Kaua‘i faces challenges of 
becoming fully sustainable 
and providing safe jobs, this 
film offers answers. At Waimea 
Neighborhood Center. Free 
admission. Info Fred Dente 
651-2815, koikoi1@hawaii.
rr.com, shiftchange.org

Sunday, Jan 19  
Sierra Club Hike, Awa‘awa‘puhi 
Trail at Koke‘e. Start at the top 
of a well-managed trail offer-
ing an abundance of plants and 
spectacular Na Pali coast views. 
The stiff uphill 1,200 foot trip 
back up will test your legs. 
Strenuous 6.5 miles round trip. 
Info Kathy Valier 826-7302, 
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CALENDAR

Bakery

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

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

Kitchen Sell for Kaua‘i!

If you're a proven sales professional 
submit your resume to  
publisher@forkauaionline.com

☞ Great Pay
☞ Flexible Hours

☞ Unlimited Potential

Advertising Sales Professionals Wanted!

www.hi.sierraclub.org/kauai

Sunday, Jan 19, 
10am-3:30 pm 
Feng Shui Benefit Workshop. 
Enhancing health, prosper-
ity and relationships with 
world renowned Grandmaster 
Hong. At Happiness Planting 
(former Qi Center) in Lihu‘e. 
$200 before 1/6 and $225 
thereafter. Lunch is included. 
Info 651-8893, dorahong888@
gmail.com, lawaicenter.org

Monday, Jan 20, 6-9 pm 
E Kanikapila Kakou 2014 
Begins! Kimo Hussey and the 
Kaua‘i Kama‘ainas. At Kaua‘i 
Beach Resort Jasmine Ball-
room. Every Monday, Jan 20 to 
March 24. Info giac05@icloud.
com, www.gardenislandarts.
org/news

Tuesday, Jan 21, 5:30 pm 
Protecting the Pollinator (it’s 
not just about bees) - National 
Tropical Botanical Garden 
and Kaua‘i Community Col-
lege present a free lecture 
about the vital role of bees 
as pollinators in Hawaii. 
Intrepid explorer of Hawaiian 
ecosystems, entomologist Dr. 
Steve Montgomery, who has 
discovered over 30 species of 
plants and insects, will reveal 
the connections between 
native flora and maintaining 

healthy bee populations. At the 
cafeteria of KCC’s Campus Center. 
Info Margaret Clark 332-7324 
Ext 225

Jan 21-25 
Awakening the Illuminated 
Heart. Are you ready to remem-
ber who you really are? Are you 
prepared for your consciousness 
to shift and your life to change? 
This workshop is not for every-
one but if you are answering yes 
to these questions, if you simply 
resonate with these words, if 
you feel a shiver as you read this, 
then ‘Awakening the Illuminated 
Heart’ is for You! Presented by 
SOR Certified Facilitators Linda 
Te Aroha and Tara Sue Moore 
atih888@yahoo.ca For more 
information and to register 
www.ametrinespirit.com

Friday, Jan 24, 
9:30am-1 pm 
A Taste of Kaua‘i Yesterday and 
Today. Takes place exclusively at 
the Waipa ahupuaa, one of the 
few undeveloped watersheds in 
Hawaii. Surrounded by towering 
peaks, guests are saturated in 
timeless beauty as they tour 
a working farm located on a 
endangered bird sanctuary. 
$115. Info Marta Lane 635-0257, 
info@tastingkauai.com, www.
tastingkauai.com

Friday, Jan 24,         
5:15-7:15 pm 
Aloha Shakti Dance Workshop 
- Unblock Your Energy. Connect 
and raise your Kundalini Shakti 
energy through Breathwork, 
Active meditation & Ecstatic 
chakra dance with a very special 
selection of chakra-orientated 
music created by Ibiza-based 
artists. At Golden Lotus Studio. 
$25 per workshop, $40 for both. 
Info 823-9810, goldenlotus-
kauai@gmail.com, https://www.
facebook.com/AlohaShaktiDance

Saturday, Jan 25,  
8am-1 pm 
Wailua Artists Sale. Fabulous 
art shopping with unique hand-
made gifts from 4 local artists. 
Paintings, mugs, carved birds, 
metal prints, greeting cards, yarn 
bowls and more! From Artists, 
Donia Lilly, Suzy Staulz, and 
Leslie and Leo Hagen. At two 
locations in Homesteads, look for 
the signs, 6581 Kuamoo Road, 
822-1558 and 188 Lilia Place (off 
Kuamoo) 651-4563

Saturday, Jan 25,  
9am-noon 
Sierra Club Hike, Nukoli‘i 
Beach Clean-up on East Shore. 
Surfrider and Sierra Club team 
up to remove litter which poses 
a threat to sea birds and marine 
life. Turn makai off highway 
just south of Wailua Golf Course 
onto unpaved road to the beach. 

Look for organizations’ signs. 
Bring hat and water. Gloves, 
bags, and snacks provided. Info 
Judy Dalton 246-9067, www.
hi.sierraclub.org/kauai

Saturday, Jan 25, 3-5 
pm 
Aloha Shakti Dance Workshop 
- Dance Your Soul. Flow into 
the magic of Indian dance 
(Bollywood & Bhangra) & 
balance your mind-body-soul 
with Pilates & Yoga. At Golden 
Lotus Studio. $25 per workshop, 
$40 for both. Info 823-9810, 
goldenlotuskauai@gmail.com, 
https://www.facebook.com/
AlohaShaktiDance

Jan 25 - Feb 1 
The Divine Human, 8 Day 
Alchemical Temple Arts Train-
ing. This retreat is a rarified 
opportunity to reinvent your 
relationship to self, source, and 
divinity and consecrate your 
unique divine specialty package 
while activating your gifts to the 
world like never before. Special 
kama‘aina price $333 off the 
original $1222 intuition, which 
includes exquisite meals. Contact 
Amoraea for more details (831) 
345-2430, amoraea@divine-
blueprint.com

Sunday, Jan 26 
Sierra Club Hike, Maha‘ulepu on 
South Shore. A moderate walk of 
2.5 miles round trip. Spectacular 

coastal walk with stunning 
views. Visit the fantastic sink-
hole/cave archeological site. Info 
Allan Rachap 212-3108, www.
hi.sierraclub.org/kauai

Tuesday, Jan 28, 1 pm 
AARP Smart Driving Class. At 
Kapa‘a neighborhood center. 
Cost $15 for members and $20 
for non members. Registration 
required. Call Jim Jung 822-0448

Jan 30 - Feb 3 
“He Lei, He Aloha: This is a Lei 
of Love, The Legacies of Queen 
Lili‘uokalani,” a free program 
celebrating the enduring lega-
cies of Queen Lili‘uokalani. This 
program will feature selected 
readings from “Hawaii’s Story 
by Hawaii’s Queen” written by 
Queen Lili‘uokalani, a sing-along 
of the Queen’s music, a seven-
minute film vignette, and a brief 
talk story. Dates and locations, 
Jan 30, 6 pm Hanapepe Public 
Library. Feb 1, 3 pm Princeville 
Public Library. Feb 3, 6 pm Lihu‘e 
Public Library. Info hawaii.sdp.
sirsi.net/client/default

Saturday, Feb 1,  
10am-5 pm 
Ohana Day-Chinese New Year 
and The Opening Art Exhibit. 
Please join us at the Kaua‘i Mu-
seum as we celebrate our Ohana 
day and the Chinese New Year. 
Also, everyone is invited to see 
the opening exhibit of the amaz-

ing artwork created by school 
children from kindergarten 
until 5th grade. Info 245-6931, 
publicrelations@kauaimuse-
um.org, www.kauaimuseum.
org

Friday, Feb 7, 
11:30am-1 pm 
Hawaiian Pa‘ina. The Kaua‘i 
Museum will be hosting it’s 
pa‘ina in it’s courtyard and 
everyone is invited to join 
in a day of family and fun. 
$15 for Members $20 for 
Non-Members. Reservations 
required. Seating limited. Info 
245-6931, publicrelations@
kauaimuseum.org, www.
kauaimuseum.org

Friday, Feb 7,        
5:30-7:30 pm 
Zonta Club of Kaua‘i 2014 
Eat Dessert First This year’s 
offerings include delicious 
desserts provided by Kaua‘i 
chefs, sugar-free items, fruit 
and cheese trays and a choco-
late fountain with luscious 
strawberries to dip! A silent 
auction and a Valentine’s prize 
drawing. There will also be live 
island-style entertainment by 
Cruz Control. At Kaua‘i Beach 
Resort. Tickets are limited and 
are $25 in advance ($15 tax 
deductible contribution). Info 
Katie Beer 635-3845, kbeer@
hawaii.rr.com, www.zonta-
kauai.org
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WHY SUBSCRIBE? WE’RE FREE & YOU GET
 the latest in news, culture, people, everything that’s happening on Kaua‘i

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

barbara@ forkauaionline.com

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

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

Locations listed on for KAUA‘I 

website 

www.forkauaionline.com 

for KAUA‘I magazine

Our island’s “Kaua‘i Made” program celebrates the value of 
things uniquely from the Garden Island, but for a view of how 
far this theme can go, turn to another Pacific Island—Tasmania.
 You get the sense that the economic theory of this large island, 
just south of Australia, is “All Tasmania, all the time.” 
 In the coastal community of Kettering, a small convenience 
store owner proudly pointed out his large selection of Tasmanian 
wines. Wineries abound on this island. 
 Many of the sheep and cattle ranches have a few acres of 
grapes, which they arrange to have processed offsite, and then 
sell from their own showrooms on the farm. You drive through 
the rolling hills and valleys, dodging marsupials like wallabies 
and wombats, and regularly come across roadside signs alerting 
you that the wine cellar is open for business.
 On Bruny Island, which lies tight to the Tasmanian southern 
shore, a small cheese factory has made its reputation on cheeses 
you’ve never heard of. You turn into a parking area under tower-
ing eucalyptus trees and find that the Bruny Island Cheese Com-
pany doesn’t try to recreate cheddar and brie, but has developed 
its own unique flavors and consistencies, and they’re great. We 
particularly liked a cheese called “O.D.O.,” which apparently 
stands for “one-day-old,” and is sold drenched in olive oil.
 A wood turner in the harbor town of Strahan said that every 
item sold in his large gallery was mostly from Tasmania, but 
apologized that the metal parts of clocks and a few other items 
might be from outside the country—only because those items 
were not made anywhere in Tasmania or even Australia.
 When you take the boat tour in the Franklin-Gordon Wild Riv-
ers National Park, part of the Tasmanian Wilderness World Heri-
tage Area, the boat you’re riding on is a big aluminum catamaran 
built in Hobart. 

Locally Grown
by Jan TenBruggencate

Jan TenBruggencate

Tasmania celebrates its home-grown products of all kinds, as Kaua‘i could. Here, 
Tasmania-built wooden boats lie outside The Wooden Boat Centre, in Franklin on the 

Huon River, where handcrafted wooden boats of all kinds are built.

 Similarly, when you ride up the Durwent 
River to the incredible Museum of Old and 
New Art (MONA), it’s on a Tasmanian-built 
ferry. CNN Travel calls MONA the world’s 
most far-out museum. 
 At a restaurant in the capital city of Ho-
bart, a blackboard listed the local source of 
every item of seafood on the menu. Salmon 
from the Huon River. Scallops from Stanley. 
Rock lobster from Maatsuyker Island, just 
off the southwestern coast. Squid from the 
Bass Islands to the north.
 In Tasmania, it feels as though every-
one’s on the same page—recognizing 
the value of celebrating the Tasmania 
brand. The wineries also supply Tasmanian 
cheeses, and the cheese shop markets Tas-
manian wines. Local hotels display Tasma-
nian-made art. Stores stock locally made 
produce, like fruit, bread, and local olives. 
Tasmanian Merino wool products are cel-
ebrated, as is Tasmanian leatherwood blos-
som honey.
 And the local stuff isn’t sold cheap. If 
anything, it commands a premium.
 What does this mean for Kaua‘i? It’s that 
uniqueness and local industry has value, 
and helps an economy thrive.
  • Jan TenBruggencate is a Kaua‘i based  
writer and communications consultant.
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Watch for your ballot in the 
mail in January and vote YES.

Percentage of KIUC customers 
with a smart meter

Percentage of 
KIUC customers with old meters

Cost of reading the old meters 
over five years

Average monthly cost to all KIUC 
customers to read old meters

What you should vote in the 
KIUC special election if you think 

you shouldn’t have to pay 
for someone else’s choice.

KIUC is an equal opportunity provider and employer.
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Kauai’s Best

Whale Watch

Explore Sea Caves

 “Natures Disneyland!”
   -Jane Emery
   LA Splash Magazine

Open Ceiling Cave

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

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

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

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

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

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

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

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

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

*conditions permitting


