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Right before Christmas, the Fly By Night 
Cabaret troupe put together Naughty or 
Nice, a variety show filled with aerial silk 
performances, music, dancing, juggling, 
comedy and theatrics.
 The show at Lihu‘e Parish Hall Dec. 13 
started kind of nice, with Matt Feeser’s Nice 
Package, but by the time it ended, naughty 
was quite the tone, climaxing in the last 
number, Twelve Naughty Days of Christmas:
 A Santa and his candy cane
 Two twirling tassels
 Three dirty dolls
 Four naughty numbers
 Six lacy corsets
 Seven eager elves
 Eight slutty snowflakes
 Nine cans of whipped cream
 Ten sequined bodies
 Eleven aching muscles
 Twelve AA batteries

Twelve 
Naughty Days 
of Christmas

IN FOCUS

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

634-8062 
or 
jill@forkauaionline.com
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12 Naughty Days of Christmas
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Shop and Save at King Auto Center
With KCFCU’s special low rates and King Auto Center’s discounted pricing,  
new and used autos will be driving off the lot in style! Take advantage of: 

• 1% APR discount off auto loan rates
• NO payment for the first TWO months
• FREE oil changes for TWO years
• $50 Gas Card when your loan is funded
• 10 FREE car washes

Get your KCFCU auto loan pre-approved for this  
month-long January sale! Stop by your nearest  
KCFCU branch or apply online at www.kcfcu.org.

Rates as Low as 

 1.99
No Payment for 

the First 60 Days!

%  
APR!*

www.kcfcu.org • (808) 245-6791

Federally insured by NCUA

*APR = Annual Percentage Rate. $20,000 loan at 1.99% APR for 60 months = $350.47 per month. 1.99% APR assumes excellent borrower credit history and purchase of a new or 
current model vehicle. A 1.00% APR discount to KCFCU’s current auto loan rates will apply to all loans not eligible for the 1.99% APR. Rate is based on credit rating. Other rates and 
terms available. Offers only valid in January 2015.

(808) 245-4788 • 4330 Kukui Grove St.

Start Up the New Year IN STYLE!
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For Kaua‘i Moving Forward in 2015
Introducing Sales & Marketing Folks

Welcome Jill CaiseyGetting Acquainted with Bernard
by Barbara Bennett, Publisherby Barbara Bennett, Publisher

I met Jill Caisey when she and her husband where here on island to make plans for their permanent 
residence on Kaua‘i. She immediately qualified as a sales and marketing representative for For Kaua‘i. 
Her long term successful sales career in the biotech industry for the last 10 years was significant, and I 
just liked her warmth and personality.
 That was more than two years ago. I finally can welcome her as a full-time resident of Kapa‘a and as 
a member of the For Kaua‘i Magazine team. Her passions for family, surfing, paddling and biking make 
her a perfect fit for Kaua‘i.
 The bike path has quickly become one of Jill’s favorite spots to start the day and reflect on how 
blessed she feels to be working and living on Kaua‘i. 
 “My husband and I have been trying to figure out how to move to Kaua‘i ever since our first trip to 
Hawai‘i in 2001,” Jill said. “Kaua‘i quickly became the family’s favorite island after we purchased a home 
here two years ago.” 
 They are still completing their final move but look forward to experiencing everything this amazing 
place has to offer.
 Jill’s ability to work with clients in the areas of social media, web strategies 
and print media will help to brand and define your business or organization. 
 She is defined as being very service oriented and a good listener. Jill will show 
you how For Kaua‘i Magazine can assist you in your business and organization and 
help to create solutions to increase customer-base and website activity. 
 Please welcome Jill Caisey. She will be actively working to help businesses, 
nonprofits and be in service to Kaua‘i and For Kaua‘i. 
 Jill can be reached at jill@forkauaionline.com or 808-634-8062.

Born and raised near Paris, France, Bernard Gosset joined the French Marines serving in Martinique 
and Guadeloupe for a full year, when he picked up the “island bug.”
 He moved to the United States in 1981, never looking back. In 1995, he graduated from Medaille 
College in Buffalo, New York, with a Bachelor of Science in Liberal Studies with a focus in business. 
Over the years, he traveled extensively around the world while working for various international 
companies.
 After deciding to relocate to a tropical island, Bernard picked Kaua‘i, the Garden Isle, for its 
lushness, demographics and undeniable natural beauty.
 In early 2012, Bernard relocated to Kaua‘i. Within a very short period, he developed a large 
network of friends from professional and social connections, tightly embracing the Aloha Spirit.
 Once on Kaua‘i, Bernard enjoyed a successful career as a salesman for a Mainland corporation, 
helping local businesses to get exactly what they needed to maximize their potential. He also 
doubled as a photographer, shooting many covers for For Kaua‘i Magazine as well as managing this 
publication’s distribution from mid-2013 to July 2014. 
 Back from his latest three-month photo trip to Sydney, Australia, Bernard 
is ready to help local business to maximize their advertising budgets with 
targeted, professional print and Web-based ads. 
 Bernard, AKA “b,” can be reached at bernard@forkauaionline.com or 
808-652-9838 voice/text.
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CONTENTS
Kaua‘i Voices  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5 
Cover Story:   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 
Malamalama: New Year  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8 
Akeakamai: Acidic Seas  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 
Community: Bicycling in Low Light .  .  .  .  . 12 
Kau Kau: Neide's Salsa & Samba  .  .  .  .  .  .  .  . 14 
Biz: Galerie 103  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14 
Island Activities: Local Snapshots .  .  .  .  .  .  . 17 
Hawai‘i Wisdom  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 21 
Malihini Blues: Birds & Bees  .  .  .  .  .  .  .  .  .  .  .  . 23 
Fit: Connecting to Nature  .  .  .  .  .  .  .  .  .  .  .  .  .  . 23 
Calendar  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 26 
Kumu Haumana: Battle of Maha‘ulepu  . 30 
Kaua‘i Business Directory  .  .  .  .  .  .  .  .  .  .  .  .  .  . 31 

PUBLISHER
Barbara Bennett 

phone 808-652-2802 
barbara@forkauaionline .com

EDITOR
Léo Azambuja 

editor@forkauaionline .com

CONTRIBUTING WRITERS
Jan TenBruggencate , Ruby Pap 
Anni Caporuscio,  Tommy Noyes 

Richard Peck, Samantha Fox Olson 
Virginia Beck, Melissa Mojo

ADVERTISING
Sales & Marketing

Jill Caisey • 808-634-8062 
jill@forkauaionline .com

Bernard Gosset • 808-652-9838 
bernard@forkauaionline .com

Inger Pa • 808-635-4687 
inger@forkauaionline .com

Published by Kaua‘i Management Group 
For Kaua‘i Magazine, PO Box 956, Waimea, HI 96796

Jill Caisey
jill@forkauaionline.com
808-634-8062

Special Advertising Opportunities in

for February & March

February

March

space is limited, call or email now!

for Kaua‘i magazine

W omen
 BUSINESS
IN

Special
Section
Don’t miss this 
exceptional 
advertisng 
opportunity.

NEWYEAR’S
CELEBRATION

full page
half page

call now

SAVE
SAVE

SALE!50%

OFF!
for new advertisers

Jill Caisey 
808-634-8062
jill@forkauaionline.com

offer good through
April 2015

www.forkauaionline.com

A year ago, I became editor of For Kaua‘i. I was lucky to take 
over a well-designed and well-structured business. As much 
as I wanted to introduce changes right away, I knew For Kaua‘i 
was a successful monthly publication, so I just went with the 
flow.
 Oftentimes, however, change is inevitable. And that’s exactly 
what happened.

 Over the course of a year, I built an eclectic and talented 
team of contributing writers, many with tons of professional 
experience, others just starting and eager to speak their minds. 
 We now have about 10 contributing writers, give it or take it, 
each month. You may not like them all (I do), but you’ll for sure 
find a few interesting stories at For Kaua‘i, ranging from culture 
to science, arts, food, people, environment, and the list goes 
on.
 But here’s our major change. From now on, we’ll be wearing 
our cultural identity. Let me explain. 
 Every time we led the newspaper with a culturally significant 
story, we had massive positive responses from our readers. For 
example, when we featured a statue of King Kaumuali‘i on the 

Wearing Our Cultural Identity
by Léo Azambuja

Editor’s Notes

cover, we couldn’t keep enough newspapers in the newsstands. 
 After many staff meetings, we decided we would lead For 
Kaua‘i with a culturally significant story every month. But when 
we looked back, this new direction felt more like admitting 
what we were mostly doing rather than having a major 
makeover. After all, this past year, we published many stories 
that were either all about culture or had cultural snippets.
 So we decided that going forward, we are going to dig much 
deeper into culturally and historically significant stories. For 

see Cultural page 5
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Cultural
that, we are teaming up with 
the Kaua‘i Historical Society, 
working with their staff 
and volunteers to bring the 
best stories possible to our 
readers.
 I’m excited in many levels.
 As a journalist and as an 
editor, I believe weekly and 
monthly publications should 
have an identity, a character 
that separates them from 
daily newspapers. For us, it’s 
the cultural and historical 
identity.

 As an island resident of 
more than 20 years, having 
graduated from Kaua‘i 
Community College and 
having earned a journalism 
degree from the University 
of Hawai‘i at Manoa, I feel a 
responsibility to preserve and 
perpetuate what we have. I 
believe by exposing Kaua‘i’s 
rich culture and history, our 
newspaper would fulfill that 
responsibility.
 We may be a small paper, 
but we know well the power 
of change that each of us 
has. And although small, 

we do have a healthy print 
distribution of 40,000, plus 
more than half-million hits 
online (www.ForKauaiOnline.
com), which make our 
publication a remarkable tool 
to help to perpetuate the 
cultural and historic legacy of 
this island.
 After all, Kaua‘i’s culture 
and history is not just a gift 
to our island residents; it’s a 
gift to all humanity. It’s how 
important this island is.

from page 4

Love, love love! It’s all about love when Kaua‘i Voices, the island’s 40-voice auditioned choral 
ensemble, presents Music of the Heart Jan. 16 and 17 at St. Michael and All Angels Church in Lihu‘e at 
7:30 pm. 
 “These concerts feature some great and memorable music about love – good love, bad love, old 
love, new love, love gained, love lost – all kinds of love,” said Randy Leonard, Kaua‘i Voices musical 
director.  
 The Music of the Heart concert, which marks Kaua‘i Voices eighth season, includes music of many 
styles and genres and highlights well-loved songs from the movies – Rent, West Side Story, Chicago, 
The Pajama Game – and by such beloved composers as Leonard Bernstein, Stephen Sondheim, 
George and Ira Gershwin, The Eagles, The Beatles and James Taylor. 
 “And these are just the choral selections,” Leonard said. “Many of our singers will perform solos, 
duets and even quartets of love songs as well.”
 The concerts will present favorite instrumentalists, who will join with the singers of Kaua‘i Voices 
for an authentic sound and experience, said Leonard, a choral director and soloist with more than 35 
years of experience. With Alan Van Zee as accompanist, he has presented two concerts a year in the 
last four years.
 Founded in 2011, the nonprofit Kaua‘i Voices has performed regular concerts and provided musical 
outreach to schools, organizations and groups to advocate the benefits of choral singing.
 Tickets are $12 in advance and$15 at the door, and are available from Kaua‘i Voice singers and at 
www.Kauaivoices.org. Call 482-0133 for more info.

Seated, from left: Karen Firl, Gregg Kiaha, Richard Etzel, Steve Backinoff, Morgan Liddell, Delia Valentin, 
Musical Director Randy Leonard, Wallace Castillo, Dottie Bekeart, Lolli Hagen, Erik Hagen. Second row 
from left: Jim Mayfield, Ken Curtis, Margi Padilla, Laralei Woodward, Shanda Rego, Billy Quebido, Fran 
Nestel, Gy Hall, Renee Lippmann, Michelle Blake, Donna Breuer, Gale Lee, Damian Nash, accompanist Alan 
van Zee, Peggy Lake. Top row, from left: Liz Hahn, Collin Dana, Nellie Foster, Dana Bekeart, Melissa Mojo, 
David Collison, Trishana Star, Cher Ellwood, Stacy Ramos, Lyle Bjork. Not shown: Deb Baumung, Bud Soria 

Kaua‘i Voices Sings Music of the Heart
by Melissa Mojo
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For more than 1,000 years, Maha‘ulepu Ahupua‘a’s rich fishing 
grounds and a valley floor blessed with a self-replenishing aquifer, 
perfect for agriculture, supported a thriving Hawaiian community.
 Today, the uninhabited 2,700-acre ahupua‘a is considered a crown 
jewel of Kaua‘i’s South Shore. Despite development threats and a for-
mer sugar plantation that leveled precious historic sites, Maha‘ulepu 
still stands as a rich cultural and archaeological site.
 “It’s the last accessible undeveloped ahupua‘a on the South 
Shore,” Malama Maha‘ulepu Executive Director Greg Peters said. 
“There’s a tremendous amount of importance with that.”
 In January 1778, coming from O‘ahu’s leeward side, Capt. James 
Cook sailed the HMS Resolution past Maha‘ulepu, and draughtsman 
James Webber drew grass huts lined up along the coastline, accord-
ing to Kaua‘i-based geologist Chuck Blay.
 “This was one of the first parts of Kaua‘i that Cook saw up close,” 
Blay said.
 From Mount Ha‘upu down to the ocean, the whole area is a “criti-
cal landscape” with early native Hawaiian sites, and a natural history 
dating back millions of years, said Peters.
 “It’s a living museum with scenic beauty, unique geology, endan-
gered and threatened species, native Hawaiian sites and stories,” he 
said of Maha‘ulepu.
 And there’s the recreational value: Fishing, surfing, hiking, 
kitesurfing and windsurfing, said Marty Kuala, a longtime board 
member of Malama Maha‘ulepu.
 The area, however, nearly became a resort destination. In 1974, 
a group of young Hawaiians successfully fought against a massive 
development.

 “I was 19 years 
old; we were the youngest 
boisterous group of teenagers 
on the island. We just got a 
whole bunch of local people 
together and basically … 
saved the place,” said Napua 

Maha‘ulepu Ahupua‘a’s Legacy
by Léo Azambuja

Romo, one of the original founders of 
‘Ohana Maha‘ulepu, later reborn as the 
nonprofit Malama Maha‘ulepu.
 Developers were seeking approval 
for a marina, two golf courses, four 
hotels, bike trails to the sand dunes, 
2,667 condo units and 952 homes.
 “Can you imagine this whole area 
becoming golf courses?” Romo said.
 Those plans may have failed, but 
Maha‘ulepu’s demise as a thriving 
Hawaiian community began some 180 
years ago, when sugar plantations first 
came to the island. 
 In 1835, Ladd & Company opened Koloa Mill, near Maha‘ulepu. 
Surrounded by fertile soil, it was the first sugar mill in the state of 
Hawai‘i. By 1898, the sugar plantation was producing 225,000 tons 
per year. The mill ceased operations in 1996.
 The valley floor at Maha‘ulepu is a self-replenishing aquifer, with 
several wells there and nearby adding to Koloa’s water supply, ac-
cording to Peters.
 A nearly 600-acre dairy farm with 2,000 milking cows is being 
planned for that valley, and the issue has caused quite a stir in the 
community.
 Waiopili Stream comes through the valley floor and runs adjacent 
to Makauwahi Sinkhole before discharging south of Maha‘ulepu 
Beach. It’s currently the most polluted stream on Kaua‘i, and officials 
can’t pinpoint the exact cause of the pollution, though it’s likely from 
feral animals in the valley. Despite supporting agriculture, Malama 
Maha‘ulepu is concerned with potential added pollution, and is 
against the dairy.
 Near Makauwahi Sinkhole, the Waiopili Heiau suffered extensive 
damage due to a limestone quarry that operated there for decades. 
In the last few years, the limestone quarry moved to a different loca-
tion, but it is still inside the ahupua‘a.
 Alongside the top of Ha‘upu Ridge, many platforms are home to 
ancient heiau, said Romo, who has been to one of those heiau.
 Kuala said it’s “really quite extraordinary” that there are many 
historic sites left and being found, despite all the bulldozing during 
the sugar plantation days. All the way down to Kukui‘ula, she said, 
the land was covered with Hawaiian homes and heiau, and now it’s 
all gone.

 The caves in the back of 
Makauwahi Sinkhole, one of the area’s 
most precious geological features, harbor 
a blind amphipod and a blind spider that 
exist nowhere else. The sinkhole is also key 

to many secrets about the area’s past.
 The sinkhole was formed when an 80-foot-tall sand dune solidi-
fied. Over the years, underground freshwater gradually dissolved the 
limestone, forming a massive cave. Later, the cave’s roof collapsed, 
creating a sinkhole.
 When Capt. Cook arrived on Kaua‘i, there was still water inside the 
sinkhole, according to Blay. It had a much wider entrance, and Romo 
said Native Hawaiians used the area to store canoes.
 Recent archaeological excavations have uncovered layers of 
sediments dating back 9,500 years, and many plants and bird species 
were detected in those sediments. When the digging reached a time-
line of 1,200 years, human presence became evident, with artifacts, 
fish hooks and bones being found, Blay said.
 But it’s not just the cave that is rich in historic sites.
 “This whole area is an archaeological site,” Blay said of the 
ahupua‘a. “If you start digging, you’ll find remains all along this 
coastline.”
 Though rare, in the past, large storms have uncovered a shoreline 
limestone carved with a “tremendous array” of petroglyphs, said 
Blay, who has seen them only once. 
 Romo said Maha‘ulepu was the site of a major war hundreds years 
ago, killing many warriors.
 “They haven’t found big burial sites yet, but we found bones in the 
valley,” she said.
 Suzanne Kashiwaeda, another longtime board member of Malama 
Maha‘ulepu, said it is important that visitors know the area is a large 
burial site, and they should be respectful.
 “This incredible bounty of resources – cultural, historic, environ-
mental, recreational and educational resources – is also what makes 
it so attractive for development and exploitation,” Peters said.
 Among many misconceptions about Maha‘ulepu, he said, is that 
it’s a protected place, but it is vulnerable to development and there 
are competing land uses, sometimes incompatible.
 Yet, Peters said, Malama Maha‘ulepu tries to find what resonates 
with every stakeholder or resident or visitor, and then find a way to 
appeal to them in that level.
 Visit www.malama-mahaulepu.org for more information on the 
nonprofit.
 Blay will hold a free lecture about Kaua‘i’s geologic time at Island 
School in Puhi, behind Kaua‘i Community College, Jan. 22 at 6:30 
p.m. Call Kaua‘i Historical Society, sponsor of the lecture, at 245-
3373 for more information.

Suzanne Kashiwaeda with grandson Adrien Smith, and Napua Romo with granddaughters 
Hi‘iaka and ‘Anonui Emery. Romo and Kashiwaeda have fought to preserve Maha‘ulepu, the last 
accessible undeveloped ahupua‘a on the South Shore.

Clockwise from top: Napua Romo shows 
Adrien Smith lava rocks early Hawaians used 
to sharpen tools; the entrance to Makauwahi 
Sinkhole; geologist Chuck Blay inside the 
Makauwahi Sinkhole; and visitors playing 
at the mouth of Waiopili Stream, the most 
polluted stream on Kaua‘i.
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This is that time of the year to reflect, again. We look at our 
blessings, our transgressions. Yes, Happy New Years do that to us.
 So I am going to take this opportunity to thank you, yes, thank 
you, readers, advertisers and supporters of For Kaua‘i Magazine 
– the people on Kaua‘i and around the world who come here 
and receive our wonderful publication. Thank you for your kind 
words, emails, messages and comments posted online and sent 
personally to me. 

 You are our guide, our inspiration. You love our cultural stories 
and our community pictures. We are about families, cultural 
festivals on Kaua‘i. Each issue brings you more and more that 
deepens your understanding of just who we are.
 I save all your messages and share them with our For 
Kaua‘i team. All dedicated, hard-working people need 
acknowledgement, inspiration, and that is what we receive when 
we read your messages of encouragement and when you share 
our stories through social media.
 For Kaua‘i’s website, e-newsletters, phone calls and texts, 
yes, people still do make calls once in a while in this electronic 

From the Publisher

Letter from a Visitor: A Special Place, a Special Feeling
by Barbara Bennett

era. All this communication helps to direct me, and I pass that on 
to my people. Thank you, mahalo!
 It doesn’t matter if what you send me is written with proper 
wording, punctuation or structured sentences. Goodness knows 
I’m not a perfect writer; just ask my editor who edits my writings. 
Thank you, Léo. A lot to be thankful for? Absolutely.
 So keep the comments, emails and replies coming. We at For 
Kaua‘i really listen. We are your community in print and online. 
The only way we can be an authentic community newspaper – 
you call us a magazine – is to listen, really listen and serve. That’s 
where our motto generated from, from you. We are all local, all 
community, all Kaua‘i because of you.
 To wrap up this monthly communication with you, I am closing 
with this email that came to me via www.ForKauaiOnline.com. 
It expresses my own personal experience when I came to Kaua‘i 
more than 20 years ago, that I had to share it with you. 
 So here goes:
 I live in New Jersey and you graciously send me a copy of For 
Kaua‘i, which I look so forward to, just wanted to let you know.
 For 10 years, I visited many times, my first visit I was overcome 
with this special feeling I just can’t describe. It was on landing, 

walking into the airport, out into the parking lot, the magic hit, and 
it stayed with me ever since, the smell, the warmth, the comfort, the 
beauty. It is a feeling one has within oneself that can’t be explained, 
but it brings oneself to a higher place.
 Anyway, when I read your magazine, it is the closest I can get 
to being there. And this year, due to the increase cost of my private 
health insurance (thanks to obamacare), $400.00 more a month, 
there goes any money that would be put toward a trip to Kaua‘i, or 
to Molokai, where my great great aunt, Saint Marianne, tended to 
Hansen’s disease patients. I have been there too, such beauty and 
reverence.
 Again, I thank you for continuing to send me copies of For Kaua‘i 
Magazine, it’s great.
 Patricia from New Jersey

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

After the feasts and fun of the holidays, it is always time to 
recover and reset for the New Year. It is our habit to do this. We 
desire new balance and routines, just as the holidays gave us the 
habit of seeking fun, activity and celebrations.
 After the rich pleasurable meals of the holidays, we can ap-
preciate lighter foods more, and maybe, a waistband not so snug!
 We are always creating a future, which actually starts right 
now! Mostly, we are unaware of the ways in which a very small 
choice or lapse in attention can set us up for an entirely differ-

ent future. Tiny, accidental encounters may have brought you a 
wonderful new job or partner. A small error might have created an 
embarrassing moment when you forgot something.
 A chance for a new life, a new future, is born over and over 
again, in tiny decisions that pass our notice. Choosing the high-fat 
dessert every time you eat out, instead of the sorbet, or choosing 
to share your portion with another, which cuts calories in half.
 Saying “I don’t need this” when you pass baked goods or ice 
cream in the store saves you money and calories. It also reduces 
your chance of diabetes and heart disease.
 Shopping at farmers’ markets gives you more choices for 
healthy, life enriching minerals, enzymes, vitamins at lower costs 
and better value than some markets.
 Fresh foods give you better muscle tone, and less belly fat – a 

Malamalama

Hau‘oli Makahiki Hou – Every Day Starts a New Year!
by Virginia Beck

key area for heart health and boosting self-image.
 Shopping local helps our friends and neighbors and encour-
ages our young people to choose agricultural careers. Taking 
children to markets is fun, free entertainment, and it gives them 
the chance to understand that all real food comes from the earth. 
Living foods have a shorter shelf life than canned, but they create 
a longer, healthier life.
 Letting kids choose the vegetables and fruits they eat, teaches 

them healthier choices 
as well as how to bud-
get the grocery money. 
They will eat what they 
choose.
 Failing to change is 
not a character flaw. It 
is simply the result of 
previous choices and 
habit building. It is the 
result of the pre-histor-
ic brain programming 

that prefers unconscious, repetition to new choices that might 
be risky. Any change in the jungle or the route to the water hole 
could have been dangerous!
 Our brains are really three brains that have been welded 
together over millions of years. The oldest part is very deep and 
focused on ancient needs for survival. But over millions of years, 
we developed an outer layer that is more “modern” and is able 

to think our new 
thoughts. It 
provides us the 
chance to control 
or change our 
primitive instincts 
to eat everything 
we find that is 
good.
 In ancient 
times, sweets only showed up when the berries and fruits were 
in season, but now we can have them 24/7. This leads to the food 
habits that might not make us feel good. New choices lead to new 
habits.
 Experts agree simple things, such as eating before shopping, 
tames your brain from making bad choices. Planning to run before 
the beer and television, gives you guilt-free football. 
 Happy New Year!

• 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.



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!

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 1/30/15)

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!
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Weight Management: 
Getting Started
Healthy bodies come in all shapes and sizes . Not all bodies 
are made to be thin . For some people, a healthy weight is 
higher or lower than the average weight listed on weight 
charts . Your doctor can help you decide on a healthy 
weight for you .

Reasons to Lose Weight
Losing weight can help with some health problems, such 
as high blood pressure, heart disease, diabetes, and sleep 
apnea . You may also feel more energy .

Set Your Long-term Goal
Your goal doesn’t even have to be a specific weight . You 
may decide on a fitness goal (such as being able to walk 
10 miles a week), or a health goal (such as lowering your 
blood pressure) . Choose a goal that is measurable and 
reasonable, so you know when you’ve reached it . A goal of 
reaching a BMI of less than 25 is not always reasonable (or 
possible) . 

Make an Action Plan
Habits don’t change overnight . Setting your goals too high 
can leave you feeling discouraged if you can’t reach them . 
Be realistic . Choose 1 or 2 small changes you can make 
now . Set an action plan for how you are going to make 
these changes . When you can stick to this plan, keep mak-
ing a few more small changes . Taking small steps will help 
you stay on the path to success .

Track Your Progress
Write down your goals . Then, keep a daily record of your 
progress . Write down what you eat and how active you are . 
This record lets you look back on how much you’ve done . 
It may also help when you’re feeling frustrated . Reward 
yourself for success . Even if you don’t reach every goal, 
give yourself credit for what you do get done .

Get Support
Encouragement from others can help make losing weight 
easier . Ask your family members and friends for support . 
They may even want to join you . Also look to your doctor, 
registered dietitian, and fitness professional for help . For 
more information about nutrition, exercise, and weight 
loss, contact your physician, or call Kaua‘i Medical Clinic at 
245-1500 .

It’s a  
NEW YEAR,  
create a  
NEW You.

A lifestyle program 

designed to help you 

manage your weight.

wilcoxhealth.org • 808-245-1198 
Wilcox Memorial Hospital is part of Hawai‘i Pacific Health,  

a not-for-profit health care network.

Learn how to tip the calorie balance in your favor—join the FREE 

12-week New You lifestyle program. Win prizes while developing 

the tools to manage your weight through healthy eating, having a 

more active lifestyle, stress and time management and more. 

Program begins January 10th at 8:30 a.m. in the Wilcox Memorial 

Hospital Lobby. Limited seating. Call 245-1198 to register today!
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Music of the Heart
You are invited to celebrate love! ...good & bad, old & new, lost & found...

2 nights Only
Fri-Sat, Jan 16-17

7:30 pm
St. Michael’s, Lihue

Kauai Voices is the island’s 40-member
auditioned choral ensemble.

Tickets $12 
$15 at the door

Available at
kauaivoices.org

           11thAnnual Kaua`iWellness E
x

p
o

expo  January  24-25, 2015
sat and sun 9-5 • $5day $7 both, kupuna & keiki under 17 free • Kaua`i War Memorial Convention Center, lihue, Kaua`i • Booths Available

                        presents 

  The Frank De Lima Show 
                on Saturday, January 24 1:00pm
                     Show $15 Adults, $10 Youth, Free kupuna and keiki under 5
       

For more information: Kaua‘i (808) 634-4138 For auxiliary assistance call 808-246-8986 Tickets at: www.hawaiisinspiration.com

   “You will laugh, be amazed, 
      and enjoy  the talents of this    
      comical genius - simply one of 
Hawaii’s best living legends.    
              Laughter is wellness!”

TickeT ouTleTS: 
kauai kookie Bakery kalaheo 
Party Wonderland lihue 
kauai Music and Sound kapaa



It’s winter, the days are shorter, 
and you want to ride your bicycle 
at night or before daybreak. The 
basic concepts of safe cycling 
are even more important when 
riding at night. Be alert, visible, 
predictable and assertive. Let’s 
look at each of these concepts in 
terms of night riding.
 Be alert when cycling to avoid 
hazards like potholes, uneven 
pavement and debris. When rid-

ing in the dark, remaining alert 
is even more important because 
your field of vision is diminished. 
You’ll clearly see only the fea-
tures that your headlight illumi-
nates, so you’ll have less time to 
maneuver than you would dur-
ing the day. You use rear-view 
mirrors when driving your car, 
so use a bicyclist’s rear-view mir-
ror. Never use headphones when 
cycling – night or day – because 
you need to hear approaching 
traffic.
 Being visible to others is criti-
cal at night. Hawai‘i state law 
requires lights on bicycles:
•  Any bicycle used from 30 

minutes after sunset until 30 
minutes before sunrise must 
have a head light, facing for-
ward, which emits a white 
light that is visible at least 500 
feet from the front.

•  Every bicycle must have a red 
reflector at least four-inches 
square, mounted in the rear, 
which can be seen at least 
600 feet from the front of a 
vehicle with low beam lights 
on.

•  Every bicycle in use during 
the time described above 

must have a four-inch square 
reflective material or lighted 
lamps on each side which 
can be seen at least 600 feet 
from the front of the vehicle 
with low beam lights on, or 
a lighted lamp visible on both 
sides from a distance of at 
least 500 feet.

•  Bicycles and/or riders may 
have additional lights or 
reflectors.

 While not required by law, 
it’s smart to wear light-colored 
clothes that will show up in 
motorists’ headlights. Reflec-
tive wristbands will make your 
hand signals more visible. Clip 
a battery-powered blinking red 
taillight to your shorts, and a big 
hi-visibility yellow triangle at-
tached to the back of your bike 
brightly indicates “slow moving 
vehicle” from a distance.
 Motorists know what to ex-
pect from predictable bicyclists, 
and can react appropriately. 

Traffic studies confirm that slow-
er moving vehicles (bicyclists) 
traveling in the same direction 
as motorists are much safer. It 
is extremely dangerous, and il-
legal, to ride your bicycle against 
the flow of traffic, which makes 
you much less predictable. Cy-
clists appearing suddenly out of 
nowhere startle motorists, and 
all too often result in conflicts 
with law-abiding cyclists or 
crashes.
 Lastly, being assertive means 
having the confidence to ride in 
the road far enough away from 
the curb or edge of the pave-
ment so that you are on smooth 
pavement, have room to maneu-
ver, and won’t run off the edge of 
the road. So long you are being 
alert, visible, and predictable, 
being assertive in this manner 
will increase your safety and 
ability to avoid hazards.
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A couple years ago, I visited a 
global warming exhibit at a 
California aquarium and came 
across a huge mural of hundreds 
of beautiful pink jellyfish on a 
black background. The caption 
described a future ocean state 
in which these fleshy creatures 
would dominate if something 
wasn’t done to curb human-
induced carbon emissions. 
 Seems straight out of a sci-
ence fiction novel, huh? Not 
quite. Scientific data shows the 
oceans are becoming more acidic 
due to carbon dioxide emissions 

and it is fundamentally changing 
ocean chemistry and the ability 
for hard-shelled marine organ-
isms to survive. 

 Long-term atmospheric mea-
surements at Mauna Loa Obser-
vatory show carbon dioxide lev-
els in the atmosphere since the 
industrial revolution have been 
increasing at alarming rates. At 
the same time, measurements 
of CO2 in deep seawater – taken 
at ‘Station Aloha’ at the North 
Pacific subtropical gyre near 
Hawai‘i since 1988 – show a sim-
ilar increase and a corresponding 
decrease in pH levels (i.e. acidic). 
 When CO2 is released into the 
atmosphere from things like the 
burning of fossil fuels and de-
forestation, the ocean absorbs 

Akeakamai

Acidic Seas: CO2 Emissions  
Do More Than Change the Climate
by Ruby Pap

about 1/3 of the excess carbon. 
Once considered a beneficial sink 
to absorb gasses that cause glob-
al warming, this process actually 
lowers the pH of ocean water by 
forming carbonic acid which 
causes a reduction in seawater 
pH. This is commonly referred to 
as ocean acidification. Seawater 
has natural protection mecha-

nisms for this, but in the process 
of doing so, carbonate ions are 
consumed. These carbonate ions 
are the necessary ingredients for 
the creation of marine shells and 
skeletons made from calcium 
carbonate, including coral reefs. 
 Detection and characteriza-
tion of ocean acidification in cor-
al reef systems is very difficult, 
because baseline data on natural 
temporal and spatial changes in 
naear reef carbonate chemistry 
is relatively new. Unlike the open 
ocean, coastal waters are subject 
to a host of inputs from the land 
and atmosphere, which also af-
fect marine life and pH levels. In 

a reef environment, this includes 
river inputs, precipitation and 
evaporation, and advection to 
and from the open ocean. Fur-
ther, a reef grows through the 
process of photosynthesis and 
respiration, which takes in and 
releases CO2 at different times 
and varying rates. 
 This is where research from 

the University of Hawai‘i 
School of Ocean and Earth 
Science and Technology 
comes in. Dr. Eric De Carlo 
and graduate students, 
building off research by Dr. 
Fred Mackenzie, are using 
monitoring buoys in the wa-
ters off of Kane‘ohe Bay to 
examine the processes that 
affect the health of coral 
reefs, including CO2. 
 The data appears to 
show an increase in concen-
tration of CO2 in reef waters 
over the last six years, par-
ticularly at night, when reef 

respiration releases CO2 into the 
water. In addition, PH levels in 
sea floor sediments have been 
acidic enough to start dissolv-
ing calcium carbonate formed 
by shells (dissolution). However, 
during the day, calcium carbon-
ate is still being produced (calci-
fication). The key research ques-
tion is what the healthy balance 
between calcification and disso-
lution is, and at what point the 
balance will tip in the negative 
direction. Additional resources 
($$$) are needed to maintain 
and expand this important work.
 What is clear is that global CO2 
levels are rising and the ocean is 

•  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.

Community

Bicycling in Low-Light Conditions
by Tommy Noyes

This rider is visible, predictable and assertive; always key to 
safety when bicycling, and even more necessary when riding in 
low-light conditions.

• 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.

Pat L. Griffin

becoming more acidic. The only 
way to stop this is to lower emis-
sions. This is the major negotiat-
ing point in the U.N. Framework 
Convention on Climate Change, 
which will hopefully culminate 
in a meaningful agreement next 

December in Paris. 
These efforts, 
along with chang-
es in our own con-
sumptive behavior 
should be strongly 
encouraged!



Serving the Kauai ‘Ohana Since 1992...

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

...for every room in your hale
with Delivery Service Available

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

Keeping Jobs in the USA!

We Promote Quality
Made in AMERICA!

Living Room Sets
Sleepers
Recliners
Serta Mattresses

...dedicated to serving all your furnishing needs
with the Aloha Spirit

w w w. a l o h a f u r n i t u r e. co m

Happy New Year!

New Sleep

New Style
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To: Purchase open land, build a dwelling,
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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
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Ph: 808 836-8009 • Fax: 808 961-5494
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Harlem Quartet
Wed., Feb. 11, 7pm

Magic Dragon Princeville
Kauai Music & Sound Kapaa
Pictures Plus Lihue
The Wine Shoppe Koloa
Kalaheo Cafe

Adults $25/Students $10 for 
tickets 245-SING (7464) 
or at ticket outlets:

at KCC Performing Arts Center

www.kauai-concert.org
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My experience at Neide’s Salsa and Samba in Hanalei was 
unexpected. I walked in with a narrow view. I thought the food 
would be “Latin American” and I was focused on “Mexican,” maybe, 
beans and rice, putting things into tortillas, spicy, spicy, spicy, etc. 
 Oh, no.
 Neide serves traditional Brazilian food – and she serves it joyfully 
and plentifully. 
 Neide (pronounced NAY-dee) is a little firecracker who spends 
long hours on her feet prepping and cooking and cooking some 

more. We shared plates, family 
style, with a few staff members, and 

the plates kept appearing before us, one after another, beautifully 
presented and passed around, faster than I could write down what 
we were eating. 
 In between bites, we talked. 

Kau Kau

A Brazilian Feast at Neide’s Salsa and Samba
by Anni Caporuscio

Born out of an urge to provide a space for no-boundaries, high-quali-
ty artwork – detached from a commercial driving force – Galerie 103 
first opened its doors in the summer of 2009.
 “For me, it’s about the art,” said gallery owner and artist Bruna 
Stude.
 In the course of the next five years, Galerie 103 at The Shops at 
Kukui‘ila has earned a reputation of being one of the forerunners of 
contemporary art galleries in the entire state of Hawai‘i – and its 
fame has already reached Mainland and European markets.
 “I thought this island had a lot of talent, and we had no place 

to exhibit,” said Bruna, one of many artists on 
Kaua‘i waiting for an art center to open “soon,” a 
term that could mean just the opposite.
 Most galleries on Kaua‘i do not offer an 
exhibition program; they mainly have art for 
sale. There is the Kaua‘i Society of Artists, with 
an exhibit space at Kukui Grove Center, and that 
was pretty much it for Kaua‘i before Galerie 103. 

 “For me the exhibition space is the driving force, and the commer-
cial aspects of it are to support the exhibition program,” said Bruna, 
explaining how she runs her gallery.
 Since the beginning, she has promoted what she calls “quality 
work,” without discriminating – the artists she represents can be 
from anywhere in the world. But she does represent several local 
artists.

Biz 
of the 
Month

Art for Contemporary Art’s Sake
by Léo Azambuja  “I really put a lot of weight on showing, 

promoting and nurturing artists, and creating 
exhibitions and hopefully promoting artists’ 
careers through that process, not only having 
art as a commodity for sale,” Bruna said.
 Despite being a contemporary art gallery 
first and foremost, Galerie 103 also promotes 
educational art programs, such as wood-
carving lectures, fashion shows and the 
increasingly popular International Filmmakers 
of Kaua‘i film festival, known by the provoca-
tive acronym IFOK.
 An artist and an art collector herself, Bruna is originally from the 
Dalmatian Coast of Croatia. Growing up, art was an integral part of 
her life. Her grandfather was an artist, her sister was a classical bal-
lerina and her mother incorporated art into everything they did.
 “Everything we did in our home was art-infused, from the way 
how we set the table to making art,” she said. “(Art) was always part 
of my life as long as I know I’m alive.”
 Immediately after graduating from law school, Bruna left Croatia 
to travel the world and pursue her love for art.
 In the last five years, her main medium has been photography. 
She taught herself printmaking, and then reinvented the process by 
using an archaic platinum palladium method as an attempt to convey 
her concept, thus creating a print that has a “different feel.”
 One of Galerie 103’s main artists is Tom Lieber, a former Kaua‘i 
resident whose work has been shown all over Europe and the Main-
land, and has been acquired by more than two dozen museum collec-

tions, including the Guggenheim Museum of Art in New York, the 
Metropolitan Museum of Art in New York, the San Francisco Museum 
of Modern Art and the Los Angeles Museum of Contemporary Art.
 The gallery also represents an impressive roster of Kaua‘i artists, 
such as Sally French, Carol Bennett, A. Kimberly Blackburn, Deyanna 
Mielke and Wayne Zebzda, among many others.
 The gallery is currently holding a show by father-and-daughter 
duo Charles and Natalie Arnoldi, who have exhibited together for 
four years in New York and Los Angeles, and have a family home on 
Kaua‘i since 1992.
 Charles and Natalie shared a studio for a month, and painted 
together especially for this show at Galerie 103, which will be up until 
Jan. 31.
 Galerie 103 is at The Shops at Kukui‘ula at 2829 Ala Kalanikaumaka 
in Po‘ipu. They are open Tuesday through Saturday, from noon to 8 
p.m., and can be reached at 742-0103.
 Visit www.galerie103.com for more information.

 “You won’t get food like this anywhere on the island – unless you 
go to Neide’s house,” said Candace, a cook at this warm North Shore 
restaurant. The food reminds her of the local style in the way that it 
is family style; simple, fresh, good food.
 Neide bases her recipes on growing up in Brazil in a big family. She 
recently updated her menu to reflect mostly Brazilian food, although 
there are still some Mexican standards that the regulars love, like the 
Fish Tacos and Seafood Enchiladas. 
 Neide is from Northern Brazil, where the climate is similar to 
Kaua‘i, so they eat like here: fresh fish, lime, coconut, fresh greens 
and rice.
 All the fish is fresh, all the greens are local, and all the sauces are 
made in-house.
 Neide’s Salsa and Samba is the courtyard of the brown building 
across the highway from Ching Young Village, offering picturesque 
views of mountains and waterfalls. They also cater to small parties 
and can be reached at 346-1905. 

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

Neide, front 
row, and 
her staff will 
treat you like 
family.

Order your meal family style and share the entrees for a full 
experience of Brazilian food.

The Shrimp Muqueca, 
shown here, was delicious. 
We also had the Fresh Catch 
Muqueca, the most popular 
dish on the menu, with fish 
simmered in a rich coconut 
and tomato sauce, served 
with white rice and beans. My new and true love, the Caramel Flan. Cool, smooth, sweet – 

it is the flan by which I will rate all future flans.
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M. Kawamura Farm 
Enterprises, Inc.  
2824 Wehe Road 
Lihue, HI 96766 
245-3524  
FAX 245-5126  
kawamurafarm.com

It is time to get started and to get your soil ready for 
planting season. M. Kawamura Farms has everything 
you need. Gardner & Bloome Compost is a great 
choice for soil building and soil amending. It provides 
a rich black topdressing, is a organic and natural Soil 
Building Compost. Come in this month and get a 
head start by shopping for everything you need for 
planting, at Kawamura Farms Enterprises.

GET THE GARDEN SOIL READY FOR PLANTING

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

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

Mixing it for you for 21 years

JANUARY 
SALE

S AV E
20%

Devoe Regency 
Exterior Semi GlossThe Largest Inventory of Island Style Furniture on Kauai

Lihue Industrial Park, Phase 2 (808) 246-8777 Mon-Sat 10-5

• Reclaimed Teak
• Bamboo & Rattan
• Sea Grass & Hyacith
• Mahogany Bedroom Sets
• Asian Antiques
•Handcrafted Accesories
• MonkeyPod Tables
• Sofas

...and so much more!

Start the New Year off with
Exquisite New Furniture!
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PACIFIC TILE
(808) 245-1765

2995 Akukele Street

Lihue Industrial Phase II

www.pacific-tile.com

NEW ARRIVAL IN STOCK
Redwood & Botanica Series

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

6 X 24 - $2.95 sq. ft.

6 x 36 - $3.25 sq. ft.

STORE EXPANSION SALE STARTING JANUARY 2015
FURNITURE  *  TROPICAL DECOR

BUILDING SUPPLIES  & EVERYTHING BAMBOO

www.bambooworks.com
808-821-8688

“Everything Bamboo… And Beyond”

WHERE KAUA‘I SHOPS 
FOR BAMBOO

4-1388 Kuhio Hwy
Old Kapaa Town

Mon. - Sat. 10 - 6 • Sun. 11-4

Hesse Flooring
15 to 20% OFF

3285 Wa'apa Rd., Lihue 

Beautiful Runners 

in Nawiliwili • (808) 246-3700

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

(from 5’ X 7” to 9’ X 11”)

Starting from $299
WHILE SUPPLY LASTS

Now thru 1/31/15

 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

Discover the Magic of Water Gardening

GARDEN PONDS NURSERY

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

828-6400

OPEN Wed-Sun 12 - 5 PM

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

www.gardenpondskauai.com
New Container Just Arrived
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A good snapshot may reveal a 
simple pleasure that otherwise 
goes unnoticed. The Local Snap-
shots 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

Local Snapshots

The Biodiversity Trail at the National Tropical Botanical Garden in Lawa‘i starts here, showing an environment quite 
similar to what Earth looked like 450 million years ago. Along the 800-foot trail inaugurated earlier this year, visitors learn 
how life evolved over the course of hundreds of millions of years.

A mischievous elf, played by Meghan Ornellas-
Goodale, throws some magic dust over Yacine 
Merzouk and Corissa Berrett, freezing them during 
The Snow Queen children’s play at All Saints Gym 
in Kapa‘a Dec. 12.

Art Café Hemingway in Kapa‘a has many delicious 
treats, including this chocolate soufflé with fresh 
strawberries.

Smores, Marbles and Boo are inseparable. These little rascals are brothers and are available for adoption at Kaua‘i 
Humane Society. They are less than 3 months old, and can’t wait to find a forever home.
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Lappert’s Hawaii
Hanapepe
Kukui‘ula Shopping Village
Coconut Plantation Marketplace
Princeville Shopping Center

lappertshawaii.com

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

SHARE THE ALOHA

A GREAT STEAKHOUSE
Wrangler’s Steakhouse
9852 Kaumualii Hwy
Waimea
338-1218

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

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.

Dining Kaua‘i Style

Located in the Rice Shopping Center
Rice Street in Lihue

www.robsgoodtimesgrill.com

808-246-0311

Open until 5pm on New Years Eve • Open 8am to 8pm New Years Day
Breakfast served from 8am to 12noon
Regular Business Hours Return on Friday, January 2, 2015

Happy New Year!
Please Drive Safely

Aunty Lilikoi Products
9875 Waimea Road, Waimea, Kauai
www.auntylilikoi.com • (808) 338-1296

Happy New Year!
Wishing everyone peace, good 
health and prosperity in 2015.
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Ho‘okipa Café
4150 Nuhou Street
Lihue, HI 96766
808.246.4555
www.puakeagolf.com

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

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

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

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

Dining Kaua‘i Style

Call our Convention & Catering Sales Manager at (808) 246-5515

www.kauaibeachresorthawaii.com

4331 Kauai Beach Drive, Lihue, HI 96766

The First Page of Your
Love Story Starts Here

25 Lush Acres, 4 Shimmering Pools, 
a Spacious Ballroom, Unique Outdoor Wedding 

Venues & Kamaaina Menus

Pub:  For Kauai
Issue:  June 
Size:  ¼ pg, 4C 
(4.5417” x 5”)
DUE:  May 15

Farm to Stick Pops
www.OnoPops.com

Hawaii’s only

Hawaiian Handmade 
Popsicles

75+ Yummy Flavors 

Ono Pops found at:

Java Kai, Kapaa • Vim ‘n Vigor, Lihue • Healthy Hut, 
Kilauea • Harvest Market, Hanalei • Living Foods 
Market, Poipu • Brennecke’s Beach Deli, Poipu • 
N. Shore General Store, Princeville • Kauai Coffee, 
Kalaheo • National Tropical Botanical Garden, Poipu 
• Aloha Spice Co., Hanapepe • Old Kapa’a Town Art 
Walk (1st Saturday)

Local & Organic

Please capitalize O and P is web address.

Could you please capitalize the first O and the
first P in www.OnoPops.com.  Thanks...Greg
Melinda Uohara

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

Mahalo for making 2014 an outstanding year!

May 2015 bring you and yours 
much happiness & joy!

Happy New Year
Aloha, Jan & Don Woo

Barkaroo LLC



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

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

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

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

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

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

Puakea, a Place to Call Home!

This outstanding course is backed by lush emerald 

mountains and sculpted from a rolling plateau 

eight stories above the Pacific Ocean. Nestled 

among the gentle contours of Poipu Bay. Home 

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

A COURSE UNLIKE ANY OTHER
Poipu Bay Golf Course
Poipu
808-742-8711 or 1-800-
858-6300

Family Fun Kaua‘i Style

kauaiathleticclub.com

HAPPY 
NEW 
YOU!!

Two Locations • Nawiliwili & Kapahi

www.nkolandscaping.com

Happy 
New Year
from the 
No Ka Oi
Landscape 

Ohana!
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Wheels and Deals

4337 Rice Street
Lihue
245-6978
ServcoToyotaKauai.com

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

2014 4RUNNER. CONFIDENT. 
CAPABLE. AVAILABLE NOW!

LO 
GO

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

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

OVER 4,000 TIRES IN STOCK

Call 808.246.4449 for a tour
www.regencypuakea.com

Jessie Hirano
Kei & Jessie Hirano lived in Kalaheo. They 
 visited a friend at Regency at Puakea and 
  liked what they saw. They moved in a few 
   months later. Jessie says she likes 
    socializing, making friends, and talking 
     to people. "It’s wonderful not to have to 
      worry about cooking and cleaning. and       worry about cooking and cleaning. and 
       to know that help is always there if you 
        should need it." Kei and I now have 
         peace of mind and so does our family.

Hawai‘i Wisdom
Poli‘ahu, ka wahine kapu hau anu o Mauna Kea.
“Poli‘ahu, the woman who wears the snow mantle of Mauna Kea.”

Source: ‘Olelo No‘eau, by Mary Kawena Pukui
Joanna Maltas as the evil Snow Queen in a children’s play titled 
The Snow Queen at All Saints Gym in Kapa‘a Dec. 12. At the play’s 
end, love melted the ice in the Snow Queen’s heart, and she became 
good.



Awards & Installation Gala
Please join the Kauai Filipino Chamber of Commerce on January 24, 2015 for their 
Awards & Installation Gala at Kauai Beach Resort.  There will be dinner and live 
entertainment!  $60 per member or $65 for non-members, $600 per table or become 
a major sponsor for $1,000 (call for details). Please submit your reservation before 
January 15, 2015 by email: filipinochamber@aol.com or you can call 651-9139.

Please visit our website for more information: www.kauaifilipinochamber.org
or call 808.651.9139 or email: filipinochamber@aol.com

[left] The Kauai Filipino Chamber of Commerce board members 
and guests graciously presented a donation of $25,000 toward the 
Kauai Philippine Cultural Center at their recent holiday party held at 
Hookipa Café at the Puakea Golf Course.

Syngenta Hawai‘i
supporting Kaua‘i agriculture

Seeds • Crop Protection
Seed Treatment • Farm Management

Anytime.
Anywhere.
Any day...

Darrellyn Lemke, 
Agent

4-1593 Kuhio Hwy
Kapaa, HI 96746

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

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

GET TO A BETTER STATE™. 
CALL ME TODAY.

1101198.1 State Farm, Home Office, Bloomington, IL

Happy 
2015

FINE FABRICS

LET US HELP YOU 
PREPARE YOUR

HOMEMADE HOLIDAY GIFTS

808-822-1746
4-1326 Kuhio Hwy

Kapaa, HI  96746

For All Your Sewing & Quilting Needs!

Shop Early for the Best Selections!

print@inkspotkauai.com

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

There are also benefits now.

With life  
insurance,  
the benefits 
live on.

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

Bloomington, IL
1311019

Mike Martinez, Agent
4-831 Kuhio Highway

Kapaa, HI  96746
Bus: 808-821-2630

mike.martinez.r6ss@statefarm.comI’ll show you how life  
insurance can come in  
handy for more immediate 
family needs, like college. 
We put the life back
in life insurance.™ 
CALL ME TODAY.

There are also benefits now.

With life  
insurance,  
the benefits 
live on.

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

Bloomington, IL
1311019

Mike Martinez, Agent
4-831 Kuhio Highway

Kapaa, HI  96746
Bus: 808-821-2630

mike.martinez.r6ss@statefarm.com

Mike Martinez, Agent
4-831 Kuhio Highway

Kapaa, HI 96746
Bus: 808-821-2630

mike.martinez.r6ss@statefarm.com

There are also benefits now.

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

Bloomington, IL1311019

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

The meaning of “aloha” runs deep. It is a word that we 
hear and use daily on the Hawaiian Islands. It is used as 
a greeting of “hello” and as an expression of love.
 The meaning of aloha that inspired a breathing 
meditation I love sharing with in my yoga and fitness 
classes is: 
 Alo = to share, and 
 Ha = the breath or the spirit. 
 A traditional Hawaiian greeting we are all very 
familiar with is the gifting of a beautiful lei. Yet another 
salutation is the sharing of breath. This is done by two 
people bringing their foreheads together and breath-
ing. It’s a beautiful expression of connection. A sacred 
way to share who we are with one another and to show 
reverence.
 This is a sharing that requires each individual to 
be open, sensitive, receptive and willing to experi-
ence something bigger. My husband and I shared the 

breath of aloha in our wedding 
ceremony. You may have shared 
the breath of aloha with someone 

you love and admire too. It is a very powerful, tender connection. 
Deeper than an exchange of air, it is a sharing of spirit.
 There is a desire to recognize and feel someone or something at its 
essence with aloha. And today I invite you to share your spirit with the 
spirit of Ma Kaua‘i and her magical nature.
 A Simple Breathing Meditation
 Find a place in nature where you can sit comfortably. This can be on 
your front porch, at the beach or out on one of Kaua‘i’s exquisite trails. 
 Take the time to ground into your seat, sit up tall and listen to your 
breath move in and out. Feel the breath expand your belly with each 
inhale and feel the belly contract with each exhale.
 Once the mind has settled and the body relaxes you can begin.
 As you inhale, mindfully breathe in the exhale of nature. Let the 
mana (life force) move in with a sense of gratitude into your being. 
Exhale and do so in love, knowing that nature is breathing in your 
exhale.

Connecting to Nature with the Breath of Aloha
by Samantha Fox Olson

 Continue with this exchange of life force, exchange of spirit, 
exchange of breath for as long as you’d like. Enjoy the place this opens 
you up to. Enjoy the feeling of gratitude, reverence and love. Feel the 
contribution your heart and spirit is to this space. Feel the miraculous 
ways our divine Kaua‘i shares herself with and supports us too.
 Aloha breathing in.
 Aloha breathing out.
 Continue to carry this intention with you throughout your day. 
Thank you for sharing your aloha. Thank you for keeping this spirit 
alive.

• Samantha Fox Olson host 
retreats and teaches yoga 
and fitness on the North 
Shore of Kaua‘i and online. 
Visit www.iLoveYogaAndFit-
ness.com or www.facebook.
com/onlineyogaandfitnes to 
take her 7 Day Challenge.

I grew up on a farm, where the facts of life are obvious. I helped load our 
prize boar into the back of the pickup for a visit to the latest bride in his 
growing harem – an arranged romance, his bride-a-week program. Our 
prize bull had a better life. No travel involved. Heifers were brought to him 
for “service.” That was the day’s euphemism. I observed the servicing.
 So when Dad made me sit at the kitchen table with him for The Talk, I 
didn’t even recognize it as The Talk.
 “Your mother saw you rip the silk off the new ears of corn in the field.”
 “I never!” I swore.
 “The wind blows pollen off one ear to the silk on the next plant,” Dad 
said. “If you tear the silk off, the ears of corn don’t develop. It’s nature’s 
way of makong each new generation of corn, like breeding baby plants.”
 “Maybe it was Bob,” I said. “I bet Bob did it!” If I could shift suspicion to 
my brother… 
 “Just don’t do it again.”
 Dad’s accusation was a mystery, until years later. One day out of 

nowhere, inspiration hit 
me. That lecture about 
corn pollen drifting on the 

wind had been The Talk! My sex education!
 But I already knew about boars and bulls. The rest didn’t matter, the 
people part, until the day when I’d have to give The Talk to my son. 
 A trip the two of us shared solved the problem for me, I hoped. Chicago 
to Phoenix, overnight by train. Seats folded away at dusk, and bunk beds 
were swung down from the walls  Six of us shared a sleeping car rattling 
through Mid-America. Two were sixtyish Red Hat ladies on the top two 
bunks. My son and I had the lower and middle bunks on one side. Across 
from us was a backpacking couple in their teens. “She” took the lower. 
“He” crawled into the middle bunk.
 (You see where this is going?)
 About 3:00 a.m., “he” crept out of his bunk and slipped in with “her.” 
Then the couple coupled. Vigorously. For half an hour. Discussing with each 
other their … progress.
 Carpenters make less racket!
 I rolled over to face the wall. The two ladies above the action were 
oblivious, or blasé. Or deaf.
 Morning found “him” back in his own bunk, “her” asleep. Over his 
cereal in the Club Car my son said, “Did you hear that man get in the lady’s 
bed last night?”
 “Eat your orange,” I said, nervous. My hands were sweating. But this 
might work out! If my son had understood last night’s boisterous demon-
stration, I might not have to deliver The Talk at all. 
 “The man beat her up! Did you hear them fighting? He punched her and 
beat her up for a long time.”
 The demonstration had failed. Less graphic than boars and bulls, I 
guess. It was now up to me. The time had come for a father’s toughest 
task. I told my son, “Listen to me. It’s time you learned this.”
 My son tensed for my lecture.
 I took a deep breath and told him everything I knew about corn silk and 
wind-blown pollen.
 He said “Okay,” and asked for another orange.
 I thought it went well. 
 That was years ago. My son now has young children of his own, and one 
day soon he’ll have to give them The Talk. But they live in the city, with no 
cornfields nearby. How will he handle it?
 Ah well, it’s not my problem.

Malihini Blues

FIT

The Birds and the Bees
by Richard E. Peck

• 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.
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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

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

Irene Cabral was born and raised on Kauai. She lived in Hanapepe Heights with 
her family for over 50 years. Currently she lives with her daughter in Kalaheo. 
When told that she was going to attend Kauai Adult Day Health Center she said, 
“No,” she did not want to. Now, after attending the Center for about 3 months, 
she really likes it. She loves interacting with the diverse ethnic individuals and 
how the staff integrates the different cultures into their daily activities. She says, 
“it is a well rounded group.”

Irene Cabral

PLEASE DRIVE SAFELY 
DURING YOUR NEW 
YEARS CELEBRATIONS!

servcotoyotakauai.com

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

HAPPY NEW YEAR From Everyone at Kauai Toyota!

Renee Hicks Agency
808-822-2886
4-1579 Kuhio Hiway #103, Kapaa
rkh@allstate.com

Looking forward to helping you in 2015!

Happy New Year

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!

Want more For Kaua‘i?
New articles by your favorite authors at

www.ForKauaiOnline.com
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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: Moloa‘a Organica; The Feral Pig; Rainbow Sprouts; Shamma Farms.

The New Year is a great time to reevaluate our eating choices, and 
start the year off fresh and healthy. Some tips below to enjoy more 
Kaua‘i Grown choices in 2015: 

1.  Learn What’s in Season 
Knowing what’s in season will help you take advantage of the 
delicious variety of produce available locally. January is a great time 
for citrus and greens of all types, rambutan and root veggies. 

2. Build Meals around Kaua‘i Grown Ingredients 
See how many foods on your plate can be sourced from the island. 
Looking for a side veggie? Try swiss chard or squash instead of 
broccoli, taro or breadfruit instead of potatoes. Grass fed local beef 
is available from Princeville Ranch, Aakukui Ranch Beef, Makaweli 
Ranch Beef as well as Kaua‘i Shrimp and Kaneshiro Pork. Choose fresh 
local eggs and tropical fruits for desserts. 

3.  Shop at Farmers Markets   
Shopping at farmers markets is a fun, easy way to increase the 
amount of local foods you purchase and eat. Don’t be afraid to ask 

Tips to Eating Kaua‘i Grown in 2015
questions, many farmers are willing to share what’s in season, how 
to best prepare their product and even a recipe or two. Look for the 
list of farmers markets on www.kauaigrown.org. 

4.  Look for Labels at Grocery Stores 
If you have a choice of markets, chose one that notes where it sources 
its products. Some Kauai retailers such as Papayas Natural Foods, 
Ishihara Market, Sueoka Store and Living Foods Market identify 
Kaua‘i Grown items. Look for Kaua‘i Grown signage in Harvest Market 
and Big Save Markets in 2015. 

5.  Choose Restaurants That Source Locally 
According to the “What’s Hot” Chef Survey of Top 10 Menu Trends in 
2014 by the National Retaurant Association, locally grown and raised 
sources, locally branded and estate products and hyper-local sources 
such as restaurant gardens have captivated the interest of many 
chefs nationwide. Frequent restaurants that buy Kauai Grown, and 
ask what’s local on the menu.

6.  Frequent Locally-Owned Food Producers 
Continue your support of a local food system by buying from artisans 
and locally-owned food producers for value added products such as 
dried fruits, jams, roasted coffees, honeys and other packaged food 
products.   

To meet the farmers and ranchers behind the products, as well as 
the artisanal product producers, chefs and retailers who use and sell 
these products, visit www.kauaigrown.org. 



Page 26

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

Jan 9 - Jan 25 The Last Five 
Years– Musical 
A contemporary song-cycle 
musical that chronicles the 
five-year life of a marriage. Fri 
and Sat at 7pm, Sun at 4pm. 
At Puhi Theatrical Warehouse. 
Info and tickets 245-7700, 
651-9994, kauaicommunity-
players.org

Sat, Jan 10, 7 pm PFLAG 
Kaua‘i Cabaret 
Come out and be entertained 
by a cabaret show put on by 
members of the LGBTQ com-
munities on Kaua‘i and their 
allies. All funds raised will 

go towards sustaining PFLAG 
programs and advocacy here on 
Kaua‘i. At KCC PAC. Info www.
pflagkauai.org

Sat, Jan 10, 8 pm Lisa Ferraro 
and Erika Luckett  
Internationally acclaimed 
musicians Lisa Ferraro and Erika 
Luckett serve their exquisite 
brand of Acoustic World Soul 
at the Church of the Pacific in 
Princeville. $25 adv/$30 door. 
Info lisaanderikakauai2015.
brownpapertickets.com

Sun, Jan 11 Sierra Club Hike 
Maha‘ulepu and Makauwahi 
Cave. South shore, moderate 3 

miles round trip. Enjoy the ma-
jestic coastline. Visit the world-
class sinkhole/cave archeological 
site. Info Allan Rachap 212-3108, 
www.hi.sierraclub.org/kauai

Sun, Jan 11, 1-4 pm Vision 
Board Workshop  
The beginning of the new year 
is a wonderful time to create a 
vision board in order to manifest 
our desires for that year. At 
Princeville Community Centre. 
Info 346-8101, kalahikiola.
counseling@gmail.com

Sun, Jan 11, 4 pm Berklee 
College of Music Faculty 
Steelgrass Residency Winner 
With more than a dozen per-
formance and nonperformance 
majors, a diverse and talented 
student body representing more 
than 70 countries, and a music 
industry “who’s who” of alumni, 
Berklee is the world’s premier 
learning lab for the music of to-
day, and tomorrow. At KCC PAC. 
$10/30. Info kauai-concert.org/
index.html, www.berklee.edu

Jan 16 - May 8 Doula/Precon-
ception Course 
This course will share the joy and 
wonder of birth. Also includes a 

two day Quantum Touch work-
shop. This class meets in Kapahi 
on Fri mornings from 9am-1 pm. 
Info www.sacredbirthingschool.
com

Fri, Jan 16, 3:30 & 6:30 pm 
Shanghai Circus 
Over 40 Acrobats of China 
bring the Orient to Kaua‘i in a 
fast-paced, exciting production. 
Featuring spectacular backdrops, 
beautiful costuming, and state-
of-the-art lighting, this show is 
a thrill a minute! At Kaua‘i War 
Memorial Convention Hall. $25. 
Info 877-750-4400

Jan 16 & 17, 7:30 pm Kaua‘i 
Voices Sings 
Kaua‘i Voices, presents a remark-
able musical journey of love, 

good love, bad love, new love, 
love gained, love lost. At St. 
Michael’s and All Angels Church 
in Lihu‘e. $12 adv, $15 door. Info 
482-0133, www.kauaivoices.org

Sat, Jan 17, 9am-5 pm Ka 
Moku O Manokalanipo Paani 
Makahiki 
This honors the traditional time 
of year from November through 
February when Lono the god 
of agriculture and peace ruled 
the land. One of the ways that 
Lono was honored was through 
friendly competition. We’re go-
ing to feature 10 games. Awards 
will be given. There will also be 
cultural demonstrations, com-
munity displays, a Kaua‘i made 
craft fair and ono food. At Kapa‘a 

Beach Park. Free. Info Julie 
Kanealii 635-9028, makahiki-
kauai@gmail.com

Sat, Jan 17, 11am-5 pm 
Kaua‘i Society of Artists 
Membership Show Entry 
Day 
Accepting entries for exhibi-
tion running Jan 30 to March 
6. At KSA Art Gallery, Kukui 
Grove Center. Info www.kauai-
societyofartists.org

Sun, Jan 18 Sierra Club Hike 
Polihale Beach and Queen’s 
Pond. West side, moderate 
3.5 miles round trip walk. Info 
Judy Dalton 246-9067, www.
hi.sierraclub.org/kauai



Tuesday, Thursday and 
Saturday
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CALENDAR
Jan 18-19 G.I.R.R Roller 
Derby Boot Camp 
Garden Isle Renegade Rollers 
10 Week Newbie Boot Camp. 
No experience needed. We’ll be 
teaching basic skills needed to 
get you started. We have some 
gear available for you to try. At 
Kapa‘a Skate Park. Info www.
gardenislandrenegaderollers.
com

Jan 18-25 Kaua‘i Writer’s 
Retreat 
Join award winning writer/

performer Ann Randolph or an 8 
day writer’s retreat on the North 
Shore. For more info 310-428-
2784, www.annrandolph.com

Mon, Jan 19, 6-9 pm EKK 
2015 - Music Into the Com-
munity 
The 2015 theme of Music into 
the Community is heralded in by 
the five ‘ukulele clubs from the 
island of Kaua‘i. EKK presents 
the best of Hawaiian music, 
musicians, composers, dancers 
and storytellers every Mon night 

from Jan 19 through March 23 
from 6-9 pm at the Kaua‘i Beach 
Resort Jasmine Ballroom. A 
donation at the door will treat 
you to an unforgettable evening. 
Info giac@hawaiilink.net, www.
gardenislandarts.org/news

Thurs, Jan 22, 7:30 pm An 
Evening with Judy Collins  
See Judy Collins live as part of 
her 2015 Hawaii Tour. At KCC 
PAC. Tickets: $45 general/$65 
Gold Circle. Info kauai.hawaii.
edu/pac/
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CALENDAR

You are Invited
Every Month Women gather for 
Networking, Socializing, Fun!!
HAPPY HOUR • PRIZES
Last Wednesday of Every Month
Jan 28TH • JOIN US!
Time: 5:00 to 7:00 pm
Ho’okipa Café (Located at the Puakea Golf Course 
in Lihue, near Costco)

Reservations preferred
Call  855-2552

Information Call 855-2552

Kauai Women in 
Business Roundtable

like us on

Sat, Jan 24, 9am-Noon Si-
erra Club & Surfrider Beach 
Clean Up 
Moloa‘a Beach Clean Up on 
North East Shore. Look for 
organizations’ signs. Bring 
hat and water. Gloves, bags, 
and snacks provided. Info 
Judy Dalton 246-9067, www.
hi.sierraclub.org/kauai

Jan 24-25 11th Kaua‘i Well-
ness Expo 
This year the Expo proudly 
presents Mauli Ola Hawaii 
‘Aha Kane - Celebrating Men’s 
Wellness. A forum for men’s 
health as well as Hawaiian 
cultural healing practices. 
Explore various issues facing 
our island men today, health, 
career, retirement and aging, 
and more. At Kaua‘i War 
Memorial Convention Center. 
Info 652-4328

Sun, Jan 25, 2 pm Peace on 
Your Wings. A Musical 
Ohana Arts and Honpa 
Hongwanji Mission of Hawaii 
present: Peace On Your Wings. 
An original musical inspired 
by the life of Sadako Sasaki. 
Music by Jenny Taira, Lyrics by 
Laurie Rubin. Directed by Cari 
Lee. At KCC PAC. $10/15. Info 
245-6262, ohanaarts.org

Mon, Jan 26, 6-9 pm E 
Kanikapila Kakou, Kupaoa 
- Kellen Paik and Lihau 
Hannahs Paik 
Kupaoa, one of Hawaii’s most 
popular singing couples return 
once again to the EKK stage 
with more of their award-
winning original compositions 
and wonderful music spiced 
with their signature stage 
banter. At Kaua‘i Beach Resort, 
Jasmine Ballroom. Donation 
at door. Info giac@hawaiilink.
net, www.gardenislandarts.
org/news

Tues, Jan 27, 6-8 pm Well-
Heeled! Women & Money-the 
Untapped Power 
The “Well-Heeled” workshop 
will help you take steps to move 
forward. Five financial personal-
ity types: galvanize yours. Create 
an effective money plan. Ten 
robust retirement tactics for 
women. Dodge five whopping 
mistakes that derail financial 
security. What to do next. At KCC 
OCET. Info Peggy Lake 245-8319, 
lakemr@hawaii.edu

Jan 30 - March 14, 11am-5 
pm KSA Members Show 
Art on display from the Kaua‘i 
Society of Artists. Held in their 
exhibition space in Kukui Grove. 
Closing reception and People’s 
Choice Awards on March 6, 5-8 
pm. Info www.kauaisocietyo-
fartists.org

Fri, Jan 30, 7 pm Laurie Lewis 
& Tom Rosum 
Bluegrass, Indie Folk and Swing, 
with opening act, Kirk Smart and 
Michaelle Edwards. At Church 
of the Pacific. $25/30 door. Info 
652-3823

Jan 30-31, February 1,6,7 & 
8, 5:30 pm Beyond Therapy - 
Show and Dinner  
Beyond Therapy is a hysterical 
comedy about looking for love, 
and therapy, in all the wrong 
places. Set in the early 1980s, 
Prudence and Bruce are seeking 
romance with the help of per-
sonal ads and their psychiatrists, 
who are even more disturbed 
than their patients! Doors and 
cash bar open at 5:30 pm; dinner 
at 6 and the hilarity starts at 
7. At Hukilau Lanai. Tickets are 
$60 each, with group seating 
available. Reservations req. Info 
635-3727, www.womeninthe-
atre.org



CALENDAR 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.Still Kauai’s 1st Radio Choice.
Paid for by Kuali‘i for Kaua‘i, Chair J. Carrillo • P O Box 30910, Anahola, HI 96703 • 808-652-3684 • www.kualii.com

Hau‘oli Makahiki Hou!

Councilmember

KUALI‘I
HAPPY NEW YEAR!

Happy New Year
2015

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

Sat, Jan 31, 5-9 pm Burns 
Supper 2015 
Celebrate the birthday of Rob-
ert Burns, Scotland’s renowned 
National Poet born in 1759. 
Event sponsored by the Rotary 
Club of West Kaua‘i. There is 
a dinner cost and it is table 
plated at Wranglers in Waimea. 
For tickets and information, 
Dave Walker 652-0616, dpw-
dave@hawaii.rr.com, Colleen 
at 346-1662

Mon, February 2, 6-9 pm 
E Kanikapila Kakou - Ken-
neth Makuakane and the 
Pandanus Club 
Kenneth Makuakane and the 
Pandanus Club - Alden Kaia-
okamalie and Rodney Lopez Jr. 
Plus Kane Hula Dancers from 
Halau Ke Kai o Kahiki (O’Brian 
Eselu) At Kaua‘i Beach Resort, 
Jasmine Ballroom. Donation 
at door. Info giac@hawaiilink.
net, www.gardenislandarts.
org/news

Fri, February 6, 5:30-7:30 
pm Eat Dessert First Valen-
tine’s Event 
Zonta Club of Kaua‘i Founda-
tion present 22nd Annual Eat 

Dessert First Valentine’s event. 
Delicious desserts, sugar-free 
items, fruit trays, chocolate foun-
tain, silent auction, Valentines 
prize drawing, music by Micah 
Viluan. At Kaua‘i Beach Resort. 
$25 adv/$30 door. Info Jeanette 
Bonilla 332-5654, zontakauai@
gmail.com, www.zonta-kauai.
org

February 6-7 9th Annual All 
Angels Jazz Festival 
Ukulele virtuoso Jake Shima-
bukuro and popular vocalist 
Amy Hanaialii open the Festival 
with “A Tribute to Hawaii.” He’ll 
be joined by Noel Okimoto on 
drums and Dean Taba on bass. 
“We Got the Blues” on Sat 
features Eric Bibb from Finland, 
along with the former vocalist 
for the Glen Miller Big Band, 
Valerie Duke from Tennessee. 
Joining both artists will be 
pianist and composer Matt 
Lemmler, with Dean Taba on 
bass, and Abe Lagrimas, Jr. on 
drums. Tickets $40 adv/$45 door. 
Info 245-3796, info@stmichaels-
kauai.org, www.stmichaels-
kauai.org

February 7-8 Slack & Blues 
Concerts 
All-Star Hawaiian and Blues 
musicians, Taj Mahal and the 
Hula Blues Band. Slack, Ledward 
Kaapana and Special Friends. 
Taj Mahal; Ledward Kaapana; 
Mike Kaawa; Kester Smith; 
Pancho Graham; Bobby Ingano. 
Traditional Blessing by Sabra 
Kauka. Hula by Aurora Kaawa. 
At Marriott Courtyard Kaua‘i at 
Coconut Beach. $45/$75. Info 
kuleanamusic.com, slackand-
blues.brownpapertickets.com

Sun, February 8, 8:30 & 11 
am Spirit of the Blues, Sun 
Mass  
Sun Masses will honor The Spirit 
of the Blues. A host of all–star 
musicians, soloists, and a 
24-voice choir will be featured, 
as well as William Miller, Rector 
of St. Michael’s, founder of the 
All Angels Jazz Festival, author, 
and speaker. The Jazz Masses 
are free and open to the public. 
Standing room only crowds are 
anticipated. At St. Michael & All 
Angels, Lihu‘e. Info 245-3796, 
info@stmichaels-kauai.org, 
www.stmichaels-kauai.org

many more events at www.forkauaionline.com



Page 30

NAME __________________________________________________________________

ADDRESS  _______________________________________________________________

CITY ______________________________ STATE  _______   ZIP _________________

EMAIL (OPTIONAL)  ______________________________________________________

WHY SUBSCRIBE? WE’RE FREE & YOU GET
 the latest in news, culture, people, everything that’s happening on Kaua‘i

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

barbara@ forkauaionline.com

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

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

Locations listed on for KAUA‘I 

website 

www.forkauaionline.com 

for KAUA‘I magazine

The Ka‘ie‘iewaho Channel is a daunting 60-mile passage, across 
which no early Hawaiian chief was able to launch a successful 
attack on Kaua‘i.
 It is an old Kaua‘i tradition that the bones of unsuccessful 
armies are buried in the dunes of Maha‘ulepu.
 However, it is not only war, but also peace that is called to 
mind by these sands – a remarkable act of generosity by a 
powerful early Kaua‘i chief, Kukona.
 There are well-known stories about Kamehameha’s two 
failed attempts to bring his armies across the channel. But 

once Kamehameha had Kaua‘i’s king under his control – he 
reportedly did it using subterfuge – Kukona’s ancient story 
protected the Kaua‘i king.
 Kaua‘i ali‘i ‘aimoku, or King Kukona, destroyed an invading 
army that included soldiers and chiefs from four islands. 
Kukona is said to have been the father of the better-known 
Kaua‘i ruler Manokalanipo. According to some reports, father 
and son fought the battle together.
 A warlike Big Island chief, Kalaunuiohua, had defeated kings 
on Maui, Molokai and O‘ahu, and then headed for Kaua‘i with 
those now-vassal kings and their armies. But Kukona was 
ready. Stories differ, but they suggest the four-army fleet from 
the eastern islands landed on beaches from Maha‘ulepu to 
Koloa. But when they came ashore, Kukona led them into a trap 
and defeated them, taking all four chiefs hostage.
 The battle was called Kawelewele-iwi, and it occurred at 
least two centuries before Kamehameha.
 Three of the hostage kings plotted to kill Kukona. Only 
the Maui chief, Kamaluohua, argued against the plot, saying 

Kumu Haumana

The Battle of Maha‘ulepu
by Jan TenBruggencate Kukona should not 

be harmed since 
he had spared 
their lives. 
 As a result of 
the Maui chief’s 
goodwill, Kukona 
set them all free 
and furthermore 
did not claim their 
lands “Your lands 
shall be yours to 
live in as before,” 
historian David 
Malo quotes 
Kukona as saying. 
 The subsequent 
time of tranquility, 
called Kamaluohua’s Peace or the Long Peace of Kamaluohua, 
was called on for generations afterward in truce negotiations.
 In her Hawaiian Mythology, Martha Beckwith said that many 
times in later years, Kukona’s act was “cited as precedent for 
securing a peaceful ending of hostilities.”
 Malo said Kukona’s generosity was specifically repaid 
generations later, when another Big Island chief had another 
Kaua‘i chief in his clutches.
 Said Malo: “Kamehameha I had this affair of Kukona’s in 
mind when he allowed Kaumuali‘i to live at the time he met 
him in Honolulu.”  Kaumuali‘i was Kaua‘i’s 23rd island-wide 
ruler. Kukona had been its seventh.
 The ancient stories differ rather dramatically with the 
historians telling them, but the essence of Kamaluohua’s Peace 

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

runs through them all. 
 Similarly, there are modern stories that the bones in the 
Maha‘ulepu area dunes are simply the remains of commoner 
residents of the region.
 Some suggest they are even the remains of warriors from 
one of Kamehameha’s failed efforts to invade.
 But perhaps they are burials from the great invasion called 
the Kawelewele-iwi, which led to a historic and famed peace.
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Kaua‘i 
Business 
Directory

buy local • buy Kaua‘i!

call Jill 808-634-8062 to 
advertise here
jill@forkauaionline.com

Pacific Island Financial

Call today 808-378-4433

Hawaii’s Own | Financing Growth

• New and Used 
Equipment 
Financing

• Working Capital 
Loans

Serving KAUA‘I for Over 38 Years

Foreign & Domestic Cars & Trucks

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

www.tirewarehousekauai.com
tirewarehousekauai@yahoo.com

TIRE WAREHOUSE

FOR FREE ESTIMATE 
Ask for George or Laurie

3028 Aukele St. Lihue • Industrial Park II

245-6754

Bakery

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

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

Kitchen

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

THE COMPUTER
HOSPITAL

1347 Ulu Street, Kapaa • 822-2667

Kalaheo Music & Strings

808-332-8302
www.kalaheomusicandstrings.com

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

 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

“Everything 
Bamboo… 

And Beyond”

www.bambooworks.com 808-821-8688

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

• Furniture
• Building Materials
• Home Decor

• Bamboo Clothing
• Gifts & Accessories
• Window Treatments

www.KauaiRestoration.com

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

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

Family Owned & Operated • 808-346-7344

“Quality you can clearly trust!”

Free Estimates | Licensed & Insured

(808) 631-6559

www.GardenIsleWindowCleaning.com

• Window cleaning & screen 
cleaning

• Hard water stain removal 
from glass surfaces

• Post construction window 
cleaning

• Solar panel cleaning using 
ultra-pure water

• Pressure washing
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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


