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Ho‘oulu ka ‘Ulu o Hawai‘i Nei
For years, Diane Ragone at the Breadfruit Institute has been promoting
breadfruit, or ‘ulu, as a staple with the potential to make a difference in
the most hunger-ridden parts of the globe. Story page 6
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IN FOCUS
For Kaua‘i ‘Ohana
at the County Fair
by Léo Azambuja
The Kaua‘i County Farm Bureau Fair brings together
thousands of island residents, year after year. This year’s
event, which ran from Aug. 13-26, had plenty of new
entertainment and rides.
But every year, what is most precious about attending
the fair is meeting our friends, some of whom we only see
at the annual event.
For Kaua‘i ‘ohana thanks all our friends for supporting us
in many different ways. Mahalo nui loa for believing in us
and making this newspaper a reality.

Valerie Saiki, of Wailua.

Goran Rad, of Kapa‘a.

Kellin Achuara, of Puhi.

Koa Sobrinho, of Kapa‘a.

Kong Radio’s Ron Wiley.

1996 Hawaiian Triple Crown of Surfing
Champion Kaipo Jaquias, of Puhi.

Melissa McFerrin, of the Kaua‘i Farm Bureau.

Andy and Nancy Bushnell, of Wailua.

Pat Gegen, of Kalaheo.
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Kaeo Kinoshita with his kids, Kaeia and Madison.
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One of the new attractions at this year’s fair.
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CrossFit Po‘ipu Founder Becomes Positive Role Model
By Caroline Farley
From the depths of addiction, Aaron Hoff turned his life around and developed a viable business model geared toward helping substance abusers to find purpose and strength to live more meaningful and
healthier lives.
Hoff, 41, founded CrossFit Po‘ipu two years ago, and since then the business has found its niche in creating a supportive, safe community for people to heal and build up each other.
“I basically just try to help people on a daily basis so that they don’t have to go through the hell I went
through alone,” said Hoff, describing his intent to provide a safe, structured environment for people in
recovery from addiction.
Born and raised on Kaua‘i, he describes his childhood riddled with early exposure to alcohol, drugs and
other temptations.
Too immature to understand the long-term consequences of his risky behavior, Hoff soon found himself
unable to control his addictions. Bottomed-out in a 12-step rehabilitative program, he prayed for the strength to overcome his demons. For him, that strength
would come through helping others.
Hoff changed his life for the better nearly 18 years ago, and now he
helps others to do the same.
“Everybody knows me as the sober guy,” Hoff says. “People know this
and come to me for help.”
He credits biblical verse John 15:13, “Greater love has no one than this:
to lay down one’s life for one’s friends,” as the impetus needed to redirect his energy toward helping others.
This verse became his life’s mission.
“It’s like I was wearing glasses backwards my whole life,” Hoff said. “Then I finally put them on correctly
and I could finally see.”
CrossFit Po‘ipu, accessible to all ages, is a safe haven for people of all walks of life to exercise. Hoff also
seeks to attract children. Knowing all too well the potential hazards of growing up on Kaua‘i, he said he
wants “to get to those kids before they start drifting off.”
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Relax with eServices
Manage your money 24/7! Sign up today
for any of our eServices:

Classes range in difficulty based on skill
and fitness level, offering beginner, intermediate and advanced classes. Specific programs target keiki, teens and adults for the
best experience for all.
Regardless of one’s current level of fitness
or age, CrossFit Po‘ipu aims to improve your
capacity in 10 domains, including cardiorespiratory endurance, stamina, strength,
flexibility, power, speed, coordination, agility, balance and accuracy.
On Sept. 19, CrossFit Po‘ipu will host its
second annual Ultimate Hawaiian Trail Run,
with 100 percent of the profits going toward
Aaron Hoff, in the back wearing black, turned his life
scholarships for Kaua‘i’s youth.
around 18 years ago. For the last two years, he has coSet on a 500-acre Knudsen Trust property
owned CrossFit Po‘ipu with with Jamie Pacheco, second
on the foothills of Kahili Mountain Park, the
from left, and has helped many to keep a healthy and
event will feature a 5K, 10K and 10K Team
positive outlook in life.
Run. Everyone is invited to participate.
This year’s Ultimate Hawaiian Trail Run has increased to 1,000 entries from last year’s 300 participants,
and has the help of several sponsors.
Top CrossFit athletes from around the world plan to compete, including Rich Froning, Dan Bailey, Samantha Briggs, Lauren Fisher and others.
Hoff co-owns CrossFit Po‘ipu along with Jamie Pacheco, a hard-core surfer and Brazilian jiu-jitsu fighter.
Both are certified CrossFit instructors, and run the business with the help of another five certified coaches.
CrossFit Po‘ipu is at 2827 Poipu Rd., Koloa. Visit www.crossfitpoipu.com or call (808) 652-5330 for more
information or to donate to the race.
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On the Cover: Diane Ragone, director at the Breadfruit
Institute at the National Tropical Botanical Garden, has been
leading efforts to promote breadfruit, or ‘ulu, as a staple
with the potential to address hunger in parts of the world
where it is most needed.
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On ‘Ulu and Sustainability
By Léo Azambuja
Sustainability is grounded upon a simple principle. All we need for
survival depends on our natural environment, directly or indirectly.
Here in Hawai‘i, sustainability is something we should take seriously. In the worst case scenario, a conflict of global scale, we could
easily get cut off from our food and energy supply. Chaos would soon
follow.
But we don’t need to go to war to feel the impacts of being foodand energy-dependent on Mainland and foreign markets.
We feel such impacts every day by buying food that was not locally
produced, and pumping gas in our cars or flipping the switch at home.

Editor’s Notes
It’s the money that leaves the state, going to Mainland and foreign
markets. In turn, every dollar spent on local products has a 60 percent
increase in value for circulating in the local economy.
To have an idea of how much money we lose, in 2012, the state Office of Planning and the Hawai‘i Department of Agriculture prepared
a study on food security. They concluded that replacing only 10 percent of our imported food would keep $313 million dollars in the local
economy.
This brings me to an incredible program at the National Tropical
Botanical Garden.
Under the leadership – and extensive hands-on, lifetime research
– of Diane Ragone, NTGB created the Breadfruit Institute in 2003.
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Years after perfecting cloning and propagation, the institute came
up with a Global Hunger Initiative that has a potential of putting food
on the table of populations living in the most hunger-ridden areas of
the world.
And quite sustainably, if you ask Diane.
The concept of agroforestry – intentional integration of trees and
shrubs into crop and animal farming systems – is not a novel idea. It
has been practiced around the world for centuries. It has huge environmental, economic and social benefits.
Basically, agroforestry has the ability to address hunger without
harming the environment, while promoting jobs and keeping the
money in the local economy.
Voila, sustainability!
Diane told me about incredible breadfruit agroforests in Micronesia. One of her colleagues, Craig Elevitch, surveyed 54 farms in Pohnpei, Micronesia, documenting breadfruit varieties. Some of these
farms were complex agroforest systems with usable plants in every
level – 120 different useful species.
Coincidentally, the breadfruit almost seamlessly fits into areas of
the world that suffer the most from hunger. And just one tree, conservatively producing 100 fruits per year, would generate 220 pounds of
nutrient rich, gluten-free food annually.
Since perfecting breadfruit cloning through a partner in Canada,
and finding a horticulturist that can successfully grow the clones until
they are ready to be planted on the ground, the Breadfruit Institute
has already distributed or sold tens of thousands of trees to 35 countries.
They keep looking toward the future, trying to add more varieties
to their most-valued tree specimens to be sent to rest of the world.
Here on Kaua‘i, the institute has given away more than 1,100 trees;
all free. The next event when free trees will be available is Arbor Day,
in the beginning of November. All you have to do is commit to take
care of the tree so it’ll grow properly.
If you ever had breadfruit, you know how delicious it is, apart from
an incredible run sheet of nutritional benefits.
A cooked, young breadfruit tastes like artichoke hearts. A mature
breadfruit is equivalent to a potato on steroids, with many more uses
than a regular potato. A ripe breadfruit is soft and sweet, and delicious
for dessert.
The only drawback of breadfruit is that it goes bad in one-to-three
days after being picked, if left outside. In the refrigerator, it last a little
longer. There are also a couple methods to extend its shelf life, like
submerging it in water as soon as it is picked.
But if you have a tree in your backyard, none of this is a problem. It
is basically a grocery store right outside your door.

Can We Take the Heat?

Mālie Foundation Presents:

Kaua‘i Mokihana
Festival

By Ruby Pap

Last month, I had the privilege of
speaking about climate change
amongst a distinguished panel
of experts to a packed house at
Niumalu Canoe Club. The event,
which was sponsored by Apollo

Akeakamai

Kaua‘i, proved especially poignant given the hot temperature
of the room and the high turnout
of the audience.
After a very informative talk
about the science of global
warming, greenhouse gases and
the human contribution by Dr.
Stephen Taylor, I spoke about
impacts we can expect to see in
Hawai‘i. Given the nature of the
evening’s program, we were able
to highlight temperature and
why we will experience much
more heat within our lifetimes.
Sure, natural climate variability has always existed, and we
are currently experiencing one
of the strongest El Niño events
in recorded history. This affects
temperature and precipitation
in the Pacific region. But, this
summer provides an opportunity to feel firsthand what is to
become more common due to
global warming. While the temperature climate has gone up
and down in our history, scientific studies show a clear overall
global warming trend, and the
unusual will soon become the
norm.
In its fifth report on the physical science of global climate
change, the Intergovernmental
Panel on Climate Change concludes that warming of Earth’s
climate system is unequivocal
and most of the temperature increases since the mid-20th century is “extremely likely” caused
by increased concentrations of
greenhouse gases from human
activities. The last three decades
were the warmest since 1850,
and the last 30 years were likely
the warmest 30 years in the last
1,400 years.

Ka Makahiki O
–
Na Wai Ola

a contemporary hawaiian cultural festival

This graph shows the projected timing of ‘climate departure’
for Hawai‘i when our annual average temperature will exceed the
historical bounds of past temperature variability (shaded grey).
Hawai‘i is projected to reach climate departure by 2023 under a high
greenhouse gas concentration scenario (red), and by 2050 under a
moderate scenario (yellow). Source: Mora et al 2013.
In terms of research specific to
Hawai‘i (by Safeeq, Giambelluca,
and Keener et al), air temperature has exhibited a consistent
increasing trend over the last
100 years, the rate of which has
quadrupled in the last 40 years
to over 0.3° F per decade. If the
world continues to emit greenhouse gases the way we have
been (dubbed the “business as
usual scenario”), by the year
2085, temperature will have increased by a range of 4° to 5° F.
Dr. Camilo Mora and others
from the University of Hawai‘i
recently calculated when we
will start experiencing a climate
we have never experienced before (using 1860 through 2005
as the historical period), i.e.
the “climate departure.” Under
“business as usual,” Hawai‘i is
expected to experience average air temperature extremes
exceeding the historical annual
maximum by the year 2023! If
emissions decrease to a more
intermediate level (dubbed
Representative Concentration
Pathway 4.5) this would occur
later, in 2050. Either way, it’s going to get hotter in
our own lifetime,
bringing
more
risk of disease,
extreme heat vulnerability, wildlife
habitat impacts
and others.

Mora’s sobering report also
shows that the timing of the “climate departure” is earlier for the
tropics and low income countries, pointing to the need for
developed countries, the highest
emitters of greenhouse gases, to
make serious reductions now.
Those in areas most impacted
will need to put serious funding
toward social and conservation
programs to minimize the impacts.
Back at Niumalu, toward the
end of the program Ben Sullivan (County of Kaua‘i) and Jan
TenBruggencate (Kaua‘i Island
Utility Cooperative) spoke of
the aggressive efforts on Kaua‘i
to reduce greenhouse gas emissions – highlighting that it is up
to all of us to do our part – and
every little bit counts. I would
like to personally thank Apollo
Kaua‘i for hosting and rallying
so many interested community
members. Apollo will continue
to hold monthly meetings, and
is encouraging the public to get
involved.
Visit apollokauai.com for
more information.
• 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.
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Ho‘oulu ka ‘Ulu o Hawai‘i Nei
By Léo Azambuja
A food crop that once played a major role in providing food security for
hundreds of thousands of native Hawaiians could be the key to unlock
sustainability for millions of people living in some of the most hungerridden areas in the world.
“People are starting to really recognize our food systems don’t
work, and breadfruit is a really important way in the Pacific to have
a sustainable food system in a very environmentally beneficial way,”
said Diane Ragone, director of the Breadfruit Institute at the National
Tropical Botanical Garden.
‘Ulu, the Hawaiian name for all varieties of breadfruit, is a starchy
fruit that when cooked, resembles a potato in texture and flavor, but is
a lot more versatile in the kitchen. If harvested when it’s really young,
it tastes like artichoke hearts. If left on the tree to mature further, the
fruit turns soft and sweet, and can be eaten raw.
When you look at the nutritional value of this gluten-free staple, it
is high in complex carbohydrates, rich in dietary fiber, iron, calcium,
potassium, magnesium, thiamin, niacin and vitamin A and B. It also
has a moderate glycemic index compared to potatoes, white rice and
white bread.
Reaching maturity in three to four years, a single tree producing
100 to 200 fruits per year can provide 200 to 400 pounds of food.
Ragone has been doing research on breadfruit for about 30 years,
collecting, documenting and studying hundreds of varieties from all
over the globe. Since the 1990s, people have been calling NTBG wanting breadfruit, she said.
Meanwhile, in the last few years, knowing the value and the

potential breadfruit could have
globally, NTBG partnered with a
private researcher in Canada that
does micro-propagation. From a
single breadfruit bud, thousands
of clones can be grown. Then, a private horticulturist based in California and Germany grows the clones
until they are healthy enough to be
shipped anywhere in the world.
“All these pieces started coming
together,” said Ragone, who years
ago compared world maps showing
areas most affected by hunger and
areas where breadfruit was suitable
to grow. The result was a striking similarity.
“That’s why we launched in 2009 a Global Hunger Initiative, to
really try to make these varieties available and work with partners
around the world,” she said.
Since then, the Breadfruit Institute, with the help of many domestic and foreign partners, has sold or given away more than 63,000
breadfruit trees to 35 different countries, according to Ragone.
“It’s truly an international program,” Ragone said.
In Hawai‘i alone, the institute has given away more than 8,300
trees. About 1,200 of those trees are on Kaua‘i, distributed during
events such as Arbor Day and the Kaua‘i Community Seed and Plant
Exchange.
“We wanted to get trees in the
community, and we provided the trees
free,” said Ragone, adding this year, the
institute will give away an additional
2,000 trees.
For thousands of years, Pacific
islanders have used breadfruit as part
of their daily diet. First cultivated in the
western Pacific, breadfruit spread to
Melanesia, Micronesia and Polynesia in
the last 3,000 to 4,000 years.
Jim Wiseman
Tahitians brought the Hawaiian
Léo Azambuja
variety of breadfruit, ‘ulu (the same Hawaiian word for all breadfruits), in voyaging canoes to Hawai‘i 500 to 700 years
ago. For centuries, ‘ulu played a major
role in Hawai‘i’s sustainability, contributing to a system that provided food for
hundreds of thousands. On Kaua‘i, large
groves were planted along the leeward
coasts and windward valleys. On the Big
Island, O‘ahu, Maui, Lana‘i and Molokai,
vast groves covered valleys and leeward
and windward coastal areas.
Jim Wiseman
Jim Wiseman
But in the last century, especially
Clockwise from top: Breadfruit Institute Director Diane Ragone shows a flat with 72 breadfruit
in growing urban areas, groves were cut
saplings; a mature male and a young male breadfruit, and a female breadfruit; celebrity chef Sam down, and cultivation and use declined.
Choy, Hawai‘i’s Breadfruit Ambassador; and a breadfruit salad.
Today, as much as 85 percent of
Page 6

the food consumed here is imported.
“There’s a real need for sustainability in Hawai‘i,” Ragone said.
NTBG’s affair with breadfruit started years before Ragone joined
the nonprofit. Since the 1970s, breadfruit has been NTBG’s logo. In
1978, they started a small collection, and four years later, they had 25
trees.
In 1983, while working on her PhD in horticulture at the University
of Hawai‘i, Ragone got interested in breadfruit after reading a paper
about it and learning about NTBG’s collection.
She would later move to Samoa. Over a two-year period, she collected nearly 400 accessions from 45 islands. Partnering with NTBG,
she brought those plants to Hawai‘i. Using a traditional root-shoot
propagation method, she was able to grow about 30 percent of them
at NTBG. In the mid-1990s, another 150 accessions were documented
and collected.
“We have the world’s largest collection of breadfruit, over 120 varieties – 285 trees on Maui, 45 trees here. And we have varieties that
are now rare or extinct on their home island,” Ragone said.
The main reason to create the collection was conservation, she
said. There has been a drastic reduction in breadfruit diversity because of cultural changes, powerful storms and sea-level rising.
In 2003, because of NTBG’s large collection of breadfruit, they
founded the Breadfruit Institute. The institute’s mission is to promote
the conservation, study and use of breadfruit for food and reforestation.
“It’s a lot of responsibility, but it’s an incredible resource,” Ragone
said.
This month, Gov. David Ige, along with Kaua‘i Mayor Bernard Carvalho Jr. and other mayors in Hawai‘i, will proclaim September as the
month of Ho‘oulu Ka ‘Ulu o Hawai‘i Nei, or To Lift Up and Celebrate ‘Ulu
in the State of Hawai‘i.
As part of the Breadfruit vs. Potato initiative (Hawai‘i imports 57
million pounds of potato or potato products annually), celebrity chef
Sam Choy – Hawai‘i’s ‘Ulu Ambassador – will do a breadfruit cooking
demonstration at Kukui Grove Center in Lihu‘e Sept. 19, from noon to
2 p.m.
In the upcoming Arbor Day, in November, the Breadfruit Institute
will distribute free young breadfruit trees and provide information on
how to care for them.
Visit breadfruit.org for more information.

Hawai‘i Wisdom

‘A‘ohe ‘ulu e loa‘a i ka pokole o ka lou.
“No breadfruit can be reached when the picking stick is too short.”
There is no success without preparation.
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www.hawaiifarmcredit.com

A Ma‘afala variety of breadfruit tree is seen here at the National Tropical Botanical Gardens headquarters in Kalaheo. This tree was part of the first batch of 300 breadfruit trees cloned in Canada, from a
bud sent by Diane Ragone, director of the Breadfruit Institute at NTBG.

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

Learn more about V.A.S.K. and visit us at:
visitoralohasociety.org
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Hawaiian Heirloom
bracelets in solid
14k gold or sterling
silver. Fully customized,
choice of designs, with outside
and inside engraving and
lifetime enamel warranty.
Always discounted. And always
handcrafted with care and pride.

69th
Year

LIHUE • 2976 Kress St.
246-4653
RobertsJewelry.com
toll-free 877-465-3534 (GOLD LEI)

A Simple Next Level Wellness – Hydration
By Samantha Fox Olson

Located in Harbor Mall, 3501 Rice Street, Suite 2014,
Lihue, HI 96766

Ph: (808) 652-0048 Fax: (808)378-4558
Website: alohapediatricskauai.com
Same day appointments available
Now accepting new patients

Meditation Breathe, Relax, Explore…

and Discover

Your True Happiness , Success, Prosperity, Health and more!
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
Web: happyscience-kauai.org and
happinessplantingcenter.org

Happy Science Call 822-7007

Aloha Lomi
Massage Academy
Offering Quality, Affordable
Massage Certification

$35 Student Massages
Professional Massages Available

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

Establishment number is MAE 2666.
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What if I shared with you just one action step
that could positively influence your energy
levels, joint and muscle pain and athletic
performance, as well as help you lose weight?
Would you apply it?
And what if I told you this one little detail was
so easy to follow, that it truly takes barely any
energy on
your part to
adhere to.
Would it excite you?
Now I don’t know about you, but I love
getting a lot of bang for my buck. I love creating
simple refinements that provide huge results
not only in my own life, but also in the life of
those I personally help to transform.
If you are anything like me and the clients I
coach to get in the best shape of their lives, then
the answer to the above questions is a great big
YES.

FIT

HYDRATION
Water makes up about two thirds of our bodies! It is an essential
element to our health and every single cell and organ relies on water
to function. If that’s not inspiration to drink up, I’m not sure what else
is.
Some of the miraculous functions of the body demanding
water to function optimally include digestion, circulation, cellular
communication, muscular contraction and extension; and I could go
on and on.
This is not breaking news. This is a component of basic self-care.
Yet, most people reach for food and beverages that cause dehydration.
How crazy is that?!
Just a few of the many side effects of dehydration: Headaches and
migraines, hunger, exhaustion, lack of energy and muscle and joint
pains.
Again, I don’t know about you, but if I knew there may be a simple
solution to the above, requiring zero medication and costing barely
anything on a daily basis, I’d be all over it.
And the equation is easy:
1. Greatly REDUCE what you put into your body and contributes
to it working insanely hard to do something extraordinary
using with minimal effort.
What to reduce or eliminate: Soda, coffee and processed
foods, which contain high amounts of sodium.
1. INCREASE the amount of hydrating foods, beverages and
supplements that contribute to your body being optimally
hydrated.
What to increase: Local, organic and GMO-free fruits and vegetables
(watermelon, mangos, avocados, cucumbers, etc.), and natural
electrolyte supplements for those with active lifestyles (I recommend
Super Lytes).
How much water is enough water? On the average experts say eight

8oz. glasses of water a day is sufficient. For athletes drinking half of
your body weight in ounces is another measure. However, if you are
sweating and exercising your body with intensity, up to a gallon a day
may be required.
How much water are you drinking daily?
Bonus, by not confusing hunger with being thirsty you may save
yourself unwanted weight gain. If you are hungry, yet you know your
body doesn’t require more food, drink water and watch the hunger
dissipate.
Also, mid-day when you are feeling an energy dump, instead of
grabbing that caffeinated beverage, drink a couple glasses of water
and feel yourself come to life naturally.
Tips to getting the water you need:
1.

Drink a large glass of water as soon as you wake up. You can
add lemon for extra internal-cleansing and alkaline-inducing
goodness. I also like to use warm water with a splash of raw,
apple cider vinegar for a morning blessing to my body for
extra internal cleansing and metabolism boosting.

2.

Drink before you are thirsty. Once you are thirsty, your body is
already dehydrated.

3.

Bring water in a glass jar with you when you leave the house.

Keep that body hydrated!
• Samantha Fox Olson, a wealth
and wellness coach on Kaua‘i, is
helping to transform the lives of
countless people with an organic,
GMO-free lifestyle. Contact her at
samantha@kauaiyogaandfitness.
com for a free gift certificate toward your personalized transformation.

Serving the Kauai ‘Ohana Since 1992…

voted best
Kauai Made
Product
SALTY
WAHINE
New Container Hawaiian Sea Salt Seasonings
Arrival
…Visit our 10,000 Sq. Ft. Showroom
located just off Rice Street on Umi Street, Lihue

from North Carolina

MATTRESS SALE
ON PERFECT SLEEPER FACTORY OVERSTOCK AND FLOOR SAMPLES

FIRE UP THE GRILL!
QUICK ~ EASY ~ DELICIOUS

Steak with
Mango Java
Steak Rub
Ingredients:

END OF SUMMER
CLEARANCE SALE

UP TO

50% OFF

Select Living Room * Dining Room * Bedroom Furniture
Delivery & Financing Available

We Promote Quality Made in AMERICA!
Keeping Jobs in the USA!

www. alohafurniture.com
2981 Umi Street, Lihue • 246.4833 • Mon-Sat 9-6

Chuck, t-bone or your
favorite cut of beef and
Salty Wahine Mango
Java Steak Rub.
Steps:
1. Use about one (1) tablespoon of Mango Java Rub
per pound of meat, and cover the entire steak
(both sides) with the Mango Java Rub.
2. Let sit for two (2) hours or overnight to let the
coffee melt and oils to penetrate the steak.
3. Grill or broil.
4. Enjoy!

1-3529 Kaumualii Hwy 2B, Hanapepe

(808) 378-4089 • fax: (808) 442-1230

info@saltywahine.com • www.saltywahine.com

Aloha ‘Oe, Kaua‘i
By Caroline Farley
In just three short months, the island I had always dreamed of had become
my home away from home. I landed on Kaua‘i with high hopes for a summer
filled with adventure and professional development at a publication I had
only known through my online research.
Those lofty ambitions soared after I had the opportunity to speak to Barbara Bennett, For Kaua‘i’s owner and publisher. In our first telephone conversation from halfway across the globe, Barbara graciously offered me the
opportunity of a lifetime – to intern for the summer at For Kaua‘i.
I immediately accepted, trusting wholeheartedly I was onto something
very special. As high as my expectations were, I could not imagine the way
Kaua‘i would change my life, opening my mind to the possibility of a simpler life on a beautiful island, committed to sustainability and the renowned
spirit of aloha.
When I arrived on Kaua‘i, I knew I had made the right decision. I could
not help but admire the spirit of the island and the beautiful people. My first
meeting with Barbara was amazing. Her energy is electric and I could not
wait to assume some responsibility and learn from this incredible woman
who had accomplished so much. Barbara then introduced me to her editor in
chief, Léo Azambuja, who taught me so much and quickly became a trusted
friend.
My first assignment would be to deliver the publication to many distribution points all over Kaua‘i. This was a great way for me see the island, meet
people and gain insight into how things would unfold. With my first assignment complete, it was time to start writing.
I learned so much through my writing assignments. Who knew that a
mushroom farm could be an example of sustainability and a tribute to one’s

ancestral roots? It was a privilege to meet Keith Silva and learn more about
farming. It was also great to witness a true grass-roots effort to restore the
Hule‘ia watershed by stopping the invasive red mangrove from destroying
the fragile ecosystem. It was so cool to learn about Hanalei Surf School and
how they keep things fun and fresh for the all important tourist industry –
gotta love those glow in the dark surfboards! I only wish I could return in
September for CrossFit Kaua‘i’s Ultimate Trail Run and see the pride in Aaron
Hoff’s eyes as his dreams for the children of Kaua‘i come true.
For Kaua‘i also sent me on assignment to shadow at KONG Radio Station.
I met several KONG employees and was afforded a unique glimpse into the
radio industry. I was also invited to the Hawai‘i Publishers Association Governor’s Luncheon in O‘ahu. This was an incredible opportunity to visit another
island, network within the industry and meet Gov. David Ige. I also got a
chance to experience O‘ahu, go more than 100 feet below the ocean surface
in the largest commercial submarine in the world and surf the crystal clear
waters of Waikiki with Léo – check out the pic of Léo and I below!
Without reservation, I can say my summer internship at For Kaua‘i exceeded all of expectations for comprehensive professional development. I cannot
thank the people of For Kaua‘i enough for the many kindnesses extended to
me as they showed me the ropes of the magazine industry, from advertising
to writing to delivery.
I have to say however that the greatest part for me was the intangible
benefits I gained simply by living on Kaua‘i and becoming friends with Barbara, Léo and the many people of Kaua‘i who so graciously welcomed me.
On Kaua‘i I learned the meaning of many Hawaiian expressions, but none
meant so much to me as the spirit of ‘ohana I came to know by living and
working among all of you.
Mahalo to Barbara and Léo for the faith you showed in me and the opportunities you provided; my family, the Iglays, who invited me into their
home and showed me the meaning of aloha; the people of Brennecke’s
who gave me the chance to work and meet new people; Bethany and Alana,

For Kaua‘i editor Léo and me inside the largest commercial submarine
in the world, in waters off Waikiki Beach and more than 100 feet below the
surface. Behind us, an epic photobomb from the crew.
you’re awesome – thanks for taking the time to make this starstruck girl feel
at home; Uncle Mark who was there on the one night I felt homesick and
encouraged me to appreciate the moment and paddle for the big waves.
Mahalo from the bottom of this globetrotter’s heart. If you’re ever in Georgia, you’ve got friend in me.
Until we meet again, Kaua‘i!

NEW HANAPEPE LOCATION!
We have moved to our new store in
the Old Robert’s building in Hanapepe

Thank you for your continued support
Store Hours:
M-F 7:30 am-4:30 pm
Sat 7:30 am-2:00 pm
Sun Closed

CLOSED

New location Center of Hanapepe Town

PS&D NAPA AUTO PARTS

Old location West Hanapepe Town

3837 Hanapepe Road, Hanapepe • 808-335-5035
FIRST IN SERVICE & SUPPORT
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The New Hardy Street

tersection of Umi and Hardy streets. Artifacts rescued from the Lihu‘e
Plantation Mill – industrial sugar cane cutters, rollers and crushers –
adorn the center of the roundabout and celebrate our cultural roots as
a sugar plantation town.
Will more vehicles pass through a roundabout or an intersection
with stop signs within a given period of time?
MythBusters conducted comparison of the two types of intersections, and posted a short entertaining video at wimp.com/testroundabout/. The findings support the volume-handling efficiency
of roundabouts. The reduced likelihood and severity of crashes in a
roundabout and the fiscal efficiencies from reduced maintenance and
energy expenses provide strong incentives to replace signalized interPat Griffin
sections with passive roundabouts.
The Umi and Hardy streets roundabout intersection now provides peThe Hardy Street project was in the planning
stages for quite some
Sponsorship
levels
destrians with protected mid-crossing refuges for safer and more attractive
time. In 2007, the County of Kaua‘i finished the Lihu‘e Civic Center Site crosswalks. Tommy Noyes demonstrates how bicyclists easily blend in with
Diamond
(Maharlika)
Hole
Sponsor for $500
Improvements Master Plan, followed in 2008
by the Lihu‘e Town
Core cars and trucks
due to sedate speeds in the roundabout. This makes cycling

14th Annual

By Tommy Noyes

Lihu‘e, the heart of Kaua‘i, is an evolving urban center. The Kaua‘i
County Public Works Department is almost done with progressive
enhancements celebrating the historic core of the town – and the improvements will make Lihu‘e more pedestrian-friendly.
The Hardy Street roadway upgrades have already improved vehicular, pedestrian, public transportation and bicycle circulation. The proj-

Scholarship Golf Tournament

Community
ect implements complete streets concepts, and now the street is safer
and more welcoming
for allour
users,
including cars, bikes, pedestrians
Please visit
website
and transit.
for more information:
The project’s centerpiece is a well-designed roundabout at the in-

www.kauaifilipinochamber.org

email: filipinochamber@aol.com

808.651.9139

September 7 • Labor Day
Wailua Golf Course

$92,000 in
scholarship funds
have been raised
thus far

14th Annual

see Hardy
Street page 11
inHole
the street Sponsor
the preferred option
and leaves
the sidewalks for pedestrians.
Gold
(Magiting)
for
$300
Silver (Mabuhay) Hole Sponsor for $100

Entry fee $95

Scholarship Golf Tournament
September 7 • Labor Day
Wailua Golf Course

Please visit our website
for more information:

www.kauaifilipinochamber.org

email: filipinochamber@aol.com

808.651.9139

$92,000 in
scholarship funds
have been raised
thus far

Sponsorship levels
Diamond (Maharlika) Hole Sponsor for $500
Gold (Magiting) Hole Sponsor for $300
Silver (Mabuhay) Hole Sponsor for $100
Entry fee $95

IS EXPANDING OUR SERVICES!
ING

T
PRESEN

(808) 245-2006
Phone

(808) 245-9006
Fax

www.LANIBOYDUPHOLSTERY.com
COMMERCIAL

INDUSTRIAL

RESIDENTIAL

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

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

Syngenta Hawai‘i
supporting Kaua‘i agriculture
Seeds • Crop Protection
Seed Treatment • Farm Management

Hardy Street

from page 11

Urban Design Plan. The goals
of both plans were to revitalize
the Lihu‘e Civic Center, create a
pedestrian-friendly town and
incorporate alternative modes of
transportation such as bicycles
and buses.
The newly reconfigured Hardy
Street now includes two travel
lanes with a landscaped median,

back in diagonal on street parking at Wilcox Elementary School,
turn lanes, bike lanes, planter
strips and continuous sidewalks
running the entire length.
Bicyclists, pedestrians, and
people who rely on mobility assistance devices all appreciate
these traffic-calming measures.
Reducing motor vehicle speeds
adjacent to our elementary
school, library, church and civic

center increases safety by reducing the risk and severity of injuries.
This new complete street is
affecting Wilcox Elementary
School students. Get Fit Kaua‘i
collects survey data annually, tracking the number of
students walking and bicycling.
Steady increases in the number
of students using active transportation to and from Wilcox

Elementary School are anticipated.
In any case, the morning
and afternoon traffic congestion around the school during
drop-off and pick-up times has
been eased, largely due to the
roundabout accommodating
a constant flow from Umi and
Hardy streets because there are
no conflicts from trying to drive
directly across the intersection

or waiting to make a left-hand
turn.
It may take a few months for
this new aspect of Lihu‘e to be
generally accepted, but I predict
soon Hardy Street will be proudly showcased as a prime example
of good governance and planning. Mahalo to all who helped
bring this new streetscape to
reality.

Family Fun Kaua‘i Style
SMITH’S TROPICAL
PARADISE
On the Wailua River
Just off HWY 56
821-6895
smithskauai.com

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

Puakea, a Place to Call Home!
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.

A COURSE UNLIKE ANY OTHER
Poipu Bay Golf Course
Poipu
808-742-8711 or 1-800858-6300

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.

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

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.

• 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.

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

SATISFACTION
GUARANTEED!!!

Receive 10% discount by
mentioning you saw us in
ine!!!
A‘I mag201az
for K AU
y
onl
5
ber
tem
d For Sep
Goo

808-639-2353
4-1176 KUHIO HWY, KAPAA

www.kauaiautodetail.com
Wheels and Deals
M. Kawamura Farm
Enterprises, Inc.
2824 Wehe Road
Lihue, HI 96766
245-3524
FAX 245-5126
kawamurafarm.com

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

LO

CORE™ POWER HIGH ENERGY TECHNOLOGY
Try the CORE™ Alternative High Energy power tools
and feel, hear and see the difference! Quiet, Vibration
Free, Safe with Continuous Power. It’s instant trigger
start, soft grip and revolutionary CORE™ wireless motor
is not only easy, it saves time and money! Powered
with a state of the art Prismatic High-Energy Power
cell it is environmentally responsible. Get your FREE
demonstration today at Kawamura Farm Enterprises

OVER 4,000 TIRES IN STOCK
PS&D Tires is a Bridgestone/Firestone Affilated and a
Hankook Dealer. Other brands include: Fuzion & Toyo
plus more. PS&D tire experts use Hunter Computeized
Alignment machines to service your tires. Come visit us
at 4004 Rice Street or Call 245-9502 and let our friendly
staff help you with ALL your tire needs.

PS & D TIRES
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Changing Seasons, Winds of Change
By Virginia Beck

The winds of change are always unsettling, disturbing us
and upsetting our plans. For
us on Kaua‘i, we are used to
having to adapt to the weather, and change our daily routines to accommodate wind,
rain and sunshine – not to
mention the ocean conditions.
On our Pacific frontier island, we are out here amidst
the ocean deeps and the
amazing shifts of wind and
weather. Weather forces from
far away, blow about the

people from all walks of life;
every nationality, tourists, visiting families,
Honeymooners. Here, you
will meet people from all over
the globe, every culture.
How interesting it is that
we all make plans, forgetting
they are always interrupted
and altered. So we plan for
whatever may come: back to
school, luaus, jobs, getting
promoted or learning new
skills; never, ever really thinking our lives could be changed

Malamalama
globe, and here we are in the
middle of it all. The Hawaiian archipelago is a blessed
miracle. Here, under the blazing sun, we are gifted with
rain, water to nourish us all,
plants, people and other living creatures. We are truly the
fortunate islands.
Hawai‘i is water wealthy,
especially Kaua‘i. Even if we
grumble a bit, we know how
valuable and necessary it is.
So we all help each other to
prepare for whatever comes,
be it storms, or for picnics and
parties in our sunny beaches.
A community, a family, an
‘ohana, a group of people who
work and play together and
support each other.
During times of change
we hui together and provide
helping hands and support.
To me, the real beauty of
Kaua‘i is her people and the
way they help each other,
naturally looking out for visitors and strangers, helping
them find what they need.
The chance encounters with
Page 14

in a single second, and our
plans might not unfold exactly the way we thought they
would.
When our plans are halted
or we encounter obstacles, we
always seem surprised. What?
What! How could this happen?
We still believe in a world we
control, at least in our imagination.
Isn’t it funny we each think
our plan is the one will actually happen?
There are at least 7.2 billion
people out there thinking the
same thing. The chances of
our one life plan going exactly
the way we thought are pretty small. It is mostly through
fortunate accident our hard
work, diligent attentions, and
dreams turn out the way we
thought. That and a supportive community.
Sometimes the obstacles
turn us in a new direction.

Hawaiians know that when
you are in the rip current, you
don’t fight it. You go with it
and try to direct your flow to
a more desirable spot. It may
take you to a delightful new
adventure.
Kaua‘i often frustrates visitors and newcomers because
things are not like on the
Mainland. We do things differently here; and that is the
magic of it. The chance to try
new things, to get lost and
find a beautiful country road
and old houses. To wind up
at an entirely different restaurant, and try completely
new food. To meet people you
would never have met if your
original plan worked out.
Surrender doesn’t come
easily. Most of my life, God
has dragged me kicking and
screaming toward my good,
with me saying, “Wait, this
isn’t what I planned!” As I
develop some small wisdom,
I now can say, “Here we go
again!”
If you can embrace the
change, like any current, you
can use the energy to push
you onward in your life journey and see and learn more
than you could ever have
imagined.
You are surfing the waves in
the ocean of life.
And no matter what, you
are on Kaua‘i, the jewel of the
planet. That is an amazing accomplishment, big enough for
a lifetime.

• Virginia Beck, NP and Certified Trager®
Practitioner, offers Wellness Consultation, Trager Psychophysical Integration
and teaches Malama Birth Training
classes. She can be reached at 635-5618.

Pub: For Kauai
Issue: 2015
Size: 3c x 5”, 4C
(4.5417” x 5”)
DUE:

Saturday Night
Prime Rib
and Crab Buffet
$48 (Adult), $25 (kids)

Call 245-1955

Aqua Kauai Beach Resort
4331 Kauai Beach Drive, Lihue, Hawaii

Heart Health
We know you “heart” your heart, which is why it is vital to take care of
this vital organ.
“Heart disease is the leading cause of death and disability in our
country,” says Kaua‘i Medical Clinic Cardiologist John Funai, MD.
Heart disease, which includes coronary heart disease, heart attack,
congestive heart failure and congenital heart disease, is the leading
cause of death among men and women, claiming 610,000 lives each
year in the United States.

Awarded for care.
Recognized for quality.

But the real reward is a healthy you.

Heart disease can result from multiple factors, including family
history (genetic predisposition), tobacco use, diabetes, high
cholesterol, high blood pressure, a sedentary lifestyle, being
overweight or obese, or any combination of the above risk factors.
However, simple lifestyle changes – eating a healthy diet, getting
regular physical activity – can reduce the risk of heart disease by as
much as 80 percent.
“More people die of heart disease than the combined effects of
cancer, infections and accidents, yet, it is preventable,” Funai states.
“We have so much useful information and experience about how to
prevent this condition and to minimize its impact on our lives.”
Funai and other experts advise men and women to take charge of
their personal health by keeping tabs on their risk factors and making
the following adjustments:
• Eat a diet rich in vegetables, fruits, whole grains, low-fat
dairy and lean protein sources, including meat, fish, nuts
and seeds.
• Participate in at least 30 minutes of moderate physical
activity every day.
• Maintain a healthy weight.
• Manage stress levels.
• Limit alcohol consumption (no more than two drinks per
day for men and one drink per day for women).
• Get between 7 and 9 hours of sleep every night.
• If you smoke, STOP.
“Be aware of your family’s history of heart disease; if your family
has been affected by heart disease, then you may be at higher risk
of developing it too. This should motivate you to take preventive
action on your behalf,” Funai advises, adding that your primary care
physician can help you get started on any of these heart-healthy
activities.
“Additionally, in my experience, people who live long and well
are successful at maintaining a positive outlook on life,” Funai says.
“They keep and nurture strong, loving relationships with coworkers,
friends and family, and they have many varied interests, passions and
hobbies.”
Join Funai Sept. 19 for a special “Walk Around the Block with a Doc”
at Wilcox Memorial Hospital dedicated to heart health.
For more information on heart health and cardiac services at Wilcox
Health, call 245-1548 or visit wilcoxhealth.org.

When Kaua‘i’s families are healthy and happy, we’ve
done our job. We’re proud to serve our community
with health care ranked among the nation’s best.
To learn more, visit wilcoxhealth.org.

wilcoxhealth.org • 808-245-1100
Wilcox Memorial Hospital is part of Hawai‘i Pacific Health,
a not-for-profit health care network.

HOME&
GARDEN

Plant a Tree of Life – Grow ‘Ulu

PUHI PAINT

The site for your breadfruit should be sunny and have space for a
tree, that with careful pruning, you can keep to about 15-20 feet
tall and 15-20 feet wide. Make sure buildings, other trees or electric
wires are not in the way of the future tree canopy.
After picking the spot, remove all the grass within a 2-to-3 feet
wide circle. Pull out the grass by the roots; smother it with black
plastic or layers of wet newspaper.
The planting hole needs to be exactly as deep as the soil in the onegallon pot and twice as wide. Too deep and the young breadfruit
tree will “drown.” Too shallow and the roots dry out.
Keeping the root ball intact, gently lift the plant out of the pot. Set
it in the planting hole and gently firm the soil around the root ball.
Make a “mulch ring” at least 6 inches away from the trunk, using

Discover why
over
17
Discover
why
Discover
whymillion
Discover
why
overhomeowners
17 million
over
17
million
Discover
why
over
17
million
homeowners
homeowners
over
17 million
®
homeowners
trust
State
Farm
.
trusttrust
State
Farm
. .
State
Farm
homeowners

Mixing it for you for 22 years

• Custom Color
Matching
• Purdy Brushes
• Sikkens Wood
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246-8828
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0907507.1

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

HOME&
GARDEN
PLANT

compost, soil and organic matter. The mulch conserves water and
slowly releases it to the new fine feeder roots.
Water daily gently and thoroughly in the morning or evening.
Make sure to soak the original root zone and the adjacent soil area
where the fine feeder roots grow.
If the leaves are wilting, you need to water more. Once
established, your tree will need less water. Older trees can survive
in hot times and in drier areas, if they were well tended and
watered when young.
Young breadfruit trees will benefit greatly from fertilizer and
nutrients in their first year. The tree should bear fruit in two-andhalf to three years after planting.
Visit www.ntbg.org for more information.

Discover the Magic of Water Gardening

Auto • Home • Life • Retirement

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

GARDEN PONDS NURSERY
OPEN Wed-Sun 12 - 5 PM

located on Kuhio Hwy. in Kilauea
Mauka of Banana Joe’s &
Kauai Mini Golf
New Container Just Arrived
828-6400
www.gardenpondskauai.com
Call me today to discuss your options.
Some people think Allstate only protects your car. Truth is, Allstate can
also protect your home or apartment, your boat, motorcycle - even your
retirement and your life. And the more of your world you put in Good
Hands®, the more you can save.

Renee Hicks Agency
808-822-2886

4-1579 Kuhio Highway #103
Kapaa
rkh@allstate.com

Insurance subject to terms, qualifications and availability. Allstate Insurance Co. Life insurance and annuities issued by Lincoln Benefit Life
Company, Lincoln, NE, Allstate Life Insurance Company, Northbrook, IL. In New York, Allstate Life Insurance Company of New York,
Hauppauge, NY. Northbrook, IL. © 2010 Allstate Insurance Co.

96935

REMODEL

Protect your world
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Kaua‘i Chamber of Commerce
3rd Quarter Membership Meeting
September 17th, Thurs 5:30 pm

KEYNOTE SPEAKER
John White
Executive Director
Pacific Resource
Partnership

Sponsored by

early reservations for members are discounted

at the Sheraton Kauai

also presenting

Mea Ho'omana‘o
Awards
& 2016 Board of
Directors Slate

More info call: 245-7363
register online at www.kauaichamber.org

TIRE WAREHOUSE
Serving KAUA‘I for Over 38 Years

Foreign & Domestic Cars & Trucks

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

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

Win, Win!
Benefits Employees
Benefits Employers

Select Employer Group Program (SEG)
Join the other 125+ Employers and/or Associates already
enrolled in this no-cost benefit for your Employees.

Receive Name Recognition:
{ KGEFCU Website
{ KGEFCU Quarterly Newsletter
{ KGEFCU Annual Report
For more information Call 855-2942 or email lisa@kgefcu.org
Mention this ad and receive a FREE Gift
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PS&D Napa Auto Parts
Parts & Tires
First in Service & Support
Lihue
Kapaa
Hanapepe
Kalaheo
Tire Shop

245-9561
823-6211
335-5035
332-8532
245-9502

AUTO & TRUCK PARTS

Savings and
service come
standard.
808-246-0204
www.enterprise.com

Rediscover the Cottages

Kama‘aina Special Save 25%
Valid 9/1 – 11/15/15

Reservations
808-338-1625

Wayne Medeiros • Manu Medeiros • JR. Longboy

808-245-1941 • pyramidins.com
wayne.medeiros@pyramidins.com

Island Activities
Stories and photos by Caroline Farley
At Waiohai surf break in Po‘ipu, Seton Iglay, 7, of Lihu‘e, catches a wave. Seton has been surfing for as long as she can remember.
While she is looking forward to surf competitions, surfing is something she enjoys just for the fun of it.
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OFFROAD
OFFROAD ADVENTURES
l zipline harness
Zip in a traditiona Flyin Kaua ian !
or upgrade to the

s on
Ride to waterfall
rivate trails.
over 25 miles of p
!

of a lifetime !
It ’s the experience

Island Activities

MOKIHANA TRAVEL
Let the experts at Mokihana Travel Service take
care of all your bookings

Why spend hours searching?
•
•
•
•
•
•
•

At Ke Ala Hele Makalae, or The Path that Goes by the Ocean, Will King, 21, from Atlanta, Georgia,
enjoys a morning bike ride. Stretching for miles along Kaua‘i’s Eastside, the path offers a stunning
vista of Hawai‘i’s most precious resource, the Pacific Ocean. At the easily accessible paved path,
everyone can explore East Kaua‘i at their leisure. Various bike-rental shops are in the vicinity of the
path – a must do for a unique experience at your own pace.

808.742.6331
www.NaPaliRiders.com
Not only the best day of
your vacation, but possibly
one of the best days
of your lives!

photos: Erik Van Enbden

*conditions permitting

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

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

The Only Raft Company Touring
the Entire Na Pali Coast!*

•Snorkeling
•Sea

Caves
•Dolphins

Island Activities

Java Kai, in the heart of Kapa‘a Town, is a phenomenal café to unwind while enjoying great food
in an unbeatable atmosphere. Pictured are the Shark Bite espresso, granola bowl and surfer sandwich. With extra espresso, a hint of raspberry and topped with whipped cream, this drink is sure
to start your day right. The granola bowl has vanilla yogurt, almond-based granola and topped
with fresh fruit.

At Glass Beach near Port Allen on Kaua‘i’s Westside, Arizona visitors Dianna and Phillip Hegmann
and Connor Ornelas enjoy their day. Covered with various colors of sea glass and pebbles, the beach is a
heaven for anyone interested in collecting sea glass. The shore break at Glass Beach smoothed out the
glass over time, leaving a beautiful array of sea glass spread throughout the black sand.

Na Pali Explorer

Beach Landing Excursion
• land at Nualolo Kai
State Park
• 26 ft Zodiac
• $149 adult, $129 child
+ tax. Age limit 8+.

Snorkel & Sightseeing

• snorkel & sightseeing
• 48 ft raft, with a canopy
shade & bathroom
• $139 adult, $119 child
+ tax. Age limit 5+.

808.338.9999 www.napaliexplorer.com
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Kau Kau Delights
Local Chef Brings Island
Flair to Kaua‘i Grill
By Anni Caporuscio
What I love about dining at St. Regis hotels is learning how flawlessly they marry long-standing traditions present in every St.
Regis hotel with local character reflecting the people and places
they serve.
For instance, Kaua‘i Grill, St. Regis Princeville Resort’s signature restaurant, is a Jean-Georges Vongerichten-inspired restaurant. In fact, almost all St. Regis hotels feature a restaurant
inspired by the French celebrity chef.
But our St. Regis has Noelani Lei Planas as its managing chef
— and we are lucky for it. Born and raised on Kaua‘i, she recently
took the leadership position at Kaua‘i Grill, and has a unique connection to the island’s offerings for flavors.
Vongerichten is a master chef who blends traditional French
cuisine with Asian flavors. Heavy sauces typically endemic to
French food become vegetable broths and spicy oils. It’s full flavored cultural chemistry, and a painter’s pallet for food.
With Vongerichten’s menu as a starting point, Planas crafted a
new menu at Kaua‘i Grill, adding her own flair.
And it’s exceptionally delicious. Noelani personally designed
a five-course menu for us, and sommelier William Fily complemented each course with a spot-on wine pairing.
Truly dedicated to her craft as a chef and exhibiting her passion for food in all her endeavors, Planas’ story is nothing short of
extraordinary.
Now a highly accomplished chef, she started washing dishes
for the legendary Jean-Marie Josselin. From there she peeled potatoes and slowly worked her way in the kitchen to sous chef.
Living in Las Vegas for many years, she mentored with some of
the most successful and famous chefs in the industry.
Last February, she competed against 1,200 chefs in the Starwood Hot Chef and Star Mixologist Competition in Chicago.
Picked among five finalists — and being the only sous chef
among executive chefs — she cooked her way to Hot Chef winner before a crowd of 3,000 people.
Kaua‘i Grill offers world-class service and dishes. It is an indoor restaurant with an urban-contemporary setting that gazes
on the backdrop of Hanalei Bay. The restaurant has a complete
wine-tasting menu and can accommodate private events.
Kaua‘i Grill is open Tuesday to Saturday from 5:30 to 10 p.m.
The restaurant is at St. Regis Princeville Resort at 5520 Ka Haku
Rd.
Visit www.kauaigrill.com or call 826-9644 for more information or to make reservations.
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Pan Seared Scallop with Roasted Corn and Portuguese
Sausage Ragout, which chef Noelani Planas delivered
herself. This dish is exquisite and is truly a Kaua‘i signature dish. What could have been bacon became Portuguese sausage with beurre blanc. It was topped with a
tiny little Kaua‘i quail egg sunny side up. And corn two
ways! Toasted and popped! Served with a California
white wine described as “minerally.”

For dessert, a Salted Caramel Ice Cream Sundae, with
house made ice cream, of course, and served with Dow’s
20 year port.

Grilled Makaweli Tenderloin with Ginger Ali‘i Mushrooms and Soy Caramel Emulsion. A perfect cut of local
beef topped with the cutest tiny little mushrooms. The
sauce is savory and sweet, a new twist on the old sweet
soy sauces. With this, we had a Blended Sonoma County
Zinfandel.

Pan Seared Mero laid on Malaysian Chili Sauce. Chef Noelani
Planas marinated the mero (Chilean sea bass) in yogurt to
make it extra tender. It was delicately crispy on the outside
and pure white flavor on the inside. The chili sauce gave a
slight lingering spice. With this, we enjoyed a Sonoma Pinot
Noir.

Kaua‘i Grill signature cocktails, clockwise from center: Tahitian Pineapple, Ginger Margarita, Moloa‘a Mule, and Garden
Smash.

Rice Cracker Crusted Ahi Tuna with a citrus aioli green onion
sauce. Like everything at the St. Regis, attention to detail is
admirable, even down to the seven grains of sea salt on each
delicate piece of seared fish.
• Anni Caporuscio is a food lover and can be found daily at her Kapa‘a
business, Small Town Coffee.

Kau Kau Delights
Hawaiian Handmade
Popsicles
Local & Organic Flavors

Hawaii’s only

Farm to Stick Pops
Over 19 Kauai Locations at

www.OnoPops.com

Kauai Mango Honey Cream
Strawberry Lemonade • Macnut
Banana • Butter Mochi • Lilikoi
Cheesecake • Pineapple Vanilla
Chocolate Banana • Mexican
Chocolate • Kona Latte • Green
Tea • Beet Strawberry • Macnut
Brittle • Mango Habanero
Pickled Green Mango

The Lodge at Koke‘e
808-335-6061
thelodgeatkokee.net
info@thelodgeatkokee.net

Mon-Sun 9am-2:30pm
Take out until 3pm

Saddle Room

part of Wranglers Steak House, Waimea
Hours
Fri. 4:00 - 10:00 pm
Sat 11:00 - 10:00 pm
Sun 11:00 - 4:00 pm

Weekend Specials
Burgers & Beers

Grass fed Kauai beef

338-1218

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

COOL, CLEAN & COMFORTABLE
9th Island Sports Bar
& Grill

4-831 Kuhio Hwy # 206
Kapaa, HI 96746
808-822-7773

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

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

IT’S FINE DINING IN A WILD SETTING!

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

SHARE THE ALOHA

Since our humble beginnings selling ice cream out

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

lappertshawaii.com

Hukilau Lanai Restaurant
in Kapaa
Reservations
Recommended
Tues-Sun 5-9pm
822-0600
hukilaukauai.com

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

Wrangler’s Steakhouse
9852 Kaumualii Hwy
Waimea
338-1218

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

Islands’ sweet tooth. And though our business has
grown, our principles remain the same—top quality,
handmade products served with the Aloha Spirit.

Music, Cocktails & Full Menu in Lounge
Now that the Keiki are back to school, it’s pau hana
time for you… The Lobby Bar at Hukilau Lanai is just
the place to relax with nightly live music and an
impeccably crafted cocktail from Bartender John
Scott. The full menu is offered in the lounge area, so
you can kick back on the couch and still order all your
favorites!

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

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

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

Riding Metaphor Road
By Larry Feinstein
Two roads diverged in a wood, and I,
I took the one less traveled by,
And that has made all the difference.
– Robert Frost
I have absolutely no idea what is
in store for me when I pick up my
rented Harley Davidson Street Glide
on Sept. 16 in San Francisco, Calif.
Some of you likely know about my
planned solo ride through northern
California, southern Oregon and the
Pacific Coast.
Journeys on the road have long

Mind
and the
Motorcycle
been a metaphor for under the
skin, internal travel. For months, I
have been busy making arrangements, dissecting maps, booking
accommodations, generating lists,
buying gear and writing, with the
sole purpose of creating a perfectly
seamless adventure.
My meticulous planning is about
weaving a quilt of comfort that I
can draw up over my head, keeping
the inevitable unpredictability of
the road at bay. The covers will get
pulled off when I board the plane
in Lihu‘e. Early the next morning, I
will load the bike and head south to
the San Mateo Bridge. My first stop
is Yosemite Lakes, about 140 miles
east of the official start.
I am around a month out as I
write this. The next couple of weeks
will be filled with even more quilt

weaving. Names like Russian River
in Cloverdale and Salmon Run in
Neskowin and the idea of sleeping in
a safari tent in Coos Bay will tuck me
in at night. The route will get ironed
out and put into a map graphic,
tracing my daily progress. There are
only a few things left to purchase,
like a flashlight and toothbrush.
I love my habits here too much,
getting up at the same time, doing
a 25-minute meditation, brewing
a cup of black coffee, followed by
an unchanging yoga routine and
a 40-minute run. Throughout the
day, my patterns get repeated in a
thoughtless manner and time slips
by, familiarity deadening awareness.
A couple of years ago, I was feeling smothered by the repetitive nature of my life and I decided to move
to Costa Rica. I had poured my soul
into a business with great possibilities, but it withered and slipped
away. I had gotten all wrapped up
in trying to make a difference here,
feeling a little like Don Quixote in
slippahs. Island self-sufficiency was
my mantra. I worked to create a
downtown food hub for local produce and beef, but the status quo
windmill was too sturdy and the
frustration tired me.
We take ourselves with us wherever we go and after only four days
on the Nicoya Peninsula, I purchased
a return ticket. The romantic idea of

YOUR VOICE COUNTS ON HO‘IKE
the expat quickly fell away, replaced
by the harsh realities of a third
world country, so I came home to
the island I love.
The progression of the ride has
been entertaining, at least for me.
In the beginning, it seemed like a
grand idea, deserving an equally
grand presentation. I was going
to purchase two GoPro cameras,
mounting one on my helmet and
the other on the motorcycle. The
edited version would get entered
in documentary film festivals across
the country. What was I thinking?
During the course of a year, the
ride has shrunken into a more personal journey. I have had time to
think about it and its significance at
this point in my life. I have chosen
to go miles out of my comfort zone,
habit monger that I am, and take
Frost’s less traveled road. Every day
will be completely different than
the day before. Accepting the uncertainty of each moment will provide one lesson after the other. My
meticulous travel plans will likely
get disrupted more than once.
There are now even some of you
who are following this adventure of
mine, something I never imagined
at the outset. When we meet next,
I will likely be in Yosemite, anxious
to recount the beginning of my journey to you.
Go to mindandthemotorcycle.
com to make sure I don’t leave on
my ride without you.
• Email Larry at larry@mindandthemotorycle.com to become a passenger on his ride or visit www.mindandthemotorcycle.com to sign up for
daily updates.

The staff at the Kauai
Adult Day Health
Center works with you
in mind by providing
quality care, personal
enrichment and
increased self-worth.

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

(808) 643-2100 or 245-8951

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

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

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

4211 Rice Street #103, Lihue, Hawaii 96766 • ph: (808) 246-1556 • fax: (808) 246-3832 • www.hoike.org
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more people read for KAUA‘I magazine
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& online at www.ForKauaiOnline.com

WINNING IS FUN WITH
FM97ʼS THE SALE!

THE “RING” OF THE CASH REGISTER MEANS
IT’S TIME TO GUESS THE DAILY SALE PRICE!
WIN THOUSANDS IN PRIZES . . . LAS VEGAS
VACATIONS, GROCERIES, FURNITURE, FINE
DINING, TOURS & WEEKEND GETAWAYS, AND MUCH MORE!
LISTEN TO FM97 AT 96.9 OR ON-LINE AT FM97RADIO.COM
FOR COMPLETE DETAILS!
JASON AND BB
WITH A CART FULL
OF THEIR FAVORITE
EATS FROM SUEOKA’S!

WIN LAS VEGAS TRIPS FOR 2 WITH HOTEL STAY & MEALS
COURTESY OF

FM97’S “THE SALE” PRIZE SPONSORS:
• KAUAI COMMUNITY FEDERAL CREDIT UNION •

KAUAI BACKCOUNTRY ADVENTURES

• CHING YOUNG VILLAGE SHOPPING CENTER • CAFÉ PORTOFINO ITALIAN RESTAURANT
• FLOWERS FOREVER • GARDEN ISLAND FEDERAL CREDIT UNION • KUKUIULA MARKET
• M. KAWAMURA FARM

ENTERPRISES • KAUAI ATV & KOLOA ZIPLINE • GOLD EXPRESS
RESORT • PRO-AM GOLF SHOP • ASPIRE FURNITURE • SUEOKA’S
• NAPA AUTO PARTS STORES • WRANGLER’S STEAKHOUSE • KAUAI PAINT & JALOUSIE
• KAUAI COFFEE VISITOR CENTER • OCEANIC TIME WARNER CABLE • THE WINE SHOP
• LIHUE FISHING SUPPLY • DON’ S CAMERA & FINE JEWELRY • ISHIHARA MARKET
• KO’A KEA HOTEL &

Benefitting the Friends of the Children’s Justice Center of Kauai

Still Kauai’s 1st Radio Choice.

CALENDAR

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

www.forkauaionline.com
To get your event listed, enter it yourself on the web or send to
calendar@forkauaionline.com • 808-652-2802
Sept 5 & 6 Garden Isle
Racing Association
King of the track, 2 days of
smoking hot competition at
Kaua‘i Raceway Park. Gates
at 11 am, races start at 7 pm.
$12, under 12 free, military
discount. Tickets, maps and to
register, dragrace-kauai.com
Sat, Sept 5, 8am-2 pm
Kaua‘i Island Crafters Fair
Find an amazing array of quality hand-made products from
Kaua‘i’s own crafters and artisans. At Kaua‘i Veterans Center.
Info 635-4314, kauaiparadiseheirlooms@hotmail.com
Sat, Sept 5, 9am-5 pm
Kaua‘i Marathon 2015 Keiki
Run
3 different races for all ages,
all run on the Grand Hyatt's
lawn and led by a chicken! All
competitors receive a T-shirt
and medal. Info www.thekauaimarathon.com
Sat, Sept 5, 11am-5 pm
30th Annual Art Kaua‘i
Entry Day
This year's juror is Aaron
Padilla. Director of the Honolulu Museum of Art's Spalding
House and Award Winning
Artist. Opening Reception, Fri,
Sept 18, from 5-8 pm. At KSA
Gallery at Kukui Grove Center.
Info www.kauaisocietyofartists.org
Sun, Sept 6, 5-9:30 pm
NTBG Movie Night
Pirates of the Caribbean: On
Page 28

Stranger Tides. Before the movie,
tour filming locations in Allerton
Garden. Food, drinks, and movie
snacks available for purchase.
Donation. Info 742-2623, ntbg.
org/tours/kauai-south/movienight
Sun, Sept 6, 6am-1 pm The
Kaua‘i Marathon and Half
Marathon 2015
Begin in Po‘ipu, the world-class
resort community at the sunny

southern end of the island and
run the first 11 miles together.
The courses are USATF certified.
Registration fee. Info www.
thekauaimarathon.com
Mon, Sept 7, 6 am Kaua‘i Filipino Chamber of Commerce
Golf Tournament
The 14th Annual Scholarship
Golf Tournament will be held at
the Wailua Golf Course. Over the
years our scholarship program
has awarded more than $92,000
to deserving Kaua‘i students. For
entry form and sponsorship info
www.kauaifilipinochamber.org
Sept 9 & 10 Kaua‘i Historical Society lecture:
'Genealogical Resources for
Hawaii Ohana'
Presented by Helen Wong
Smith, MLIS, CA, Director, Kaua‘i
Historical Society. Join us and
be inspired to start your own
genealogical research journey!
Helen will guide you to sources
of records on immigrants, mar-

You are Invited

Every Month Women gather for
Networking, Socializing, Fun!!
HAPPY HOUR • PRIZES
Last Wednesday of Every Month
September 30TH • JOIN US!
Time: 5:00 to 7:00 pm
Wahooo Seafood Grill & Bar
4-733 Kuhio Highway, Kapaa

riages, births, deaths, census
data, and land deeds pertaining
to families in the Hawaiian
Islands. Koloa School & Public
Library: Sept 9, 6-8 pm, and
Lihu‘e Public Library meeting
room: Sept 10, 2-4 pm. Light refreshments. Free. Info 245-3373,
info@kauaihistoricalsociety.org,
kauaihistoricalsociety.org
Sept 11 & 12 In Dis Life
Ohanz
2nd Annual Ho‘olaulea event
featuring food, crafts, live music,
and game booths as well as
information and support booths.
11th, 3-10 pm, and 12th,
10am-10 pm. At Waimea Canyon
School Ballpark. Info Glenn
Kapahu 212-4191, gkapahu@
yahoo.com
Fri, Sept 11, 7:30 pm Laughter Under The Stars
Featuring Augie T, Frank DeLima,
Ed Kaahea, Shar Carillo, and
Shilo Pa. Tickets $15 adv, $20
door, $25 for VIP seating includ-

ing a free Augie T CD. At Kaua‘i
War Memorial Convention Hall.
Info www.laughunderthestars.
com
Sat, Sept 12, 10am-4 pm
Princeville Library Used Book
Sale
Over 12,000 books, DVDs, CDs
and jigsaw puzzles! All children
may select one free book. After
2 pm everything is half price!
Donations appreciated. At
Princeville Library. Info princevillelibrary.com
Sat, Sept 12, Noon-4 pm
Realistic Nature Painting
Workshop
Painting workshop with Patrick
Ching. $175 includes 8x10
canvas. At Hanalei Studio. Info
www.patrickchingart.com
Sun, Sept 13 Sierra Club Hike
Open to the Public
Ho‘opi‘i Falls, East Side, 3 miles.
You'll be in for a delightful
surprise discovering this forest
trail along a river featuring two

like us on

Kauai Women in
Business Roundtable

Reservations preferred
Call 855-2552
Information Call 855-2552

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

beautiful waterfalls. Donation.
Info Vivian Hager 652-3234,
sierraclubkauai.org
Sun, Sept 13, 1-6 pm
Princeville Artisan Fair and
Concert in the Park
Local Hand made items for
sale: paintings, wood products,
ceramics, photography, fabric
art, handbags, quilts, and
pillows, clothing, scarves,
hats, shell, glass, pearls and
gemstone jewelry, and more.
Also at this event there will be
a free concert in the Park and
food options. At Princeville
Community Center. Info Susan
Giuliano 652-8586, susangiul@
yahoo.com
Sun, Sept 13, 5 pm KISS
Concert, Night and Day
Kaua‘i Island Singers Showcase
presents songs of night and
day. Ten talented singers; 20
dazzling songs; with Hank
Curtis on piano, Laine Griffith
on sax, flute and clarinet, and

CALENDAR
Cary Valentine on percussion.
Free. At All Saints Church. Info
822-0545, www.facebook.
com/KISSKauai
Thurs, Sept 17, 6-7:30 pm
Art Kaua‘i Juror Lecture
The Juror, for this year's
Exhibition is Aaron Padilla,
Director of Spalding House at
the Honolulu Museum of Art.
Besides jurying this exhibitions and selecting the award
winners, he will provide a talk
about Contemporary Art in
Hawaii. At Lihu‘e Public Library
Conference Room. Free and
Open to the Public. Info Rose
Anne Jones 228-9624, roseanne818@gmail.com, www.
kauaisocietyofartists.org
Sept 18-Oct 30, 30th Annual Art Kaua‘i
Kaua‘i's Premier Exhibition
for the visual arts on Kaua‘i.
At KSA Gallery at Kukui Grove
Center. Info www.kauaisoci-

etyofartists.org
Sat, Sept 19, 6am-12 pm
Crossfit Po‘ipu Ultimate
Hawaiian Trail Run
All of the race participants will
be running through 500 acres
of privately owned land by the
Knudsen Trust along the foothills
of Kahili Mountain Park (typically off limits to the public).
Course details will remain a
secret until the day of the race.
100% of the proceeds go to
benefit keiki scholarships. Info
652-5330, crossfitpoipu.com/
events
Sat, Sept 19, 8am-2 pm
Kaua‘i Island Crafters Fair
Find an amazing array of
quality hand-made products
from Kaua‘i’s own crafters and
artisans. At Church of the Pacific.
Info 635-4314, kauaiparadiseheirlooms@hotmail.com
Sat, Sept 19, 9 am Sierra Club

and Surfrider Beach Clean Up
Kealia Beach Clean-up in Participation of International Coastal
Clean-up Day. Meet at the lifeguard station. Bring water and
hat. Coffee, snack, gloves and
bags provided. Info Vivian Hager
652-3234, sierraclubkauai.org
Sept 19 & 21 Free Author Talk
& Book Signing Japanese
Mythology in Flim
Yoshiko Okuyama, will give a
talk on how her book helps the
reader uncover the religious and
folkloric tropes and subtexts
in popular Japanese movies.
Hanapepe Library: Sat, 19th, 1011 am, then Princeville Library:
3-4 pm, KCC, OCET 106 C/D: Mon,
21st, 12-1:30 pm then Lihu‘e
Library conference room: 5-6
pm. Info rowman.com
Sat, Sept 19, 5:30 pm 6th Annual Westin Princeville Jazz
and Wine Festival
Join us for a evening under
the stars, featuring delectable

wines, island-inspired cuisine
from the island’s top chefs and
lively jazz music. The proceeds
from the event’s annual Silent
Auction will benefit the Kaua‘i
Lifeguard Association. At Westin
Princeville, Main Lawn. $95. Info
827-8700, www.westinprinceville.com
Sept 20-26 Malie Foundation-Kaua‘i Mokihana
Festival 2015
The festival is a week-long
celebration, of Hawaiian culture
and includes, music contest,
3-day hula competition, craft fair
and workshops. At Kaua‘i Beach
Resort and locations around
Kaua‘i. Info 822-2166, cdbain@
kauai.net, www.maliefoundation.org
Mon, Sept 21, 5-8 pm International Day of Peace
This year's theme is 'Partnerships
for Peace'. Join us for potluck and
special guest speakers. Starting
at Storybook Theatre's Sparky's

garden with a candle light walk
to Hanapepe Soto Zen Temple.
Info www.storybook.org
Thurs, Sept 24, 6 pm Robert
Cazimero in Concert
Enjoy the tunes from singer Robert Cazimero. CDs for purchase.
At Kaua‘i Museum Courtyard.
$100. Reservations required. Info
245-6931, www.kauaimuseum.
org
Sept 25 & 26, 2nd Annual
Chinese Moon Cake Celebration
Storybook Theatre will host the
2nd Annual Chinese Moon Cake
Celebration They'll also have a
real Chinese Lion Dance from the
Hawaii Lion Dance Association
of Honolulu. Info 335-0712,
director@storybook.org, www.
storybook.org
Sept 25 & 27, 17th Annual
Kaua‘i Powwow
This year's theme is 'Dance
for Life' 'Powwow in Paradise'
Starting with the Outreach

School program at Lydgate
Pavilion: 25th 9-11 am. Later
on Fri evening the powwow
moves to Kapa‘a Beach Park,
where gates open at 4 pm. On
26-27th powwow festivities
continue 11am-9 pm. There
will be drumming, dancing,
storytelling, traditional foods,
silent auction, Native American
and Hawaiian arts and crafts,
and a keiki booth with games
and activities. Free. Info Kaplan
647-4285, kauaipowwow@
gmail.com, www.kauaipowwow.com
Sat, Sept 26, 6am- 2 pm
10th Annual CKTV Media
Productions Golf Tournament
This event is a fundraiser for
the Advanced Media Productions Class at Chiefess Kamakahelei Middle School in Lihu‘e.
At Wailua Golf Course. Info
Kevin Matsunaga 241-3200,
www.cktv-mediaproductions.
com

Friends of King Kaumuali‘i
You can be A Friend of Kauai’s King Kaumuali‘i
Donate towards the commission of his Statue
and Education programs.

Friends of King Kaumuali‘i is a non-profit organization made up of volunteers,
organizations and businesses committed to the vision of raising funds for the
Statue, Educating and Celebrating Kauai’s King programs and events. All of the
activities are intended to promote the legacy of the Kauai’s last King.

Yes, I want to be a Friend of King Kaumali‘i
❏ $1.00
❏ $5.00
❏ $10.00 ❏ $25.00
❏ or more _______________
Mail your donation to PO Box 956, Waimea, HI 96796. Donations online www.KauaikingKaumualii.com. Paypal available.
Name: _____________________________________________________________________________________________________________________
Company or Organization: ____________________________________________________________________________________________________
Address: ___________________________________________________________________________________________________________________
Tel: _______________________________________________________________________________________________________________________
Email: _____________________________________________________________________________________________________________________

Donate on the website and for more information go to website: www.kauaikingkaumualii.org

Royal Treatment from a King
By Jan TenBruggencate
Kaumuali‘i, the last king of Kaua‘i, belied the meme
of royals as petulant needy folks. He was a superb
host.
He had, as one would have said generations ago,
the breeding.
His father was Kaeo, the brother of Maui’s famed
Kahekili and son of Maui’s supreme chief Kekaulike.

Kumu Haumana
His mother, Kamakahelei, was the ruler of Kaua‘i.
She had succeeded Peleioholani, who had ruled
both O‘ahu and Kaua‘i.
Kaumuali‘i was just sixteen when his mother died
in 1794 and he became heir to the throne of Kaua‘i
and Ni‘ihau.
But the story of his reign, his ceding of the kingdom to Kamehameha and his death on O‘ahu in
1824 are for another time.
From the missionary Hiram Bingham, we learn of
his ability to welcome guests.
It was the summer of 1821 when Chiefess Kalakua,
a consort of Kamehameha and sister of his queen,
Ka‘ahumanu, decided to take a ship, the Tartar, to
Kaua‘i.
There were some challenging politics involved.
Kamehameha was dead. Kaumuali‘i had married into the Kamehameha dynasty through
Ka‘ahumanu, the kingdom’s regent. Kalakua was
thus his sister-in-law, but she would also be the
mother of a queen, and the grandmother of three
Hawaiian kings. She had clout.
The ship Tartar arrived off Waimea early on July 9.
Kalakua and her retainers waited on board the Tar-

tar until a proper welcome could be prepared.
A crew of 20 men was set to work slaughtering
and cooking pigs, dogs and chickens for a feast.
Kaumuali‘i and his Kaua‘i queen, Kapule, went
to the coast near the Russian Fort in the early
afternoon to meet the canoe that brought Kalakua ashore.
They “met her near the water side; and, with
ancient etiquette, they embraced each other,
joined noses … lifted up their voices and wept;
then sat down together on the sandy beach,
and in remembrance of past sorrows, or in proof
of friendship, continued crying for a time,” Bingham wrote.
Kaumuali‘i moved out of his own home, and
spread the courtyard in front with the famous
patterned makaloa mats of Ni‘ihau. He himself moved into humbler quarters and left his
home to her. At dinner time, the king personally
helped “set the feast before her.”
The next day, they enjoyed stringing fragant
yellow hala fruit into lei. And then everyone went
surfing – “the favorite amusement of all classes –
sporting in the surf.”
Not just royals got the royal treatment.
Some time later, while Liholiho, Kamehameha
II, was visiting Kaua‘i, a group of missionaries met
them at Ha‘ena after a tiring, long, cross-island hike.
The Kaua‘i king ordered a dinner made for the hikers, and as his own home had already been turned
over to Liholiho, he gave the missionaries his backup, a leaf hut.
“Spreading down their mats on the green grass
they made us a comfortable bed, then five sheets of

WHY SUBSCRIBE? WE’RE FREE & YOU GET

the latest in news, culture, people, everything that’s happening on Kaua‘i

SUBSCRIBE TODAY

NAME __________________________________________________________________
ADDRESS _______________________________________________________________
CITY ______________________________ STATE _______

ZIP _________________

beaten bark cloth were presented each of us for bed
clothes,” Bingham wrote.
Kaumuali‘i lost his kingdom, but he was clearly a
class act.
• Jan TenBruggencate
is a Kaua‘i based writer
and communications
consultant.
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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,
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Iniki survivors from 9/11/92
— Keoni & wife Kalola S. Looooove Kauai!
Pemberton Boro N.J.

website

for KAUA‘I

www.forkauaionline.com

Kaua‘i Business Directory

Cake
Pops
by Toni

Support local businesses, buy local, buy Kaua‘i
to advertise here call 808-652-2802
or email barbara@forkauaionline.com
Sales & Ser vice
New & Used Computers
PC / Mac • ALL Brands
1347 Ulu Street, Kapaa • 822-2667

THE COMPUTER
HOSPITAL

808-639-1255
“Everything
Bamboo…
And Beyond”

“Quality you can clearly trust!”

(808) 631-6559

• Window cleaning & screen
cleaning
• Hard water stain removal
from glass surfaces

• Post construction window
cleaning
• Solar panel cleaning using
ultra-pure water
• Pressure washing

Free Estimates | Licensed & Insured
www.GardenIsleWindowCleaning.com

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

Judith Ewig

Judith was born in Seattle, WA, and has
lived all over the world during her 84
years. Judy loves gourmet food, wine,
old movies, and great art work. Judy is
enjoying the activities provided at the
Regency such as water aerobics,
meditation, the exercise room, and
Jacuzzi. Judy's daughter works for
the County and has lived on Kauai
since her parents arrived in the 70s.

Call 808.246.4449 for a tour

REGENCY
AT

PUAKEA

www.regencypuakea.com

for the latest happenings on Kaua‘i
keep in touch with

for KAUA‘I
social media
facebook, instagram, twitter
www.forkauaionline.com

Reverse Mortgage Specialist
A real person, on Kauai to answer all your questions.
A REVERSE MORTGAGE allows you to access the equity in your home
without the obligation of monthly payments.

Imagine not ever having to make a mortgage payment again!
BUY a home using a REVERSE MORTGAGE and never make a mortgage payment after you close.

Call Jo King @ 651-7009

for a free no obligation consultation
Are you 62 or over and facing foreclosure... maybe I can help

I also offer conventional financing for purchase and refinance. 100% home purchase available via USDA and VA home loans.
Down payments as low as 3% on conventional purchase or refi.
Legacy Mortgage • NMLS #389862 •NMLS # 300046
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The Only Raft Company Touring
the Entire Na Pali Coast!

Snorkeling
Sea Caves
Dolphins

photo: Erik Van Enbden

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

photo: Erik Van Enbden

conditions permitting

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

Na Pali Coast

Dolphins!

Sea Caves!

