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Can you imagine spending two days sur-
rounded by the best chocolates and coffees in 
Hawai‘i, plus cool locally made craft, delicious 
food and live music?
 Well, ask those who attended the 2nd 
Annual Kaua‘i Chocolate & Coffee Festival in 
Hanapepe, Kaua‘i’s Westside Oct. 21 and 22.
 The festival featured the best chocolates 
and coffeef made on Kaua‘i, and a few from 
other islands. There were tastings, workshops 
and demonstrations going on.
 Local musicians entertained the crowd 
browsing through more than 20 booths also 
showcasing local artisans, desserts and more. 
A silent auction ran for the entire event. Just 
around the corner, Storybook Theatre offered 
activities for the keiki.
 Outside the large tent, several food trucks 
served lunch, ice cream and shave ice.
 Chocolate kudos to all who put together 
and attended the event, and especially to pre-
senters Hanapepe Economic Alliance, Hawai‘i 
Tourism Authority and Special Events Hawai‘i.

Kaua‘i 
Chocolate & 
Coffee Festival

IN FOCUS

by Léo Azambuja
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Amanda Schuller and Pate, 
of The Right Slice

Tamara Butterbaugh and Cody Ross, of Manoa Chocolate Sara Martinka, of Hawai‘i Chocolate and Cacao Association

Moloa‘a Bay Coffee and Chocolate crew, left to right, Amber McClure, 
Koloikeao Anthony, Kymy Lin, Adam Kline and Richard Lorero

Alina Spatariu, center, with Tiny Isle’s Jonathan Jay 
and Joanna Faso

Jay Yoshida, of Aloha Spice Co.
Joanna Carolan, of Aloha Spice Co., left, and 
Brandy Santos, of Aloha Chocolate Co.

Mark Furr and Tina Ferraro, of Hanalei 
Coffee Roasters

Kierynjoy Hornstein enjoying a shave ice



Try free Kasasa® checking.
•  Earn really high rates, paid each month

•  Get refunds on ATM fees, nationwide*

•  No monthly service fees, ever

•  No minimum balance to earn your rewards

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

* APY = Annual Percentage Yield.  APYs accurate as of 10/1/2015.  Rates may change after the account is opened. Minimum to open Kasasa Cash is $25.00.  If qualifications are met within each monthly qualification cycle: (1) Domestic ATM fees incurred during qualification 
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It’s easy to earn your rewards...

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

• Have at least 10 debit card purchases post and settle

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

• Be enrolled and review eStatement notice

Don’t worry if you come up short.

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

If you haven’t notice, there has been a lot of hubbub about feral 
cats on Kaua‘i lately. How did this come about?  
 I’m not sure but I do know that we have some very dedicated 
volunteers on the island who have taken their time and 
personal resources to protect and help our furry friends.

 I wrote a column in For Kaua‘i in December of last year, titled, 
Life’s Changes, which explained how I got involved with ferals.
 When I started trapping the feral cats that I had been 

What Are We Going to Do with Kaua‘i’s Feral Cats?
By Barbara Bennett, For Kaua‘i Owner and Publisher feeding in my backyard and taking them to be spayed or 

neutered at the Kaua‘i Humane Society, I realized my expenses 
were a lot more than just food.
 This has been quite an education for me from having home 
pets. There is a program called TNR – Trap, Neuter and Release 
– as it is called in the world feral cats. 
 When I was at a meeting about feral cats earlier this year 
at the County Building, I heard from another homeowner who 
was also feeding ferals. 
 He and his wife where appealing with the same concerns; 
the cost of feeding and other related costs. They where 
spending about the same amount monthly as I was, and were 

wondering how long they would 
be able to keep up with household 
expenses and children to care for.
 I have trapped and neutered 
eight females and four males. With 
eight females fixed I figured I saved our 
neighborhood from at least 41 more 
feral cats. 
 Watching these 
energetic, absolutely joyful and 
beautiful kitties play in nature and 

From the Publisher

care for each other 
has been a joy for me. 
I've watched how they 
protect each other 
from chickens and 
other threats to their 
lives. 
 Mothers, sons, 
daughters, brothers 
and sisters, they are families. 
 It is an amazing wild life they live in, and they show me how 
they appreciate my help by returning night and day for their 
food. My hope is that by feedings them they will hunt fewer 
birds and I know the field mouse 
population in my neighborhood 
has declined.
 We live on an island where 
the feral population constantly 
increases. Helping to stabilize 
the feral population, and in time 
helping it to decline is the goal 
of many people concerned with 
this island problem.

Some of the kitties that found homes through the Kaua‘i Community Cats Project, 
formerly Kaua‘i Ferals, are seen here. Cali is on the top right; on the bottom, from left to 
right are Sugar, Peanut and Sweet One.
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Oishi-Larusso are the fourth generation of the Hamura fam-
ily that will one day take over Hamura Saimin. 

CONTENTS

From the Publisher  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3 
Cover Story: Food of Paradise  .  .  .  .  .  .  .  .  .  .  . 6 
Akeakamai: Birds  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10 
Health & Wellness: Breast Health  .  .  .  .  .  .  . 12 
Kau Kau: Sam's Ocean View  .  .  .  .  .  .  .  .  .  .  .  . 17 
Hawai‘i Wisdom  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 23 
Biz: Salty Wahine  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 28 
Kaua‘i Business Marketplace  .  .  .  .  .  .  .  .  .  .  . 29 
Calendar  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 30 
Kumu Haumana: Hawaiian Party Food .  . 31 

OWNER PUBLISHER
Barbara Bennett 

808-652-2802 
barbara@forkauaionline .com

EDITOR IN CHIEF
Léo Azambuja 

editor@forkauaionline .com

CONTRIBUTING WRITERS
Ruby Pap, Uma Sivanathan,  

Jan TenBruggencate,  
Anni Caporuscio

SOCIAL MEDIA COORDINATOR
Honey Hunter 

calendar@forkauaionline .com

ADVERTISING
Director of Sales & Marketing
Emily Manuel • 808-651-4461 

emily@forkauaionline .com 

Sales & Marketing Consultants
Des Jaquias • 808-346-7125 

deslynn@forkauaionline .com

Jade Moss • 808-225-3094 
 jade@forkauaionline .com

Jillian King • 323-304-6532 
jillian@forkauaionline .com

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

November 2016

an award winning newspaper

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

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

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

Total payment enclosed $ ____________________

Please charge my  ❏ MC  ❏ Visa  ❏ Discover Card

Card Number  _______________________________________________________________________________

Expiration Date  ______________________  3 digit code  _____________________

Signature  __________________________________________________ Today’s Date ______________________

Credit Card Address (if different)  ___________________________________________________________________

City  _____________________________________________________  State__________ Zip _______________

Name (please print)  ___________________________________________________________________________

Address  __________________________________________________________________________________

City  _____________________________________________________  State__________ Zip _______________

It’s not always that we link pizza and politics, but it does 
happen quite often. And sadly, this presidential election has 
been the biggest, most shameless pizza party I can remember. 
 Presidential hopefuls are merely job applicants seeking to 
win over the hearts and votes of the United States electorate. 
It is the constituents who get to hire who is going to get the 
job of leading the country for the next four years. It’s a pretty 
important job, not just for us here on domestic soil, but for 
much of the world.

 Yet, it was disheartening to see how much racism, sexism, 
xenophobia, chauvinism, secrecy, lying (or perhaps sheer 
ignorance) and the list goes on, was spread by candidates going 
back way before the primaries. The only thing more depressing 
and scarier than presidential candidates showing their true 
colors was seeing how many people were willing to vote for 
them.
 The good news is it’s all over. We now have a new president, 
and we can finally focus on healing and building a better 
country. When I say this, I don’t mean economically, I mean 
socially. It’s time to renounce prejudice and help to rebuild 
a nation where everyone is born equal, just like the U.S. 
constitution states. Without prejudice, we all win.

On Food and Politics

Editor’s Notes

By Léo Azambuja

 Speaking of pizza, almost this entire issue of For Kaua‘i is 
dedicated to food. Eating good food is a catalyst for human 
relations all over the globe, and especially here in Hawai‘i. 
Food, more precisely food supply, is vital to any civilization; and 
again, especially here in Hawai‘i because it’s one of the most 
geographically isolated places in the world.
 Early Hawaiians did a pretty good job of ensuring their 
people wouldn’t go hungry. They planned meticulously how 
to ensure reliable food resources, from the early days of 
Polynesian seafaring voyagers to well into the 1800s. 
 Today, close to 90 percent of our food supply is imported. 
In case a global conflict arises, we will be in great danger of 
famine – and subsequent chaos – regardless of who wins or 
loses.
 Which reminds me how utterly important it is to keep 
lunatics off the oval office in Washington D.C.



Come into Salty Wahine retail 
factory outlet in Hanapepe and 
get recipes and the ingredients 
that will make your Turkey 
and all the fixin’s 
POP with 
Flavor.

Salty Wahine 
Gourmet Hawaiian Sea Salts

808-378-4089
SaltyWahine.com

Make Your 
Holiday 
Meals the 
BEST THEY 
CAN BE!

1-3529 Kaumualii Highway Unit 2B

open 9 am to 5 pm dailyHANAPEPE •

Bring your military ID to our retail factory 
outlet in Hanapepe during the month of 
November and receive a free bag of Hawaiian 
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• Swelling and cramping?
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Modern local Hawaiian cuisine is a combination of early Hawaiian 
foods and dishes from immigrants of different ethnicities who came 
to Hawai‘i in the last two centuries, especially during the sugar 
plantation days.
 There are countless types of food establishments on Kaua‘i where 
you can enjoy local foods. The rule of thumb for the best places 
to find local food is the smaller ma-and-pa types of restaurants. 
But Kaua‘i’s upscale restaurants and resorts also offer many dishes 
inspired by local cuisine.
 Saimin, an original Chinese noodle soup, took a Hawaiian flair 
during the sugar plantation era in early 20th century. Here, it added 
ingredients from the Japanese, Filipinos, Koreans, Portuguese and 
Hawaiians to become Hawai‘i’s first fast food dish.

From Saimin to Shave Ice, the Food of Paradise
By Léo Azambuja

see Food page 7

 Serving the public since 1952, Hamura Saimin in Lihu‘e has 
become an icon among local-food restaurants. It is always crowded 
with locals and visitors.
 “We really take pride in what we serve. There’s real goodness in 
what you’re getting,” said Lori Tanigawa, the current president of 
Hamura Saimin. She has been working at Hamura since she was 9 
years old. Her grandmother, Aiko Hamura, was the one who started 
the business. But it took her much trial and error, more than three 
renditions to finally get it going.
 “I don’t know how the word is getting out, but a lot of people 
know about this place, which is amazing, and we don’t advertise. 
We never advertise,” said Tanigawa, describing Hamura Saimin as 
“kinda like a whole in the wall” with no ambiance and very local. 
Many patrons know all the workers and are considered part of the 
family.
 “My workers, they see them, they already know what they want, 
without talking,” Tanigawa said of her regular customers.
 The family’s fourth generation, Tanigawa’s daughters and 
nephews, have been working at Hamura for many years. Tanigawa 
said she hopes they will take over the business one day, but shrugs 
and says, “You can never tell them what to do.”
 Many visitors to Hawai‘i arrive here with a checklist that 
inevitably includes attending a lū‘au. The quintessential tourist 
activity on the Islands, lū‘au are actually quite accurate when it 
comes down to basic local foods: poi, kalua pig, lomi-lomi salmon, 
sweet potato, sticky rice and haupia.
 Poi is a sour and watery paste made from taro, a plant that is the 
heart and soul of early Hawaiian society and religion. Many say you 
have to acquire a taste for it. But once you do, you’re hooked. It can 
be eaten plain or mixed with other local dishes.
 The kalua pig is prepared almost the same way as it was hundreds 
of years ago – baked underground. Traditionally, a whole pig is 
cooked for several hours in a deep pit, or imu, lined with heated lava 
rocks and banana or ti leaves, and then covered with more leaves. In 
modern lū‘au, it is usually served mixed with cabbage.
 Lomi lomi salmon is a type of ceviche made with salmon. Because 
of its tingly, vinegary taste, it pairs good with poi. Lomi lomi salmon 
is unique in a sense that despite being created after contact with the 
West – there’s no salmon in Hawai‘i – it was brought to Hawai‘i by 
Hawaiians themselves.
 More than 150 years ago, many Hawaiians left for seasonal work 
in the Pacific Northwest. A large number settled there, especially 
in Canada, where they were treated as equals by the government. 
It is believed Hawaiians living there created lomi lomi salmon and 
brought it back to the Islands.
 The ‘uala, or sweet potato, is sweet and has a deep purple hue. But 
what’s special about it, is that from the nearly 30 plants brought to 
Hawai‘i by early Polynesian settlers, it is the only one whose genetic 
make-up does not trace back to Southeast Asia. It is phonetically and 
genetically linked to South America, suggesting that at one point, 
Hawaiians and indigenous South Americans may have connected.
 The haupia is a pudding-like dessert traditionally made with 
coconut and pia, or arrowroot. Another dessert made by early 
Hawaiians is the kūlolo, a baked mixture of grated taro and coconut 
cream. Early Hawaiians considered kūlolo a delicacy.
 If you are lucky to come across ‘opihi, try it. Many ‘opihi pickers 
have lost their lives trying to pry the shells of these small limpets 

stuck in lava rocks dotting the coastline. It is that good; to die for.
 When rice is cooked properly here in Hawai‘i, it’s called “sticky 
rice.” You get the idea. This is one of the few, if not the only, states in 
the country that serves rice for breakfast. With eggs and Portuguese 
sausage, it’s a local favorite.
 Aside from the sausage, the sweet bread and the bean soup, one 
of the greatest culinary contributions from Portuguese immigrants to 
Hawai‘i is the malasada. It’s a deep-fried dough ball rolled in sugar.
 The lau lau is made of taro leaves and meat – chicken, fish, pork 
or beef. Everything is wrapped with a ti leaf, which is tied at the top 
with a string and then steamed.
 The loco moco is a rice bowl topped with a hamburger patty, a 
fried egg and gravy. Try it with two eggs.
 The manapua came from Chinese immigrants in the 19th century. 
The name comes from mea ono (cake or pastry) and pua‘a (pork). It 
started out as a baked bun filled with pork. Today, manapuas also 
have curry chicken, kalua pig, sweet potato, hot dogs and other 
fillings.
 The musubi is an iconic food of Hawai‘i. Historians say the origins 
of spam musubi goes back to Japanese-Americans locked up in 
internment camps on the Mainland during World War II. They would 
place spam over rice in baking pans, and cut it to serve. On Kaua‘i, the 
late Barbara Funamura laid claims to inventing the spam musubi in 
the 1980s in her Joni Hana Restaurant in Lihu‘e. There’s also the story 
of a Japanese woman on O‘ahu, Mitsuko Kaneshiro, who is said to 
have made spam musubi for her children and then started selling it 
in the 1980s.
 Another tasty snack is ahi poke, which is made with cubed ahi, or 
tuna, mixed with limu, ‘inamona, green onions and other spices. It 
can also have chili peppers, hot sauce, wasabi or fish eggs. Ahi is the 

Bundles of green onions to be used in the saimin at Hamura. 
Green onions were likely a Filipino contribution to this Hawaiian 
multi-ethnic ramen bowl. 

Rob Kubota is the third generation of the Kubota family working 
at Pono Market in Kapa‘a. Here he is seen getting the lau lau 
ready just prior to lunch time.

Tip Top’s famous oxtail soup.

Emily Manuel



Congratulations to our 2016 Honorees!

Abigail SantosBarbara Bennett Regina Carvalho
Na Wahine Alaka‘i O Kaua‘i

WOMEN LEADERS OF KAUA‘I

Mahalo Kaua’i for your generous support of our mission!

And a special Mahalo to our major sponsors:

Aunty Liliko’i, Ching Young Village Shopping Center, Grand Hyatt Kauai Resort & Spa, Greenery Café, Renaé Hamilton-Cambeilh, Hukilau Lanai, Kauai Island 
Finance, Kauai Mini Golf & Botanical Gardens, Kauai Realty Inc., Kauai Sea Tours, Kela’s Glass, Lappert’s Hawaii, Koloa Rum Company, Lawai Beach Resort,

Curt & Bonnie Lofstedt, Papaya’s Natural Foods, Seasport Divers, Times Supermarket, The Westin Princeville Ocean Resort Villas.

for KAUAI‘
perpetuating the culture of the island

YWCA KAUA‘I IS ON A MISSION TO EMPOWER WOMEN’S LEADERSHIP

Food
most popular kind, but many establishments also 
offer poke made with salmon, shrimp, octopus, 
lobster, squid, scallops and other fish. Of all the 
establishments selling poke on the island, the 

iconic Ishihara Market in Waimea stands out as 
one of the best.
 The shave ice may have originated in Japan, 
but it gained popularity in Hawai‘i during the 
plantation days, and today it is one of the most 

iconic local desserts. It’s simply a cone of shaved ice 
topped with flavored syrups. But it can also hide an 
ice cream scoop under the ice and have condensed 
milk drizzled over the top for a sweeter taste.
 Like many local establishments that have been 
around for a while, Hamura Saimin represents the 
Hawai‘i that locals are used to, a place where the 
real Hawai‘i happens on a daily basis.
 “We try to keep the old style here because that 
is how we are, because we are referred to as the 
local old style,” Tanigawa said. “It’s been like that 
for a long time.”

from page 6

Tip Top’s loco moco.

 Ashley Oishi-Larusso’s great-grandmother, 
Aiko Hamura, opened the restaurant in 1952.
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The new annual glossy magazine. 

A cultural magazine like no other, all about Kaua‘i the people & the ‘āina.

Available for purchase from the Kaua‘i Museum, Kōke‘e 
Museum and the Kaua‘i Veterans Museum.

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

By Léo Azambuja

Aside from the obvious reason of feeding the population, food has been a significant component of Hawaiian life since the early days of Polynesian set-
tlers more than a thousand years ago.
 Today, any holiday, party or family gathering in the Islands will certainly have an array of local foods. But to early Hawaiians, who sustained them-
selves in isolation from the rest of the world for several centuries, food was much more than just something to eat or to throw a party. It was a way of life.
 To those Hawaiians, food meant hard labor in taro fields and other food crops. It was the product of a lifetime learning and honing fishing skills. It was 
part of the taxes the commoners paid to the ali‘i, or chiefs, and it was also a bartering good. It was a central part of important religious ceremonies, being 
the offerings to Hawaiian gods.
 As hospitable as the Hawaiian environment seems, the first human settlers in the Islands likely didn’t find a large variety of foods here.
 The late historian Te Rangi Hiroa wrote in his last scholar publication, Arts and Crafts of Hawai‘i, that “the early, Menehune settlers of the Hawaiian 
Islands brought no cultivable food plants or domestic animals with them. Thus they had to depend entirely upon native plants for their vegetable foods 
and upon local birds and fishes for their proteins.”
 The indigenous flora of Hawai‘i, however, was of poor quality and insufficient nutritional value, according to Hiroa. Some of the indigenous wild food 
plants those first “Menehune settlers” may have eaten included various kinds of limu (seaweed), noni fruit, berries from ‘akala, ‘ohelo, lama and ‘ulei, 
kupala roots, fern corm, piths and leaf shoots, and leaves from ‘aku, popolo and ‘aweoweo.
 It wasn’t until after seafaring voyagers from the Society Islands arrived in Hawai‘i that food production, preparation and handling reached a whole 
new level in the Islands.
 In the National Tropical Botanical Garden in Lawa‘i, Kaua‘i’s South Shore, a section of the lush property may be relatively small in size but huge in 
importance. NTBG’s Canoe Garden houses about 27 plants known to have been brought to Hawai‘i by seafaring voyagers in their canoes. Some, such as 
the ma‘ia (banana), and the ‘ulu (breadfruit), are propagated through suckers. Hiroa wrote the presence of cultivable plants, especially the banana and 
the breadfruit, shows the Polynesians planned the sea voyages carefully with the intent of finding land to settle.
 Jon Letman, with the NTBG, said the importance of those canoe plants cannot be overstated – they were critical to the survival of the voyaging 
Polynesians.
 “Plants like kalo (taro), ‘ulu (breadfruit), ohe (bamboo), ki (ti plant), and others provided food, medicine, clothing, shelter, essential tools, and other 
objects of practical and spiritual importance,” Letman said. “Most of these so-called ‘canoe plants’ remain common today and their utility and beauty is 
well-known.”
 The Polynesians introduced at least eight plants that were used for food. These included kalo, ‘ulu, ma‘ia, niu (coconut), ‘uala (sweet potato), uhi 
(yam), pia (Polynesian arrowroot) and kō (sugar cane).
 All these plants, with the exception of the sweet potato, came from Southeast Asia. The sweet potato comes from South America, and it was likely 
introduced to Polynesia after contact between indigenous peoples. In the indigenous Peruvian language Quechua, sweet potato was called kumar. In 
most of Polynesia, it was called kumara. In Hawai‘i, the name ‘uala is phonetically close to the rest of Polynesia.
 Hiroa wrote that after these cultivated plants were introduced, the wild food plants were abandoned and only used in times of scarcity.
 “In Hawai‘i, the fertile soil, the genial climate, and the industry of the people produced a rich and abundant food supply. The people grew well-
nourished, robust, and healthy; and in physique, and intelligence they became one of the most advanced branches of the widely spread Polynesian 
people,” Hiroa wrote.
 It wasn’t just plants that the early Polynesians brought in their canoes to Hawai‘i. They also brought the domestic fowl, pigs, dogs and rats, though 
this last one was likely a stowaway.
 Some domestic fowl was trained for cock fighting, but their primary use was for food. They were also used in offerings to the gods. Hawaiians ate most 
kinds of birds found here, including sea birds, despite the fishy flavor.
 Pigs were bred in large numbers for food, for rent payment and religious offerings. Dogs were also bred in large numbers, and baked dogs were usually 
the main meat in feasts. Their teeth were used for leg ornaments in hula.
 Hawaiians also ate most kinds of freshwater and saltwater fish, octopus, squid, turtles (though not the poisonous ‘ea), crustaceans and shellfish.

Food as a Way of Life

A Hawaiian fishermen, circa 
1899.

 Hawaiian fisherman with a 
spear, circa 1890.

Bishop Museum

Bishop Museum

A Hawaiian fisherman 
retrieving fish from a small 
net, circa 1925. 

Smithsonian Museum

A Hawaiian man pounding taro to make poi, circa 1890s. Taro 
plants can be seen behind him.

 A Hawaiian fisherman 
wearing a malo and ahu 
la‘i, circa 1900. 
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12th ANNUAL GOLF TOURNAMENT
“KAUAI SPORTING ADVENTURES”

Sunday, November 20th • Poipu Bay Golf Course
Banquet Luncheon/Awards Ceremony at the Grand Hyatt Ballroom

Come dressed in a Bright Purple Aloha Shirt
And receive a FREE Mulligan!

Registration: 7am •• Shot Gun Start: 8am
Registration Deadline: November 17th

Prize for Early Bird Registration • Cost: $120 per golfer
This includes green fees, cart, lunch and awards

West Kauai Medical Center / KVMH Charitable Foundation
P.O. Box 1193 Waimea, HI 96796

(808) 338-9452 or (808) 482-0808 • skline@hhsc.org

FORMAT: 4 Person Scramble – 20% of Combined Handicap
MAXIMUM HANDICAP: Men 26 * Women 36 – USGA Rules Apply

PRIZES * PRIZES * PRIZES
$10,000 Hole in One Prize • 1 Lucky Draw For Round Trip on Island Air

Closest to pin on all par 3’s * Place Prizes * Lucky Drawings

Facebook: KVMH Charitable Foundation Golf Tournament

HURRY IN FOR INCREDIBLE BLACK FRIDAY MATTRESS SAVINGS!

Queen Sets Starting  
as low as

*Purchase a Serta® iComfort® Foresight mattress set between October 3, 2016 and November 28, 2016 and receive $200 off the mattress set. Savings are only available on the iComfort 
Foresight model. Plus, purchase any Serta iComfort® or iComfort® Hybrid mattress set between November 9, 2016 and November 28, 2016 and receive either a free standard box spring 
(same size as the mattress purchased) or up to $800 off a qualified Serta adjustable foundation. Savings offers on the adjustable foundations will vary by model and size and are available 
only with the Pivot™ iC, Motion Perfect® III and Motion Custom® II adjustable foundation models.  Maximum $1000 savings applies only to King size Foresight mattress and Motion Custom® 
II adjustable mattress sets. Offer available only on qualified purchases made at participating retailers while supplies last.  Product availability, pricing and offer dates may vary by retail 
location. Void where prohibited by law. © 2016 Serta, Inc.

FREE
BOXSPRING

$1000OR SAVE
UP TO

on Select Serta® iComfort® Adjustable 
Mattress Sets*

$1,299

Happy Holidays

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

NEW ARRIVALS

www.alohafurniture.com
Financing & Delivery Service Available

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

Nov 8th - 28th

for Kaua‘i County Council
APALLA
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Over the last few months, there’s been a lot of scary news about mosquitos spreading human 
diseases such as dengue fever, not to mention the looming threat of zika.
 Have you also heard that mosquito-borne diseases like avian malaria are killing Kaua‘i’s forest 
birds, with multiple extinctions predicted as a result? Climate change is the probable driver, 
according to a recent study by Kaua‘i scientists published in the journal Science Advances.
 “Collapsing avian community on a Hawaiian island,” published in September 2016 by Paxton 
et al documents the rapid collapse of Hawaiian honeycreeper populations on Kaua‘i and makes 
strong links between rising temperatures, rainfall changes, mosquito prevalence and disease.
 I spoke with Dr. Lisa “Cali” Crampton, Project Leader for the Kaua‘i Forest Bird Recovery 
Project, and one of the principal authors of the study about its implications.
 Forest birds keep our forest ecosystems healthy by keeping the insects that prey on plants 
in check, and in turn making sure these plants continue to capture and store water. Also, they 
pollinate and fertilize plants and trees, ensuring their long-term survival.

 Threats to bird populations from rat and cat predation, invasive weeds, and competition from 
non-native forest birds have been known for quite some time. But this new study shows that a 
“tipping point” has been crossed where temperatures in high elevation forests have increased so 
much that mosquitos carrying avian malaria are infecting more and more birds.
 Mosquitos need standing water to breed, and the higher the temperature, the faster they 
develop and reproduce. Also, with fewer hard rain-events to scour the mosquitos out of the 
streams, they have multiplied.
 Six of the seven native Hawaiian honeycreeper species are rapidly declining. The ‘akikiki and 
‘akeke‘e, both endangered, declined precipitously in the last decade, with only 468 and 945 
individuals estimated to be remaining in the wild respectively, according to the study.
 At the same time, a “range contraction” was observed for all of the native birds. Since 2000, 
four species (‘akikiki, ‘akeke‘e, ‘anianiau, and i‘iwi) experienced the most rapid range contraction 
and are now only found in a small area of the Alaka‘i Plateau.
 Two main diseases are decimating these birds. Avian pox causes lesions on feathered surfaces 
and beaks, which impedes 
the bird’s ability to perch 
on a branch or to eat. Avian 
malaria, an even worse threat, 
is caused by a blood parasite 
called plasmodium. Blood 
samples are showing a higher 
percentage of birds exposed to 
avian malaria than previously 
observed, and Honeycreepers 
are highly susceptible.
 All this points to a real need 
to control mosquitos, which 
are non-native to Hawai‘i.
 The Kaua‘i Forest Bird 
Recovery Project is embarking 
on a pilot project with the 
United States Geologic Service to examine mosquito biocontrol methods in Koke‘e streams. This 
method utilizes “mosquito dunk,” a bacillus bacteria that is highly specific to mosquitos and 

Climate Change May Become a Serious Threat to Kaua‘i’s Birds

Akeakamai

By Ruby Pap

midges, and does not affect other insects, humans or mammals. While Crampton is excited to get 
started, she said it is only a short-term solution that is very labor intensive.
 “At the end of the day we know how grave the threat is and we as conservation biologists 
would be remiss to not consider all the options, otherwise birds will be going extinct on our 
watch,” Crampton said.
 Global research in the area of mosquito control is ongoing and cutting edge, including the use 
of male sterilization techniques that could significantly suppress or eliminate the insects from 
certain areas (in Hawai‘i the mosquito is non-native and was only recently introduced in 1821). 
Some of these techniques involve bio control, some genetic engineering. In any case, deployment 
of such methods will only occur after substantial public conversation and thorough research.
 In the meantime, here are a few things we can do to help. Keep cats indoors. Reduce artificial 
mosquito breeding habitat by 
covering empty buckets or putting 
“dunk” in standing waters. Donate 
to or volunteer with KFBRP and 
other forest conservation groups. 
Lastly, stay informed about the 
issues affecting forest birds. Visit 
kauaiforestbirds.org to learn more.

• 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.

An ‘akeke‘e perches on an ‘Ohi‘a tree in Kaua‘i’s upper forest. ‘Akeke‘e have experienced a 
98 percent decline in population in the interior of its range during 2000-2012. 

An i‘iwi forages on an alani tree in Kaua‘i’s upper forest. 
Studies by Atkinson and Lapoint show 99 percent of  i‘iwi 
die after a single bite from a mosquito infected with avian 
malaria.

Lucas Behnke
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Mahalo,
Kaua‘i and 
Ni‘ihau!

www.JoAnnYukimura.com

Paid for by 
JoAnn Yukimura’s Many Friends, 

PO Box 187, Lihue 96766

Chair Michael Miranda, 
808-635-7346

Yukimura

Thank you for the 
privilege of allowing me 

to serve you on the 
Kaua`i County Council. 

It is my honor to continue 
working with you towards 

a better Kaua`i.

Dedicated and Committed.

Friends of Ross Kagawa: Chair - Warren Koga, 4117 Puaole St., Līhuʻe, HI 96766

Paid Political Advertisment

DALTON MATSUYAMA

MAHALO
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Health, Wellness & Fitness

Call Us Today!
Kalaheo: new location, 

directly across from Rainbow Plaza
2-2527 Kaumualii Hwy

www.kalaheochiropractic.com

(808) 332-5580

Jami Knox, MD, FAAP

We’ve

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

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

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

Website: alohapediatricskauai.com

New patients welcome

Same day appointments available

Moved!

Hearing Aid Center

HEAR
AGAIN!

EXPERIENCE and EVALUATE a Remarkable 
NEW TECHNOLOGY designed to let 

YOU HEAR IN NOISY ENVIRONMENTS
APPOINTMENTS ARE LIMITED! 

CALL TODAY!

246-3716

4405 Kukui Grove St #101, Lihue HI 96766

I want to share with the women and young ladies of our 
community an encapsulation of the extensive research I am 
doing on the prevention of and healing from breast cancer.
 I am very impressed with the work of Dr. Veronique 
Desaulniers, also known as Dr. V, Through her own journey of 
conquering breast cancer. In her book, “Healing Breast Cancer 
Naturally,” she outlines the seven essential steps to prevent and 
heal breast cancer. Her website is BreastCancerConqueror.com.
 Dr. V’s first recommendation is to “let food be thy medicine.” 
There are six superstar foods that greatly protect us from breast 
cancer. The first one is turmeric, or what we call olena in Hawai‘i. 
Turmeric’s long list of benefits is increased when combined with 
the second superstar, green tea.
 I make a morning tea from sliced fresh olena (very easy to 
grow here, or you can buy it at the farmer’s market or health 
food store), which is simmered in purified water for 10-20 
minutes. Then I add organic green tea to steep. I also like to add 
sliced ginger and a teabag of “Everyday Detox” by Traditional 
Medicinals. This combination is great for relieving inflammation 
and for the prevention of cancer.
 The third superstar food is freshly ground flaxseeds. They 
contain the highest amount of cancer-fighting lignans than any 
other edible plant. Flaxseeds can be purchased at one of our 
health food stores. I grind them in a small coffee grinder, along 
with sesame seeds to make a super condiment to put over rice, 
salad, whole grain cereal, pretty much any dish. You can also add 
sunflower seeds and pumpkin seeds, to boost up the nutrition 
and cancer protective qualities even more.
 The fourth superstar is the mighty walnut, which contains 

Keep Abreast of Breast Health
By Uma Sivanathan healthy omega-3s as well as antioxidants. Other great nuts are 

pistachios and mac nuts.
 Our fifth food that is a superior cancer preventer is anything in 
the cruciferous family. These include broccoli, cauliflower, cabbage, 
brussel sprouts and kale. Also, the brightly colored vegetables 
and fruits, such as carrots, cantaloupe, sweet potatoes and 
pumpkins, contain carotenoids, high in Vitamin A, which is a cancer 
preventative vitamin.
 Blueberries, raspberries, blackberries and strawberries are the 
sixth superstars in breast-cancer prevention. I like to buy the frozen 
organic berry mixture at Costco or Cost-U-Less and include them in 
our smoothies.
 Other great foods for breast-cancer prevention are whole 
grains, such as brown rice, quinoa, oatmeal and a variety of beans, 
and apples, figs and raisins. Dark, leafy greens such as bok choy, 
collards and watercress are high in vitamins and minerals and 
phytochemicals that also help prevent cancer. An important thing 
to remember is that cooking our vegetables on high heat destroys 
valuable enzymes and the qualities in the vegetables that protect us 
from cancer.
 It is also recommended that we avoid refined carbohydrates and 
large amounts of sugar found in many of our packaged and fast 
foods. Other foods to avoid are certain kinds of oils, such as corn, 
soy, peanut and cottonseed. Olive oil is a healthy choice as well as 
safflower oil, which can be used if cooking on high heat.
 Other things to avoid are smoking and second-hand smoke. Also, 
there are many studies that prove that drinking more than one glass 
of alcohol a day increases the risk of breast cancer exponentially. 
Alcohol elevates the levels of estrogen in our blood and can damage 
the liver. The liver is the organ that removes estrogen from our blood. 

High levels of certain kinds of estrogen, is proven to cause breast 
cancer.
 Another big recommendation is to eliminate toxic exposure. 
This includes the chemicals in many household cleaning 
products. Diluted vinegar makes a good alternative, as does 
baking soda.
 It is best to avoid buying skin care products, makeup and anti-
perspirants that contain parabens and aluminum. Another very 
important recommendation is to limit our exposure to electrical 
magnetic fields. This includes WiFi and cell phones held by our 
head. The cell phone heats up the brain, destroys the blood/
brain barrier and weakens the immune system. Also, do not 
carry the cell phone on the body, especially not in the bra. There 
are patented protective shields that we can put on our devices. 
Two websites to find more info are AntennaSearch.com and Bio-
Initiative.org.
 The other positive things that we can do to reduce our risks of 
breast cancer are getting enough sleep, exercising 30 minutes a 
day and taking time to completely relax and de-stress.
 Lastly, very early detection of breast cancer can be done safely 

• Uma Sivanathan is the founder and president of Mana’olana 
Center for Health and Healing. She can be contacted at 
manaolancenter@gmail.com.

County officials and community members came together 
during the ‘Paint the Town Pink” walk Oct. 26 in Līhu‘e.



Do you need help in making your Medicare choices?

Do you need life or long-term care Insurance?

Call Jason Blake
Representing most Medicare, 
Life & Long-Term Care 
insurance companies including
• Genworth
• Humana, Kaiser
• United Healthcare
• Mutual of Omaha
• AIG 
• and others

70% of Americans
will need long-term care

at some point.
Protect your family and

your assets.

On-Kauai Agent
(808) 652-5210

jblakekauai@gmail.com
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Lihue Pharmacy . Lihue Professional Pharmacy. Kapaa Pharmacy 
In 3 Locations Near You

Modern Medicine, Old Fashioned Service
Serving Kaua'i Since 2004

♦ Retail Pharmacy
♦ Professional 

Compounding
♦ Diabetic Supplies
♦ DMEPOS Accredited

 

♦ Pharmacist Review of 
Medications

♦ Vaccinations
♦ Specialty Medications
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Westside Pharmacy

Kalaheo Pharmacy
Statewide distributor of Omnipod external insulin pumps

Caring for Kauai since 1973 

Kalaheo Pharmacy
4475 Papalina Rd, 
Kalaheo

Accredited Specialty 
and Compounding and Retail Pharmacy

Our patients’ needs come first

Westside Pharmacy
1-3845 Kaumualii Hwy, 
Hanapepe

(808) 335-5342

(808) 332-6000

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

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

Health, Wellness & Fitness

Harbor Mall
2nd Floor

in Lihue

Romana’s Pilates 
Certified Studio

teaching the 
true form of Pilates

Classes and Private Lessons
Daily from 8:30am - 8:30pm

Opening Specials

Free Mat Classes for 
Veterans • Tues 2:30pm

808-635-5955 Pineapple Pilates Kauai

with thermography. This is the most accurate, earliest detection breast-screening technology. No 
harmful radiation is used and there is no painful compression of the breasts. For more information on 
thermography, go to www.healthybreasts.info.
 One final link that I feel is so important to share with all of our loved ones is thetruthaboutcancer.
com.  Their DVDs and online resources are invaluable in empowering us to be free from the fear of 
cancer.
 Knowledge makes us free!
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JOB#: HPHW-12588

If you have questions concerning this file, please contact our Production Manager immediately at 808.539.3487 

CLIENT:  Hawaii Pacific Health 
Wilcox

COLOR: 4C, non-bleed

PUB:  For Kauai 
(1/2 pg H)

RUN DATE: September 2016

BLEED: No
TRIM: 9.25"w x 5"h
LIVE: na

healthier is  
having a great doctor
At Kaua‘i Medical Clinic, we are pleased to  
offer some of the best doctors available. 

Kapa‘a Clinic 
Family Practice 822-3431
Tracey Richardson, MD

Lı-hu‘e Main Clinic
Family Practice 245-1504
Sashi Braga, MD (adults only) 

Patricia Mayer, MD

Internal Medicine 245-1504
Anne Dempsey, MD 

Erik Russell, MD

Pediatrics 245-1561
Brigitte Carreau, MD

Grace Galiza, DO

Paul Ross, MD

Carl Yu, MD

Kaua‘i Medical Clinic physicians accepting new patients:

HPHW-12588_PCP_Hz_ForKauai.indd   1 8/19/16   2:45 PMFood Safety Tips for a Healthier Holiday Season
That buffet table at your next holiday party may do more than just ruin your diet. 

Every year there are an estimated 48 million cases of foodborne illness reported in the United 
States. That comes out to about one in six people getting sick from eating foods that have 
bacteria, parasites and viruses living in them. 

What’s more, it’s estimated that of those cases, 128,000 require hospitalization, and 3,000 
result in death. 

Proper food handling and cooking practices kill most of these harmful organisms before they 
can do harm to our bodies. However, if food is undercooked or left out on countertops for too 
long, the risk for contracting a foodborne illness rises. 

Fortunately, following some simple steps can keep you and your guests from becoming sick 
due to contaminated or undercooked food:

• Wash your hands before, while and after preparing food. 

• Keep your cooking area clean. Wash knives, cutting boards and counters with hot, 
soapy water, or put dirty cooking utensils in the dishwasher and use a disinfectant on 
countertops. 

• Prevent germs found on raw meat (salmonella, E. coli) from getting onto fruits, 
vegetables and other foods by storing and preparing them separately. 

• Make sure items like meat (including chicken, turkey and pork), fish and eggs, are fully 
cooked. Once meat is cooked, put it on a clean platter, not the same one it was on when raw.

• When serving foods, keep hot foods hot (at 135 degrees or above) and cold foods cold 
(at 40 degrees or below). 

• Store leftovers right away. Refrigerate or freeze foods within two hours of preparing. 

• If you don’t plan on keeping leftovers, hot foods can be left out for four hours and cold 
foods for six hours. Discard immediately afterward. 

• When in doubt, throw it out. 

Most cases of food poisoning are mild and go away within a few days. However, some 
instances can be more serious and cause symptoms such as high fever, breathing difficulties 
and blood in your stool. 

Talk to your primary care physician if you don’t feel better after one week of at-home 
treatment.

If your physician is unavailable, or if your symptoms get worse, visit the Kaua‘i Urgent 
Care Clinic. Open seven days a week (except Thanksgiving, Christmas and New Year’s Day), 
Kaua‘i Urgent Care is proud to bring you and your entire family the best in medical care at a 
convenient location.

For more information, visit WilcoxHealth.org/UrgentCare.



Please visit our website 
for more information: 

filipinochamber.org
or call 808.651.9139

Filipino Chamber
Business Workshop
November 12
8:30 am - 12:30 pm

Aloha fellow Filipino Chamber Members! The Filipino 
Chamber will be having our monthly business workshop 
and you are invited. 

Please RSVP

Funding College
without

Going Broke

Call Nelson Secretario today! 808-245-5088

 your eligibility for 

Learn How to
DOUBLE or TRIPLE

FREE GRANT MONEY

College Funding Specialist

Syngenta Hawai‘i
supporting Kaua‘i agriculture

Seeds • Crop Protection
Seed Treatment • Farm Management

808•245•88112978 UMI STREET• LIHUE, HAWAII

OPEN TUES - SUN 
10 am - 10 pm

Wilma Bumanglag
OWNER

Hot Pot
Yakiniku Grill
Bucket Shrimp 

Sunday Brunch

MEL MANUEL
P H O T O G R A P H Y

808.212.4353

mnmbusinessservices.com

Weddings Portraits Events 
Commercial Marketing

Special Moment Video Services

ALTERNATIVE HEALTH & BEAUTY
LEILANI MAILE ESTHETICS

For a free consultation 
& to reserve your 
Ageloc Me call 808.645.0593

leilanimalieestheticsUSUI SHIKI 
RYOHO SYSTEM 

OF NATURAL 
HEALING

REIKI Natural Healing
HEALING TREATMENTS: 

Hands On, Distant, For all Situations and Environments
CLASSES AVAILABLE: First Degree  & 
Second Degree • Intensive Training 
• 12 Hours Each • Receive an 
internationally recognized certificate

808.256.8839

Kaeo Bradford: 
Reiki Master Candidate
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Win, Win!
Benefits Employees
Benefits Employers

Select Employer Group Program (SEG)

Join the other 125+ Employers and/or Associates already 
enrolled in this no-cost benefit for your Employees.

Receive Name Recognition:
 { KGEFCU Website
 { KGEFCU Quarterly Newsletter
 { KGEFCU Annual Report

For more information Call 855-2942 or email lisa@kgefcu.org
Mention this ad and receive a FREE Gift

Serving KAUA‘I for Over 38 Years

Foreign & Domestic Cars & Trucks

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

www.tirewarehousekauai.com
tirewarehousekauai@yahoo.com

TIRE WAREHOUSE

FOR FREE ESTIMATE 
Ask for George or Laurie

3028 Aukele St. Lihue • Industrial Park II

245-6754

www.dowagro.com

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

Women’s
Wellness Clinic

All Women Welcome

808-246-9577

4366 Kukui Grove Street #205, Lihue

For information call

or visit malama-pono.org

Now Accepting Patients

Wayne Medeiros • Manu Medeiros • JR. Longboy
808-245-1941 • pyramidins.com

wayne.medeiros@pyramidins.com

alexanderbaldwin.com

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

Deeply rooted  
in Hawaii,  

we’re proud to 
lend our support.

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

Kaua‘i Chamber of Commerce
Annual General Membership Meeting 
& 28th Annual Silent Auction

December 8 • 5:30 PM - 8:30 PM
Kauai Marriott Resort

Fees/Admission:
Chamber Member Rate by December 1: $60
Chamber Member Rate after December 1: $65
Non Member/Guest/At the Door: $70
KOA Sponsor/Table of 10: $600
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Kau Kau Delights
Sam’s Ocean View
Dining at Sam’s Ocean View is an Eastside experience. There’s the jillion dollar 
view: A full wall open to a line of leaning palms on the far side of a green, 
manicured lawn, the clear blue ocean with waves gently breaking in a white line 
beyond the reef, the multi-use path with cheerful people exercising, the cool 
breeze from the tradewinds.
 We watched the day turn to its nighttime colors while the almost-full moon 
rose and we sipped tropical cocktails and smiled. I often forget, immersed in the 
Eastside traffic, that Kapa‘a is actually a beach town – the ocean is right there.
 The ambiance of Sam’s place accents the colorful beach lifestyle. It inflects 
an indulgent laziness on big pillows, while also inspiring recreation and smiling. 
There are nooks for lounging and big beach art everywhere, plus warm lighting 
for when the sun sets.
 Sam’s is the perfect place for a pau hana cocktail. Happy hour is 4-6 p.m., and 
they’ve got specials to celebrate it, including the Oo La La Grilled Cheese, with 
which I’ve fallen in love. It’s brie and gorgonzola on thick slices of sourdough, 
with fig jam and a honey drizzle. It’s served with crisp green apple slices to 
cleanse your palate between each bite. On a side note, I could see my weekly 
exercise group sweating out there by the pavilion while I curled this two-hander 
grilled cheese into my face and didn’t miss them one bit. Sorry, girls.
 Their cocktail menu is legit. It’s helpfully broken into color-coded sections of 
Tropicals, Classics, Favorites and Dailies. The Kaua‘i Mai Tai is made with white 
and dark Koloa rum, fresh juices and housemade grenadine for balanced fruit 
and rum flavors, not the sticky pool bar stuff – the real deal. Their Old Fashioned 
is worthy of its name, and the Cucumber Lime Martini has been known to turn 
the non-martini drinker into a believer.
 Owner Sam Reynolds says she loves glassware, so the cocktails are served in 
their appropriate glasses. So, I raised a tiki-glass to the runners and leaned back.
 Sam herself is a restaurant veteran. Working with her partner and long-time 
restaurateur, Jill Petrarca, they have a vision for good food, family service and 
high quality.
 Sam and Jill are hands-on, whether it’s in the kitchen, inventing specials, 
mixing cocktails or greeting guests. They’re also interested in the creativity of 
their staff. For instance, Monday is pizza night, thanks to head-chef Bodhi Mack, 
who used to work at a pizza kitchen. We enjoyed another dinner special, the 
Filet Mignon: a perfectly tender generous cut of island beef served with garlic 
mashed potatoes and crispy roasted asparagus and a garlic blue cheese sauce 
with just enough power to taste without eclipsing the meal.
 What I really enjoy about Sam’s menu is that it’s different from what you will 
find elsewhere on our island. Because Sam and Jill are both well traveled and 
experienced ladies, their menu offers tastes unlike our usual island fare, and it’s 
affordable enough to return to, and fancy enough for your special occasions.
 Sam’s Ocean View is at 4-1546 Kuhio Hwy in Kapa‘a. It is open Thursday 
through Monday, with lunch from 11 a.m.-3 p.m., happy hour from 4-6 p.m., 
and dinner from 5-9 p.m. They’ve have live music two nights a week and nightly 
dinner specials.
 Check out Sam’s during the holidays; they’ll be in the spirit for sure. Visit 
samsoceanview.com for more information.

By Anni Caporuscio

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

The Filet Mignon Special is a nighttime meal, and for island-grown beef, it’s top notch.

The Fresh Island Fish Curry is one among many gluten free 
meals Sam’s offers. The fish here is fresh-caught mahi mahi 
served with coconut jasmine rice, crisp fresh veggies and 
sprinkled with sesame seeds. This is an Indian curry, so it’s 
spicy, not super coconutty, and it goes great with fish. I’m used 
to curry with chicken or lamb, but evidently a seafood curry is 
pretty common, and an indicator that I need to travel more.

 The Mai Tai is layered with 
real juices, Koloa Rum and 
orgeat, a sophisticated touch 
you just don’t get anywhere.

[left] The Crispy Cauliflower, 
seasoned and lightly breaded, 
could be the new alternative to 
fries, served with a light dipping 
sauce. Definitely add that squeeze 
of lemon for a fun bite.
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Kau Kau Delights • Sam’s Ocean View

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

Call 245-1955

Saturday Night 
Prime Rib

and Crab Buffet

$48 (Adult), $25 (kids)  

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

When you visit the Kōke'e & Waimea Canyon 
State Parks, before your hike be sure to check 

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

smoothies.

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

Portugese Bean Soup
& House made Cornbread

Makaweli Beef Menehune Burger
Chili - Kalua Plate - Loco Moco

BBreakfast all day
Amazing Pie

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

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

 and KPL & HFM

Open 7 days a week - 9am to 4pm

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

96796
+1 (808) 335-6061

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

Kauai. @halepuna.org

kokeelodge.com
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kokeelodge.com

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

HOUSEMADE CHILI, CORNBREAD & PIE

LITTLE FISH @ the Lodge

espresso • smoothies • teas
open everyday from 10–5

KokeeLodge.com

NOW OPEN!

Farm to Stick Pops

www.OnoPops.com

Hawaii’s only

Handmade Hawaiian Frozen Pops

• Local Farm Ingredients

• Made on Kaua‘i in our 
Hanama‘ulu Commercial Kitchen

• 75+ All Natural Hawaiian Flavors
Check out our flavors / locations at

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

Wishing you a 
Blessed Thanksgiving

Mondays are pizza days at Sam’s. Here is a personal size made to order Margherita 
Pizza with fresh basil and a crust that stands up for itself. What makes a pizza is the 
sauce, however, and this one is real tomato and real garlic!





Kau Kau Delights
Lappert’s Hawaii
Hanapepe
Kukui‘ula Shopping Village
Coconut Plantation Marketplace
Princeville Shopping Center

lappertshawaii.com

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

SHARE THE ALOHA

Kaua’i Marriott Resort on 
Kalapaki Beach
3610 Rice Street  
Lihue HI 96766

www.KauaiMarriott.com

808-245-5050

Thursday – Monday 5:30pm—9:30pm  

 

Breakfast Buffet 7am - 10am every day, except Sundays. 
Sunday Brunch from 7am to Noon. Brunch favorites & more 
plus “Local style” delights for $34/Adults, $17.50/Keiki 6-12, 
with “free flow champagne” $10 extra. Dinners Daily from 
5:30 - 10pm. Enjoy our Poolside Menu 11am-10pm daily & 
Happy Hour 5pm - 6pm. Entertainment: Monday, Tuesday, 
Friday, Saturday from 7pm-9pm.  
Call Direct for additional information and Reservations.

Kukui’s Restaurant

Thursday–Monday
5:30–9:30 pm

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

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

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

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

Little bit of Mexico in Kauai

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.
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Kau Kau Delights

Anuenue Café
Poipu Shopping Village 
anuenuecafe.com
808-295-0105

We offer gluten free breakfast options and breakfast 
every day until 12:30pm! Our menu features Kaua’i 
Roastery Coffee, Anahola Granola, Makaweli Meat 
Company Beef, Lawai Valley Mushrooms, and no less 
than 50% Kauai grown produce. Come discover what 
breakfast should taste like! Open daily 6am-12:30pm, 
Closed Wednesdays. Eat with Aloha!

Breakfast with Aloha

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

Shop & dine this season at Hukilau Lanai… they offer Gift 
Cards for the Restaurant, McPhees Bees local honey, 
Wally & Polei Palmeira’s classic Hawaiian Music CD, & 
Hukilau Logo wear for sale! Treat yourself to Adam’s Ahi 
Poke Nachos or a homemade dessert made with Original 
Hawaiian Chocolate Factory Chocolate… stop by the 
lounge for a bite, or call ahead for reservations. Keri Cooper

Find a Food Truck for Ono Grinds!

4370 Kukui Grove Street
Open Mon thru Fri 11-4, Saturday 11-3

Tony & Gerry invite you to 
our new mobile location

Authentic

for Over 30 Years

Italian Cooking
Serving Kauai

Support our Kauai Veterans Center 
Parking Restoration Project!

Great Location
to park your Food Truck

to inquire how to get your spot 
and join your food truck neighbors

Call 246-1135

Porky’s Kauai

808-631-3071

Waimea Craft Fair 
on Kaumualii Hwy

Friday nite - 
Art Night in 
Hanepepe

More People Read
For Kaua’i Award Winning Newspaper

monthly in print & daily on the web
all cultural, all local, all Kaua‘i

www.forkauaionline.com



“We are pround to be Americans, the greatest 
country in the world.  It is our freedoms that make  
it so, and those freedoms were won and defended 
by veterans—the men and women who put the 
ideals of our country before themselves…”

M. Kawamura  Farm Enterprises, Inc.

eeping Our PromisesK

2824 Wehe Rd., Lihue
245-3524
www.kawamurafarm.com

MEL 
RAPOZO

Mahalo
Kaua‘i!
I appreciate your support

www.melforcouncil.com
Paid for by the Friends of Mel Rapozo • 292 Makani Road, Kapaa, HI 96746 • Gerald Rapozo, Chairman

F R I E N D S  O F  J U S T I N  K O L L A R 808.639.9433
Dane Oda and Jett Jasper, co-chairs • 3-2600 Kaumualii Highway, 1300 #361 • Lihue, HI 96766

Follow us on Facebook: Friends of Justin Kollar
Twitter @JustinKollar • www.justinkollar.org

MAHALO!
Paid for by Kuali‘i for Kaua‘i, Co-Chairs D. Ibaan & L. Sanchez • www.kualii.com
P O Box 30910, Anahola, HI 96703 • 808-652-3684 • kipukai@kualii.com

WORKING HARD, SPEAKING UP & FIGHTING FOR YOU!!! 

Mahalo, Kaua‘i!

NEW YEAR’S CELEBRATION

full page
half page

call now

SAVE
SAVE

SALE!
50% OFF!

for KAUAI‘

for new advertisers

Emily Manuel 
808-651-4461
emily@forkauaionline.com

offer good through
April 2017

www.forkauaionline.com

You are Invited
Kauai Women in 

Business Roundtable

like us on

Every Month 
Women 
Gather for 
Networking, 
Socializing, 
Fun!

Call  855-2552

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

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

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

This outstanding course is backed by lush emerald 

mountains and sculpted from a rolling plateau 

eight stories above the Pacific Ocean. Nestled 

among the gentle contours of Poipu Bay. Home 

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

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

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

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

A COMMUNITY GATHERING PLACE 
ON THE NORTH SHORE

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

Family Fun Kaua‘i Style

Hawai‘i Wisdom
Le‘a ke kau ‘ai.
“The time for food is pleasing .”
One can eat with pleasure – there are no wars, just peace.

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

Kauluwai 
Yamashita, left, 
and brother 
Nohokai 
Yamashita, visiting 
from Molokai, get 
ready to dive into 
a couple of burgers 
at Kenji Burgers 
in Kapa‘a, Kaua‘i’s 
Eastside.
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Tuesday, Thursday and 
Saturday
on Channel #6 Islandwide at:
7:00 a.m., 12:00 noon, 
4:00 p.m., 7:00 p.m., 
12:00 midnight

H
G
oli
ifts

day
&

for December

Emily Manuel
emily@forkauaionline.com
808-651-4461

Advertising Opportunities in

space is limited, call or email now!

for Kaua‘i newspaper

Make your list & check it twice of all 
the wonderful things your business 
can offer to holiday shoppers – then 
advertise them in For Kaua‘i for 
the best season ever!

KAUA‘I
MADE

Call 808.246.4449 for a tour

MATT BERNABE
A

STRONG VOICE
FOR THE PEOPLE

friendsofmattbernabe@gmail.com

Mahalo from    

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

New Mexician Cuisine at 
Verde Restaurant 
page 29

The Sandy Dog
Give your pooch a spa 
treatment
page 8

FREE
FREE
FREE

CULTURE · PEOPLE · ISLAND LIFE · HEALTH · FOOD

www.ForKauaiOnline.com

for KAUAI‘

W omen

 BUSINESS
IN

8 page 
pull-out

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

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

directly to your home or PO Box

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

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

Kau Kau Delights
Zen yourself at Caffe 
Coco, page 20

Waimea Town 
Celebration
8 Page Pull-Out

FREE
FREE
FREE

CULTURE · PEOPLE · ISLAND LIFE · HEALTH · FOOD

www.ForKauaiOnline.com

for KAUAI‘

1.9412 in

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

Neide’s Salsa and Samba
Authentic Brazilian food
page 14

Galerie 103
Contemporary art 
at its best
page 14

inside

FREE
FREE
FREE

CULTURE · PEOPLE · ISLAND LIFE · HEALTH · FOOD

www.ForKauaiOnline.com

SPECIAL
FEATURE

for KAUAI‘

PAGES 15 & 16



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

KONG Radio Group
Kauai’s #1 Group of Stations

More Than 42,500 Listeners Per Week

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

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



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

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

Kauai
Humane
Society

Grow Your Business
&Help Kauai’s Animals

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

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

For more information about the Gomez’ Galley 
program, call Kaua‘i Humane Society 
at (808) 632-0610.



ASPIRE FURNITURE
Kauai’s Home Furnishing & Interior Design Destination
Featuring the new TWIN PALMS COLLECTION by Tommy Bahama

Our philosophy is really quite simple... 
to create a beautiful and lasting environment while taking you further than you dreamed you could go!

www.aspirefurniture.com

3337 Nawiliwili Rd. Lihue, HI 96766 • Phone 808-245-9015
Showroom Hours: Mon-Sat 10am - 5pm  • Closed Sundays
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As a child, Laura Cristobal Andersland liked to create salt 
rubs. She grew up and made a career in the hospitality 
industry. Meanwhile, she still kept making salt rubs. 
After retiring in 2008 from her job of 30 years, she 
started selling her salts, branded Salty Wahine, at 

farmers markets to help 
put her kids through 
college.
 But calling what 
happened next a 
retirement is a total 
misstatement. Her special 

salts became exceptionally popular, and the demand 
grew exponentially. By 2013, Salty Wahine moved into 
a retail space in Hanapepe, a sleepy Westside town 
which is home of the last place in Hawai‘i where salt is 
harvested the same way it was centuries ago.
 “We do a line of Hawaiian salts and seasonings,” Laura 
said. “We specialize in fruit infusions, se we take the local 
fruits such as guavas, pineapples, passion fruit, lychee.”
 Cooking with fruit, she said, is good because it 
tenderizes the meat. So the logical step for her was 

Kaua‘i Business Marketplace
Salty Wahine

Biz 
of the 
Month

By Léo Azambuja

to create something different, to 
infuse the salt with those tropical 
fruits.
  “It creates these beautiful salt 
crystals that look great, smell great, 
taste great and they do wonderful 
things for your food,” Laura said. 
“It just contributes to our motto of 
making eating healthy fun. It’s just 
a really fun line, everybody likes to 
cook with it.”
 Today, Salty Wahine sells dozens 
of salt rubs and flavored sugars, with the majority of the 
ingredients being from Hawai‘i.
 The three basic Hawaiian salts they offer are black lava, 
‘alaea and sea salt.
 “The black lava salt, which we hold a trademark on, is good 
for people with acid reflux or digestive issues,” said Laura, 
explaining the charcoals infused in the salt crystals absorb 
stomach acid.
  “That’s why the chefs really love Hawaiian salts,” she said. 
“They don’t just flavor your food, there’s actually medicinal 
values to them.”
 Despite key healthy minerals, original black lava salt found 
in the wild has a lot of impurities such as sulfur, which can be 
harmful to humans.

 “We actually have to make it,” Laura said of black lava 
salt. “I had to figure out a way to make black salt.” Many 
companies use coconut charcoal to create black lava 
salt, but Laura said she went a step higher by using the 
higher-grade bamboo charcoal, which also has medicinal 
purposes.
 The red ‘alaea salt packs a lot of minerals from the red 
volcanic clay that gives it its color. In any given batch, you 
can have between 60 and 81 trace minerals, according to 
Laura. It’s also lower in sodium than other sea salts, so it is 
highly ranked in the world.
 The sea salt is harvested 2,000 feet underwater, and it is 
processed as pure as it can be, without even touching the 
air.
 Over its short existence, Salty Wahine has netted 
numerous accolades, including one of Hawai‘i’s 50 Fastest 
Growing Companies in 2016, Kaua‘i Filipino Chamber 
of Commerce’s Entrepreneur of the Year in 2016, Retail 
Merchants Hawai‘i’s 2016 Retail Business of the Year and 
Fastest Growing Business of the Year, SBA 2012 Small 
Business Exporter of the Year, Pacific Edge’s 2015 Best 
Family-Run Business finalist, state and county government 
certificates, and many others.
 The business was also featured in general and trade 
publications over the years.
 Laura said she has been grooming her son, Sean, and his 
fiancée, Jessica, to take over the business, so she and her 
husband, David, can concentrate more on marketing.
 If that happens, the business will be in good hands. 
Laura said her son came up   with “some really out-of-
the-box” recipes that are just superb. He created custom 
blends for Disney Resort, the Courtyard Marriott and other 
businesses.
 “Salty Wahine will live on,” she said, with a smile 
stamped on her face.



Kaua‘i Business Marketplace

Twisted Turtles Yarn Shop
(808) 631-0911

the only full service yarn shop on Kaua'i

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

What’s
You?Bugging

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

www.gpskauai.com PCO-1482

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

THE COMPUTER
HOSPITAL

1347 Ulu Street, Kapaa • 822-2667

info@kauairestoration.com

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

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

Licensed • Certified • Insured
Free Estimates • 808-346-7344

“Quality you can clearly trust!”

Free Estimates | Licensed & Insured

(808) 631-6559

www.GardenIsleWindowCleaning.com

• Window cleaning & screen 
cleaning

• Hard water stain removal 
from glass surfaces 

• Post construction window 
cleaning

• Solar panel cleaning using 
ultra-pure water

• Pressure washing

Medical Marijuana Permits $140
Matthew Brittain, LCSW, 
Coordinating MD certification 
services hosted at 
Natural Health Clinic

Call the Hilo Office of Matthew Brittian, LCSW

808-934-7566
Not including State Fee of $38.50

doctor420.com

3093 Akahi Street in Lihue

Fee: $140 cash

Get fit fast, and enjoy all the benefits of Bikram yoga at any age!  
Students under 25  15 % Off

Feel good and get in great shape! Beginners Welcome!  
Visit our website to see our class package rates and class time

Instagram @BikramYogaKauai

Behind Lemongrass in Kapaa  
4-885 Kuhio Hwy  Kapaa

Call us at 808.823.YOGA

Your source Bikram Yoga on Kauai

KauaiBikramYoga.com

Discover the Magic of Water Gardening

GARDEN PONDS NURSERY

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

828-6400

OPEN Wed-Sun 12 - 5 PM

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

www.gardenpondskauai.com
Two Containers of Pots Have Arrived

Play Miniature Golf!
Lawai
Beach
Resort

at
Play Miniature Golf!

• Fun for beginners, a 
challenge for all ages!

• Great team building sport

• Party facilities available

240-5100 • www.lawaibeach.org

Lawai
Beach
Resort

at

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

Mr. Barney Mateo enjoys coming to the day care center because it’s “JUST 
GOOD!” Since starting in October, he has made new friends, gained new 
interests and has a more positive outlook on life. In his younger years, 
he was employed at Hale Kauai as a draftsman and later retired from the 
county as a Building Inspector.

Barney Mateo

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

www.forkauaionline.com
To get your event listed, enter it yourself on the web or 
send to calendar@forkauaionline.com • 808-652-2802
Thurs, Nov 10, 5 pm, 8th 
Annual Na Wahine Alaka‘i O 
Kaua‘i (Women Leaders of 
Kaua‘i) 
This event honors women lead-
ers who inspire, motivate and 
effect positive change. Dinner, 
silent auction and entertain-
ment. At Smith’s Tropical 
Paradise. Tables available, 
and individual tickets $75, see 
www.crowdrise.com/YW-
CAofkauai-purplepurse2016/
fundraiser/nawahine to buy. 
Info 245-5959, ywcakauai.
org/kauai-events/womens-
leadership-award

Nov 11-13, 16th Annual 
Homegrown Music Festival 
Nahko and Medicine for the 
People, Taimane, Ron Arts II, 
Oka and many more. Fri 5-10 
pm, Sat 2-10 pm, Sun noon-9 
pm. At Church of the Pacific. All 
ages, 14 and under free. Info 
and tickets 635-5556, dovepre-
sents.com/shows.htm

Nov 11-27 Hawaii Children’s 
Theatre “School of Rock” 
Shows are weekends: Fri and 
Sat at 7 pm, Sun at 4 pm. At 
Kaua‘i War Memorial Conven-
tion Hall in Lihu‘e. Info www.
hawaiichildrenstheatre.org

Sat, Nov 12, 7 am, 4th 
Annual Old Koloa Sugar 
Mill Run 
Kaua‘i’s premier 5K, 10-K, 
Half Marathon Runs, and 
non-competitive 5K Walk. Start 
in Anne Knudsen Park in Koloa. 

Breakfast will be served as the 
first finishers arrive. Registra-
tion $30-$40. Info Tom Lodico 
635-5404

Sat, Nov 12, 9am-2 pm An-
nual Holiday Craft Fair 
Plan to do some holiday shop-
ping at this year’s Craft Faire! 
We’ll have around 30 vendors. 
Proceeds to benefit the many 
ministries of St. Michael’s. Info 
www.stmichaels-kauai.org

Sat, Nov 12, 10am-2 pm 
Celebrate Ni‘ihau - The 
Forbidden Island at Kaua‘i 
Museum 
Celebrate with Mele (song), 
Hula (dance), and Mo‘olelo 
(storytelling). Make your own 
Ni‘ihau Shell Earrings, Ni‘ihau 
Shell Appraisal available, Food 
and Shell leis will be for sale. Info 
245-6931, www.kauaimuseum.
org

Sat, Nov 12, 10am-4 pm Low 
Cost Pet Vaccine Clinic 
Low Cost Vaccine Clinic at Petco, 
offering vaccinations $25 each, 
microchips $25, comfortis (flea 
treatment) $20-30, heartworm 
testing $40, and prevention $10. 
Provided by Oahu SPCA. Info 
754-1519, oahuspca.com/petco-
vaccination-clinics

Sat, Nov 12, Noon-6 pm 
Ni‘ihau-Kaua‘i Festival 
Celebrating the ties of Ni‘ihau 
and Kaua‘i. With cultural 
displays, hula, live music and 
entertainment. At Elepaio Road. 
Tickets: TBD. Info Nalani Brun 
241-6394

Sun, Nov 13, 10:30am-2:30 
pm Intro to Charcuterie Class 
Using local meat, we will cover 
the basic skills needed to make 
sausage, pate and cured bacon. 
The class will be limited to 12 
people. This demonstration will 
give participants the knowledge 
to re-create these products 
at home. A light lunch will be 
served at the end of class. At 
Hukilau Lanai. $50. Info 822-
0600

Mon, Nov 14 Sierra Club Clean 
Up Waimea Canyon Road 
Waimea Canyon Road Cleanup. 
Afternoon clean-up of Sierra 
Club’s adopted highway requires 
a little over an hour. Please help 
keep the gateway to Waimea 
Canyon litter-free. Info Bob 
Nishek 346-0476, sierraclub-
kauai.org

Mon, Nov 14, 6 pm, 4th An-
nual Healing Horses Gala 
Join us for an evening filled with 
delicious pupus, a buffet dinner, 
dessert, cash bar, silent auction 
and much more... all while help-
ing the Healing Horses, Kaua‘i 
organization and the individuals 
we serve. At Hukilau Lanai. $50, 
4-14 $25, under 4 free. Info and 
tickets 635-4720, hhkauai@
gmail.com

Nov 18-January 6, 11am-5 
pm Small Works Show & 
Opening Reception 
Small Works Big Show. “Cash and 
Carry” Holiday Sale. Featuring 
artwork 16” x 16” x 16” or less. 
Opening Reception: 5-8 pm 
Fri, Nov 18. At Kaua‘i Society of 
Artists (KSA) Gallery in Kukui 
Grove. New location E8 (former 
Picture’s Plus). Info artinkauai@
gmail.com, www.kauaisocietyo-
fartists.org

Nov 19-20 Mixed Doubles 
Turkey Shoot 
Po‘ipu Kai Tennis fundraiser for 
Kaua‘i United Way. Entry Fee is 
$25 per player. Drinks and light 
snacks provided for players. Pay-
ments can be made at the Po‘ipu 
Kai Tennis Shop or mailed to: 
KC Tennis, PO Box 962, Kalaheo, 
HI 96741 or register online at 
kctennis2009.webs.com/tour-

namentregistration.htm, info 
kc.tennis.2009@gmail.com

Sat, Nov 19, 7-8:30 am Walk 
Around the Block With a Doc 
Meet in the Wilcox Medical 
Center lobby to start a brisk 
walk around the Wilcox campus’ 
footprint path with Dr. Patricia 
Mayer, primary care physician at 
Kaua‘i Medical Clinic. Then join 
Dr. Mayer for a healthy breakfast 
where she will discuss diabetes. 
Free! Call 245-1198 to register

Sat, Nov 19, 10am-6 pm 
Kekaha Elementary School 
Craft, Gift, & Bake Fair 
Join Kekaha Elementary School’s 
PTA and help support our Pueo 
at our Craft, Gift, & Bake Fair. 
Featuring food, holiday photo 
sessions, health information, 
massage, clothes, seasonings 
and sauces, jewelry, handbags, 
stocking stuffers, several differ-
ent services, gift certificates, and 
more! Come support our keiki! 
Info Tanet Schaefer 651-7502

Sun, Nov 20, 7 am, 12th An-
nual KVMH Golf Tournament 
Registration at 7 am, shotgun 
start at 8 am. 4 person scramble. 
Prizes for: Hole in one, closest to 
pin on all par 3’s, place prizes, 
lucky drawings. Come dressed 
in a bright purple aloha shirt 
and receive a free mulligan. At 
Po‘ipu Bay Golf Course with lunch 
and awards at the Grand Hyatt 
Ballroom. $120 per golfer. Info 
338-9452, 482-0808, skline@
hhsc.org, www.facebook.com/
KvmhCharitableFoundationGolf-
Tournament, www.kvmhcf.org

Thurs, Nov 24, 9:30 pm, 5th 
Annual Black Light Party 
Every year the Annual Black Light 
Party gets bigger and bigger! 
Glow gear,LED gear, find out 
more on Instagram @mrpocho. 
21 and over. At Mariachis Restau-
rant 4-1387 Kuhio Hwy Kapa‘a. 
Info 822-1612

Sat, Nov 26, 9 am KMS PTSA 
Annual Christmas Craft & 
Gift Fair 
KMS PTSA annual Christmas 
craft and gift fair and family fun 
day at Kapa‘a Beach Park. Info 
652-9017

Fri, Dec 2, 6-9 pm Lights on 
Rice Parade 2016 
Parade from Vidinha Stadium, up 
Rice Street to the Historic County 
Building, Lihu‘e. Crafts fair at 
Kaua‘i Museum, food vendors. 
Free and Open to the Public. Info 
Eileen Winters 639-3571

Fri, Dec 2-24, 6-8 pm Festival 
of Lights 2016 
Light creations by Auntie Josie 
and Kaua‘i artisans. Every Fri, Sat 
and Sun evening. Info Elizabeth 
Freeman 639-8564

Sat, Dec 3, 8-10 am, 5th An-
nual Kaua‘i’s Breakfast with 
Santa 
A scrumptious full breakfast 
buffet. Visit with Santa, train ride 
discounts. Story telling with a 
gift from Santa. Arts and crafts, 
face painting, live entertain-
ment. Advanced ticket purchase 
required $22 adults, $20 keiki. At 
Gaylord’s, Kilohana. Reservation 
only, seating limited 639-5656, 
kauaifamilymagazine.com

Sat, Dec 3, 4:30-10 pm Black 
& White Ball 
Presented by The Rotary Club of 
Hanalei Bay. Dinner, dancing, 
live entertainment and auctions. 
Proceeds go to the purchase and 
installation of life saving AEDs 
(Automated External Defibril-
lators) for key public locations 
on Kaua‘i and Ni‘ihau. At The St 
Regis Princeville Resort. Info and 
tickets Robin Wong 917-449-
6311, hanaleirotary.org

Dec 3 & 4 “Christmas Sing-
Along with Harps Concerts” 
Harpists Sylvia Woods and 
Madeleine Brandli invite you to 
an evening of joyful concerts 
of advent carols and Christmas 
music. You will receive a special 
booklet with the lyrics of the 
carols. Dec 3, 7 pm at Church of 
the Pacific, Princeville, Dec 4, 4 
pm at St. Michael and All Angels 
Church, Lihu‘e. Tickets $15 at 
the door. Info Sylvia Woods, 
sylviawoods@yahoo.com

Sun, Dec 4, 11am-5 pm, 7th 
Annual Kalo Festival 
Festival with educational 
displays, a biggest kalo contest, 
poi pounding, kalo tastings, 

and foods inspired by kalo too. 
Home-grown live music all day, 
and hands-on activities, and 
local artisans, a recipe contest, 
silent auction, and more. At 
Halulu Fishpond at Waipa, 
Hanalei. $5 for adults and 
$1 for keiki (ages 3-18). Info 
652-6236

Sun, Dec 4, 4-9 pm Annual 
Holiday Hula Celebration 
Dancers and musicians offer the 
spirit of the holidays through 
a variety of dance and musical 
presentations ranging from 
kahiko, or traditional style, to 
auana, or contemporary styling 
and song. There will be a craft 
fair, bake sale and hot food 
sale. $25 at door. At Kaua‘i 
Marriott Resort in Lihu‘e. Info 
651-3099

Dec 4-10 Kaua‘i Live Healing 
with Mas Sajady 
Mas returns to the Hawaiian 
island of Kaua‘i for a three-day 
retreat, as well as a series of 
powerful events at the St. Regis 
Resort in Hanalei Bay. Can this 
man change your life in 5 min. 
or less? On Dec 4 at Courtyard 
Kaua‘i at Coconut Beach. Info 
and to register mas-sajady.
com/kauai2016

Ongoing
Wednesdays, 5:30 pm 
LGBTQ Support Group 
We are proud and excited to 
offer a free and safe space for 
our LGBTQ/Q community to 
get together, talk story, and 
support one another. Please 
join us. At Hale Ho‘omalu, 
4-1112 Kuhio Hwy, Kapa‘a. Info 
Matthew 245-5959, matthew@
ywcakauai.org

Mon, Tue, Wed & Fri, Les-
sons in Hula, Maori, Tahi-
tian, Tahitian Drumming 
Kumu Hula: Leilani Low. 
Na Alaka‘i: Kamalani Bond 
Montanana, Ariel Bond. 
Locations: Courtyard Marriott 
Kaua‘i, Coconut Market Place, 
Koloa Neighborhood Center. For 
registration and information 
Leilani Low 651-0682, halauhu-
laoleilani.kauai@gmail.com
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2976 Kress St. 

2976 Kress St. 

LIHUE 

LIHUE 
246-GOLD (4653)

246-GOLD (4653)

Headquarters
Wedding Tuxedo

Just before Hamura’s Saimin

On the way to Hamura’s Saimin

Hawaiian 
Heirloom Jewelry

• Fully Customized
• Lifetime Enamel 

Warranty
• Inside Engraving 

Free
• Choice of Designs
• Unlimited Letters

Kauai’s
Most Awarded
Jewelry Store

Value with Integrity70th 
Year

70th 
Year

Silver, Platinum, 
Stones and 
Coins too!

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

• BEST SELECTION

• EXPERT FITTING

• GREAT PRICES

Suits & Tuxedos for Rent or Purchase

I was standing at the seafood cooler at Safeway the other day, 
amazed at the array of prepared seafood dishes.
 And I’ve had a similar experience at the Times store. And at 
Fish Express and Konohiki Seafoods in Kapaia.
 If you’re not from the Islands, you need to go to one of the 
many seafood purveyors and sample a bunch of the options. 
Ask the person standing next to you for recommendations on 
which ones to try.
 The just outrageous selection of poke and related dishes is 
available all day, every day.
 For young folks, that might just be the way it’s always been.
 But for those of us with a few miles under our belts, it’s an 
embarrassment of riches.

 You’d often get a small taste of one or two dishes in the old 
days. Fishermen would whip up one or two favorite kinds of 
poke after catching the right kind of fish. You’d sit around a 
low table, many of the adults drinking Oly or Crown Royal or 
Seagrams Seven, and kids dipping into the plates of food with 
well-worn chopsticks. And you’d grind on the day’s catch.
 But for the kind of variety that we see daily at the fish places 
today? That was special.
 I can remember growing up on Molokai, when flavored 
dishes of fresh, raw ahi and tako and salmon and hè e were 
special delights of weddings and funerals and what we used 
to call luau … before it become politically correct to call them 
either lū̀ au or – even more proper, but perhaps not entirely 

Hawaiian Party Food
By Jan TenBruggencate

Kumu Haumana accurate for a really big party – pā̀ ina.
 You’d have great platters of various kinds of limu. Today, 
I don’t see many of the varieties that graced those Molokai 
parties of a half century ago. And all kinds of different poke 
from all kinds of different kitchens.
 This wasn’t the result of a commercial venture.
 When one of those parties was scheduled, the planning 
started long in advance. Teams of friends and relatives were 
sent out to begin preparing.
 There were the limu gatherers and the `opihi pickers, who’d 
brave the shoreline surf to seek out their secret beds of the best 
kine.
 Other teams with hissing Coleman lanterns would head out 
at night on the reef for what might be available.
 And folks would clean the cobwebs out of the homemade, 
wood-sided glass-bottom boxes they used to spot the octopus 

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

on the flats.
 Guys would dive for reef fish, and try to spot schools of akule 
to net or catch on damashi hooks. Shoreline anglers would get 
time off from shift work on the plantation to cast for ulua.
 And the folks with boats would head out to troll for the 
various tunas.
 It was a community effort, and the whole community came 
together both for the preparation and the feasting.
 So, it’s a little different to walk up to a window and order 
any kind of seafood you like, any time. Good, but not as special.

Pono Market in Kapa‘a has probably the largest selection of poke types on the island on any given day. They also have a popular 
take-out lunch menu that changes daily.



 ph
ot

o:
 E

rik
 V

an
 E

nb
de

n

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


