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Festival of Lights – 20 Years of Christmas
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with dozens of Christmas trees and ornaments made mostly with 
recyclables.  Story page 6
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The Garden Island Film Festival showcased six 
unique films, some by local filmmakers, from 
Nov. 11 to 19. The festival was part of the 2016 
Creative Industries Month Kaua‘i, November.
 The free festival was an opportunity for 
local residents and visitors to view unique 
films connected to Kaua‘i. The movies were 
screened at the Westin Princeville, Kaua‘i 
Marriott in Kalapaki, Courtyard Marriott in 
Kapa‘a, The Shops at Kukui‘ula in Po‘ipu and 
Blu Umi & Japanese Garden Café in Hanapepe.
 The movies shown were Fishing Pono: 
Living in Harmony with the Sea, by Teresa Tico; 
Night Bird: The Incandescent Life of Thomas 
Chapin, by Stephanie Castillo; Aloha for Indo, 
by Elliot Lucas; Senator Inouye: Told by his 
Son, by Gloria Borland; Sandaan: 100 Years 
of Filipinos in America, by Noel Izon; and 
Remember the Boys.

Garden Island 
Film Festival

IN FOCUS

by Léo Azambuja

for KAUAI‘
perpetuating the culture of the island
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Aloha for Indo, at The Shops at Kukui‘ula Aloha for Indo, at The Shops at Kukui‘ula

 Left to right, Mitch Galin, Robin Wong, Randy Francisco, 
Helaine Perez, Elliot Lucas and Melissa McFerrin. William and Robin Wong, of Wailua Chris Gamby, of Kapahi

 Chris Atherton, of San Jose, Calif., with 
daughter Emily Atherton

Marie Frauenhein, of Po‘ipu.

Left to right, Eileen Conrad, of Lawa‘i, Kathy Evans, of San Diego, Calif., and Barbara 
Takashima, of San Diego, Calif.

Helaine Perez, GM of The Shops at Kukui‘ula, handling popcorn 
to Halli Holmgren.

Elliot Lucas, director of 
Aloha for Indo

Left to right, Melissa McFerrin, Randy Francisco 
and Helaine Perez with a Mayoral Proclamation 
for the 2016 Creative Industries Month Kaua‘i



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 
cycle will be reimbursed up to $25.00 ($4.99 per single transaction) and credited to account on the last day of monthly statement cycle; (2) balances up to $10,000 receive APY of 3.25%; and (3) balances over $10,000 earn 0.30% dividend rate on the portion of the balance over 
$10,000, resulting in 3.25% - 0.50% APY depending on the balance. If qualifications are not met on Kasasa Cash all balances earn 0.02% APY. Qualifying transactions must post to and settle to the Kasasa Cash account during monthly qualification cycle. Transactions may take 
one or more banking days from the date transaction was made to post to and settle to the account. ATM-processed transactions do not count towards qualifying debit card transactions. “Monthly Qualification Cycle” means a period beginning the day after the close of the previous 
qualifying cycle through the 2nd to the last business day prior to the close of the current statement cycle. The advertised Kasasa Cash APY is based on compounding dividends. Limit one account per SSN.  ATM receipt must be presented for reimbursement of an individual ATM 
fee of $5.00 or higher. Kasasa and Kasasa Cash are trademarks of BancVue, Ltd., registered in the U.S.A.

Go to www.kasasa.com/kcfcu

3.25 %APY*

on balances up to $10,000
if qualifications are met

0.02 %APY*

on all balances if 
qualifications are not met

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. 

Kaua‘i Community Cat Project is a small nonprofit supporting trap-
neuter-return and cat rescue. TNR is a way to reduce cat populations 
in areas outside of sensitive wildlife habitats. KCCP also rescues 
adoptable cats and kittens that have been abandoned or born 
outdoors.
 After years of increasing activity, KCCP’s Board of Directors had 
planned for a steady year in 2016. The board thought KCCP was near 
its max and that this would be a year focused on solidifying funding 
and improving efficiency.
 That’s not what happened!
 Instead, 2016 was the biggest year ever. The growth in numbers 
of cats helped was over 30 percent compared to 2015. This was after 
three years of 20 percent-plus growth. We are on pace for helping 
almost 900 cats in 2016. Now, our long-term goal of helping 1,000 
cats per year seems achievable in 2017.

Kaua‘i Community Cat Project: 2016 Our Best Year Yet
A note from Barbara Bennett, 
Owner and Publisher of For 
Kaua‘i: The following is a letter 
in response from my editorial 
column last month, titled 
“What Are We Going to Do 
with Kaua‘i’s Feral Cats?”

By Basil Scott, KCCP President

 The effect of TNR is cumulative. Each TNR project creates a tiny 
island of declining homeless cat population. Over time, more and 
more of these exist. As these “islands” increasingly connect together, 
Kaua‘i will reach a tipping point where the island-wide population of 
stray and homeless cats will decrease at 10 to 15 percent per year.
 TNR is already reducing the homeless cat population and cat 
impacts more than all (lethal) cat removal activities combined, 
including those by state and federal agencies and by the Kaua‘i 
Humane Society. If you’re curious about how and why TNR is better, 
visit KCCP website (kauaicats.org) for more information.
 KCCP also had a banner year for rescuing and adopting cats. This 
year we’ll adopt over 300, which is a 100 percent increase over 2015. 
About one third of these cats travelled to the Mainland as part of 
our Wings for Whiskers program. Tourists adopted others while they 
visited here and then took them home – KCCP helps cat lovers like 
this with all the details. We tell tourists that a cat or kitten is the best 
Kaua‘i memento they can have! But most rescued cats were adopted 
right here on Kaua‘i.
 To put these adoption numbers in perspective, Kaua‘i Humane 
Society, with a total budget that’s about 20 times larger than KCCP’s, 
has adopted just over 300 cats for each of the last three years. KCCP 
projects 310 adoptions for 2016.
 All of this is good news, but we have a long way to go. This year, 
we’ve worked with hundreds of people. But, there were too many 
times when we couldn’t help because we were limited by available 
funds and volunteers.

 Our business model is different. We are not a government agency 
that you call, and we show up and take care of the cats. Instead, 
KCCP helps people take responsibility directly. We don’t do it for 
you; we help you do it. We provide support with advice, by helping 
financially, or by loaning traps. We’ll show you how to trap. We 
believe that enlisting the community in the effort is the only way to 
solve the problem of too many homeless cats.
 I hope everyone reading this will consider helping us by 
volunteering or sending a donation. Or, if you see a situation with 
too many cats, that you’ll consider calling us and helping to address 
the issue. You can sign up to volunteer or send a donation at www.
kauaicommunitycats.org

• Basil Scott is the president of Kaua‘i Community Cat Project, and he can 
be reached at basil@kauaicats.org
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By now, most of us must be sick and tired with the divide 
that followed the last presidential elections. Democrat Hillary 
Clinton came up more than a million votes ahead of Republican 
Donald Trump but lost the election in the Electoral College vote 
count.
 I must admit, I too am guilty of a few opinionated postings 
on social media before realizing it was best to leave the beast 
alone. After all, this is a democracy, and the will of the people 
must be respected. But the reality is, Trump will be our next 
president, and it is testing to watch such a bigot leading this 
great democracy.

 Trump’s campaign slogan “Make America Great Again” 
suggested we needed change to bring this country back to its 
former greatness. I greatly disagree with that. We are greater 
than we have ever been.
 For the last eight years, we had a half-black president whose 
father was from Africa. President Barack Hussein Obama wasn’t 
just a symbol of diversity; he walked the talk. And he made this 
country great again, with an exemplary leadership so focused 
on human rights that it earned him a Nobel Peace Prize in less 
than a year after he started his journey at the White House.
 We don’t need to make this country great again. Obama 
already did that and more, he upped the ante. He made it 
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Editor’s Notes

Make Sure America Stays Great
By Léo Azambuja

greater than ever. 
What we need is to 
make sure it stays 
great.
 My biggest 
objection against 
Trump is not about 
his campaign 
promises of repealing 
and replacing the 
Affordable Care Act (if 
he can make it better, 
go for it), tightening border security (laws should be enforced), 
or trampling international environmental agreements (good 
luck getting through Obama’s bulletproof measures).
 My biggest objection against Trump is the man himself.
 This is a man who has behaved like a 5-year-old during 
political debates. This is a man who was recorded saying he 
liked to grab women by their genitals, that you can do anything 
to them if you are a star. This is a billionaire elected to the 
White House who is still secretive about his personal finances. 
This is a man who mocked handicapped people on national TV. 
This is a man who kicked out reporters out of political rallies. 
This is a man who promoted racism and misogyny.

see Editor's Notes page 21
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HEALTHY CHANGE  
IS HERE.

Kaiser Permanente Lihue Clinic  •  Kukui Grove Health Center 

4366 Kukui Grove St., First Floor  •  808-246-5600

Our first clinic on Kauai is our commitment to give the people of 

the Garden Island the highest-quality care. Here you’ll find primary 

care, pharmacy, and lab services in one convenient location. You’ll 

also receive great patient-centered care and service delivered 

by top-notch physicians and their team. The connected care and 

coverage at our Lihue Clinic will make an amazing place like Kauai 

even better. 

Visit kp.org/kauai today or talk to your HR department.
Bridget M. Collins, MD
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For the last two decades, the Festival of Lights in Lihu‘e has 
become part of the local folklore during the holiday season, 
with its creative and extensive display of Christmas trees 
and ornaments. And if the inspiration for the festival, the 
former Christmas House in Kapa‘a, is added to the equation, 
the tradition spans nearly 40 years.
 “It’s really the heart of the holidays on the island, we get 
people coming from every corner of the island (to see the 
festival),” said Elizabeth Freeman, the mastermind behind 
the month-long Christmas festival.
 Starting on the first Friday of December, an elaborate 
display of Christmas lights brightens the Historic County 
Building and the park in front of it. Inside the 103-year-old 
building, there is a stunning art installation consisting of 
dozens of Christmas trees and displays made mostly of 
recycled materials.
 Since 1997, Elizabeth, an artist and a designer, has been 
meticulously putting together a exhibition she says it helps 
to strengthen the island’s social fabric. It helps to create 
community pride and fosters a sense of individual and 
collective well-being.
 The festival’s ongoing theme, “Santa’s Gone Kauaian,” 
reflects a decoration full of island flavor. There’s a Santa 
paddling a canoe, a Santa surfing, trees decorated with sea 
creatures, spam cans, tropical flowers, fish, birds and much 
more.
 “When you walk into the County Building, my intention 
for the space is a transformative experience,” said Elizabeth, 
adding her goal is to have the people stop at each of the 
more than 30 Christmas trees, because “each tree is actually 

Festival of Lights
20 Years Brightening Christmas on Kaua‘i
By Léo Azambuja

a universe,” each one has “an element of surprise.”
 A closer look at the ornaments, and you’ll find out almost 
everything is made out of recyclables. All year, Elizabeth looks 
for potential materials for her creations. Stripped seedpods 
become corals, soda cans are reborn as turtles, fish or angels, 
Slurpee lids and plastic bottles give life to sea urchins and 
starfish, beer caps turn into jellyfish, salad bowls resurrect as 
mermaids, and the list goes on. Everything is repurposed and 
painted to create a beautiful ornament.
 “This is the concept of something for nothing. I feel if a 
human being can create magnificent beauty out of what others 
just see as trash, it gives them an inspiration that can carry 
them through their lives in tough moments,” she said.
 Elizabeth doesn’t do it all by herself. During the month of 
November, what she calls her “Santa’s Workshop” opens at the 
Pi‘ikoi Building in Lihu‘e, hosting 120 students and a couple 
handfuls of artists and even volunteers from the Lifetime 
Stance Program at the Kaua‘i Community Correctional Center. 
She brings tools and raw materials, does a couple samples of 
her ideas, then lets the volunteers do their art, trusting “their 
essential creativity.”
 “It’s an enormous endeavor,” said Elizabeth, adding it 
involves a lot of attention to detail.
 The new display for this year is the Undersea Mermaid Sand 
Castle, a concept developed by artist Rizalyn Llego Ogata, who 
has contributed to the festival in the past. Other artists who 
have participated include Laura Schronen, Terry Sullivan, Skip 
Forrest, Nancy Williams, Suzie Leonard and Jill Kosen.
 “I call the work I do at the county building, my installation, 
the architecture of light and aloha,” she said, because she 

transforms the County Building’s interior 
through the use of light, and also because 
many of the student volunteers come back 
during the exhibit to explain the creation 
process.
 The work behind the scenes is not just 
about creating ornaments. The lights in the 
park were put up by Kaua‘i Fire Department 
volunteers. Service Rentals and Toolmasters 
donated the Genie lifts used in the job. 
Tevita “Manu” Fonua has volunteered for 
the lighting for 20 years, and he works 
with volunteers from Oceanic Time Warner, 
Hawaiian Telcom and KIUC. Food for student 

see Festival page 7
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Elizabeth Freeman, founder and director 
of Festival of Lights

Volunteers from Kaua‘i High School Key Club. Jonah Stein, 
on left, has been the Train Conductor for seven years.
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volunteers was donated by the 
Hyatt, Duke’s, Keoki’s, Bobby 
V’s, Subway, Hukilau Lanai and 
Kaua‘i Beach Resort. Pepsico 
donated the drinks.
 “There’s so much 
community contribution to 
make it happen,” Elizabeth 
said.
 The festival’s inspiration 
traces back to the late Josie Chansky and her Christmas 
House in Kapa‘a. For 18 years, “Auntie Josie” and her 
husband, Joe Chansky, opened their property to the 
community during the holidays. They decorated their 
property with Christmas lights and handmade displays, 
including Santa on a sleigh over the roof and a shining 
crescent moon over an avocado tree.
 But it was inside Auntie Josie’s three-car garage that 
her magic really came alive. It was filled with hand-made 
decorations; Christmas trees, wreaths and other ornaments 

made with bottle caps, restaurant jelly cups, egg cartons, 
flash cubes, punch cards and anything else most people would 
throw away – at that time, recycling wasn’t really a choice. 
The Christmas House became a gathering place for many on 
the island, who would bring their children to see Auntie Josie’s 
creations each holiday season.
 Elizabeth, who took her son Wyatt (now a 30-year-old) to 
see the Christmas House, said Auntie Josie turned trash into 
treasure. The first time they met, Auntie Josie took off her lei 
– made with pink shoe-lace and soda-pop tops – and placed it 
around the neck of Elizabeth, who still has the lei. The women 
would become friends over the years, and Elizabeth would 
return to the Christmas House every holiday 
season.
 When Auntie Josie’s husband died in 
1996, she decided she wouldn’t continue the 
tradition. Freeman then bought everything 
for $3,000 at a garage sale and donated it to 
the county of Kaua‘i. In 1997, Mayor Maryanne 
Kusaka asked Freeman to put up the display.
 To this day, about a quarter of the Festival 
of Lights is made of Auntie Josie’s creations, 
which have gone through “museum-quality 
restoration” under the guidance of Elizabeth.
 “Having something that continues 
through generations is very meaningful, very 
meaningful to what I consider the health of 
the community,” she said.
 The Festival of Lights opens Dec. 2 with a 
welcome by Mayor Bernard Carvalho Jr. and a 
performance by the Kaua‘i Chorale, followed 
by a special lighting countdown led by Santa 
himself. The festival will remain open – with 
Santa and Mrs. Claus – every Friday, Saturday 

and Sunday from 6-8 p.m. through Dec. 24. After Christmas, the 
festival will open Dec. 30.
 Additionally, on Dec. 17, the Kapa‘a Middle School Choir and 
Ukulele Band will perform from 7-8 p.m., on Dec. 18, flutist 
Rene Janten will peform, and on Dec. 23 and 24, violinist 
Kimberly Hope McDonough will perform.
 The festival is sponsored by the County of Kaua‘i, the 
Hawaiian Tourism Authority, HouseMart Ace and Crafts, Oceanic 
Time Warner and the Friends of the Festival of Lights.
 Contact Elizabeth at 639-8564 or at friends@
thefestivaloflights.info to request assistance or auxiliary aid to 
view the festival.

from page 6
Festival
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The autumn brings the wheel of stars around to the shorter 
days and longer nights, and on Kaua‘i it means the time of 
festivals, craft fairs, and music. The holidays approach, and 
finding just the right gifts can be challenging. But on Kaua‘i, 
it is a completely different kind of fun. Seek out all the holiday 
fairs in different places around the island each weekend.

 New and creative businesses are springing up all around us, 
from tiny mom-and-pop shops to younger, enterprising-youth 
food trucks. Our unique blend of cultures means that foods, 
spices and cooking methods meet in surprising mixtures.
 Hawai‘i is famous for its fruits, and our chefs and bakers 
find ever more delicious ways to create their dishes and baked 
goods. In restaurants, you expect the sophisticate exotic 
combinations. On Kaua‘i, our artisans take it all a step further.
 Independent bakers, fruit preserving companies and fresh 
juice bars are springing up all over the island. They offer a 
flavorful, healthy alternative to the fast-food chains. Po‘ipu 
and Lihu‘e both have locations for Papalani Gelato‘s fresh 
fruit gelatos and sorbets. Prepare your taste buds for lilikoi, 
grapefruit, pumpkin spice breeze! And who else would make 
cookie dough gelato sandwiches?
 You can tempt even the pickiest eater with macadamia 

Eat Good, Eat Local, Feel Great

Mālamalama

By Virginia Beck

or guava shortbread cookies from Kaua‘i 
Kookies. A creative list of flavors at Lappert’s 
ice cream will challenge your imagination, 
on all sides of the island. Waimea has Jojo’s 
Shave Ice – cool cones of finely crushed 
ice, layered in colored fruit syrups. This is a 
traditional Hawai‘i treat.
 In Lihu‘e and Kalaheo, the Right Slice, 
fresh pie company, tempts you with items 
like the Lilikoi Blueberry, or wonderful Ginger 
Apple. Be warned, the pies are generously 
sliced, and a single piece can feed more than 
one. So take a friend or the whole family. Everything is fresh, 
and you can even find killer chicken pot pies to take home and 
bake.
 In Hanapepe, you can find Midnight Bear’s lavish assortment 
of handcrafted breads. Roasted garlic and rosemary is my 
favorite. Or in Wailua, Sweet Marie’s will give you a puzzle 
trying to choose which fabulous treat you actually want to 
take home. Gluten free offerings are available, but are so full 
of taste, you might forget that anything was left out to make it 
healthier.
 In Lawa‘i, you can stop by Monkeypod Jams and take home 
some coconut curd, curried papaya jam or orange mango 
marmalade. The jaboticaba jam is rare and delicious.

 The Warehouse 3540, Koloa Road in Lawa‘i, features an 
astonishing renovated structure that houses a Saturday 
market from 9-1 p.m., and a Friday morning market with fresh 
vegetables and produce.
 Kickshaw’s food truck specialties are stunning lamb burgers, 
and bacon beef blend burger. Only the freshest ingredients are 
used. Dark Roost Coffee will speed you up for the rest of your 
explorations. And Tropical Popsicles will give you a cold fruit 
boost.
 Kahanananea soaps feature surprise ingredients from 
Deborah Tuzon. They smell so wonderful, you will be tempted 
to eat them. But don’t!
 Wednesdays, don’t forget the Kukui‘ula Farmers Market 
from 3-6 p.m. You will find everything from specialty dried 
bananas, aged grass fed steaks, samplers from restaurants, and 
great music while strolling around.
 In Puhi, try the Saturday Farmers market at Kaua‘i 
Community College for fruits, juices, teas, and Kaua‘i Honey 
from various producers. Across the street, there is the Aloha 
Aina Juice Bar, which features açaí bowls, fresh fruit smoothies 
and haupia in the niu bowl, a traditional favorite.
 In short, there are so many fairs, food markets and food 
trucks, you could fill Santa’s stockings many times over. 
Whether you are in Hanalei, Kilauea, Kapa‘a or Po‘ipu, you will 
find treasures of all kinds at the food and craft fairs.
 Buying local was never more fun. We share our abundant 
life giving fruits and foods to each other, and each gift brings us 
deeper into the presence of Aloha surrounding us.

• 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.

The farmers’ market in front of the Historic County Building in Lihu‘e.
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Restaurants

PoipuShoppingVillage.com

MONDAY – SATURDAY

SUNDAY

808-742-2831

Anuenue Café, Bangkok Happy Bowl, Island 
Taco, Kauai Juice Co., Keoki’s Paradise, Olympic 
Café, Papalani Gelato, Poipu Rock ‘n’ Roll Sushi, 
Puka Dog Hawaiian Style Hot Dogs, Starbucks

9:30 am – 9:00 pm

PoipuShoppingVillage

10:00 am – 7:00 pm

OLYMPIC CAFÉ

PAPALANI GELATO

BANGKOK HAPPY BOWL
THAI BISTRO & BAR

KAUAI JUICE CO.

POIPU ROCK ‘N’ ROLL SUSHI

ISLAND TACO

ANUENUE CAFÉ

6 am–9 pm Sunday – Thursday
6 am–10 pm Friday & Saturday

11 am–9 pm Daily

6 am to 12:30 pm Daily

11 am – 9:30 pm Sun, Mon & Wed
11 am – 12 am Tues, Thurs, Fri & Sat

8 am–5 pm Monday – Saturday
9 am–4 pm Sunday

11 am – 9:30 pm Sun, Mon & Wed
11 am – 12 am Tues, Thurs, Fri & Sat

11 am–9:30 pm Daily
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Last month left me questioning everything I thought I knew. 
The morning after the national election, many of us woke up to 
a very uncertain and frightening reality on a variety of fronts. 
As this is a science column, the reality I focus on here is one 
where scientific evidence may have no place with respect to 
addressing climate change.

 That morning, I was scheduled to have my annual work 
review, in which I was to discuss my accomplishments and 
plans for the next year, much of which involve climate-change 
planning. Luckily, after a few emotional starts I was able to 
re-schedule the review. I needed time to take inventory, grieve 
a bit, and think.
 True to form, I spent the rest of the day planning my grief 
period. I stocked up on beer and ice cream. I worked on my 
frown. I spent time on social media soaking in the negativity. But 
then a funny thing happened. My spirit revolted. I just don’t like 
to feel depressed, no matter how hard I try. I found my thoughts 
changing to stoic acceptance, with a desire to be fully aware 
of and open to new ideas and strategies, and a drive to take 
inventory of what I know. It turns out that’s quite a lot despite a 
new leader who believes climate change is a Chinese hoax.

What I Know
By Ruby Pap

 Akeakamai

 The Earth and oceans are 
heating up, the ocean is expanding, 
polar ice caps are melting, sea 
levels are rising, beaches are 
eroding, flooding from marine and 
terrestrial sources is increasing, our 
streamflow is decreasing, the ocean 
is becoming more acidic, wildlife 
habitats are shrinking and moving, 
and human health issues, such as 
heat related illnesses and vector 
borne diseases are on the rise. I still 
know all this and I will continue to 
learn more about it.
 Most Americans know this too! 
According to the Yale Program 
on Climate Change Communication’s “Climate Change in the 
American Mind” project, 70 percent of Americans think global 
warming is happening, 58 percent are “somewhat” or “very” 
worried about the issue, and by a 3 to 1 margin 76 percent 
support teaching children about global warming in school.
 The fact is we all depend on a healthy planet to survive, no 
matter our political, religious, or racial backgrounds. We get 
this.
 Yes, it is possible that national government resources will 

dry up and the planet really has no time to waste. But I also 
know that the human resources we have on Kaua‘i and the rest 
of the state are second to none. We are a motivated, tight-knit 
community that values unity over all else. I will be relying on 
this unity more than ever over the next four years.
 Together we can accomplish a great deal locally. The 
draft 2035 Kaua‘i County General Plan update (Kaua‘i Kakou) 
released last month takes a very forward and factual look at 
how we can combat and adapt to climate change impacts over 
the next 19 years. Please read it and send your feedback to the 
County Planning Department.
 More than a thousand people have participated in the 
planning process in one way or another last year. They are 
the dedicated Citizens Advisory Committee members and the 
ongoing community meeting attendees who have poured 
over maps and documents, hashing out the issues, and asking 
questions, all of which have resulted in a more informed 
document. Others have simply responded to the call for 
comments and the online survey. Please see how you can 
participate at plankauai.com.
 While we were blessed with some certainty and consistency 
in our national leadership in the past, now is an opportunity 
to be more vigilant with our knowledge seeking. This is 
my commitment to myself and to you. Mahalo nui loa, 
Kaua‘i! See you next year!

• 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.

A group of UH Sea Grant students looks at beach erosion issues in Kapa‘a, 
Kaua‘i’s Eastside. 

A learning/data gathering on Kaua‘i’s Eastside. 

Kelly Ching

Ruby Pap



From Our Ohana to Yours
“Happy Holidays”

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

HOLIDAY SALES 
EVENT 

NEW ARRIVALS

www.alohafurniture.com

UP TO 50% STORE WIDE!
Year End Clearance Prices

Financing & Delivery Service Available

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

• Unsightly varicose veins?
• Painful, heavy, or aching legs?
• Swelling and cramping?
• Skin discoloration?

Call 808-245-4814

Medical vein procedures covered by 
Medicare and most insurances

www.veinclinicsofhawaii.com

Do you suffer from...

FREE VEIN SCREENING

FOR YOUR APPOINTMENT

3214 Akahi Street Lihue

Dr. Juleff is triple board certified by the American Board 
of Venous and Lymphatic Medicine, American Board of 

Surgery, and American Board of Thoracic Surgery.

BEFORE AFTER

NO HOSPITAL. NO DOWNTIME.

Dr. Juleff & his staff are
fully committed to providing

modern vein care in a
friendly & relaxed atmosphere.
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Health, Wellness & Fitness

I am reaching out to your hearts with my message 
about the prevention of and the reversal of high blood 
pressure and how it is associated with heart disease 
and stroke.
 Here is the story of Dr. John McDougal, when he 
was a young rural physician in Hawai‘i in the 1970s.
 Dr. McDougal worked mostly with the Native 
Hawaiian population. He observed his older patients 
were comparatively healthier than his younger 
patients. He became aware of the significant 
difference in the diets of the older generation and the 
diets of younger generations. The younger ones were 
drawn to the modern American diet of high fat, high 
sugar, high salt, processed foods, whereas the older 
folks held onto their more traditional diet, comprised 
mainly of fish, island-grown taro, sweet potatoes and 
fruits.
 This led Dr. McDougal to do a thorough study of 
the scientific evidence that linked dietary patterns to 
disease. He became convinced that excesses of animal 
fat and animal protein, combined with excesses of 
refined carbohydrates and recreational drugs, such 
as tobacco and alcohol, were at the root cause of the 
increasing health challenges in Hawai‘i.
 Over the past several years, many extensive 
research projects on heart disease have been 
conducted throughout the world. More and more 
respected medical organizations have come to the 
same conclusion: diets high in saturated fat and 
cholesterol contribute to high blood pressure, raise 
the cholesterol in our blood, produce plaque in our 
arteries and lead directly to heart disease and stroke.
 Animal protein and animal fat, dairy products, and 
eggs are the chief source of dietary saturated fat and 

Reaching Out to Your Hearts
By Uma Sivanathan

cholesterol. Saturated fat causes the platelets in the blood 
to stick together, forming clumps, which slow down the 
flow of blood. This can cause blood pressure to elevate 
sharply within hours of a meal high in saturated fat. Many 
heart attacks occur within hours of these “rich” meals.
 John Robbins, in his book, Diet For A New America, 
states, “When the blood pressure is high, this is like a 
fire alarm, calling for immediate attention. Oftentimes, 
the medical response is to prescribe drugs to silence the 
alarm. Lowering blood pressure without doing something 
to improve the health of the cardiovascular system is like 
turning off the fire alarm and going back to sleep without 

fixing what set it off in the first place.”
 Although blood pressure lowering drugs can be 
life-saving, they can have unhealthy long-term side 
effects. It would be wise to use these drugs only if 
necessary, in the transition period, as a temporary 
bridge to wellness.
 Let’s consider our heart and the work it does to 
keep us alive every minute of every day. In an average 
lifetime, the heart will beat about three billion times.
 Our heart is a muscle, about the size of a fist, and it 
requires a continuous flow of blood from the coronary 
arteries that lead to it. Normally, the blood flows 
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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

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

Health, Wellness & Fitness

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

easily through these arteries and their branches, but if a blockage occurs and 
the blood cannot get to the heart, the part of the heart that depends on the 
blocked artery will die, and a heart attack occurs.
 Oftentimes, there is no warning. A heart attack is the final step of 
atherosclerosis. Atherosclerosis is a greasy accumulation of plaque made 
up of fats, proteins and waxy deposits, on the inner walls of the arteries, 
impeding the natural flow of the blood. It is now known that even a small 
to medium accumulation of plaque can rupture and form clots, leading to a 
heart attack. Atherosclerosis can also occur in the arteries to the brain and 
can cause a stroke.
 In his book, The China Study, T. Colin Campbell, PhD gives an optimistic 
viewpoint: “The future is filled with hope. We now know enough to nearly 
eliminate heart disease. “
 The evidence is in: High blood pressure and atherosclerosis, which often 
lead to heart disease and strokes, can be prevented and reversed, with a diet 
abundant in organically grown fresh vegetables, fruits and whole grains.
 The choice is up to us.
 For further information, please research the giants of heart health: Dr. 
William Castelli and the Framingham Heart Study; Dr. Caldwell B. Esselstyn, 
Jr. of the Cleveland Clinic and author of the book, Prevent and Reverse Heart 
Disease, www.dresselstyn.com; Dr. Ornish, who conducted the Lifestyle 
Heart Trial, website, deanornish.com; Dr. John McDougal, www.drmcdougall.
com; Dr. Michael Gregor, www.nutritionfacts.org; and The Pleasure Trap book 
by Douglas J. Lisle, Ph.D. & Alan Goldhamer, D.C.
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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

  Lihue Pharmacy Group

 

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 
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♦ Diabetic Supplies
♦ DMEPOS Accredited

 

♦ Pharmacist Review of 
Medications

♦ Vaccinations
♦ Specialty Medications
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  Lihue Pharmacy Group

 

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

 
 

Lihue 
Pharmacy

Lihue 
Professional 
Pharmacy

Kapaa 
Pharmacy

4491 A Kolopa St 
Lihue HI 96766 

 
808-246-9100 

3-3420 B Kuhio Hwy 
Ste 101 

Lihue HI 96766 
808-245-3800 

 

4-1543 Kuhio 
Hwy Ste #G 

Kapaa HI 96746 
808-822-3600 

 

  Lihue Pharmacy Group

 

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

 
 

Lihue 
Pharmacy

Lihue 
Professional 
Pharmacy

Kapaa 
Pharmacy

4491 A Kolopa St 
Lihue HI 96766 

 
808-246-9100 

3-3420 B Kuhio Hwy 
Ste 101 

Lihue HI 96766 
808-245-3800 

 

4-1543 Kuhio 
Hwy Ste #G 

Kapaa HI 96746 
808-822-3600 

 

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

KAUA‘I KAMA‘AINA 
SPECIAL

OFF
50%

Spa services
(excludes discounted spa packages)

Located at the
Kaua‘i Marriott Resort & Beach Club
Līhu‘e, Hawai‘i 96766 Ph: (808) 246-4918
Must bring valid Hawai‘i ID to receive discount. Expires: 12/31/2016



Page 15 

#LiveHealthyKauai

Kaua‘i Urgent Care is open from 8 a.m. to 7 p.m. every day. Visit when you need medical 

attention, you can’t get in to see your doctor right away, and it’s not serious enough for the 

Emergency Room.

To learn more, call 245-1532 or visit WilcoxHealth.org/UrgentCare.
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You know you should always call your primary care 
physician (PCP) at the first sign of a medical problem, but 
what if you’re sick or injured and your doctor isn’t available?

Should you go to a hospital emergency department? Or 
would an urgent care clinic be able to treat your ailment?

“If your PCP is unavailable, I would advise patients go to 
urgent care, if their problem is not life-threatening,” says 
David Della Lana, MD, a family medicine physician with 
Kaua‘i Medical Clinic’s Urgent Care team.

“We will do our best to help you right on the spot. If we 
can’t, we’ll get you to the appropriate doctor or place of 
care ASAP,” Della Lana states.

Kaua‘i Urgent Care offers quality care on a walk-in basis. 
For added convenience, it is open from 8 a.m. to 7 p.m. 
Monday-Sunday, and has radiology and laboratory services 
available.

“Urgent care is great because wait time is fairly 
reasonable, usually less than 60 minutes,” Della Lana says. 
“Additionally, the cost of urgent care is lower, as the care 
requires less testing.”

Urgent care clinics treat short-term medical problems that 
include:

Common illnesses such as colds, flu, earaches, eye infections, 
sore throat and cough, fever, sinus infection, skin rashes and 
infections, urinary tract infections (UTIs) and stomach ailments.

• Minor injuries, lacerations and bruises.

• Moderate back problems.

• Sprains and strains.

“Urgent care is best for colds, flu, UTIs, minor aches and pains, 
cuts, scrapes, bruises, even minor broken bones!” Della Lana 
says. “The ER is best for potentially life-threatening illnesses, 
very bad infections, severe injuries, accidents or falls – 
situations that might involve ambulance transport. It is not the 
place to go for common illnesses or minor injuries.”

Hospital emergency departments are open 24/7 year-round 
and have specially trained doctors and support staff who can 
recognize and make recommendations on a wide variety of 
medical issues.

Call 9-1-1 or report immediately to the nearest hospital 
emergency department if you experience:

• Sudden or severe pain in any part of your body, such 
as the chest or abdomen.

• Coughing or vomiting blood.

• Deep cuts or bleeding that won’t stop.

• Difficulty breathing.

• Sudden blurred vision, severe headache, dizziness, 
weakness or loss of coordination.

• Seizures.

• High fevers.

• A head injury.

• Signs of a stroke (numbness in face, arm or leg).

• Other major trauma or injury you believe to be life-
threatening.

For more information on the Kaua‘i Urgent Care Clinic, call 
245-1532 or go to wilcoxhealth.org/urgentcare.

For more articles about health and wellness topics, visit 
LiveHealthyKauai.org.
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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.

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

www.dowagro.com

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

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.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

Put on your best smile for 
the Holiday Photobooth 
by Kauai Photobooth

Kaiser Permanente and Wilcox Health Platinum Sponsors
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Kau Kau Delights
Tip Top Café, 
100 Years of Food and History
Kaua‘i restaurateurs are unintended purveyors of island history. Whether they 
make it a theme of the place itself, or they want to pay homage to a location’s 
tradition, or the clientele can’t keep from telling stories in the cafe, a long-time 
restaurant will take part in spreading Kaua‘i lore.
 In the case of Tip Top Café, they are Kaua‘i history. Tip Top celebrated its 
100th anniversary this year. That is one hundred years, readers. One hundred.
 Denjiro Ota, great-grandfather of current manager Jonathan Ota, opened 
Tip Top Café in 1916. Mitchell Ota, Jonathan’s grandfather, was a creative chef 
who expanded the business to include a full-service bakery starting in 1925.
 It was the first restaurant/coffeeshop in Lihu‘e. Denjiro Ota was the former 
cook for the plantation manager, and he lived in the building behind what 
is now the Kilohana Plantation. The manager lent him money to start the 
restaurant, so that there would be a good meeting place for business people in 
the heart of the new seat of county government. Its original location was in the 
Tip Top building, which is where the name came from, and where the mayor’s 
office is now, in the circular building. The breezeway between the DMV and the 
other Pi‘ikoi building used to be the road that the Tip Top building fronted.
 In 1962, the Ota family was notified that they needed to move the business, 
so they finalized the purchase of the current location by 1965 for the hotel and 
café. They’ve been in their current location, a block from Lihu‘e’s main drag, 
ever since.
 Jonathan Ota moved back to Kaua‘i after college to join the business in 
1990, and he’s been running the place for about 25 years. He is full of stories 
about old Kaua‘i social life. For instance; Tip Top was known as the city center 
and was sometimes referred to as the “Times Square of Lihu‘e.” There was even 
a time when they traded stocks in the back room on a chalkboard. One of the 
omelets is named for the former Mayor Kunimura, close friend of Mr. Ota.
 I asked Jonathan about generational trends, and how Tip Top has adapted 
to suit them. His answer was, they haven’t. They are consistent. They don’t veer 
from their standards. They stay the course and do what they know how to do. 
They keep consistent for their customers — and generations of customers.
 Everyone knows Tip Top. Governors and officials make it a must-stop when 
on island. Concierges recommend it to tourists as a local favorite. People 
come for their favorites that they can’t get like it anywhere else. They don’t do 
specials, they don’t do catering; it’s a no-nonsense café that still, after a whole 
century, is the gathering place of business people and families on Kaua‘i.
 “We’ve been lucky because of our hard-working and loyal employees. It 
wouldn’t be the same without them,” Jonathan said. His grandfather, he said, 
took care of them and now it’s his job to do right by them. Generations of 
staff, grandchildren of staff have worked at Tip Top. This, in my eyes, is a great 
measure of their well-deserved success.
 Visit Vimeo.com and search for a video made by local middle school 
students under the name of CKTV Media Productions in honor of Tip Top’s 100th 
anniversary. It shares pictures and more history. Follow Tip Top on Facebook for 
lots of pictures and positive reviews.
 Tip Top Café is at 3173 Akahi Street in Lihu‘e.

By Anni Caporuscio

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

Tip Top Cafe is famous for the Ox Tail Soup. It’s a very old Chinese recipe that many have tried to 
duplicate to no avail. This is my first Ox Tail Soup and I was pleased to have the best, and to also 
learn it’s not necessarily made from oxen, although it is the tail, and it’s different than “stew” 
that I’ve seen elsewhere. This is a clear gingery broth and you tear the meat from the bones, all 
which have been tenderizing in broth for days. Don’t be afraid to ask about the proper use of 
dipping sauce. Stir the cilantro and chopped ginger with shoyu and dip the meat in for a full mouth 
experience.

The Loco Moco was invented in Hilo, Big 
Island, and introduced to Kaua‘i by Jonathan 
Ota from having tried it while away in 
school there. Now, no self-respecting Kaua‘i 
breakfast menu is without its own version 
of Loco Moco. You can even find vegetarian 
options and dinner versions, but the original 
Kaua‘i Loco Moco can still be found at Tip Top 
Café, with sunny side up eggs running into 
a thick meat gravy atop a thick grilled beef 
patty on a bed of rice.

The pancake batter is a famous recipe from 
Mitchell Ota, Jonathan Ota’s grandfather. No 
boxed powder are like these, they are made 
with secrets and are real pancakes. They are not 
heavy gut-huggers, but rather light and crispy on 
the outside. Noteworthy: The bananas are very 
banana-y, from the banana sugars getting toasted 
along with the batter. If you eat only one pancake 
this year, eat these.
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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:

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

Passion Fruit Products

Merry Christmas!
“Every perfect gift is from above...”

James 1:17

9875 Waimea Road, Waimea, HI 96796
www.auntylilikoi.com • 808-338-1296

EVERYBODY...

LOVES THE HUKILAU
20 Great Wines for $20 something • Live Music

EVERYBODY...

LOVES THE HUKILAU

Located in Kapa`a (Kaua`i) behind Coconut Marketplace
Open Tues-Sun 5-9 pm  l  Reservations recommended
808 822-0600  l  520 Aleka Loop  l  hukilaukauai.com

photo by
Daniel Lanephoto courtesy Daniel Lane

Kau Kau Delights
Tip Top Café
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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

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
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Kau Kau Delights
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

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.

 And for his entrepreneurial prowess, four of his businesses 
have filed for bankruptcy.
 Yet, this is the man who will represent the United States at 
least for the next four years. That is, unless he does something 
even more unimaginable and despicable than what he did 
during his campaign, and manages to put himself up for 
impeachment.
 I understand that the voters wanted change, and I can only 
respect that. But change to what? To a racist, misogynistic 
leader who has no experience whatsoever in the political field? 
To a bigoted, egocentric businessman who has failed four 
times?
 If the American people really wanted change, they haven’t 
heard the news, old news. We already had this change. It was 
Obama who brought it.
 Obama ended the war in Iraq, brought down Osama Bin 

Laden. He allowed millions to have access to affordable health 
care – especially those with pre-existing conditions. He 
considerably cleaned our image abroad, an image that had 
been tarnished almost beyond repair by President George W. 
Bush. He finally put the U.S. on track with global environmental 
policies. He leveled the field for the LGBT community. He 
fought for minorities. He fought for women’s rights. He fought 
for human beings.
 For God’s sake, the man received a Nobel Peace Prize. OK, 
I know, Henry Kissinger got one too, but that has to be the 
biggest mistake in the history of the Nobel Prize, a mistake that 
probably had Alfred Nobel turning in his grave.
 Did the American people also wanted change in immigration 
policies? Obama did that too. But for those who think he opened 
the country’s doors to illegal immigration, they probably missed 
the news that Obama’s administration deported more illegal 
immigrants than any other administration.

 People, you wanted change, you got it. Now let’s make 
sure this change stays, that it doesn’t change back to the old 
ways when America blamed immigrants for a large chunk of 
its economic problems, when blacks were deeply segregated, 
when women weren’t allowed to vote, when we financed 
dictatorships all over the globe, when we tortured war 
prisoners. Basically, when we weren’t so great as we thought 
we were.
 So this is what we can do. Let’s take Obama’s legacy and 
walk our talk. Let’s keep track closely of what the government 
does, let’s participate and testify in law-making processes, 
whether local, state or federal. And when the next election 
comes around in two years, let’s elect representatives who 
really reflect the great nation we are.
 Despite Trump, let’s make sure America stays great.

Editor's Notes
from page 4
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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

EXPERIENCE A KAUAI TRADITION
Smith’s Wailua River 
Cruise
Fern Grotto
Kapaa
821-6892
smithskauai.com

Experience this unique river boat tour on Hawaii’s 
ONLY navigable river:  the Wailua. We will bring you 
through the rainforest  to the famous Fern Grotto 
and share the legendary stories of the place where 
Royalty once lived. Enjoy music and dance of Old 
Hawaii.  Call 821-6892 or visit www.smithskauai.com

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

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



Awards & Installation

Please visit our website 
for more information: 

kauaifilipinochamber.org
or call 808.635.4130 • email

info@kauaifilipinochamber.org

Kaua‘i Filipino Chamber of Commerce

January 28 (Saturday)

Suggested Attire: Filipiniana or Business

2017Gala
Recognition of 2017 Awardees 
& Installation of New 
Board Members

Syngenta Hawai‘i
supporting Kaua‘i agriculture

Seeds • Crop Protection
Seed Treatment • Farm Management

Call 
Now
For Your
FREE
Facial
Demo!!

Leilanimalieesthetics.nsproducts.com

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

kauaigirlcompany
kauaigirlcompany

Contact
Deslynn Jaquias
808-346-7125
ACE HARDWARE in Lihue Locker #7

USUI 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

5:30 pm • Dinner to Follow
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You are Invited
Every Month Women 
gather for 
Networking, 
Socializing, Fun!!
HAPPY HOUR • PRIZES
Last Wednesday of Every Month
Call for location, times & more information
Reservations preferred

Call  855-2552

Kauai Women in 
Business Roundtable

like us on

NEWYEAR’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

Advertising Opportunities in

for January

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

space is limited, 
call or email now!

for Kaua‘i newspaper

anything to do with house & home 
home improvements, decorating, 
home repair, building, art, fabric, & 
more
let your business shine in this  
special insert

HOME&
GARDEN

Hawai‘i Wisdom
I maika‘i ke kalo i ka ‘ōhā.
“The goodness of the taro is judged by 
the young plant it produces .”

Parents are often judged by the behavior of their children .

[right] Ilima Rivera Low, right, sings while her daughter 
performs hula during the Lu‘au Makaīwa at the 
Courtyard Marriott at Coconut Beach

Source: ‘Ōlelo No‘eau by Mary Kawena Pukui
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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

M. Kawamura Farm Enterprises, Inc.
2824 Wehe Rd., Lihue • 245-3524

www.kawamurafarm.com

Wishing You Joy, Good 
Health, Happiness and All 
the Blessings of the Holiday 
Season.

from the Kawamura Family

 INDEPENDENT MONAT MARKET PARTNER 

CLINICALLY PROVEN RESULTS
We are Modern Nature

NAME AND LAST NAME

www.name.mymonat.com

We are Modern Nature
CLINICALLY PROVEN RESULTS

OUR NO’S

Does Not
Contain

• Gluten
• GMOs
• Animal byproducts
• Phthalates
• DEA/MEA

• Sulfates
• Parabens
• Harsh salt systems
• Harmful colors
• Harmful fragrances

FREE consultation to achieve your healthy hair goals 
email:moxiecrewhawaii@gmail.com moxiecrewhawaii.mymonat.com

Welcome
to Tea Room at the Gallery, where we offer a Classic 
European style High Tea with Local Tropical Flavor.

Located in the Kinipopo Shopping Village, Kapaa 96746
next to Haole Girl Island Sweets behind Monico’s

Come join us for a one-of-a-kind experience, with the beautiful backdrop of island paradise.

Sip, savor and celebrate with an array of Organic teas and farm-to-table delectables.

We are great for showers, birthdays and private events.  
If you tickle the ivories, we also have a baby grand piano. Local artwork adorns the Gallery.

Open Thursdays and Fridays 4 PM and Fridays and Saturdays at 2pm.

This experience is all about having fun, so come as you are and feel free to mix  
that fancy Victorian tea hat with your comfiest Hawaiian slippers!

Full service high tea starts at $28.50++ A La Carte is also offered.
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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

3022 Peleke St., Suite 8, Lihue, HI 96766 (808) 245-7720 or 245-8951

Weekly 
Programming 
on Ho‘ike
Kauai Community 
Television
(Channel 52)

Monday
6:00 am Open Mic / 

Community 
Camera

7:30 am Music and the 
Spoken Word

8:00 am Word of Peace by 
Prem Rawat

12:00 pm Open Mic / 
Community 
Camera

6:00 pm Open Mic
7:00 pm Coconut 

Festival Cooking 
Demonstrations

8:00 pm Church at Koloa
9:00 pm A Meeting with 

Gangaji
11:00 pm Employees Today

Tuesday
6:00 am Community 

Camera
7:30 am Music and the 

Spoken Word
8:00 am Church at Koloa
9:00 am Employees Today
12:00 pm Open Mic
3:00 pm Community 

Camera
6:00 pm Open Mic
8:00 pm Calvary Chapel of 

Kauai

9:00 pm Words of Peace by 
Prem Rawat

9:30 pm Key of David
11:00 pm Eckankar

Wednesday
6:00 am Community 

Camera / Open Mic
8:00 am Calvary Chapel of 

Kauai
9:00 am Key of David
12:00 pm Open Mic
4:30 pm Ohana Christian 

Fellowship
5:30 pm Emergence
7:30 pm Waimea United 

Church of Christ
10:00 pm Astrology with 

Rollin Frost

Thursday
6:00 am Ohana Christian 

Fellowship
7:00 am New Beginnings 

Christian Church
9:00 am Waimea United 

Church of Christ
12:00 pm Open Mic
5:30 pm Astrology with 

Rollin Frost
7:00 pm Unko Funki 

Clubhouse
8:30 pm Voices of Truth

9:00 pm The Truth Will Set 
You Free

Friday
6:00 am Open Mic / 

Community 
Camera

7:30 am The Truth Will Set 
You Free

8:30 am Voices of Truth
12:00 pm Open Mic / 

Community 
Camera

5:30 pm Astrology with 
Rollin Frost

7:00 pm A Meeting with 
Gangaji

8:00 pm New Beginnings 
Christian Church

Saturday (and/or) Sunday
At will Open Mic / 

Community 
Camera

8:30 am Astrology with 
Rollin Frost

9:00 am Alonzo’s Sports 
(Saturday)

4:00 pm Alonzo’s Sports 
(Sunday)

6:00 pm Emergence
7:00 pm Unko Funki 

Clubhouse 
(Saturday)

Check Ho’ike website for our monthly
Basic Video Production classes and call
246-1556 for information and registration.
4211 Rice Street #103, Lihue, Hawaii 96766 • ph: (808) 246-1556
fax: (808) 246-3832 • www.hoike.org

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

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

From the
Regency at Puakea

Management
and Staff

SALTY WAHINE 
Hawaiian Sea Salt Seasonings

Mele
Kalikimaka Me Ka

Hau‘oli
Makahiki Hou

1-3529 Kaumualii Highway Unit 2B, HANAPEPE• 808-378-4089 • www.saltywahine.com

Perfect for Gifting!
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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.
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Aloha Furniture Gallery in Lihu‘e has been furnishing Kaua‘i’s homes for nearly a quarter 
century, offering quality, style, value and uniqueness to island residents and also to the 
hospitality industry.
 “We sell furnishings for vacation rentals and full-time residents,” said Leslie Rodriguez, 
sales and design consultant at Aloha Furniture Gallery. “We have a 10,000-square-foot 
showroom, and we try to have a little bit of everything.”
 Aloha Furniture has been in business since 1992. In 2001, the store moved to its current 
location on Umi Street in Lihu‘e, where the old Jack Wada Electronics used to operate, and 
right next to Photo Spectrum.

 One of the store’s main goals, she said, is to have an 
inventory that is almost entirely made in the United States. 
The store also carries Serta mattresses, which are made in 
Hawai‘i.
 With an outstanding customer service – most of the staff 
has been there for more than a decade – Aloha Furniture can 
help clients to customize their homes, offering free in-store 
consulting and a special order program. Rodriguez suggests 

that customers visit the store’s website before coming to shop. There are also financing and 
delivery services available.
 The spacious warehouse, the exceptional customer service, the financing and the delivery 
may make the shopping experience more pleasant, but what really matters in a furniture 
store is the furniture itself. And here they excel.
 “Usually, four times a year we get a container load directly from North Carolina, that’s the 
furniture capital of the United States,” said Rodriguez, adding Aloha Furniture has a buyer 
there to for them. “We want to get unique things.”
 Aside from the North Carolina shipment, Aloha Furniture receives new inventory on a 
weekly basis. Special orders coming from the West Coast take about four to eight weeks to 
arrive on island.
 Rodriguez encourages customers to ask questions with the sales staff, because they have 
the best knowledge and can really help.
 “We have everything up to solid wood. We don’t do a lot of rattan anymore, only because 
it’s out of style, so we try to accent the tropical look more with pillows or pictures,” she said. 
“The weathered look is the style that has been on the Mainland for a couple years and is 
finally coming here.”
 The local clientele has definitely a favorite. “Recliners, recliners, recliners, that’s one of our 
biggest sellers (among locals),” Rodriguez said.
 On the store’s second floor, the clearance section has a lot of good deals, with furniture up 
to 50 percent off. And there will be more deals before 2017 arrives.
 “We’re having an end-of-the-year clearance,” she said. “Come take it off our hands.”
 Aloha Furniture Gallery is at 2981 Umi St. in Lihu‘e. They can be reached at sls@
alohafurniture.com or 246-4833.
 “We are off the beaten path, so you have to really think about us to come see our great 
store and great value and all our furniture,” Rodriguez said.
 Visit www.alohafurniture.com for more information.

Kaua‘i Business Marketplace
Aloha Furniture Gallery

Biz 
of the 
Month

By Léo Azambuja

Leslie Rodriguez, sales and design consultant at Aloha Furniture Gallery

Most of the Aloha Furniture Gallery furniture is made in the United States.

Aloha Furniture has a 10,000-square-foot showroom, with lots of clearance 
furniture on the second floor.
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Kaua‘i Business Marketplace

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

DONNA
OLIVAS-KAOHI
Nerium International
Independent 
Brand Partner 

(808) 639-1595
kauaistyle2@yahoo.com

donnaok.nerium.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

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

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
Now till Dec 24 The Trees of 
Remembrance 
The Trees of Remembrance 
provide a meaningful op-
portunity to honor those who 
have died or are far away. For 
a donation of $7, an ornament 
may be hung bearing the 
name of a loved one, and an 
acknowledgement will be sent 
to the person of the donor’s 
choice. At Kukui Grove and 
Kukui‘ula Shopping Centers. 
Info kukuigrovecenter.com, 
kukuiula.com, kauaihospice.
org

Now till Dec 31 Kaua‘i 
Independent Food Bank 
Food Drive 
Food donations may be 
dropped off at any County of 
Kaua‘i Fire Station, or at the 
KIFB warehouse in Nawiliwili. 
or more info, or how to help 
246-3809, lperez@kauaifood-
bank.org, www.kauaifood-
bank.org

Now till January 6, 11am- 5 
pm Small Works Show 
Small Works Big Show. “Cash 
and Carry” Holiday Sale. Fea-
turing artwork 16” x 16” x 16” 
or less. Kaua‘i Society of Artists 
(KSA) Gallery in Kukui Grove.  
Info artinkauai@gmail.com, 
www.kauaisocietyofartists.org

Fri, Dec 2-24 & 30, 6-8 pm 
Festival of Lights 2016 
Opening Ceremony of the 
20th Annual Festival of Lights 

featuring the Kaua‘i Chorale and 
a Lighting Countdown led by 
Santa and Mrs.Claus at the His-
toric County Building. Followed 
by the Lights on Rice Parade. 
After the parade the Festival 
of Lights display will be open 
through 8 pm. Every Fri, Sat 
and Sun evening. Info Elizabeth 
Freeman 639-8564, friends@
thefestivaloflights.info, www.
kauaifestivaloflights.com

Dec 6, 9 & 10 “A Dickens of a 
Christmas” 
Performed by Kalaheo 
Elementary School’s Sunshine 
Express group. Dec 6 at Kaua‘i 
Coffee Company open house. 
Dec 9, 7 pm at Kalaheo School, 
general admission is $3 or $1 
with non-perishable food item. 
Keiki tickets are $1 age 12 and 
under. Children 5 and under 
are free. Dec 10 at center stage 
Kukui Grove. Kalaheo School’s 
Sunshine Express will also be 
featured in the Lights on Rice 
Parade on Dec 2nd. Info Laine 
Griffith kalaheosunshineex-
press@gmail.com

Tues, Dec 6, 6:30 pm Hanau 
Ka Ua - Hawaiian Rain Names 
In this 1-hour cultural presenta-
tion, the authors will share 
descriptions of winds and rains 
from early nineteenth and twen-
tieth century Hawaiian language 
newspapers and perform hula 
and mele which mention various 
winds and rains. At Kapa‘a Public 
Library. Info 821-4422

Wed, Dec 7, 2:30-3:30 pm 
PAWS to Read 
Join us for PAWS to Read for 
keiki at the Lihu‘e Library. This 
program was created to help 
children six years and older 
improve their literacy skills by 
reading to an animal. Info 241-
3222, www.librarieshawaii.org

Fri Dec 9, 4-8 pm Kilauea 
Night Market 
At its new home at Anaina Hou 
Community Park (Home of Kaua‘i 
Mini Golf). 40 local artisans, live 
music and food trucks. In 2017, 
the event returns to its normal 
schedule - taking place the last 
Sat of each month. Info www.
facebook.com/KilaueaNight-
Market

Dec 9, 16 & 23, 6:30-8 pm Fri 
Nights With Santa 
Kaua‘i’s favorite Santa, Santa in 
paradise Phil Worwa, magically 
appears each holiday Fri night. 
Meet and greet with Santa, 
christmas stories, holiday activi-
ties. At Storybook Theatre. Info 
335-0712, director@storybook.
org, www.storybook.org

Fri, Dec 9, 7 pm KCC Jazz En-
semble and Wind Symphony 
Winter Concert 
A variety of jazz, classical, 
holiday music, and much more!           
A special piece will be performed 
by the Wind Symphony called “At 
Dawn They Slept” to honor the 
75th Anniversary of the Bomb-
ing of Pearl Harbor. At KCC PAC. 
Free. Info 387-6772, tochikis@
hawaii.edu, kauai.hawaii.edu/
pac

Dec 10-13 Buddhist Medita-
tion Retreat 
With Drupon Rinchen Dorjee 
Rinpoche. Introduction to Maha-
mudra as written by Lord Jigden 
Sumgon. At a private north 
shore location in Kilauea. $400. 
Info Donna Caplan 828-6153, 
dr.donna4health@gmail.com

Sat, Dec 10, 17 & 31, 8am-2 
pm Kaua‘i Island Crafters 
Fair 
Artisans and crafters showcase 
their work. Fine products like 

Niihau and sunrise shell jewelry, 
bone and wood carvings, paint-
ings and prints, note cards, and 
much more. At The Church of the 
Pacific. Info 635-4314

Sat, Dec 10, 8:30am-1:30 pm 
CKTV Holiday Craft Fair 
Handmade gifts, jewelry, books, 
clothing, hand bags and more! 
At Chiefess Kamakahelei Middle 
School. Info Kevin Matsunaga 
645-0019

Sat, Dec 10, 3-7 pm A Christ-
mas Luau 
A Christmas Luau at the Kamoki-
la Hawaiian Village. Features 
Ilima Rivera, Santa, Christmas 
lighting, Candy Canes and the 
legendary Larry Rivera. Hula, 
Hawaiian food, baked goods 
and Uncle Charlie and his fishing 
nets. Santa arrives at 6 pm off 
a canoe on the Wailua River! 
Located off Highway 56 North 
of Lihu‘e Airport on Route 580 
Kuamo‘o rd. (across Opaeka‘a 
Falls). Tickets $12 adv, $5 for 
Keiki 3-12, $15 at door. Tickets 
from “Ohana Juice Bar” and Cafe 
in Kapa‘a, Aloha Kaua‘i in Kapa‘a, 
Ilima at 822-5929, Kamokila 
Hawaiian Village at 823-0559, 
www.villagekauai.com

Sat, Dec 10, 7 pm, 10th An-
nual Kaua‘i Sings Christmas 
Cheer 
Fundraiser for Malama Pono 
Health Services. At Kilohana. $25 
pp, tables from $250. Info and 
tickets 246-9577, malama-pono.
org/kauai-sings

Sun, Dec 11 Kaua‘i Veterans 
Christmas Luncheon 
Christmas lunch for Kaua‘i 
veterans. Info www.kauaiveter-
anscenter.com

Sun, Dec 11, 1 pm, 12th 
Annual Kaua‘i Gymnastics 
Academy Exhibition 
Take a break from Holiday 
Shopping by enjoying the 
beauty of gymnastics at Kukui 
Grove Shopping Center! Over 40 
gymnasts from ages 7-18 will 
show off their tumbling skills. 
Info kauaigymnastics.com

Sun, Dec 11, 6 pm Comedian 
Jo Koy 
Known for his filipino jokes, 
Las Vegas comedian Jo Koy will 
be live at KCC. Tickets available 
from: Deja Vu Surf Hawaii - Kukui 
Grove, Rainbow Gas and Mini 
Mart in Kapa‘a, Pono Market in 
Kapa‘a, Progressive Expres-
sions in Koloa, Hanalei Surf, 
www.bampproject.com, www.
flavorus.com

Tues, Dec 13, 6:30 pm, 9th 
Annual CKMS Music Depart-
ment Winter Concert 
Featuring students from 
the band and chorus classes 
performing a variety of music. 
At Chiefess Kamakahelei Middle 
School Kilohana Playcourt. Free. 
Info 387-6772, tochikis@hawaii.
edu, www.ckms.k12.hi.us

Wed, Dec 14, 5-6:30 pm “The 
Aunties Four What?” Making 
Pidgin Easy 
Learn more about the pidgin 
of Hawaii is our Creole, a 
language-blending common to 
island cultures everywhere. The 
vocabulary Includes words bor-
rowed from Hawaiian, English, 
Japanese and Portuguese as 
well as dialects of Filipino and 
Chinese. At Princeville Public 
Library. Info 826-4310, princevil-
lelibrary.com

Wed, Dec 14, 6:30 pm Kaua‘i 
High School Symphonic 
Band, Jazz & Ukulele Band & 
Chorus Winter Concert 
Performances by the Symphonic 
Band, Jazz Raiders, Ukulele band 
and Chorus with the theme 
“Holiday Music.” At Kaua‘i War 
Memorial Convention Hall. Free, 
although donations accepted. 
Info Mr. Darryl Miyasato, Music 
Director 245- 3173. Ext. 133

Wed, Dec 14, 6:30 pm Kapa‘a 
Middle School Winter 
Concert 
Choir and Ukulele Band Winter 
Choral Concert. Spaghetti dinner 
begins at 5:15 pm for $6. Concert 
free and open to the public. At 
Kapa‘a Middle School. Info 821 
4470 x 136

Thurs, Dec 15, 4:30 pm Ugly 
Aloha Shirt Bicycle Ride 
Join us on the third Thurs of each 
month for a free, easy-paced fun 
bicycle ride. Helmets required, 
aloha shirts are welcomed, the 
brighter and uglier the better! 
Spandex is not considered the 
cool threads for these rides. 
Meet at Lihu‘e Civic Center by the 
Department of Motor Vehicles 
parking lot. Info 639-1018

Sat, Dec 17, 7-8:30 am Walk 
Around the Block With a Doc 
Meet Dr. Sashi Braga, primary 
physician at Kaua‘i Medi-
cal Clinic, in the Wilcox Medical 
Center lobby to start a brisk walk 
around the Wilcox campus’ foot-
print path. After the walk, join 
Dr. Braga for a healthy breakfast 
and presentation on dementia, 
including Alzheimer’s. Then par-
ticipate in HMSA’s Brain Fitness 
workshop. Bring your questions 
and a friend! It’s a great way to 
start the day, and it’s free! Call 
245-1198 to register

Sat, Dec 17, 5 pm Kilauea 
Christmas Concert 
Featuring Kupaoa & the Ke ‘Ala 
Aumoe Dancers, the Kilauea 
Social Club, Malani Bileyu + 
Special Surprise Guest. t Anaina 
Hou Community Park (Home of 
Kaua‘i Mini Golf). Free and open 
to the public

Dec 17 & 18 Kaua‘i Chorale 
presents: “The Colors of 
Christmas” 
7:30 pm at KCC Performing Arts 
Center, 18th, 5 pm at St. Regis 
Hotel. Tickets: $12 adv; $15 door; 
Students $5. Info 822-5633, 
kauaichorale.com/connect/
ticket-outlets

Sun, Dec 18, 5:30-9:30 pm 
Kaua‘i Island Paina 
Three course farm to table dinner 
from Chef Peter Merriman, plus 
live music. This benefit provides 
operational support to ensure 
the Hawaiian Islands Land Trust 
continues its efforts to protect 
the lands that sustain us. $120. 
At Merriman’s Po‘ipu. Info www.
hilt.org/kauai-island-paina
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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

Things were different when I was a kid.
 It’s hard to even image how different.
 It was just after World War II. The folks around us had gone 
through the privations of the Great Depression and severe 
shortages during World War II. Everybody reused and recycled 
– we just didn’t call it that.

 I was telling a friend about eating pipipi when I was a kid. 
We would collect the biggest of those marine snails, cook them 
in ocean water in an old coffee can, then pick out the edible 
parts with a safety needle.
 My younger friend looked up in surprise, and not for the 
reason I thought. Nowadays, most coffee comes in bags, not 
cans.
 Those coffee cans came in handy. My dad kept old nails and 

bolts in coffee cans in his 
shop.
 You could cut the 
top and bottom out of a 
coffee can, and use a can 
opener (the kind that left 
a vee-shaped hole on one 
side of the can top) to put 
holes around the side. Fill 
it with charcoal and some 
newspaper, and it started 
a barbecue quickly.
 I have a store-
bought version today. The 

When We Were Young

Kumu Haumana

By Jan TenBruggencate

only benefit is that it has 
a handle. In the old days, 
you used stick to knock it 
down and lift it out.
 We didn’t have plastic 
planting containers in 
those days. Everyone used 
coffee cans and vegetable 
cans to start vegetables 
and flowering plants. Cut 
out the top, can-opener a 
couple of drainage holes in 
the bottom, and off you’d 
go a-gardening.
 Today, folks buy fishing 
poles all rigged up at 
the store. In those days, 
the first step was to find the right bamboo patch, then spend 
countless hours sanding, and tying down the eyes and other 
fixtures with colored cord. Then varnish and dry. Then you’d 
lube up the old Penn reel. Now you could go shoreline fishing.
 Hardly anyone went to the store for fishing weights. Some 
folks would melt scrap lead (don’t try this at home – we’ve 
learned the fumes are exceedingly hazardous) and pour it into 
molds. My dad would use scrap pieces of rebar – reinforcing 
rod – to weight his surf casting line.
 He caught big fish.
 Every now and then I read people joking about frugal old-
timers who saved string. We did. You kept tying pieces of twine 
onto older pieces and kept them wrapped in a ball.
 When you needed string, there was always a ball of it, 

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

although you couldn’t be choosy – sometimes white cotton, 
sometimes brown jute or yellow sisal. It was always natural 
fiber, not the plastic materials of today.
 I can remember as a young boy scout making a knife out of a 
scrap piece of iron from an old bunk bed, wrapping the handle 
with jute and then sealing it with varnish. It wasn’t much of a 
knife, but it worked.
 We had time for all this stuff, of course, because there were 
no TVs, smartphones or social networks.
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Kauai’s Best

Whale Watch

Explore Sea Caves

 “Natures Disneyland!”
   -Jane Emery
   LA Splash Magazine

Open Ceiling Cave

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

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

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

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

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

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

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

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

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

*conditions permitting


