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8th Annual Kau
Wela Summer
Festival
by Léo Azambuja
The 8th Annual Kaua‘i Kau Wela Summer Festival provided two days of fun and cultural enlightenment at Kamokila Hawaiian Village on
the banks of Wailua River.
Founded and directed by singer-songwriter Ilima Rivera, the festival was held June
24 and 25. Rivera opened the festival on both
days by arriving in a double-hull canoe, along
with Punohu the warrior and Na Kane o Wailuanuiahoano, the men of Wailua.
Some of the attractions included fire
dancing, a torch-lighting ceremony, tahitian
drummers, workshops, canoe rides, hula hoop
competitions, Polynesian dance, games, crafts,
music, food by the Green Pig, Ono Pops and
more.
The event featured special guests Chief
Heifara and singer-songwriter Larry Rivera.
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By Barbara Bennett, For Kaua‘i Owner and Publisher
Yes, I’m proud to be recognized on a state level by the Small
Business Advocate in Media and Journalism Award presented
by the U.S. Small Business Advocate, Hawai‘i District Office, and
three awards for editorial excellence by the Hawai‘i Publishers
Assoc. All of them are outstanding wins for For Kaua‘i.
Also, For Kaua‘i received two awards during a dinner event in
Honolulu, presented by the Society of Professional Journalists. I
was unaware of this national journalism organization, which was
introduced to us by our editor in chief, Léo Azambuja.
SPJ was founded in 1909. It is the most broad-based
journalism organization in the country, dedicated to encouraging
the free practice of journalism and stimulating high standards

have added an annual glossy edition to our product line. This
102-page cultural pictorial glossy magazine is like no other. We
are very proud of the beauty and cultural stories included in this
“keeper” edition.
I’m proud of our standard of excellence and quality of our
culturally based editorial content, as well as our excellence
in design, layout, advertising design and website, with high
standards in media like no other on the island. This standard of
quality is renewed each year by our vision created in January
2011, when we launched our first monthly issue.
For Kaua‘i Vision:
Supporting the community and its people by
bringing the best quality print publication and state
of the art website to Kaua‘i.

From the Publisher
of ethical behavior. SPJ promotes the free flow of information
through the daily work of its nearly 7,500 members.
I’m proud of our awards and accomplishments. In the
beginning, there was some skepticism a locally owned and
published community newspaper would not “make it” on Kaua‘i.
We’ve been challenged by corporate competition in advertising
and much more. Yes, it has been a challenge.
That was six years ago. We are still publishing monthly and

Provide the best community and people news
reporting. Assure that content is supported by the
best art design for both web and print.
Our vision has sustained For Kaua‘i all these six years. Our
goals have been accomplished and we continue to grow.
The acknowledgement from state and national publishing
companies has given us the drive to work hard month to month.
As the owner and publisher, I have always believed in the

power of print. It cannot be replaced with verbal or visual media
marketing. And there is some skepticism in the future of print.
Trust me when I say, “print will never go out of style.” There
will always be readers when you have a quality product that
communicates to the people on a small island in the middle of
the pacific.
Yes, I am proud of For Kaua‘i newspaper. I’m proud of the new
annual glossy magazine which will be received by the island
in July. And last but not least, I’m proud of our island of aloha,
Kaua‘i.
I’m proud to be all island, all community, all Kaua‘i.

for KAUAI‘

Proud of For Kaua‘i
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Mahalo Kaua‘i! We are six months into the year, and For Kaua‘i
already had its best year so far.
In our May issue, we announced Barbara Bennett, For Kaua‘i
owner and publisher, was the recipient of the 2016 Small
Business Advocate in Media and Journalism Award. This was no
small feat, it is prestigious state award presented by the U.S.
Small Business Administration, Hawai‘i District Office.
On May 23, our science writer, Ruby Pap, won a Pa‘i Award
with the Hawai‘i Publishers Association for second best

Editor’s Notes
Enterprise Reporting with “Rapid ‘Oh‘ia Death Threatens the
Forest.” Ruby broke the story on the dreaded Rapid ‘Ohi‘a Death
that has killed thousands of the iconic and important ‘ohi‘a
lehua trees on the Big Island.
Still in the HPA Pa‘i Awards, we snatched first and second
place in Editorial Opinion. The first prize went for “Oustanding
Humans,” an editorial I wrote on Obama’s immigration policy,
and the second prize went for “Who is Charlie?” an editorial
I wrote on the terrorist attack on Charlie Hebdo Magazine in
Paris, France.
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Barbara Bennett, For Kaua‘i owner and publisher, and For
Kaua‘i editor in chief Léo Azambuja at Honolulu Airport on
their way back from O‘ahu with two Society of Professional
Journalists awards June 24.
On June 24, For Kaua‘i won two Excellence in Journalism
Awards at the Society of Professional Journalists, Hawai‘i
Chapter. The prizes went for an editorial opinion I wrote and
Ruby Pap’s “Rapid ‘Oh‘ia Death Threatens the Forest.”
We have more good news. We have just finished a beautiful
glossy edition of For Kaua‘i Annual Cultural Magazine. This is
102-page magazine full of cultural stories and pictures. The
stories really convey the rich cultural background of the island,
and the gorgeous pictures displayed throughout the magazine
remind us how beautiful and unique Kaua‘i is. This special
annual magazine will be available for purchase at the gift shop
of Kaua‘i Museum.
Mahalo nui loa to all our supporters on Kaua‘i. We do what
we do because of you!

Everybody loves the fair!
Promote your product, service or fair
booth with a For Kaua‘i ad in August.
Reach your customers before they
even get to the fair by advertising in
our Fun at the Fair Issue.
Or just support the fair & all the
great activities there with your ad.
space is limited, call or email now!
Mariya Kai Jones
MariyaKai@forkauaionline.com
808-651-4208

For Kaua‘i owner and publisher Barbara Bennett and For
Kaua‘i editor in chief Léo Azambuja show the three Pa‘i
Awards from the Hawai‘i Publishers Association the newspaper
won May 24 at the Plaza Club in Honolulu.
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Barbara Bennett, For Kaua‘i owner and publisher, is seen here with a certificate from the
Hawai‘i State Legislature for being the recipient of the 2016 Small Business Advocate in Media
and Journalism, flanked by For Kaua‘i editor in chief Léo Azambuja and Jane Sawyer, from the
U.S. SBA, Hawai‘i District Office in April. Photo taken at the State Capitol in Honolulu.

-
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For
For ADA
ADA && more
more information:
information: 808-822-9447
808-822-9447
www.heivaikauai.com
www.heivaikauai.com

Kōloa, the Piko of Hawai‘i’s Sugar Era
By Léo Azambuja
The sugarcane plantations – Hawai‘i’s first-large scale commercial
enterprise – shaped the socio-politico-economic landscape of the
Islands like no other industry. And it all started in Kōloa, Kaua‘i’s
South Shore, in 1835.
“The whole sugar industry started right here, in this town right
here,” said Niles Kagayama, 73 years old and a third-generation
Kōloa plantation worker, while standing on the site of the third Kōloa
sugar mill, built in 1841.
Over more than a century, thousands of migrant workers from
all over the world poured into Hawai‘i to work in the booming sugar
industry. Their cultural contribution fused to become Hawai‘i’s local
culture today. Local foods, way of life and even the Hawaiian Pidgin
language evolved from a large ethnic melting pot that boiled when
sugar was king, according to musician Kepa Kruse, who grew up in
Kōloa Camp.
“I always thought that was very cool; sugar was the catalyst for
what we know as local culture today,” said Kruse, whose great-greatgrandfather was a German engineer who brought the first steam
plow to Kaua‘i in the 1800s.
Though the sugar industry has left Kōloa 20 yeas ago, the
architecture and many other features from the old plantation days
still remain in the town, a sharp contrast to the resort area of Po‘ipū,
just down the road.
Former residents of the old plantation camps still remember the
simple lifestyle that shaped their lives.
“Most of us, we were poor, but we didn’t know we were poor.
Most of us grew up happy,” Kagayama said. He worked in the
plantation, and left for college after graduating high school. He is
also a retired minister for Kōloa Church.
Toshihiro Otani was born in 1924 in Kōloa. His father was a
Japanese immigrant who came to work in the sugar fields.
“When I was small, the days was long,” said Otani, the Hawaiian
Pidgin still strong in his voice. “Our mothers never know where we were
the whole day, because once we went out in the morning, we didn’t
come back ‘til late in the afternoon. All day I was out eating all kind fruits
and whatever we can find for lunch; we had good times those days.”

State Archives

Workers’ housing at Kōloa Plantation, likely in the late 1800s.
Kagayama said as kids, they made their own toys and played a
lot of group games. There were marbles, panax-hedge sword fights,
hide-and-seek and others.
“We were always occupied, we were never bored, we were always
climbing trees, until these days I’m climbing trees,” he said.
And then barefoot football “was big, big time,” Kagayama said,
complete with leather helmets and no padding.
“Whenever our team would play, the whole town would go out
and watch, and there was great rivalry between the teams,” he said.
“Each plantation town basically had their own team, and there was a
lot of pride in your football team.”
Kruse, 34 years old, said the camp was a “really special” place to
grow up because it was really simple.
“Growing up simple removes distractions, there was no Facebook,
no Instagram, no phone, I didn’t have a cell phone until I was 20
years old,” he said. “We played on the dirt roads, we’d go fishing on
the streams, catch frogs; it’s a way of life that was very humble.”
Kruse said he is grateful for this humble upbringing because
it keeps you grounded; it gives you a chance to reflect where you
started whenever you go out into the world.
“I always keep that with me,” he said.
Toshio Kobayashi, 90 years old, grew up with Otani at Japanese
Camp and worked as a carpenter for the plantation. His father
worked for the Plantation Store and his mother, a picture bride from
see Kōloa page 8
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The Kōloa Monument honoring the many ethnic groups that came to work in Hawai‘i’s plantations.

Kōloa Plantation
In the early 1800s, Kōloa was scarcely inhabited by Hawaiians
who grew a variety of kō, or sugarcane, called kōloa, or long
sugarcane. But Hawaiians didn’t produce sugar, they chewed
the sweet stalks of sugarcane.
In 1789, the first Chinese came to Hawai‘i working in
trading ships. One of them, Wang Tze-Chin, settled on Lāna‘i
and produced sugar for the first time in Hawai‘i in 1802.
Though his production only lasted one crop, other Chinese
produced small amounts of sugar in Kōloa, Waimea, Lawa‘i
and Māhā‘ulepū between 1820 and 1832, according to
Donald Donohugh in his book, “The History of Kōloa, a Kaua‘i
Plantation Town.”
In 1833, William Hooper, William Ladd and Alan
Brindsmade arrived in Honolulu and founded Ladd &
Company, a company that sold supplies to whaling ships. The
store had a branch in Kōloa. Aware that sugarcane crops were
already grown in the area, Hooper came to Kaua‘i in early
1835 to survey a potential plantation.
In the summer of that same year, Ladd & Co. entered
into a 50-year lease for 980 acres of land in Kōloa, east
of Waihohonu Stream. The lease was signed by King
Kamehameha III and Kaua‘i Gov. Kaikio‘ewa.
The lease – the first ever of its kind in Hawai‘i – set many
precedents for the entire Kingdom of Hawai‘i. Under the lease,
local chiefs were excluded from receiving taxation (usually in
the form of labor and products) from Hawaiians working in
the plantation. Instead, the king and the governor of Kaua‘i
would be paid.
Furthermore, Hawaiian workers at the plantation would
receive wages and benefits, a concept completely foreign to
the Hawaiian lifestyle.
Hooper built the first mill – equipped with koa hand rollers
and whaling try pots – at Maulili Waterfall down Waihohonu
Stream in 1836. The first crop, only a few acres, produced
100 barrels of molasses and a little sugar. A new dam and a
second mill – with steel rollers and copper pots – were built
downstream in 1837, and the second crop produced 30 tons of
sugar and 170 barrels of molasses, according to Donohugh.
Despite a promising business Hooper had many problems,
from labor issues with Hawaiians not used to money and
the plantation lifestyle, to alienated chiefs undermining the
business, and even forgery of scrip – the first form of paper
money in Hawai‘i – introduced to buy goods at the Plantation
Store.
Discouraged by three years of losses, Hooper left the
plantation, but Ladd & Co. continued the business with other
managers, who also encountered problems.
In 1841, the sugar industry was taking off, and a third
mill was built, near where Waihohonu and Omao streams
meet. The smokestack for this mill, still standing across the
street from Sueoka Store, is a landmark in Kōloa. Right next
see Plantation page 7
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to it, there is a monument acknowledging all
ethnicities that came together to shape the
island’s future.
Ladd & Co. eventually withdrew from the
lease in 1845, and Dr. Robert Wood, Hooper’s
brother-in-law, took over the plantation
business.
Throughout the years, the sugar industry
grew in Hawai‘i and became so profitable
that it was the island’s main economic engine.
Immigrants came by the thousands from
all four corners of the world to work in the
plantations in Hawai‘i.
The first to come here specifically to work
in the plantations were the Chinese. From
1852 to 1887, nearly 50,000 Chinese came
to Hawai‘i. The first Japanese came in 1868,
but it was between 1885 and 1924 that
200,000 Japanese came to Hawai‘i. About
7,300 Koreans came between 1903 and
1910. The first Filipino arrived in 1906, but
it was between 1909 and 1930 that nearly
113,000 Filipinos came here. There were also
Portuguese, Spanish, Puerto Ricans and other

ethnicities in smaller scale that came for the
plantation industry.
Despite ups and downs, the sugar
plantation industry in Kōloa remained strong
throughout most the 19th and 20th centuries. In
the 1880s, locomotives were introduced to the
plantation, increasing efficiency especially for
transportation of sugar cane after the harvest.
In the 1890s, the steam plow increased
efficiency in harvesting. In 1906, Kōloa
Plantation built the Waitā Reservoir to irrigate
more than 1,600 acres of sugarcane crops. In
1913, due to increasing production, a larger
mill was built in Kōloa, about a mile from the
1841 mill.
Kōloa Plantation shut down for good in
1996, after changing ownership a few times.
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Japan, worked doing laundry for plantation workers.
Kobayashi had nine siblings. He too talks with nostalgia about his
younger years, when he and Otani used to fish in the Waitā Reservoir,
camp at Māhā‘ulepū with his family and take the train to Po‘ipū to
spend the day. He is still married to Setsuko Kobayashi, a secondgeneration Japanese from a family of pineapple farmers in Lawa‘i.
Otani learned to weld at Kalaheo Vocational School as a teenager,
and landed a job at McBryde Plantation in Kalaheo after graduation.
But when World War II broke out, the government only allowed
three gallons a week per driver. Unable to drive to work, he quit and
worked for Kōloa Plantation.
During WWII, he said, many plantation workers wanted to work

Grove Farm Museum

Oxen hauling sugarcane in 1880 near Old Kōloa Mill.

for the government, which offered better pay. But their jobs were
“frozen,” he said, they couldn’t get drafted or join the army. Sugar
was in high demand and prices were high during the war.
After the war, Otani joined the army and served three years in
Europe. He met his wife in Germany and brought her to Kaua‘i to
live in Kōloa, where he worked for the plantation again. They’re
still married. He later worked as a construction leadman for the
plantation, and moved on to Lihu‘e Plantation, where he retired in
1987.
Otani said while he was growing up, Kōloa was a “sleepy town.”
“Not too many people walking up and down the street. But in the
evening, it was pretty busy because they go to the movie shows and
all that,” he said. “Other than that, nightlife was not that active”
A local favorite spot, Otani said, was Okutso Manju Shop.
“They used to make the best manju on the island, everybody used
to go there,” he said. “The manjus used to be three for five cents;
three big manjus for five cents!”
Kagayama said when he looks back at Japanese Camp, it’s
amazing the kinds of services and businesses that were right there.
There was a dry cleaning lady, Ms. Gushiken, and close to her there
was the tofu lady. Right next door to his house, Mr. Shigematsu made
wooden sandals, and a blacksmith, Mr. Kawakami was there too.
“It’s really interesting we had all these different trades right in the
camp,” Kagayama said.
Otani said Kōloa Town had everything they needed. Besides
the Plantation Store, there used to be four or five smaller Japanese
stores. They would take orders early in the day and deliver the
groceries later in the afternoon.

Kagayama said because they were all laborers in the plantation
industry, Labor Day was big.
“We always had a big event on Labor Day,” said Kagayama,
adding there used to be a big parade in Lihu‘e, complete with floats.
After the parade, everyone would end up in Isenberg Field, where
they played games and had food.
Though John Kruse’s family is from Kōloa Camp, his parents later
moved to O‘ahu, where he was born in 1943. He would return to
Kōloa Camp in the 1970s, after meeting his future wife while both
were doing work for the Polynesian Voyaging Society aboard the
Hōkūle‘a sailing canoe.
John Kruse and son Kepa Kruse lived in Kōloa Camp until 2012,
when everyone was told to leave after landowner Grove Farm
announced plans to build a housing project on the site.
The last of the plantation camps in Kōloa, Kōloa Camp was behind
the Kōloa tennis courts and was a part of Japanese Camp. It was also
see Kōloa page 9
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known as Japanese Camp C.
Other Kōloa Plantation camps in included Japanese Mill Camp,
Korean Camp, Chinese Camp, Filipino Camp, Māhā‘ulepū Camp,
Portuguese Camp, Spanish Camp, Banana Camp, Old Mill Camp,
Shinagawa Camp and New Mill Camp.
Kōloa Plantation shut down for good in 1996. Kepa Kruse said he
hopes Kōloa always remain Old Kōloa Town.
“The things that remain will forever be a part of the local lifestyle,

the language, the culture, the mix of ethnicities, the infrastructure
of the town, the way the roads were developed, the architecture, all
these things remain because of that singular point right there,” he
said of Kōloa Plantation.
Every July, the Kōloa Plantation Days festival celebrates the many
ethnic groups that came to Hawai‘i, and also the Hawaiians who
welcomed them.
This year’s festival kicks off July 15, with several events for two
weeks, ending July 31. Visit www.koloaplantationdays.com for more
information and a detailed schedule of events.

Grove Farm Museum

Kōloa

Kōloa Plantation Store, circa 1924.
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of the PGA Grand Slam of Golf from 1994-2006.

Tee Times for Kaua‘i Residents at Kukui‘ula!
Kukui‘ula Golf Course
The Club at Kukui‘ula
2700 Ke Alaula Street
808-742-3010

www.kolepakukuiula.com

Four daily Tee Times have been reserved for Kaua‘i
residents, with green fees of just $35 per player. Starting
time blocks for Kaua‘i Residents are:
Wednesday-Friday: 12 PM, 12:10 PM, 12:20 PM 12:30 PM
Saturday & Sunday: 11 AM, 11:10 AM, 11:20 AM, 11:30 AM
TEE TIME HOTLINE: 808-742-3010
(All golfers must provide proof of Kaua‘i Residency.)
Please visit www.kolepakukuiula.com for more details.
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Spare Your Joints from
Injury This Summer
There’s no faster way to end a game or workout than a sports injury.
Whether you’re an athlete or an amateur, you can protect yourself by playing it
smart.
“Before you even start your sport, make sure that you have the right gear,
including whatever safety equipment is needed,” says Derek Johnson, MD, a
board-certified orthopedic surgeon at the Wilcox Bone & Joint Center.

Dr. Tyler Chihara

Dr. Heather Hopkins

Dr. Derek Johnson

SIX REASONS TO VISIT OUR BIGGER,
BETTER BONE & JOINT CENTER.

That means if you like to bike, wear a helmet and bright, reflective clothing.
Helmets, wrist guards, and knee and elbow pads protect inline skaters, while
well-fitting shoes in good condition are a must for runners, basketball players and
hikers.
“You should also understand how to perform the activity the right way,”
Johnson adds. “Improper form can contribute to injuries, so learn the proper
technique from an expert.”
To avoid injury and stay in the game, take a timeout to review these simple
safety tips:
• Warm up. Dynamic stretches and exercises, such as jumping jacks or
walking in place, can reduce your chances of injury.
• Strengthen leg muscles. “Strong quadriceps in the front of your thighs
and hamstring muscles along the back of the thighs are particularly key in
protecting knees,” Johnson says. “Stair climbing, bike riding, and exercises
with weights or elastic bands that work those muscles can help.

Dr. Daniel Judd

Dr. David Rovinsky

Dr. Alyssa Schaffer

You don’t have to leave Kaua‘i for quality bone
and joint care. The team at our newly

expanded

Bone & Joint Center includes orthopedic surgeons

• Choose low-impact activities like swimming, walking, bicycling and water
aerobics if you already have joint problems to prevent further injury.

specializing in sports

• Maintain a healthy weight. Every step you take places about three times
your body weight on the knees, so even a small amount of weight loss can
make a big difference

replacement and fracture care. We also have Kaua‘i’s

• Take it easy. Don’t try to cram a week’s worth of exercise into a weekend
workout. Increase the amount you exercise slowly and gradually.

procedure room and much more.

pediatrics,

hand

and

medicine, foot and ankle,
upper

extremity,

joint

only foot specialist and rehab physician. Our newly
remodeled center now features a state-of-the-art

• Cool down. Loosen up muscles by slowing down your pace.
“If you do get hurt, stop what you’re doing – otherwise, you could make your
injury worse,” cautions Johnson, who specializes in minimally invasive surgery of
the shoulder and knee.
“Treat minor strains, bruises and sprains with RICE – rest, ice, compression,
elevation,” Johnson advises. “Consider seeing your doctor if you have severe pain
or swelling.”
For more articles about health and wellness topics, visit LiveHealthyKauai.org.
Page 10

Call 245-1523 or visit wilcoxhealth.org/boneandjoint.

Health, Wellness & Fitness
Rocket Strong
By Kanoe Ahuna
I never knew how much my faith and strength would
be tested until my 14-year-old son was diagnosed with
bone cancer.
The experience of his illness and the support from
everyone on Kaua‘i and around the world turned out
to be an unforgettable lesson in the true meaning of
aloha, and why I feel compelled to share his story.
Our journey began Jan. 5. It was near the end of
a typical workday for me, as my husband, Dan, and
I often tag-team parenting our three boys (ages 16,
14 and 7) during the work week. I was working on a
cultural project in O‘ahu when Dan and our 14-yearold son, Kaikea, called me from our doctor’s office on
Kaua‘i. My heart sank and my eyes immediately welled
up with tears when they told me the results: Kaikea‘s
CT scan was positive; he had a lesion the size of a
quarter near the back of his neck, pushing against his
vocal cords.
My son Rusdan-Rocket Kaikea Ahuna, known as
“Kaikea” to family and “Rocket” to his school friends,
had always been a healthy, active and well-rounded kid.
Kaikea is happy, caring and loving, and those who cross
his path often tell me I have a special son, full of light.
see Rocket page 12

Kanoe Ahuna and her husband, Dan Ahuna, are seen here with their sons, from left to right, Kaiehu, Kaikea and Kilikai. Their
furry family member, Chief, is also in the picture.

HEAR
AGAIN!
EXPERIENCE and EVALUATE a Remarkable
NEW TECHNOLOGY designed to let
YOU HEAR IN NOISY ENVIRONMENTS
APPOINTMENTS ARE LIMITED!
CALL TODAY!

246-3716
Hearing Aid Center
4405 Kukui Grove St #101, Lihue HI 96766

Tropics Island Therapy
Featuring
Therapeutic
Massage
&
Body Care
Monthly Specials • Kama‘aina & Military Discounts
Accept Workman’s Comp & Auto Injury

Port Allen Marina Center

808.335.2790

www.tropicsislandtherapy.com
MAE # 2631

Virginia Beck, NP, CTP Trager®

Meditation Breathe, Relax, Explore…

and Discover

Your True Happiness , Success, Prosperity, Health and more!
Island Coping Skill
Meditation Program

Overcoming from Stress,
Forgiveness, Focus, Self Esteem,
Sense of Calm, Compassion and
Love…
Kapaa Dragon Building 2nd Floor &
Lihue Happiness Planting Center • Behind Isenberg Park
Web: happyscience-kauai.org and
happinessplantingcenter.org

Happy Science Call 822-7007

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

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

808.635.5618 Caring Hands
Let me take you gently to a
Peace you have never known...
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Health, Wellness & Fitness

VEIN
CARE
is ALL
we do!

Rocket

from page 11

A straight-A student and a ninthgrader at Kapa‘a High School, we were
so very proud of him for having made
the varsity volleyball team in the fall.
He loves sports, academics, hula and
Hawaiian culture. From the age of two,
he would wrap my pareaus around him
and shake his hips! And, he was blessed
with special hands, too, having been
trained as a very young boy to make
beautiful haku lei and lei hulu.
When Kaikea was 11 years old,
he joined Halau Ka Lei Mokihana o
Leina‘ala. In 2012 and 2013, his keiki
kane group took first place in kahiko and
auana keiki hula competitions.
In the first week of the 2015 school
year, Kaikea lost his voice after catching
a flu. Though he bounced back, his
voice never fully recovered. Following
up on a recommendation from Kaua‘i
pediatrician Dr. Carolan, we met with
Dr. Murphy, an ear, nose and throat
specialist on the island.
Dr. Murphy diagnosed Kaikea with a
collapsed vocal cord, which is somewhat
common. But to be safe, Dr. Murphy had
Kaikea take a CT scan Dec. 15.
Returning on New Year’s Eve from a
family Christmas vacation in Lake Tahoe,
we were excited to start 2016. Then, on
Jan. 5, everything in our lives changed.
Knowing my son had a lesion in his
brain but not knowing its growth rate,
or if it was cancer, or how to best treat it
was frustrating. Not knowing its exact
diagnosis and its prognosis was scary. I
asked myself, why? Why him? But I also
knew I had to shift these emotions of
frustration, fear and anger in order to
help him. I dropped everything in my
Page 12

life to focus on healing Kaikea. All I could
think of was, how do I get the tumor
out of his body? I wanted it to be gone,
to disappear. I wanted my son to be
healthy.
The doctors’ initial recommendation
to do immediate open-brain surgery
didn’t feel right to Kaikea or any of us,
and our intuition led us to learn more
about his condition before making any
decisions. I put all of my energy into
researching similar medical conditions
and seeking a second opinion. And we
were so glad we did this! Kaikea’s first
diagnosis of Vagal Schwannoma was
inaccurate, and he was later correctly
diagnosed with Chondrosarcoma, which
is another name for bone cancer. He had
a tumor at the base of his skull, and it
was expanding and affecting his vocal
cords and possibly other nerves.
On April 9, our family left to San
Francisco, Calif. to obtain medical
treatment for Kaikea at Stanford’s
Lucile Packard Children’s Hospital, a
recommendation that came from our
doctors on Kaua‘i. But when we arrived
in California, our medical insurance
company didn’t want to cover Kaikea’s
out-of-state medical services. And
soon after our arrival, our rental car
was vandalized. Most of our personal
belongings, along with Kaikea’s
medical records and hospital get-well
gifts and cards, were stolen. It was
overwhelming, to say the least.
But the challenges never outweighed
the blessings and aloha we received.
We got help from friends and
family who threw a fundraiser concert
see Rocket page 13

before

Do you suffer from...
• Unsightly varicose veins?
• Painful, heavy, or aching legs?
• Swelling and cramping?
• Skin discoloration?
Only state of the art laser system used.

after

NO VEIN STRIPPING
FREE VEIN SCREENING
AT ANY TIME...

Call 808-245-4814

Medical vein procedures covered by
Medicare and most insurances
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

3214 Akahi Street Lihue, HI 96766 • www.veinclinicsofhawaii.com

Health, Wellness & Fitness
Rocket
from page 12

on O‘ahu. A week later, the medical
insurance was approved, and hundreds
of people from around the world came
forward to send new get-well cards
and gifts to Kaikea. We even received
support from the San Francisco Police
Association and the Mayor’s Office,
which had seen news media reports
on Kaikea’s condition. And of course,
his wonderful medical teams, from the
surgeons to the orderlies, were simply
amazing and so very caring.
But the best gift of all was the
healthy prognosis Kaikea received
after two back-to-back brain surgeries.
Kaikea did so well that on May 28, the
doctors gave him a clean bill of health

and we returned to Kaua‘i where he is
recovering and getting back to being a
normal teenager.
I truly believe the support we
received through the many prayers and
aloha actually helped to heal Kaikea.
Although it felt like my worst nightmare
at the beginning of this journey, with
the passing of time, that nightmare of
pain turned into a beautiful dream that
taught me so much about how to be
present and open to receiving love.
When we are at our lowest point,
when everything seems dark, love and
aloha can uplift and heal. It did for
Kaikea, physically and spiritually and
today he is healthy and enjoying his
summer.

Westside Pharmacy
Accredited Specialty
and Compounding and Retail Pharmacy

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
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Lihue Pharmacy . Lihue Professional Pharmacy. Kapaa Pharmacy

Modern Medicine, Old Fashioned Service
Lihue Pharmacy . Lihue Professional Pharmacy. Kapaa Pharmacy
Kaua'i
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Statewide distributor
of Omnipod external insulin pumps

Our patients’ needs come first

Caring for Kauai since 1973
1-3845 Kaumualii Hwy, Hanapepe (808) 335-5342

Pharmacy

4491Lihue
A Kolopa St
Lihue
HI 96766
Pharmacy
4491
A Kolopa
St
Lihue HI 96766
808-246-9100
4491
A Kolopa St
Lihue
HI 96766
808-246-9100
808-246-9100

Pharmacy
Professional

3-3420
B Kuhio Hwy
Lihue
Pharmacy
Ste
101 Hwy
Professional
3-3420
B Kuhio
Lihue
HI
96766
Pharmacy
Ste 101
808-245-3800
3-3420
Kuhio
Hwy
LihueBHI
96766
Ste 101
808-245-3800
Lihue HI 96766
808-245-3800

Pharmacy
4-1543
Kuhio
Kapaa
Hwy
Ste
#G
Pharmacy
4-1543
Kuhio

Kapaa
HI 96746
Hwy Ste
#G
808-822-3600
4-1543
Kapaa
HIKuhio
96746
Hwy Ste #G
808-822-3600
Kapaa HI 96746
808-822-3600

Kaua‘i Chamber of Commerce
CONGRATULATIONS OUR 2016 SCHOLARSHIP RECIPIENTS!

Anaiah Christensen
Kauai High School

Kellie Joto
Kauai High School

Emma Leary
Kauai High School

Serving KAUA‘I for Over 38 Years

Foreign & Domestic Cars & Trucks

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

Keenan Tomacder
Kauai Community College

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

Women’s
Wellness Clinic
Now Accepting Patients

All Women Welcome

4366 Kukui Grove Street #205, Lihue

For information call

808-246-9577

245-6754

Brittney Yoshida
Kauai High School

Scholarships were awarded on June 30, 2016

Mahalo to all who participated on
the 2016 Annual Golf Tournament
helping us to acknowledge these
outstanding young women!

TIRE WAREHOUSE

Macy Tamura
Kauai High School

or visit malama-pono.org

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

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

Agriculture with Aloha
Win, Win!
Benefits Employees
Benefits Employers

Select Employer Group Program (SEG)

Protecting our ‘aina,
Growing with our
community

www.dowagro.com

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

Receive Name Recognition:
{ KGEFCU Website
{ KGEFCU Quarterly Newsletter
{ KGEFCU Annual Report
For more information Call 855-2942 or email lisa@kgefcu.org
Mention this ad and receive a FREE Gift
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Wayne Medeiros • Manu Medeiros • JR. Longboy

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

presents

ELECTION
2016

Know the candidates.
Know the issues.
Your voice counts.

VOTE!

for KAUAI‘

Important election
information inside!

ELECTION 2016
Dates to Remember
July 14 Last day to register to vote for the Primary Election
August 1 - August 11 Early Walk-In Voting - Primary Election.
Location TBD. Dates subject to change.
August 6 Last day to submit absentee mail application for the Primary
Election

August 13

Primary
Election

VOTE!

Paid Political Advertisment

Dedicated and Committed.
RE-ELECT

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

Who do you want in your corner, Kaua‘i?

We want Lisa Arin in our corner. Lisa has over 20 years of
criminal trial EXPERIENCE, she is COMMITTED to Kauai and
justice for crime victims, and she has the LEADERSHIP to
stabilize and maintain a strong prosecutor's oﬃce.

KAUA‘I
POLICE
ENDORSE

ARIN
A

STRONG PROSECUTOR
FOR A SAFE KAUA‘I

VoteLisaArin.com

Paid for by Friends of Lisa Arin | Chairperson, Mark Ozaki | Treasurer, Rosie Carrillo
PO Box 1916 Kapaa, HI 96746

Now More Than Ever…

RE-ELECT

MEL
RAPOZO

Kauai County Council
Mahalo for Your Continued
Vote of Confidence!
KNOWN FOR Advocacy for:
• Fiscal Responsibility
• Preservation of
Agricultural Lands
• Shoreline Protection
• Solid Waste Issues
• Public Safety
…and the
Accountability of
County Leaders
www.melforcouncil.com

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

ELECTION 2016

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

October 10 Last day to register to vote for the General Election
October 25 - November 5 Early Walk-In Voting - General Election.
Location TBD. Dates subject to change.
November 1 Last day to submitabsentee mail applicationfor the
General Election

Fought to stop a new, regressive general excise tax that would’ve hurt our
lowest wage earners, kupuna (seniors) and struggling families the most.

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

November 8

MATT BERNABE

General
Election

for Kaua‘i County Council
A

VOTE!

STRONG VOICE
FOR THE PEOPLE
friendsofmattbernabe@gmail.com

Please Re-elect

JoAnn
Yukimura
for Council

Mahalo!
www.JoAnnYukimura.com
DALTON MATSUYAMA

Paid for by: JoAnn Yukimura’s Many Friends, Chair: Michael Miranda, P.O. Box 187, Lihu‘e, Hi 96766 808-635-7346

ELECTION 2016

Helpful hints for election day:

Do you need to find your polling place?

• Remember your ID

Just call

• Polls are open from 7:00 AM
to 6:00 PM

808-453-VOTE (8683)

• You are entitled to two hours off
work if you need the time to vote
• If you won't be in town, request an
absentee ballot – you can still vote!

more information on the web at
elections.hawaii.gov
www.mason4kauai.org

Vo t e

STATE HOUSE

DISTRICT

14

Dr. Sandi Combs
Hawaii State Representative
District 14
Supporting Local Voice – Local Government

Decisions About Kauai
On Kauai
By Kauai
Public Service experience
for over 35 years

Re-elect Prosecuting Attorney Justin Kollar
“I’ve been humbled
and honored to serve
this community as your
Prosecuting Attorney and I’m
asking for your support so that
we can keep building on our
shared success.
Mahalo, Kauai!”

Friends of Justin Kollar

Dane Oda and Jett Jasper, co-chairs
3-2600 Kaumualii Highway, Suite 1300 #361, Lihue, HI 96766

Island Activities

Margarette Johannes

At Kong Lung Center in Kilauea, Kalaheo resident Margarette Johannes shares a
goofy moment. She said she loves to go to the nearby Pau Hana Bakery, which she
credits with some of the best coffee, pizza, bagels and baked goodies on the island.

Ke‘e Beach in Ha‘ena can be seen from the half-mile mark of the Kalalau Trail. The
first two miles of the trail lead to Hanakapi‘ai Beach. If you decide to hike the two miles
to Hanakapi‘ai, make sure to be very respectful of the ocean and of Hanakapi‘ai Stream
– many people have lost their lives there during flash floods and even during small surf.

Na Pali Explorer

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

Snorkel & Sightseeing

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

808.338.9999 www.napaliexplorer.com
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Kau Kau Delights
Kōke‘e Lodge
By Anni Caporuscio
This is what I’ve been waiting for; an actual mountain lodge in
Kaua‘i’s beautiful mountain area. I’m excited about this.
Think about it: You go for a day’s hike and before you head
down the mountain, you take your muddy shoes off and chill by
the fireplace with a hot cup of coffee or a cocktail. Or, as part of
your cabin stay, you cruise up to Kōke‘e Lodge and listen to live
music in a cozy living room by the fire.
Or, what do you do if you drive all the way up to Kōke‘e and it’s
raining? You wait it out with a sandwich and tea and a book. By
the fire. Can I mention the fireplace is flanked by freshly cut logs, a
newly painted mural and genuine lodgey mounted animal heads?
The Kōke‘e Lodge changed hands last October. Owner Jim
Ballantine and his staff have been putting a lot of work to make it
part of the Kōke‘e experience.
“People need to go for a hike! It’s summertime! What better
time to go to Kōke‘e where it’s cool?” says Jim, who grew up on
Kaua‘i. Going to Kōke‘e is something his family did for a few weeks
every year; he knows it’s a very special place.
After pursuing his career all over the world, homesickness
brought him back to Waimea to take interest in West Kaua‘i
cultural history.
Jim brought a great staff who treat each other like family,
including talkative and fun Denise Koerte and head-chef Aiko
Kajiwara, both of the former Roy’s Restaurant. Aiko has elected to
keep some of the classics on the menu that people love, as well as
to introduce some new comfort food.
Jim expanded the bar – an old growth koa bar top – to make
it functional, and made the bar/fireplace area a very cozy and
attractive hangout. He also stopped using single-use plates and
utensils, and expanded the retail section to feature primarily localcentric products.
But the Kōke‘e Lodge is still growing. Here are some of the
plans: Introduce Little Fish Coffee! That’s right, a real coffee house
in Kōke‘e! Jointly, the Lodge and Little Fish will host entertainment
and events! They’re planning take-out food that you can take with
you to your cabin or campsite, and picnics that you can take on a
hike or to one of the hidden picnic areas. And, of course, they’re
looking to serve more fresh locally grown ingredients, and move
into dinnertime as well. They’ll also be continually remodeling,
making it one of your must-stops when you go up the hill.
Hale Puna is a historic home that Jim is restoring to eventually
be a community center focusing on West Kaua‘i life. Currently, it
is a large organic garden from which the Kōke‘e Lodge harvests its
produce. I am more than impressed that Jim’s hands have soil from
the morning’s work as we sat for lunch. You can find more about
this project at halepuna.org.
Call the Kōke‘e Lodge at 335-6061 and ask about fresh
ingredient specials and Sunday Brunch. Visit kokeelodge.com for
more information.
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A good, honest veggie sandwich, made from produce
grown from Kōke‘e Lodge’s garden at the Hale Puna. Visit
halepuna.org to find more about this West Kaua‘i cultural
project.

Kōke‘e Lodge has two pies on the menu, and I
recommend trying both, the coconut and the
liliko‘i chiffon. Pictured here is the coconut
pie, made from real coconut. It’s got a lining of
chocolate and chopped mac nuts on top. It tastes
a little like an almond joy, but better because it’s
fresh PIE!

This is a chili bowl made with local Makaweli beef, and the house-made corn bread from the Classics menu.
This is a sweet chili, heavy on the beef. I wouldn’t insult the earthy grass-fed beef by heating it up with all the
spices some chilis have. The set chili brings out the distinct local meat flavor, blended nicely, best served with a
dreamy hunk of buttery corn bread. Call me crazy, but black coffee, roasted by Kaua‘i Roastery in Waimea, pairs
really well with the chili.
Kōke‘e Lodge serves breakfast all day, including
a loco moco made with local grass-fed
Makaweli beef. The house-made bone broth
is thickened with corn starch rather than the
usual flour so it’s gluten free! The broth is not
salted, but the patty is, so when put together,
it works as a whole not-salty unit. Denise
Koerte, staff at the Lodge, recommends a rare
patty and an over-easy egg.
• Anni Caporuscio is a food lover and can be found daily at
her Kapa‘a business, Small Town Coffee.

Kau Kau Delights
Kōke‘e Lodge
Left: Some of the staff at Kōke‘e Lodge. Denise Koerte says they’re like a family,
mostly living in Kekaha and Waimea with a great commute. They treat their
customers like family as well, calling them “guests”.

Summer is Grilling Time
& Salty Wahine Hawaiian
Sea Salt Seasonings Make
Every BBQ Better!
Salty Wahine Gourmet Hawaiian Sea Salts

808-378-4089 • info@saltywahine.com • www.saltywahine.com
1-3529 Kaumualii Hwy 2B, Hanapepe

Spice Up Your Grill with Salty Wahine
Hawaiian Handmade Popsicles

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

ic
Local and Organ

Farm to
Stick Pops

Ready to make your
Summer POP?!?

Enjoy Ono Pops at These July Events Island Wide • Get your Refreshing & Yummy ONO POP today!!
July 2nd 1st Saturday Kapaa Town, 1st Hawaiian Church, 9am-9pm (free)
July 3rd Freedom Fest & Fireworks, PMRF, 4-9:30pm (free)
July 4th Kauai Hospice Concert in the Sky, Vidinha Stadium, 4-9:30pm
July 10th Night Market at Princeville Center, 4-8pm (free)
July 15th Movies in the Park - Goosebumps, Poipu Beach Park, 8-10pm (free)
July 16th Gift Fair, Kapaa 1st Hawaiian Church, 9am-6pm (free)
July 22-24 Plantation Days Rodeo & Bull Bash, CJM Stables Poipu
July 30th Art Night, Kilauea Stone Building, 4-8pm, (free)
August 6th Red Clay Jazz Festival, Courtyard Kaua’i at Coconut Beach, 3-9pm
Hanapepe Art Night, Hanapepe Town every Friday night 5-9pm (free)
Lihue Farmers Market, KCC every Saturday 9am-1:30pm (free)

w w w.OnoPops.com

Page 22

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

Call 245-1955

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

Kau Kau Delights
Lappert’s Hawaii

SHARE THE ALOHA

Since our humble beginnings selling ice cream out

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

lappertshawaii.com

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

Kukui’s Restaurant

Kaua’i Marriott Resort on
Breakfast Buffet 7am - 10am every day, except Sundays.
Kalapaki Beach
3610 Rice Street
Lihue HI 96766
www.KauaiMarriott.com
808-245-5050

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

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

Wrangler’s Steakhouse
9852 Kaumualii Hwy
Waimea
338-1218

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 Bar Menu 5:30 - 10pm daily
& Happy Hour 4:30 - 5:30pm. Entertainment: WednesdaySaturday from 4:30 - 6:30pm.
Call Direct for additional information and Reservations.

RESERVATIONS RECOMMENDED
Early Evening Food & Wine Tasting Menu available for
reservations between 5-5:45…that’s 5 courses with wine
for only $50. Looking for a lighter meal? Check out Wally’s
Lobby Bar & Lounge for nightly live music & ono pupus—
see website for music schedule.

IT’S FINE DINING IN A WILD SETTING!

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

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

Thursday–Monday
5:30–9:30 pm

Thursday – Monday 5:30pm—9:30pm

So Free and Sweet Music
By Virginia Beck
Traditional slack key and contemporary compositions were
the sound track of the times. Luaus, beach parties, sit-ins,
demonstrations and marches were part of the new movement
for young Hawai’i.
“Our music was the social media of our time”, says Cindy
Combs, as she relates the history of the Hawaiian renaissance
of the 1970s. “How do you socialize? You go out and go to a
concert, you go and make music. We didn’t have cell phones

Malamalama

or Facebook, but we had guitars and ukuleles, and we were
making the music all the time.”
The restoration of Hawaiian language, culture and values to
their proper place, the center of island society; and the revival
of Hawaiian arts, canoe building, kapa making, healing arts. All
these blossomed simultaneously, along with Hawaiian Pride,
and Comb’s music was part of the parade.

She fell in love with Hawaiian music as a child, after
she found her mother’s ukulele. She was determined
to play it. She wanted to learn slack key music, but no
one wanted to teach her. Many families were reluctant
to share their art. They felt their tunings and their
compositions should only be played by them.
All that changed in 1971, when she saw an ad in the
newspaper for slack key lessons. The instructor was
Keola Beamer. Coming from the historic Beamer family
of Hawaiian composers and songwriters, he had begun
the transcription and notation of slack key music, to
preserve it, and share it. His mother was the famous
songwriter, Aunty Nona Beamer.
He taught her the craft and the basics, and she was
launched into a new career. She loved what she was
learning, and began to compose songs. “Cindy, too bad
you aren’t a local girl!” Beamer said.
Her first performance was at Chuck’s Steak House
see Music page 25

Making a difference in our community!
Join Us & Become a Member!

808.639.6556

email: info@kauaifilipinochamber.org
Please visit our website for more information or to join: www.kauaifilipinochamber.org

Funding College
with

Free Money
Learn How to

DOUBLE or TRIPLE
your eligibility for

FREE GRANT MONEY
Call Nelson Secretario today! 808-245-5088

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

Call us for an appointment today!

(808) 822-2770

www.KauaiAirConditioning.com

Keeping You Comfortable
Page 24

Music
from page 24

on O‘ahu, where she met Jerry Santos, and the rest is history. She began writing compositions
and songs, playing on his album hit O Malia, and she wrote a song that both he and Kalapana
recorded, So Free. That song became hit in Hawai‘i.
I first heard her in the mid 1970s, in Koke‘e. She created a gentle ambiance for the dinners at
Koke‘e Lodge, with Sharon Zugay. Their amazing harmonies, stunning compositions, fluid artistry
and vocals, stole my heart. Her songs were jewels in the night, sweet and gentle, yet often spiced
with saucy humor and jazz.
She has continued to play, write and compose, with Dancing Cat Studios. Her Sunny Rain CD is
a favorite, followed by Slack Key Lady, the Land of Endless Summer, Kiss those Blues Goodby, and
Moonrise Music. She was featured at the 25th Annual Hawaiian Slack Key Guitar Festival on O‘ahu,
and was cherished musician when the Hanapepe Cafe was at its peak.
Today, you can get her CDs at Paradise Music, and mele.com. Or you can book her for a
wedding, an unbelievable romantic evening party, or perhaps, some clever restaurant owner will
want to add authenticity to music, as
Combs relates the history of Hawaiian
• Virginia Beck, NP and Certified
music in enchanting song.
Trager® Practitioner, offers
The Shops at Kukui‘ula will feature
Wellness Consultation, Trager
Cindy Combs for Kōloa Plantation Days
Psychophysical Integration and
July 25 from 5:30-7:30 p.m.
teaches Malama Birth Training
Cindy Combs can be reached at 808classes. She can be reached at
645-1266. It will be an unforgettable
635-5618.
experience.

‘‘ARE YOU SURE
YOU HAVEN’T SEEN MY
JELLY DONUTS?!’’
Doing a daily radio show
can be hard work...especially
without your jelly donuts.

What’s

Bugging You?

Call us today!

Office: 652-1118

Alika: 635-7850

www.gpskauai.com

PCO-1482

Ike & Nancy Muraoka
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Call 808.246.4449 for a tour
www.regencypuakea.com

Still Kauai’s 1st Radio Choice.

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

(808) 643-2100 or 245-8951

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

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

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

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

Grow Your Business
& Help Kauai’s Animals
at the same time

Ask
About Our
Green Cleaning
Services

Carpet & Upholstery Cleaning

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.

Kauai
Humane
Society

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.

Fire & Water Damage
Restoration Specialists

• Spot & Pet Odor Removal
• Deep Soil Extraction
• Marble, Terazzo & Tile
• Window Cleaning
• Drapery Cleaning - Hunter Douglas
certified
• Cleaning & Janitorial Services
• IICRC Certified in Carpet, Upholstery,
Stone, Masonry and Tile

• Written Estimate Furnished
• Residential & Commercial
• Smoke, Odor, Spot Removal
• Water Removal
• IICRC Certified • Island Wide!

808-337-2080
©2009 ServiceMaster Clean. All rights reserved.
Services provided by independent businesses licensed to serve you by ServiceMaster Clean.

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.

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

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

Emergency
Service

ServiceMaster by Kleidosty

w w w.wecleankauai.com

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

24/7/365

Kaua‘i Business Marketplace
Spicing up with Uncle D’s BBQ
By Léo Azambuja
Dustin Stonner grew up in Kansas City, Mo., home of the American Royal World Series of Barbeque,
one of the country’s biggest barbeque celebrations and arguably the largest barbeque competition in
the world.
“Barbeque is very much culture where I grew up,” said Dustin, who also worked alongside
internationally trained chefs.
This lucky combination resulted in Uncle D’s BBQ, a line of tasty barbeque sauces that Dustin
started a year-and-a-half ago, and has since grown exponentially.
In a commercial kitchen in Wailua, Dustin makes his magical recipes that produce two barbeque
sauces – the Original and the Hot & Spicy – that he sells in 15 stores islandwide. He also makes three
seasonal sauces that can only be purchased online or at the Kukui‘ula
Farmers Market in Po‘ipu on Wednesday. Starting this month, he’ll
also sell his sauces at Kaua‘i Community College Farmers Market on
Saturday.
“I’m really stoked about KCC market, ‘cause I’ll be able to prepare
food there,” he said.
In the KCC market, besides the barbeque sauces, Dustin will sell
his Uncle D’s vegan wraps and hummus that are already a big hit at
Hoku Foods Natural Market in Kapa‘a. He may also sell sliders and rice bowls at the market.
Most of his ingredients are organic and, whenever possible, locally grown. Dustin likes to visit
farms he deals with, to check out how they grow their produce. He likes to make sure he’s getting

Biz
of the
Month

2824 C. Wehe Road, Lihue

M. Kawamura Enterprises 808-245-3524

M. Kawamura
Page 28

Farm Enterprises, Inc.

food produced sustainably, with fair trade, organically or with best practices. Basically, he wants to
deal with farmers who are not abusing workers and harming the Earth.
The catalyst for Uncle D’s BBQ was Dustin’s circle of friends. Once they found out about Dustin’s
talents, usually over a barbeque, they would ask him for a bottle of his magical concoction.
From a couple friends, the demand grew to 10. Then 20. Soon, Dustin was spending some $400 a
month just to keep his friends’ taste buds happy. So he told his friends he had to charge for his sauces.
To Dustin’s surprise, his friends had no objection.
Seeing the business potential, Dustin approached the owners of Hoku Foods, who told him they
would be willing to try it out, as long as he produced his sauce in a commercial kitchen and got
proper permits from the State Department of Health.
From then on, the business just kept increasing. Two months after opening, Uncle D’s BBQ got
certified by the Kaua‘i Made program.
Initially producing just the Original sauce, Dustin added a spicier version due to popular deman.
“The Hot & Spicy has more kick, I actually put ghost peppers in it,” said Dustin, only to reveal,
with a mischievous smile, that he has another hot sauce that he sells only at the farmers markets, and
is appropriately named Pele’s Revenge.
“I use six different types of pepper there, it definitely has a way better kick,” he said of the Pele’s
Revenge.
However, he said despite the “better kick,” the sauce is well balanced.
“I wanted to make a sauce that was spicy but wasn’t just going to melt your face off,” he said.
Dustin said he will likely add a third sauce to the roster of year-round sauces selling in stores on
Kaua‘i. A barbeque sauce with pineapple may be next in line to be sold alongside the Original and the
Hot & Spicy in the stores.
Selling at the markets twice a week is something that Dustin really values. It’s where he is able to
get one-on-one feedback from customers.
“It gives me a chance to listen to what people are saying and adjust the recipe or not,” he said.
“Ultimately I have to trust myself.”
Ultimately, he said, he has to trust himself, after all, his face is on the bottle.
“I’m backing it. I don’t want anything that I don’t think is worthwhile,” he said. My last batch of
mole took me three weeks to get it to that point, altering, tweaking here and there.”
For his sauces, he uses mostly organic ingredients, and locally grown produce whenever it’s
available. His latest sauce is a mole made with Kaua‘i chocolate from Moloa‘a and Molokai coffee.
Dustin said it’s really satisfying to be able to see something through, from beginning to end. And
what really stokes him to hear from people that love his sauces.
You’ll find Uncle D’s BBQ in every health food store and at select shops on Kaua‘i. You can also
purchase it at www.kauaibbq.com, where besides year-round and seasonal sauces, you’ll find a
barbeque rub and some cool koozies to keep your beer cold.

Kaua‘i Business Marketplace
Cake Pops by Toni
“Quality you can clearly trust!”

Got a SPECIAL EVENT approaching?

I can make special orders!

(808) 631-6559

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

Call me

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

to place your order

Not including State Fee of $38.50

Kauai Restoration

• Carpet Cleaning
• Tile & Stone Cleaning
• Oriental Rug
& Furniture Cleaning
• Water Damage Repair
• Mold Remediation
• Smoke Damage

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

GARDEN PONDS NURSERY
OPEN Wed-Sun 12 - 5 PM

Licensed • Certified • Insured

New Container Just Arrived
www.gardenpondskauai.com

Free Estimates • 808-346-7344
info@kauairestoration.com

Enriching the lives of Kauai’s elders and challenged
adults by providing quality care with the aloha spirit

Shallee Erorita and Connie Vidal
Activity Assistants

Shallee & Connie were both born in the Philippines and now live in Hanamaulu.
Shallee started working at the center in 2013. She is a busy mom of 3 children and is
an active member of the Aloha Church. In her spare time she loves to spend time with
family, enjoys cooking, singing & playing the guitar. Connie has worked at Kauai Adult
Day Health Center since 2009, but started her career 26 years ago when the center was
under Wilcox Hospital. Her 2 granddaughters keeps her busy. Both Shallee and Connie
enjoy doing activities such as art and crafts and memory games with the clients.

Sale & Ser vice
New & Used Computers
PC / Mac • ALL Brands
1347 Ulu Street, Kapaa • 822-2667

THE COMPUTER
HOSPITAL

Play Miniature Golf!
at

• Fun for beginners, a
challenge for all ages!
• Great team building sport
• Party facilities available

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

Re-elect Prosecuting
Attorney Justin Kollar
“I’m honored to serve the
people of this incredible
community. Please join me in
our work to build a safer and
healthier Kauai.”

Friends of Justin Kollar

Fee: $140 cash

doctor420.com

Discover the Magic of Water Gardening

828-6400

Call the Hilo Office of Matthew Brittian, LCSW

808-639-1255 808-934-7566

Free Estimates | Licensed & Insured
www.GardenIsleWindowCleaning.com

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

Medical Marijuana Permits $140
Matthew Brittain, LCSW,
Coordinating MD certification
services hosted at
Natural Health Clinic
3093 Akahi Street in Lihue

Dane Oda and Jett Jasper, co-chairs
3-2600 Kaumualii Highway, Suite 1300 #361, Lihue, HI 96766

Lawai
Beach
Resort

240-5100 • www.lawaibeach.org
More People Read

for Kaua‘i
monthly in print
new stories
daily online at
www.forkauaionline.com
& soon our annual glossy
magazine edition!
Page 29

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
Fri, July 8, 4:30-9:30 pm
Maeva Tahiti
South Shore Tahiti-Kaua‘i Celebration! Featuring Toa Huhina,
O Tahiti E and Halau Hula ka Lei
Mokihana o Leina‘ala. Crafts,
artisan vendors, raffle and door
prizes. At Po‘ipu Beach Athletic
Club. $20. Info www.flavorus.
com, poipuclub.com/events
July 8-9 & 15-16, 7:30 pm
Bon Dance
Bon Dances: 8-9 at Kapa‘a
Hongwanji Mission, Kapa‘a
Town, info 822-4667, and 15-16
at Waimea Higashi Hongwanji
Mission in Waimea Town, info
338-1847
July 8-10 James and the
Giant Peach Jr.
Presented by Hawaii Childrens
Theatre. One weekend only, Fri
6 pm, Sat 7 pm, and Sun 3 pm.
At KCC PAC. $10 in adv, $12 at
the door. Info www.hawaiichildrenstheatre.org
Sat, July 9, 8am-4 pm
Bicycle Skills for Adults
Bicycling Skills for Adults is an
8-hour class designed to teach
adult cyclists how to use a
bicycle with confidence. Free.
At Kapa‘a Library. Info Tommy
Noyes, Randy Blake 639-1018,
news@kauaipath.org, www.
kauaipath.org
Sat, July 9, 9am-3 pm
Garden Isle Artisan Fair
Local mix of over 35 artists
that hand make quality items
that are ideal for gifts from
Page 30

Hawaii. At Po‘ipu Beach Park. Info
634-0243
July 9 & 10, 10 am Kaua‘i
Tahiti Fete
The mission of the Kaua‘i Tahiti
Fete is to continue the cultural
connections between Kaua‘i/
Hawaii and French Polynesia
(Tahiti), thru dance, music, art,
language, cuisine and traditions.
At Kapa‘a Beach Park.Info Carol
Akau-Casil 652-1775, Kauaitahitifete@gmail.com, www.
kauaitahitifete.com
Sat, July 9, 1-7 pm Concert
For Halau Ka Lei Mokihana O
Leinaala
A concert benefiting Halau
Ka Lei Mokihana o Leinaala, a
Kaua‘i hula school. Opening
performance by The Kamaainas,
followed by featured Na Hoku
Hanohano award-winners Hoku
Zuttermeister and Weldon
Kekauoha. Concert at 5 pm. At The
Sheraton Kaua‘i. $15. Info www.
sheraton-kauai.com/property/
hoohui-concert
Sat, July 9, 5-9 pm Summer
Night Street Fair
Join us at Chiefess Kamakahelei
Middle School for an evening of
family fun to support the CKTV
Media Productions Class! Food
trucks, craft vendors, face painting and bingo! Info 241-3200,
www.ckms.k12.hi.us
July 9 & 17 Oceans4Peace
RIMPAC IMPACT Film Series:
Movie, Oceans
This documentary examines the
vital role water plays in human
existence and the cause-and-

effect interplay between oceans
and the environment. 9 at
Hanapepe Library, 6:30 pm. 17 at
Kapa’a Neighborhood Center, 1
pm. Info 320-3878
Sun, July 10 Sierra Club Hike
Maha‘ulepu and Makauwahi
Cave
Enjoy the majestic coastline. Visit
the world class archaeological
cave site. South Shore moderate,
4 miles. Donation. Info Allan
Rachap 212-3108, sierraclubkauai.
org
Sun, July 10, 9am-4 pm Surf
Rescue Training
Advanced training for professional and recreational ocean
users interested in personal safety
and rescue skills development
and practice. Advance registration
required. Info 651-7873
Sun, July 10, 6:30 pm David
Crosby Concert
Grammy Award Winner and
2-time Rock-N-Roll Hall of Famer
David Crosby. Doors open at
6:30 pm, and the show begins at
7:30 pm. At Kaua‘i Beach Resort.
Tickets: Papaya Natural Foods,
Kaua‘i Village Shopping Center,
Hanalei Surf in Hanalei, Progressive Expressions in Kōloa Town.
Tickets are available online at
ghostfingerproductions.com
Wed, July 13, 5:30-6:30 pm
Antarctica (Another Paradise)
Free Talk
Kalasara Setaysha, Koholā
Leo Organization. In March,
2016, Kalasara Setsaya went to
Antarctica on a whale research
trip sponsored by the American
Cetacean Society. At Princeville
Library. Free. Info 826-4310,
princevillelibrary.com
July 14-18 Forest Akamai Art
Camp 2016
Storybook Theatre of Hawaii
Forest Akamai Art Camp. Limited
number of students ages 7-12
years. Art instruction by Caylin
Spear. Four days and nights in
Koke‘e State Park. Tuition $175
per child includes lodging, meals
and art instruction. Info 3350712, director@storybook.org,
storybook.org

Fri, July 15, 7:45-10 pm Movies
in the Park - Goosebumps
Presented by Rotary Club of
Po‘ipu Beach. Bring blankets or
beach chairs. 7:45 pm pre-show
entertainment by the Excel!
Dance. At Po‘ipu Beach Park. Free
admission. Info 240-1312, www.
poipurotary.org

are available from the customer
service desk in Kmart Lihu‘e. Info
245-7742, www.kmart.com

Sat, July 16, 7-8:30 am Walk
Around the Block with a Doc
Meet in the lobby to start a brisk
one-mile walk with a Wilcox physician around the hospital campus
footprint path, followed by a Free
healthy breakfast and informative
discussion and Q&A session about
health and wellness. Meet at
Wilcox Memorial Hospital Lobby.
Info www.livehealthykauai.org

July 22-24 Kōloa Plantation
Days Rodeo
Bull riding, junior steer riding,
double mugging, team roping,
open barrel racing, rescue race,
women’s breakaway roping, the
iron horse race, and the Hawaiian
classic po‘o wai u, an event simulating wild cattle catching from
the old paniolo days. Music from
Not My First Rodeo. Food booths,
beer garden, shave ice and more.
$8 per adult, children 17 and
under free. At CJM Stables. Info
742-6096, www.cjmstables.com

Sat, July 16 & 30, 8am-2 pm
Kaua‘i Island Crafters Fair
Niihau and sunrise shell jewelry,
bone and wood carvings, paintings and prints, note cards, and
more. At Church of the Pacific,
Princeville. Info, text 635-4314,
kauaiislandcf@hotmail.com
Sun, July 17, 7-10 am K-PAL
Hammerhead Sprint Triathlon and 5k Fun Run/Walk
Fundraiser for the Kaua‘i Police
Activities League (K-PAL). Swim,
1 Lap; Bike, 3 Laps; Run, 1 Lap.
Starts at Kalapaki Bay. Triathlon
Fee: $50. Group Relay Fee: $100.
For ages 18 and older. Fun Run/
Walk: $35 Adults; $15 Youth 17
and younger; Or $10 and a canned
good for Kaua‘i Independent Food
Bank. Info and to register Mitchell
Collier 241-164, Lisa Ledesma 6525326, www.kauai.gov/KPAL
July 21-August 7, 7 pm Monty
Pythons Spamalot
Join King Arthur as he gathers his
Knights of the Round Table for
some medieval merry-making in
this multiple Tony Award-winning
musical adaptation of Monty
Python and the Holy Grail. Shows
on Thur/Fri/Sat/Sun. At Puhi
Theatrical Warehouse. Info www.
hawaiichildrenstheatre.org
Fri, July 22 Kmart Shoreline
Fishing Tournament
Applications and the tournament’s rules and regulations

July 22-23, 6-10:30 pm Soto
Zen Bon Festival
Free and Open to the Public.
At Soto Zen Temple Grounds,
Hanapepe. Info 335-3521, Gerald
Hirata 346-4650

July 22-31 Kōloa Plantation
Days
Kōloa Plantation Days is held on
Kaua‘i’s south shore every year
in July. The many ethnic groups
that came to Hawaii to work on
sugar plantations, and the Hawaiians who welcomed them, are
celebrated through music, dance,
costumes, and food throughout
this ten-day festival. At various
locations in Kōloa and Po‘ipu.
Info Melissa McFerrin 652-3217,
koloaplantationdays.com
Fri, July 29, 7 pm Free Movie
Night at Anaina Hou - Horton
Hears a Hoo!
The movie will be screened on
the lawn at Kaua‘i Mini Golf.
Refreshments and dinner will be
available for purchase from the
Anaina Hou Café and the film
will begin at dusk. Info 828-2118,
anainahou.org
July 29-30, 7:30 pm Bon Dance
Festival
At Kōloa Jodo Mission, Kōloa Town
(across Big Save) Info 742-6735
Sat, July 30, 7 am Namolokama Outrigger Canoe Club
Hanalei Bay Swim Challenge
From 8-and-under children to
veteran champions of the sport,

hundreds of swimmers of all
ages and experience from around
the world will take the plunge
join them! Info 482-1345, www.
hanaleibayswimchallenge.com
Sun, July 31, 6:30-10 am Kōloa
Plantation Days Family Fun
Run/Walk
Four different course lengths for
you to choose from depending
on your ability, endurance, and
motivation! The choice of courses
allows you to test your endurance
or just stroll along while enjoying
some of the most beautiful ocean
views on Kaua‘i’s South Shore.
Info www.koloaplantationdays.
com
August 5-6, 7:30 pm Bon
Dance Festival
At West Kaua‘i Hongwanji,
Hanapepe, Hanapepe Town
(along Kaumualii Highway) Info
335-3195
August 6 & 7 Paradise Ride
Kaua‘i
Home base for this year’s ride will
be at the Courtyard Kaua‘i by Marriott in Kapa‘a. Rider registration
fee $99 covers entry and meals.
Riders are required to raise a
minimum of $300. This support
allows Malama Pono Health
Services continue to provide
their menu of services. Also this
year we have added a Keiki Ride.
August 7 at Pono Kai Resort in
Kapa‘a. Registration for kids ages
5 to 14 is $10 which includes a free
t-shirt. Info malama-pono.org/
paradise-ride
August 6-7, 9 am,15th Annual
Heiva I Kaua‘i
Tahitian Dance and Drumming
Competition featuring traditional
and contemporary solo and group
dance plus professional dance
exhibitions daily. Pacific Island
artists and cultural demonstrations with special emphasis on
Tahitian products, Island foods
and Polynesian crafts available,
silent auction daily. At Kapa‘a
Beach Park. $6. Info Pat Finberg
823-8464, njoynkauai@hawaii.
rt.com, www.heivaikauai.com

Kōloa Plantation
By Jan TenBruggencate
The Hawaiian sugar industry didn’t start in Kōloa, and Kōloa
wasn’t really the site of the first sugar plantation, but these
rural myths aside, this South Kaua‘i community has been key to
the history of the sweetest industry.
There was a fair amount of sugar growing and processing
in the Islands before 1835, when Bostonian William Hooper
started the plantation Ladd & Co., which would become Kōloa
Plantation, with his partners William Ladd and Peter Allan
Brinsmade.
Early Polynesians brought sugar cane to the islands, but
never processed it into granular form. The first sugar processing
is believed to have been done by a Chinese sugar technologist,
Wong Tze-Chun, who arrived on the island of Lana‘i in 1802.
Sugar likes sunshine on its green leaves and water at its

Kumu Haumana
roots. Lana‘i had plenty of sun but not much water. It didn’t go
well and he returned to China.
But others followed, and the first proper plantation –
combining both the growing and the processing of sugar, was
operated by two other Chinese entrepreneurs, Ahung and Atai.
In 1928 they built a mill operated by a waterwheel at Wailuku
on Maui.
There were early sugar growers and processors on Kaua‘i
as well. At least three sugar processors were operating before
Hooper on the island’s South Shore – but presumably they
were millers who bought their cane from local growers.
Hooper launched his venture near the present location of
Kōloa Town. His first mill was made with wooden logs set
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vertically. It didn’t
work well. Perhaps
Hooper’s biggest
advance was to
use iron rollers,
and to set them
horizontally, two
below and one
above. It allowed
the mechanization
of the processing.
While vertical rollers
needed to be hand
fed, a horizontal mill
could be fed sugar
Léo Azambuja
cane automatically.
The smokestack in Old Kōloa Town, from the third mill built for Kōloa Plantation back in 1841.
Hooper also
quickly figured
out of sugar and closed Kōloa Mill in 1996.
out that the Chinese sugar experts knew something most
Sugar is no longer grown plantation-style on the island.
Westerners didn’t, and he imported Chinese sugar workers to
But Kōloa Plantation’s long history is recalled by the 1841
help. One problem: if you boil down sweet cane juice, you get
sugar mill chimney in Kōloa Town, the site of Hooper’s second
thick syrup – but there’s a trick to getting it to crystalize into
sugar mill and one of the oldest structures on the island. If
sugar and the Chinese growers knew the trick.
you walk around the stack, you can find signs of the factory’s
Ladd & Co., the predecessor to Kōloa Plantation, finally
underground brickwork.
started producing good quality sugar in the 1840s. By then it
• Jan TenBruggencate is a
was already operating its third sugar mill.
Kaua‘i based writer and
The old mill on Waihohonu Stream was finally replaced in
communications consultant.
1913 by the Kōloa Mill that most people remember – the one
that sits east of Kōloa Town, next to the Kaua‘i Island Utility
Cooperative’s 12-megawatt photovoltaic array.
Kōloa Plantation was sold to neighboring Grove Farm Co. in
1947, which leased it to McBryde Sugar in 1974. McBryde went
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aptain Chris of Na Pali Riders has the only raft
company consistently touring the ENTIRE 17 miles
*conditions permitting
of the Na Pali Coast.*
en
n Enbd
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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 significant attractions
Open Ceiling Cave
on the Na Pali Coast and should not
be missed.”

“Natures Disneyland!”
-Jane Emery
LA Splash Magazine

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.
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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 reservations. We also provide discounts for Explore Sea Ca
ves
Military, Kama’aina, and Groups.

Dolphins!

808.742.6331
www.napaliriders.com • napali@hotmail.com
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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 knowledgeable crewmen as their personal guides.

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

