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perpetuating the culture of the island

Smith’s Family Garden Luau
The iconic Smith’s Family Garden Luau – usually a sold-out event for 500 guests – 
first opened in 1985. But its roots trace back to 1946, when Walter Smith Sr. and 
his wife, Emily, started the Wailua River Cruise boat tours.  Story page 6
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Kaua‘i celebrated the 30th annual Emalani 
Festival Kaua‘i, Eo e Emalani i Alaka‘i, at Koke‘e 
State Park Oct. 13. Each year, the iconic hula 
festival attracts several hula halau from around 
the state, the Mainland and even from other 
countries.
 Sharalyn Kahealani Bucasas, a graduate 
from Waimea High School and the University 
of Hawai‘i at Manoa, portrayed Queen Emma 
this year. The festival celebrates Queen Emma’s 
1871 voyage from Lawa‘i Valley to Kilohana 
Lookout in Koke‘e.
 The festival, co-sponsored by the Hawai‘i 
Tourism Authority and Hui o Laka, along with 
many community partners and businesses, 
has grown to be one of the most popular and 
authentic cultural events on Kaua‘i.

Eo e Emalani 
i Alaka‘i 2018
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by Léo Azambuja

Linda Oshiro, left, and Sherry Harris
Alice Brown, left, and Emma Wong, of 
Kaua‘i Kupuna

Nick Kaneakua’s Halau from Anahola

Left to right, Natalie Koziarski, Bryce 
Kubond, Lorraine Whichman, Brett Kubond, 
Wendy Kubond, Christine Matsumoto, 
Elizabeth Piccard, Sandy Howatt, Bernardo 
Lizarraga and Patrice Pendarvis

Sharalyn Kahealani Bucasas as Queen 
Emma, left, and Shannon Nohealani 
Bucasas as the lady-in-waiting

Jaedyn Pavao
Shirley Simbre-Medeiros

Chelsea Chock, left, and Puanani Wakuta

Kumu hula Leina‘ala Jardin

Julia Diegmann

Left to right, Shannon Nohealani Bucasas as lady-in-waiting, 
Sharalyn Kahealani Bucasas as Queen Emma, and Norman 
Ho‘okano as Kaluahi

Christine Spath and Debbie Wakuta



 “If any one, man, woman, or child, came near and looked in upon 
the scene of the feasting, he must come in and partake with them of 
the feast. It would be an ill omen to allow him to turn away empty.”
 And the tradition of taking a plate of food home? That has plenty 
of history, too.
 “In many cases, the host sits by, while travelling guests take their 
meal and stow for subsequent meals the residue of what is set before 
them,” Bingham wrote.
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The Hawaiian-themed feast that we today call a lu‘au, ‘aha‘aina or 
pā‘ina has a long tradition in the Islands.
 And key elements haven’t changed too much, although baked 
dog is generally avoided these days.

 Missionary Hiram Bingham wrote that when nobility visited 
regions away from their homes, they were greeted with festive 
events that involved an enormous amount of food. His book, “A 
Residence of Twenty-One Years in the Sandwich Islands,” was first 
printed in 1847.
 “On the arrival of such a party, hogs, dogs, and poultry, are 
slaughtered and baked in the ground with heated stones and a 
repast of a few simple articles in profusion is prepared.
 “Slaughtered animals, larger and smaller, baked whole, are set 
forth in full size on heavy wooden platters, placed on the ground 
or mats. At intervals are set calabashes of poi, and other dishes of 
vegetables and fish.”
 An account of a royal visit to Kaua‘i says King Kaumuali‘i would 
put his guests on his best woven mats, including “figured Niihau 
mats.” These would be the prized makaloa mats, which were highly 
valued and woven from the stem of the makaloa reed. On Kaua‘i 
today, weavers are reviving interest in weaving makaloa, and some 
get their materials from the wetland restoration being done by 

Kumu Haumana

Feasting in Paradise
Jan TenBruggencate Malama Hule‘ia at Niumalu.

 Guests would dip their fingers in water – perhaps 
to wash or perhaps to prevent food from sticking – and 
then reach in, to “lay hold with fingers of what comes to 
hand—meat, fish, poi, potatoes, cresses, sea moss, and 
fruit.”
 To drink, the participants took cold water from 
gourds. After the arrival of Westerners, in the early days 
they might add tea or rum.
 As night fell, strings of oily kukui nuts were lit to 
provide illumination.
 At an O‘ahu feast, Bingham wrote of a feast 
celebrating the ascension to the throne of Kamehameha 
III, Kauikeaouli.
 At a 100-foot-long table, “he seated himself, having his five wives 
and about a hundred guests, chiefs and favorites a few missionaries, 
shipmasters, and residents, to dine with him. Thousands of his 
subjects, man, women, and children, crowded at a little distance to 
gaze.
 “The armed guard stood around between them and the table; and 
some warriors of Kamehameha, promenading in their feathered war-
cloaks and tippets, made a striking display of their brilliant military 
decorations.”
 But only having high-ranking folks eating was not always the 
tradition. David Malo wrote of another kind of feast at which all were 
welcome.

A photograph of a royal lu‘au thrown by King Kalakaua, with Robert Louis Stevenson 
and Queen Liliuokalani, taken Feb. 1, 1889 at the Henry Poor residence in Waikiki. 
Others present are Fanny Stevenson, her children, Lloyd Osbourne and Isobel Strong, 
and Stevenson’s mother, Margaret B. Stevenson.

• Jan TenBruggencate is a 
Kaua‘i based writer and 
communications consultant.
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I’m not quite sure what was the first 
Hawaiian word I ever learned. It was either 
aloha or lu‘au. Or perhaps I learned both at 
the same time. I just know they stuck in my 
head since my teen years in Rio de Janeiro, 
Brazil. Because my dad had a friend named 
Claudia Ohana, the third Hawaiian word I 
learned was ‘ohana, which means family.

 Growing up in Rio, a lu‘au meant a party 
at the beach, mostly at night. Sometimes 
there was a bonfire involved, but there 
was always food, usually fruits, and some 
cheap red wine in a gallon-size glass bottle 
wrapped in wicker passing around. If we 
were lucky enough, someone would bring 
a guitar.

Putting a Little Aloha into Work

Editor’s Notes

By Léo Azambuja
 On Kaua‘i, as a young adult, I was finally 
introduced to my first real lu‘au. I’m not 
talking about a pā‘ina, a feast celebrated 
with family and friends, but the kind of 
lu‘au catered to the visitor industry.
 It’s easy to overlook and even dismiss 
the aloha, the hard work and the cultural 
dedication put into a lu‘au catered to 
visitors. Sure, there’s nothing cultural in the 
all-you-can-drink and eat-until-you-drop 
aspects of a lu‘au. You may surrender to 
them, and that’s OK. But visitors will also 
get introductory lessons in Hawaiian foods 
and culture, and watch hula on a stage for 
the first – and sometimes last – time.
 And truth be told, there is always deep, 
genuine beauty in hula, regardless if it is 
performed for a paying or a non-paying 
audience. Its beauty gets even richer as 
you start learning the deep layers of stories 
hidden in every dance.
 From all the lu‘au I attended over almost 
three decades on Kaua‘i – and I love them 
all for different reasons – I would pick 
Smith’s Family Garden Luau as my favorite.
 The really cool thing to me is that the 
Smith’s Luau has been a family-owned 
business operating since 1985; that’s 33 
years. If you consider the time when the 
Smith ‘ohana used to offer a lu‘au onboard 
their boat tours, you can add 20 years to 
that number. The boat tour itself, a ride up 
the river to the Fern Grotto, started even 
earlier, in 1946. So the family business as a 
whole is more than 70 years old.
 That’s impressive; especially considering 
many of the other lu‘aus offered on the 
island are productions backed by large 
hotels and resorts, often with a high cost. 
Meanwhile, the origins of the Smith’s 
Family Garden Luau trace back to a tiny 
boat tour operated by a couple, Walter 
Smith Sr. and his wife, Emily, in 1946. 
More than seven decades later and four 
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generations down the line, 
the business continues to be 
owned by the same Hawaiian 
family.
 Those running the show, 
immediate descendants of 
Smith Sr., could probably hire 
a few managers and take a 
step back from all the work. 
But they are there every night. 
You can catch Walter “Kamika” 
Smith III on the lu‘au grounds 
on a daily basis, greeting 
guests, explaining cultural 
practices, chatting with guests, 
bussing tables and playing the 
ukulele onstage. Never mind 
that Kamika also doubles as a 
general manager for the entire 
operation.
 Kamika’s parents, brothers 
and several other family 
members also work for the 
business. No one is afraid of 
bussing tables, serving food 
or drinks when needed, and 
especially chatting with the 
guests, making them feel at 
home.
 The lu‘au operates five days 
a week during the summer, 
drops to four days in the fall, 
and three days in the winter. 

They have a capacity for 500 
guests, and it’s common for an 
entire week to be booked in 
advance.
 Between the lu‘au and the 
boat tours, the Smith family 
employs about 140 people, 
with 10 percent of their payroll 
being direct descendants of 
Smith Sr. Because the businesses 
are catered to visitors, and are 
owned and operated by local 
residents, the majority of the 
money made here comes from 
abroad and stays on the island.
 On an island where large 
corporations profit heavily from 
the visitor industry, a family-
owned business at this scale is a 
good reminder that anything is 
possible when you put aloha in 
your work. This is exactly – and 
pretty much literally – what the 
Smith ‘ohana does on a daily 
basis.
 The fourth Hawaiian word I 
learned was mahalo. So here 
goes my mahalo to the Smith 
‘ohana for operating a successful 
lu‘au that for so many years has 
brought aloha to visitors and 
helped to put food on the table 
for so many local families.

Performers are seeing here dancing hula at the Lagoon Theater during Smith’s Family 
Garden Luau.

Léo Azambuja
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More than 70 years ago, a British immigrant and his Hawaiian 
wife rode the changing tides of the Islands’ economy by 
opening a small boating tour for visitors in Wailua River. 
Over the years, the business would grow and split into four 
branches, one of which has become one of the most well-
known lu‘aus on Kaua‘i.
 Today, Smith’s Family Garden Luau draws a full house 
almost every night; 500 people, to be exact. The guests, mostly 
visitors, are given a basic introduction to Hawaiian culture and 
food on the banks of Wailua River, under the view of the iconic 
Sleeping Giant mountain.
 “We were one of the first lu‘aus that happened (on Kaua‘i),” 
said Walter “Kamika” Smith III, general manager of the Smith’s 
Family Garden Luau.
 Kamika is the third of four generations of the Smith’s family 
who have worked on the lu‘au. His grandparents, Walter Smith 
Sr. and Emily, started the family business in 1946 by opening a 
small boat tour on Wailua River. Today, the family’s businesses 

Celebrating Hawai‘i at Smith’s Family Garden Luau
include the lu‘au, the boat tours, a tropical garden next to the 
lu‘au and a light industrial area in Kapahi.
 In the 1960s, the Smith ‘ohana (family) started offering 
lu‘aus on the boat tours, with a show at the Fern Grotto up the 
river. The Wailua River Cruise boat tours are still operating, but 
the lu‘aus on the boats ended in 1985, when the Smith’s Family 
Garden Luau officially opened at its current location.
 Guests arrive at the property at 5 p.m., and are taken on a 
tram ride through Smith’s Tropical Paradise, a 30-acre botanical 
and cultural garden where chickens, ducks and peacocks 
roam freely. As the ride comes to an end, guests are treated 
to a Hawaiian conch-blowing protocol next to an imu pit, or 
Hawaiian underground oven.
 “The lu‘au starts with the imu ceremony. At that point, we 
introduce the family,” Kamika said. “We explain the whole 
family history, where my great-grandpa was the one who came 
over from England, fell in love with a Hawaiian lady, and that’s 
how we got the name ‘Smith’ for our family.”
  Then a whole pig – one of four cooked for the evening – is 
lifted out of the imu, where it had been cooking since morning.
 “We go into the cultural part, explaining the imu,” Kamika 
said. The imu pit may have been made with modern materials, 
but the cooking method is pretty close to old Hawaiian ways: 
heated lava rocks lining the bottom of the pit, banana and ti 
leaves surrounding the pig, and hot lava rocks inside the pig.
 Some people love to watch and learn how Hawaiians used to 
cook, Kamika said, while others get grossed out seeing a whole 
cooked pig.
 “We explain everything, and a lot of people are interested. 
They want to learn about the culture,” he said.
 Next, everyone is directed to the Lu‘au House, where they 
enjoy live music, all-inclusive mai tais, beer and wine, and an 
large selection of local dishes – kalua pork, fresh Hanalei poi, 
lomi-lomi salmon, Chinese fried rice, teriyaki beef, sweet and 
sour mahi mahi, chicken adobo, namasu, sweet potatoes, as 
well as salads and a variety of desserts.
 Dinner is eaten on long lu‘au-style tables, where you have 
no choice but to mingle with fellow guests. Some of the more 
adventurous guests get up on the stage and try hula under the 
direction of the entertainers.
 After dinner, a short walk to the Lagoon Theater takes 
guests to the last portion of the evening, an hour-long show 
portraying Hawaiian hula and other Polynesian dances such 
as Tahitian, Samoan fire-knife and New Zealand’s Maori. They 
also celebrate some ethnicities that came to Hawai‘i during the 
plantation era, by portraying a Japanese dance and a Filipino 
bamboo dance. The idea of the show is to commemorate the 
various people who came here to make Hawai‘i their home, 
Kamika said.

 There are many lu‘au shows on Kaua‘i, and each is so unique 
that it may be unfair to pick any as the best one. But Smith’s 
Family Garden Luau definitely raises the bar a notch by the 
starting with Hawaiian Goddess Pele coming out of an erupting 
volcano crater. The special effects are “splashy,” as Kamika put 
it, and this initial part of the show tells the story of how the 
Hawaiian Islands were formed.
 “It’s a little kind of like Disney, but then we get back into 
the culture after that,” he said. “True to the culture is our main 
thing.”

 The roots of the Smith’s Luau go back many decades, not too 
long after World War II ended in 1945. Before the United States 
entered the war in 1941, large sugar and pineapple plantations 
powered the Islands’ economy, and tourism was still mostly 
for the wealthy. Though the plantations took a hit during the 
war years, they quickly recovered in the following years. But 
the shift in the economy was already set in motion during the 
war, when commerce and building industry boomed to cater to 
hundreds of thousands of incoming military personnel.

By Léo Azambuja

Léo Azambuja

Léo Azambuja

Léo Azambuja

The Lu‘au House where guests eat dinner at Smith’s Family 
Garden Luau. 

Performers at Smith’s Family Garden Luau. 

A performer at the Lagoon Theater during Smith’s Family 
Garden Luau.
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 Over the next half-century following the end of WWII, the 
large plantations would gradually dwindle, while the visitor 
industry would slowly and steadily gain ground. Smith Sr. 
himself used to work at the old pineapple cannery in Kapahi, 
and started his boat tour business only a year after the war.
 When Smith Sr. and his wife, Emily, opened the Wailua River 
boat tours in 1946, they would take guests on a small rowboat 
powered by a borrowed motor. As the boat tours grew, Smith 
Sr. designed wide and stable boats fitted with a motor on a 
separate, smaller floating platform behind the boats, so the 
passengers would have a smoother ride away from the engine’s 
fumes. Those are the same style of boats that are still in 
operation today.
 In the late 1960s, the company started offering lu‘aus on the 
boat tours. Guests were served Hawaiian food, and musicians 
played along the ride to the Fern Grotto, where lu‘au shows 
were performed. Several Hawaiian musicians got a head start 
in their careers by singing and playing on the boat tours.
 During those early days of the Wailua River boat tours, a 
company called Paradise Pacifica offered a Polynesian lu‘au 
in the garden next to Wailua Marina. In the early 1980s, after 
Paradise Pacifica shut down, Kamika’s family secured a lease for 
the property and in 1985 held the first Smith’s Family Garden 
Luau there.
 Kamika said their first lu‘aus were small; only about 30 
people would come. The whole event used to be held in the 
Lu‘au House, where the guests now eat dinner before the show 
at the Lagoon Theater. Eventually, the show was moved to the 
theater, and the dinner remained at the Lu‘au House.
 Always thinking ahead, Smith Sr. invested on the property 
where he once worked, the old cannery in Kapahi. Kamika said 
his grandfather wanted to have a plan B in case the tourism 

industry faltered. The family still owns the property.
 Smith Sr. and his wife have passed away years ago. But his 
family continues their legacy. Walter Smith Jr., Smith Sr.’s son 
and Kamika’s father, still works on the lu‘au, though he has 
slowed down for health reasons. Kamika’s mother, brothers, 
cousins and many other relatives also work in the family 
business. Out of approximately 140 employees working for the 
lu‘au and boat tours, about 10 percent are immediate family, 
Kamika said. The rest are what he calls extended family.
 The lu‘au is catered mostly to visitors, but the Smith’s ‘ohana 
loves when locals come and experience the show as well. They 
offer a 50 percent kama‘aina discount for Kaua‘i residents and 
their entire party, even if they are not Kaua‘i residents – a 
sweet deal at $48.
 “If you have friends or family visiting the island, come to the 
lu‘au,” Kamika said. “Our price includes cocktails, dinner and 
show, and you learn about your home island as well. And then 
you get to meet other people from around the world.”
 Kamika says he sees his family as “keepers of the culture,” 
by offering the lu‘au and the river boat tours. His grandfather 
wrote a book, now out-of-print, about the legends from Wailua 
area. His main thing, Kamika said, was to share the rich culture 
of Wailua. For locals who want to experience the boat tours, it’s 
free.
 “It keeps the culture alive,” he said of his family businesses. 
“If you stop doing those kinds of things, (our culture) might get 
lost. It kind of wanes and weaves into other cultures and gets 
lost.”
 Smith’s Family Garden Luau is on the banks of Wailua River. 
You can get there by entering the road immediately south of 
Wailua Bridge. Call (808) 821-6895 or visit www.smithskauai.
com for more information and reservations.

Clockwise from top left; a hula ‘auana performer; a male performer; Smith’s Luau General Manager 
Walter ‘Kamika’ Smith III; guests trying hula at the Lu‘au House; and Maori dancing performers. Photos by Léo Azambuja 
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Did you know how big a splash your arrival 
on this island makes? A surprisingly big one in 
our tiny little pond. The pond of the island is 
impacted by each person, each car and each 
object that arrives. Bigger rocks displace more 
water, raising the water level for the folks here.

 Kaua‘i is an amazing place, one of the most 
remote and isolated islands on the planet. It 
is a primeval jewel among the crown jewels 
of the Earth. To even be here is a privilege 
granted to few. If you were born here, you 
are even more special, as you are the future 
guardians and stewards of this global treasure.
 While not yet on UNESCO’s list of world 
heritage sites, it will be. The Native Hawaiian 
culture had a history of preservation of the 
watersheds, the lands and the fish. Those 
cultural practices are universal in island 
cultures because limited resources are shared 
with all, including future generations.
 Apart from the escape to a tropical 
hideaway, luxurious or simple, you are 
stepping into not just a 5-million-year-old 
ecological miracle and a treasury of plants, 
people, foods, cultures and customs, but a 
sanctuary for those who live here. Your visit is 
a pilgrimage to the beauty of the planet, when 
we respect it.
 We regard our island as a living, breathing, 
manifestation of the infinite power of creation 
to live, prosper and nurture us. Not just with 
food, beauty and the warm companionship 
of our extended families and community, 
but as sacred and loaned to us for our use. 
Something we must preserve, intact for the 
future generations.
 Your arrival, whether by plane or by birth 
leaves a huge footprint. It changes everything.
 All the issues of global life exist here, but 
you only need to pay attention to the things 
you bring or leave behind you. This is why 
our community strives to eliminate plastics, 
harmful pesticides and other toxic products 

Splash on a Small, Remote Island
from our ocean and our water, so 
the land and the coral reefs are not 
destroyed.
 We love that you love our island, 
and we want you to enjoy yourself 
to the fullest. Splash in the ocean, 
the rivers, the pools that abound at 
resorts. Dive deep for snorkeling, 
scuba or take boating tours up rivers, 
along the coast, watch dolphins and 
flying fish play, and in winter, see the 
whales.
 Learn about culture from the 
fascinating cultural experiences 
offered by resorts, museums and 
the community. Our community has 
much to teach the global traveler. The 
people here are a working model of 
how different ethnic groups can work 
together to preserve and advance 
the whole community. Visit Farmers 
Markets for the flavors of Kaua‘i.
 Most of all, be aware of the people. 
Those who offer friendly service 
respond with smiles and aloha. Try 
to tip generously, as the cost of living 
here is almost the same as Silicon 
Valley.
 Nearly everything is imported, 
including much of the food, and 
especially bottled water. This raises 
the prices and the carbon footprint 
for everyone. Please consider buying 
an attractive souvenir water bottle and skip 
the plastics.
 Some hotels, such as the Grand Hyatt 
Regency in Po‘ipu, have installed special 
water fountains that allow you to refill your 
bottles with filtered water. (I wish someone 
would donate them to all the schools and the 
airports!) If you do this, you will help prevent 
hundreds of thousands of plastic bottles from 
reaching our bursting landfills.
 Now that China has stopped accepting 
plastics for recycling, we are stuck in a tiny 
boat that will eventually overflow into the sea, 
where a growing plastics issue is a problem for 
the planet.

 Enjoy knowing that the difference you make 
is a positive one. Live “pono.” This means, in 
such a way that a harmonious balance and 
a sense of pleasure in your enjoyment are 
enhanced for all.
 Aloha makes us great. Mahalo nui loa – a 
handy phrase you can use everywhere to 
thank everyone, and they will smile and wish 
you well.

By Virginia Beck

Mālamalama

• 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.

Logan Lambert
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November 9-25
Friday & Saturday @ 7 PM & Sunday @ 4 PM

Kauai War Memorial Convention Hall

808-246-8985
www.hawaiichildrenstheatre.org

For Ticket Information:

You Dine They Donate

Call

742-4786
for a reservation

ALL of November
TABLE 53

at Rum Fire Poipu Beach
This south shore ocean front hot spot is donating 
all proceeds from table 53 to a non-profit each 
month. November’s proceeds go to Teen 
Challenge of the Hawaiian Islands.  The table 
seats four guests in a private booth and is facing 
the beautiful ocean courtyard.

SOS Aid Station Locations
West
Waimea Fire Station 
Hanapēpē Fire Station
Kalāheo Fire Station

South
Kōloa Fire Station  

Central-East 
Kaiākea Fire Station
Kapa‘a Fire Station
Līhu‘e Fire Station
Kaua‘i Humane Society 

North
Kīlauea Medical Group 
Hanalei Fire Station 
Hanalei Liquor Store

The official Save Our Shearwaters season 
begins September 15 and runs through 

December 15. SOS staff collects the birds 
and rehabilitates them until they are ready 

to be released into the wild.

For more information go to www.saveourshearwaters.org  
or contact the Kaua‘i Humane Society at 632.0610 extension 109.  

If you have found a bird or have a question regarding seabirds,  
please call the SOS hotline at 635.5117.
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Health, Wellness & Fitness

Detox – Internal Maintenance

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

Craig Sadamitsu

therapeutic massage
pain management
body treatmets

welcomes you to

locally owned & operated

Me Time 

& Bodywork
 Massage

808-245-8880

metimekauai.com

Now accepting

AlohaCare
Workers comp 
Accident Insurance
HMAA/HMSA 

Hawaii5E.com(808) 658-1918
S A R A H  B R O O K S ,  L I C .  A C . ,  M . A .

F O R  V I T A L I T Y  A N D  W E L L N E S S  

Ha
wa

i i Fiv
e Element

A c u p u n c t u r e

In order for our automobiles to run in top shape, they require maintenance. We keep 
them up by changing the oil, getting new tires, replacing worn-out brakes, and 
washing them regularly.
 Just like a car’s engine, our internal body can get “gunked up” by foreign toxic 
substances. The human bodily systems are not used to dealing with such a daily 
onslaught of certain substances coming from the air, water, food and products we use.
 Ty Bollinger, of TheTruthAboutCancer.com says, “We are exposed to more 
chemicals, toxins and radiation in our environment and in our daily lives than at any 
other time in human history. According to the Environmental Working Group, there 
are approximately 85,000 man-made chemicals approved for use in the U.S., and the 
number is growing.”
 Insecticides and herbicides are created to kill life forms considered by many to be 
pests. Through run-off, being carried by the wind and with bioaccumulation, these 
chemicals are affecting the overall health of all beings, including mankind and the 
Earth that gives us life.
 The root-cause of almost all diseases is an overload of toxins and chemicals that 
have accumulated in our bodies. Toxins are buried in our fat tissues and organs, and 
can contribute greatly to obesity, muscle and joint pain, brain disease, cancer and 
most of other chronic health conditions.
 Our bodies’ internal systems of detoxing and elimination can get overwhelmed and 
not function properly. That is the time when we are at risk for a chronic illness to set 
in.

By Uma Sivanathan

 Ty Bollinger says that “most chronic illnesses are the result of years of toxic ‘sludge’ 
building up inside of us.”
 By gently and systematically cleansing our inner detox systems and organs of 
elimination at least once a year, we can have more energy, less pain in the joints and 
lower back, and eliminate brain fog and chronic fatigue. Another big benefit of detoxing 
and cleansing is that as we work to eliminate the toxins, we also eliminate fat cells, which 
assists in weight loss.
 I am happy to share with you a resource for what I consider the perfect detox 
program. My husband and I recently completed it, and both of us are feeling a lot more 
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Health, Wellness & Fitness

Do you need help in 
making your Medicare Supplement choices?

Do you need life or long-term care Insurance?

Call JASON BLAKE
Representing
• Humana
• TransAmerica
• Ohana Health Plan
• Mutual of Omaha
• Kaiser and more…

70% 
of Americans

will need 
long-term care
at some point.

Protect 
your family and

your assets.
(808) 652-5210

jblakekauai@gmail.com

On-Kauai  Insurance Agent
HI License #386250

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

• Uma Sivanathan is the Founder of Mana‘olana 
Center for Health and Healing, and can be reached at 
manaolanacenter@gmail.com. Visit manaolanacenter.org 
for more information.

energetic and are sleeping better. My husband has way less joint pain, and I am much lighter with a 
feeling of well-being.
 The detox program we used is a 26 Day Detox by Robyn Openshaw of GreenSmoothieGirl.com. I 
like it because it is designed so that the working person can accomplish it pretty easily, with a bit of 
advanced preparation.
 There are two ways to access the 26 Day Detox. One is with a fully supported online detox 
program offered on GreenSmoothieGirl.com. The other way is to order the printed “26 Day Detox” 
manual from the website. I purchased the manual because I am familiar with cleansing, and there 
are recipes in it that I look at while in the kitchen. The manual is exceptionally well put together. I 
consider it one of the best investments I have ever made.
 Clearing toxins from the body, removing mucous and congestion, eliminating build-up that 
impairs the function of arteries, lungs, kidneys, heart, liver, bowels and other bodily systems, will 
help us live free of pain and disease.
 To your well-being and longevity!
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Randall Juleff 
MD, FACS
Board Certifi ed 
in Venous & 
Lymphatic Medicine, 
Cardiovascular Surgery 
and General Surgery 

Ask us about
SculpSure

- Our New Device 
that Creates Body 

Contouring

Before After

Do you suffer from...
• Painful, heavy, aching legs? 
• Leg swelling or cramping?
• Itching or rash on lower legs? 
• Unsightly varicose veins?
• Leg ulceration or skin
   discolorations?

OAHU  1441 Kapiolani Blvd., 1902
Honolulu, HI 96814 | (808) 585-2955

MAUI  140 North Market Street, Suite 103
Wailuku, HI 96793 | (808) 214-5715

BIG ISLAND 65-1158 Mamalahoa Highway, 
 Suite 16, Kamuela, HI 96743 | (808) 885-4401
KAUAI  3214 Akahi Street

Lihue, HI 96766 | (808) 245-4814

Dennis Good 
PA-C
Certifi ed Physician 
Assistant

L   ve
Your Legs 

Again!

L   ve

Randall Juleff 
MD, FACS
Board Certifi ed 
in Venous & 
Lymphatic Medicine, 
Cardiovascular Surgery 
and General Surgery 
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SculpSure

- Our New Device 
that Creates Body 

Contouring

Before After

Do you suffer from...
• Painful, heavy, aching legs? 
• Leg swelling or cramping?
• Itching or rash on lower legs? 
• Unsightly varicose veins?
• Leg ulceration or skin
   discolorations?

OAHU  1441 Kapiolani Blvd., 1902
Honolulu, HI 96814 | (808) 585-2955

MAUI  140 North Market Street, Suite 103
Wailuku, HI 96793 | (808) 214-5715

BIG ISLAND 65-1158 Mamalahoa Highway, 
 Suite 16, Kamuela, HI 96743 | (808) 885-4401
KAUAI  3214 Akahi Street

Lihue, HI 96766 | (808) 245-4814

Dennis Good 
PA-C
Certifi ed Physician 
Assistant

L   ve
Your Legs 

Again!

L   ve

Randall Juleff
MD, FACS
Board Certified
in Venous &
Lymphatic Medicine,
Cardiovascular Surgery
and General Surgery

Dennis Good
PA-C
Certified Physician
Assistant

Ask us about

SculpSure
A New Non-invasive  

Body Contouring
Laser that Eliminates Stubborn Fat.

No Surgery! No Down Time!”

Hawai‘i Wisdom
O ke aka ka ‘oukou o ka 
‘i‘o ka mākou.
“Yours the shadow; ours the flesh.”

A phrase used in prayers dedicating a feast to the 
gods. The essence of the food was the gods’, and 
the meat was eaten by those present.

Hawaiians are seen roasting a pig for a lu‘au, c. 1890.Source: ‘Ōlelo No‘eau, by Mary Kawena Pukui
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Accepted:                
Computer systems and 
accessories, cellular 
phones and accessories, 
office equipment, and 
audio  & video equipment. 
Full list available at 
www.kauai.gov/eWaste 

Not Accepted:        
Non-computer 
batteries, packaging, 
contaminated equip-
ment, cracked or 
broken CRT screens, 
smoke detectors, and 
hazardous or non-
eWaste items Open to Businesses and Residents for FREE!*                                                                

All brands of Electronic Waste (eWaste) are accepted with no quantity limits                                                          
Visit www.kauai.gov/eWaste or call 241-4841 for more information 

6 Days a Week! 
Puhi Metals Recycling Facility,  3951 Puhi Road,  Mon-Fri 7:30AM-3:30PM 

All locations operated by Resource Recovery Solutions Material will be sent to URT Solutions in 
Clackamas, Oregon or other certified R2 or e-steward certified facility 

New Periodic Collection Events 8:00 AM– 3:00 PM 
Kīlauea Sunday, November 24 Hanapēpē Saturday, November 25 

Anaina Hou Community Park, 5-2723 Kūhiō 
Hwy Behind the Kaua‘i Mini Golf in Kīlauea                                           
Continues last Sunday of EVERY MONTH! 

Hanapēpē Base Yard, 4380 Lele Road                      
On the way to Salt Pond                                        
Continues last Saturday of EVERY MONTH! 

*Large eWaste such as commercial printers and 
industrial electronics may be subject to packing 
and handling fee, call 245-6919 for more info 

WE WORK 
TO A HIGHER 
STANDARD.
OURS.

www.WeC l eanKaua i . com

808-337-2080

Call 808.246.4449 for a tour

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

Wishing you a 
Blessed Thanksgiving

“We love the exposure we get from advertising with For Kaua‘i, but it is even more important to 
us that we support this publication. Everything — the stories, the info, the photos, the feel, and 
the advertising — it truly is ‘For Kaua‘i’. 

“Mahalo Barbara, Leo, Jade and the entire crew for providing our island with this special paper!”
Krissi Miller
General Manager
Hukilau Lanai
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Serving the Kauai ‘Ohana Since 1992...

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

BLACK
FRIDAY 

NEW ARRIVALS

www.alohafurniture.com

STORE WIDE SALE!
Friday November 23 & 
Saturday November 24

Financing & Delivery Service Available

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

Celebrate ‘Kaua‘i Made’ 
This Holiday Season 
with Two New Events
November officially begins the holiday season, with preparations for 
Thanksgiving underway and the kick-off for holiday shopping – a great time to 
check out local gifting options and support Kaua‘i-based businesses. 
 Starting Nov. 1, Kaua‘i Made and Kukui Grove Center partner to introduce 
two new events supporting local products and the artisans behind them – 
the weekly Thursday Afternoon Street Fair and the Small Business Saturday 
Celebration Nov. 24.

Thursday Afternoon Street Fair  
(3-6 p.m. weekly, except Thanksgiving)
 This new weekly event opening Nov. 1 at Kukui Grove Center offers a fun, 
street fair atmosphere on the main concourse, with live music, kids activities, 
resident artists, local foods and craft tables, with a core focus on providing 
access to Kaua‘i’s artisans, crafters and food producers on a weekly basis. 
Showcasing the Kaua‘i Made program of the County of Kaua‘i, categories of 
products will include art and publications, food and floral, gifts, crafts and 
heritage, health and beauty, jewelry, accessories and apparel. 
 Expect to see some of Kaua‘i’s top brands there – Salty Wahine, Aunty Lilikoi 
and Ono Pops to name a few, along with crafters and artists who usually 
can only be found at seasonal events, Kaua‘i Grown products, and Center 
merchants offering up sidewalk sales, special samplings, and live painting. 
Together the goal is to showcase the best of Kaua‘i Made in a fun, interactive 
event. 

Small Business Saturday Celebration  
(10 a.m.- 3 p.m., Saturday Nov. 24)
 Save the date for this expanded celebration on the Saturday after 
Thanksgiving, featuring both Kaua‘i Made vendors and the small business 
merchants of Kukui Grove Center who have served our community for 
generations. This expanded all day event will include merchant tables, pop 
ups, holiday activities, and live music end-to-end on the main concourse 
between the newly renovated Food Court and the recently opened Keiki 
Korner children’s play area, to the Macy’s Holiday Lane seasonal pop-up.
 Stay afterwards for the 25th Annual Kaua‘i Christmas Parade at 4 p.m. – 
Santa’s official Arrival – this is an event not to be missed! For more info on 
these new events, email info@kukuigrovecenter.com. 
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P R E S E N T S
A New Center Weekly Event with the Kaua‘i Made Program!

Thursday Afternoon Street Fair
Weekly, 3pm - 6pm • Launching November 1st

• Meet Kaua‘i’s Artisans and Crafters

• Sample Kaua‘i Made & Grown Food Products

• Shop Sidewalk Sales  
and Meet Local Merchants

• Discover New Products  
and Uniquely Kaua‘i Finds!

www.kukuigrovecenter.com 
Mon - Thurs 9:30am - 7:00pm, Fri 9:30am - 9:00pm, Sun 10:00am-6:00pm

3-2600 Kaumualii Hwy, Lihue, HI 96766

Festive “Street” Atmosphere with Live Local Music, Cultural Activities,
New Keiki Korner Kids Play Area, Sidewalk Sales & More!

For more details, visit our website or email info@kukuigrovecenter.com

Save the Date!
Saturday, November 24th • 10:00am - 3:00pm
Small Business Saturday Celebration

Honoring Kaua‘i’s Small Businesses
Plus a Kaua‘i Made Product Fair! 
Stay for the 25th Annual Kaua‘i Christmas Parade & Santa’s Arrival

Note: Kukui Grove Center is closed on Thanksgiving
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Your voice counts!

for KAUA‘I
ELECTION HEADQUARTERS

Paid for by Friends of Derek Kawakami:  P.O. Box 3136, Līhuʻe, HI  96766 • (808) 652-5532

Paid political advertising

derekkawakami.com
Honoring Our Past, Building Our Future.

     to my fellow candidates, 
our families, volunteers, voters and to all 
who participated in this election. Thank you 
for caring so deeply about our community 
and this beautiful place we call home. 

Mahalo

With love and aloha, 

Mahalo
for Voting
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Your voice counts!

for KAUA‘I
ELECTION HEADQUARTERS

www.mason4kauai.org

Mahalo For Your Support,
Kaua‘i & Ni‘ihau!

PAID FOR BY:

www.KUALII.com | Paid for by KUALII for Kaua’i, PO Box 30910, Anahola, HI 96703 

Thank You

Kaua‘i and

Ni‘ihau!
PAID FOR BY THE FRIENDS OF MEL RAPOZO • 3-2600 KAUMUALII HWY, STE 1300 #330 • LIHUE, HI 96766 • KALEO PEREZ, CHAIR

VOTE MEL RAPOZO FOR MAYOR
FOR KAUA‘I AND NI‘IHAU
WWW.MELWINSKAUAIWINS.COM

For Kaua‘i salutes 
all those who made 
their voices heard 
this election season. 
Together as citizens 
we can make the 
positive change our 
country needs.

Congratulations to the winners and 
thank you to all who participated as 
candidates, volunteers and voters. 
Participatory democracy is important 
to our island community. 
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Kau Kau Delights
Local Dishes at Smith’s Family 
Garden Luau
By Anni Caporuscio

What to serve when you invite 300-500 guests over for dinner? Everything! The meal for 
the lu‘au is plentiful in an all-you-can-eat kind of way, and varied in an all-Kaua‘i-culture 
kind of way.
 The celebrated dish at the Smith’s Family Garden Luau is, of course, Kalua Pig, which 
claims center stage at the Imu Ceremony very close to the beginning of the lu‘au. The 
Imu Ceremony begins with high-spirited announcements from Walter “Kamika” Smith 
of what to expect for the evening, and moves in to a detailed explanation of the imu, its 
history, and place in Hawaiian culture, and the simple methods used to render a great 
meal. The ceremony also serves as a rallying point and a centering for what we’ll do: 
celebrate our own moments, and also celebrate Hawaiian culture.
 Imu is a pit in which the pig is cooked. It’s filled with ironwood for a long, slow 
burning heat. The burning wood heats porous lava rocks, which are the ideal cooking 
element. Banana tree stalks hold water for a good steam. The whole thing is covered 
with ti leaves and a tarp, then covered in dirt for insulation. The pigs (pua‘a) are island-
grown and about 130-200 lbs each. The only spice used is Hawaiian rock salt. There are 
four imu on the premises, each cooking a pig for nine hours. Kalua refers to the style 
of cooking in the imu: simultaneously steaming and baking. To add to this elaborate 
method, they’ll put lava rocks inside the pig as well, to cook it from the inside out as well.
 After announcements, traditionally dressed, bare chested men arrive to blow the 
conch to four directions, and literally unearth dinner. When it comes from the ground, 
the pig still looks like a pig, but when it’s served in the buffet, it is pulled pork. The meat, 
after nine hours of steamy heat, is tender enough so the chefs just shake it and it falls off 
the bones.
 Next in the order of events is claiming a seat in the vast covered open-air dining hall 
among the rows of family style tables and then grab a mai tai or two at the bar. They also 
have a full bar with the usual cocktails, beer and wine.
 The buffet is a generous representation of Kaua‘i local dishes. Everything I’ve learned 
about Kaua‘i food boils down to this: each ethnicity contributes something to the 
menu, and then we make it our own. You can have all on the same plate: teriyaki beef, 
chicken adobo, stir fried vegetables, mashed potatoes, sweet n sour mahi mahi, lomi 
lomi salmon, kalua pork, namasu, fresh fruit, and the list goes on. So much of Kaua‘i’s 
immigrant cultures are represented and presented along with the traditional cuisine. I 
found it thoughtful as well as plentiful.
 As guests, we were heavily encouraged to try poi. The staff recommended it with 
salty food, such as the pork or lomi lomi, as it would temper the salt and add some 
smoothness.
 The luau is a family business. Kamika, the MC for the evening, said that there are 
about 15 immediate family members who regularly operate the events. The family 
aspect of the luau gave it a sweetness that I noticed right away. Because they recognize 
the importance of family, and are eager to share the celebration, they have an amazing 
Kama‘aina rate that extends to the entire party that comes with a resident. It’s $48 per 
person when residents bring their own family to the luau, an evening that everyone can 
celebrate.
 Find Smith’s Family Garden Luau on the south bank of the Wailua River. Call (808) 
821-6895 to make a reservation (highly recommended). 
Visit www.smithskauai.com for more information. • Anni Caporuscio is a food lover and can be found daily at 

her Kapa‘a business, Small Town Coffee.

You can have it all on the same plate; Chinese fried rice, teriyaki beef, fresh poi, lomi lomi 
salmon, sweet potatoes, namasu, sweet and sour mahi mahi and kalua pork.

Eat as much as you want at Smith’s Family Garden Luau. You can always go back and make 
another plate, or two, or three, or four.

Mai tais for the adult crowd.
Local favorites kalua pork, poi and lomi 
lomi salmon.
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Authentic Italian Cuisine
Handcrafted Pizza
Homemade Sauces

Classic Cocktails with a Twist
Extensive Beer & Wine List

Daily Lunch Special

Catering - Dine In - Take Out
OPEN DAILY 11AM-9PM

The Eastside’s Newest
Watering Hole

OPEN DAILY 11AM-9PM

L O C AT E D  I N  T H E  C O C O N U T  M A R K E T P L A C E

4 - 4 8 4  K U H I O  H I G H W A Y  |  K A P A A  |  8 0 8 - 8 2 1 - 8 0 8 0

“The best way to beat the Kapaa Crawl”

W W W. B O B B Y V P I Z Z E R I A . C O M
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Kau Kau Delights
Smith’s Family Garden Luau

For reservations call (808) 245-1955
Breakfast and Dinner  |  
4331 Kauai Beach Dr., Lihue, HI 96766

FARM TO 
FORK CUISINE
FEATURING FRESH, LOCAL INGREDIENTS

FARM TO 

For Kauai
Issue: Oct 2018
Size:  1/4 pg, 4C
(4.5417”x 5”)
DUE:  9/14EVERYBODYEVERYBODY......

LOVES THE HUKILAULOVES THE HUKILAU
20 Great Wines by the glass • Live Music Nightly 6-9 pm

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 Lane

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

Salty Wahine 
Gourmet Hawaiian Sea Salts

808-378-4089
SaltyWahine.com

Make Your Holiday Meals the 
BEST THEY CAN BE!

1-3529 Kaumualii Highway Unit 2B

open 9 am to 5 pm dailyHANAPEPE •

The bartenders make sure everyone gets their mai tai, as long as they’re at least 21 
years old.

If you haven’t tried sweet bread, go back for another plate. 
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Kau Kau Delights
Smith’s Family Garden Luau

Lappert’s Hawaii
Hanapepe
The Shops at Kukuiula
Princeville Shopping Center

lappertshawaii.com

At Lappert’s Hawaii we make our ice creams by hand 
using only the finest and freshest ingredients. Our Ice 
Cream Kitchen located in Hanapepe since 1983 is where 
we create small batch one-of-a-kind flavors such as our 
signature flavor, Kauai Pie™. From our five retail stores to our 
wholesale to local restaurants state-wide, we are proud to 
be a part of Hawaii’s community now for over 30 years.

SHARE THE ALOHA

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

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

Farm to Stick Pops

www.OnoPops.com

Hawaii’s only

Hawaiian Handmade Frozen Pops

• Local Farm Ingredients

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

• 75+ All Natural Hawaiian Flavors
Check out our flavors / 40+ locations at

OnoPops_Kauai  |The display of tropical fruits is stunning.

Purple sweet potatoes 
look and taste amazing.
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ASPIRE FURNITURE
Kauai’s Home Furnishing & Interior Design Destination
Introducing the Spectra Home Slipcover Collection

www.aspirefurniture.com

3337 Nawiliwili Rd. Lihue, HI 96766 • Phone 808-245-9015
Showroom Hours: Mon-Sat 9am - 4:30pm  • Closed Sundays

This machine washable fabric is soft and beautiful, but also durable, inherently 
stain resistant and bleach cleanable… even dark colors! 



Page 23 

www.kauaichamber.org email: info@kauaichamber.org

the Kaua‘i Chamber of Commerce
Motivation Monthly brought to you by

“Our greatest weakness lies in giving 
up. The most certain way to succeed is 
always to try just one more time.”

– Thomas Edison, inventor of the light bulb

(808) 245-7363

windowtrends.com 808-332-9844

Kauai’s Only Hunter Douglas Gallery Dealer

• Trained Decorators to Assist You
• Large Selection Of Blinds & Shades
• PowerView® Motorized Shades

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 mphskauai.org

Now Accepting Patients

www.dowagro.com

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

KGEFCU, NOT JUST
FOR GOVERNMENT

EMPLOYEES
IT’S FOR ALL EMPLOYEES

CALL 245-2463 
FOR MORE INFO

SELECT EMPLOYER
 GROUP PROGRAMSEG

NO-COST BENEFIT FOR YOUR EMPLOYEES

HELP YOUR EMPLOYEES & FAMILY MEMBERS
GET ACCESS TO FINANCIAL

PRODUCTS & SERVICES!

Visit us at www.hartungbrothers.com for more information 



Page 24

Lihu‘e’s town core will be Kaua‘i’s most 
happening place from Monday, Nov. 12 
through Saturday, Nov. 17.
 The week’s finale is the Rice Street Block 
Party on Saturday, Nov. 17, a free street festival 
that’s scheduled to include entertainers Kirby 
Keough, Shilo Pa, 1st Cut, Augie T, and Day Day.
 The venue will be packed with vendors, food 
trucks, performers, a live street art project, and 
more.

 From 3 p.m. on Saturday afternoon, Nov. 
17 until after the Block Party, Kress and Rice 
streets are scheduled to be a dedicated 

pedestrian mall closed to motor vehicle traffic 
between the Rice Street Shopping Center and 
the intersection with Hardy and Kalena streets.
 Check www.RiceStreetKauai.org for updated 
Block Party details.
 “The Lihu‘e Business Association was a 
sponsor of the Block Party last year, and 
it was fabulous! We are really excited to 
be collaborating with so many wonderful 
organizations and businesses to make this 
year’s festival even more memorable,” 

Rice Street Block Party
said LBA’s president 
Pat Griffin.
 Crowd estimates last year 
were in the 5,000 to 7,000 
range, with a bigger turnout 
expected this year.
 Fitness Week on Rice 
kicks off the celebrations 
Nov. 12. Get Fit Kaua‘i is 
coordinating Fitness Week 
on Rice, bringing together 
some of the finest fitness 
centers in the Lihu‘e area, 
and offering participants 
special deals that week 
on classes, events and 
community experiences.

 Fitness Week on Rice details are 
at getfitkauai.com/fitnessweek. You can 
participate in Fitness Week with the Punch 
Card Challenge – it’s easy and fun. First, pick 
up your Fitness Week on Rice Punch Card 
at any of the participating fitness centers or 
download a copy from Get Fit Kaua‘i’s site 
listed above. You can try different studios and 
fitness centers during Fitness Week to get your 
maximum one star per location.
 As a bonus, take a slow roll with Bikes on 
Rice Tuesday, Nov. 13, from 4:30 to 6 p.m. 

and receive a star on your Punch Card. Just 
bring your bicycle to the Lihu‘e Civic Center 
on Rice Street at 4:30 p.m. for an easy-paced, 
guided bicycle ride on Lihu‘e’s quiet streets 
that is suitable for riders of all abilities.
 Bring your Punch Card to the Block Party on 
Saturday, Nov. 17, between 4 and 7 p.m. to be 
eligible for amazing prizes. Collect a minimum 
of one star to be eligible. However, the more 
stars you collect, the bigger the prizes.
 On Saturday, Nov. 17 the Block Party 
activities get under way at Kalena Park with 
the “2018 Conquer Kalena 3-on-3 Basketball 
Tournament,” with categories for boys and 
girls in grades 5 through 8. Reach out to Clyde 
Vito at (808) 335-3731 or hanapepenc@kauai.
gov for tournament details.
 The Kress Building’s construction fence 
will be the canvas for an amazing street 
art happening. Artists will slam vibrant 
images onto the wall before your eyes, and 
participants can create elements for their 
own mural with guidance from our beloved 
local artist and mentor Carol Yotsuda.
 This is a celebration not to be missed in the 
heart of Kaua‘i!

By Tommy Noyes

Community

• Tommy Noyes is Kaua‘i Path’s executive 
director, a League of American Bicyclists 
Certified Instructor and active with 
the Kaua‘i Medical Reserve Corps.

Makana is seen here performing during last year’s Rice Street Block Party. 

Léo Azambuja



Page 25 

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

One signature hole after the next. Here, where 
the ocean meets the land, awaits the longest 
continuous stretch of oceanfront golf in Hawaii. 
Book your advance tee time online for the lowest 
rates at Kauaí’s only Signature Jack Nicklaus Course. 
Mention this ad for a complimentary demo of our 
Callaway rental clubs!

THERE’S OCEANFRONT GOLF, 
AND THEN THERE’S HOKUALAThe Ocean Course at 

Hokuala
3351 Ho‘olaule‘a Way
Lihue, HI 96766
808-278-6067
OceanCourseHokuala.com

- -

Family Fun Kaua‘i Style
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I guess it was around two weeks ago. I was 
in the midst of my mindless yoga practice 
when it happened. When you have been 
doing the exact same sequence of poses 
for around 30 years and doing it just about 
every morning, it wouldn’t shock you for 

me to say my 
body talks 
to itself. It 
remembers the 
proper way to 

hold each posture, having studied briefly 
in the Iyengar tradition, a story for another 
time.
 My practice takes around a half hour. 
I always have my music on and it can be 
especially wonderful, depending upon 
whether I am doing a bridge pose or an 
arm balance or a series of sun salutations. 
I am incredibly attached to music. 
Sometimes, it can feel like it has taken over 
my body and I can rest, while it carries me 
wherever it wants to go inside me. In the 
midst of my practice, it is choreography for 
my mind, while my body attempts to stay 
still in each pose.
 It was Bruce Hornsby and the Range. I 
was 42 years old, wedged into my roller-
skate-size blue Dodge Colt on a one-way 
mission from New York City to Cerrillos 
Flats, N.M. It was Monday, June 1, 1987. 
I had been working in the broadcast 
advertising business for nearly 20 years. 
People were shocked by my seemingly 
sudden decision to leave it all.
 I had been unhappy for years, and 
often felt like I was living someone else’s 
life. I didn’t feel comfortable in my skin. I 
don’t think I played the game very well on 
Madison Avenue. I was always very good 
at whatever I did, but sucked at politics. 
Contemporaries of mine were moving to 
places like Greenwich, Conn. and becoming 

Bruce, Paul and Bob
vice presidents, living the life.
 We’re almost ready for Bruce, but 
not quite yet. I haven’t made my 
main point. You know, when I was 
in my early 20s, I thought it was 
extremely cool that I was wearing 
a suit and tie and working at NBC. 
The anti-war thing was going on all 
around me, but I was really taken 
with being a grown up and having 
a secretary. It is simply where I was 
at the time.
 I spent my 30s in therapy, where 
I learned to hate my mother 
and never figured out how to feel good 
about leaving my children. It forced me 
to think about my feelings and to try and 
communicate them. I took it very seriously. 
I was attracted to the Zen way of engaging 
the world, as a result of looking for a 
vocabulary to make sense of the magic, 
a hopeless endeavor, taking decades to 
ascertain.
 If it’s okay with you, let’s slip back into 
the Dodge Colt. The passenger seat was 
reserved for my cheap, ghetto blaster. 
Some friends had given me a number of 
cassettes for my cross-country journey 
and loaded them into a special travel 
case. I was on the road just shy of a week, 
orchestrating my soundtrack. I can kind of 
remember where I was back then and the 
gigantic leap of faith for me. I felt liberated, 
on the way to finding a life of my own 
creation.
 Graceland, by Paul Simon, was filled with 
joyful African rhythms and always had me 
smiling and bouncing in that front seat. I 
religiously gravitated to Bob Marley 
while listening to his stupendous 
Legends. Finally, we get to Bruce 
and his first album, which I loved 
listening to. It felt melodic and airy, 
a perfect traveling companion. 
Whenever I hear any music from 

Mind and the 
Motorcycle

those three albums, I am transported back 
to that time in my life, feeling differently 
with each visit.
 In the midst of that yoga practice a 
couple of weeks ago, Mandolin Rain 
slipped out of Pandora’s box. Several 
years after moving to Santa Fe, I ended up 
promoting a concert series, called Music 
in the Pines, and I actually booked Bruce 
Hornsby and the Range for July 23, 1989. 
He was a nice guy, who paid his dues for 
years before making it.
 I have been through so many 
experiences in my life and many of them 
are with me always. My relationship with 
my past keeps changing, because that is 
what life does to you. You can only see as 
far as your past until the future arrives by 
surprise. I keep looking for ways to define 
what it’s like to be older than most of you 
and I can’t, but I love trying. When I heard 
that music again, I thought about my ride 
and how my memory of it has changed 
over the decades, and here I am.

By Larry Feinstein

 • Visit mindandthemtorcycle.com 
for more stories from Larry.

Bruce Hornsby at the Wanee Festival in Florida in 2012.

Mark Johnson
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Ron
Wood

BB 
Choi

When not on the golf course, Ron Wood “gets you up” 
in the morning, while BB  Choi “drives you home” at 
night. Plus, get the latest news,  play  fun  contests and 
enjoy the best music around. Guaranteed.

Still Kauai’s 1st Radio Choice.

TWO GREAT REASONS TO
LISTEN TO FM97 RADIO.

Call 808.246.4449 for a tour

Lillian was born and raised in Koloa. She 
obtained her degree in education and 
returned to Kauai to teach English. She 
has two daughters. Lillian is passionate 
about volunteering, including the Kauai 
Museum for 17 years. She enjoys 
crocheting, gardening, game shows, and 
has traveled around the world. She loves has traveled around the world. She loves 
the variety of activities Puakea offers.

Lillian Takanishi

“The Community E-blast is definitely the biggest 
bang for the buck. The response was quick and 
positive. We had no idea it was so easy to reach 
so many people so fast.

“Mahalo Jade and For Kaua‘i.”

Peggy Sowl
Sales Manager
Outfitters Kauai

for KAUAI‘
Find For Kaua‘i on Social Media

And every day online at
www.forkauaionline.com
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Kaua‘i Business Marketplace
AP Fauxs & Plasters

Biz 
of the 
Month

If you hang out with artist Margarette Johannes long 
enough, you may start questioning yourself if what you 
are seeing is really what it seems it is. That’s because 
she’s a master of illusion, creating astonishing faux 

finishes and specialized 
textures for homes and 
businesses for more than 
two decades.
 “Broadly, my company 
is a custom finishing 
company,” Johannes said 
of her business, AP Fauxs 

& Plasters. Operating since 1995, the business offers 
custom finishes for commercial spaces and residences, 
including faux finishes and decorative plasters.
 “The faux finishes break down even further into 
furniture faux finishes, wall faux finishes, architectural 
accents and murals,” Johannes said. The word “faux” 
is “fake” in French. So faux finishes are nothing more 
than surfaces — walls, countertops, murals, ceilings, 
furniture, etc. — painted to emulate something else.
 The benefits of a faux finish are numerous. For 
starters, the real materials may be too heavy or cost 
prohibitive, such as a huge concrete slabs, marble 
countertops or expensive metals. A faux finish may 
reduce cost significantly, while also giving the clients 
more artistic freedom to create their dream environment.
 “With a decorative concrete, you don’t have to cast 
and pour huge monolith concrete walls,” said Johannes, 
adding the weight of real concrete is “enormous,” and it 
would be very expensive to work with it.
 Showing meticulous attention to detail, Johannes’ 
custom techniques include several kinds of plaster, 
American clay, marble, metal and wood finishes, murals, 
and many other innovative finishes. Current design 
trends call for decorative plasters emulating concrete, 
syncing with organic accents of different woods and 
metals with lighting.
 As a teenager, she studied in Norway, and had the 
opportunity to have first-hand contact with European 
castles and much of the Old World architecture and 
art. Back in the U.S., she earned a Bachelor of Fine Arts, 

By Léo Azambuja

summa cum laude, at the University of San Diego, California.
 Working in Hawai‘i since 1998, Johannes has created murals 
and faux finishes in several businesses, homes and resorts. Her 
clientele is quite broad; she has donated time to Habitat for 
Humanity and worked with celebrities and VIP clients on the 
island.
 “There is no discrimination,” she said. “We work within 
the people’s budgets, so I can offer price-point finishes to 
accommodate.”
 A world-traveller and a former professional snowboarder, 
Johannes has made Kaua‘i her home many years ago. But her 
business has grown to four different locations: Hawai‘i; San 
Diego, Calif.; Jackson Hole, Wyo.; and Vail, Colo. To be able to 
service clients in all those locations, AP Faux & Plasters has a 
team of five muralists, all with different styles.
 Johannes said one of the main challenges in her job is to 
bring to life what a customer visualizes, massaging that vision 
into reality so that it complements the space they have. But she 
wouldn’t have it any other way.
 “Every job is different, and there is complete satisfaction 
with what I do, because I love it so much. There’s so much 
passion behind it,” she said.
 Johannes’ love affair with art goes back as far as she can 
remember. She said she has been painting since she was five 
years old. Besides her formal degree at UCSD, she has had 
apprenticeships in Italy and France and interned in Universal 
and Paramount in Los Angeles, Calif.
 AP Fauxs & Plasters has been awarded number one by the 
prestigious American Society of Interior Designers, and has 
earned a LEED certification, which means Leadership in Energy 
and Environmental Design.
 “I know how to build sustainably. I know what sustainable 
products to use, all natural products, low VOC, which are 
volatile organic compounds, and that’s really important when 
people are trying to build sustainably,” Johannes said.
 Because Johannes worked with many customers with high-
end properties, she decided to start a second business. She 
recently opened Luxe Butler, providing management, concierge 
and real estate services for luxury homes.
 “I want to keep the home as sparkling and perfect from the 
day that it was built,” she said. “That’s what I’m doing, making 
sure all the systems tick.”

Margarette Johannes at work
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 The services provided have a broad range. It could be 
hiring landscapers and house cleaners, maintaining alarm 
and air conditioning, doing remodels and interior design, 
listing real estate agents, moving services, pet or house 
sitting, basically anything, she said.
 “This is specific to luxury homes, and since I’ve worked 
in many of them on the island, it was kind of a rollover 
from faux finishing straight into concierge caretaking,” 
Johannes said.
 You can reach Johannes at (877) 651-8495 or at 
apwowfactor@gmail.com. Visit www.apfauxsplasters.
com for a look into the portfolio of AP Fauxs & Plasters 
and for more information.
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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
Nov 9-25 Hawaii Children’s 
Theatre presents Disney’s 
“Newsies!”  
Tony-winning Broadway hit 
inspires everyone to fight for 
what’s right and seize the day. 
Rated PG for all audiences. 
Sun, Nov 11, $6 with donation 
- Special benefit performance 
for Kaua‘i Food Banks. Fri & 
Sat, 7 pm; Sun, 4 pm. Kaua‘i 
War Memorial Convention 
Hall. Tickets $15 general; $12 
students & seniors, ages 3 & 
under free. Info 246-8985, 
www.hawaiichildrenstheatre.
org

Nov 9 & 10, 8-10 pm 
The 4th Annual Wahine 
Comedy Festival 
Join the Female Comics of 
Hawaii, the only all-female 
comedy group in Hawaii for 
two nights at Trees Lounge in 
Kapa‘a. $12 at door. Info www.
treesloungekauai.com

Sat, Nov 10, 4-10 pm An 
Evening of Extraordinary 
Storytelling 
In memory of the 168th 
anniversary of Roberts Louis 
Stevenson - Tusitala. Stories of 
Roberts Louis Stevenson, and 
from the Na Pali coast, Plantation 
Camp days, Shadow Stories, keiki 
stories in an inflatable and more. 
Tickets $12 door, $10 pre sale at 
Storybook Theatre, under 12 half 
price and pre schoolers and tod-
dlers free. At Storybook Theatre. 
335-0712, www.storybook.org

Sat, Nov 10, 8 pm A 
Spectacular Night with 
Makana 
With new music and story 
telling. Part of Kaua‘i Writers 
Conference. At Marriott Resort 
and Beach Club’s Kaua‘i 
Ballroom. Tickets $40 from 
www.kauaiwritersconference.
com

Tues, Nov 13, 4:30 pm Bikes 
on Rice 
Safe, slow paced fun rides 
throughout the Lihu‘e neighbor-
hoods for all ages and abilities. 
Meet at the Lihu‘e Civic Center 
on Rice Street. Info 639-1018, 
bikesonrice.org

Nov 16-January 4, Noon-6 
pm Kaua‘i Society of Artists 
Small Works Show 
Original art from Kaua‘i artists. 
Small works but a Big show just 
in time for holiday shopping. 
Opening Reception: Fri, Nov 16, 
5-8 pm. Open until 9 pm on Fris. 
At KSA Gallery, Kukui Grove. Info 
245 2782, artinkauai@gmail.
com, www.kauaisocietyofartists.
org

Nov 16-18 Kaua‘i Old Time 
Gathering at Koke‘e Lodge 
Featuring workshops & 
performances by: LosKauaianos, 
Foghorn Stringband, Cajun 
Country Revival, RoochieToochie 
& The Ragtime Shepherd Kings, 
Ann Savoy, Ed Punua, Appala-
chian Hippie Poet & Nick Castillo, 
Fanny Guys, Lowbiscus, Kilin 

Reece, Don Musel, Ted Shanks, 
Square Dance Callers Daniel 
Frazier & Stan Sharp. Workshops: 
Banjo, fiddle, guitar, pakini, 
bass; Leo Ki‘eki‘e, Blacksmithing 
& basket making, Kachi Kachi 
Music & Dancing, Country Square 
Dancing & Cajun Two-Step. 
Volunteer with Kaua‘i Resource 
Conservation to learn about 
endemic plants and remove 
invasive plants. Info and tickets 
www.kauaioldtime.com

Sat, Nov 17, 8:30am-1:30 pm 
CKTV Holiday Craft Fair 
Handmade gifts, jewelry, books, 
clothing, hand bags and much 
more designed and created by 
local craft and artisan vendors. 
Proceeds also support the CKTV 
Advanced Media Class. Other 
fairs on Dec 1 and 15. At Chiefess 
Kamakahelei Middle School 
Cafeteria. Info Kevin Matsunaga 
645-0019

Sat, Nov 17, 4-8 pm Rice 
Street Block Party 
The best party on Kaua‘i! A 
family-focused event to bring 
the whole community together 
with artisans booths, live enter-
tainment, dancing, food trucks 
and culinary specials from local 
businesses. A Keiki Zone at the 
Rice Shopping Center will fea-
ture fun, games and the guest 
appearance of Paulo, the historic 
Grove Farm train engine, and 
3-on-3 basketball tournament 
for boys and girls divisions (5th 
through 8th grades) at Kalena 
Park. Info ricestreetkauai.com

Sun, Nov 18, 13th Annual 
KVMH Golf Tournament  
Two person scramble, come 
dressed in a colorful aloha shirt 
and receive a free mulligan, 
Banquet luncheon and awards 
ceremony at Grand Hyatt. 
Fundraiser for West Kaua‘i 
Medical Center and Kaua‘i 
Veterans Memorial Hospital. 
$120 per golfer. Info 338-9452, 
482-0808, skline@hhsc.org

Sun, Nov 25, Noon-6 pm, 
26th Annual Hawaiian Slack 
Key Festival - Kaua‘i Style 
Featuring up to 16 performing 
artists in the Slack Key Guitar 
Genre including award winning 
artists. Island food and crafts 
also available. Benefit for the Ki-
ho‘alu Foundation. $10 at door. 
At Kaua‘i Marriott. Info Milton 
Lau 226-2697, kihoalufounda-
tioninc9@gmail.com

Fri, Nov 30, 7 pm Kaua‘i 
Community College 
Instrumental Music 
Ensembles’ Winter Concert 
Preview 
All three of our ensembles will 
join forces to perform selections 
from our Winter Concerts 
that will be held at the Kaua‘i 
Community College Performing 
Arts Center on the 9th and 14th 
of Dec. Free. At Kukui Grove 
Shopping Center

Sat, Dec 1, 8:30am-1:30 pm 
CKTV Holiday Craft Fair 
Handmade gifts, jewelry, books, 
clothing, hand bags and much 
more designed and created by 
local craft and artisan vendors. 
Proceeds also support the CKTV 
Advanced Media Class. Other fair 
on Dec 15. At Chiefess Kamaka-
helei Middle School Cafeteria. 
Info Kevin Matsunaga 645-0019

Dec 1-29, 6-8 pm, 22nd 
Annual Kaua‘i Festival of 
Lights 
A Kaua‘i tradition started by 
artist Elizabeth Freeman in 
1997 and now showcasing the 
beloved “Trash to Treasure” Folk 
Art decorations of Auntie Josie 
Chansky and the gorgeous 
new “upcycled” creations 
designed by Elizabeth and 
crafted by our talented teen 
volunteers! At Historic County 
Building, 4396 Rice Street. Info 
kauaifestivaloflights.com

Dec 1 & 2, 4th Annual 
Christmas Sing-Along with 
Harps Concerts 
Come sing your favorite 
Christmas carols accompanied 

by two amazing harpists: Sylvia 
Woods and Madeleine Brandli. 
Dec 1, 7 pm at Church of the 
Pacific, Princeville, and Dec 2, 4 
pm at St. Michael and All Angels 
Church in Lihu‘e. $15 at door. 
Info www.harpcenter.com/
category/kauai-harp-concerts

Wed, Dec 5, 3-6 pm Mahi‘ai 
Technical Assistance 
Program Free Workshop 
Series for Minority Farmers & 
Ranchers 
Korean Natural Farming Meat 
Bird Production w/ Juliua 
Ludivico of Ludovico Farms. 
Info 828-0685 x15, Mahiai@
MalamaKauai.org, www.mala-
makauai.org

Sat, Dec 8, 9 am NTBG 
Christmas Craft Fair 
Join us for a day of holiday 
shopping and entertainment 
featuring NTBG plants and 
Kaua‘i-made products, jewelry, 
clothing and more! Enjoy 
discounts in the NTBG Gift Shop, 
live music, and food from local 
food trucks. At South Shore 
Visitors Center. Info ntbg.org/
events/craft-fair

Sat, Dec 8, 9am-2 pm All 
Saints’ Holiday Craft Fair 
Join us for our fair featuring 
over 70 booth spaces, get your 
holiday shopping from Kaua‘i’s 
finest crafters. At All Saint’s 
Episcopal Church. Info craftfair@
allsaintskauai.org, www.
allsaintskauai.org

Sat, Dec 8, 7 pm The 12th An-
nual Kaua‘i Sings! Christmas 
“Comfort & Joy” 
Join Kaua‘i’s best crooners as 
they cheer in the holiday season 
with some of your most beloved 
holiday songs in a benefit for 
Malama Pono Health Services, at 
Kilohana Luau Pavilion. Cash bar 
and food for purchase. Tickets 
$25 Adv, $30 door. Info Malama 
Pono 246-9577, mphskauai.org

Sun, Dec 9, 4 pm Kaua‘i 
Community College Sym-
phony Orchestra Winter 
Concert 
Featuring music by Tchai-
kovsky, Beethoven, Grundman, 
Hylkil, and Cacavas. This con-
cert includes classical music, 
folk songs, and holiday music. 
There will be music for all 
tastes and the concert is free! 
At KCC Performing Arts Center. 
Info Sarah Tochiki 387-6772, 
tochikis@hawaii.edu

Mon, Dec 10, 6:30 pm 
Chiefess Kamakahelei 
Middle School Beginning 
Band Preview Concert 
Featuring 120+ Beginning 
Band students in their first 
concert. Special guests, the 
Kaua‘i Community College Jazz 
Ensemble. Free! At Chiefess 
Kamakahelei Middle School 
Kilohana Playcourt. Info Sarah 
Tochiki 387-6772, sarah_to-
chiki@eckms.k12.hi.us

Fri, Dec 14, 7 pm Kaua‘i 
Community College Jazz 
Ensemble and Wind Sym-
phony Winter Concert 
Featuring everything from Jazz 
to Classical music! Highlights 
from the program include 
music from every “Harry 
Potter” Movie, jazz standards, 
and holiday music. Free! At 
KCC Performing Arts Center. 
Info Sarah Tochiki 387-6772, 
tochikis@hawaii.edu

Sat, Dec 15, 7:30 pm, 4th 
Night of Chamber Music 
with Ensemble Henrietta 
A dynamic NYC/Kaua‘i 
collaboration with cellist 
Josh Nakazawa from Hawai‘i 
Symphony Orchestra, pianist 
Monica Chung, violinists Drew 
Ricciardi from Boston, and 
Kaycee Parker. At St. Michael’s 
and All Angels. Info kauai-
concert.org

More Kaua‘i events at

www.forkauaionline.com
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 ReadingWave.com   
/readingwaveHI 

Reading Wave

Try Reading Wave for $30
Set 1 available to pre-order

Sign up for our newsletter to learn 
All About Set 1

Move and Play 
reading lessons for kids 

ages 3 to 8

“Everything 
Bamboo… 

And Beyond”

www.bambooworks.com 808-821-8688

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

• Furniture
• Building Materials
• Home Decor

• Bamboo Clothing
• Gifts & Accessories
• Window Treatments

Cake Pops by Toni

808-639-1255

Got a SPECIAL EVENT approaching?
I can make special orders!

to place your order
Call me

Discover the Magic of Water Gardening

GARDEN PONDS

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

OPEN Wed-Sun 12 - 5 PM

includes 
ceramic pots, 

landscape and 
hardscape 

materials like 
lanterns, rain 

chains, aquatic 
plants and 
water lilies

www.gardenpondskauai.com
828-6400

semi-permanent makeup

4442 Hardy St. Ste 202, Lihue
808prettyinink@gmail.com
808-227-1527

 ♥ Eyebrows
 ♥ Eyeliners
 ♥ Lips
 ♥ Beauty Marks

 ♥ Threading
 ♥ Elleebana Lash Lifts
 ♥ Eyebrow Tinting
 ♥ Extreme Eyelash 
Extensions

Wake up beautiful!

Sissy

Tuesday, Thursday and Saturday
on Spectrum Channel #128 
Islandwide at:
7:00 a.m., 12:00 noon,  
4:00 p.m., 7:00 p.m.,  
12:00 midnight

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

MAKE HOME GARDENING EASIER
with the MANTIS TILLER/CULTIVATOR

2824 Wehe Rd., Lihue • 808.245.5126

M. Kawamura 
Farm Enterpises

Come in for Free Demonstration

ASK THE EXPERTS AT
M. KAWAMURA FARM ENTERPISES
SERVING KAUAI FOR OVER 50 YRS!

• 5-Year Warranty!
• Light Weight
•  SAVE TIME and SAVE YOUR BACK!

2 or 4 cycle engines 
available

3 Pure Bred

ready to leave home!

$1000 and higher according to size

(808) 431-4303

 YORKSHIRE (Yorkies) TERRIERS



Kauai’s Best

Whale Watch

Explore Sea Caves

 “Natures Disneyland!”
   -Jane Emery
   LA Splash Magazine

Open Ceiling Cave

Dolphins!

 808.742.6331 www.napaliriders.com • info@napaliriders.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


