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In their sailing canoes, early Polynesian settlers brought 27 plants 
that are known today as ‘canoe plants.’ What happened next was the 
development of an extraordinary self-sustainable society in one of 
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It was a sweet party in many ways for the 
couple hundred people who attended Zonta Club’s 
25th Annual Eat Dessert First Mardi Gras Night at 
the Kaua‘i Marriott Resort Ballroom Feb. 13. Held 
on Fat Tuesday, the last day of Mardi Gras, the event 
showcased desserts from some of the best chefs on 
Kaua‘i. Many people donned a Mardi Gras costume, 
and took on the dance floor rocked by the band 
Swamp Daddy.
 The sweetest thing about the evening, however, 
was what desserts can do to help Kaua‘i’s young 
women pursue an education. A portion of the 
proceeds will go toward the Zonta Club of Kaua‘i 
Foundation scholarship program at Kaua‘i’s high 
schools, for women re-entering the workforce at 
Kaua‘i Community College and other community 
donations.
 Zonta International, a leading global 
organization of professionals empowering women 
worldwide through service and advocacy, envisions 
a world in which women’s rights are recognized as 
human rights and every woman is able to achieve 
her full potential.

Eat Dessert First
IN FOCUS
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The survival kit that Polynesian voyagers brought from island to 
island as they populated the Pacific changed over time.
 For Hawai‘i, the kit included about two dozen plants and four 
mammals: the rat, dog, chicken and pig. And some geckos. No 
one knows whether they all arrived in one canoe, or whether the 
earliest canoe contents were added to in subsequent voyages.

 The canoe plants and animals represented a kind of survival 
insurance. Certainly, there would be plants that could be eaten on 
any new island to be found. And some familiar medicinal plants, 
and ones that could produce fiber. But no guarantee the food 
would be as nutritious as kalo and breadfruit. Or as rich in oil as 
kukui. Or had fiber as strong as olona.
 But the canoe plants and animals were not identical in other 
island groups.
 Most of what is now French Polynesia has the same mammals 
and many of the same introduced plants, which supports the 
suggestion that there was significant contact during the voyaging 
period between Hawai‘i and the Marquesas, Tahiti and associated 
islands.
 But move farther afield and the situation changes.
 The easternmost Polynesian island, Rapa Nui or Easter Island, 
did not get the full complement. Voyagers brought chickens and 
rats, there is no evidence that dogs or pigs made the trip there.

Canoe Plants – The Hawaiian Survival Kit

Kumu Haumana

By Jan TenBrugrencate  Pigs were absent from Aotearoa, or New Zealand, either 
because they weren’t brought there, or didn’t survive the 
colder weather of those islands, compared to the more tropical 
Polynesian islands.
 Among plants, breadfruit is missing from the most southerly 
islands, probably because the climate is too cold for them. Some 
of the Pacific coral atolls had fewer than the two dozen Hawaiian 
varieties of Polynesian introduced plants. But likely that was 
because the low, salty, coral soils would not support several of the 
introduced species.
 As you go west, the number of Polynesian introductions 
of plants goes up. One suggestion is that islands in western 
Polynesia, which were inhabited first, may have 70 or more 
species of Polynesian-introduced plants.
 As the great Polynesian migration eastward into the Pacific 
progressed, plants were dropped from the survival kit. It isn’t 
entirely clear why. Perhaps some died out on certain islands, and 
weren’t available to carry forward. Perhaps some were deemed 
unnecessary.
 It is also true that the ocean voyages were often shorter 
in Western Polynesia, where the islands are generally closer 
together, so maybe some more fragile plants simply didn’t survive 
the voyages, or perhaps there were fewer voyages “home” to pick 
up additional supplies.
 It is after all, just 500 miles from Fiji to Tonga and 500 more 
from Tonga to Samoa.

 But it’s more than 2,000 miles from the Marquesas to Hawai’i, 
and even farther from the Marquesas to Rapa Nui.
 But even though the Hawaiian voyaging survival kit contained 
only a quarter of the original east Polynesia kit, it did the trick, 
helping the Hawaiians develop one of the most successful and 
productive societies in all the Pacific.

• Jan TenBruggencate is a 
Kaua‘i based writer and 
communications consultant.
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On the Cover: Kumu hula Kehaulani Kekua, of Halau 
Palaihiwa O Kaipuwai, is seen here chanting at the National 
Tropical Botanical Garden during the official opening of the 
newly revamped Hawaiian Life Canoe Plant Garden Jan. 17.
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At the end of this month, more precisely March 24, 
children and families will take the streets in the March For 
Our Lives in Washington D.C. and in many communities 
throughout the United States to demand that their lives 
and safety become a priority and that we end gun violence 
and mass shootings in schools.

 Before going any further, I need to disclose I’m against 
gun ownership by civilians, with some exceptions, 
hunting being one of them. I don’t believe the right to 
bear arms will protect us against a tyrant government. 
If we the people decide to stand up, with guns, against 
an oppressive military-backed government, we will be 
crushed in a matter of days. I believe peaceful resistance is 
much more effective.
 But that’s just my two cents. I understand those who 
support gun ownership have compelling arguments – and 

March For Our Lives
By Léo Azambuja

Editor’s Notes
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even evidence – to their cause. I respect that. Bottom 
line, I realized a long time ago that gun ownership is 
inherent in American culture since before the U.S. was 
an independent nation, and this will never change. Fair 
enough, so how do we come together?
 I think first and foremost, we need to honor the victims 
and listen attentively to the survivors of mass shootings. 
They have the first say. Then we have to stop arguing from 
different sides of the issue, and start acknowledging our 
similarities are probably stronger than any differences we 
may have. One obvious common ground between gun 
advocates and opponents is that all of them condemn 
mass shootings. I have no doubt about it. So let’s start 
from that common ground. Let’s start from the principle 
that we all want mass shootings to end.
 One important step to solve a problem is to understand 
it. And one way to begin to understand it is to look at 
some of the statistics.
 This year alone, from Jan. 1 to Feb. 22, there were 34 
mass shootings in the U.S., with a mass shooting being 

an incident where at least four people were killed or 
injured. That’s more than four mass shootings a week. In 
fact, in the week prior to the school shooting in Florida 
on Valentine’s Day, when 17 people died, there were four 
mass shootings in the U.S, with a total of 14 deaths and 
nine injured. On the four days following the Florida school 
mass shooting, there were four additional mass shootings 
in the U.S., leaving two dead and 20 injured, according to 
the nonprofit organization Gun Violence Archive.
 Now let’s forget about mass shootings for a second, and 
look at just gun violence. Last year, there were 61,514 gun 
incidents in the U.S., resulting 15,593 deaths and 31,185 
injuries. And that’s not even counting the average of 
22,000 annual suicides by gun. This year, only in the first 
eight weeks, there were already 7,643 gun incidents in the 
U.S., resulting in 2,107 deaths and 3,603 injuries, according 
to Gun Violence Archive.
 A CNN article published last month states Americans 
own 48 percent of the 650 million civilian-owned guns 
worldwide. That’s about 310 million civilian-owned guns 

in the U.S. In other words, it’s 89 guns per 100 residents, 
which is, by the way, the largest per-capita gun ownership 
in the world. The U.S. also holds a comfortable lead among 
high-income countries when it comes to gun-homicide. 
The rate of gun-homicides here is 25.2 higher than in any 
other high-income country.
 To me, the statistics show, at the very least, we need to 
change how we get guns in people’s hands. To be clear, 
although I don’t care for civilian-owned guns, I’m not 
advocating against it. What I believe  we should do is unite 
for a common cause – end gun violence. Whether you are 
pro or against guns, we should work together to address 
the issues of gun violence and mass shootings. I hope we 
can come to a consensus that there have to be better ways 
to control who gets to own guns. We should drop our 
defenses and come up with solutions we can all agree, and 
most importantly, solutions that can save lives.
 On March 24, let’s support the March For Our Lives.
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The first Polynesian sea voyagers who arrived in Hawai‘i almost two 
millennia ago, likely coming from the Marquesas Islands, didn’t bring 
cultivable plants or domestic animals, according to the late historian 
Te Rangi Hiroa. Once here, they depended on Hawai‘i’s indigenous 
plants – mainly of poor nutritional value – and birds and fish for 
food.
 But this changed significantly when a second wave of seafarers 
came to Hawai‘i from Tahiti a few hundred years later.
 “The advent of later settlers from the Society Islands, or Kahiki, 
changed the conditions materially, for they brought a number of 
cultivable plants,” Hiroa wrote in Arts and Crafts of Hawai‘i, published 
by the Bishop Museum in 1957.
 In their sailing canoes, Polynesian settlers brought 27 plants that 
are known today as “canoe plants.” They also brought pigs, dogs, rats 
and the jungle fowl. What happened next was the development of 
an extraordinary self-sustainable society in one of the most isolated 
places on Earth.
 “In Hawai‘i, the fertile soil, the genial climate, and the industry 
of the people produced a rich and abundant food supply. The people 
grew well-nourished, robust, and healthy; and in physique, stamina 
and intelligence they became one of the most advanced branches of 
the widely spread Polynesian people,” Hiroa wrote.
 Tobias Koehler, director of the South Shore Gardens at the National 
Tropical Botanical Garden, said each plant was brought along for a 
purpose, and usually for multiple purposes.
 Celebrating the importance of canoe plants, NTBG officially 
unveiled earlier this year a facelift of one of its most important 
sections; the Hawaiian Life Canoe Plant Garden at McBryde Garden 
in Lawa‘i Valley. Koehler said this garden is the combination of a 
collection of the 27 plants the Polynesians “very scientifically, very 
specifically” chose to bring with them.
 “I don’t want to pretend it was luck or happenstance that they 
made this undertaking and chose to bring what they chose; it was 
extremely deliberate,” Koehler said of early Polynesian settlers.
 NTBG CEO and President Chipper Wichman said to about 200 
people attending the Canoe Garden’s opening ceremony on Jan. 17 
that the revamped garden is part of NTBG’s master-planning efforts. 

The Canoe Plants That Shaped Hawai‘i
By Léo Azambuja

New signs and panels tell the story and different uses of each plant, 
including their cultural importance. A wide footpath allows visitors 
to go on self-guided tour. One of the “crown jewels” of this facelift, 
Wichman said, is a series of cascading kalo terraces, or lo‘i. In the old 
days, kalo was Hawaiians’ main food staple.

  “We envisioned really creating this as a much, much more vibrant 
Hawaiian-life area featuring not only the plants that our kupuna 
brought with them when they voyaged here, but also some of the 
physical manifestations of their culture,” said Wichman, pointing to 
the Hawaiian-style house, a hale, built on the garden’s ground a few 
years ago with a grant from the Office of Hawaiian Affairs.
 Near the Hawaiian hale – built almost entirely with plants at 
NTBG – a unique and large star compass was inlaid into the cement 
floor. The star compass, the revamped garden’s second “crown 

jewel,” Koehler said, was fashioned after a 
compass designed by Hawaiian navigator Nainoa 
Thompson, of the Polynesian Voyaging Society.
 “Nainoa Thompson took the time to create a 
physical manifestation of what was taught and 
learned by navigators back in the day; and so the 
end result was a star compass similar to this,” 
said Koehler, adding the NTBG’s star compass 
was artistically modified with Thompson’s 
permission.
 Koehler said the Canoe Garden is also 
“a classroom for everybody,” and a primary 
location for schools visiting NTBG. Pretty much 
every fifth-grader on the island goes through 
the garden, and a short walk through it can 
overwhelm the children with information, he 
said.

 Unquestionably, the 
most important plant 
brought by Polynesians 
was the kalo, or taro. 
Cultivating kalo was no 
easy task. Hiroa wrote 
that in old Hawai‘i, more 
care and labor were 
devoted to kalo than 
any other food crop, 
and different methods 
were used depending on 
where it was cultivated. 
Early Hawaiians grew 
as many as 67 different 
varieties of kalo, according to Hiroa. The corm was cooked and made 
into poi, a purple sour mash, and the young leaves and stalks of some 
varieties were cooked as greens.
 Out of the 27 plants brought by Polynesians, only one, the sweet 
potato, didn’t come from the Indo-Malayan region. The sweet 
potato, called ‘uala in Hawai‘i, came from South America, where 
in the indigenous Peruvian language Quechua, it is called kumar. 
Elsewhere in Polynesia, the sweet potato is known as kumara, 
kumera, kumala or umala. Historians believe the most plausible 
explanation is that early Polynesian navigators probably reached 
South America and brought the sweet potato back, spreading it 
throughout Polynesia.
 Besides kalo and ‘uala, Polynesians brought many other plants 
that became important food sources, including mai‘a (banana), niu 
(coconut), ‘ulu (breadfruit), uhi (yam), pia (Polynesian arrowroot) and 
ko (sugar cane).
 Hawaiians grew at least 35 and as many as 70 varieties of mai‘a, or 
banana, according to Hiroa.
 The pia is still used today to make haupia, a pudding-like dessert 
made with pia starch and coconut cream. The major difference in 
today’s haupia is that it is made on the stove, boiling the coconut 
cream and pia together. In the old days, the ingredients were 
wrapped in ki, or ti, leaves and 
cooked in an earth oven.
 The ki plant was also brought 
to Hawai‘i by Polynesians. Tough 
rare, the ki plant was sometimes 
used as food. In times of famine, 
the plant’s underground stem 
was cooked in an earth oven 
and chewed like sugar cane, 
according to Hiroa. Two other 
kinds of yams, the hoi (biner 
yam) and the pi‘a (five-leafed 
yam), were also mostly eaten 
during times of famine.
 Other plants that Polynesians 
brought were ‘ohe (bamboo), 
‘ape (no English name), ‘olena 

Mai‘a, or banana tree, at NTBG’s Canoe 
Garden.

NTBG CEO and President Chip-
per Wichman.A noni fruit at NTBG’s Canoe Garden.

Halau Palaihiwa O Kaipuwai dancers perform at the official open-
ing of NTBG’s revamp of the Hawaiian Life Canoe Plant Garden 
Jan. 17.



Here’s a list of the 27 plants Polynesian sea voyagers brought to Hawai‘i. Each plant is listed 
by its Hawaiian name, followed by its English and scientific names, place of origin and its 
uses.

1. Ko (Sugar Cane; Saccharum officinarum): India; food, medicine, religion, etc.

2. ‘Ohe (Bamboo; Schizostachym glaucifolium): Pacific Islands; knives, kapa stamps, etc.

3. Niu (Coconut Palm; Cocos nucifera): South Pacific; food, cordage, etc.

4. ‘Ape (No English name; Alocasia macrorrhiza) Tropical Asia and Oceania; food in times 
of famine, etc.

5. Kalo (Taro; Colocasia antiquorum): Tropical Asia; main food plant: Hawaiian-Polynesian 
“Staff of Life”

6. Ki (Ti Plant; Cordyline terminalis): Tropical Asia and Australia; food, medicine, etc.

7. Pia (Polynesian Arrowroot; Tacca Leontopetaloides): Malay Archipelago; food, 
medicine, etc.

8. Uhi (Yam; Dioscorea alata): Asia; food

9. Hoi (Biner Yam; Dioscorea bulbifera): Tropical Asia; food during famine

10. Pi‘a (Five-Leafed Yam; Dioscorea pentaphylla): Tropical Asia, Pacific; food during 
famine, etc.

11. Mai‘a (Banana; Musa paradisiaca): Cultigen (obscure origin); food and food preparation

12. ‘Olena (Tumeric; Curcuma domestica): Tropical Asia; dye, purification, etc.

13. ‘Awapuhi (Wild Ginger; Zingiber Zerumbet): India; scenting, medicine, etc.

14. ‘Awa (Kava; Piper methysticum): Pacific Islands; relaxing beverage, etc.

15. ‘Ulu (Breadfruit; Artocarpus altilis): Pacific Islands, probably Guam; food, craft, etc.

16. Wauke (Paper Mulberry; Broussonetia papyrifera): East Asia; kapa-making

17. Pa‘ihi (No English name; Nasturtium sarmentosum): Polynesia; food, medicine.

18. Auhuhu (Fish Poison Plant; Tephrosia purpurea): Tropical South Asia and Pacific; fish 
poison, etc.

19. Kukui (Candlenut Tree; Aleurites moluccana): Asia, Pacitic Islands; lighting, food, craft, 
etc.

20. Hau (Hibiscus; Hibiscus tiliaceus): Tropical Pacific and Old World; to make fire, canoes, 
medicine, fertilizer, etc.

21. Milo (PortiaTree; Thespesia populnea): Coasts of Eastern Tropics; Seed; To make 
calabashes. etc.

22. Kamani (Alexandrian Laurel; Calophyllum Inophyllum): Tropical Asia and Pacitic; 
calabashes, leis, etc.

23. ‘Ohi‘a ‘Ai (Mountain Apple; Eugenia malaccensis): Tropical Asia, Oceania; food, craft, 
etc.

24. ‘Uala (Sweet Potato; Ipomoea batatas): Tropical America; food: vegetable from leaves, 
starch from tubers

25. Kou (No English name; Cordia subcordata): Africa to Polynesia; best wood for 
calabashes

26. Noni (Indian Mulberry; Morinda citrifolia): Asia, Australia and Pacific Islands; medicine, 
etc.

27. Ipu (Bottle Gourd; Lagenaria siceraria): Tropical Asia or Africa; containers for food 
storage, musical instruments, etc.

Source: Plants Introduced to Hawai‘i by the Ancestors of the Hawaiian People, by Dr. Harold St. 
John and Kuaika Jendrusch

Canoe Plants of Hawai‘i

(turmeric), ‘awapuhi (wild ginger), ‘awa (kava), 
wauke (paper mulberry), pa‘ihi (no English name), 
auhuhu (fish poison plant), kukui (candlenut 
tree), hau (hibiscus), milo (Portia tree), kamani 
(Alexandrian laurel), ‘ohi‘a ‘ai (mountain apple), 
noni (Indian mulberry) and ipu (bottle gourd).
 The Hawaiian Life Canoe Plant Garden may pay 
homage to the Hawaiian culture and society and 
provide a window to the past, but understanding 
how such an isolated island nation was able to be 
self-sustainable could deliver a bridge to the future 
in today’s Hawai‘i, where nearly 90 percent of the 
food supply is imported.
 “There’s a Hawaiian proverb that basically goes 
a little like this, ‘I’m depending on you, and you’re 
depending on me,’ and that ‘you’ we’re talking 
about are plants,” Koehler said.
 Visit www.ntbg.org for more information or 
to join the email list for the National Tropical 
Botanical Garden, to be notified of free admission 
days at the garden. Or become a member and get 
free admission on self-guided tours anytime.

The Hawaiian hale, or house, and an inlaid star 
compass at NTBG’s Canoe Plant Garden.

A patch of ‘uala, or sweet potato, at NTBG’s 
Canoe Plant Garden. 

Niu, or coconut, at NTBG’s Canoe Plant Garden.

The new taro patches at NTBG, during the opening of the newly revamped Hawaiian Life Canoe 
Plant Garden Jan. 17.
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Health, Wellness & Fitness

I find that the world’s “Blue Zones of Happiness” are fascinating. 
The five Blue Zones are: Nuoro Province on the island of Sardinia; 
Ikaria, Greece; Okinawa, Japan; Nicoya, Costa Rica; and Loma Linda, 
California. It is in these areas that the highest number of people 
reach the age of 100 or more, and experience a quality of life 
throughout their years. Dan Buettner, researcher and author of “The 
Blue Zones”, conducted an extensive study of these remarkable 
people.
 Buettner found common behavioral and lifestyle characteristics 
of the people in his study; family togetherness and community 
involvement, avoidance of smoking, and a diet comprised mostly of 
whole, unprocessed foods with large, daily servings of vegetables 
and fruits.
 Because of their way of life, the people in the Blue Zones have 
less risk of heart disease, cancer, strokes, arthritis, osteoporosis, 
Alzheimer’s and dementia. Buettner observed, “they wake up in the 
morning knowing that they have a purpose, and the world in turn, 
reacts to them in a way that propels them along.”
 In his book, he lists six health-promoting aspects of their life:

Living for Longevity
By Uma Sivanathan

1. Diet: Organically homegrown or locally grown foods, rich in disease-
preventing nutrients and anti-inflammatory properties. Animals raised for 
food are grass-fed, pasture-raised, wild caught and/or free range. They make 
probiotic rich foods, such as kim chee, which provide gut-friendly bacteria 
that increases immunity. Their diets are low in red meat, refined, processed 
foods and sweets.

2. Home environment: Filled with foods that promote well-being. Meals and 
snacks are prepared at home and the family sits down together to eat. They 
are careful not to over eat, so there is no obesity among them. In Okinawa, 
they practice “hara hachi bu,” eating only until 80 percent full. Okinawa is 
nicknamed “the land of immortals.”

3. Sleep: Eight hours of restful sleep or more. Their daily exercise, a healthful 
diet, and stress relief through relaxing activities, helps them to sleep well.

4. Enjoyable exercise: Moving the body is part of their daily life. They walk 
everywhere, up to 5-6 miles a day. They exercise in an easy, natural way while 
doing chores and growing food. They play sports and games with family and 
friends. Staying active reduces inflammation and stress hormones, improves 
heart health, and maintains strong bones and muscles.



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 and 
president of the non-profit, Mana‘olana 
Center for Health and Healing. She can be 
reached at manaolanacenter@gmail.com

Hawaiians once had a day-to-day life filled with these six health-
promoting aspects. During that time, they were known to be one 
of the longest-living people in the world. They lived in an ahupua‘a, 
and ate a simple, highly nutritious diet of fish, seaweed and opihi. 
They grew taro, sweet potatoes and bananas. Movement was part 
of their daily survival.
 Kaua‘i can become one of the world’s Blue Zones of happiness. 
The wisdom and way of life of our Hawaiian ancestors is our great 
inspiration.

5. Stress reduction: A social, community connectedness 
is ingrained in their culture. They surround 
themselves with the support of family and friends, 
with whom grief and anger can be expressed in a 
safe, loving way. This reinforces healthy, positive 
behaviors and reduces chronic stress. The people 
in Loma Linda take one day a week to focus on 
spirituality and being out in nature with their families. 
Okinawans have “moais,” which are groups of people 
who talk story daily and often cook and eat together.

6. Closeness with family members: Family means 
everything to those 
living in the Blue 
Zones. Old age homes 
don’t exist there. Elders 
play an important role 
in their society and 
they are well-cared for.



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

Call 808-245-4814

Medical vein procedures covered by 
Medicare and most insurances

www.veinclinicsofhawaii.com

Do you suffer from...

FREE VEIN SCREENING

FOR YOUR APPOINTMENT

3214 Akahi Street Lihue

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

Surgery, and American Board of Thoracic Surgery.

BEFORE AFTER

NO HOSPITAL. NO DOWNTIME.

Dr. Juleff & his staff are
fully committed to providing

modern vein care in a
friendly & relaxed atmosphere.

Watching the sunrise, I can see how fast the world 
changes. The sweet flow of cloudbanks sinks and 
rises on the winds. The temperature warms as the 
sun lightens a horizon veiled in clouds and the 
air over the ocean begins to rise. Curtains of rain 
reveal isolated squalls, dragging their footprints 
across the ocean.

 Even on a rainy morning, Kaua‘i is beautiful. 
These rhythmic patterns are our world breathing 
itself into life. Cycles of air and water, and the 
dance of direction, movement, the highlands and 
the low coastal shores, create a recurring rhythm, 
now as familiar as my heartbeat.
 Knowingly or unknowing, we enter into this 
dance. Our day falls into place, as we modify our 
plans to move with this island rhythm. We seek 
the joys and treasures that a different weather, a 
different kind of day unfolds.
 Those with beach plans will stifle sighs or 
complain bitterly, but there is so much to do and 
much to be seen on any day. Weather changes. 
The sun rises or sets. The rhythm of life on Kaua‘i is 
both faster and slower than we thought. The surf 
will remind you of this. Higher in the winter swells, 
especially the North shore.
 Dove grey clouds are split into flames of amber 
and gold, as a widening river of light catches 
the early cloud. A flickering light show begins to 
astonish. But watch! Now! Quickly! Come see! The 
sun emerges, flushing the imaginary grey clouds 
in rose, mauve, amber, and it all changes in a few 
heartbeats.
 Now a different dance begins. Different 
possibilities emerge. Maybe word the farmers’ 
market will not be so wet. An umbrella and 
rubber sandals make you waterproof. Anyway, 
our liquid sunshine is warm and will evaporate 
quickly. Almost certainly, a rainbow is to be found 
somewhere on Kaua‘i.
 We have museums and shops full of art, 
fashion, craft, and treasures. Cottage industries 
flourish on Kaua‘i with handmade soaps, perfume 
oils, cosmetics, pastries, culinary treasures, and 
island specialties. Every town and craft fair has 
jewelry and art to boost your spirits and take your 
island memories home.
 From gourmet vegetarian meals to five-star 
restaurants, Thai food trucks, and handmade 
sushi, poke, local juice bars and specialty pies, and 
as many forms of pizza and luscious burgers that 
creative cooks can devise.

Rhythms of Life

Mālamalama

By Virginia Beck

 Oh you want pineapple on your burger? No 
problem. Avocado on your pizza? No problem. 
Frozen bananas? Dried bananas? From the County’s 
Sunshine and Kaua‘i Community College farmers’ 
markets to the upscale Kuku‘iula’s “restaurant 
row” with the Wednesday afternoon culinary 
market, complete with lots of sidewalk sampling 
and multiple musicians dispersed through the 
crowd.
 Hanalei will be full of offerings, the Friday 
Hanapepe Art Night with its galleries, restaurants, 
and streetside stalls, food and music are 
everywhere. There are art walks in Kapa‘a Town 
as well. And Waimea sprouts new offerings all the 
time. Brewing companies on Rice Street in Lihu‘e 
and in Port Allen. Kilohana and the Koloa Rum 
Company.
 Flavors mingle, blend or contrast. It is all about 
choices and experiences and desires. What will you 
create today? Hurry, before it is all just a memory! 
But right now, the whole treasure chest of the 
world is right here, waiting for you to plunge in 
and enjoy!
 Oh, the sky is clearing! Maybe the beaches on 
the Westside will be perfect? But look! Even the 
Eastside is opening up! Maybe the helicopter/ATV/
zipline/boat is still possible.
 The day is too short to go everywhere, and 
long on promises of fun and adventure. Hurry, the 
weather could change anytime. It is your choice. 
Aloha!

• 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.
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It was a seemingly beautiful morning on Kaua‘i 
on Oct. 13, 2017. I was staring out the bus window 
on the way to work when I received an alarming 
text – a picture of two short finned pilot whales on 
the beach at Kalapakī Bay. By the time I got there, 
it was clear I wasn’t the only one concerned. There 
were official agents guarding the dead whales, 
Hawaiian cultural practitioners giving blessings, 
and lifeguards, firefighters and volunteers in the 
water working to save the others.

 There were also many helpless onlookers such 
as myself trying to find out what happened. As I 
mingled through the crowd, I could already hear 
theories brewing. Navy underwater explosions, 
vessel sonar and rat poison were a few of the 
popular ones. It is only natural to want answers, 
and to look for a single “smoking gun.” In many 
cases, however, the answers are not clear. 
Scientists are investigating the Kalapakī stranding 
on a number of fronts through a complex process 
not unlike a crime investigation.
 So, the victims: A group of 17 short finned 
pilot whales, two of which died on the beach and 
three were found floating dead in the afternoon. 
Preliminary results indicate this group was likely 
part of an open-ocean population.

Pilot Whale Stranding CSI Kaua‘i

Akeakamai

By Ruby Pap

 According to a state legislative briefing 
conducted by Dr. Christie West from the University 
of Hawai‘i, potential causes for stranding include 
disease, “following the leader,” biotoxins, marine 
debris, boat strikes, and underwater noise such as 
sonar and vessel noise. Well-documented historic 
events show pilot whales are known for mass 
stranding. The groups have strong social bonds 
and tend to follow one another.
 The science and impacts surrounding Navy 
sonar has become increasingly documented 
and publicized in the last few decades. It can 
cause acoustic trauma to whales’ inner ears and 
decompression sickness where gas bubbles form in 
the blood vessels and organs. In the Kalapakī case, 
however, the Navy indicated it was not doing any 
exercises within five miles and 24 hours before the 
event.
 In order to get accurate data on dead whales, 
it is extremely important to examine the animals 
internally and externally when they are fresh. 
This is the necropsy stage. Results show the dead 
whales were in good body condition with full 
stomachs. Of particular note is that a considerable 
amount of marine debris (12-15 pounds) was found 
in the stomach of the large dead adult male.
 Next, samples of tissues and organs are put 
under the microscope during the histopathology 
phase. Results thus far have indicated no signs 

· Ruby Pap is a Coastal 
Land Use Extension 
Agent at University of 
Hawai‘i Sea Grant College 
Program. She can be 
reached at  
rpap@hawaii.edu.

A fire crew from Kaua‘i County was quickly trained on site by NOAA staff to intercept a whale to 
avert further strandings. Pushing whales back out is usually not the right thing to do and is viewed 
as inhumane. Marine mammals typically strand because they are sick or dying. Mass strandings 
are different, as many of the pod are usually healthy and only strand due to the tight social bond 
in the pod. The fire crew was given instructions to intercept any whales that were attempting to 
strand before they hit the beach, and to do a quick assessment of the whale before turning it back 
out. If it was struggling to swim or stay upright, they were to allow it to come ashore.

of infectious disease that could cause a mass 
stranding. This suggests there was some kind of 
acute cause. In the adult female, bleeding was 
found on the abdominal wall in the fat emboli of 
blood vessels. This could be indicative of acoustic 
trauma but no gas bubbles were found, so experts 
are leaning towards blunt trauma from stranding 
as a potential cause. Pending inner ear electron 
microscopy results will hopefully help detect if 
there was any acoustic trauma.
 Another important finding is that no 
rodenticide was detected in liver samples, 
meaning the Lehua Seabird Restoration Project is 
not to blame.
 David Schofield, Regional Marine Mammal 
Response Program Coordinator with NOAA 
emphasized the difficulty with finding a definitive 
cause for mass stranding, but was quick to point 
out the overall decline in health of the world’s 
oceans and the increase in strandings over time. 
Vast amounts of marine debris, marine pollution, 
and climate change are a huge part of the 
problem.
 “We’re going to continue to gather as much info 
as we can and continue to be as transparent as 
we can,” Schofield said of the Kalapakī stranding, 
adding a final report is not expected for a year or 
more, as “some answers beg more questions.”

Ja
m

ie
 Th

om
to

n/
NO

AA
 P

er
m

it 
18

78
6

Jamie Thomton/NOAA Permit 18786

Sabra Kauka, along with Mayor Bernard 
Carvalho Jr., conducting Hawaiian protocols 
at the mass stranding event at Kalapakī Bay 
Oct. 13.



indoor cycling and fitness studio

the only

on Kauai
dedicated indoor cycling studio

808.634.7800
www.islandridekauai.com

team@islandridekauai.com

Stages SC3 Bikes

Stages Flight 
Fitness Data Software

4371 Rice Street, Lihue
entrance/parking in the back

on Ewalu next to Hair Razors Salon

Hawai‘i Wisdom
‘A‘ohe ‘ulu e loa‘a i ka pōkole o ka lou

“No breadfruit can be reached when the picking is too short.”
There is no success without preparation.

Source: ‘Ōlelo No‘eau, by Mary Kawena Pukui
Diane Ragone, director of the 
Breadfruit Institute at the 
National Tropical Botanical 
Garden, is seen here by an ‘ulu, 
or breadfruit tree, planted in the 
garden. The ‘ulu was brought 
to Hawai‘i by early Polynesian 
settlers. ‘Ulu is a starchy, gluten-
free staple, high in complex 
carbohydrates, rich in dietary 
fiber, iron, calcium, potassium, 
magnesium, thiamin, niacin 
and vitamin A and B. It also 
has a moderate glycemic index 
compared to potatoes, white 
rice and white bread. The ‘ulu 
tree reaches maturity in three to 
four years, and can produce 100 
to 200 fruits per year, providing 
200 to 400 pounds of food.



ASPIRE FURNITURE
Kauai’s Home Furnishing & Interior Design Destination

www.aspirefurniture.com

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

FRANCESCA
Bedroom Collection by
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Kaua‘i Chamber of Commerce

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

Contact

Join Your Chamber of Commerce
Serving Kauai's diverse business community since 1913 
the Kaua‘i Chamber of Commerce's mission is “to promote, 
develop and improve commerce, quality growth and 
economic stability in the County of Kaua‘i.”
Memberships available for individuals, and for 
small and large businesses.

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

Win, Win!
Benefits Employees
Benefits Employers

Select Employer Group Program (SEG)

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

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

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

Serving KAUA‘I for Over 43 Years

Foreign & Domestic Cars & Trucks

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

www.tirewarehousekauai.com
tirewarehousekauai@yahoo.com

TIRE WAREHOUSE

FOR FREE ESTIMATE 
Ask for George or Laurie

3028 Aukele St. Lihue • Industrial Park II

245-6754

Visit us at www.hartungbrothers.com for more information 



REGENCY AT PUAKEA
2130 Kaneka Street, Lihue, HI 96766 • marketing@regencypuakea.com
Cell: 808-652-6534 • Office: 808-246-4449 • Fax: 808-246-4450

The Management Team of Regency at Puakea is made 
up of mostly women. These seven outstanding women 
are, from left to right: Bea Moniz, Head of Housekeeping; 
Eunice Burgonio, Activities Director; Bri Borrero, Executive 
Chef; Kathy Peters, Office Manager; Sharon Lasker, Director 
of Marketing; Linda Rozelle, Director of Nursing; and Pam 
Arroyo, Executive Director. This team is committed to 
“bringing independence to living and quality to life” for 
the amazing residents who choose to call Puakea “home”.

SARAH BROOKS LIC. AC., M.A., Owner
Hawaii Five Element Acupuncture
808-658-1918 • hawaiifiveelement.com

Sarah Brooks has been working in the healing arts for 
more than 10 years, practicing acupuncture, body work, 
and working with people for horses and healing.  Her 
acupuncture office, Hawaii Five Element, LLC, is located 
in Lihue at the Hana Kukui Center, and she teaches 
riding and therapeutic horsemanship on the south side. 
Visit  hawaiifiveelement.com  or  kahilihorses.com  for 
more information.

Bronte Stiles

LAURA CRISTOBAL ANDERSLAND, Owner
Salty Wahine Gourmet Hawaiian Sea Salts LLC
info@saltywahine.com • www.saltywahine.com 

Laura Cristobal Andersland is the founder of Salty 
Wahine Gourmet Hawaiian Sea Salts. Laura has won 
numerous awards for her unique tropical seasonings 
and entrepreneurial skills.
Her children Nicole & Sean along with their spouses 
Nelson & Jessika are college graduates with either a BA 
or masters degree creating a synergy in the business 
and will be ready when Laura passes the torch to the 
next generation.

JESSIKA N. MONTOYA, Executive Administrative Sales Assistant
Salty Wahine Gourmet Hawaiian Sea Salts
808-378-4089 •  jessika@saltywahine.com

Jessika Montoya (soon to be Cristobal) has been very 
active in the theatre community Starring in a number 
of productions with Hawaii Children’s Theatre and Kauai 
Community Player’s for the past 3 years. Her Primary job 
is at Salty Wahine Gourmet Hawaiian Sea Salts where she 
wears several different hats but is known as their Executive 
Administrative Sales Assistant. She is continuing to learn 
about running a successful business and you can still 
catch her frequenting the stage in musical productions.

EMPOWERED WOMEN
            Empower Women 

www.KimCoco.com 

Kim Coco was born at Wilcox Hospital. Her mom went into labor at the 
Coco Palms Hotel. Hotelier Grace Guslander asked that she be named Coco.

PAID FOR BY FRIENDS OF KIM COCO  •  P.O. BOX 22136  •  HONOLULU, HI 96823

For Kauai
W omen

 BUSINESS
IN

“Find a Woman In Business and You Will Find 
Excellent Results and Quality Services”

‹
2018



LEE ANN APAO, Owner
Studio 203 Salon, Lihue
246-6203 • www.studio203salon.com

Lee Ann is honored to have been able to manage Studio 
203 salon for 22 years, works for “Goldwell USA “as a 
hair color educator for 19 years and volunteers at the 
American Cancer Society. She gives all praise and glory 
her Lord and Savior Jesus Christ ,who she owes all 
blessings of her  husband Dodd, daughter Brittnee, son 
Kahi and parents too.   

DEBRA MOHALA COMSTOCK, Owner
Youniquely Debra
808-639-0404 • YouniquelyDebra.com • info@YouniquelyDebra.com

Younique is one of the best premium-quality beauty 
companies in the world! As a Younique Presenter, I’m 
afforded the freedom and luxury of being able to work 
from wherever and whenever I choose. It is my absolute 
joy to help you find the Younique products that are a 
perfect match for you. Whether you need a liquid or 
powder foundation, longer lashes, or a personalized 
skincare regimen, I know you’ll fall in love with our 
products. Be beautiful! Be you! Be Younique!

ASHLEY QUINN, Assistant Project Manager
Layton Construction Company, LLC
808-755-5744  • aquinn@laytonconstruction.com • laytonconstruction.com/hawaii

Ashley has been with Layton Construction for six years 
and has continued to grow and build her construction 
knowledge.  She began as a Project Assistant, went back 
to school and graduated with honors from University of 
Hawaii in 2015.  She was recently promoted to Assistant 
Project Manager.   Ashley has also been active in the 
community by volunteering her time to a number of 
non-profit organizations.  Her passion, outside of work, 
is animal fostering and rescuing.

LORI A. CARDENAS , Owner
Aunty Lilikoi Products
338-1296 • www.auntylilikoi.com

Lori was raised on Kauai and graduated from Kauai 
High School and Kauai Community College.  Her career 
in management spans several industries and over 35 
years.  In August, 2001 Lori and Tony (her husband of 
39 years) became the owners of Aunty Lilikoi Products 
and set up their manufacturing and retails operation in 
Waimea.  Lori is the mother of two grown sons and is 
proud of Aunty Lilikoi’s 28-year history as a brand.

ROBIN SAVAGE-THOMPSON, Realtor Associate, RS#78815
Oceanfront Sotheby’s International Realty
808-639-9640 • Robinsavagehanalei@live.com • robinsavage808.com

Owner of Savage at Hanalei Bay Resort, Princeville, 
Kauai and previous owner of Savage Pearls and Robin 
Savage Gifts & Gourmet in Hanalei from 1999 – 2016, 
Robin went back into the real estate business in late 
2016, selling residential real estate for Century 21 All 
Islands Fine Homes & Estates in Princeville. Robin, at 
one time, sold commercial, industrial and investment 
property on the mainland, before she moved here 
about 23 years ago.

DOLLY KANEKUNI 
Dolly Kanekuni Vocal Studio
808-652-1323 •  dollykvocalcoach.com • DollyVocalHawaii@gmail.com

Dolly Kanekuni has been singing and coaching singers 
worldwide for over 25 years and is passionate about providing 
the tools they need to reach their vocal goals. As a member of 
Vocology in Practice, a group of leading voice professionals in 
the fields of vocal science, rehabilitation, technique, artistry 
and psychology, Dolly shares her resources and knowledge 
with all ages and levels of singers in a nurturing, supportive 
way. Dolly is also the owner of Kauai Princess Parties, and 
serves as President of Hawaii Children’s Theatre.

TESSA MCSWAIN, Owner
Fablefox Marketing
fablefoxmarketing.com • info@fablefoxmarketing.com

Fablefox Marketing is a dynamic digital marketing agency that 
helps small businesses and nonprofits tell stories and engage 
audiences online.  With more than a decade of marketing 
experience that spans nonprofit, higher education and small 
business marketing work, Tessa McSwain founded Fablefox 
Marketing on Kauai because she is passionate about helping 
businesses of all sizes tell their stories with clever, creative, 
communication that connects people and creates growth. Have 
a story to tell? Contact Tessa and Fablefox Marketing today.

MELINDA MENEZES, MD
State-of-the-Art Clinic at 3145 A Akahi Street in Lihue • Schedule Today
808-855-8436 • www.melindamenezesmd.com

Melinda Menezes, MD offers cutting-edge aesthetic 
medicine to help you live your most beautiful, empowered 
and radiant life. Whether you want to clear acne and soften 
scars with a custom a skin fitness plan, remove unwanted hair 
with laser hair reduction, rejuvenate your feminine wellness 
with FemTouch, sculpt soft spots with CoolSculpting® or 
relax wrinkles with Botox® Cosmetic, Melinda Menezes, MD 
has the products and procedures to get you glowing from 
within. Show yourself some love and kindness.

Women in Business 2018





MIEKO AOKI, CPM, CCH
Aoki Birthing Care • The ABC of Birthing • 4558 Kukui Street, Upstairs, Kapa‘a
808-651-3194 • www.AokiBirthingCare.com

Mieko is an island-wide Home Birth Certified Professional 
Midwife and Clinical Herbalist who respects cultural 
practices of each òhana.  Services available: maternity care, 
herbal remedies, herbal health consultation, abdominal 
health care and childbirth education.   The ABC of Birthing 
is a natural childbirth class for everyone, whether planned 
home or hospital birth.  Midwife Mieko actively listens to you 
to create a genuinely individualized plan of care together. 
It’s your body, birth and baby, your experience matters!

MISHA LANEY
Aloha Aina Juice Cafe
808-378-4256

Voted #1 juice bar on island in 2017.
Aloha Aina Juice Cafe is now conveniently located in 
Puhi across from Kauai Community College. Serving 
fresh made, local acai bowls, juices, and smoothies with 
lots of aloha. Open Monday - Friday 7 a.m. to 4 p.m. 
and Saturday 8 a.m. to 3 p.m. Aloha Aina Juice Cafe is 
owned and operated by Misha Laney.

Employment opportunities available,  
accepting resumes at mishahsc@gmail.com

MARTIE LAW, Realtor Broker (RB-20892)
Elite Pacific Properties
808 639 8496 • martie.law@elitepacific.com • www.MartieLaw.com

Martie was born and raised on Kauai and works in both 
the construction and real estate industries. Her dad, 
Curtis Law, has been a licensed contractor for over 48 
years on Kauai. Martie is the Chair for the Professional 
Standards Committee at the Kauai Board of Realtors 
employing honest, ethical and professional relationships 
with clients, vendors and community alike. Her areas of 
expertise are residential sales, and property management 
capturing a wide audience from first time home buyers, 
to savvy investors. Luxury Service with Aloha Spirit.

MARY NAVARRO MA, LMFT
Licensed Marriage and Family Therapist, Lihue
346-6784 •  www.marynavarromft.com

Mary has a Master’s Degree in Psychology and is 
licensed as a Marriage and Family Therapist for 25 
years.

Mary is passionate about helping families and kids to 
resolve issues including depression, anxiety, ADHD, 
parenting or marital struggles,school behavior or 
adolescent behavior. Her office is located behind Hilo 
Hattie in Lihue and most Insurance is accepted. 

JADE MOSS, Sales & Marketing Consultant
For Kaua‘i Newspaper
808-255-3094 • jade@forkauaionline.com

I’m so grateful to be a part of the For Kaua‘i ohana. 
It allows me the flexibility to work from home and 
raise my two young kids. Marketing is my favorite 
aspect of running a business. Please contact me for 
your advertising needs. I’m also currently working 
with a Koloa teacher to publish her reading curriculum 
Reading Wave, a Move and Play reading program. You 
can sign up for our newsletter and receive a free eBook 
at ReadingWave.com.

NORMA DOCTOR SPARKS, M.S.W, J.D., President and Co-Founder
Families First Hawaii Services Inc.
normadoctorsparks@gmail.com

Norma has focused on children and their families for most of 
her career. She co-founded Families First Hawaii Services, Inc., a 
consulting firm that advocates for families to ensure that they are 
provided support and resources. In addition to contracts with the 
state and county, Norma also provides pro bono legal services for 
a number of Kauai nonprofits. She serves on the University of 
Hawaii Board of Regents and is Vice-President of Teen College 
Inc., a mentoring program for high school students to prepare 
for college. She is running for the Kauai County Council this year.

MI NEI OLIVER-MARTINS, Owner and Director 
Urahutia Productions, LLC 821-1903 
info@urahutia.com www.urahutia.com

For 20+ years, Urahutia  Productions has been a Native 
Hawaiian owned company operated by Mi Nei Oliver-Martins 
and her ‘ohana. Urahutia offers professional Polynesian 
entertainment and Tahitian dance, drum and music classes. 
Mi Nei and her team of talented performers produce the 
‘Auli‘i Lu‘au on Po‘ipu Beach at Sheraton Kauai Resort and the 
Mailani Dinner Show at St. Regis Princeville Hotel. Urahutia 
also provides live music & hula, Polynesian demos & lessons, 
Hawaiian crafts & activities at both hotel locations.

MARIKO HARPER, Director of Sales
Aqua Kaua‘i Beach Resort
808-246-5576 • Mariko.harper@aqua-aston.com • www.aquaresorts.com

With more than 20 years of sales experience and over 
11 years of hospitality experience, Mariko is the Director 
of Sales for the Aqua Kauai Beach Resort. The resort 
offers special rates for the Kama‘aina group market 
and flexible venue options for weddings, meetings and 
reunions. Ask Mariko about the special Chef Dinners 
planned throughout the year for a special night out! 

Women in Business 2018
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The Kaua’i Board of Realtors

A real estate resource for its members and the community
4359 Kukui Grove St Ste 103, Lihue • 808-245-4049 • kbr@kauaiboard.com

kauaiboard.com

The Mission Statement of the Kaua’i Board of Realtors is

FOR KAUA‘I REAL ESTATE

Giving back to your community through 
volunteering, nonprofit groups, charities or 
other means does so much for those in need 
and keeps Kaua‘i the best place on Earth to 
live. Giving back can be done in so many ways, 
by giving money, time, advice or skills. No 

Kaua‘i Realtors Give Back
matter how we do it, giving back can touch 
people’s lives and can ripple out in a variety of 
ways.
 It is well known that many Kaua‘i Realtors 
give a portion of each real estate commission 
check to charities and organizations of their 

choice. And, many of the Kaua‘i brokerages 
give back too.

Kaua‘i Realtors Volunteer,  
Offer Skills, Donate to Charity
 Coldwell Banker Makai Properties primarily 
donates to Habitat for Humanity. Kukui‘ula 
Realty Group gives to more than 50 Kaua‘i 
nonprofit charities (education, health and 
wellness, culture and arts, community). 
Many realtors have teamed up with the 
Young Professionals Network (YPN) to help 
build homes on Kaua‘i through Habitat for 
Humanity.
 Oceanfront Sotheby’s International Realty 
agents give to The Hawai‘i Affiliates of 
Sotheby’s International Realty Charitable Fund 
– PROTECT the Environment, NURTURE the 
education of future generations, and PRESERVE 
Hawai‘i’s unique culture

see Realtors page 20
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Robin Savage R(S)
Let’s make your vision a reality.

robinsavage808@gmail.com
Phone  (808) 639 – 9640

Fax (855) 277 - 2326 
robinsavage808.com

RS # 78815

5-4280 Kuhio Highway, G-4, Princeville, HI 96722

Oceanfront
Each office is independently owned and operated

 Hawai‘i Life agents give back through The Hawai‘i Life Charitable 
Fund (HLCF), the nonprofit fundraising arm of Hawai‘i Life, supporting 
local charities that are aligned with their mission of working to preserve 
Hawai‘i’s beauty and culture by supporting its people. Each year, agents 
are asked to help choose the theme for giving from the HLCF to help 
guide their Hawai‘i Love donations to local causes that are closest to 
their heart.
 Advocating community causes and supporting charitable 
organizations has been a long-time practice at Coldwell Banker Bali Hai 
Realty. The philanthropic track record at Bali Hai includes numerous 
monetary contributions, hands-on participation in projects and 
donated time to help out on boards and committees. Chief among 
community beneficiaries are schools, housing, health care, food banks, 
youth programs, environmental protection and historical preservation.
 Century 21 All Islands’ agents believe in community service on Kaua‘i, 
giving back by volunteering, donating, and participating in various 
events and nonprofit organizations such as Hawai‘i Food Bank, Aloha 
United Way and Easter Seals Hawai‘i.
 RE/MAX Kaua‘i Living donates a portion of commissions to the 
Children’s Miracle Network, which benefits Kapi’olani Medical Center 
For Women & Children.
 These are only a few of the numerus Kaua‘i Brokerages that ensures 
the community they do business in benefits as well. Whether it’s 
volunteering at an event, helping a neighbor or making a monetary 
donation, it’s not the act that matters. Even the smallest of deeds can 
ignite change and positively impact Kaua‘i by providing a renewed 
sense of hope. The Kaua‘i Board of Realtors is proud to partner 
with many agencies to keep Kaua‘i special. If you have any ideas on 
community giving and would like to share them,  
email kbr@kauaiboard.com.

FOR KAUA‘I REAL ESTATE

from page 19
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Kau Kau Delights
Saimin Dojo
By Anni Caporuscio

Saimin Dojo is a new eatery on the Eastside owned and operated 
by Brandon Baptiste and Josh Tamaoka. You know these guys from 
their earlier sensation, Wailua Shave Ice, which serves custom 
creative icy treats made from real fruits and homemade confections.
 The Dojo is a simple, no fuss, easy, serve-yourself kind of place 
with the atmosphere of a hangout. The menu is Spartan and clean 
with only a few variations (for now) and it sticks to the basics: 
saimin. Brandon says their inspiration comes from taking the 
food to which you have an emotional connection (isn’t that 50 
percent of eating?), and making it better. They spend a ton of time 
brainstorming; and the results are the little touches that make 
Saimin Dojo a great experience.
 For example: They smoke their own meat, so the bowls come 
with thick slices of house-smoked pork belly instead of spam. 
The bowls contain not the easy, old half hard-boiled egg, but a 
cured and marinated soft-boiled egg. Their standard broth is a 
combination of fish, seaweed and meat broth, with a “tare,” a 
seasoning made from a variety of ingredients, including shoyu, 
ginger and apple. Their noodles are hand-made on ‘Oahu by a 
nationally famous noodle company and shipped to order. They are 
thick and hold up in the broth, absorbing the flavors.
 I asked if they’re breaking Saimin rules, but Brandon insists that 
even with all their upgrades and variations, there are no rules for 
Saimin. Saimin has a Hawaiian origin, born of necessity, with every 
culture throwing in a signature ingredient (just like musubi and 
poke). You can usually find egg, spam, green onion and “kamaboko” 
(the pink and white fish cake) with a fish broth and noodles. Saimin 
Dojo did, however, break the one major rule: No MSG.
 Saimin is similar to Ramen, but some of the differences are 
these: 1. Saimin is exclusively of Hawaiian origin, whereas Ramen is 
Japanese. 2. Saimin is an older variety of a noodle soup that people 
in Hawai‘i grew up with and Ramen gained popularity in the 1990s. 
3. Ramen has become an art form with regional versions and even 
variations between ramen stands. Similarly; Saimin is still evolving, 
and we get to participate.
 There are also no rules to actually consuming Saimin. The Dojo 
provides house-made spicy condiments so you can doctor your soup 
to taste. I like to curate each bit with chopsticks and a spoon and fill 
it with all the items so that it’s slightly too much for a reasonable 
bite. The Dojo serves teriyaki sticks to go with your Saimin, and 
that’s typical of Kaua‘i. On‘ Oahu, I hear, you can get a cheeseburger 
on the side.
 Pay attention to Saimin Dojo. They’ll be brainstorming and 
experimenting with new menu items like salads and bowls, and new 
flavors as well. They’ve also got beer and wine pending. Find them 
on the Eastside next to the fire station in Kapa‘a, at 4-733 Kuhio 
Highway. Visit www.saimindojo.com for more information, or drop 
by 11 a.m.-9 p.m. daily.

The Vegan Saimin. It’s a seaweed and coconut milk-based broth with onions, ginger, garlic and shiitake 
mushrooms. It is creamy and only slightly spicy. The greens are a mustard cabbage: hearty enough to not fall 
apart and a little spicier than your average cabbage.

The Garlic Bowl. It is full of rich flavor and, yes, garlic. This Saimin is not light and airy, but a full-fledged meal. 
Note the rich brown broth and the thick slices of smoked meat.

• Anni Caporuscio is a food lover and can be found daily at her Kapa‘a business, Small Town Coffee.
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Featuring fresh island seafood, salad 
station, local favorites, carving station, 
assorted desserts and more.

Adults $54  |  Children (5-12 yrs) $25
Children 4 & under FREE

SATURDAY NIGHTS
6:00PM - 9:00PM

PRIME RIB & 
CRAB BUFFETT

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

For Kauai
Issue: Feb. 2018
Size:  1/4 pg, 4C
(4.5417”x 5”)
DUE:  Jan. 15

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 / 30+ locations at

EVERYBODY...

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

EVERYBODY...

LOVES THE HUKILAU

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

photo by
Daniel Lane

Saimin Dojo

 Martial arts and Samurai décor adorn Saimin Dojo.

Brandon Baptiste, pictured here, and 
Josh Tamaoka are the masterminds 
behind Saimin Dojo. Brandon is a 
graduate of the Culinary Institute 
of America and has worked in Los 
Angeles, New York and San Francisco. 
He returned to Kaua‘i to take part in the 
evolution of island cuisine.
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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. 

Bamboo Grill & Sushi
in Lihue
3416 Rice St
808-245-6886
7 am – 9:30 pm
(closed from
2 pm to 5:30 pm)

Bamboo Grill & Sushi is the place for loco moco with 
kimchee rice, macadamia nut pancakes, buffalo 
wings, Korean chicken, saimin and so much more. 
Full bar and room for the whole ohana. Bring your 
friends, bring your family and enjoy the great food and 
atmosphere at our local grill.

From Breakfast to Late Night

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

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

Little bit of Mexico in Kauai

Kau Kau Delights

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

New Mexician Cuisine at 
Verde Restaurant 
page 29

The Sandy Dog
Give your pooch a spa 
treatment
page 8
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CULTURE · PEOPLE · ISLAND LIFE · HEALTH · FOOD

www.ForKauaiOnline.com
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3 Ways to Read Your For Kaua‘i 
Monthly Cultural Newspaper

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

For Kaua‘i mailed directly to your home or PO Box

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

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

Kau Kau Delights
Zen yourself at Caffe 
Coco, page 20
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8 Page Pull-Out
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Mahau‘ulepu Ahupua‘a
South Shore’s last accessible undeveloped ahupua‘a was once home 
to a thriving Hawaiian community. Today, Maha‘ulepu remains an 
important cultural, historic and popular recreational site. Story page 6

Neide’s Salsa and Samba
Authentic Brazilian food
page 14

Galerie 103
Contemporary art 
at its best
page 14
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Distributor: 

6266 Opaek‘a Road, Kapa‘a808-652-6706
edward@Kawamurafarm.com

“Fountain 
of 

Youth”

“Fountain 
of 

Youth”

“Change Your Water, Change Your Life”“Change Your Water, Change Your Life”

ENAGIC SD501 Distributor: Ed Kawamura

SaltyWahine
Gourmet Hawaiian Sea 
Salts & Spices

“From the heart of the ‘aina and the soul of the sea”

KAUAI MADE

Available at community markets 
& our store in Hanapepe
1-3529 Kaumualii 
Highway, Unit 2B, 
Hanapepe
808-378-4089 SaltyWahine.com

$5 Off 
every $40 purchase

Would you like to get more actively involved in your 
community? Here are some opportunities ranging from the 
comfort of your home to Na Pali.
 Hui O Mana Ka Pu‘uwai, an outrigger canoe paddling 
club based at the Wailua River excels at youth engagement. 
“Pu‘uwai Canoe Club coaches are skilled volunteers,” offered 
Brian Curll. “Practice develops paddler’s stroke, teamwork, 
endurance, confidence, self-discipline, and resilience.” 
On March 17, it’s free Splash Day for ages 7 to 17, from 8 a.m. 
to 1 p.m., potluck at the Wailua River Park. Engage with Kaua‘i 
Lifeguards, Fire and Rescue, Civil Defense, Kaua‘i Path bike 
safety, SUP, OC-1, and OC-6 lessons.  
Contact (808) 635-6311 or Bcurll@aol.com.

 Twice monthly, Mark Hubbard coordinates Kalalau Trail 
maintenance sessions. “The volunteers who maintain the 
Kalalau Trail enjoy the view, the hard physical work with 
dramatic results, and the appreciation expressed by most of the 
700-1000 people who are on the first two miles of the trail each 
day,” said Hubbard, who can be reached at (808) 639-4746.
 The Friends of Kamalani public information officer 
Kurt Indvik suggests, “Make a contribution to, and a 
connection with, the Kaua‘i community by participating in 
volunteer events organized by the Friends of Kamalani. Our 
work days are fun and safe for people of all ages, working 
together in Lydgate Park to help preserve the swimming areas 
and beaches, playgrounds, and sacred Hawaiian cultural sites – 
wonderful public resources for all who live and visit here.” Call 

• 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.

Community Service

Community

or text Tommy Noyes at (808) 
639-1018 for details.
 “Healthcare professionals 
and/or those interested 
in healthcare issues join 
the Kaua‘i Medical Reserve 
Corps (KMRC) to address the 
ongoing public health needs 
of our community through 
education and outreach,” 
said Department of Health 
Preparedness Planner Lauren 
Guest. “They are trained and 
prepared to assist our island’s 
response during a natural 
disaster or public health 
emergency.” Info at (808) 241-3555.
 The Kaua‘i Amateur Radio Club (KARC) attracts members 
seeking a fail-safe connection to the wide world. “Amateur 
radio clubs have existed for 100 years,” said Elaine Albertson, 
KARC’s public information officer. “Because ham radio does not 
depend on the electrical power grid or any other system, it is 
the first line of communication in disasters. Folks get licensed 
so they can help when it really matters… and have a lot of fun 
talking to the world.” Info at www.kauaiarc.org.
 “Community Emergency Response Team (CERT) members 
improve Kauai’s resilience,” said Firefighter John Cornell 
with the Kaua‘i Fire Department. “KFD trains residents to 
prepare for and respond to natural disasters. The training 
skills include fire safety, search and rescue, team organization, 

and medical operations. Using this training, CERT members 
can help their community, and assist professional responders 
during disasters. All of these classes are free to the public.” 
Contact Firefighters Jason Poloa or John Cornell at (808) 645-
0661, kfdcert@kauai.gov or www.kauai.gov/CERT/.
 Like Rotary, Lions, Zonta and other well-known service 
organizations, these groups make our community stronger and 
their volunteers benefit from being a vital part of our island 
home.

By Tommy Noyes

The Friends of Kamalani and Lydgate Park Beach Cleanup Team coordinator Kelly 
Stevenson guides Kaua‘i High School Leo Club volunteers as they position a driftwood log 
so that it will serve as beach furniture.

 Tommy Noyes



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.

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

Call 808.246.4449 for a tour

Gladys & Isami Shiria
Gladys and Isami have been 
married for 63 years and lived 
in Waimea. They have 2 children 
and 2 grandchildren. Isami 
“Sparky” was a carpenter by 
trade, but they owned Sparky’s 
Jewelry Store in downtown 
Waimea for many years. Waimea for many years. 
Together they love to garden 
and walk, and say they are very 
happy to be living at Puakea!

Find us on
and

plus every issue online at forkauaionline.com

and
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at the Kaua‘i Society of Artists at Kukui Grove Center. And quilters, Maile said, are just good people.
 The roots of quilting come from when women would get together to quilt. Back in the day, they 
used to bring old clothes, cut them into pieces and repurpose them as blankets, often working 
together to create a single quilt. Everything was done by hand, in a very time-consuming endeavor. 
Nowadays, most quilts are made with the help of a sewing machine. Without a sewing machine, it 
could take months to finish a quilt. But even with a sewing machine, quilting can quite laborious.
 “I just want people to know we are here, we’ve been here a long time, we want to continue to 
be part of Old Kapa‘a Town, the community of Kaua‘i,” Maile said. “We’ve been here for 36 years. 
It’s a long time, and we are very grateful we’ve had local support, tourist support to stay open, and 
hopefully be able to educate and share the art of clothing and quilting with people. 
 Find Vicky’s Farbics Monday to Saturday from 9 a.m. to 5 p.m. at Old Kapa‘a  Town across the 
highway from First Hawaiian Church, more precisely at 4-1326 Kuhio Hwy.
 Visit Vicky’s Fabrics, or call or visit www.vickysfabrics.com for more information and a list of all 
upcoming classes.

Kaua‘i Business Marketplace
Vicky’s Fabrics – 36 Years of Service

Biz 
of the 
Month

By Léo Azambuja

WE WORK 
TO A HIGHER 
STANDARD.
OURS.

w w w . W e C l e a n K a u a i . c o m

808-337-2080

The iconic Vicky’s Fabric in Old Kapa‘a Town has been serving the community for 36 years. This 
family-owned and operated fabric store has long ago established itself as a point of reference in 
the same commercial strip housing other long-lasting businesses such as Pono Market, Ono Family 
Restaurant and Jim Saylor Jewelry.
 “We provide goods for any kind of sewing project you want to do. If you want to do clothing, if 
you want to do quilts, if you want to do crafts, we have patterns, we have notions, we have unique 

gift items,” said owner Maile Bloxom. “We also do classes for 
sewing and quilting.” 
 For those who love to sew, walking into Vicky’s Fabrics is the 
equivalent of a child walking into Willy Wonka’s chocolate factory. 
They have a large inventory of fabrics for pretty much any taste 
and purpose. You don’t have a sewing machine? No problem; you 
can rent one at Vicky’s Fabrics. Do you want to make a quilt? Sign 
up for a class. Your kids want to try sewing? Weeklong spring 

break classes will do. Do you want to pick a locally made gift? Vicky’s Fabrics represents several 
local crafters. 
 Maile’s mother, Vicky Masuoka, opened Vicky’s Fabrics as a fabric and dress-making store in 
1982.
 “She really was a full-time seamstress,” Maile said of her mother. “When we first opened, we 
didn’t have this much fabric. She had this sewing machines, a cutting table, and that’s what she 
did for 25 years.”
 About 10 years ago, Vicky started transitioning the business to mainly sell fabric and crafts from 
local artists, plus offer sewing classes. 
 At that time, Maile was living on the Mainland. She had left Kaua‘i at 17 years old to attend 
college. After graduating, she found a job on the Mainland and got married. But when Vicky 
decided to retire, Maile planned to move back home for good. She finally returned to Kaua‘i six 
years ago to take over the business. But despite Vicky’s retirement, she never really walked away 
the business.
 “She’s usually here a couple times a week, she still sows, does projects, makes bags, some 
quilts; she likes to be in the shop and see people,” Maile said of her mother.
 Maile says Vicky’s Fabrics is very involved in the quilting and crafting community. Almost 100 
percent of Maile’s sewing is creating quilts. Making a quilt can be a laborious project; some of the 
quilts have 4,000 pieces stitched on them. But if quilting is as fun as Maile says, the large amount 
of labor is hardly a burden. Rather, it’s added happiness.
 Then there’s the network. Quilting is pretty much everywhere in the world, Maile said. Here on 
Kaua‘i, there are a number of local groups. Many quilters exhibit their art at the annual quilt show 

Maile Bloxom and Vicky Masuoka at Vicky’s Fabrics in Old Kapa‘a Town.
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Four daily Tee Times have been reserved for Kaua‘i 
residents, with green fees of just $35 per player. Starting 
time blocks for Kaua‘i Residents are: 
Wednesday-Friday: 12 PM, 12:10 PM, 12:20 PM 12:30 PM
Saturday & Sunday: 11 AM, 11:10 AM, 11:20 AM, 11:30 AM
TEE TIME HOTLINE: 808-742-3010
(All golfers must provide proof of Kaua‘i Residency.)
Please visit www.kolepakukuiula.com for more details.

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

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

This outstanding course is backed by lush emerald 

mountains and sculpted from a rolling plateau 

eight stories above the Pacific Ocean. Nestled 

among the gentle contours of Poipu Bay. Home 

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

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

SMITH’S TROPICAL 
PARADISE
On the Wailua River
Just off HWY 56 
821-6895
smithskauai.com

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

“BEST LUAU ON KAUAI”  
SMITH’S FAMILY GARDEN LUAU

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

A COMMUNITY GATHERING PLACE 
ON THE NORTH SHORE

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

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

www.forkauaionline.com
To get your event listed, enter it yourself on the web or 
send to calendar@forkauaionline.com • 808-652-2802
Now till March 11 Lovers, 
Wives and Tennis Players 
Written and directed by Rich-
ard Peck, this is a classic-style 
farce with mistaken identities, 
razor-sharp dialogue and split 
second timing that will have 
you laughing as the absurdity 
builds. Thur to Sat at 7 pm, and 
Sun at 4 pm. At Puhi Theatrical 
Warehouse. Info 635-6475, 
kcp@kauaicommunityplayers.
org, kauaicommunityplayers.
org

Sat, March 10, 17, 24, 8am-
2 pm Kaua‘i Island Crafters 
Fair 
Original and fine products like 
Ni‘ihau and sunrise shell jew-
elry, bone carvings, water color 
paintings and prints, and more. 
Church of the Pacific, March 
17th Fair at Koloa Elementary 
School. Info 635-4314, kauaiis-
landcf@hotmail.com

Sat, March 10, 10:30 
am Prince Jonah Kuhio 
Kalaniana‘ole 
Presented by Kaua‘i Museum 
and ‘Ahahui Kiwika Hawai’i o 
Mo’ikeha Hawaiian Civic Club. 
Born on March 26, 1871 in 
Kukui‘ula, Koloa on Kaua‘i, an 
heir to King Kaumuali‘i the 
last King of Kaua’i. Edu-
cated on Oahu, California and 
England, he returned to take a 
prominent role in government. 
He established the Hawaiian 
Homes Commission Act in 
1921. At Kaua‘i Museum. Free 

for Kaua‘i and Ni‘ihau Residents. 
Info www.kauaimuseum.org

Mon, 12, 6-9 pm E Kanikapila 
Kakou 2018 
Celebrating 35 Years of EKK 
with a great line up. Herb Ohta, 
Jr., Bryan Tolentino, Chris LKW 
Kamaka, Christopher Kamaka Jr., 
Casey Kamaka, 6-7 “Introducing 
the Kamaka ‘Ukulele Family” - 
video and talk story, 7-9 Herb 
Ohta, Jr. and Bryan Tolentino and 
the Kamaka Family. At Kaua‘i 
Beach Resort Jasmine Ballroom. 
Info giac05@icloud.com, www.
gardenislandarts.org/news

March 10-April 13, Noon-6 
pm/9 pm Fris, Kaua‘i Society 
of Artists Membership Show 
Art from members on display. 
People’s choice awards where 
you get to buy votes for $1 (votes 
support the awards). Closing 
ceremony and awards on April 7. 
Pick up artwork April 14, Noon-5 
pm. At KSA Gallery Kukui Grove. 
Info www.kauaisocietyofartists.
org

Sat, March 10, 4-6 pm, 4th 
Annual Bum Run 
The Bum Run is a fun run/walk/
stroll around the front 9 holes on 
Po‘ipu Bay Golf Course (approx. 
3 miles). The event is not timed, 
kids and strollers are welcome. 
$30 for adults, $15 for ages 6-17, 
kids 5 and under are free. Teams 
of 4 or more receive a 10% 
discount. Register at www.ac-
tive.com by searching for “bum 
run” or “Koloa.” Registration on 

the day event from 3-3:45 at the 
Po‘ipu Bay Golf Clubhouse, fees 
are an additional $5 the day of 
the event.

Sat, March 10, 5-8 pm 
Mastering Meringue 
Workshop with Caitlyn 
Learn how to create perfect 
meringue with MPJ’s Pastry 
Chef, Caitlyn Winfield. Italian, 
French and Swiss styles in the 
form of marshmallow, Brazo De 
Mercedes, and a French Macaron 
demonstration. Pupus, spritzers 
and a vegetarian dinner will be 
served. Monkeypod Jam Shop. 
$90. Info monkeypodjam.com

Sat, March 10, 6-9 pm           
“As Only Uncle Nathan Can 
Concert” 
Presented by Uncle Nathan’s 
Hula Group, Na Kupuna O 
Kalamaolaimaluhialani. Kumu 
Hula/Composer Nathan Kalama 
will be sharing original material 
in Oli, Himeni, Mele, Poetry, 
Storytelling and Hula. Na Kumu 
Hula Kehaulani Kekua, Maka 
Herrod and Troy Lazaro and their 
respective Halau will interpret 
some compositions. Honored 
individuals will perform Mele 
Aloha and Mele Inoa composed 
for them. Special honorees are 
Lady Ipo Kahaunaele-Ferreira 
and Kumu Hula Dana Kaua‘iki 
Olores. Tickets $20 advance/$25 
at door. At Kaua‘i Beach Resort 
Jasmine Ballroom. Ticket info 
Winnie Smith 823-1228, Beverly 
Muraoka 822-1451

Sun, March 11 Sierra Club 
Hike Open to the Public, 
Koke‘e Trails 
Spectacular hike through 
forests of Koke‘e, Canyon Trail, 
Po‘omau Canyon Lookout. Cross 
over Waipo‘o Falls for a view of 
Waimea Canyon to the ocean. 
Strenuous/7 miles. Leader: Lee 
Gately, 661-373-4834, sierra-
clubkauai.org

Sun, March 11, 11am-3 pm 
Superhero Sun 
Aloha School’s annual carnival 
at Princeville Community Center. 
Come and enjoy, superhero 

games, bounce houses, obstacle 
course, trampoline, water due 
tank, carnival rides, Sparky’s 
Safety Firetruck, educational 
and community resource booths, 
and much more! Info 826-6421, 
www.alohaschoolhanalei.org

Tues, March 13 Sierra Club 
Clean Up, Waimea Canyon 
Road 
Can you help us keep Sierra 
Club’s adopted highway, the 
gateway to Waimea Canyon, free 
of litter? West side, easy/2 miles. 
Leader: Bob Nishek, 346-0476, 
sierraclubkauai.org

March 13-15 & 16-18 Fix 
Kaua‘i Free Spay/Neuter for 
Cats and Dogs 
Animal Balance will be returning 
to Kaua‘i for another large-
volume Free spay/neuter clinic 
at Kaua‘i Humane Society. March 
13-15, dogs, March 16-18, cats. 
Info 632-0610

Sat, March 17 Sierra Club 
Hike Open to the Public, 
Kuilau Trail 
A gentle steady walk on a wide 
path with sweeping view of lush 
valleys, Mount Wai‘ale‘ale and 
Makaleha Mountain Ranges. 
This trail offers great rewards 
without a lot of effort. Glorious 
views and ever-present bird 
songs reward you along this 
trail. Hike to bridge and picnic 
tables for lunch. East side, easy 
to moderate/3.5miles. Leader: 
Vivian Hager, 652-3234, sierra-
clubkauai.org

Sat, March 17, 11am-5 pm, 
8th Annual Anahola Prince 
Kuhio Day Celebration 
A day of fun filled activities. 
There will be educational, 
cultural, health and wellness ex-
hibits for the whole family. Enjoy 
live music, entertainment, and 
hula performances in celebrat-
ing the past and embracing the 
future of Prince Kuhio’s legacy. 
Food and craft booths. Reaffirms 
the leadership, stewardship, 
and vision of Prince Jonah Kuhio 
Kalaniana‘ole and his legacy 
in perpetuating the growth of 

healthy Hawaiian community on 
‘aina ho‘opulapula (homesteads 
land). Ho‘okupu (offering) 
protocol ceremony will begin at 
11am. Free. Info La Contrades 
at khpono@gmail.com or Lady 
Ipo Kahaunaele-Ferreira at 
kahaunael002@hawaii.rr.com

Sat, March 17, 5-8 pm Soft 
Cheese Workshop with Chef 
Joe Fox 
Make cheese at home after 
learning the ropes from Chef Joe 
Fox! He will be teaching tech-
niques needed to master house 
made Ricotta, Mozzarella and 
Mascarpone. Class will include 
spritzers and pupus highlight-
ing the three cheese variations 
made in the workshop. At The 
Monkeypod Jam Shop. $90. Info 
monkeypodjam.com

March 19-23, 7:30am-4:30 
pm Spring Fun 2018 
Open to youth aged 5-11 yrs. 
Daily activities include arts 
and crafts, games, and outdoor 
and educational pastimes. 
Parents or guardians will need 
to provide lunch, beverages and 
snacks. $40 per child. Lihu‘e and 
Kalaheo neighborhood centers. 
Info Lihu‘e 241-6858, Kalaheo 
332-9770, Dept of Parks and 
Rec 241-4460. Register at www.
kauai.gov

March 19-24, 8am-4:30 pm 
Spring Break Theatre Boot 
Camp 
Registration is open for Spring 
Break Theatre Bootcamp! A new 
program by Hawaii Children’s 
Theatre. Ever want to be on 
stage? Learn the building blocks 
of theater from the ground up. 
A short performance for family 
and friends is included in the 6 
day program. Grades 3-5. At His-
toric Waimea Theater. $100,  aid 
available. Info 246-8985, www.
hawaiichildrenstheatre.org

March 19-23, 9am-3 pm Gar-
den Island Equestrian Spring 
Horse Camp 
Plenty of horse time, exciting 
crafts and much more await 
at horse camp! $500 with $50 

off for existing students. Info 
631-2164, www.gardenisland-
equestrian.com

Mon, March 19, 6:30 pm E 
Kanikapila Kakou 2018 Final 
Night - Makana Concert 
Celebrate 35 Years of EKK on 
the last night with Makana. At 
Kaua‘i Beach Resort Jasmine 
Ballroom. Tickets $20-$35 at 
www.brownpapertickets.com/
event/3325558, Kaua‘i ticket 
outlets GA $25. Info giac05@
icloud.com, www.gardenisland-
arts.org/news

Thur, March 22 & April 5, 9:30 
am Playgroup at Waimea 
Public Library 
Families with children from birth 
to 5 years are invited to play 
together and meet new friends 
at the library! Educational toys 
and puzzles will be available. All 
children must be accompanied 
by an adult caregiver. Info 338-
6848, www.librarieshawaii.org

Sat, March 24, 5-7:30 pm 
Lili‘uokalani, Performed by 
Jacquelyn Pualani Johnson 
As part of our Queen‘s Learn-
ing, Lili‘uokalani Trust-Kīpuka 
Kaua‘i will be hosting Jacquelyn 
Pualani Johnson, a performing 
artist who works with oral his-
tory, local drama, and literature. 
Music of Queen Lili‘uokalani to 
follow. Refreshments included. 
At 4530 Kali Road. Free and 
limited to first 100 people 
who RSVP. Info Melody Lopez 
245-1873, mlopez@onipaa.
org, register at www.eventbrite.
com/e/liliuokalani-performed-
by-jacquelyn-pualani-johnson-
tickets-42779776463?aff=es2

Fri, March 30 Sierra Club Hike 
Open to the Public, Victory 
Hike 
Picnic dinner at Lydgate Beach 
Park before hike. Enjoy the full 
moon glistening on the ocean as 
we walk along the beach. Victory 
Hike: Wailua Beach To Nukoli‘i 
Beach Sunset to Full Moon 
Walk. East shore, easy/3 miles. 
Leader: Judy Dalton, 482-1129, 
sierraclubkauai.org
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    /readingwaveHI
 ReadingWave.com

Reading fun for everyone! 
Lesson 1 available to pre-order

Sign up for our newsletter to learn 
All About Lesson 1

Move and Play 
reading lessons for kids 

ages 3 to 8
SPECIALIZING IN BARBERING SERVICES

3-3122 Kuhio Hwy Unit B-1, Lihue, HI 96766

Manii 808-639-6619 | Ian 808-634-7043 | Emery 808-652-7914
For appointments visit theparlorkauai.com

 theparlorkauai theparlorkauai@gmail.com

We provide the opportunity for every learner to Soar 

To Success:  Spiritually, Academically, Physically, and

in Service to Community. Strong academics, Christian 

based teachings, and 21st century technology are

tools we use to create tomorrow’s leaders.

Preschool - 8th grade

Nationally
Acclaimed Renaissance

Lighthouse School

Tuition assistance is available

sttheresakauai.comsttheresakauai.com 808-337-1351ENROLL TODAY!

We provide the opportunity for every learner 
to Soar To Success: Spiritually, Academically, 

Physically, and in Service to Community. Strong 
academics, Christian based teachings, and 21st 
century technology are tools we use to create 

tomorrow’s leaders.

Preschool - 8th grade • Nationally 
Acclaimed Renaissance Lighthouse School 

Tuition assistance is available

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

Hawaii’s 10 Day Turnaround Service!

RESULTS

RESULTS DESIGN + PLANNING

Design, Drafting & Renderings
808.674.7713 | ResultsPlans.com

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
Interior Design

Event Planning

www.InteriorDesignandEventPlanningKauai.com

• Home Staging with Flair
• Home Modernization –  

Capturing Your Spirit
• Fun Holiday Decorations
• Events & Parties You Dream Of!

Touch
Classof

call today!

&

808.482.1428
First Hour Consultation at No Charge for February and March

perpetuating the culture of the island

perpetuating the culture of the island The new annual glossy magazine. 

A cultural magazine like no other, all about Kaua‘i the people & the ‘āina.
Available for purchase from the Kaua‘i Museum 

or online at www.forkauaionline.com

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



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


