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Kaua‘i joined Washington D.C. and more than 
800 communities around the world March 24 
to demand gun safety in schools. The island’s 
community gathered in two locations, in Lihu‘e 
by the airport and in Kilauea. Despite the 
stubborn rain, about 200 people showed up 
with posters in support at the main entrance of 
Kilauea Town.
 School teacher Marie Weber said while 
growing up as a student, she experienced a 
few lockdowns in her school. She also grew 
up fearing for her mom’s life, a public school 
teacher. Carole Kahn said she is not against the 
Constitution’s Second Amendment, but she is 
against civilians owning automatic weapons 
(automatic weapons produced prior to 1984 
are legal in the U.S., and semi-automatic 
weapons are legal, except for a few places, 
including Hawai‘i).
 Former President Barack Obama Twitter’s 
message said, “Michelle and I are so inspired 
by all the young people who made today’s 
marches happen. Keep at it. You’re leading 
us forward. Nothing can stand in the way of 
millions of voices calling for change.”

March 
For Our Lives

IN FOCUS
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by Léo Azambuja
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After 64 years, we are changing our name and branding to better reflect who we are in 2018. 
While our brand is evolving, we’re still the same 100% local, member-owned credit union dedicated 
to serving the needs of our members and island of Kaua‘i. Find out more at www.kcfcu.org/gather.

Introducing Gather. We’re not 
changing who we are. We’re 

embracing it and celebrating it.
KCFCU is now Gather Federal Credit Union

The Hawaiian monk seal is showing signs of recovery after decades of 
collapsing populations.
 The charismatic furred animals today regularly haul out on Kaua‘i 
beaches for safety from predators, to rest and to give birth to their 
pups.

 NOAA researchers estimate today’s seal count across the Hawaiian 
archipelago at about 1,400, up a couple of hundred from the low 
of the early 2000s. Three quarters are in the remote islands to the 
northwest of Kaua‘i, and a quarter are in the main islands.
 The seals aren’t out of the woods. They still face problems with 
predatory sharks that eat young seals in the Northwestern Hawaiian 
Islands, and conflicts with humans in the Main Hawaiian Islands.
 It’s interesting how different the threats are in the two different 
habitats.
 In the northwestern islands, from Nihoa out to Kure Atoll, there 
are few people and no fishing pressure. There are sharks at French 
Frigate Shoals that have learned to feed on baby seals. During 
periods of low ocean productivity, they can face food shortages. 
Those islands snag a great deal of marine debris, like nets, tangles 
of rope and other gear, which can ensnare seals. And there can be 
conflicts between seals.

Monk Seals
By Jan TenBruggencate

 In the main islands, the issues can 
be disease acquired from feral cats 
and dogs, getting hooked on anglers’ 
shorecasting gear, caught in lay gill 
nets, and even harmed by humans and 
their pets. Dogs have killed newborn 
seals.
 The Main Hawaiian Islands seal 
population, which grew swiftly after 
the seals began showing up a few 
decades ago, now appears to be stable, 
NOAA says. And the northwestern 
islands population seems to be 
climbing after the years of decline.
 In 2017, there were 161 pups born in 
the northwestern islands and 34 in the 
Main Hawaiian Islands. The ratio roughly matches the populations in 
the two parts of the Hawaiian archipelago.
 The survival and recovery of these seals is an important global 
conservation issue. At the start of the last century, there were three 
species of related monk seals: One in the Mediterranean, one in the 
Caribbean and the Hawaiian group.
 The Caribbean monk seal has been extinct for half a century. There 
are only a few hundred critically endangered Mediterranean monk 
seals left, mostly in the waters around Greece and Turkey. They once 
extended throughout the Med and out to the coasts of southern 
Europe and northern Africa, and the Atlantic islands.
 All the monk seals probably descended from common ancestors, 
but genetic testing suggests the predecessors of the Caribbean and 

Hawaiian populations probably came across the Atlantic millions of 
years ago.
 Visitors who seek to view seals should keep their distance, both for 
the safety of the seals and for the humans. A feisty seal, which can 
be 7 feet long and weigh 500 pounds, can and will bite humans. And 
one of the reasons they come ashore is for safety from big sharks.
 View them from a distance, and leave them alone.

Kumu Haumana

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

Léo Azambuja

A Hawaiian monk seal and its pup rest at Miloli‘i, Napali Coast last summer.
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About 10 years ago, I spent a year on Molokai working for 
their local newspaper, The Molokai Dispatch. It was during 
that time that I heard for the first time the term “value-
added product.” It changed the way I looked at agriculture. 
Small farms now can turn a decent profit by processing and 
marketing their own produce.

 While working on Molokai, I was assigned to cover a 
presentation from a Maui farm representative. The Ali‘i Kula 
Lavender farm grew many varieties of lavender, but a lot of 
their revenues came from ag tours through their farm and 
from selling their value-added products — soaps, lotions, 
teas, candles, etc.
 Months later, while visiting Maui, I went to the Ali‘i Kula 
Lavender farm to have a look at what that rep said. The 
farm itself was small, about 13.5 acres, but their gift shop 
was quite impressive. Then I visited a goat farm, charmingly 

Growing Money on Trees

Editor’s Notes

By Léo Azambuja



named Surfing Goat Dairy. I didn’t take the tour, but I did 
buy some awesome goat cheese that went really well with 
the wine and artisanal bread I bought at a store in Kula. The 
picnic my girlfriend I had, by the way, was epic.
 But was also epic was what happened with the money we 
dropped at those farms on Maui. When we spend a dollar in 
a local business, it multiplies by 1.6 because it is re-spent in 
the local economy. On Molokai, a couple homestead farmers 
were also reaping from the concept, marketing sweet potato 
chips and macadamia nuts.
 When I moved back on Kaua‘i, I paid attention to small 
farms that had already joined the bandwagon and were 
producing value-added products. My favorite was Kunana 
Dairy’s goat cheese. Today, value-added products have 
increased exponentially. You can find a wide variety of them 
in every farmers market on the island. And many farms offer 
ag tours. There are at least three chocolate farm tours (one 
of them is featured on this issue’s cover article), a goat farm 
tour, a tea farm tour, a coffee farm tour and many others.
 As Steelgrass Chocolate Farm’s Will Lydgate said, the 
future of Hawai‘i’s agriculture is in value-added products. 
Thankfully, our local officials understand that, and have 
worked tirelessly with farmers to support their work, 
produce and products. Programs like Kaua‘i Made and Kaua‘i 

Grown have a strong positive impact on the local economy. 
Tax laws and permission to sell at the county’s Sunshine 
Markets also help the concept. Everyone wins, from the 
consumer to the farmer to the government.
 Whenever I see the logo from the Kaua‘i Made or Grown 
programs, it makes me want to support them. One of my 
favorite stores on the island is The Kaua‘i Store in Kapa‘a, 
carrying mostly locally made products. They also offer a 

kama‘aina discount, and if you come in with a smile there is a 
good chance you’ll get to try free island chocolate.
 For farmers, turning produce into products is like growing 
money on trees. For the consumer, buying value-added 
products is like putting fertilizer on those money trees. 
Keeping our money on island means the money we spend 
will eventually come back to us.
 It’s just like planting — and harvesting — money.

Lydgate Farms, formerly Steelgrass Farm, is a fifth-generation 
kama‘aina family farm in Wailua where we grow high-quality 
cacao to make the finest bean-to-bar craft chocolate.
Experience the taste of Kaua‘i in each one of our handcrafted 
bars and visit our farm to see how chocolate is grown at our 
interactive farm tours. 

Visit lydgatefarms.com
email info@lydgatefarms.com

or call (808) 821 1857

Awarded top 50 best in the 
world at the 2017 Cocoa of 
Excellence awards in Paris.
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It’s a chilly, rainy morning in Wailua. About 30 people, mostly 
visitors, have been building their excitement for a three-hour 
tour on a farm full of trees loaded with cacao — the main 
ingredient for chocolate. But this is no ordinary cacao farm. 
One of the best chocolates in the entire world comes from right 
here.
 “We have so much fun on this tour. I’m here five days a 
week, and it never gets old,” said Andrea Kiser, a tour guide 
at Steelgrass Farm. A lifetime surfer from California, Andrea 
left her real estate broker career behind and moved to Kaua‘i 
six years ago seeking a life change. Here, she found chocolate, 
great chocolate.
 Steelgrass Farm, owned by siblings Emily and Will Lydgate, 
sits on a 46-acre property, with four acres dedicated to cacao. 
The rest is taken by at least 30 varieties of tropical fruit trees, 
and several species of palm trees, hardwood trees, bamboos 
and Hawaiian plants.
 “We’re the largest chocolate farm on the island, probably the 
top-10 largest in the state, and because of that, top-10 largest 
in the United States,” said Will, explaining that Hawai‘i is the 
only state in the U.S. where cacao is grown.
 Still, compared to the rest of the world, Steelgrass is tiny, but 
only in size. When it comes to quality, their cacao is huge. Last 
year, in the prestigious Salon du Chocolat, the world’s largest 
event dedicated to chocolate, held annually in Paris, France, 
Steelgrass’ beans were picked as one of top-15 in the world in 
the Cocoa of Excellence, competing against 166 submissions 
from 40 different countries.
 “To me that’s a big deal, we’re this little teeny farm,” Will 
said.
 Steelgrass may be building a reputation for its chocolate, 

Raising the Bar on Chocolate
By Léo Azambuja but it also excels in other products. A few years ago, its small 

honey production — only two hives — won best in the state 
in a show on the Big Island. Since then, its honey production 
has increased to 16 hives. They also produce vanilla, a peculiar 
orchid that has only a six-hour window to be hand-pollinated, 
or else it won’t yield any beans.
 The first part of the chocolate tour is mostly about the farm’s 
history and tasting a ridiculous amount of tropical fruits. It’s 
such an indulgence that you can easily forget you are on a 
chocolate farm tour. Pull no punches, taste everything. The 
tour’s segue is when Andrea stops by a cacao orchard, chops 
one of the large, bright-colored cacao fruits in half, and offers a 
taste of the raw deal to the audience. Cacao beans are involved 
by a white pulp, sweet and easy on the palate. The beans 
vaguely resemble chocolate, and some love it while others 
don’t care for it.
 But the real decadence is right around the corner — the 
chocolate tasting tent. While there’s a real temptation to grab 
as much chocolate as humanely possible during the first couple 
varieties, you should refrain from it. You need to save room 
for about 10 different kinds of chocolate to taste, each with 
distinct cacao percentages and notes, including spices, coffee, 
nuts, wood, honey, butterscotch, fruits, herbs and more. Half 
the varieties are from Steelgrass.
 The cacao beans are fermented and dried at Steelgrass, 
then sent to O‘ahu, where they are crafted into chocolate in a 
state-of-the-art facility. All the chocolate bars are sent back 
to Steelgrass, and there are three ways to buy them: after a 
tour at the farm’s gift shop, online or by appointment. While 
their chocolate costs considerably more than a run-of-the-
mill chocolate bar, no one flinches at the prices. You probably 
wouldn’t either.

 

We don’t need to go into details of chocolate seduction. Most 
of us love this stuff. But what a lot of people don’t know is 
that chocolate is actually a superfood. Dark chocolate has the 
highest concentration of antioxidants in any familiar food 
— nearly 15 times more than broccoli, 10 times more than 
spinach, five-and-a-half times more than blueberries, and 
almost two-and-a-half times more than açaí berries.

Steelgrass Farm is changing its name to Lydgate Farms, to honor the five generations of 
the Lydgate family in Hawai‘i.

The logo for Lydgate Farms, the new name for Steelgrass 
Farm, shows a cross section of a cacao fruit, a taro leaf, 
arrows representing five generations of the Lydgate family in 
Hawai‘i, and the family’s crest.

A child checks out the bright colored cacao fruits 
at Steelgrass Farm.



 There are also many other benefits from chocolate. 
Cocoa butter — half the weight of a cacao bean — does 
not raise cholesterol, and is believed to reduce it. Naturally 
occurring compounds in dark chocolate, theobromines, boost 
our serotonin and endorphin levels, our happy hormones. 
Additionally, dark chocolate contains essential amino acids such 
as magnesium, phosphorus and calcium. Yes, there’s caffeine 
in chocolate, but you would have to eat five bars to match the 
caffeine of one cup of Joe.
 One of the most exciting things about Steelgrass is a 
branding makeover in April. While planning the future of the 
business, Will looked into his family’s past — five generations 
to be exact. To honor the Lydgate family’s legacy to the island’s 
agriculture and community, Steelgrass Farm is changing its 
name to Lydgate Farms.
 Will’s great-great-grandfather moved to Hawai‘i in 1867, 
when the islands were under the rule of King Kamehameha 
V, the last Hawaiian monarch of the House of Kamehameha. 
John Mortimer Lydgate, Will’s great-grandfather, grew up on 
the islands, and became a citizen of the Kingdom of Hawai‘i. 
Though J.M. Lydgate died in 1922, his contribution to the 

community deeply inspired Will to rebrand the farm.
 J.M. Lydgate led a fascinating life. Still a teen, he worked 
for botanist William Hillebrand in the late 1800s, and many 
plant species discovered at that time carry the name lydgatei. 
Upon returning from an education on the Mainland, J.M. 
Lydgate settled on Kaua‘i, where he worked as sugar plantation 
manager, a land surveyor, and was also a preacher both in 
English and in Hawaiian language, which he spoke fluently. 
He was central force in preserving many heiau in the Wailua 
River area, and Lydgate Park at the river mouth was named in 
his honor. J.M. Lydgate was also instrumental in founding and 
supporting the YMCA, Kaua‘i Historical Society, Lihu‘e Library 
and the island’s longest-running daily newspaper, The Garden 
Island.
 “Great-grandfather represents a lot for me,” Will said. “He 
gave his life to the community.”
 Will’s uncle, John Lydgate, who passed away in May 2017, 
used to say “the purpose of deep roots is to put forth branches 
and bear fruits,” according to Will.
 “So when it came to renaming the farm and this Lydage 
Farms project, I was very much inspired by my great-

grandfather’s legacy,” he said.
 To come up with a new logo, Will worked with kumu Sabra 
Kauka. Everything in the new design has a meaning. The five 
arrows in a row represent the Lydgates’ five generations on 
Kaua‘i moving forward. The cacao fruit stands for chocolate and 
success. The kalo leaf means community building.
 “Community is something that I really care about,” Will said. 
“I want to support this island, I want to support the people, I 
want to do good things for the island, I want to do agriculture.”
 Will’s plan is help agriculture to move forward, to get where 
it needs to be. And part of his plan includes an ambitious 
challenge. Steelgrass’ cacao plantation is projected to double 
to eight acres by next year. But Will’s vision is much larger than 
that.
 “I want to see 1,000 acres in Hawaiian chocolate on this 
island, and I want to be directly involved in that,” he said. “I 
made a bet with my friend Dylan (Butterbaugh). Dylan has a 
company called Manoa Chocolate on O‘ahu, and whoever gets 
to 1,000 acres first has to take the other one to Europe to the 
Salon du Chocolat.”

see Chocolate page 8

The tours are not just about chocolate; there’s an over-indulgence of tropical fruit samples. Tour guide Andrea Kiser shows where chocolate comes from — cacao beans.

The bright-colored cacao at Steelgrass Farm hides the precious beans that become one of the best chocolates in the world.
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 An important key to make Hawaiian cacao — and other 
crops planted here — successful is turning it into value-added 
products, according to Will.
 “Value-added (products) is the future of Hawai‘i agriculture, 
I can’t say that more strongly,” said Will, adding that by turning 
his cacao into chocolate bars rather than selling the beans 
on the market, he is able to multiply his profits significantly. 
“That’s what allows me to have all these wonderful people that 
you see (working at the farm).”
 A common component of farms producing value-added 
products is a tour through the farm. Ag-tourism usually leaves 
a low-foot print, and the bulk of the profits stay on the island 
rather than being sent offshore.
 “People are spending their money in a place that goes 
directly into the local economy. Every one of those dollars that 
gets spent is going to my payroll, for my local people, and it’s 
also going into local businesses, local vendors that I buy from,” 
Will said.
 His dreams go beyond the 1,000-acre challenge. He envisions 
Hawai‘i as the new “Napa Valley of chocolate,” with impeccable 
processing. He said he feels passionate about it, and wants to 
share his knowledge with others. He envisions a partnership 
with Davao, one of Kaua‘i’s sister cities in the Philippines. Davao 
also grows cacao, but sells its produce in bulk. If we can tell 
them what we know, Will said, they could make two or three 
times more money.
 Will said chocolate is at the same stage coffee was in the 
U.S. 30 years ago. Back then, most people here didn’t know 

anything specialty coffee. Last years, however, 50 percent of 
all coffee sold in the U.S. was specialty coffee — high quality 
coffee, which brings more profit to farmers.
 “I believe chocolate is about to do the same thing,” said 
will, explaining specialty chocolate has the same markers 
that pushed specialty coffee to become popular, including a 
quality grading system in place since 2002 that helps to judge 
chocolate for flavors and moisture content. Since there is no 
competition on the Mainland — Hawai‘i is on the northern 
threshold that allows cacao trees to thrive — Hawaiian 
farmers are in a privileged spot.
 “We are uniquely poised to be very successful,” he said of the 
cacao industry in Hawai‘i.
 Visit www.steelgrass.org for more information on tours and 
how to buy their chocolate.

Chocolate
from page 7

Steelgrass Farm owner Will Lydgate, seen here, is re-branding the family-
owned business to Lydgate Farms, honoring the five-generations of the 
Lydgate family in Hawai‘i.

Some of the exotic tropical fruits sampled during the chocolate tour at Steelgrass Farm.



Page 9 

HYDRO
BIOMASS
SOLAR

Committed to  
70% renewable  

energy production  
by 2030. 

We are KIUC.

KIUC is an equal opportunity employer and provider.

It has been a tough couple of years for me. As my job has evolved into educating about the 
science of sea level rise and the impacts to come, my message is often about loss — loss of 
beaches, habitat, property, species, cultural practice or lost tourism revenues. Climate change is 
an overwhelming challenge to be sure, and if you are not equipped with tools to deal with it, it is 
only human to put the problem into a box of unsolvable conundrums.
 This month I am turning this around and dedicating my column solutions and positive steps.
 Let’s start with techniques that slow global warming. There is a lot that individuals can do 
to reduce their own carbon footprints. Indeed, ours in the U.S. are the highest per capita in the 
world. I personally try and ride my bike and take the bus as alternatives to driving a few times 

a week. I use the clothesline for laundry rather than the 
dryer. I do admit to flying across the globe a few times 
a year but this year I am hoping to buy into a reputable 

carbon offset program, and will consider video conferencing more for work.
 Collectively, there is a lot more impact to be made than any one individual. So why not form a 
group or start a competition for carbon footprint loss, borrowing from tried and true weight loss 
programs? We can all do more with support and encouragement from each other. There are lots 
of examples for how to do this online. The Kaua‘i General Plan’s goal is to reduce emissions by 
80 percent by 2050, so let’s do this. Stay tuned for the Kaua‘i Aloha + Home Challenge, which is 
expected to come online in the coming months.
 While drastically reducing our carbon emissions is crucial to slowing climate change to 
manageable levels, we also need to take positive adaptation steps to impacts, such as sea level 
rise, that are not reversible. With this one it is important to take a deep breath and break it up 
into manageable action steps.
 First of all, the word “adaptation” does not have to mean “retreat.” Retreat, while not to 
discount it, is is just one tool of many. It is probably going to take many other actions before 
our communities are completely transformed. One strong positive step is for communities to 
get together, take the sea level rise exposure and vulnerability data from the Hawai‘i Sea Level 
Rise Vulnerability and Adaptation Report (climateadaptation.hawaii.gov/), and go through the 
process of doing a community vulnerability assessment for sea level rise. The purpose of this is to 
integrate local knowledge with the science to document resources, places and facilities that are 
vulnerable and to identify solutions for resilience. Having a collective, common understanding of 
your community’s vulnerabilities is an extremely positive step towards resilience.
 So what is included in the toolbox of options for sea level rise adaptation? The options 
include beach nourishment, wetland restoration, elevation or relocation of structures, green 
infrastructure (i.e. making the built environment more permeable/accommodating to water), 
drainage management, seawalls, levies, artificial reefs, etc.
 Understanding the pros and cons of each option are key. For example, seawalls can protect 
property and facilities from erosion and flooding, but beach will inevitably be lost. Also, 
adaptation measures can be staged and changed over time. Understanding these stages, 
monitoring and collecting data along the way, and documenting your communities “trigger 
points” for change all make for a robust and positive path forward.
 Throughout the coming years I see individuals, households, and communities coming together 
to manage their own impacts and understand their vulnerabilities, all the while gathering 
strength from working kākou, or together, towards manageable solutions — solutions that 
when put down on paper and grounded in science can gather enough traction to be funded and 
implemented.
 We will never know until we try and we will feel better doing so!

Sow the Seeds of Positive Energy

Akeakamai

By Ruby Pap

· 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.

Ruby Pap talks to students at the beach 
in Moloa‘a.
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Spring on Kaua‘i. We are warming up for proms, graduations 
and weddings. Planning for summer. The snowbirds, our 
winter residents, are planning their return to the cold places. 
Preparing to enjoy their homes elsewhere.
 The kolea, or Pacific golden-plover, are starting to migrate 
to Alaska. Kohola, or giant humpback whales, have already 
fattened their newborn calves and are on their way back to 
the colder Northern Pacific.

 Kaua‘i has always been a source of recovery and renewal. 
The Polynesians came to find new homelands. Trading ships 
stopped for supplies; to refit their ships before continuing 
to the Far East. Whalers came to plunder our whales for 
blubber, oil and ambergris.
 Today we come for special occasions, celebrations of 
love, honeymoons, weddings, anniversaries or birthdays. 
Those who live here, wake up to the sunrise with a deep 
sense of gratitude despite the rains, work and chores. The 
pesky roosters, jabbering mynah birds and squawking green 
parakeets get us going. Rainbows will travel with us as 

Celebrate Life

Mālamalama

By Virginia Beck

we drive. We have the world’s most beautiful commute to 
school or work, enjoying mountains, beach views, flowering 
trees and checking out neighborhood gardens.
 Some visitors stay inside their comforting, nurturing 
accommodations for their entire stay. A day or two is fine 
to recover, but then, get out. You may miss out on what the 
island has to offer. Kaua‘i has acres of natural beauty lying 
just inland from the beach areas. It takes a little energy and 
action to get yourself out, but it is unbelievably worth it.
 A raw, invigorating, reality of velvety greens cloaking 
steeply eroded mountains; wind-tossed clouds sailing 
overhead, and the vast ocean spreading turquoise, indigo 
and blue to infinity. Rains flood our streams and flash floods 
will hurtle down the cliffs in a dancing array of waterfalls, 
flushing our rivers – bleeding red topsoils, turning the deltas 
brown where they meet the ocean.
 Admire and respect the forces of nature at play – harsh 
lava cliffs, huge surf that will crash on those cliffs and sweep 
unwise explorers into the smashing fury of a deep ocean’s 
energy, unlike anything seen on the Mainland coasts and 
lakes.
 Activities suited to 20-year-olds can prove risky or fatal 

to older visitors, unprepared for the unbelievably strong 
athletic challenges of forceful waves, and sudden currents, 
or unexpected weather changes. Pigs cut trails through the 
underbrush that can lead to steep canyons with rocks and 
broken legs and no way out.
 Celebrate in safety. Confine your alcoholic beverages 
to your party or accommodations, and don’t swim or surf 
under the influence. Most resorts have on site activities and 
concierge services that can provide you with safe, guided 
adventure tours. Remember a lot of websites are written for 
20-year-olds, partying 20-year-olds.
 There are limousine services if you want to restaurant-hop 
or listen to spectacular music and just cruise our island and 
bliss out. Celebrate your life by cherishing it and your family.
 Aloha makes us great!

• 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.

Chandley G. Jackson is seen here enjoying a sunset at Miloli‘i, Napali Coast last summer.

Léo Azambuja
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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

Financing & Delivery
Service Available

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

www.alohafurniture.com

Floor Sample Sale

Up to 50% Off

One of a Kind

Scratch & Dent

RED TAG 
SALE

ON RED TAG CLEARANCE ITEMS
HURRY IN FOR BEST SELECTIONS

CLEARANCE

CLOSE OUT

SAVE!

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

Hawai‘i Wisdom
Puka ma ka ‘āpua
“Escaped through the handle.”
Said of one who barely escapes. Luhia, who was part lizard and 
part human, used to go outside of the houses of his neighbors 
to see what they were eating. When he found out that they 
were about to have ‘o‘opu fish cooked in ti leaves, he would wait 
until the fish were ready to be eaten, then he would cry, “Escape 
through the handle, my brothers!” The place where the ti leaf 
bundle was tied up would break open, and out would scamper 
lizards instead of ‘o‘opu fish, to the terror of those who were 
about to eat. The lizards would then run back to the streams and 
become ‘o‘opu fish again.

The gold dust day gecko is a diurnal species of gecko originally from Madagascar and the Comoros islands. In 1974, 
a University of Hawai‘i student released eight illegally smuggled geckos near the Manoa campus. Since then, this 
5-inch gecko spread to other islands, including Kaua‘i. The gold dust day gecko, seen here at a hala tree at the National 
Tropical Botanical Garden, has a bright green body sporting red dots on its back, face and tail, and also blue eyeliners 
and gold speckles on its back and neck.
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Hearing Aid Center

HEAR
AGAIN!

EXPERIENCE and EVALUATE a Remarkable 
NEW TECHNOLOGY designed to let 

YOU HEAR IN NOISY ENVIRONMENTS
APPOINTMENTS ARE LIMITED! 

CALL TODAY!

246-3716

4405 Kukui Grove St #101, Lihue HI 96766

Health, Wellness & Fitness

Antioxidants and Longevity
World-renowned scientists, researchers and anti-aging 
experts agree an abundance of antioxidants in our bodies 
promote a longer, healthier life. Antioxidants play a huge 
role in preventing degenerative diseases, slowing down 
the aging process and increasing longevity.
 Antioxidants are natural chemicals produced by our 
bodies, and are also obtained from our food. They act as 
part of our bodies’ defense system, protecting our cells 
from the damage caused by free radicals. Free radicals are 
highly unstable and reactive oxygen containing molecules.
 We obtain our energy by combining digested food with 
oxygen from the air we breathe. This metabolic process 
naturally generates free radicals. We also get free radicals 
from other sources, such as smoking cigarettes, toxins in 
our air, food and water, plus natural and artificial radiation. 
Excessive free radicals cause oxidative stress, which is an 
imbalance between free radicals circulating in the blood 

By Uma Sivanathan

stream and the body’s ability to detoxify their harmful 
effects.
 Oxidative stress leads to many conditions such as 
Parkinson’s, Alzheimer’s, cancer, atherosclerosis, heart 
attacks, diabetes, and eye diseases. Once disease sets in, the 
body increases the production of free radicals to heal itself. 
More antioxidants are then needed in order to become well 
again.
 Free radicals have one or more unpaired electrons. They 
steal electrons from nearby molecules to achieve stability. 
This creates more unstable molecules that can cause a 
domino-like chain reaction, altering the cell’s structure or 
function, changing the instructions coded in a DNA strand, 
making LDL (bad cholesterol) molecules get trapped in 
artery walls and impeding the flow of what enters and exits 
the cells’ membrane.
 Antioxidants neutralize free radicals and clean them out 

of our blood stream before they can do damage. They 
work by donating electrons to free radicals without 
turning into electron scavenging substances themselves.
 There is much evidence that eating a diet abundant in 
fruits, vegetables and whole grains provides a network 
of anti-oxidants. Antioxidants have unique properties 
that when combined together form a nutrient-rich 
orchestra, providing great health benefits. That is why 
it is highly recommended that we get antioxidants from 
food sources instead of from supplements. If you feel the 
need of supplementation, Dr. Group of the Global Healing 
Center recommends IntraMax, a 100 percent organic 
liquid multi-vitamin and MegaHydrate, a powerful 
antioxidant combination.
 Colorful fruits and vegetables have the most 
antioxidants. Blueberries, blackberries and cranberries 
rank the highest among the fruits studied by the USDA. 
Beans, artichokes, russet potatoes, peas and corn are the 
top among vegetables.
 Other antioxidant containing fruits include: papayas, 
mangoes, kiwi, passion fruit, mangosteen, watermelon, 
apples, strawberries, oranges, tangerines, lemons, limes, 
pink grapefruit, cantaloupe, peaches, plums, prunes, 
grapes, and apricots.
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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 and 
president of Mana‘olana Center for Health 
and Healing. Visit manaolanacenter.org and 
contact her at email 
manaolanacenter@gmail.com

 Green leafy veggies that contain lutein are great for 
maintaining eye health. These include spinach, kale, 
collards, parsley, cabbage, brussel sprouts and broccoli. 
The yellow, orange and red pigments in vegetables and 
fruits are turned into retinal by the body and help us 
see better, also. These include tomatoes, carrots, sweet 
potatoes, winter squash, beets and red bell peppers.
 Nuts and seeds, particularly walnuts, pecans, almonds, 
hazelnuts and sunflower seeds are high in antioxidants 
as well as dried black beans, pinto beans and red kidney 
beans. The antioxidant selenium helps with thyroid 

function and is found in grains, onions, garlic, nuts, and 
soybeans.
 The daily recommendation is at least five servings of fruits 
and vegetables, preferably organically and locally grown. 
Growing your own food and supporting our farmers by 
shopping at famer’s markets is the best way to get the freshest, 
nutrient dense produce.
 Smoothies are a great way to start the day off. Our favorite 
recipe contains papaya or mango, bananas, cacao powder 
(antioxidant and super food) from Hoku Foods Natural Market, 
frozen blueberries and strawberries from Cosco, and coconut 

water. Add any of your own favorite ingredients. Using a 
good blender such as the Magic Bullet or VitaMix (sold at 
Costco) is key.
 I close with Dr. Andrew Weil’s inspiring words, “The 
good news is that with strong antioxidant defenses, long 
life without diseases should be possible.” The human 
body is magnificently designed to repair itself and be 
healthy and vibrant, as long as it is given the proper fuel 
and nutrition that it needs.
 Visit www.antioxidants-for-health-and-longevity.com 
for more information.
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• 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.

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.
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A recent medical study asserts people who 
ride bicycles prolong their strength and 
significantly increase their resistance to 
diseases and frailty as they age.
 Professor Janet Lord, director of the Institute 
of Inflammation and Ageing at the University 
of Birmingham in the United Kingdom is 
quoted in a March 8 post by The Guardian, a 
British daily newspaper. According to Lord, 
“Hippocrates in 400BC said that exercise 

is man’s best medicine, but his message has 
been lost over time and we are an increasingly 
sedentary society. However, importantly, 
our findings debunk the assumption that 
ageing automatically makes us more frail. Our 
research means we now have strong evidence 
that encouraging people to commit to regular 
exercise throughout their lives is a viable 
solution to the problem that we are living 
longer but not healthier.”
 The Guardian’s article described the study 
as follows: “Scientists carried out tests on 125 
amateur cyclists aged 55 to 79 and compared 
them with healthy adults from a wide age 
group who did not exercise regularly. The 
findings, outlined in two papers in the 
journal Aging Cell, showed that the cyclists 
preserved muscle mass and strength with age 
while maintaining stable levels of body fat 
and cholesterol. In men, testosterone levels 
remained high. More surprisingly, the anti-
ageing effects of cycling appeared to extend 
to the immune system.”
 The article continues with additional 
encouraging details, and I would be happy 
to forward a PDF of The Guardian’s article to 
anyone requesting it from me; just e-mail a 
note to News@KauaiPath.org.
 Our current county government should 
be recognized for pulling in some awesome 
community transformation projects recently. 
One example is the Kawaihau Elevated 
Boardwalk in Kapa‘a, which was built last 
summer by military reservists through the 
Innovative Readiness Training program 
coordinated by Public Works. Another 

Biking for a Longer, Healthier Life

Community

By Tommy Noyes

example is the pending $13 million in federal 
Transportation Investment Generating 
Economic Recovery (TIGER) and $2 million 
in county funds that will be going into 
transforming Lihu‘e’s Rice Street district.
 And the private sector is stepping up, 
too. Hokuala Kaua‘i, a Timbers Resort, has 
opened miles of cart paths for public access 
meandering through their dormant golf course 
south of Lihu‘e Airport.
 The above referenced medical study 
validates the urgency of continuing to make 
this island’s streets, roads and communities 
more bicycle-friendly for people of all ages. 
While we now observe people benefitting 
from the pleasant environment of the 
Eastside’s Ke Ala Hele Makalae from Lydgate 
Park and through Kapa‘a up to Kealia, there are 
so many other neighborhood streets around 
Kaua‘i that have great potential to attract large 

numbers of people for recreational walking, 
bicycling, jogging and running.
 Plans are in progress to reconfigure Po‘ipu 
Road from the roundabout near Kuku‘iula 
Shopping Center to the Grand Hyatt, and 
to connect Waimea to Kekaha with a multi-
use path.
 Keep in mind when you elect our next 
batch of leaders that political will is the 
key to building these much-needed and 
ambitious projects in the near term.

Pat White celebrated her 75th birthday by completing this hilly 35-mile bicycle ride from Kalapaki to Koloa, up Omao 
Road and back to Kalapaki. She’s still going strong.

• 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.
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What’s
You?Bugging

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

www.gpskauai.com PCO-1482 M. Kawamura Enterprises

spring is here!

2824 C. Wehe Road, Lihue

808-245-3524

Scag Zero Turn Mowers
Echo

Shindaiwa
Maruyama
Husqvarna

& more!

Gear Up for Farm, Garden & Home NOW!

Succulents are by far my favorite plants. I started off with one succulent plant only a year ago, 
and now have somehow ended up with probably 20 different kinds. Succulents are beautiful. 
Each and everyone are unique in their own way, and that is one of the reasons I became 
obsessed over them.
 Succulents are some of the easiest plants to grow that I ever had. They are really easy to 
propagate and to take care of. That is why I ended up with so many. I used to think that it 
was really hard to find them on the island, but they are everywhere. You can get succulents 
at your local hardware store, plant nurseries, or even at a friends house. What is amazing is 
that you don’t even have to buy a whole succulent to start off your succulent garden. If you 
know someone who has succulents, you can take one of the leaves from their plant, throw it 
on top of some soil, and soon enough you’ll have your very own succulent. You can also order 
succulents online, but I suggest buying them locally to support local businesses.
 There are endless amounts of types of succulents. There are big ones, small ones, long 
ones, short ones, smooth ones, fuzzy ones, spikey ones, beautiful looking ones and some 
strange looking ones. Some succulents can be medicinal too, such as aloe, which is used for 
burns, cuts and many other purposes. Succulents can also make a very fun project or hobby 
— you can make different arrangements inside or outside your house. They also make an 
easy, personalized gift. I have made tons of gifts with succulents for my friends, and they all 
have loved it.
 You don’t have to have a green thumb to take care of succulents at all, just throw them in 
a pot and they’ll be good. They are beautiful to look at, fun to plant, and can even be a form 
of meditation. Succulents are amazing and very resilient. I think it is very easy to become 
obsessed with them. Trust me, I did.

My Succulent Obsession
By Halli Holmgren
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ASPIRE FURNITURE
Kauai’s Home Furnishing & Interior Design Destination
Featuring Ocean Club by

www.aspirefurniture.com

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

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

As we come together as a community and a nation to celebrate 
the anniversary of the Fair Housing Act and recommit to that 
goal which inspired us in the aftermath of Rev. Dr. Martin 
Luther King Jr’s assassination in 1968: to eliminate housing 
discrimination and create equal opportunity in every community, 
we celebrate the month of April.
 Fundamentally, fair housing means every person can live free. 
This means our communities are open and welcoming, free 
from housing discrimination and hostility. But this also means 
each one of us has access to neighborhoods of opportunity, 
where our children can attend quality schools, our environment 
allows us to be healthy, and economic opportunities and self-
sufficiency can grow.
 The Kaua‘i County Housing Agency administers federal 
housing programs funded by the U. S. Department of Housing 
and Urban Development. The Housing Agency is committed 
to eliminating racial and ethnic segregation and other 
discriminatory practices in housing, and will use all state and 

50 Years of Fair Housing

see Housing page 20
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FOR KAUA‘I REAL ESTATE

federal programmatic and enforcement 
tools available to achieve this goal. The 
fundamental goal of the agency’s fair 
housing policy is to make housing choice a 
reality.
 It is unlawful for an owner, landlord, 
real estate company, broker, sales person, 
or any other person engaged in a real 
property transaction to treat persons 
unequally because of that person’s race, 
sex, disability, familial status, religion, color, 
age, ancestry/national origin, marital status, 
HIV status, sexual orientation or gender 
identity or expression.
 As part of national Fair Housing month 
in April, the County Housing Agency 
announces a free training opportunity for 
landlords and tenants to learn about the 
most current federal and state Fair Housing 
laws.
 The training will take place on 
Wednesday, April 11 from 8:30 a.m. to 
4:00 p.m. at the Lihu‘e Civic Center, Pi‘ikoi 
Building Conference Room A/B, 4444 Rice 
St. in Lihu‘e.

Housing
from page 18

 April 11 marks the 50th anniversary of 
the Federal Fair Housing Act. The theme for 
this year’s Fair Housing Month is “The Fair 
Housing Act of 1968: 50 Years of Opening 
Doors.” Experts from the U..S Department 
of Housing and Urban Development, 
Hawai‘i Civil Rights Commission and Legal 
Aid Society of Hawai‘i will present the most 
current information, and answer questions 
regarding the most current federal and 
state Fair Housing laws.

 Seating is limited. Registration forms for 
this free training are available at the Kaua‘i 
County Housing Agency at 4444 Rice 
Street, Suite 330 in Lihu‘e between 7:45 
a.m. and 4:30 p.m. Registration forms are 
due April 4.
 The Kaua‘i Board of Realtors and all its 
members have a living commitment to 
fair housing, one that reflects the needs 
of Kaua‘i today. Call the Kaua‘i Board of 
Realtors at 808-245-4049 or email kbr@
kauaiboard.com for more information.
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Kau Kau Delights
NOM Kaua‘i
By Anni Caporuscio

In a little over two years, NOM Kaua‘i went from a dream to a food 
truck, and finally to a full-service restaurant. But the real winners 
here are the customers, who can now enjoy NOM’s deliciously 
creative menu in a hip and welcoming dining room.
 Thomas and Alicia Fuquay recently moved their breakfast and 
burger red food wagon north of Old Kapa‘a Town to a little storefront 
in Kapa‘a’s Big Save shopping center. It’s sharp, bold and festive, very 
hip, and with a lot of heart. The attention to detail is evident from 
the hand-painted walls to the matching red accoutrements, the 
sassy menu titles and carefully curated sandwiches, the hashtags 
(#keepbrunchwierd) and the polite declination of substitutes.
 NOM is the pleasing result of daydreams and a lifetime of cooking 
and serving great food. Thom, himself, is the winner of a Food 
Channel contest, “Cooks vs. Cons,” and also of the “Tasting Kaua‘i’s 
2016 Coconut Cup” for his Shrimp and Grits.
 I can respect a menu full of catchy sandwich names: The Fancy One 
(a burger with goat cheese, pork belly and tomato jam among other 
luxuries), The Hellfire (a burger with all the spicy things you can think 
of), The Woody (burger with cheddar and BBQ sauce), The Cheesy 
Pig (maple-braised pork and cheddar), The Spicy Chick (a spicy fried 
chicken sandwich), The Toasty Elvis (banana bread French toast and 
peanut butter) and more; I won’t give them all away.
 The overall vision for NOM is to take Southern comfort food 
(they’re from Northern Florida) and use local Kaua‘i ingredients to 
make it. And they’ll twist it up and make comfort food Kaua‘i style, 
and Kaua‘i food comfort style. Alicia points out that so much of Kaua‘i 
local food is already comfort food, “comfort” as the descriptor for rich 
and satisfying down home cooking. Southern comfort food was born 
out of necessity; when it’s lean times and there’s not a lot of food, 
you stretch it out and do what you can. It evolves in to the dishes you 
remember your grandma for and you love every deep fried saucy bite.
 They make almost everything from scratch, including the biscuits 
for biscuits and gravy (get ‘em while you can), the zesty aiolis for 
fry dipping and sandwich dripping, the chips, the vinaigrettes, the 
compotes and jams. They’re also very happy to serve the wares 
from local producers like Kaua‘i Juice Co. (Kombucha on tap) beef 
from Medeiros Farm and beef cheeks from Makaweli Ranch, Passion 
Bakery, Hanalei Taro Co. (taro burger alternatives to beef) Kaua‘i 
Shrimp (for their new menu item, the Kaua‘i Roll), Imua Coffee 
Roasters (Vietnamese style coffee), and many more. Hit them up if 
you have a partnership idea.
 Comfort food in general is making a comeback. Those of us who 
enjoy a good kale and quinoa bowl can also enjoy some buttermilk 
fried chicken. Have an açaí bowl one day, and chicken and waffles 
the next. It keeps us balanced and cultured, right? NOM does offer 
vegetarian options, such as a taro patty subsitutioin on certain 
dishes, and they’ll hold the brioche for gluten-free eaters. But if you 
can, dig in and ask for an extra napkin.

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

The Kaua‘i Roll, left, the Po‘ipu Burger, back, and the Cheeky Moco. The Kaua‘i Roll features Kaua‘i fresh shrimp on a 
toasted brioche bun. It’s a chilled cajun shrimp salad, nice and spicy, and the bun is warm and sweet. The Poipu Burger 
features a pile of fresh veggies and a tangy lemon herb aioli. The Cheeky Moco is a six-hour braised beef cheek topping 
a crispy coconut grit cake, with an egg. It’s a rich thick broth that soaks the cakes without sacrificing crispiness.

 NOM’s happy place is dominated by a wall full of 
ingredients and catchy phrases to keep your breakfast, 
brunch and lunch entertained.

To the left, a slow drip Vietnamese-style coffee, the 
Sumatra from Imua Coffee Roasters, served with 
sweetened condensed milk poured over ice. In the 
foreground is fresh Kombucha on tap, tangerine vanilla, 
clean and refreshing, topped with a nasturtium grown at 
Rising Sun Organic Farms. These two happen to pair well 
together, the vanilla cutting the strength of the coffee.

No one is safe from real 
ice cream milk shakes. 
Let me be the one to 
give you permission to 
indulge and to love this 
publicly. 
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NOM Kaua‘i

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
5:00PM - 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: Mar. 2018
Size:  1/4 pg, 4C
(4.5417”x 5”)
DUE:  Feb. 15

Available by appointment at

3-4251 Kuhio Hwy, Unit 7B (Hanamaulu Trading Co. Building) • GregAskew2@gmail.com
808-238-6565

The Father’s Day Gift 
That Lasts a Lifetime

GRILL | ROAST | SMOKE | BAKE

No other outdoor 
cooker can match the 
quality and versatility 
of a Big Green Egg–it 
truly is The Ultimate 
Cooking Experience!

AWARD 
WINNING

SALTY WAHINE 
Gourmet Hawaiian Sea Salt & Seasonings

Specializing in Custom Wedding 
& Celebration Favors

A Gift of Salt is a Symbol of 
Good Luck & Blessings

(808) 378-4089 • fax: (808) 442-1230
info@saltywahine.com • www.saltywahine.com

1-3529 Kaumualii Hwy 2B, Hanapepe

The Kaua‘i Roll features Kaua‘i fresh shrimp on a toasted brioche bun. Reminiscent of a Po’ 
Boy or a Lobster Roll, it’s a chilled Cajun shrimp salad, nice and spicy, and the bun is warm and 
sweet. Have it with a fresh salad of local greens.





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

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

This year’s Localicious Campaign supports the Hawaii Ag 
Foundation’s Veggie U program for participating fourth 
grade classroom’s statewide. Hukilau’s dish: Makaweli 
Ranch Corned Beef Tongue Tartine, an open-faced 
sandwich layered with homemade light rye bread, house 
cured tongue, five veggie slaw in a sweet & sour dressing, 
& melted cheese, topped with pea & corn shoots.

RESERVATIONS RECOMMENDED
822-0600

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
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Tuesday, Thursday and 
Saturday
on Channel #6 Islandwide at:
7:00 a.m., 12:00 noon, 
4:00 p.m., 7:00 p.m., 
12:00 midnight

Call 808.246.4449 for a tour

Patty is a native of Reading, PA, lived for 
many years in New Mexico, and moved to 
Kauai in 2017 to live with her daughter, 
Debbie. Patty has 3 children, 6 grandchildren, 
7 great grandchildren and 1 great great 
grandchild! She spent many years as a Bell 
Telephone operator, then as a secretary, and 
finally in the home interiors business for 20 finally in the home interiors business for 20 
years. Patty is an avid reader, and likes to 
swim in the Puakea pool.

Patty Brooks

I am reminded why I came up with the name for my blog, Mind and the Motorcycle. Being on the 
bike is about stretching out a beautifully, clean canvas, keeping the mind away from its Jackson 
Pollock nature of throwing up endless thoughts in a completely non-sequential manner. The road 
of where you happen to be comes to an abrupt end once you throw your leg over your machine. 
An exquisite Kaua‘i day is a magic carpet ride on two wheels. I get into my biker crouch, my 
senses come to life, pushing my mind aside, totally absorbed by the ballet of the road.
 I think the head and the motorized harness are at opposite ends of life’s eternal board 

game: Thoughts Versus Feelings. Earlier this week, 
I experienced a mind explosion, reminding me of 
my immediate bonding with the Buddha. When I 
first started reading about the Big Guy, it absolutely 
resonated on a gut level, that place where mind, body 
and spirit are scrambled into a perfect omelette.

 As a boy, having lost my father at an early age, the truth of mortality was and still is very hard 
to run away from. Unless one can wrestle that Bogey Man to a draw, all sorts of stinking behavior 
is inevitable and we call that denial, kids. He managed to reach a level of understanding, just 
beyond our grasp and it is grounded deeply in Impermanence.
 Like many of us, who grew up with a black, metallic phone and its rotary dial, the world 
today is unbelievable. The first time I saw a pastel colored, kitchen wall phone with a long cord, 
I couldn’t believe the freedom it provided. When I left the broadcast advertising business in 
NYC in ‘87, the fax machine was “revolutionizing” communications. You could send photographs 
through your phone! A little over 20 years ago, the Internet was born and technology appears to 
be moving faster than our ability to direct it. For the most part, we are focused on refining this 
technology, continuing to see it as our future and it’s not.
 I had a Buddha moment a handful of days ago and I know I’m right. It’s the same perfect 
resonance that recognizes an inevitability, just like our mortality. When a scrawny Dustin 
Hoffman gets out of the Robinson family pool, Mr. Robinson looks him in the eye and shares 
the future with him. Today, the future goes by the name of A.I. It is the end game for all this 
technology, from phone to fax and beyond, ultimately manufacturing hardware/software that 
replicates the Mind, potentially dangerous territory, in my opinion.
 The Industrial Revolution represented a quantum transition from hand to machine, fed by 
assembly line employment, the seeds of the middle class. I think we are now well ensconced in 
the Computer Revolution, developing technology to replace people. Quantifying the marathon 
distances between the Haves and Have Nots exposes a terrifying reality. Who the heck do you 
think is going to own A.I. and which country will dominate?
 We are separated from all other sentient beings by our minds and an inherent, unrelenting 
drive to know as much as we possibly can about everything, never giving a thought to 
consequence. When Einstein and all of those incredible minds discovered the atom, they were 
obsessed with understanding all of the possibilities. None of those folks were driven by the 
prospect of weaponizing this new discovery. We incinerated two islands, unleashing a poison on 
our planet. I feel exactly the same way about the intellectual intoxication with A.I. The power it 
initiates will be coveted by the Dunces in our Midst, a great name for a screenplay.
 You know, as long as there are motorcycles, surfboards, canvases, mountaintops and blank 
paper, our spirit will stay alive and thrive. I love to ride. I love to think for myself. I don’t want 
anyone or anything doing it for me.

Riding and Thinking
By Larry Feinstein

• Visit mindandthemtorcycle.com 
for more stories from Larry.

Mind and the 
Motorcycle Find us on

and

plus every issue online at forkauaionline.com

and
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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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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

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!

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 
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Kaua‘i Business Marketplace
Kela’s Glass Gallery

Biz 
of the 
Month

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

Kela’s Glass Gallery in Old Kapa‘a Town is probably the 
closest you could get to being inside a kaleidoscope. As 
you look around the gallery’s large collection, the unique 
and stunning pieces of glass art seem to create ever-
changing patterns.

 The largest glass gallery 
in the state of Hawai‘i, 
Kela’s represents about 
140 glass artists, and 15 of 
them are from the Islands. 
Everything in the store is 
made in the U.S.
 “We represent American 

and local artists only,” said Ken Ishii, who owns the 
gallery along with his wife, Mimi Ishii. “All the pieces 
here have at least some element of glass, and they are all 
handmade.”

By Léo Azambuja

 A glass artist herself, Mimi 
makes one of the most unique 
glass jewelry in the world. 
Utilizing dichroic glass, originally 
developed by NASA, Mimi’s 
earrings and necklace pendants 
change color constantly. 
Depending on the background, 
orange turns into blue, purple turns into green, and green turns 
into pink.
 “She is the only in the U.S., and probably in the world, who 
makes this jewelry,” Ken said of Mimi’s art pieces, adding her 
jewelry is extremely popular. “This line is our best line, this is 
what we are known for.”
 There is something for everyone at Kela’s. The most 
affordable pieces at the gallery are from a different line of 
earrings also created by Mimi. Tiny colorful glass earrings, 

which look bigger than they are due to their striking 
pearlized interior, sell for as little as $17. But even the most 
expensive piece of art, a five-foot-tall mouth-blown glass 
jar, is not out of reach at $4,750. In between those prices, 
hundreds of art pieces, some purely for form, others for 
both form and function, are displayed at Kela’s.
 Many artists, especially local ones, have an important 
venue at Kela’s to sell their pieces. But unlike most 
galleries, Kela’s does not do consignment. They buy the 
pieces directly from artists.

Kela’s Glass Gallery owners Ken and Mimi Ishii.



Page 29 

 “We treat the artists with respect,” Ken said. “We pay upfront. We take our risk to buy 
and pay even if it doesn’t sell. That really helps the artists.”
 One of Kela’s formulas for success is finding young artists and promoting them. And the 
gallery also represent many established artists.
 Another success formula is the relationship with their customers. Kela’s has been 
operating for 20 years, and many of their repeated customers started buying from the 
gallery more than 15 years ago. During the holiday season, former customers usually click 
on Kela’s website and make online purchases. The gallery then takes it up a notch and does 
special packaging and even sends greeting cards.
 Shipping a glass piece of art is no easy task. Imagine a glass octopus shipped to Russia, 
one of many exotic destinations for Kela’s glass artwork. Ken said he perfected the 
packaging to a point that you could punch a cardboard box, and the glass wouldn’t break. 
Part of the secret is layering the cardboard boxes.
 Many customers get worried about the shipping, but when they receive their packages 
they usually reply with an email thanking the gallery. Mimi said some happy customers 
even take pictures of the art pieces, where they set them, and email the pictures to the 
gallery.
 It’s the personal connection, Mimi said, with both the customers and the artists that 
really helped the gallery to stay in business all these years.
 A little over a year ago, Kela’s moved from its original spot a block away to its current 
location, in the corner lot next to Kapa‘a Beach Park. They bought the empty lot and built 
their new store there.
 “It made Kapa‘a a little bigger,” said Ken, smiling.
 Find Kela’s Glass Gallery at 4-1400 Kuhio Hwy. Visit www.glass-art.com or call (808) 822-
4527 for more information.

Top, Mimi Ishii and her color-changing glass jewelry. Right, some of the glass art from 140 artists displayed at Kela’s Glass Gallery.
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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 Apr 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 Apr 7. Pick up artwork Apr 
14, Noon-5 pm. KSA Gallery 
Kukui Grove. www.kauaisoci-
etyofartists.org

Now till Apr 15 Dog Sees 
God, Confessions of a Teen-
age Blockhead 
Good Grief! Our favorite 
comic’s kids are now in high 
school in this comedy by Bert 
Royal, directed by Lori Benkert. 
Strong language and adult 
content. Thurs, Fri and Sat at 
7 pm and Suns at 4 pm. Puhi 
Theatrical Warehouse. kaua-
icommunityplayers.org

Now till May 5 KUGA Visual 
Arts Workshop 
At Warehouse 3540, 3540 
Koloa Road (behind the Ware-
house). All six-week sessions 
are $75/artist unless otherwise 
noted. Sibling Discount of 10% 
after first child is paid in full. 
Enroll and info info@kugava.
com, 482-9808

Sat, Apr 7, 6:45-9 am, 48th 
Annual March of Dimes 
March for Babies 
2018 is a special year for the 
March of Dimes as we will 

celebrate our 80th anniversary. 
We plan to make March for 
Babies the best ever. March 
for Babies draws thousands of 
people across the islands who 
come together to support the 
March of Dimes goal which is, 
simply put, a fighting chance for 
every baby. Lydgate Beach Park 
Large Pavillon. Info and to sign 
up www.marchforbabies.org

Sat, Apr 7, 9:30-2 pm, 23rd 
Annual Garden Fair 
The annual Kaua‘i Garden Fair is 
one of the largest gatherings of 
green thumbs on Kaua‘i, and a 
great way to see and share the 
bounty of the island firsthand. 
Theme of this year’s Garden Fair 
is ‘Ecology of the Home Garden’. 
Kaua‘i Community College front 
lawn. www.kauaicountyfarm-
bureau.org

Tues, Apr 10, 4:30 pm Bikes 
on Rice 
Safe, slow paced fun rides 
throughout the Lihu‘e neighbor-
hoods for all ages and abilities. 
Other dates: May 8, June 12, 
July 10, Aug 14, Sept 11, Oct 9, 
Nov 13. Meet at the Lihu‘e Civic 
Center on Rice Street. 639-1018, 
bikesonrice.org

Apr 13-21 Temple Style Lomi 
Eight day intensive training 
temple style lomi/kahuna body-
work. Temple Style lomi, when 
experienced with a highly skilled 
lomi giver, offers a shamanic 
journey to the stars, for both the 

giver and the receiver. Kilauea 
Farms. Residential or daily train-
ing available. $1550 to $2150. 
431 4549, www.shamanicbody-
work.com/main/main.php

Apr 13 & 14 Garden Island Or-
chid Society Spring Fantasy 
Show 
Beautiful, exotic orchids are the 
focus this year. Shop for orchid-
themed crafts and orchid plants, 
see a demonstration on potting 
and repotting orchids, and enjoy 
food and beverages. Free. United 
Church of Christ, Hanapepe. 
Show runs Noon-7pm Fri and 
9am-4pm Sat. 635-3789, www.
gardenislandorchidsociety.org

Sat, Apr 14, 10am-9 pm 
KekuaAloha Foundation 
3rd Annual Keiki Fun Day & 
Fitness Challenge & Youth 
Amateur Fire Knife Competi-
tion 
Entertainment from: Kapa‘a 
Middle School Ukulele Band 
& Choir, Joyful Noise Taiko 
Drummers, Zumba w the Kid Fit 
Crew, Candice & Co, Da Brezees, 
Homestead Band. Fire Knife 
competition begins at 6 pm. 
Kapa‘a Beach Park. 755-5763

Sun, Apr 15, 4 pm Crooners & 
Divas of the 50’s 
Mokihana Club presents a night 
of 50’s music from: Frank Sinatra, 
Pat Boone, Peggy Lee, Connie 
Francis, and more sung by the 
best voices on Kaua‘i. Fundraiser 
for High School students for 
scholarships for music majors 
and minors in college. $40 gold 
circle, $30 general. St. Michael 
and All Angels Church. Info and 
tickets 822-1885, themokihana-
club.org

Apr 16-20 The Fundamentals 
of Shamanism 
Take your healing and personal 
growth to the next level. Life 
changing 5 day workshop. 634-
1018, ShamanicSpiritMedicine@
gmail.com, shamanicspirit-
medicine.com/shaman-training-
hawaii

Tues’s, Apr 17-May 22, 9:30-
11:30 am Tour Guide Training 
at Grove Farm Museum 
Become a volunteer tour guide 
at Grove Farm museum! Being 
a guide is a fun way to share 
stories of Kaua‘i’s unique sugar 
plantation history and meet 
people from the local com-
munity and around the world. 
245-3202, tours@grovefarm.org, 
grovefarm.org

Fri, Apr 20, 8:45 am, 3rd 
Annual Financial Empower-
ment for Women Conference 
Workshop and panel topics 
include: personal financial plan-
ning, saving for you life goals, 
building a strong credit history, 
how to repair your credit, behind 
the scenes of starting a business, 
career guidance and much 
more. $25 for 3 classes includes 
breakfast and lunch. Kaua‘i 
Marriott Resort. Info and to reg-
ister, Jamie 245-5959, jamie@
ywcakauai,org, ywcakauai.org

Sat, Apr 21, 7:30am-Noon, 
Earth Day Community Work 
Day 
Lunch and Snacks will be served. 
Bring water bottle, work gloves, 
sunscreen, shoes. Lydgate Park 
Main Pavilion. 639-1018, www.
kauaipath.org/kamalani

Sat, Apr 21, 5:30 pm, 7th 
Major Fundraising Event for 
Kaua‘i Philippine Cultural 
Center 
Celebrate with us a milestone 
of achievements in the exciting 
progress of KPCC Phase I now 
under construction and on track 
to build a community serving 
facility. Enjoy an evening of en-
tertainment showcasing guests 
and local performing artists. 
Kaua‘i Marriott. kauaiphilippine-
culturalcenter.org

Apr 24 & 26, 5-7 pm Hawai-
ian Language: Spelling and 
Pronunciation 
The Hawaiian Language Spelling 
and Pronunciation workshop 
provides students with an intro-
ductory experience into Hawai-

ian spelling and orthography i.e. 
diacritical marks, ‘okina (glottal 
stop) and kahako (macron) to 
read, write and pronounce Ha-
waiian words, sayings and place 
names correctly. By the end of 
the workshop, participants will 
know the Hawaiian Language 
spelling rules and features in 
order to pronounce Hawaiian 
words correctly as well as have 
an awareness of common pro-
nunciation errors that commonly 
occur in Hawaiian. KCC OCET. 
$105. Peggy Lake 245-8318, 
lakemr@hawaii.edu

Tues, Apr 24, 6-8 pm Kaua‘i 
Makerspace Event - Intro to 
Arduino Class 
Intro to Arduino classes is back! 
Mike will be leading multiple 
sessions in using Arduino, one of 
the most popular, open source 
micro-controllers. Space avail-
able for 10 people, kits provided 
for learning use. Participants 
need a laptop and should plan to 
arrive 30 min early if need help 
installing programming IDE (or 
contact before hand). This will 
be the first in a 3 part series to 
get beginners up and running. 
Kapa‘a Library. kauaimaker-
space.org

Wed, Apr 25, 6-8 pm Kaua‘i 
Makerspace Event - Design 
and Build Your Own Light-
saber 
Design and Build Your Own 
Lightsaber. James will lead a hui 
building lightsaber props from 
PVC pipe sections and parts. 
Simple embellishments includ-
ing foil tape, painted weathering 
and canonical design elements 
will help every padawan create 
their own masterpiece. This 
project will hopefully be the 
nucleus of cosplay hui for Kaua‘i, 
so please come if interested! 
All parts free and all welcome 
with the force! Kapa‘a Library. 
kauaimakerspace.org

Fri, Apr 27, 7 pm #MeToo & 
Beyond - Taking the Next 
Step 
Tropicbird Entertainment pres-

ents #MeToo and Beyond: Taking 
the Next Step, a community 
forum and fundraiser to address 
the issue of sexual misconduct, 
abuse of power, and the ways 
to move our society toward 
healing and universal dignity. A 
screening of the short film ‘The 
Beautiful Illusion’ followed by a 
community/panel discussion. St 
Michael’s Church. $15 or $20 at 
the door. 838-3006, tropicbird-
entertainment.com

Sat, Apr 28, 9 am Strut Your 
Mutt Charity Walk! 
Get your friends and family to 
sponsor you and your dog for 
a 2.6-mile walk along the Wai 
Koa Loop Trail, located right next 
to the North Shore Dog Park. 
Proceeds from Strut Your Mutt 
go directly to maintaining and 
beautifying the North Shore Dog 
Park. Awards go to dogs that 
get $200 or more in sponsor-
ships! Apr McGinnis 977-8716 or 
634-0313, kauainorthshorecom-
munityfoundation.org

Sat, Apr 28, 2-6 pm Kaua‘i 
Brewers Festival 
Over 30 craft beers to taste, 
and bites from Merrimans Fish 
House, Plantation Gardens, Lava 
Lava, The Kitchen at Papayas, 
Right Slice, and Keokis. This 
event benefits Junior Achieve-
ment Kaua‘i. 21 and over only. 
Tickets $75. Po‘ipu Beach Club. 
www.kauaibeer.com

Sat, Apr 28, 6 pm to Sun, Apr 
29, 6 am American Cancer 
Society Fundraiser 
Relay for Life of Kaua‘i. Join 
us in our fight against cancer 
as we walk to raise awareness 
and money. Hanapepe Soccer 
Fields, Hanapepe. Patti Ornellas 
635-6956

Tues, May 1, 11am-4 pm, 
38th Annual Lei Day Compe-
tition 
Sponsored by the Kaua‘i Mu-
seum. This year’s event will be at 
the Kaua‘i Marriott in Lihu‘e next 
to Kalapaki Beach. Free parking 
is available.  
www.kauaimuseum.org
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Kaua‘i Business Marketplace Directory

    /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 April and May

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


