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The historic Old Kapa‘a Town gets a boost of 
bliss every first Saturday of the month, during 
its popular Art Walk. The town is lit up by 
live music on the sidewalks, along with local 
artists, vendors and food trucks. The fun starts 
at 5 p.m., and goes until 9 p.m., sometimes 
stretching a little later. Last month, even belly 
dancers took the streets to showcase their 
talents.
 The Kapa‘a Art Walk was an initiative of 
a handful of area businesses about 10 years 
ago. For a few years, it was a small event, often 
with fire dancers. In the last few years, the art 
walk has grown up exponentially, and is now 
forever embedded in this charming town’s list 
of signature events.

Kapa‘a Art 
Walk

IN FOCUS

gotads
Want to 
advertise?  
For more  
information call 
Jade at:

jade@forkauaionline.com
or
808-255-3094

by Léo Azambuja

G.I. Renegade Rollerz, left to right, Tamminator, Goldie 
and Chilly Pepper

Jessica Jones, left, and Sol Love

Sedona McLain, left, and Diane Rinck

Lei Sitani, left, and Chelsy Choy

Javon Nasato

Brandi McCullen

Left to right, Chel Hauser, Dinah Chao and 
Ginger KennyMichelle Soto

Nani FukinoChris McNight

Nadia Troche

Rock band 1st Cut



Victors get the spoils, and also write the histories.
 And when the Kamehameha family supplanted the historic Kaua‘i 
line of King Kaumuali‘i, many Kaua‘i traditions and genealogies were 
lost.

 The late 1800s historian Abraham Fornander recognized 
this when he wrote of Kaua‘i’s ancient history, “the legends are 
disconnected and the genealogies are few.”
 Edward Joesting, whose Kaua‘i: The Separate Kingdom is one of 
the few attempts to write a history of Kaua‘i, doesn’t bother trying to 
track the pre-European history of the island other than telling a few 
stories.
 We do know that Kaua‘i chiefs were considered some of the 
highest ranking in the Hawaiian archipelago. Chiefs from other 
islands intermarried with them to gain some of that royal clout, and 
there was virtually no generation of Kaua‘i chiefs that did not marry 
some member of the family into O‘ahu, Molokai, Maui or Hawai‘i 
Island royalty.
 In the remaining stories, there are hints about great leaders.
 We don’t know much, for instance, about Kawelo-mahamaha-ia, 
but Fornander writes that under his rule, “the country prospered, 
peace prevailed and population and wealth increased.” Kawelo’s wife 

Gather Federal Credit Union 
will be opening on Saturdays!

To better service our community, 
beginning Saturday, August 4th, Gather FCU’s

Kukui Grove West Branch will be open from 9:00 am - 12:00 pm.

Our new Friday office hours will be 9:00 am - 5:00 pm.

808.245.6791        |        gatherfcu.org Federally insured by NCUA

The Great Chiefs of Kaua‘i

Kumu Haumana

By Jan TenBruggencate
was Kapohinaokalani. According to some sources, this king was born 
about 1630, a century-and-a-half before Capt. Cook’s visits. There 
are some suggestions he was a hard ruler, but a successful one.
 We know Kawelo-mahamaha-ia came from strong royal roots. 
His father Kamakapu and his grandfather Kahaku-makalina were 
kings before him. His great-great-grandfather Kahaku-makapaweo 
was a contemporary of the great kings of the archipelago, Pi‘ilani of 
Maui, Kukaniloko of O‘ahu and Liloa of Hawai‘i Island.
 Kawelo‘s son Kawelo-makualua by all accounts was a good ruler, 
but then the line soured. This Kawelo had twin sons, one of whom, 
Kawelo-aikanaka became king. The peace and prosperity of their 
grandfather Kawelo-mahamaha-ia was over.
 Grandson Kawelo-aikanaka threw a high-ranking cousin, 
Kawelo-a-maihunalii, off the island. Because of the many inter-island 
chiefly unions, Kawelo-a-maihunalii was welcomed and given land 
by the Kakuhihewa clan of O‘ahu. He married into an O‘ahu chiefly 
family, took training as a warrior, and then returned with canoes and 
soldiers to battle for his home island.
 After a complex series of battles, Kawelo-a-maihunalii won, but 
he was apparently not a benevolent ruler either. One story is that his 
supporters killed him by throwing him off a cliff.
 On his death, the island was divided. An O‘ahu chief, Kuali‘i, 
controlled the windward side centered at Wailua and the traditional 
Kaua‘i Ilihiwalani line had the leeward side, with their royal residence 
housed at Waimea.

 Thanks to the many chiefly inter-island marriages, Kuali‘i had 
his own Kauà i roots. The great chief Kawelo-mahamaha-ia was his 
great-grandfather. Thus the offspring of high-ranking Kaua‘i chiefs 
would continue to control the island, right up to Kuali‘i’s great-
grandson, Kaumuali‘i.
 There is certainly more to this story, but as the late Fred Wichman 
wrote in Na Pua Ali‘i O Kaua‘i: Ruling Chiefs of Kaua‘i, the surviving 
stories “illuminate a history, not accurate in every detail of fact, not 
complete, yet all there is.”

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

The Hikina a Kala heiau in Wailua. 

Léo Azambuja
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We have only began to understand the impacts of plastic 
on the ocean a few decades ago. The National Oceanic and 
Atmospheric Administration published a paper in 1988 
describing the Great Pacific Garbage Patch, based on studies 
from Alaska-based researchers 
who found high concentrations of 
marine debris in certain areas of 
established ocean currents.
 But this garbage patch 
described by NOAA was mostly a 
hypothesis – researchers theorized 
it based on discoveries in the Sea 
of Japan, and believed the North 
Pacific Gyre would likely trap 
floating waste in areas of relatively 
stable waters.
 Until 1997.
 After finishing the 
Transpacific Yacht Race from 
California to  Hawai‘i in 1997, Capt. 
Charles Moore decided to take a 
shortcut home  through the North 
Pacific  subtropical ridge. Sailors 
and  fishermen usually avoid this area because of poor fishing 
grounds and lack of winds.

 “As I gazed from the deck at the surface of what ought to 
have been a pristine ocean, I was confronted, as far as the eye 
could see, with the sight of plastic. It seemed unbelievable, 
but I never found a clear spot. In the week it took to cross the 
subtropical high, no matter what time of day I looked, plastic 
debris was floating everywhere: bottles, bottle caps, wrappers, 
fragments,” Moore wrote in the article Trashed, published in 
the Natural History Journal in 2003 by the American Museum of 
Natural History.
 Months after his 1997 discovery, Moore discussed what 
he had seen with oceanographer Curtis Ebbesmeyer, one 
of the world’s leading expert on flotsam. Ebbesmeyer then 
began referring to the area as the “Eastern Garbage Patch,” 
Moore wrote. But “patch” doesn’t begin to convey the reality, 
according to Moore. At that time, Ebbesmeyer estimated that 
the area was roughly the size of Texas.
 Although there is no scientific estimate for the size or mass 
of the Eastern Garbage Patch, we know today that it has grown 
much larger than when it was first documented. According to 
NOAA, more recent reports estimate it to be twice as big as 
Texas, while other reports believe it to be twice as big as the 
continental United States.

for KAUAI‘
August 2018

an award winning newspaper

www.forkauaionline.com
On the Cover: Left to right, Jose Cortez and Erin Keller, of 
The Local; Anni Caporuscio, of Small Town Coffee; Rebekah 
Magers, Ocean Friendly Restaurants coordinator at Surfrider 
Foundation; and Kristin Leikam, of Street Burger.
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September Special Feature

Have You Refused Plastic Today?

Editor’s Notes

By Léo Azambuja  Additionally, the term “patch” is a bit misleading. It is more 
like a continental-sized soup made of plastic, Styrofoam and 
other floating debris, with everything trapped in the same area 
by ocean currents. And as the plastic breaks down into smaller 

see Plastics page 14

The Western and Eastern garbage patches, and the Subtropical Convergence Zone in 
the North Pacific Ocean.



P.O. Box 3044 • Lihue, HI 96766
info@kauaifilipinochamber.org 
www.kauaifilipinochamber.org

Tee Time: 7am (Shotgun)
Registration: 6am

at Wailua Golf Course

Format: Individual Medal Play 
Handicap: (Maximum)  
Men: 30   Women: 36

Entry Fee: $95.00 
 includes Green Fees, Cart 

& Awards Luncheon

Awards Luncheon 
to follow after the golf 

11:30am at Lydgate Pavilion
NON-GOLFERS ARE WELCOME!!!
Awards Luncheon only: $15/person

Entry Deadline: 6:00 pm 
Friday • August 24, 2018 Photo Credit: 

Melvine “Mel” Manuel 
Photography



Page 6

Your voice counts!

for KAUA‘I
ELECTION HEADQUARTERS

Important Dates

Mahalo for Voting 
in the Primaries

October 9 Last day to register to vote for the General Election 
October 30 Last day to request a mail ballot for the General Election 
November 6 GENERAL ELECTION



YOUR PRIMARY VOTE IS IMPORTANT!

For More Affordable Housing, Expanded Bus, 
Less Traffic Congestion and Managed Growth

Vote for JoAnn by August 11

Paid for by JoAnn Yukimura’s Many Friends • PO Box 187, Lihue 96766 •Chair Gerald Hirata • www.JoAnnYukimura.com

Visit www.JoAnnYukimura.com to learn more

Mahalo for your support!



Elect

County Council

Milo Spindt

Thank you for your Support and your Vote!

milospindt.com Paid For By Friends of Milo Spindt, PO Box 721 Lawai, HI 96765

Hard working families on Kauai Endorse Milo Spindt for Kaua’i County Council

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

www.mason4kauai.org

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

PAID FOR BY:

Paid for by the Many Friends of Lenny Rapozo P.O. Box 4013 Lihu‘e, HI 96766

LennyRapozoforMayor.com

Partnerships to
Strengthen Our Community

WALLY 
NISHIMURA
for COUNTY COUNCIL

VoteWallyNishimura.com
Paid for by Friends of Wally Nishimura  P.O. Box 11  Anahola, HI 96703

Mahalo 
for your support

Thank You

Kaua‘i and

Ni‘ihau!



August 16-19 • Vidinha Stadium

“Serving Kauai’s Farmers and Ranchers for the Past 50 Years”
4 Days of Family, Farming, Food & Fun!

Carnival Rides and Games by EK Fernandez- New for 2018 – Zero Gravity and Rockin’ Tug
LIVE Entertainment Nightly in the Hawaiian Airlines Entertainment Tent * Nightly Shows by Master Hypnotist Tina Marie * $500 Bingo Daily

For Group Discount Ticket Admission Passes of 50 or more email: info@kauaifarmfair.org by August 13th.

For Full Schedule and Event Details Please Visit www.KauaiFarmFair.org

The Kaua‘i County Farm Bureau Fair is a community event supported by island businesses. Mahalo to our sponsors:
Aloha Kia Kauai & Kauai Harley Davidson • Alaska Airlines • Alexander & Baldwin Properties, Inc. • Bank of Hawaii • Coca Cola • College of Tropical Agriculture and Human Resources University of Hawaii at Manoa • County 
of Kauai Department of Water • Dow AgroSciences • DuPont Pioneer • Family and Friends of Agriculture • Farm Credit Services of Hawaii • Friends of Mel Rapozo • First Hawaiian Bank • Garden Island Federal Credit Union • 
GEICO Insurance • Grove Farm Company • Hawaii Dairy Farms • Hartung Brothers Inc. Hawaii • Hawaii Lodging and Tourism Association – Kauai Chapter • HMSA • Kauai Coffee Company • Gather Federal Credit Union • Kauai 
Government Employees Federal Credit Union • Kauai Grown • Kauai Island Utility Cooperative • Kuku‘iula • Matson Navigation • Renewable Energy Technologies • Rising Sun Solar • Safeway • Subway Sandwiches • State 
Senator Ron Kouchi • Sunbelt Rentals • Territorial Savings Bank •  • Ulupono Initiative • Wilcox Health • Napa Auto Parts – Island Comfort Cooling • First Hawaiian Bank • Beck’s Hybrids • Corteva Agrisciences  
In Kind: Tyri Inc • American Medical Response •Aqua Kauai Beach Resort • County of Kauai • Avis-Budget Group • Garden Island Security • Hawaiian Airlines • KUAI AM570 & 104.5FM • KONG Radio Group • State of Hawaii – 
Department of Transportation – Harbors Division • Wellington Fence • Young Brothers • GP Roadway Solutions • EK Fernandez

THURSDAY: Opening ceremony, 
Blessing and Fair dedication to the Orsatelli 
family, Kapaa Middle School Choir and 

Ukulele Band, KGEFCU 
$500 Bingo, KGEFCU/
Kauai’s Country KUAI 
& 104.5FM Karaoke 
Contest, Fruit and 
Vegetable Show, 
Growing Anthuriums 
for home and garden, 

4-H Beef Steer and Goat shows, Beatrice the 
mechanical milking cow, Kauai Beekeepers 
Honey tasting demo,  
Petting Zoo, Da 
Braddahs, Comedy 
Hypnosis Show, 
Revival

FRIDAY: 9th Annual Kauai Coffee 
Celebrity Chef Cook-off for Charity with 
Kauai Grown, Kimberly Hope, Gather 
Federal Credit Union $500 Bingo, Da 
Braddahs, The Vitals 808, Kauai Cattlemen’s 
Association Beef Tasting, HFFTA Design Show 
and Amateur Flower Arranging Contest, 
4H programs, petting zoo, Beatrice – 
Mechanical Dairy Cow

SATURDAY: KIUC Keiki Talent 
Showcase, HMSA Happy Healthy Keiki 
Parade, Aloha Dance Studio,  Corteva 
Agrisciences $500 Bingo and free popcorn, 
4-H Livestock Awards, 4-H Beef Steer, Lamb, 
Hog and Goat Auction, The Art of Bonsai, 
Grow and Landscape Vanda orchids, The 
Vitals 808, Comedy Hypnosis Shows and 
more

SUNDAY: New Hope Church, See 
Floral Exhibits by 3pm, Barbizon Flower 
and Fern Fashion Show, GIFCU $500 Bingo, 
#Alaska Airlines “Fun at the Fair” Selfie 
Contest ends, Zumba performance, Kauai 
Island Singers Showcase, Wally Rita Y Los 
Kauaianos, Comedy Hypnosis Show with Tina 
Marie, EK Fernandez Rides & Games
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808-335-0813
www.kauaicoffee.com

Open 9-5pm Daily
Kamiiana discount with Hawaii ID

Kauai County Farm Bureau Fair
August 16-19 • Vidinha Stadium

About the Fair
The Kauai County Farm Bureau Fair is the largest annual 
event on Kauai and offers opportunities for community 
visibility and direct outreach to your target market.
 This is a fantastic way to support both agriculture and 
the Kauai community as a whole with diverse participation 
from around the island, all ages, cultures and communities 
and with a unique opportunity to support local businesses 
and non profit groups who are present at the fair. This is 
a community wide event with a focus on agriculture, with 
overall proceeds going to the Kauai County Farm Bureau, 
and program proceeds going to 4-H and other agricultural 
commodity and hobbyist groups growing everything from 
tropical flowers, to orchids, taro and bonsai.
 Learn more about programs sponsored by Kauai County 
Farm Bureau at www.kauaicountyfarmbureau.org



Kauai Shrimp is proud to join the 
Supporters of  

the Kauai County Fair 2018 
as a Community Partner

Waimea, Hawaii
335-0336

Kauaishrimp.com

M. Kawamura Enterprises

THINK GREEN IN 2018

2824 C. Wehe Road, Lihue

808-245-3524

Scag Zero Turn Mowers
Echo

Shindaiwa
Maruyama
Husqvarna

& more!

Gear Up for Farm, Garden & Home NOW!

Kauai County Farm Bureau Fair
August 16-19 • Vidinha Stadium

In June 1968, Katsuto Arashiro, a pineapple and tomato 
farmer in Wailua Homesteads; Lincoln Takenaka of Wailua 
Homesteads and Manuel Medeiros of Kalaheo both raised 
chickens for eggs and meat; George Hiyane of Kapaa grew 
pineapples; Antone Silva of Kalaheo grew Poinsettias; and 
Joseph Esaki, who was one of the first of Kauai farmers to go 
to the University of Hawaii at Manoa to earn an Agricultural 
degree, was known for growing watermelon and truck crops 
in Kapahi ~ seeing the need for a farmers’ organization 
chartered the Kauai County Farm Bureau.
 Today’s Farm Bureau is the descendant of the organization 
created by these men and their farm families.
 These pioneers realized collectively purchasing inputs in 
bulk at lower prices and selling their agricultural products 
at higher prices jointly provided benefits to their individual 
businesses, and that their collective efforts would yield 
greater influence on public policy for diversified agriculture. 
Our agricultural roots run deep into the history of Kauai 
County and it is Farm Bureau’s hope that agriculture 
remains a strong economic sector in the years to come.

Farm Bureau History
Kauai County Farm Bureau 
50 Years
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We love to go out to eat good food in good company. But 
all that fun comes at a price. The waste the service industry 
generates – especially from single-use items – often ends up 
in the ocean and on our beaches.
 Aiming to turn the tide on ocean pollution and beach trash, 
Surfrider Foundation is teaming up with a growing number of 
restaurants that are pledging to switch from trouble-makers 
to problem-solvers by joining the Ocean Friendly Restaurants 
program.
 “The program is focusing on reducing Styrofoam, or 
expanded polystyrene, and reducing plastic straws in 
restaurants; that’s what we’re focusing on, a lot of the single-
use utensils,” said Rebekah Magers, Ocean Friendly Restaurants 
coordinator at Surfrider Foundation, Kaua‘i Chapter. “There are 
four main criteria, plus six optional ones. The restaurants have 
to meet at least three optional criteria.”
 Surfrider launched the Ocean Friendly Restaurants program 
in Hawai‘i and California on Earth Day 2016. In August 2017, the 
program went national. As of July, there were 29 restaurants 
on Kaua‘i that are part of the program. Statewide, the number 
of restaurants in the program is already at 207.
 “By being a member, we offer discounts through businesses 
that are offering compostables or biodegradable products to 
restaurants. We are also offering advertising, social media 
exposure, and we are working on ads,” Magers said. Members 
are also listed in the Surfrider Foundation and Ocean Friendly 
Restaurants websites.
 The nationwide goal of 500 restaurants in the program for 
2018 has already been surpassed. Last July, more than 600 
restaurants across the country were locked in the program. 
Besides Hawai‘i, restaurants in California, Florida, New York, 
Maryland, Massachusetts, New Jersey, Oregon, Rhode Island, 
New Hampshire, North Carolina, South Carolina, Texas, 
Vermont, Virginia and Washington State have already joined 
the Ocean Friendly Restaurants.

Ocean Friendly Restaurants 
Take a Stance Against Waste
By Léo Azambuja

The four mandatory criteria are:
1.   No expanded polystyrene (aka Styrofoam)
2.   Proper recycling practices
3.   Only reusable tableware for onsite dining, and disposable 

utensils for takeout only upon request
4.   No plastic bags offered for takeout orders.

Restaurants must pick at least three of the six optional 
criteria:
5.   Plastic straws provided only upon request
6.   No beverages sold in plastic bottles
7.   Discount for customers with reusable cups, mugs, bags, 

etc.
8.   Vegetarian or vegan food options offered on a regular 

basis; and/or all seafood must be a “Best Choice” or “Good 
Alternative” as defined by Seafood Watch or certified as 
sustainable

9.   Water conservation efforts, such as low-flow faucets and 
toilets

10. Energy efficiency efforts such as LED lighting and Energy 
Star appliances

 Restaurants that meet all 10 criteria are recognized as a 
Platinum Level Ocean Friendly Restaurant. On Kaua‘i, there 
were seven restaurants at the Platinum Level as of July, 
including Small Town Coffee, Street Burger, Aloha Aina Juice 
Café, Imua Coffee Roasters, Kauai Beer Co., Papaya’s Kitchen 
and The Fresh Shave.

 Before Kristin and 
Aaron Leikam opened 
Street Burger in Wailua 
almost three years ago, 
they decided their new 
restaurant would generate 
the least amount of waste 
possible, from the kitchen 
to the dining room to the 
restrooms.
 “We try to recycle and reuse as much as we possibly can,” 
said Kristin Leikam, adding that all the food waste goes to 
animals rather than trash, straws are only given upon request, 
restrooms are equipped with low-flow toilets, and many 
other Earth-friendly practices. So when Street Burger was 
approached to join the program, there wasn’t much more that 
the restaurant had to do to earn a certification.
 “One of our staff, Angela Hoover, was a representative for 
Ocean Friendly Restaurants; and she said, ‘I want to join you in 
this program,’” Leikam said. “It was amazing, when she came 
to make sure we were complying, we were actually already 
doing all the things to meet the certification.”
 Anni Caporuscio, owner of Small Town Coffee, joined the 
program after attending a county-sponsored workshop on 
waste management. Caporuscio was asked to do a presentation 
on waste generated by her “very small coffee truck.” She 

An empty Coke bottle floats by Sand Island on Midway 
Atoll in 2016.

A young Hawaiian monk seal swims among discarded fishing nets near Midway Atoll in 2017. 

An albatross chick on Midway 
Atoll in 2017.

NOAA

NOAA

NOAA
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said she went through all the cups, lids, napkins, bags and all the little bits that make a coffee 
business work.
 “I’m one food truck out of over 80 food trucks on the island that primarily do single-use items. 
So, to do the math on how much waste that is, it’s huge, it’s off the charts. So I kind of watched 
people sort of wilt in the workshop, like, ‘oh my God this is so much stuff and waste,’” she said.
 Following the workshop, Caporuscio started to brainstorm about what else she could do to 
reduce waste. A lot of it is unavoidable, she said, but she still tries to create awareness, and reuse 
things as much as possible.
 Jose Cortez and his wife, Erin Keller, opened The Local restaurant in Old Kapa‘a Town in 
November 2016, and from the start, the attitude was leaving the least amount of footprint.
 “It was part of the whole idea since the beginning. We didn’t want to use single-use plastic. 
We wanted to stay away from all that stuff,” said Cortez, adding his wife grew up off the grid, 
and was always very conscious about the environment.

see Ocean Friendly page 27

Clockwise from bottom left: NOAA staff collects trash at the beach on Midway Atoll in 2017; the staff at Small Town Coffee in Kapa‘a; Street Burger in Wailua; The Local in Old Kapa‘a 
Town; and NOAA team with all the trash collected at beaches on Midway Atoll in 2017.
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CRITERIA FOR OCEAN FRIENDLY RESTAURANTS

Plus a minimum of three of these additional criteria
• Plastic straws are provided only upon request
• No beverages are sold in plastic bottles
• A discount is offered for customers with reusable cup, mug, bag, etc.
• Vegetarian/vegan food options are offered on a regular basis
• All seafood must be a 'Best Choice' or 'Good Alternative' as defined by Seafood 

Watch or certified as sustainable
• Water conservation efforts, such as low-flow faucets and toilets, are 

implemented
• Energy efficiency efforts, such as LED lighting and Energy Star appliances, are in 

place

 ✓ No expanded polystyrene (EPS) foam is used
 ✓ Proper recycling practices are followed
 ✓ Only resusable tableware is used for onsite dining, and disposable utensils for 

takeout food are provided only upon request
 ✓ No plastic bags are offered for takeout or to go orders

To apply as an ocean friendly restaurant visit 
www.surfrider.org/programs 
or contact 
ofr@kauai.surfrider.org

A Surfrider Foundation program recognizing restaurants that 
reduce plastic waste and implement ocean-friendly practices.

pieces, it finds its way into the mouth and stomachs of marine 
life. In other words, plastic in the ocean has become part of the 
food pyramid.
 The Eastern Garbage Patch is just one of many garbage 
patches in several ocean-current convergences around the 
globe. In the North Pacific Ocean alone, there is also the 
Western Garbage Patch and the Subtropical Convergence Zone 
above Hawai‘i and halfway between the North Pacific patches.
 The first fully synthetic plastic, called Bakelite, was invented 
by Begian-American chemist Leo Baekeland in 1907, using 
phenol and formaldehyde. BASF first produced polystyrene in 

the 1930s. Imperial Chemical Industries researchers discovered 
polyethylene in 1933. Polyethylene terephthalate – the PET 
plastic in plastic bottles – was discovered by Calico Printers 
Association in England in 1941. Expanded polystyrene 
was invented by Dow Chemical in 1954. That same year, 
polypropylene was discovered by Giulio Natta.
 Today, the world produces nearly 300 million tons of plastic 
each year, and half is for single use, according to the nonprofit 
organization Plastic Oceans. More than 8 million tons are 
dumped into the ocean annually.
 More than 40 percent of total plastic use is for packaging, 
according to Plastic Oceans. More than 500 billion plastic bags 
are used worldwide each year. Sadly, a plastic bag is used an 
average of 15 minutes before it is discarded.
 The Container Recycling Institute reported that 100.7 billion 

plastic beverage bottles were sold in the U.S. in 2014, with 57.3 
billion of those bottles made for plastic water bottles. These 
numbers are likely higher today. Ironically, producing bottled 
water requires about six times more water per bottle than the 
amount of water in the bottle.
 About 12 percent of the plastic discarded is burned, and only 
nine percent is recycled. The rest ends up in landfills and in the 
natural environment.
 It is estimated that by 2050, there will be more trash, 
pound per pound, than fish in the oceans. And we cannot eat 
plastic. But we are likely eating plastic byproducts when we eat 
seafood.
 We are beyond the need to recycle plastic. We need to 
refuse it more often. Have you refused plastic today?

from page 4
Plastic
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Health, Wellness & Fitness
More Plants, Less Meat Is Healthier for Us and the Planet

By Benjahmin Koenigsberg

Hearing Aid Center

HEAR
AGAIN!

EXPERIENCE and EVALUATE a Remarkable 
NEW TECHNOLOGY designed to let 

YOU HEAR IN NOISY ENVIRONMENTS
APPOINTMENTS ARE LIMITED! 

CALL TODAY!

246-3716

4405 Kukui Grove St #101, Lihue HI 96766

Craig Sadamitsu

therapeutic massage
pain management
body treatmets

welcomes you to

locally owned & operated

Me Time 

& Bodywork
 Massage

808-245-8880

metimekauai.com

Kauai Skin Clinic

Massages • Facials • Waxing • Reflexology

HI State BEO #18667 MAT #12152

Ayurveda Practitioner / Reiki Master Teacher
Kristine Sy Long LMT LE

808 635 2299

Lihue and 
Kapaa Locations

Book your Bliss 
online at: 
KauaiSkinClinic.com

Do you love chocolate? Do you love bacon? Do you love 
chocolate bacon?
 Many people eat meat and other animal products because 
they enjoy the flavors, texture and satisfaction they provide.
 For thousands of years, humans around the world evolved 
farming and processing animals relatively in the same way.
 However, around the turn of the 20th century in the United 
States, the first slaughterhouse opened in Chicago, where a 
deer was slaughtered and packaged in 35 minutes versus the 
traditional 10 hours of labor of two butchers
 The increasing efficiency in animal farming has led the 
increasing consumption of animal products, and consequently 
our increasing rates of terminal illnesses
 I am here to distinguish that no animal products 
are created equally, and to specify three reasons why 
I recommend avoiding store-bought meat and animal 
products.

Store-Bought Meat Is Contaminated
 Due to increasing consumer demand for cheap meat 
and stockholders’ increasing demand for profits, animals 
are processed at an increasing quantity at minimal cost and 
standards of safety or quality.
 The animals are given several antibiotics and 
pharmaceuticals to minimize the diseases that thrive on 
overcrowded feedlots where the animals live, eat and 
defecate.

 When cows are gutted on the assembly line, feces from the 
intensities often spill and spray out over the equipment, processing 
room and other meat
 Bacteria, viruses and residues from the antibiotics and fecal 
matter are all found in alarming amounts in store-bought meat.

Animals Raised for Store-Bought Meat Are 
Treated Inhumanely
 Those of us who were lucky enough to grow up with pets learned 
at a young age to show respect and care for animals.
 It is hard to imagine an animal we love, with unique personalities 
and relationships being treated inhumanely and suffering needlessly
  Slaughterhouses are built in remote areas without any windows, 
so people will not see and therefore protest how the animals are 
treated.
 Female cows only produce milk during and after pregnancy, so 
dairy cows are restrained to what are called in the industry “rape 
racks,” to be artificially inseminated to continue to produce milk until 
they physically can’t do it anymore.
 Baby calves are taken from their mothers to reduce the babies’ 
exposure to the toxicity of the maternity pen. The calf is valuable as 
it’s raised as veal.
 For industrial egg production, a separate breed of chicken is used 
than chickens raised for meat. The male chicks of this laying-egg 
breed obviously cannot lay eggs, and therefore are killed by being 
thrown away in garbage bags or ground up in chipping machines to 
be used in feed for other animals.

 Increased Health
 There is a lot of scientific evidence linking increased 
amounts of animal fats, proteins and cholesterol to cancer and 
heart diseases
 Studies show that by reducing consumption of animal 
products and replacing it with whole-plant food, we can 
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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

significantly reduce our risks of 
these diseases.
 Another benefit of eating 
whole-plant foods is that they 
also have more fiber, water and 
micronutrients, further adding 
to our health and wellness.
 Eating less animal products 
is healthier for the planet. With 
the growth of industrial-scale 
animal agriculture, there is also 
a growing demand for precious 
natural resources. More land, 
water and energy are needed to grow grains to feed cattle. The more than 4 billion farm animals also 
add considerable amount of fecal matter and strain into the global sewer and wastewater systems.
 Don’t worry I do not plan to take away your pepperoni pizza, the cream that highlights your coffee 
or the robustness of your favorite egg dish.
 However, I invite you to consider minimizing eating store-bought animal products and opting for 
locally raised or plant-based alternatives. The extra cost and effort of obtaining local animal products 
is the perfect impetus to reduce consumption of these products.
 To learn more about ethically and environmentally produced animal products, farmer, John Salatin 
wrote a book called Holy Cows and Hog Heaven: The Food Buyer’s Guide to Farm Friendly Food.
 Visit www.drjohnmcdougall.com for satiating and delicious plant-based eating guidelines.

• Benjahmin Koenigsberg is the founder of Own Your Power! Comprehensive 
mindset and lifestyle coaching for men. He works with men at the edge of 
reinvention to unlock their inner confidence, so they can lead a successful 
life. Contact him at www.ownyourpower.life or at (503) 358-5187 for a free 
one-hour breakthrough call.
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Randall Juleff 
MD, FACS
Board Certifi ed 
in Venous & 
Lymphatic Medicine, 
Cardiovascular Surgery 
and General Surgery 

Ask us about
SculpSure

- Our New Device 
that Creates Body 

Contouring

Before After

Do you suffer from...
• Painful, heavy, aching legs? 
• Leg swelling or cramping?
• Itching or rash on lower legs? 
• Unsightly varicose veins?
• Leg ulceration or skin
   discolorations?
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To know yourself is an awesome thing. But do you really know 
yourself?
 There are many adventures on Kaua‘i , that you have never tried. 
Whether you are a seasoned world traveller or this is your first trip 
to Kaua‘i, you have many beautiful, extraordinary and spectacular 
experiences to explore. Even those of us who live here have many 
adventures ahead.

 As the world becomes smaller and smaller, and pure, untouched 
landscapes become rarer, you become one of the few people – 
among 7.4 billion – on Earth who have set foot on our island, the 
jewel of the Pacific.
 One of the most remote inhabited islands, Kaua‘i is estimated 
to be more than 5 million years old. Much older than the Big Island, 
which is currently reminding us that it is the youngest of our 
inhabited islands with active volcanoes still in the process of creating 
new land.
 Kaua‘i is unique in that much of our island is still raw and 
beautiful, representing one of the most exquisite natural 
habitats on Earth. While developers do much to provide luxurious 

No Kai Oi – There Is None Better

Mālamalama

By Virginia Beck accommodations, which many enjoy, the real beauty of Kaua‘i is in 
what we don’t have.
 We don’t have the high fashion arcades of Waikiki, and we don’t 
have super skyscrapers. Instead, we have a traditional native culture 
that goes back more than a thousand years. Our people are living 
treasures, bloodlines, and historic voyages, arts and crafts handed 
down through generations. Our hula, kapa cloth, wooden paddles 
and canoes, and rare Ni‘ihau shell leis cannot be found anywhere else 
in the world.
 Lovingly preserved spiritual and philosophical values, honoring 
the best the Earth has to offer.
 We try to live a life that is pono, balanced and in harmony, with 
the land, or ‘aina. And never forget we must give back more than we 
take. We don’t take more fish than we need. We never strip more 
maile from a plant than will allow it full regrowth.
 We don’t plunder the riches of the land or the waters, or the air in 
anyway that will damage it or harm the inhabitants of the future. We 
think of the whole community as a living organism, with no one left 
out.
 We never take the best. Instead, we try to be the best at giving 
the best we have for all generations.
 Future generations will have to share a smaller Earth, as there will 
be more of them.

 We will have to share a smaller island as we get more islanders 
and more visitors. So Kaua‘i asks us to be careful not to leave 
damage after we visit a beach, a forest or a mountain.
 We cherish our water and keep it as clean as we can. We share 
limited resources, which are enough for all if we are mindful.
 No Ka Oi is an expression of things that are the best, superlative, 
beyond the best. While often used it to express appreciation. It is 
fully understood in looking at the vision of primeval beauty that is 
Kaua‘i. Surreal green mountains and gorgeous beaches flow down 
to embrace the most beautiful oceans that have ever covered our 
Earth.
 Which is more beautiful, the sunset or the sunrise? Which is 
better, the Na Pali Coast or Waimea Canyon? Do we love Hanalei 
best, or Ni‘ihau seen from a charter boat tour?
 Would you rather have lobster, sushi or macadamia-nut-crusted 
opakapaka? Noodles or poke? Which sushi bar is the best? Where is 
the best burger?
 Which bar has the most exotic cocktails? Which is your favorite 
Farmers Market, or your favorite island shave ice?
 Who knows? Maybe you better head out and explore. Aloha no 
ka oi!

• 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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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

JUST IN!
Living Room Arrivals

KIUC is an equal opportunity employer and provider.

Sign up to receive email updates by clicking on the  
“Stay Connected” logo at www.kiuc.coop

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

AWARD WINNING 

Hawaiian Gourmet Sea Salts

FIRE UP THE GRILL! 
QUICK ~ EASY ~ DELICIOUS

Ingredients:

Chuck, t-bone or your favorite cut of beef and 

Salty Wahine Mango Java Steak Rub.

Steps:

1. Use about one (1) tablespoon of Mango Java 
Rub per pound of meat, and cover the entire 
steak (both sides) with the Mango Java Rub.

2. Let sit for one (1) to two (2) hours to let the 
coffee melt and oils to penetrate the steak.

3. Grill or broil.

4. Enjoy!

Steak with Mango Java Steak Rub

COME VISIT US AT OUR 
RETAIL LOCATION
1-3529 Kaumualii Hwy 2B, Hanapepe

SALTY WAHINE
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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!

Courtyard Kauai at the Voyager Lanai
650 Aleka Loop, Kapaa

822-3455

Visit us at www.hartungbrothers.com for more information 

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

Kaua‘i Chamber of Commerce

Sponsored by 
American Savings 

Bank

3rd Quarter Membership Meeting
September 18 

(808) 245-7363

Registration 5:30 p.m. 
Smith’s Tropical Luau



Page 20

Kau Kau Delights
Oyster 369
By Anni Caporuscio

Oyster 369 is the latest passion of Street Burger owners 
Aaron and Kristin Leikam. It’s directly next to Street 
Burger, but has an entirely different feel. It’s like stepping 
briefly into Nantucket, fresh sky-blue and clean lines, 
with a cozy intimate setting for fresh seafood.
 Aaron and Kristin met in Seattle, and then moved to 
Maine. Now, they feel nostalgic for real Maine oysters. 
What they have created is new and different for Kaua‘i: 
a wide range of shellfish with dynamic cooking styles 
unique to the Leikams, yet a reminiscence of Old World 
eating.
 However, Oyster 369 is more than just oysters, it 
serves a full range of shellfish. The cooking element 
is a brick oven, which is a real piece of art giving the 
experience something extra special. The brick oven is 
primitive looking yet versatile. They can cook breads and 
skillet roast with ease, and also caramelize a butter sauce 
perfectly. True to what we’ve come to expect from the 
Street Burger enterprise, every dish at Oyster 369 tastes 
quite different from each other, each presenting its own 
creative exploit.
 We had skillet of tender roasted mussels that arrived 
steaming on a platter drenched in garlic and spices, with 
a dipping sauce of coriander lime butter. We also had a 
complicated dish of roasted clams with venison chorizo, 
tomatoes, onions, rosemary and a savory sauce for 
dipping flat bread. We had a calamari dish of warm kale 
salad. I thought the green olives gave it a Ligurian touch, 
while my guest thought it was Portuguese. We also had 
a poke bowl so beautiful it was an Instagram photo: 
marinated ahi lightly spiced and tangy with citrus and 
cubed oranges, mixed with marinated cucumbers and 
spicy sprouts.
 I was, however, worried about how I was going to eat 
oysters, never having done so in a classy setting. Here are 
some useful bits of information:
 How to eat them is a personal preference. You can 
slurp and swallow for a clean salinity. Some will eat it 
with a tiny fork. Others will slurp directly from the shell 
with a drizzle of provided sauces. Some chew. Oysters in 
general are smaller than I anticipated, so swallowing is a 
viable option.

see Oyster 369 page 21 • Anni Caporuscio is a food lover and can be found daily at 
her Kapa‘a business, Small Town Coffee.

Oysters on the half shell served raw with an array of sauces. This is a display of all the species and sauces. I was 
surprised by how diverse in shape they are. The Kumamoto, with a squeeze of lemon, was surprisingly tender 
and naturally salty. Glacier Point, with a slight drip of cocktail sauce, tasted wise and vegetal. Village Bay was 
delicate with champagne vinegar.

Roasted Clams, prepared with chorizo, tomato, red 
onion, spices, white wine and rosemary.

Oven Roasted Calamari, warm kale, green 
olives, white beans, and calamari. It’s a different 
experience from the fried squid we’re used to.

Aaron Leikam serves a platter of six raw oysters on 
the half shelf.
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Kau Kau Delights
Oyster 369

Enhanced catering menus with locally sourced fresh and seasonal 
ingredients from island farmers and our on-site garden! Book your 

reunions, birthdays, weddings, graduation parties or any local celebration 
in our newly transformed ballroom. We have the perfect space for any size 

event with indoor and outdoor venues ranging from 1,148 to 8,611 sq. ft.

To book your next event, contact 
our sales team at 808.246.5501
www.kauaibeachresorthawaii.com

AN EVENT TO REMEMBER
For Kauai
Issue: June 2018
Size:  1/4 pg, vert. 4C
(4.5417” x 5”)
DUE:  May 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 / 40+ locations at

OnoPops_Kauai  |

 There are five species of oysters, named for their locations: Atlantic, 
Pacific, Olympic, European Flats and Kumamoto. The names of the 
oysters correspond to where they’re grown, which is typical to the 
species. They take on flavor characteristics from the growing conditions 
of the area.
 The old adage states that you should never eat oysters in months 
with no “r” in the name. This is because of the red tide and algae that 
would harm the eater, but oyster farming makes it possible to enjoy 
them all year long as farmers can monitor their farms. Oysters are even 
being grown on Oahu’s Westside.
 Oyster 369 offers three types of preparations: roasted, fried, and 
raw. They serve them with lemon wedges and a collection of sauces 
including a champagne mignonette and a housemade cocktail sauce.
 You can have a serving of oysters with your burgers and Street 
Burger. You can order the full range of beers and specialty cocktails 
from Street Burger in the Oyster side. Get to Oyster 369 early to grab a 
table and chat with the knowledgeable chefs. Find them in Wailua at 
4-369 Kuhio Hwy, open Tuesday – Saturday. Oysters on the half shell served raw with an array of sauces. 

This Hawaiian Oyster of 
the Kumamoto variety 
is farmed on O‘ahu. It 
somehow tasted warmer 
and brighter than the 
others. Oysters are typically 
found in colder climates but 
farming allows us to enjoy 
oysters year-round in a 
variety of settings.
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Kau Kau Delights

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. 

RESERVATIONS RECOMMENDEDHukilau Lanai Restaurant
in Kapaa
Reservations 
Recommended
Tues-Sun 5-9pm
822-0600
hukilaukauai.com

Early Evening Food & Wine Tasting Menu available for 

reservations between 5-5:45…that’s 5 courses with wine 

for only $50. Looking for a lighter meal? Check out Wally’s 

Lobby Bar & Lounge for nightly live music & ono pupus — 

see website for music schedule. Keri Cooper

Oyster 369

A sizzling skillet of mussels, served with garlic, herbs and chili lime butter.

Oysters Rockefeller. It’s a New Orleans dish from 
the early part of the last century named for John 
D Rockefeller, the richest person around during 
his time. This luxurious dish of baked oysters has 
thousands of recipes because its originator took 
his secrets to the grave. It’s baked oysters with 
fennel and breadcrumbs and some secrets of 
current chefs thrown in.
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 “The Safe Passing Three Foot bill makes clear in Hawai‘i law that three feet is 
the minimum safe distance for a motorist to give when overtaking a bicyclist,” 
said Daniel Alexander, HBL’s advocacy, planning, and communication director. 
“This basic safety law, which already exists in the majority of states, is a simple 
way to help ensure that we can all share our roads safely.”
 In addition to the hundreds of individuals testifying in support, HBL had 
a powerful coalition of supporting organizations, including AARP, American 
Diabetes Association, Blue Planet Foundation, Hawai‘i Cycling Club, Hawai‘i 
Public Health Institute, Kaua‘i Path (www.KauaiPath.org), Maui Bicycling 
League, PATH Peoples Advocacy for Trails Hawai‘i, Sustainable Transportation 
Coalition of Hawai‘i and others.
 HBL also received strong support from government agencies that work 
to make sure Hawai‘i’s streets are safe for everyone – people who bike, walk 
and drive. Those agencies include the Hawai‘i Department of Transportation, 
Hawai‘i Strategic Highway 
Safety Council, Honolulu 
Police Department, Honolulu 
Department of Transportation 
Services, Kaua‘i Police 
Department and Maui Police 
Department.

A new law making Hawai‘i’s roads safer for people who ride bicycles is now in 
effect. Gov. David Ige signed HB 2215 (Act 47), the three-foot passing bill, at 
a ceremony held at the Office of the Governor in the Hawai‘i State Capitol in 
June.

 HB 2215 passed the full Senate and House 
May 1, and Ige signed the bill into law June 20. 
The new law went into effect July 1. It requires 

drivers to allow at least three feet of separation between the driver’s vehicle 
and the bicycle when passing or overtaking the bicyclist. This means motorists 
must allow at least three feet of clear separation from every part of their motor 
vehicle – such as rear view mirrors, loaded materials, or trailer components – to 
the bicycle or the bicyclist’s body. Typically, the bicyclist’s elbow would extend 
the furthest towards the travel way.

 This new law is a major step forward in that it requires people driving motor 
vehicles to give bicyclists at least three feet of clearance when overtaking. 
Bicyclists fare best when they act and are treated as the operators of vehicles, 
observe all traffic laws, and are alert to vehicles approaching them from every 
direction as they ride with the flow of traffic.
 Respect and courtesy are the basis for safety on our roads. If motorists 
cannot safely pass within a reasonable length of time, courteous bicyclists will 
pull over to the side and allow the faster traffic to pass. Courteous motorists 
will be patient. Adopting these attitudes of mutual respect and courtesy 
ensures safety for all.
 “The passage of this bill highlights our commitment to ensuring that cyclists 
are safe on our roads, and that Hawai‘i becomes a more bicycle-friendly 
community,” Ige said. “I am happy to sign this bill and make Hawai‘i the 
37th state in the nation to make this commitment.”
 The Hawai‘i Bicycling League took the lead in coordinating passage of this 
legislation.

Safer Roads for Bicyclists

Community

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

By Tommy Noyes

The new Safe Passing Three Foot law amends existing HRS 291c-43 – which already 
required safe passing – to state specifically that three feet is the minimum safe passing 
clearance when a motorist passes a person riding a bicycle. 

Hawai‘i Wisdom
Kū ka hālelo, ke ‘ā o kahawai.
“A lot of trash accumulated with the rocks in the streams.”

The sign of a storm. Also said of the many useless, hurtful 
words uttered in anger. 

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

Chandley G. Jackson is seen walking toward Kalalau Beach, with a storm brewing 
over the ocean in the summer of 2016. Over the next couple days, three tropical 
storms passed just north of Kaua‘i. Somehow, Kalalau Beach remained dry 
while the rest of the island was drenched. The few people camping in Kalalau 
experienced a stunning show by a fiery lightning storm that lasted all night into 
sunrise.

Pat Griffin



L AWA I  I N T E R N AT I O N A L  C E N T E R

808.639.5952  •  LM@hawaii.rr.com  •  www.lawaicenter.org

For ADA, please contact The Center.

Sponsored by

Pilgrimage of Compassion
W I T H

Grand Master Riley Lee

SU N D AY , AU G U S T 13 , 2017
1:00  P M T O 4:30  P M

1:00 P M A C T I V I T I E S S TA RT

2:30 P R O G R A M S TA RT S

LAWA I IN T E R N AT I O N A L CE N T E R

Ancient Shakuhachi Flute melodies 
by Grand Master Riley Lee.
The children of Ni‘ihau and 

members of Taiko Kaua‘i open this 16th annual event.

T H I R T E E N T H  A N N U A L

Bonsai Exhibit  •  Ikebana Demos  •  Bake Sale
Mochi Pounding Demos  •  Silent Auction

Cultural Culinary Demos

Donations accepted with gratitude.

Sunday, auguSt 12, 2018
1:00 pm - 4:30 pm

1:00 pm activitieS Start

2:30 pm program StartS

Lawai internationaL center

Ancient Shakuhachi Flute melodies
by Grand Master Riley Lee.

Drumming members of Taiko Kaua‘i 
open this 18th annual event.

Bonsai Exhibit • Ikebana Demos • Bake Sale
Mochi Pounding Demos • Silent Auction

Lei Making • Coconut Weaving • Cultural Culinary Demos
Donations accepted with gratitude.

Call 808.246.4449 for a tour

Hatsuko was born and raised on Kauai 
and lived on the Grove Farm Plantation. 
She is all about family, with five children, 
five grandchildren, and five great 
grandchildren. Hatsuko's career involved 
working with children and their families 
through the Headstart Program. She has 
been an avid volunteer throughout her been an avid volunteer throughout her 
life. Hatsuko is new to Puakea and she 
loves it!

Hatsuko Kawaguchi

WE WORK 
TO A HIGHER 
STANDARD.
OURS.

www.WeC l eanKaua i . com

808-337-2080

follow for KAUA‘I on Social Media

on the web at

& special feature Community 
www.forkauaionline.com

E-News direct to your email.
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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



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.

 “Since we joined the program, we’ve had 
no plastic straws, only stainless steel reusable 
straws, all compostable biodegradable to-go 
containers, all the appliances are Energy Star, 
we changed the lighting to LED, we compost, 
we recycle, we do everything that we can to 
minimize our impact,” Cortez said.
 Magers joined Surfrider in February 2017, 
becoming a member, beach cleanup volunteer 
and Ocean Friendly Restaurants coordinator at 
the same time.
 “I’ve been in the service industry since I 
was 14 years old and I’ve seen a lot of waste 
happen in the restaurant and hospitality 
business,” she said. “I’ve seen plastic cups 
being tossed left and right. I’ve seen them 
being left on the beaches. I see people order 
huge orders, and just have Styrofoam boxes 
stacked sky-high full of food, and then I’ve 
seen those Styrofoam boxes in the same beach 
cleanups that I’ve done. So it’s a personal thing 
because I’m in that industry, and it really hurts 
to go to the beaches and clean up the debris 
that I’m handing out to customers.”
 The Eastern Garbage Patch – a giant area in 
the North Pacific Ocean littered with floating 
plastic waste – was first discovered by Capt. 
Charles Moore in 1997. At that time, the area 
was estimated to be the size of Texas. Today, 
it has grown to be at least twice as large as 
Texas and potentially much larger, according 
to the National Oceanic and Atmospheric 
Administration.
 The Eastern Garbage Patch is actually 
only one of many garbage patches across the 
globe, each located in areas of ocean-current 
convergences. In the North Pacific alone there 
are two, the Eastern and the Western Garbage 
patches, plus a Subtropical Convergence Zone 
above Hawai‘i littered with floating plastic.
 A lot of the plastic in the ocean ends up 
in the stomachs of seabirds, fish and marine 
mammals that mistakes plastic for food. It 
also ends up in remote beaches that would 
otherwise be considered pristine, including 
on the uninhabited Northwestern Hawaiian 
Islands, which are home to many endangered 
species.
 Honolulu-based Civil Beat reporter and 
photographer Nathan Eagle and his wife, 

from page 13

Alana Eagle went to Laysan Island in the 
Papahanaumokuakea Marine National 
Monument in the Northwestern Hawaiian 
Islands on assignment to shoot a multi-media 
series last year. They saw extraordinary things, 
good and bad.
 “It was astonishing how much trash had 
washed up on this tiny island some 800 
miles northwest of Kaua‘i. No humans are 
even allowed within 200 miles without a 
permit. Seeing endangered seals and birds 
laying around with all these bottles and 
fishing buoys and tires and car seats and 
so much more – it makes you rethink your 
consumerism and the effect it has on our 
planet,” Nathan Eagle said.
 As we continue to consume – and throw 
away – plastic, scientists estimate that by 
2050, there will be more plastic than fish in 
the oceans, ton per ton.
 Magers said being the coordinator for this 
program really fits her. Because she has been 
in the service industry, she said, she can relate 
to restaurant owners, managers and servers, 
and talk to them to try to get them to switch 
to an Ocean Friendly Restaurant.
 “Styrofoam is one of the top-10 things that 
are found in the beach cleanups, and straws 
are one of the top-five things,” she said. 
“Those are little things we can easily change in 
the restaurants.”
 A lot of organizations, including Surfrider, 
are already working with local, county 
and state lawmakers to make changes at 
legislative level, Magers said.
 “But these kinds of programs can help to 
change policies at a higher level when the 
community stands behind them and people 
show they support these initiatives,” she 
said. And restaurants are already showing 
lawmakers that getting rid of single-use 
plastics is not hurting their business.
 Magers said she is aware Surfrider is an 
organization that focuses a lot on coastal 
communities, so she’s hoping that as more 
people across the country recognize the Ocean 
Friendly Restaurants initiative, other inland 
organizations will follow suit and promote 
similar programs.
 Visit surfrider.org and 
oceanfriendlyrestaurantshawaii.org for more 
information and for a full list of Ocean Friendly 
Restaurants.

Ocean Friendly
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Kaua‘i Business Marketplace
A Gift From Malie

Biz 
of the 
Month

A gifted Kaua‘i artist has been raising eyebrows – and a 
lot of awareness – by turning trash into elegant treasure.
 “I make jewelry and gifts from repurposed, upcycled 
materials. I collect a lot of plastic; I’ve been really 
trying to focus on plastics that can’t be recycled,” said 

Malie Smith, owner of A 
Gift From Malie jewelry 
collection.
 Despite being made of 
discarded plastic, Smith’s 
jewelry is as classy as 
jewelry gets. She says a lot 

of people don’t even realize it’s made of recycled plastic, 
mainly because she crafts her jewelry using a special 
process that quite often makes it look like glass.
 A mother of two, Smith launched her jewelry 
collection only a few years ago. As a recycling coordinator 
at Kalaheo Elementary School, she was looking for crafts 
for the kids, when she came across a website showing 
how to punch circles out of plastic water bottles and turn 
them into earhooks.
 “I said, ‘I can do that,’ so I just kind of went from 
there,” she said.
 Four years later, her jewelry evolved into a much 
more complex craft, with a lot of different materials. 
Some of her earlier work includes cut-up pieces of plastic 
embossed with designs. From there, she said she started 
experimenting – something she does a lot – with wire 
wrapping and all kinds of other shapes and things. 
She said she may look at earrings on Pinterest or see 
someone wearing a pair of earrings she likes, and she’ll 
challenge herself to do a similar design using plastic.
 A Gift From Malie customers, she said, are both local 
residents and visitors.
 “I’m starting to get repeat customers,” Smith said, 

adding her jewelry is sort 
of a novelty, but people 
like it because it’s really 
light weight. “Especially 
older people, they say they 
can’t wear most earrings 
because they’re so heavy, 
whereas with the plastic 

By Léo Azambuja

they’re really light. So you don’t really notice that you’re 
wearing them all day.”
 Besides being the recycling coordinator at Kalaheo 
Elementary School, Smith is the school’s PTSA president. And 
she does recycling education classes in elementary schools and 
pre-schools around the island.
 “I feel we need to teach the kids, from when they’re young, 
about recycling and how to recycle, because there are a lot of 
people who just don’t know how to recycle, what plastics to 
recycle, what bins to put them in,” she said.
 The main purpose of her business, she said, is getting people 
aware of how much plastic we are using and how much of it 
can’t be recycled. The bulk of her raw material is plastic that 
Kaua‘i is not equipped to recycle, such as clamshell plastic, 
number-five plastic, etc. A lot of these plastics – and also the 
ones that can but are not recycled – end up in landfills and 
in the ocean. It can take 500 years for plastic to break down, 
Smith said. Even then, it doesn’t break down completely, it just 
gets smaller and smaller until it becomes microplastic.
 “It’s in 92 percent of the water; everywhere, our drinking 
water, tap water, everything. And so I get plastics and I make 
things with them,” Smith said.
 She gets her plastic either from stuff she buys, from 
friends who may save her some plastic, or from some chance 
encounter.
 “If I see something sticking out of a garbage can, I will 
occasionally grab that as well,” Smith said, laughing. “But 
everything is cleaned very well before I make it into jewelry.”
 A Gift From Malie is certified by the Kaua‘i Made program. 
It can be found Monday through Saturday, business hours, 
at Creative Ohana, an artist cooperative in Kalaheo. Smith is 
usually there Mondays and Fridays. Her jewelry is also available 
at Koke‘e Museum, and might soon be in a couple different 
shops on the island.

 Call (808) 342-8352 or visit www.agiftfrommalie.com 
or www.creativeohana.com for more information.



ASPIRE FURNITURE
Kauai’s Home Furnishing & Interior Design Destination
Introducing

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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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

Thursday-Sunday, till August 19, 7 pm HCT Presents: Into 
the Woods 
Hawai‘i Children’s Theatre’s ‘After Dark’ presents the Tony award 
winning musical, Stephen Sondheim’s Into the Woods! Into the 
Woods is a musically sophisticated show, a dark comedy. This show 
will be rated PG-13. At Puhi Theatrical Warehouse. Info and tickets 
246-8985, www.hawaiichildrenstheatre.org

Thursday, August 9, 5-7 pm Mountain Apple Workshop 
Join Aletha as she takes you through the Mountain Apple Conserve-
making process from start to finish. Workshop Includes: Hands on, 
personal instruction, all needed supplies, Mountain Apple Conserve 
recipe, light pupus and one jar of class-made Mountain Apple 
Conserve to enjoy at home. At the Monkeypod Jam Shop. $60. Info 
378-4208, monkeypodjam.com

Saturday, August 11 Sierra Club Hike Open to the Public 
Kauhoa Ridge Road 
Hike along this Koke‘e jeep road that slopes fairly gently for easy 
walking. In all a strenuous 10 mile round trip on Kauhoa Ridge 
Road, Koke‘e. Requested donation for members and participants 
under 18 is $1. For all others: $5. Leader: Ken Fasig 346-1229, 
sierraclubkauai.org

Saturday, August 11, 7am-6 pm Vote in the Primary Election 
Don’t forget to vote today! And remember voters are entitled to a 
maximum of two consecutive hours off from work, excluding lunch 
or rest periods, in order to vote. Voters shall not be subject to any 
penalty, rescheduling of normal hours, or deductions from salary or 
wages because of such absence. Voters can also take advantage of 
the Early Voting Services offered till August 9, 2018 at the Historic 
County Annex between the hours of 8am-4 pm. More info at www.
kauai.gov/Elections

Saturday, August 11, 10-11 am Dog Fanciers of Kaua‘i - 
Orientation and Registration for Fall Classes  
Please bring a copy of your dog’s proof of vaccination. Cost is $60 for 
10 week session $30 for each additional dog. Please do not bring 
your dog to registration. At Kukui Grove Shopping Center. Info DFK 
Hotline 246-6889

Sunday, August 12, 1-4:30 pm, 18th Annual Pilgrimage of 
Compassion 
Lawai International Center welcomes all to the 18th annual Pilgrim-
age of Compassion. Grandmaster Riley Lee, world-renowned shaku-
hachi flutist will issue a call to the pilgrims of the world. The members 
of Taiko Kaua‘i will add their drumbeats to open the event. There will 
also be a bonsai exhibit, ikebana and calligraphy demos, bake sale, 
silent auction, as well as mochi and taro pounding, cultural and culi-
nary demonstrations. Please bring an umbrella and wear comfortable 
shoes for this hillside walk. And if possible, please car pool and arrive 
early to facilitate parking. Donations are gratefully accepted. Info 639-
5952, LM@hawaii.rr.com, www.lawaicenter.org

August 13-October 5 Back to School Session 
With KUGA visual arts. Includes: homeschool mixed media, modern 
craft collective, open studio clay, homemade journals and marbling, 
and creation stations. Classes for ages 2-4, 5-7, 6-10, 7-10, 7-14, 11 
& up and 11-15. At Warehouse 3540. $100/artist for all classes except 
Modern Craft Collective $150/artist, Open Studio Clay pricing to come, 
sibling discount. Info 482-9808, info@kugava.com, kugava.com

August 13 & 14 Free Community Seminars, “Preservation 
Essentials” 
Historic Hawai‘i Foundation (HHF), in partnership with the National 
Park Service (NPS), will offer free community seminars on Monday, 
August 13, 9am-12:30 pm at Princeville Community Center, and Tues-
day, August 14, 8:30am-Noon at Storybook Theatre of Hawai‘i. The 
three-hour seminar will provide an overview of historic preservation 
essentials in the context of each island community. Topics covered 
include: the purpose of preservation; the framework, inclusive of roles 
and responsibilities; stewardship of historic properties; best practices 
and tips for success and preservation tools and resources. The content 
is directed toward all community members and professionals who 
are interested in preserving Hawai‘i’s historic and cultural places. 
Pre-registration is required at historichawaii.org. Info 523-2900, 
outreach@historichawaii.org

Tuesday, August 14, 4:30 pm Bikes on Rice 
Safe, slow paced fun rides throughout the Lihu‘e neighborhoods for 
all ages and abilities. Other dates: Sept 11, Oct 9, Nov 13. Meet at the 
Lihu‘e Civic Center on Rice Street. Info 639-1018, bikesonrice.org

Wednesday, August 15, 5 pm Winter Weather Patterns in 
Hawai‘i and the Upcoming Wet Season 
National Weather Service meteorological expert Gregory Hall will 
present a lecture on severe weather. The lecture will allow an in-
depth look at Hawai‘i’s weather throughout during the winter and 
wet season, which generally runs from September through February. 
Mr. Hall will also cover in-depth the weather system that caused the 
historic flooding last spring and how we can recognize if a similar pat-
tern has the potential to develop again. At Princeville Public Library. 
Info 826-4310

Thursday, August 16 Sierra Club Hike Open to the Public 
Maha‘ulepu Coastal Hike 
Po‘ipu area. Spectacular coastal walk with breathtaking views along 
this magnificent coastline! Moderate 4 miles round trip. Requested 
donation for members and participants under 18 is $1. For all others: 
$5. Leader: Lee Gately 661-373-4834, sierraclubkauai.org

August 16-19 Kaua‘i County Farm Bureau Fair 
Four days of fun, food, farming and great entertainment for 
the family. Highlights include: fruit and vegetable show, craft, 
woodworking, chocolate, and guava jelly demos, school choirs and 
musicians, bingo, petting zoo, karaoke, celebrity cook off, flower 
arranging, beef tasting, Zumba, keiki talent show, stiltwalkers, 
orchids, livestock auctions and shows, and live music from: The 
Vitals 808, Anuhea, Revival, Kaha, Willie K, Cruz Control, Not My First 
Rodeo, Wally Rita y los Kauaianos, Candice and Company and more! 
Not forgetting all the fun of the fair with food and rides such as: 
Pharaoh’s Fury, Magic Maze, Area 51, Zero Gravity and more! Open: 
Thursday 16th and Friday 17th from 6pm-midnight, Saturday from 
noon-midnight and Sunday from noon-11pm. $5 adults, $4 seniors, 
$2 keiki 4-12, keiki 3 and under free. At Vidinha Stadium in Lihu‘e. 
Info kauaifarmfair.org. SEE PAGE 9 FOR MORE INFORMATION

Saturday, August 18, 6 pm, 3rd Annual SAVOR 
The Kaua‘i North Shore Community Foundation presents SAVOR, a 
night of indulgence for a great cause. A true feast for the senses, 
SAVOR celebrates wine and gourmet food. Each chef-prepared dish 
features local Kaua‘i cacao as an ingredient. Proceeds benefit a new 
North Shore charter school serving grades 7-12. Join us for this 
delectable evening! At Porter Pavilion at Anaina Hou Community 
Park. $100. Info kauainorthshorecommunityfoundation.org, www.
eventbrite.com/e/savor-wine-and-chocolate-tickets-47692767351

Saturday, Aug 25, 9am-1 pm Keiki Day at Na ‘Aina Kai 
Na ‘Aina Kai’s playday is a monthly event where you can enjoy 
quality time with your kids in the “Under the Rainbow” Children’s 
Garden. The kids can play in Jack’s fountain, explore the jungle tree 
house, and discover the many child friendly features of our Chil-
dren’s Garden. Bring a towel and be prepared to get wet! Outside 
snacks are permitted. Reservations are recommended. $10 per 
person (children under 1 year old are free). Other dates: Sept 29, Oct 
20, Nov 17. Info 828-0525, naainakai.org/keiki-day

August 29-Sept 4 Abigail Boroughs Group Show                
Beach Trash Art 
The materials are humble. The subject matter important and the 
message simple. Work from Abigail Boroughs and others on display 
at Kaua‘i Society of Artists (KSA) Gallery in Kukui Grove. Info www.
kauaisocietyofartists.org

Thursday, September 13 Sierra Club Hike Open to the Public 
Maha‘ulepu Coastal Hike 
Po‘ipu area. Spectacular coastal walk with breath taking views 
along this magnificent coastline! Moderate 4 miles round trip. Re-
quested donation for members and participants under 18 is $1. For 
all others: $5. Leader: Lee Gately 661-373-4834, sierraclubkauai.org

September 15-21 Kaua‘i’s Vision Quest Yoga & Meditation 
Retreat - POSTPONED 
Kaua‘i Vision Quest Yoga & Meditation Retreat will now be held 
on September 28-October-04, 2019. Tap into your infinite soul, 
cultivate deep healing, and create a path for successful creative 
expression. A 6 Day spiritual retreat, emerging with a clear vision 
for your life-journey and purpose. At Camp Naue Haena beach 
front. $1125/$1320. Info 651-3409, kauailisa@gmail.com, www.
eventbrite.com/e/kauais-vision-quest-yoga-retreat-september-
15-21-2018-tickets-44742974441



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

atTuesday, 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

 ReadingWave.com   
/readingwaveHI 

Reading Wave

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

Sign up for our newsletter to learn 
All About Set 1

Move and Play 
reading lessons for kids 

ages 3 to 8

“Everything 
Bamboo… 

And Beyond”

www.bambooworks.com 808-821-8688

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

• Furniture
• Building Materials
• Home Decor

• Bamboo Clothing
• Gifts & Accessories
• Window Treatments

Cake Pops by Toni

808-639-1255

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

to place your order
Call me

Discover the Magic of Water Gardening

GARDEN PONDS

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

OPEN Wed-Sun 12 - 5 PM

includes 
ceramic pots, 

landscape and 
hardscape 

materials like 
lanterns, rain 

chains, aquatic 
plants and 
water lilies

www.gardenpondskauai.com
828-6400

semi-permanent makeup

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

 ♥ Eyebrows
 ♥ Eyeliners
 ♥ Lips
 ♥ Beauty Marks

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

Wake up beautiful!

Sissy

Courtyard Kauai at the Voyager Lanai
650 Aleka Loop, Kapaa

822-3455

Kaua‘i Business Marketplace Directory

Located in Lihue at 
the Kukui Grove 

Shopping Center 
Next to Starbucks

Hottest Brands 
& Latest Styles of  
Slippahs & More!

@flipflopshopskauai
 

Bring in this ad and 
receive a free gift 

with your purchase. 

808.320.3541 



Not only the best day 
of your vacation, but 
possibly one of the best 
days in your life!

The Only Raft Company Touring 
the Entire Na Pali Coast

808.742.6331
www.NaPaliRiders.com

Snorkel Pristine Reefs

Explore Sea Caves

*conditions
permitting

Kauai’s Best Dolphin Watch !
30’ Zodiac Raft

Scan to watch 
our video!


