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Photos by Joan Conrow
Sunny skies greeted plant and flower enthusiasts at the 17th An-
nual Kaua‘i Garden Fair at Kaua‘i Community College on April 14.  
Co-hosted by the Kaua‘i County Farm Bureau and University of 
Hawai‘i College of Tropical Agriculture and Human Resources, the 
popular event featured informational talks on anthuriums, bread-
fruit, bananas, bees, orchids and insect pests, along with booths 
staffed by nonprofits and local businesses, a 4-H petting zoo and 
a food court. Judging from the smiles, folks had a wonderful time, 
with many purchasing plants for their own gardens.

17th Annual  
Kaua‘i Garden Fair

Chris Delacruz, left, and John Planas 
of Ko‘ula Nursery in Makaweli.

Chantal Rusaw 
 of the Kaua‘i 4-H Livestock Club.

Elvrine Chow of Heavenly Hakus, left, and 
Theresa Gordines of Tropical Flowers Express.

Sarah and 
Amelia Styan 
volunteer at 
the Fair.

From left, Lanaya Pajela, Vicki Bilderback and Melissa McFerrin Warrack of the Kaua‘i County Farm Bureau staff the Kaua‘i Grown booth.

Sandy Poehnelt 
of The Right Slice 
with one of her 
chocolate coconut 
macaroon pies.

Rayven Orsatelli gives water to a baby goat.

The 4-H petting zoo, a senior project of Hallie Cristobal of Waimea High 
School, is a hit at the Garden Fair.
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see Slow Lane page 7
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Jeanette is back

The legendary one-
lane bridges that 
enhance the North 
Shore’s peaceful charm 
would likely be little 
more than a memory if 
a citizen’s group hadn’t 
intervened.
 This month, the 
Hanalei Roads Com-
mittee will accept 
a Historic Hawai‘i 
Foundation 2012 Pres-
ervation Honor Award 
in recognition of pro-
tecting the 100-year-
old bridges that cross 
the Hanalei River and  
Wai‘oli, Waipa and 
Waikoko streams.
 “The award shows 

Preserving the Slow Lane
By Joan Conrow

Hanalei Roads Committee members, from left, Brian Hennesy, Susan Wilson, Barbara Robeson, Jonny Wich-
man and Makaala Kaaumoana. Not pictured: Carl Imparato, Carol Wilcox and Evelyn de Buhr.  
Photo by Joan Conrow

that preserving our 
history is important,” 
says Brian Hennessy, 
who co-chairs the 
Committee with Bar-
bara Robeson.
 It all started in 1975, 
when state transpor-
tation officials an-
nounced plans to 
remove the historic, 
one-lane metal bridge 
across the Hanalei Riv-
er and replace it with 
a sweeping concrete 
span bridge that would 
connect Princeville 
and Hanalei. 
 “There was a very 
dramatic sense that 
preserving the Hana-
lei Bridge would be an 

issue,” recalls Susan 
Wilson, who joined 
with Carol Wilcox to 
found the Commit-
tee in response to the 
state proposal. “Move 
folks faster—that was 
the philosophy in the 
1970s.”
 But that approach 
ran counter to the 
wishes and lifestyle of 
many North Shore res-
idents, including  Hen-
nessy, an engineer who 
joined the committee 
more than a decade 
ago.
 “I got involved main-
ly to help keep our lit-
tle road out here rural 
and small in nature, so 

it fits the community 
and doesn’t become a 
big highway, because 
that’s not appropriate 
for a dead-end road,” 

Hennessy says. 
 Johanna Ventura, 
a Wainiha resident, 
got involved with the 
Committee after the 

iconic, white “picket 
fence” bridges span-
ning Wainiha River 
were replaced with 
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“Everything Bamboo… And Beyond”
• Furniture
• Building Materials
• Home Decor

www.bambooworks.com 808-821-8688

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

• Bamboo Clothing
• Gifts & Accessories
• Window Treatments

Owner,
Ken Bernard

$99 WATER GARDEN
POND PACKAGE

GARDEN PONDS NURSERY

located on Kuhio Hwy. in Kilauea
Mauka of Banana Joe’s & 
Kauai Mini Golf
828-6400

OPEN Wed-Sun 12 - 5 PM

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

www.gardenpondskauai.com

“Food is my pas-
sion,” says Rep. Derek 
Kawakami, who repre-
sents Kapa‘a to Ha‘ena.  
“Food—and work-
outs.”
 Slim and trim at 
5 feet, 11 inches and 
weighing in at about 
195 to 200 pounds—
his college weight—
Kawakami is into 
stand-up paddling and 
works out when he’s at 
home in Kapa‘a, lifting 
a kettle bell, pounding 
a sledgehammer into a 
tractor tire and rolling 
and flipping the gar-
gantuan tire around 
his yard. He also does 

FIT to Legislate
Representative Derek Kawakami

see FIT page 5

by Anne E. O’Malley
typical gym-style exer-
cises.
 “My whole life, I 
was athletic,” he says. 
“I played football and 
soccer and was always 
involved in sports, 
always body board-
ing, always in shape. 
Then came marriage 
and kids, an office 

job, sitting down, eat-
ing unhealthy and 
late at night and feel-
ing stress. It all con-
tributed to my getting 

out of shape.”
 Kawakami’s cam-
paign manager, Brad 
Chiba, urged him to 
get into shape.

 
 
 
 
 

 “Cheebs sat me down 
and we had a heart to 
heart. He was willing 
to run my campaign, 
but he wasn’t willing to 
let politics, stress, and 
unhealthy living run 
me into the ground.”

 Kawakami’s wife, 
Monica, stepped up 
and the pair started a 
weight loss regimen.
 Monica cleaned out 
the cupboards, replac-
ing foods that were 
high in fat and calories 
with more nutritional 
choices. They could eat 
what they wanted in 
the mornings, burning 
it off during the day.
 “I cheat every day, 
according to my 
wife—I go crazy some-
times.  But it’s not 

Derek Kawakami paddle boarding. Photo courtesy of Derek 
Kawakami



Page 5 

Expires June 30, 2012

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

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

Ricky is 84 years old, was born and raise in Hanamaulu. He is retired from 
the army and is a Silver Star & 3 X bronze & purple heart awardee. He has 
attended Kauai Adult Day Care for 14 years. Ricky says, “I like everything 
here, especially the puzzles. I have lots of friends”.Ricky Tumacder

When was the last time you 
went Bowling?L BC

4303 Rice Street • Lihue, Hawaii 96766 808-245-5263

Bring this coupon in for 

1 free game 
with a purchase of 1 gamefor

Offer good for open play times only and subject to availability of lanes.
Based on full price of a game ($4.50 per game for adults/ $3.50 Jr./Sr.)

(5)

ihue
owling 

enter

21

FIT
from page 4

Editor’s note: For Kaua‘i regrets that in its 
April issue, the name of the shopping village 
where Cariloha is located was mistakenly 
identified. The address is 2360 Kiahuna Plan-
tation Drive in the Po‘ipu Shopping Village.

about completely cut-
ting out all the things 
that you love, it’s about 
balance.”
 “I’ve got an angel on 
my shoulder,” he says, 
talking about Monica. 
“If I didn’t have her 
to be my conscience, I 
probably wouldn’t be 
as healthy as I am now. 
We’re a team, and she’s 
constantly keeping me 

in check.”
 On O‘ahu, he works 
out and jogs. A group 
of legislators have got-
ten together with the 
lofty goal of emerging 
from Session in May 
healthier than when 
they convened in Janu-
ary.
 “People say a healthy 
body is a healthy mind. 
I think the biggest re-
sult I’ve seen is the 
ability to relax under 
pressure, being able to 

control breathing and 
emotions, being able to 
think clearly and have 
patience.
 “And having a wife 
that’s super support-
ive is an asset. I owe 
her my life—her, my 
closest friends, my 
family—they all said 
if you’re going to be 
in politics, it’s an easy 
way to die young. That 
was a reality check for 
me.”
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Folks all over Kaua‘i 
are getting buzzed 
about bees.
 They’re beginning 
to realize that honey 
bees, which pollinate 
fruits and vegetables, 
are facing serious en-
vironmental threats. 
 “There’s an aware-
ness that bees are im-
portant for a number 
of reasons and we can’t 
just sit back and hope 
they’ll recover,” says 
Dr. Francis Takahashi, 
electronics instructor 
at Kaua‘i Community 
College. 
 Takahashi has cre-
ated a focus for that 
interest with the KCC 
“bee lab” and apiary, 
a place where aspir-
ing beekeepers can see 
the equipment they’ll 
need and “learn the 
best practices from A 
to Z.” The other half of 
the bee booster team 
is Jimmy Trujillo of 
the Kaua‘i Beekeeper’s 
Assn. (KBEE). He does 
community outreach 
and teaches classes.
 “What we’re kind of 
hoping is to provide 
that full spectrum, 
from education to ser-
vices,” Trujillo says. 
 It all started when 
KCC Chancellor Helen 
Cox asked the faculty 
for ideas on how the 
college could sup-
port sustainability. 
Takahashi suggested 
a program about bees, 

Bee Basics
•	Hives have one queen, a lot of workers 
and a few drones 
•	Females do all the work 
•	Males are drones, and mate with the 
queen 
•	Worker bees live for 35 to 42 days 
•	Queens live two to three years—or as 
long as eight if they’re treated well 
•	An average hive will have 35,000 to 
50,000 bees 
•	A honey bee dies after it stings 

Good rule of thumb: If you let the bee be, 
the bee will let you be 

Dr. Francis Takahashi discusses 
the need to keep hives healthy. 
Bees cling to comb and stored 
honey on a hive frame. Photos 
by Keri Cooper.

Bee Friendly
By Joan Conrow

which are critical to 
successful agriculture. 
But the beneficial in-
sects are vulnerable on 

Kaua‘i, because most 
of the populations are 
wild and few people 
know how to rear the 

healthy queens that are 
key to a vibrant colony.
 The idea became re-
ality when Sen. Dan-
iel Inouye secured a 
$53,00 Kaua‘i Rural 
Development Proj-
ect grant that covered 
the cost of setting up 
the bee lab in a por-
table building next to 
the Tech Center. The 
campus apiary, which 
began with 10 hives 
donated by longtime 

island beekeeper Oli-
ver Shagnasty, has 
steadily grown, offer-
ing aspiring beekeep-
ers a chance at hands-
on practice, while 
producing honey and 
wax to make the pro-
gram self-sustaining.
 Underlying it all 
is the message of us-
ing “best practices” 
to maintain healthy 
hives and prevent the 
dreaded varroa mite 

and small hive beetle 
from getting estab-
lished here. The para-
sites have already im-
pacted hives on the 
mainland and were 
introduced to Hawai‘i 
several years ago. Cur-
rently, Kaua‘i is the 
only main island that 
doesn’t have either of 
the pests, which typi-
cally require a chemi-
cal pesticide treatment 

see Bee page 16
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Profile

Zonta Club of Kaua‘i was chartered in 1952. 
Members of Zonta get an opportunity to help 
educate women, feed the hungry, stand up against 
poverty, fight injustice, say no to violence against 
women here on Kaua‘i and worldwide. 
 The Kaua‘i Clubs’ contributions and services to the 
community by its members has been outstanding 
over the past decades. The trophy award at the 
2012 celebration was received by President, Edie 
Ignacio. 
 The Mission 
of Zonta: Zonta 
International is a 
global organization 
of executives and 
professionals working 
together to advance 
the status of women 
worldwide through 
service and advocacy.

Aloha Spirit Award Winner for 
Outstanding Community Service:
The Zonta Club of Kaua‘i

Annual Awards Dinner in January. Vote in October, November and December online or available at your local 
news stands or mailed FREE to your home or office. www.forkauaionline.com

Zonta Club Members 2011 - 2012

Aloha
Spirit

Awards

2012temporary bridges 
“that have an indus-
trial look and feel that 
has made our short 
stretch of highway a 
less friendly place. I 
HAD to be more in-
volved to ensure that I 
did whatever I could to 
make sure they didn’t 
become permanent. 
My children’s Native 
Hawai‘ian grand-
mother loved the old 
bridges—she even had 
a painting of them in 
her house.”
 The Committee is 
currently focusing its 
attention on the three 
Wainiha bridges, 
which were demol-
ished after overloaded 
vehicles crushed two of 
them. In 2005, the state 
Department of Trans-
portation initiated a 
project to replace or 

strengthen the bridges 
without acknowledg-
ing or recognizing 
that the structures 
are historic—a federal 
designation that re-
quires construction to 
follow certain guide-
lines. The Committee 
has been meeting with 
DOT’s consultant for 
the past seven years to 
develop a preliminary 
design for the bridges. 
Though the consultant 
has pushed for wider 
bridges, the com-
munity unanimously 
supported the historic 
width and design at a 
recent public meeting. 
 The protracted 
discussion over the 
Wainiha bridges un-
derscores one of the 
greatest challenges the 
Committee has faced: 
convincing transpor-
tation officials that the 
narrow road, with its 

from page 3
Slow Lane

May Day at Kaua‘i Museum is set for Saturday, 
May 5, from 10 a.m. to 5 p.m. with the annual Lei 
Contest. Throughout the day, the museum will 
honor this living art form as museum guests enjoy a 
colorful, fresh and fragrant lei display. There will be 
demonstrations, lei for sale, entertainment and a live 
and silent auction. For information, call 245-6931.

Pictured: Miss Kaua‘i, Kona-Kai Wilson with a friend’s award-
winning lei at May Day, Kaua‘i Museum 2011.   
Photo by Anne E. O’Malley

Genesis Ltd., a natural pet 
products company co-found-
ed by Kapa‘a veterinarian Dr. 
Ihor Basko, was  recently ac-
quired by Kemin Industries, 
Inc., an international health 
and nutrition ingredient 
manufacturer. 
 Basko, who offers holis-
tic health care for animals 
on Kaua‘i and Oah‘u, co-
founded the company in 
1998 using formulas that he 
developed through 25 years 
of study and clinical trials. 
These formulas are known 
as the RESOURCES™ line of 
health supplement products, 
and are now offered by Ke-

min.
 Basko will be working with 
Kemin as a part-time consul-
tant in research and develop-
ment of new innovations in 
the pet health supplement 
field.
 “The RESOURCES™ prod-
ucts will continue to use 
ingredients that are human 
quality, fresh, natural and 
tested for purity and con-
tamination,” Basko says. “We 
will expand to create new 
formulas, and explore new 
plants that have potential to 
improve the health of pets.”
 In addition to his work 
with Kemin, Basko plans to 

continue offering his veteri-
nary services, as well as host-
ing his popular radio show, 
“Pets, People & Paradise.” 
He is also busy updating his 
dog nutrition book, “Fresh 
Food and Ancient Wisdom,” 
in preparation for a second 
printing.

Global Goodness for Pets
By Joan Conrow

Kapa‘a veterinarian Dr. Ihor Basko 
makes a healthy pet treat concoc-
tion. Photo by Anne E. O’Malley

10 one-lane bridges, 
plus Manoa Stream 
crossing, is safe. 
 Still, Hennessy says, 
“We’ve made a ton of 
headway in making 
the DOT understand 
why it’s important to 
preserve historic roads 
and why maintaining 
low speeds is safer and 
how one-lane bridges 
are an integral part of 
keeping the speeds low. 
They’re a very effective 
traffic-calmer.”
 Though the Com-
mittee has faced nu-
merous obstacles, 
maintaining the group 
for 37 years has been 
a feat in itself. “We’ve 
gone through births, 
deaths, marriages and 
divorces—the whole 
human gamut—and 
we’re still standing,” 
Wilson says. “Citizen 
activism has staying 
power.”
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Aloha-N-Paradise Gallery, 

Waimea

Big Save, Eleele

Big Save, Waimea

Hanapepe Neighborhood Ctr.

Hanapepe Public Library

Ishihara Market

Kalaheo Neighborhood Center

Kaua‘i Coffee Visitors Center

Kauai Kookie Cafe, Kalaheo

Kaumakani Neighborhood Ctr.

Kekaha Neighborhood Center

Kujos Market, Kalaheo

Storybook Theatre, Hanapepe

Talk Story Book Store

Menehune Food Mart, Kekaha

Waimea Neighborhood Center

Waimea Plantation Cottages

Waimea Public Library

West Kaua‘i Veterans’ Hospital

West Kaua‘i Tech Visitor Center

Wranglers Restaurant, Waimea

SOUTH
Big Save, Koloa
Koloa Neighborhood Center
Koloa Public Library
Kukui‘ula Marketplace
Living Foods Market & Cafe
Menehune Food Mart, Lawai
Old Koloa Town
Poipu Shopping Village
Sheraton Kauai Hotel

KCC, Library
KCC, Dining Cafeteria
Kaua‘i Beach Resort
Kaua‘i Chiropractic Center
Kaua‘i Chamber of Commerce
Kaua‘i County Center
Kauai Marriott Hotel
Kauai Museum, Lihue
Kauai Toyota Service, Lihue
Kaua‘i Visitors’ Bureau
King Auto Center
Kuhio Motors, Lihue
Lihue Building, Umi St.
Lihue Neighborhood Center
Lihue Public Library
Longs Drugs, Kapaa
Longs Drugs, Lihue
Mahelona Hospital
Menehune Food Mart, Kapahi
Oceanic Time Warner
Ono Family Restaurant , Kapaa
Pono Market, Kapaa
PS&D, Kapaa
PS&D Tires, Lihue
Regency of Puakea
Safeway
Tiano’s Restaurant, Lihue
Times Supermarket
Tip Top Cafe
Walmart
Wilcox Hospital

NORTH
Big Save, Hanalei
Ching Young Village
Foodland, Princeville
Harvest Market, Hanalei 
Island Hardware, Princeville Center
Menehune Food Mart, Kilauea
Princeville Public Library
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SUBSCRIBE TODAY

33% OFF

14K GOLD 
AND STERLING SILVER 
HAWAIIAN HEIRLOOM 

BRACELETS

PO SUN HON

15%-20% OFF & FREE GIFT

JADE
BANGLES

WITH PURCHASE

EXQUISITE, HAND
CREATED JEWELRY BY

THE FORMER WORKERS 
OF MING’S JEWELRY

PLUS FREE BABY JADE BANGLE
WITH ADULT BANGLE PURCHASE

•	FULLY CUSTOMIZED
•	LIFETIME ENAMEL WARRANTY
•	FREE OUTSIDE & INSIDE ENGRAVING
•	UNLIMITED LETTERS

HINT
Lower Your Prices Even More  
by selling us your Gold, Silver, 

Platinum, Palladium, and 
Diamonds at Lihue only.

BONUS PAYOUTS when used 
for Jewelry or Clothing at our sister store, 

Robert’s and Lily O.

LIHUE
2976 KRESS ST.

246-GOLD (4653)

HANAPEPE
3837 HANAPEPE RD.

335-5412

MOMS and GRADS IDEAS

The 5th Annual Na Lei Hiwa-
hiwa fundraiser for the Malie 
Foundation that provides 
scholarships and more for na-
tive Hawai‘ian children will 
take place on Friday, May 4 
at 6 p.m. at the Kaua‘i Beach 
Resort in Lihu‘e and features 
Lady Ipo Kahaunaele-Ferreira. 
This year, the Foundation 
has as its theme the Year of 
Na Kamalie‘i, or Year of the 
Family. Attendees will see 
young practitioners of the 
Hawai‘ian culture dance to 
live, Hawai‘ian music per-
formed by Lady Ipo and Na 
Hoaloha band. Tickets are 
$20/adults; $5/children ages 
six to 17. For ticket location 
information, call 652-4497; 
for general event information, 
call 246-2111.
Pictured: Pua Kaholokula dances 
hula at a prior Na Lei Hiwahiwa 
‘Eha as part of the Malie Founda-
tion’s annual benefit celebration of 
the beauty of the island’s flowers. 
Photo by Joe Olivas courtesy of Ma-
lie Foundation.

May Day by the Bay, a cultural event 
with Hawai‘ian music and hula, cultural 
demonstrations, food, crafters and a si-
lent auction, will take place on Saturday, 
May 12 from 9 a.m. to 6 p.m. at Waioii 
Beach Park (Pine Trees), with opening 
ceremonies promptly at 9 a.m. Free. For 
information, call 635-9028.

Pictured: Na Hoku Hanohano award win-
ning musician Nathan Aweau and hula 
dancer Kelehua Kawai. Photo courtesy of 
Maile Hermstad Photography
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SCOTTY’S MUSIC
SPRING SALE

332-0090

Famous Name 
Brands Up To

In Kalaheo On Main Highway

50% OFF
Ukuleles, Guitars, Keyboards, 
Drum Sets, PA Equipment & More

Expires 5/31/2012

Remember Mom
Blouses come in an assortment of 
prints and colors... 

Comfortable knits.

LIHUE
2976 KRESS STREET

Between Barbeque Inn & Hamura 
Saimin • Next to Robert’s Jewelry

246-4590

Where Champions Play

18 championship holes on Kaua‘i’s sunny southshore
(808) 742-8711 or 1-800-858-6300

Where Champions Play
POIPU BAY GOLF COURSEPOIPU BAY GOLF COURSE

There was a bumper 
sticker on the wall at 
my canoe club.
 It said (and I’m 
cleaning this up), “We 
don’t give a hoot how 
you used to do it in 
California.”
 The bumper sticker 
generated a smile on 
the face of every long-
time resident who saw 
it.
 It is one of the curs-
es of living in a place 
where being transient 
is the norm rather 
than the exception: 
you’re regularly being 
informed about the 
things you’re doing 
wrong.

Celebrating Diversity
by Jan TenBruggencate

An example of topophilia: 
beautiful Waimea Canyon on 

a  cloudy October day. Photo by 
Anne E. O’Malley

 At every turn, there 
is someone who han-
dled traffic differently 
back on the Mainland, 
who managed permits 
differently back home, 
who taught children 
differently back in 
Arizona, who trained 
lifeguards differently 
back in Malibu, who 
performed customer 
service better back in 
Seattle, who prepared 
food more competent-
ly in Chicago.
 Ad nauseum.
 You just want to get 
a bumper sticker that 
says, “That’s okay, 
Brah, but THIS is how 
we do it HERE.”
 Since this discus-

sion started at the ca-
noe club, I’ll note that 
it’s always amusing at 
the halau wa‘a to have 
someone show up with 
vast canoe experience 
on rivers and lakes. 
Doesn’t matter that 
their canoes are flat 
on the bottom, that 
they’re not used in big 
waves, that they differ 
in weight by an order 
of magnitude, and that 
even the water tastes 
different.
 They know all about 
how to move an Old 
Town Camper canoe 
across a quiet lake. 
And they can’t help 
themselves. They must 
tell us that we Hawai‘i 

primitives really don’t 
know much about 
canoes.
 Sigh.

see Diversity page 12
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NAPA Auto Parts
980 Kipuni Way

Kapaa • 823-6211
M-F 8:00AM-5:00PM
Sat 8:00AM-2:00PM

Sun Closed

NAPA Auto Parts
2-2495 Kaumualii Hwy
Kalaheo • 332-8532

M-F 8:00AM-5:00PM
Sat 8:00AM-1:00PM

Sun Closed

NAPA Auto Parts
3710 Hanapepe Road
Hanapepe • 335-5035

M-F 7:30AM-4:30PM
Sat 7:30AM-2:00PM

Sun Closed

Auto & Truck Parts
4004 Rice Street
Lihue • 245-9561
M-F 7:30AM-6:00PM
Sat 8:00AM-3:00PM
Sun 9:00AM-1:30PM

PS&D Tires
4004 Rice Street
Lihue • 245-9502
M-F 7:30AM-4:00PM

Sat 8:00AM-Noon
Sun Closed

From everyone at PS&D Napa Auto Parts and PS&D Tires

Thanks to Moms Everywhere!
Happy Mothers Day

A Salute  to Those  
Who Serve Our Country
this Memorial Day

’
&

Thanks to Moms Everywhere!
Happy Mothers Day

A Salute  to Those  
Who Serve Our Country
this Memorial Day

’
&

Vicky’s FabricsVicky’s FabricsVicky’s Fabrics

Come in to see our newest collection of Spring Fabrics

Gift certificates are available

4-1326 Kuhio Hwy, Kapaa, HI  96746
808-822-1746

Celebrating 30 years in Old Kapaa Town

Happy Mother’s Day

from all of us at

Boston Hair Design owner Ann Marie Semonian, left, hugs 
one of the women who received a Mother’s Day makeover 
last year through the “Treat Her Like a Lady Extravaganza” 
sponsored by Women In Need. The organization offers a range 
of programs, including substance abuse treatment and anger 
management and parenting classes, as well as transitional 
housing. WIN will be selecting 25 women who have diligently 
worked to improve their lives while in active recovery to re-
ceive Mother’s Day makeovers on May 5. Boston Hair Design 
hairdressers and manicurists have volunteered to give them 
the beauty treatments. For details, or to donate, call 245-1996.

DayHappyMothers



A Perfect Pamper Package
for Mother’s Day

3 Hours of Relaxation!

Full Manicure & Pedicure 90 min
Spa Facial or Massage 30 min

Hair Cut & Blow Dry 30 min

The Complete Package 

Additional services may be added

Call
Boston Hair Design

808-241-7575
Located in Puhi Across from KCC

for $140

Specialty Cakes
Desserts
Pastries
Coffee & Tea

www.facebook.com/CakesbyKristin.Kauai
located in Kinipopo Shopping Village, Wailua

(808) 823-1210

Celebrate Mom!

HAPPY MOTHER'S 
DAY To All Moms on 
Kaua‘i, across the 
country and around 
the world
Zonta Club of Kauà i
zontakauai@gmail.com
www.zonta-kauai.org

To ALL MOMS… 
You do a GREAT 
job!! Have FUN with 
your kids!  
Mary Navarro  
MA, LMFT 
Marriage & Family 
Therapist
Hawai‘i MFT #66
346-6784
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Garden Island 
Motorsports

Lihue
4018 Rice Street
822-7283
M-F 8 to 6, Sat. 9-2, 
Sun. closed

gardenislandmotorsports.com

The month of May is designated Motorcycle Safety & 
Awareness Month. If you are looking for the thrill of a 
sport bike or taking in the beautiful scenery of Kauai 
on a cruiser, dual sport, or scooter Garden Island 
Motorsports reminds you to BE SAFE.  Think safe and 
Ride safe.  Get everything you need for Motor Sport 
Safety at Garden Island Motorsports. Open Mon-Fri 
8am to 6pm  -  Sat 9am to 2pm.  Come in and check 
us out, on Rice Street next to PS&D, Lihue.

MAY IS MOTORCYCLE SAFETY AWARENESS MONTH

M. Kawamura Farm 
Enterprises, Inc. 

2824 Wehe Road
Lihue, HI 96766
245-3524  
FAX 245-5126 
kawamurafarm.com

DON’T MISS IT! 2 DAYS, Friday & Saturday, May 18 & 19th 

Bargain prices… the best time of the year to buy! 
Come in and talk to the experts and try the equipment 
yourself. Meet the experts from Maruyama Power 
Equipment. Try the BACKPACK Multi Cutter with 
ergonomic design, relieves pressure off of the lower 
back. State of the Art equipment from MARUYAMA.  
2 DAYS - 9AM to 3PM.

M. Kawamura Farm Enterprises (KFE) EXPO 2012

Kevin’s  
Automotive Repair

Kapaa
954 Kipuni Way
822-7507
kevinsautorepairkauai.com

We Do: Air Conditioning, Brakes, Oil Changes, 
General  Repair and Safety Checks.  We service 
BMW, Mercedes, Volvo, Volkswagen and Land Rover.  
Voted the Best Auto Repair on Kaua‘i.  We take pride 
in our work and offer the best possible prices.  Open 
Monday-Friday 8am to 4:30pm.  Closed 12:30 to 
1:30pm for lunch.

$85 Air Conditioning Service 

Wheels and Deals

 I suppose it is a kind 
of xenophobia—the 
very human fear of 
things and people that 
are different from what 
we’re accustomed to. 
Instead of celebrating 
diversity, we have this 
need to make every-
thing the same.
 It is, after all, oh so 
comfortable that ev-
ery Home Depot, ev-
ery Costco and every 
Walmart is so much 
like every other. It is 
common to find peo-
ple who have spent 

thousands of dollars 
on a Hawai‘ian vaca-
tion eating at fast food 
joints that smell, taste 
and look just like the 
ones back home. 
 This is not just a 
Hawai‘ian phenome-
non. You’ll find Amer-
ican tourists in the 
McDonald’s restau-
rants in Amsterdam, 
and Tel Aviv and Hong 
Kong.
 Many folks just can’t 
seem to celebrate a 
unique sense of place. 
 Or can they?
 In contrast to xe-
nophobic fear of the 
strange, there is an-

other Greek term, 
topophilia: the love of 
place. The geographer 
Yi-Fu Tuan called it 
that emotional con-
nection that humans 
have with a particular 
physical environment.
 And perhaps here 
there is hope. Because 
perhaps we can temper 
our xenophobia with 
our topophilia. After 
all, our topophilia it 
doesn’t only need to 
be a love of a famil-
iar place. It can even 
be the love of a very 
strange place. 
 We may go eat at 
Burger King because 

it’s the same as back 
in Kansas. But we also 
celebrate the Waimea 
Canyon and Hanalei 
Bay, and don’t want to 
change them, because 
they are so vastly dif-
ferent from anything 
“back home.”
 Jan TenBruggencate is 
an author and the for-
mer science writer for 
The Honolulu Adver-
tiser. He operates a com-
munications company, 
Island Strategy LLC. He 
serves on the board of 
the Kaua’i Island Utility 
Cooperative and on the 
County Charter Review 
Commission.

from page 9

Diversity

On Saturday, May 12, the 34th Annual Visitor Industry 
Charity Walk of 2 9 miles will take place to raise 
funds for Hawai‘i’s charities and include live music, 
entertainment, food booths, and a walk around 
Lihu‘e town, from 6:30 a m  to noon  The walk starts 
and ends at the Kaua‘i County Historical Building 
Lawn  Request walk forms by registering online at 
www charitywalkHawai‘i org/registration html; email 
CharityWalkKauai@gmail com or call Denise at 827-
8726 for information

Pictured: Masses of walkers at an annual Visitor 
Industry Charity Walk  Courtesy photo
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Our 2012 Woman Leader Honorees

Please join us for our annual luncheon
Thursday, May 31, 2012 • 11:30am–2:30pm (doors open at 11am)

Kauai Beach Resort ( Jasmine Ballroom)

By sponsoring, your company will be showing its support for the 
YWCA of Kaua‘i, serving women and families for over 90 years.

Please remit your reservation by Friday May 25, 2012 to  
Mindy, mindy@ywcakauai.org
YWCA, 3094 Elua St. Lihue, HI 96766 • 808.245.5959 ext.229

Throughout the islands history, women have taken strong 
leadership roles in our community. Today we continue to be 
inspired by women throughout the world as well as those on 
Kaua‘i. The YWCA of Kaua‘i is honoring exceptional women 
leaders at our Na Wahine Alaka‘i O Kaua‘i award luncheon. 
This event will recognize the outstanding contributions and 
achievements of three women in our community.Ellen Ching, Easter Seals Hawaii 

(Neighbor Island Development 
Officer)
 
Carla Thomas, Director of Human 
Resources ( Grand Hyatt Resort & 
Spa)
 
Gina Kaulukukui, Executive 
Director ( Life’s Bridges Hawaii)

Watever Thrift Store
Kapaa
1262 Ulu Street
808-822-1642

Coupon: Donate $2.00 to the Kauai Boys & Girls Club 
and get 25% off anything in the store
Jewelry & Fishing Gear maximum discount is 15%
• Rental Surf and Boogie Boards. Tents, Beach Chairs
• Clothing • Books   • Housewares  • Shoes
Most recycled and previously owned with great prices!!
We accept donations.

GREAT DEALS ON EVERYTHING!

Salty Wahine Gourmet 
Hawaiian Sea Salts
KCC Farmers Market 10- 1 Sat.
Kukui‘ula Culinary Market  4-6 Wed.
Kealia Market 11-4 Sun.
Hanapepe Art Walk 6-9 Fri.

808-346-2942
saltywahine.com
info@saltywahine.com

Laura Cristobal, owner and creator of salt rubs and 
seasonings from local Kauai Grown products has turned 
her business into a global business. Creating delicious 
combinations of seasonings that are distributed in Hawaii 
and around the world. Winner of the For Kauai Aloha 
Spirit Award as Entrepeneur of the Year and also has 
been selected as the Small Business Association’s 2012 
Kaua`i Exporter of the Year. These seasonings have color 
and flavor unlike anything you have experienced.

SALTY WAHINE —AWARD WINNING GOURMET SALTS

Shopping Kaua‘i Style

News Updates • Island Stories • Videos & More all at www.forkauaionline.com • Keep up with what's happening on Kaua‘i
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KAUA'I Chamber of Commerce
" Working Together to Make a Difference" PS&D Napa Auto Parts

Lihue 245-9561
Kapaa 823-6211
Hanapepe 335-5035
Kalaheo 332-8532
Tire Shop 245-9502

AUTO & TRUCK PARTS

Parts & Tires
First in Service

& Support

2975 Haleko St. #301, Lihue Hi 96766 
Phone: 808-245-8747 Fax: 808-245-8844 
Email calminc@ymail.com 
website www.calminc.net

We are a local company that has been 
serving the island of Kauai for over 35 years. 
We prepare personal, business and corporate 
income taxes. We also do payroll processing 
and can take care of all your bookkeeping 
needs. No job is to big for CALM, INC. Give 
us a call anytime. “We take Care of Your 
Business on Time!!” 

C.A.L.M. Inc.

Pioneer Hi-Bred has 
been part of Kauai 
agriculture since 1968

Developing seed that allows farmers to be 
more productive on each acre they plant

 Learn about us www.NKOlandscaping.com
 Like us  facebook.com/NKOLandscape
 Tweet us twitter.com/NKOLandscape
 Learn with us kauailandscaping.blogspot.com
 Call us  808.335.5887
 E-mail us info@nkolandscaping.com
 Meet us Kona Rd, Hanapepe

Scholarship Golf Tournament
Poipu Bay Golf Course

9th Annual

Sunday, May 20, 2012
6:30 am Registration

7:30 am Shot Gun Start

Proud Sponsors

Entry Fees: $125 per player
$480 Corporate Challenge Team (4 man team)
Both fees include Green Fees, Golf Cart, Closest To Hole & 1 mulligan per player *Register 
by April 20 and become eligible to win a ‘gift basket’of surprises!

Format: Individual Low Net, Men’s & Women’s, Callaway Flights & Corporate Challenge Competition (4 person aggregate net scores)
Corporate Challenge Team Handicap: 25% of combined team handicap. Entrants will use their established USGA approved handicap with 
a maximum Men’s handicap of 27 and a max-imum Women’s handicap of 36. *Entrants without a USGA approved handicap will be 
assigned a Callaway handicap based on their play during the tournament round.

Closest To Hole Competition: MEN’S & WOMEN’S Closest to the Hole competition on Holes 3, 7, and 17. Cash prizes for Closest to 
the Hole on these holes. (Included in Entry Fee) For just $5, hit it on the green on Hole 11 will make you eligible for a random drawing 
for a SPECIAL door prize!! *Register by April 20 (with payment), and hit it on the green for FREE!

Mulligans: Entry fee includes one (1) FREE mulligan. Purchase up to two (2) more for $10 each!

Lunch: Luncheon at the Grand Hyatt Kaua`i. Lunch is included in the entry fee. Not golfing? Join us for lunch for $25!

Prizes: 9th Place Individual wins Grand Prize
1st Place Corporate Challenge team wins Grand Prize and the perpetual trophy
Random Door Prize Giveaways including
Travel Package worth $1000 to a destination of your choice!

Chamber Logo Shirts: Wear your Chamber logo shirts and receive one free sleeve of golf balls. Polo shirts are available on sale at 
the Chamber office for $20

Sponsors & Golfers
For more information, call the Chamber at
245-7363 or email at info@kauaichamber.org



Polynesian Experience

Polynesian Farmer’s Market

Arts & Crafts

Water Slides
Talent Contest

Dance

Competitions
FOOD

Family Fun
Entertainment

The Kamanawa Foundation presents its

www.KauaiPolynesianFestival.org

11th Annual

Kaua‘i Polynesian Festival
May 24-27, 2012
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2012 Kaua‘i Polynesian Festival

Schedule of Events

The Kamanawa Foundation presents its 11th annual Kaua‘i Polynesian Festival on 
Memorial Day weekend May 24–27, 2012 at the Vidinha Stadium soccer field. The 
Kaua‘i Polynesian Festival kicks off with its newly creative event A Polynesian Eve-
ning of Stars, an evening of Polynesian Cultural Protocol Ceremony, Polynesian 
dance exhibition, a fashion Show and its newly added event U TINK U GET TAL-
ENT a talent contest for youth through adult singers, dancers and musicians on 
May 24th followed by the weekend festival May 25–27 featuring Tahitian, Maori, 
Samoan and Hawaiian entertainment, Polynesian arts and crafts, solo and group 
dance competitions, food booths, dance workshops, and much more. All Kaua‘i 
residents and visitors are welcome to attend.

Thursday night kicks off its 4-day weekend of cultural exchanges beginning with 
“A Polynesian Evening of Stars” an evening of a Polynesian cultural protocol 
ceremony, entertainment by FAB4, a Hawaiian Contemporary group of HAWAII 
STARS winners sharing energetic and heartwarming memorable tunes, fashion 
show and its newly added event “U TINK U GET TALENT” a talent contest for 
youth and adult singers, dancers and musicians preparing to perform their favor-
ite Polynesian song, dance or Polynesian tune on their favorite instrument. This 
event will be held at the Performing Arts Center at Kaua‘i Community College. 
Food, arts & crafts and festival t-shirts will be on hand. 

Friday, May 25, 11:30 a.m. to 9:00 p.m.  
Kaua‘i Polynesian Festival
Guest and participants can partake in island style food and shop through the 
Polynesian arts & crafts, Polynesian Farmers Market display and demonstration 
tent. Hawaiian games and water fun for the kids. 

11:30 Gates open to public

12:00 “Celebrate a “POLYNESIAN EXPERIENCE” a hands-on cultural crafts 
& dance activity.

Noon Learn weaving techniques using the fronds of the coconut and hala 
tree, learn to husk a coconut, fire making and spear throwing, finally 
let the pros teach you how to dance the hula, make a ti-leaf lei and tie a 
pareau (sarong), Polynesian style.

 3:00 The festival will feature island halau hula (schools of dance) who will 
share their talents in a selection of Traditional and Modern Polynesian 
dance presentations.

 4:00  Entertainment center stage will begin with a REPEAT performance of 
‘Oahu’s own FAB4, a Hawaiian Contemporary group of four HAWAII 
STARS winners sharing energetic heartwarming memorable tunes. A 
must see performance!

 6:00 Aotearoa, New Zealand! The Maori action and poi ball dances of 
Aotearoa begins its dance competition followed by Na Kupuna Hula 
Auwana Group Competition and Keiki/Opio/Na Wahine solo & group 
Hula Kahiko competition in ages 6-12, 13-17 & 18-54. Entertainment, 
Polynesian dance exhibition, vendor fashion show offered each day.

Thursday, May 24, 6 p.m. A Polynesian Evening of Stars

Saturday, May 26, 11:30 a.m. to 10:00 p.m.  
Vidinha Stadium soccer field  
Kaua‘i Polynesian Festival
Guest and participants can partake in island-style food and shop through the 
Polynesian arts & crafts, Polynesian Farmers Market display and demonstration 
tent. Hawaiian games and water fun for the kids.

9–11 Saturday morning at the soccer field, the dance workshops will begin 
with Maori action dances, poi ball, Samoan Fire Knife and Hawaiian 
Hula workshop. 

11:30  Gates open to public

Noon  Celebrate a POLYNESIAN EXPERIENCE a hands-on cultural crafts & 
dance activity. 
Learn weaving techniques using the fronds of the coconut and hala 
tree, learn to husk a coconut, fire making and spear throwing, finally 
let the pros teach you how to dance the hula, make a ti-leaf lei and tie a 
pareau (sarong) Polynesian style.   

 3:00 The festival will feature island halau hula (schools of dance) who 
will share their Talents in a selection of Traditional and Modern 
Polynesian dance presentations.

 4:00  Entertainment on center stage will begin with ‘Oahu’s own FAB4, 
a Hawaiian Contemporary group of four HAWAII STARS winners 
sharing energetic and heartwarming memorable tunes. 

 5:00  The evening will begin with a Tahitian Otea dance exhibition 
performance by the 2012 KPF House drummers and dancers followed 
by dance competition in the Tahitian group Otea, Aparima & 
Ahupurotu categories. Directly after that, the evening will culminate 
with the exhilarating Fire Knife dance competition for age categories 
Junior 6-12, Intermediate 13-17 and Senior 18 & Over.

Sunday, May 27, 11:30 a.m – 6 p.m. 
Vidinha Stadium soccer field 
Kaua‘i Polynesian Festival
Guests and participants can partake in island-style food and shop through the 
Polynesian arts & crafts, Polynesian Farmers Market display and demonstration 
tent. Hawaiian games and water fun for the kids.

9:00  Sunday morning at the soccer field, more dance workshops will begin 
with Tahitian 

11:00 Dance and drumming workshops 

 11:30  Gates open to public

 

Noon  Hawaiian Contemporary group “the FAB4” will begin the Hawaiian 
entertainment on center stage

 1:00  Exhibition by 2012 House Drummers. The competition will begin 
with Tahitian Ori/solo division ages 4-6,7-9,10-12,13-17, 18- 21,22-
25, 26-30, 31-39, 40 & over with couples division and Drumming 
competition to follow. A Tahitian Tamure and Awards Ceremony 
culminate the weekend festivities. Arts & Crafts, food, festival t-shirts 
will be available for purchase. 

 6:00  Estimated time to pau!



Sincere Mahalo to Our 2012 KPF Sponsors
A & B Properties, Inc. • Aloha Rainbow Screening • B & B Tahitian Pearls • Bread 
& Deli Connection • County of Kaua‘i , Office of the Mayor • Dollar Rent A Car 
• Thrifty Rent A Car • Hawaiian Airlines • Hula Girl Restaurant & Eggberts • 
Hawaii Tourism Authority • Hawaii Visitors Bureau • Hilo Hattie • Plantation 
Hale • Kaua‘i Marriott Resort & Beach Club • Hawaii’s Wedding Professional with 
Kalehua Featheran • Kaua‘i Lagoons Golf • Kukui‘ula Development Co. • Malie 
Foundation • Polynesian Cultural Center • The JK Show • Wala‘au 

The Wilcox School Creative Arts Program is an after school program that encourages students in grades 3 - 5 to express 
themselves through dance, music, and drama. Through the arts students learn the value of commitment, responsibility, 
and hard work. Kauai Underground Artists (KUGA) is a non-profit organization whose mission is to plant seeds of 
creativity via dance, music, and lyrics. At KUGA we promote a clean and healthy lifestyle by words and action.
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KAMANAWA FOUNDATION
An Educational Non-Profit Cultural Organization

P.O. Box 49, Hanapepe, Kaua‘i, Hawaii  96716

Aloha Kakou!
 The Kamanawa Foundation welcomes everyone to the 11th Annual Kaua‘i 
Polynesian Festival on the Garden Island of Kaua’i. The festival is set for Memorial 
Day Weekend, May 24 through 27, 2012. 
 The Kaua‘i Polynesian Festival is a four day Celebration of Cultural Exchanges, 
bringing together four Polynesian cultures; Hawai‘i, Tahiti, Samoa and Aotearoa 
New Zealand. It is a time of sharing and blending unique Polynesian music, dance, 
arts and folklore.
 As festival director of the Kaua‘i Polynesian Festival, I am most grateful to all the 
artistic directors, musicians, dancers, families, supporters and other artists for their 
belief in their culture and high level of commitment and talent.  This weekend you 
will experience the beauty and spirit of Tahiti, Samoa, Hawaii and New Zealand 
dance groups from all over Hawaii and abroad.  
 Please join me in extending a warm mahalo to our panel of highly educated 
distinguished judges.  It is their talent, knowledge and appreciation of the cultures 
that allow us to grow and continue to perpetuate the importance of our Polynesian 
Heritage.
 As director of this event, I sincerely acknowledge all who have helped to make this 
festival a success.  Thank you to all the volunteers from all over Hawai’i for your 
kokua.  A sincere appreciation goes to our kind sponsors and generous donors.  With 
your gracious support, the Kaua‘i Polynesian Festival can become an important 
island event for everyone statewide. 

Me ka ha‘a, ha‘a,
Kapu Kinimaka-Alquiza
Festival Director

Mahalo to Our Distinguished Judges
Maori Judges:  Valetta Jeremiah, Charlene Lum, Rahira Makekau

Hawaiian Judges:  Pa Mai Tenn, Beverly Muraoka, Puamohala Kaholokula

Tahitian Judges:  Papi Teriipaia, Lloyd Chandler, Roite Sylva

Samoan Judges:  Pulefano Galeai, Henry Taeza, Ben Daliva

Talent Judges: 

Singing:  Pulefano Galeai, Brandon Kahele, Janel Akana

Instrumental:  Wes Kaui, Robbie Kaholokula, Ipo Kahaunaele Ferreira 

Dancing:  Pua Kaholokula, Henry Taeza

Photos by  
S. Read Photography

On Thursday May 24th at the 
Performing Arts Theatre, At KCC, a 
special Polynesian Hip Hop performance 
by the Wilcox School Creative Arts 
Program in conjunction with KUGA, 
under the direction of Megan Ni‘i.
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Message from  
the Mayor

Aloha! I am delighted to welcome you to the 2012 Kaua‘i Polynesian Festival!
 Our island community is proud to host this awesome annual celebration 
that brings talented performers from near and far to showcase their unique 
cultures through music and dance. In addition, keepers of Polynesian traditions 
have come to share their knowledge through educational workshops, while 
artisans provide their mana‘o through arts and crafts.
 What a wonderful opportunity this is for residents and visitors alike to 
broaden their knowledge of and appreciation for the Polynesian culture and its 
values!
 On behalf of the people of the County of Kaua‘i, I extend a warm mahalo 
to the Kamanawa Foundation and all its volunteers for their tireless efforts in 
putting on this wonderful festival year after year.
 Best wishes to all for an enjoyable time!

Aloha nui loa,

Bernard P. Carvalho, Jr.
Mayor, County of Kaua‘i
May 24-27, 2012
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About the Kaua‘i Polynesian Festival
On Memorial Day weekend, 
May 24-27, The Kamanawa 
Foundation will kick off its 11th 
annual Kaua‘i Polynesian Festi-
val at the Vidinha Stadium soc-
cer field on Kapule Highway. For 
the second year, the festival will 
feature its newly added event 
U TINK U GET TALENT contest. 
Kaua‘i auditions for the talent 

contest are complete and very 
promising says director Kapu 
Kinimaka-Alquiza. 
 Mahalo to Kaua‘i talent scouts 
Piikea Matias, Samantha Pa and 
Marlene Kali. It was wonderful 
to see Kaua‘i youth and adults 
reveal their hidden talents in 
singing, dancing and Ukulele 
instrumentation. On Thursday 
May 24, the selected ones will 
advance onto the “Big Stage” 
of competition. KPF off island 
talent scouts Eileen Kawai of 
‘Oahu and Deidra Nunn of Ha-
waii island have arranged tal-
ent auditions on their islands. 
We’re excited to learn that outer 
island talents have shown great 
interest in the second year of U 
TINK U GET TALENT contest. This 
opening night of the Kaua‘i 
Polynesian Festival will be an 
amazingly exciting evening of 
Polynesian Extravaganza. 
 Also featured this evening 
is the traditional protocol cer-
emony where the host island, 
Kaua‘i, offers their chant and 
dances to our visiting friends 
from Aotearoa, New Zealand. 

In return, they reciprocate with 
their cultural offerings. Tahiti 
and Hawaii will also perform 
their dance presentation. Also 
sharing the stage that night, 
will be a repeat performance of 
FAB4. A special Polynesian Hip 
Hop performance by the Wilcox 
School Creative Arts Program in 
conjunction with KUGA under 

the direction of Megan Ni‘i. 
 In the following days from 
11:30 a.m. through 10 p.m., 
there will be Tahitian, Maori, 
Hawaiian, Samoan dance com-
petition, Hawaiian games, food 
booths, dance workshops, kids 
fun and much more. 
 Each year is always a great 
experience, with new and excit-
ing challenges. Challenges that 
evolve into the creation of new 
ideas and new relationships. 
Several years ago, we added 
our popular Polynesian Experi-
ence, and the year before that 
we started a Polynesia Farmers 
Market and last year we initiat-
ing the first U TINK U GET TALENT 
contest for Kaua‘i participants. 
All three were very popular so 
we’re bringing them back. This 
year we’re fortunate to have 
participation from the neigh-
boring islands, ‘Oahu & Hawaii. 
 The U TINK U GET TALENT con-
test is open to anyone 5 years 
old and older, individually or 
in a group, who would like to 
showcase a special Polynesian 
influenced talent from singing 

to dancing or playing a musical 
instrument. There will be three 
judges in each category that 
will adjudicate each talent cat-
egory; Singing: Pulefano Galeai, 
of Pulefano Entertainment & 
Production Co., Brandon Kahele 
& Janel Akana, featured vocalist 
with group FAB4. Dancing: Pua 
Kaholokula, Kumu Hula, Henry 
Taeza, entertainer. Instrument 
Playing: Wes Kaui, entertainer 
& musician, Robbie Kaholokula 
from the well known Na Kahol-
okula family, Ipo Kahaunaele 
Ferreira, Kahu and entertainer. 
The contest winners will be an-
nounced after the competition 
end on Thursday night. Mon-
etary prizes of over $5000 total 
for all categories will be award-
ed. We’re expecting a great 
showing of high level quality 
of performers says Kinimaka-
Alquiza. 
 At noon on Friday and Satur-
day, halau members and other 
Polynesian experts will provide 
attendees with an authentic 
Polynesian Experience in which 
they will learn how to weave 
with coconut and hala tree 
fronds, husk a coconut, make 
fire, throw a spear, dance hula, 
make flower or ti-leave leis and 
tie a pareo (sarong). The Polyne-
sian Experience will happen un-

der four tents in a “round robin” 
fashion so that attendees can 
participate in each demonstra-
tion Kinimaka-Alquiza noted. 
 Tickets for the Kaua‘i Polyne-

sian Festival are $25 for a week-
end pass from Friday through 
Sunday or $10 each day. Tickets 
for the talent contest are $10 in 

advance and $20 at the door. 
Workshops are $25 each. Dance 
participants and children un-
der 5 free. Tickets are available 

at Scotty’s Music, Progressive 
Expressions, Deli & Bread Con-
nection, Hula Girl Bar and Grill, 
Eggberts, Hanalei Surf Co., 
Western Motors, Aloha Rainbow 
Screening, www.Kauaipolyne-
sianfestival.org, and at the door.
 We look forward to seeing 
everyone there, and would like 
to send a special mahalo to all of 
our sponsors.
 Sponsors include A & B Prop-
erties, Aloha Rainbow Screen-
ing, B & B Pearls, Deli & Bread 
Connection, County of Kaua‘i, 
office of the Mayor, Dollar Rent 
A Car. Hawaiian Airlines, Hawai’i 
Tourism Authority, Hilo Hattie’s, 
Hula Girl Bar and Grill, Kaua‘i 
Marriott Resort & Beach Club, 
Kaua‘i Visitors Bureau, Kukui’ula 
Development Company, Malie 

Foundation, Oceanic Time War-
ner Cable, Kaua‘i Lagoons, The 
JKI Show, Wala‘au, Polynesian 
Cultural Center, Hawaii’s Wed-
ding Professional with Kalehua 
Featheran. 
 Established in 1994, the 
Kamanawa Foundation is a 
Kaua‘i-based non-profit organi-
zation. Its mission is to preserve, 
promote and perpetuate the 
Native Hawaiian culture, includ-
ing the language, social values, 
arts, crafts and music, primar-
ily through the study of hula. 
The Kamanawa Foundation 
hosts three annual event that 
highlight hula and Polynesian 
performing arts including the 
Kaua‘i Polynesian Festival, Holi-
day Hula Celebration, and Kaua‘i 
Hula Exhibition.
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Kauai Hula Exhibition
Hula Hoike 2012

Kauai Hula Exhibition
Hula Hoike 2012 

Performances by

for more information

Sunday, June 2nd
Grand Hyatt Kaua‘i •  call 335-6466

Halau Na Hula O Kaohikukapulani

After retiring from a 
30-year career with 
Budget Rent-A-Car, 
Laura Cristobal faced 
the big question: what 
now?
 The answer turned 
out to be Salty Wahine, 
a line of Kaua‘i-made 
gourmet sea salts that 
she’s parlayed into a 
highly successful busi-
ness. 
 “It went global in 
just three years,” she 
says. “I still pinch my-
self every day.”
 Still, she says, “it 
didn’t happen over-
night. It took a lot of 
hard work to get to this 
place.”
 Cristobal whipped 
up her first batch of 
seasonings at age 11 
when she prepared 
spaghetti for her fam-

Salty Wahine Finds Sweet Success
By Joan Conrow ily “and they’ve made 

me cook ever since,” 
she says with a laugh.
 She named that 
initial creation the 
Hawai‘ian Rub, and 
it’s now her best-sell-
er. Cristobal invented 
another three variet-

ies over the years, and 
then expanded to 16 
flavors once she de-
cided to launch her 
business. Now her line 
includes such taste 
tantalizing blends as 
mango java blend, pas-
sion fruit chili pep-
per, pineapple poultry, 
guava garlic and kiawe 
kick. She also offers 

cane sugar flavored 
with coconut or lilikoi.
 “I did a lot of prod-
uct development in the 
first year,” she says. ”I 
talked to chefs about 
what they want, which 
is why I have the exotic 
ones.”

 Cristobal also 
worked hard on the 
nuts and bolts of put-
ting together a solid 
company. “I take a lot 
of classes through the 
SBA [Small Business 
Administration] so 
then I take what I learn 
and I put it to use.”
 She sought advice 
from her sister, Lori Laura Cristobal with her Salty Wahine Gourmet Hawai‘ian Sea Salts. 

Photo by Anne E. O’Malley

Cardenas, who found-
ed the Aunty Lilikoi 
line of Kauai-made 
passion fruit prod-
ucts. “I picked her 
brain because she’s 
been very successful,” 
says Cristobal, who 
gained useful business 
management skills 
while working in her 
mother’s bookkeeping 
and tax preparation 
company. Her nephew 
proved handy, too. “We 
were having a family 
vote on the name and 
he threw Salty Wahine 
out there. I thought, 
hmmm, that’s the 
one.”
 “I have good mar-
keting skills and net-
work pretty well,” she 
says. “I love to wala‘au 
and talk to everyone.” 
 Cristobal also found 

see Salty page 18
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RESERVATIONS RECOMMENDED 
822-0600Hukilau Lanai Restaurant

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

Hukilau celebrates their 10th anniversary this month.  The 
Island favorite serves up impeccable fresh fish & features 
local products & produce on their menu. Check out their 
website menu for links through Real Time Farms to farmers 
& food artisans they use.  Follow them on Facebook  for 
updates on their weekly poolside bar lunch specials.

Local Style Dining
Kountry Kitchen

Kapaa
4-1485 Kuhio Hwy 
parking next to  
gift shop 
808-822-3511

Voted “Best Breakfast on Kauai.” A favorite for 
Breakfast and Lunch. Great taste at reasonable 
prices. Extensive menu includes our famous pancake 
selection, omelettes, benedicts, loco mocos and fruit 
salads. Lunch menu includes sandwiches, burgers, 
local plate lunches, and salads. Open daily 6 am-1:30 
pm. Breakfast from 6 am-1:30 pm lunch from 11 am.

KAUAI’S NEIGHBORHOOD ITALIAN RESTAURANTBobby V’s Italian 
Restaurant & Pizzeria

Kapaa
4-788 Kuhio Hwy 
(across from 
Foodland)
821-8080
bobbyvpizzeria.com

Serving authentic Italian food in a casual family 
friendly atmosphere.  All our sauces are homemade.  
Our Pizza and Calzones are made the traditional 
Napolitano Way.  Thin Crust, of course!  Come 
experience what Pizza should look and taste like.  
Indoor/Outdoor seating - BYOB - 10% Kama‘aina 
discount for all Kauai residents. Open: Sun -Thur 11a - 
9p Fri & Sat 11a - 10p

SAVOR ALOHA BLISSLappert’s Hawaii
Hanapepe
Kukui‘ula Village
Coconut  
Marketplace
Princeville Center
lappertshawaii.com

Lappert’s Hawaii, we consider ourselves 
ambassadors of the Aloha Spirit. And whether we 
are serving up a double scoop of Heavenly Hana 
ice cream to one of our regulars in Hanapepe Town, 
or sending a batch of Kona Blue Mauka to coffee 
aficionados in Seattle, we extend the Aloha Spirit in 
all that we offer.

Dining Kaua‘i Style

of the hive that can 
contaminate the wax 
and honey.
 Since Kaua‘i bee-
keepers don’t need to 
treat their hives, “our 
honey is about as pure 

and organic as you can 
get,” Takahashi says. 
“We’re a neutral entity 
here.”
 Trujillo wants to 
keep it that way, which 
is why he became a 
founding member of 
KBEE in 2009 and got 
involved with the KCC 
project. “We’re trying 

to stay one step ahead 
of the mite and beetle 
with education and 
outreach, bringing in 
new beekeepers,” he 
says. “We’ve got a good 
facility and a good 
program that will help 
them learn more.”
 The program is de-
signed to support 

people who are curi-
ous about any aspect 
of beekeeping, from 
building bee boxes 
and harvesting honey 
to producing prod-
ucts from wax. It also 
offers more special-
ized training “to help 
people grow apiaries,” 
Takahashi says. Bees 

cannot be imported 
to Kaua‘i because of 
the disease problems 
elsewhere, so hives 
can only be created by 
trapping wild swarms, 
splitting hives, rearing 
queens or removing 
them from buildings.
 Takahashi started 
raising bees when 

they were extracted 
from the walls of 
his grandmother’s 
house, prompting him 
to brand his honey 
Obachan’s Bees. Tru-
jillo caught the bee-
keeping bug after tak-
ing a class and setting 
up hives in Kapahi.

from page 6

see Bee page 17

Bee



We     
bring    

the best of 
Tahiti to Hanalei

Ching Young Village, Hanalei, 
Office: 808-826-0317, 
Showroom: 808-826-9397 
www.savagepearls.com

It’s not just a pearl, It’s a Savage Pearl.

In the tube, an exclusive design

Robin Savage knows Tahitian pearls and where the 
best of them come from. Chances are, she has been 
in the very lagoon where your pearl was created. 
Her designers have taken the world’s finest pearls 
and created exquisite custom designs that will 
remind you of island breezes for years to come. 
It’s just possible you could take 
home something more precious 
and enduring than memories.

Call for 
Reservations

245-9593

AT KILOHANA

Open for Sunday Brunch!

also lunch & dinner monday-saturday

9 to 2 • Live Music • New Courtyard
Sumptuous Buffet • Local Foods

Call for 
Reservations

245-9593

from page 16

 “If we get the varroa 
mite, the bees are bet-
ter able to fend it off 
if they’re in managed 
hives rather than feral 
colonies,” Trujillo says. 
 Takahashi would 
like to develop a pro-
cess for rearing dis-
ease-resistant queens, 
and Trujillo also sees 
the program growing 
as it builds on partner-
ships formed with the 
University of Hawai‘i, 
Kaua‘i County and 
state Department of 
Agriculture. Ideas for 
the future include a 

new course on busi-
ness education for 
farmers, and perhaps 
a co-op to help small 
beekeepers distrib-
ute and sell their hive 
products. 
 But even people who 
aren’t likely to erect a 
hive in the backyard 
can still give bees a 
break.
 “Just ‘bee friendly,’ 
Trujillo says, referenc-
ing the KBEE logo. 
“Think about not us-
ing pesticides, and 
planting shrubs and 
plants that bees like 
to forage on. They love 
herbs. If you do get an 

unwanted swarm in 
your yard or house, 
call a beekeeper before 
poisoning.”
 Adds Takahashi: 
“Support your local 
beekeeper and eat lo-
cal honey.”
 The KCC honey is 
currently sold at the 
bee lab. Honey pro-
duced by other Kaua‘i 
beekeepers can be 
found at farmer’s mar-
kets and some island 
stores.
 For more information 
contact Trujillo at 346-
7725 or jtrujill@Hawai‘i.
edu. Call 245-8318 to 
register for classes.

Bee

Support Locally Owned Businesses
Look for the Kaua‘i Made Logo When You Shop



Monday (Labor Day) • September 3, 2012 • Wailua Golf Course
Luncheon Program to follow after the golf (11:30 AM) @ the Lydgate Pavilion

Saturday • April 14th • 5:30 pm • Kauai Marriott Resort & Beach Club • Grand Ballroom

KAuA‘i PhiliPPine 
CultuRAl CenteR

Join uS!

For Kauai - FilChamber KPCC eventindd   1 3/15/12   11:33 PM
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value in participating 
in Chamber of Com-
merce and other local 
business initiatives. 
“I’m a big supporter 
of Kaua‘i Made and 
Kaua‘i grown prod-
ucts,” says Cristobal, 
who was recently 
named the winner in 
the entrepreneur cate-
gory of the Aloha Spir-

it Awards sponsored 
by For Kaua‘i.
 With the business on 
solid footing, Cristobal 
is looking to expand. 
Her products are al-
ready in the Navy Ex-
change on O‘ahu, and 
she’s meeting with the 
American Logistics 
Association this year 
to see if she can get the 
Salty Wahine line in 
commissaries and ex-

changes worldwide. “I 
really want to provide 
our military person-
nel with some quality 
seasonings,” she says. 
“I love our military.”
 She believes her ex-
pansion plans will be 
supported by plans to 
open a 3,200-square-
foot facility in Hana-
pepe that will allow her 
to put a retail store, of-
fice space, factory and 

commercial kitchen 
under one roof. Cur-
rently, her operations 
are spread among sev-
eral locations, which 
hampers efficiency. If 
all goes according to 
schedule, Salty Wa-
hine will move into its 
new digs in June.
 Cristobal plans to 
allow other businesses 
to rent her commercial 
kitchen “so they can 

grow, too. If it wasn’t 
for all the people help-
ing me, I wouldn’t have 
been able to do what I 
did.”
 Among those help-
ing the most are her 
staff: Shawn Valmoka, 
Megan Rasay, Kend-
all Andersland, Lynn 
Carvalho, Katie John-
son, David Ander-
sland, Bernadette Ter-
ry and Harry Soares. 

Salty Wahine had just 
one employee the first 
year, and Cristobal 
says she’s been thrilled 
to provide an addition-
al seven workers with 
jobs. “I love that part 
of it, and seeing their 
excitement about the 
business growing.”
 For more informa-
tion call 346-2942 or 
visit saltywahine.com.

from page 15

Salty

PARADISE TAX & 
ACCOUNTING SERVICES, LLC

“Delivering distinctive 
customer satisfaction through 
affordable hallmark services!”

•	25	Years	Accounting	Experience
•	CPA	Exam	Passed
•	Tax	Preparation,	Accounting
•	Bookkeeping	and	Payroll
•	Kamaaina	Friendly	Staff
•	Ilocano	and	Tagalog	Fluent
•	Experience	the	Difference!
•	Serving	Kauai	since	2003

CRISTETA OWAN
Enrolled Agent
Licensed to Practice Before the IRS

(808) 245-7780 Park Plaza One
4374 Kukui Grove St. Suite 202 • Lihue, HI 96766

Call 808-245-5841  |  www.bayada.com

Nursefinders is now BAYADA Home Health 
Care. BAYADA provides nursing, assistive care 
such as bathing and grooming, and habilitation 
including behavioral health, early intervention, 
and home and community-based services.

Compassion. Excellence. Reliability. ONO
FAMILY 

RESTAURANT
Breakfast 7 am-1 pm 

&  Lunch 11 am-2 pm 
SERVED DAILY

822-1710

ONO ONO 
SHAVE ICE

   From 10 am-6 pm
346-7425

&

4-1292 Kuhio Hwy, Kapaa, HI  96746



3022 Peleke St., Suite 8, Lihue, HI 96766
(808) 643-2100 or 245-8951

Regularly Scheduled 
Programs
KGTV - Channel 53
(Gov’t Access)

•	 Kauai County Council
•	 Kauai County Planning 

Commission
•	 Police Commission
•	 Mayor Bernard Carvalho
•	 “Together We Can”
•	 and other government 

programming

Frequency of meeting replays 
depend on
the length of meetings.  
Check ww.hoike.org
for additional program schedule 
details.

KUTV - Channel 55 (HTEC)
UNIVERSITY DISTANCE 
LEARNING:
Schedule of programs is 
available at www.hoike.org & 
Oceanic Channel 12

KETV - Channel 56 (HTEAC)
UNIVERSITY DISTANCE 
LEARNING:
Schedule of programs is 
available at www.hoike.org & 
Oceanic Channel 12

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

Program schedule may be
changed if tape(s) are not
submitted on time.

For more details on additional programs
being cable cast on Ho’ike go to our
web site at www.hoike.org

Community Television on Kaua‘i

YOUR VOICE COUNTS ON HO‘IKE
Ho’ike: Kauai Community Television is a treat for 
the eyes broadcasting programs designed and 
developed by our residents. 
 Individuals with a wide spectrum of interests 
present their video programs each day on Com-
munity Access Oceanic Cable Channel 52. The 
regular programming includes a wide variety of 
cultural issues, arts and entertainment, sports, 
inspirational, and health and well-being. 
 You might see shows with an obvious lean, 
right or left or in between. The one caveat is that 
the channel is non-commercial. Kauai’s commu-
nity access allows you to express your ideas and 
explore topics that are important to you. 
 There are a number of ways to share your 
point of view with your neighbors. Each month 
Ho’ike conducts Basic Video Production courses 
that provide you with easy to follow primary 
training in camera operation, audio and light-
ing, field production techniques and editing in 
Final Cut Pro. Once certified, a producer has full 
access to the equipment and facilities at Ho’ike. 
Another way to get on the cable channel is to 
appear on either the “Open Mic” or “Community 
Camera” programs. 
 Each Tuesday afternoon Ho’ike records the 
free speech exercise in the media center studio. 
Open Mic offers five-minutes in front of the cam-
era on a first come first served basis. Community 
Camera allows for a ten-minute presentation on 
the third Tuesday of each month. Reservations 
are required for Community Camera. Reserva-
tions can be made by visiting Ho’ike on Rice 
Street or calling 246-1556. Access to Kauai’s 
cable channel is open to all residents of our 
island. 
 Anyone can submit a program with the appro-
priate submission form. All residents are free to 
take advantage of the Open Mic and Community 
Camera opportunities. Certified producers have 
access to the equipment 
and facilities. Ho’ike 
is a private non-profit 
corporation provid-
ing residents of Kauai 
training and education 
for public, government 
and education access to 
cable television.

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

Business Class 
Phone is now 

HERE!
•	Unlimited	Lines

•	Call	Hunting

•	Voice	Mail

•	Unlimited	 
	 Long	Distance	 
	 US	and	Canada

1-866-556-7776 or businessclass.oceanic.com

Switch to Oceanic Time Warner Cable Business Class Phone and get 
extraordinary service and reliability from one provider dedicated to your 

business. Count on us for local support, the convenience of one bill and one flat 
rate. Add our High-speed Internet or Video services for a complete business 

communications solution that will save your buiness money.
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338-1218

Season Specials!
Appetizer:
Local Grown Kauai 
Shrimp with Garlic 
Butter
Thirst Quenchers:
Mango & Lilikoi 
Mojitos, Lychee 
Martini’s $8

9852 Kaumualii Hwy
Fax 338-1266

Eleele Shopping Center

Best Breakfast, Lunch 
& Sandwiches. We bake 
bread & pasteries.

335-6027
Call Take Out

7 days to serve 
you 6am–9pm

West Kauai Medical Center   ·   West Kauai Clinics   ·   Mahelona Medical Center

Facility of Hawaii Health Systems Corporation

YOU ARE APPRECIATED!
THANK YOU VERY MUCH! 

For The Kind, Gentle, and Professional Care 
provided to our patients by our

 NURSES AND STAFF 
May 6th - 19th is Nurse’s Week, Hospital Week,  and Nursing Home Week. 

Did our nurses and staff make a difference for you and your family?  
Send a card, write a note, find a way to express your appreciation.  

(KVMH and SMMH Foundations & Auxiliaries can accept donations.) 

Waimea
Theater

T Hhe istoric

For Schedule Information www.waimeatheater.com
Movie Prices:  $8 Adults,  $7 Students, 

Military, Seniors (55+), $6 Children (5-10) 

338-0282

West Kaua‘i Plantation Heritage

Kauai Polynesian Festival 
is a Dance Extravaganza
One of the most exciting dance events in the Islands is the annual Kauai Polynesian 
Festival, set for May 24-27.
 The popular festival is hosted by the Kamanawa Foundation, which is led by Kapu 
Kinimaka-Alquiza, the kumu hula of Halau Na Hula o Kaohikukapulani.
 “I believe Kaua‘i is the birthplace of hula,” Kinimaka-Alquiza says. “Hula is an 
important part of the Hawai‘ian culture. It leads to who we are as people today.”
 For more details visit www.kauaipolynesianfestival.org
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Family Fun Kaua‘i Style
Na ‘Aina Kai Botanical Gardens-

Na ‘Aina Kai  
Botanical Gardens

Kilauea
4101 Wailapa Rd.
828-0525
NaAinaKai.org

-
Whether you are seeking an intimate ceremony at Ka‘ula 
Lagoon or one of the ocean overlook locations, elaborate 
beachside ceremony and reception, or vow exchange 
deep in a tropical forest or an elegant event in the former 
residence of the founders, the beauty & serenity of Na 
‘Aina Kai Gardens will grace the beginning of your life 
together. Your contribution will help the efforts to maintain 
these lovely surroundings. Email events@NaAinaKai.org for 
more information. 

-

Stephen Ludwig Stephen Ludwig

BITTERSWEET BALLOONS IN MAY

2950 Kress St. Ste A  
(next to Hamura  
Saimin)
246-4505

specialtyballoonshawaii.com

Whenever I see a balloon I think of my Mom and the joy it 
brought her. With Mother’s Day and Memorial Day in May; 
the memories are bittersweet. Specialty Balloons Hawaii 
was created by memories of the joy balloons brought 
to Mom. Bring your mom joy with pictures of family on a 
balloon. On Memorial Day remember your loved one with 
Memorial Day balloons. Mother’s Day wishes to all Moms. 
We create joy with balloons for all occasion.

Specialty Balloons  
 Hawaii

EXPERIENCE A KAUAI TRADITION
Smith’s Wailua River 
Cruise

Fern Grotto
Kapaa
821-6892
smithskauai.com

Experience this unique river boat tour on Hawaii’s 
ONLY navigable river:  the Wailua. We will bring you 
through the rainforest  to the famous Fern Grotto 
and share the legendary stories of the place where 
Royalty once lived. Enjoy music and dance of Old 
Hawaii.  Call 821-6892 or visit www.smithskauai.com

On Sunday, May 27, 
from 10 a m  to 3 p m , 
the annual Banana 
Poka Roundup, a free 
outdoor family for-
est fair, will be held in 
the Kanaloahuluhulu 
Meadow fronting 
the Koke‘e Museum 

in Koke‘e State Park  
It draws awareness 
to the invasive ba-
nana poka plant that 
chokes out native 
Hawai‘ian plants by 
building a day of cel-
ebration around it  
Look for Hawai‘ian 

music, basket-making 
workshops, a crow-
ing contest for all ages 
with Russell da Roost-
er, exhibitors, family 
hiking, food
and more  For infor-
mation, call Michelle 
at 335-9975 

Pictured: All manner 
of birds inhabit the 
forest on Banana Poka 
Roundup day  Here, 
the Kapa‘a Montesorri 
Hale fledglings try out 
their wings  Photo by 
Anne E  O’Malley
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Bringing The Healers Back Into The Families
by Carol Hart

In the old days in Hawai‘i, each village in each district, on each island had their own lomi specialist that the villagers relied 
upon and trusted. Although lomilomi was a common treatment shared among family members for minor aches and pains, 
it was the village lomi specialist that treated the more complex problems. Traditionally, the training to become a lomi prac-
titioner could take years. The new student would not be allowed to touch a client, possibly for years, depending on his or 
her ability to grasp the many concepts of lomi. The student’s ability to be pono (conflict-free) with himself/herself and to a 
person, place or thing was also a determining factor.
 The concept of kokua (helping, assisting) na kupuna (respected elders) was also widely practiced. Many types 
of dis-ease were, and are, very preventable with some simple practices such as lomilomi. Diabetes, high blood pressure 
(exasperated by stress), poor digestion, stiffness and immobility are just a few of the problems that are benefited by regular, 
loving touch. Practicing outreach, where students and experienced practitioners go into the community to “give back”, es-
pecially to those who bring forward the traditional practices from their kupuna, or ancestors; this is inclusive of all cultures. 
This was, and can be again, the foundation to restoring community and sustainability in every district.
 New students often ask me, “Aren’t there already too many massage therapists on Kaua‘i? Isn’t it hard to get a 
job?” My answer is always that if one gives from the heart and is connected to Kumukahi (One Source), and recognizes that 

we are all a part of Kumukahi, there will always be a place for this person in 
the community. When we transition from “doing it because of the money” 
into “serving community and sustainability”, there is an old/new paradigm 
that includes abundance for all!
 At the Aloha Lomi Massage Academy, our mission is to Bring The Heal-
ers Back Into The Families by providing a quality, affordable massage certi-
fication program based on indigenous practices of pule (prayer), ho’opono 
(alignment) and self-healing. Students are prepared for the Hawai‘i State 
Board Exam with training in many modalities, with the primary base being 
Mana Lomi®, developed by Dr. Maka’ala Yates, D.C. The Mana Lomi® tech-
nique is based on Hawai‘ian concepts of working with the “mana” of the 
body, mind, and soul of an individual. Scholarships are available for kanaka 
maoli, and payment options are also available for those who have the need.
 Carol Hart, LMT6285, is owner and instructor of Aloha Lomi Massage 
Academy, and has been touching the community of Kaua‘i since 1994. For 
more information go to www.alohalomiacademy.com or call 808-245-
LOMI (5664).

Chocolate, tropical fruit or green berry 
drink with wheat grass, spirulina, goji 
berry, amaranth (sprouted) grape seed 
extract, flax seed and so much more.

“LIKE NO OTHER  
SHAKE IN THE WORLD”

FREE SAMPLE 
CALL BARB 652-2802

All Natural

Go to www. shakeology.com/barbforkauai

4492 Moana Road, Waimea, Kauai • (808) 651-8857
w w w.sweetlomi.com

SWEET LOMI MASSAGE
“A powerful touch of loving kindness”

All Natural Pohaku (Stone) 
Heating Pad/Ice Pack
(Microwavable, Freezable, Washable)

Exclusive to
Sweet Lomi

Health, Wellness & Fitness

More People Read 
For Kaua‘i Monthly

Powered by Hawaii Stream
Read us on the web at www.forkauaionline.com - E-Edition

Readings by Cindy

PSYCHIC
PAST * PRESENT * FUTURE

ISLAND

808-634-1349

* Helps in all Problems of Life
* Specializes in Reuniting Loved Ones
* Palm reader & Tarot Psychic

Offering Quality, Affordable
Massage Certification

Next Class Begins May 14, 2012
$30 Student Massages

Dr. Jane Ely, D.Min.
Offering Counseling And

Holistic Healing
Call 808-245-4246

3092B Akahi St. Lihu‘e HI 96766

Aloha Lomi Massage Academy

Call 245-LOMI (5664)
AlohaLomiAcademy.com
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Questions about Vitamin D
by Patrick Ogilvie, MD, Family Medicine, Kaua’i Medical Clinic

What is Vitamin D and why has there 
been so much talk about it recently?

Vitamin D is a fat-soluble nutri-
ent that plays a key role in many 
important body functions. It is prob-
ably best known for working with 
calcium in the body to help build 
and keep strong bones. Vitamin D 
also plays a role in working with 
almost every human cell to keep 
them healthy. 

In recent years, more and more 
research is demonstrating the 
important role that vitamin D plays 
in our health and our children’s 
health. Unfortunately, research also shows we may not be getting enough vitamin D 
from our lifestyle and diet. This has prompted increased efforts to make sure people 
are taking the steps necessary to get enough vitamin D at all ages of life and to check 
with their physician if individual levels may be too low. 

So what have low Vitamin D levels been associated with?

Bones: Vitamin D helps the body absorb and use calcium, which is needed for strong 
bones. Getting enough vitamin D throughout life is important, even at a young age 
since most bone is formed when we are young. For older women who are at higher 
risk of bone loss, or osteoporosis, taking vitamin D along with calcium supplements 
can reduce the rate of bone loss, help prevent osteoporosis, and may reduce the risk 
of broken bones.

Neurological Diseases: Population studies have found that women who take at least 
400 IU of vitamin D daily will lower their risk of developing MS.

Cancers: There is some evidence that getting enough vitamin D may lower your risk 
of certain cancers, especially of the colon, breast, prostate, skin and pancreas, based 
mostly on population studies that look back on people’s lives. Laboratory studies 
indicate that vitamin D may have anti-cancer effects. But no human studies have 
directly measured whether taking vitamin D lowers cancer risk. Some research sug-
gests that women after menopause who take calcium and vitamin D supplements 
may have a lower risk of developing cancer. 

Falling and The Elderly: People, especially the elderly, who are deficient in vitamin D 
are at greater risk of falling, and studies have found that taking a vitamin D supple-
ment (700 - 1000 IU daily) may reduce the risk of falling by up to 22%. Population 
studies suggest further that people with lower levels of vitamin D have a higher risk 
of dying from any cause, compared to those with higher levels of vitamin D. 

Obesity, Diabetes and Heart Disease: Recently, studies have found that people who 
have lower levels of vitamin D are more likely to be overweight when compared to 
people with higher levels of vitamin D. One high-quality study also found that older 
women who took 400 IU vitamin D plus 1,000 mg calcium daily for three years were 
less likely to gain weight than those who took a sugar pill. Women who were not get-
ting enough calcium to start with (less than 1,200 mg per day) saw the most benefit.

245-1100 • Info@wilcoxhealth.org • www.wilcoxhealth.org
Wilcox Memorial Hospital & Kaua‘i Medical Clinic are a 501(c)(3) non-profi t corporation.

OUR PATIENTS DESERVE AWARD-WINNING CARE

We’re passionate about providing the people of 

Kaua‘i with the very best health care. And we’re 

proud of the recognition we continue to receive 

from national health organizations. But our most 

precious rewards are the words of appreciation 

we hear from patients who were pleased with the 

level of care they received. To learn more about our 

award-winning health care, go to wilcoxhealth.org. 
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Here’s the FM97 gang, pictured at a few more Kauai 
businesses who say: “We love listening to FM97 all day long!”

Flowers Forever (The FM97 guys smile along with Donna, Carlina, 
Raenette, Val, Kathleen and owner Alan Tada.)

Tiano’s (Benny, Joshua, Benjie, owner/chef Joel, Myra, Ipo and FM97‘s 
Ron Wood, Jason Fujinaka & BB Choi are all in great “spirits.”)

FM97 Radio continues to be the fi rst choice of more offi ces, 
businesses and listeners . . . all across the island!

 “YES! WE ONLY
LISTEN TO FM97!”

Does your offi ce or business listen to FM97? Be featured in our ad campaign.
Call us at 246-1197 or email frontdesk@fm97radio.com.

Kauai’s 1st Radio Choice.

Green/Sustainable: Residential Aquaponics, Intro to Photovoltaic

Professional Development: Mediation, Effective Meeting Management, 
The ABC’s of Business Writing, The ABC’s of Internet Marketing and the 
latest software classes

Art/Fitness/Health: Advanced Tennis, Fitness Walking the Nordic Way, 
Healing Touch, Stress Reduction, Learn to Meditate, Native Hawaiian 
Art Series

Personal Growth: Motorcycle Basic Rider Course, Speech Classes—
From Page to Stage

Occupational Safety: Forklift Certification, Ocean Safety-Thrill Craft 
Certification

Job Training: Basic Office Skills, Welding, Health Information 
Technology

AND MUCH MORE!
Follow us on FACEBOOK for the latest!

See out full catalog & download our registration form
http://info.kauai.hawaii.edu/training/

or Call 245-8318

May 12, 2012 • Kauai Marriott Resort
Kauai Humane Society
PO Box 3330
Lihue, HI 96766
808-632-0610 – phone
808-632-0727 – fax
www.kauaihumane.org
support@kauaihumane.org

Our annual dinner is known island wide for our amazing silent auction. 
We are asking businesses to donate silent auction items such as new 
products or services and gift certificates.

Individual Tickets $100

We have been serving Kauai for 60 years.

All Donor Commitment Form, Sponsorship 
Opportunities and Individual Tickets are 
all available online

Kauai Humane Society is celebrating our 
DIAMOND anniversary! 
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Contacts: Claurino Bueno—808.246.8280
Paul Daniels—808.246.8275

KIUC is an equal opportunity provider and employer.

$800 Incentive Rebate
Solar Water Heating Rebate Program
Thinking about installing a new solar water heater to replace 

your older less efficient electric water heater?  
Get your system installed through KIUC’s Solar Water Heating 

Rebate Program & receive a $800 rebate! 
Contact KIUC’s Energy Services for more information.

More online—Visit www.forkauaionline.com for all the latest happenings on Kaua‘i, including photographs from the Banana Poka 
Festival, the Polynesian Festival, Passion for Purses and other special events, as well as breaking news and other updates. Check out 
forkauaionline.com, daily updates on the web.
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CALENDAR
For our complete listing of what’s 
happening on Kaua‘i, please visit 
www.forkauaionline.com
Free Calendar Listings on the web or in the monthly 
magazine  Send a brief description to editor@
forkauaionline com or call 338-0111 

MAY HIGHLIGHTS

Friday, May 4 
Na Lei Hiwahiwa Concert, 
an annual celebration of the 
beauty of the lei with con-
temporary Hawai‘ian musical 
entertainment and hula, is set 
for 5 to 9 p.m. at the Kaua‘i 
Beach Resort in Lihu‘e. Call 
Carol Bain at  246-2111.

Friday & Saturday, 
May 4-5 
The annual St. Catherine 
School fundraising festival, 
with locally grown food and 
local products for sale, live 
entertainment, country store, 
games, food booths and rides, 
is set for 5 to 11 p.m. at the 
school campus on Kawaihau 
Road, across from Kapa‘a High 
School. Donations welcome. 
Call Laura Lindsey at 822-
4212.

Saturday, May 5  
Join the Sierra Club and 
Surfrider for a clean up of 
Maha‘ulepu Beach , starting 
at 9 a.m. and lasting two or 
three hours.  Follow Po‘ipu 
Road past the Grand Hyatt 
where it becomes a dirt road. 
Drive to T-intersection and 
turn right. Continue to park-
ing area and look for banners. 
Bring hat and water. Bags, 
gloves and refreshments will 
be provided. Call Judy Dalton 
at 246-9067.

Saturday, May 5 
The Kaua‘i Museum will host 
its annual Lei Contest and 
May Day Celebration, with 
lei-making demonstrations, lei 
exhibits and sales, and food, 
from 10:30 a.m. to 2 p.m. An 
award ceremony will be held at 
1 p.m., with the silent auction 
ending at 3 p.m. Admission is 
free for kama‘aina and $2 off for 
visitors. Call 245-6931 or visit 
www.kauaimuseum.com.

Saturday, May 5 
The Kaua‘i Loves You Swim 
Challenge, a fundraiser for 
Swim Kaua‘i Aquatics featuring 
a 200-yard keiki swim, 750-me-
ter swim and 1.5-K intermedi-
ate swim, will be start at 8 a.m. 
at Kalapaki Bay. To register visit 
www.kauailovesyou.com.

Saturday, May 5 
Women in Need and Boston 
Hair Design will team up to give 
25 mothers a day of beauty 
and pampering. Donations are 
sought for gift bags of makeup 
and beauty products. Call 
245-1996. 

Sunday, May 6 
The Annual “Passion for Purses” 
High Tea & Auction, a fundraiser 
for Hale Opio where purses, 
bags and totes with special 
fillings are sold through live 
and silent auction, is set for 1 
to 4 p.m. at Kaua‘i Beach Resort  
in Lihu‘e. $40. Call 245-2873 or 
visit www.haleopio.org.

Sunday, May 6 
Hollywood talent expert Susie 
Mains,  co-owner of Trilogy 
Talent, will teach an interactive 
acting workshop from noon to 
6 p.m. in the Kipu Room of the 
Kaua‘i Marriott.  The workshop 
will cover what it takes to be 
a star, how to get noticed the 
right way and how to person-
ally improve your chances of 
getting cast. $175. For details, 
visit dancekauai.com/work-
shop. To register, contact Carol 
at 245-3150 or  workshop@
dancekauai.com.

Thursday, May 10 
The Kauai Museum will host “A 
Treasured Evening,” a concert 
featuring singer Marlene Sai, 
accompanied by Kenneth 
Makuakane, with heavy pupu 
and cocktails in the courtyard at 
6 p.m. and the concert at 7 p.m. 
in the gallery. The event will 
benefit the museum’s cultural 
and education department. 
Tickets are $100. Call 245-6931 
or visit www.kauaimuseum.
com.

Saturday, May 12 
May Day by the Bay, a cultural 
event with Hawai‘ian music 

and hula, cultural demonstra-
tions, food, crafters and a silent 
auction, is set for 9 a.m. to 6 
p.m. at Wai‘oili Beach Park (Pine 
Trees), with opening ceremo-
nies promptly at 9 a.m. Free. 
Call Julie at 635-9028.

Saturday, May 12  
The Sierra Club will host a 
service project that is open to 
members and non-members. 
Call Judy Dalton at 246-9067 
for details.

Saturday, May 12 
The Kaua‘i visitor industry will 
raise funds for local nonprofits 
with its annual Visitor Industry 

Charity Walk, with food booths, 
entertainment, live music and a 
walk around Lihu‘e town, from 
6:30 a.m. to noon at the Kaua‘i 
County Historical Building 
Lawn. Call Jolene at 246-5149.

Sunday, May 13 
The Sierra Club will lead a 
public 3-mile round-trip hike 
along the Kuilau Ridge Trail on 
the east side, with mountain 
and valley views and bird song 
along the trail. Call Vivian Hager 
at 652-3234.

Saturday, May 19 
The Zonta Club of Hawai‘i will 
host its annual Luxury Ladies 

Spa Day fundraiser, a full day 
of pampering in an exclusive 
Kalihiwai Ridge estate in 
Kilauea, with massage, fa-
cials, yoga, flower arranging, 
art classes, water exercise, 
Pilates, Zumba, silent auction 
and more, including a catered 
gourmet lunch. Limited to 50 
day passes. $125. Call Barbara 
at 826-4032.

Sunday, May 20  
The Sierra Club will lead a 
moderate, 3-mile public 
walk along the Maha‘ulepu 
coast on the southside, with 
stunning views and a visit to 
the sinkhole/cave archeologi-
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Kaua‘i 
Business 
Directory
Call Barbara 338-0111 
or Melinda 245-4648
to Advertise Here!

home furnishings • décor/accents • mattresses • & more

 Lee’s Fine Furniture 
and Accessories 

home furnishings  décor/accents mattresses  & more 

ph: 808.245.6369 4281 rice street lihue, hi 96766   

 

spring sale  

“COME VISIT
 for 

A GLIMPSE 
of the 

PAST”
Mahalo for attending A 

Night at 
the Museum

join us again next year!

Museum Hours: Monday - Friday 10am - 2pm
Closed on Weekends & Holidays

kvmuseum@gmail.com
www.kauaiveteranscenter.com

(808) 246-1135

Kaua‘i Veterans 
Museum

Build with Southpaw, Inc.
Build the Best

"Charles Bohn, owner of Southpaw, built my 
house. It was affordable and the quality and 
workmanship is excellent"

Waimea Home Owner BEB

General Contractor # BC 19008
Charles Bohn

338-0430

Kauai‘s only full-powered 
FM Community Radio Station

P.O. Box 825, Hanalei, HI 96714 • Office  808-826-7774 • Request 
Line 808-826-7771 • Toll Free 866-275-1112 • Fax 808-826-7977 
Email kkcr@kkcr.org

•	Hawaiian	Music	Programming

•	Community	Talk	Shows

•	Wide	Variety	of	Music	Programs	and	Personalities

Serving Kaua‘i since 1997
Listener-Supported & Volunteer Powered

cal site. Call Allan Rachap at 
212-3108.

Friday-Sunday, May 
25-27 
The Kamanawa Foundation’s 
annual Kaua‘i Polynesian Fes-
tival kicks off at 5 p.m. Friday 
at the Kaua‘i Community Col-
lege Performing Arts Center 
with a “Polynesian Evening of 
Stars,” including Polynesian 
protocol ceremonies, music, 
and “U Tink U Get Talent” con-
test. On Saturday and Sunday, 
the festival moves over to the 
Vidinha Stadium  soccer field 
on Kapule Highway in Lihu‘e 
from 11:30 a.m. through the 

evening each day for Tahitian, 
Maori, Samoan and Hawai‘ian 
entertainment, “Polynesian 
Experience” (hands-on arts 
and crafts activity), Polynesian 
Farmer’s Market, solo and 
group dance competitions 
in Hawai‘ian, Tahitian, Maori 
and Samoan fire knife dance, 
Hawai‘ian games, food booths, 
workshops, water slides, and 
more. Entrance fee is $35 
for four days or $10 per day. 
Children below the age of 5 are 
free. For more information or to 
enter any of the competitions, 
contact Kapu Kinimaka-Alquiza 
at 335-6466,info@kauaipolyne-

sianfestival.org, or visit  www.
kauaipolynesianfestival.org.

Saturday, May 26 
The Sierra Club will lead a 
strenuous 5-mile round-trip 
hike on the Kohua Ridge Trail in 
Koke‘e, with views of Waimea 
Canyon from the side that few 
people ever see and views into 
Koaie and Po‘omau canyons. 
Call Bob Greene at 245-9280.

Sunday, May 27 
The annual Banana Poka 
Roundup, a free outdoor family 
forest fair in Koke‘e State Park 
with Hawai‘ian music, basket-
making, exhibitors, family hike, 
Pedal to the Meadow bicycle 
race, crowing contest and more, 

is set for 10 a.m. to 3 p.m. at 
Kanaloahuluhulu Meadow 
fronting the Koke‘e Museum. 
Call Michelle at 335-9975.

Sunday, May 27 
The annual Pedal to the Metal 
uphill bicycle race, covering 
15.75 miles and gaining 
elevation of 3,835 feet between 
Kekaha and Kanaloahuluhulu 
Meadow in Koke‘e Sate Park, 
will start at 8 a.m. at the 
intersection of the Koke‘e and 
Cane Haul roads in Kekaha and 
the course will be open until 11 
a.m. $30. Call Mary at 335-9975 
or visit pedaltothemeadow.com

Performing Arts
Comedy Theatre 
Oceanside Productions 
presents “The Complete His-
tory of America (abridged),” 
a 90-minute family-friendly 
comedy production with intel-

ligent humor, at 7 p.m. each 
Tuesday in the Ali‘i Room 
Theater of the Aston Aloha 
Beach Resort, next to the 
Wailua River. For reservations 
contact 212-8444 or Info@
OceansideProductions.com or 
visit www.OPTheater.com.



Hawai‘i Tropical Flower and Foliage Association (Kaua‘i Chapter) 
led a delegation of Kaua‘i flower growers and local products 
to appear at the Philadelphia International Flower Show. Their 
mission? To promote the reputation and sales of the local flower 
industry, represent our destination and seek new customers for 
our Kaua‘i Grown and Made products.
 With the theme “Islands of Aloha,” the week-long show 
in March attracted a record 280,000 attendees. The Kaua‘i 
delegation hosted 10 booths in the “Hawai‘ian Village” along 
with our island neighbors, taking this opportunity to share our 
Kaua‘i Grown and Made products along with our destination 
and a good share of Aloha.
 Over 1200 stems of tropical flowers and 800 stems of foliage 
were shipped from Kaua‘i farms and nurseries for display and 
bouquets to sell at the annual flower show.
 Johnny Gordines (Tropical Flowers Express), Kathy Offley 
(Kakalina’s), Emil Sommer and his wife Sandy, Liz and Wil 
Ronaldson (Growing Greens Nursery) and Lelan Nishek (Kaua‘i 
Nursery & Landscaping) from the Hawai‘i Tropical Flower and 
Foliage Association worked the event, also carrying product 
from other flower growers such as Kalani Tropicals, Tropical 
Flowers by Charles, Rick Wade Farm, Ken Yasutake Farm, 
Otabana Farm and the University of Hawai‘i Kaua‘i Agricultural 
Research Center.

Showcasing “Kaua‘i Grown” at Philadelphia International Flower Show
 Neil and Fely Sams of Kapaa’s Orchid 
Alley came home with no orchids left but 
they did come back an award—a silver 
platter award for “Best Achievement—
Displaying an Authentic Tropical 
Landscape.” This award reflected 
a unified effort between the floral 
industry with a driftwood waterfall 
exhibit designed by Neill Sams and 
built with the help and contribution of 
flowers and plants from Hawai‘i Export 
Nursery Association, Orchid Growers of 
Hawai‘i, Hawai‘i Anthurium Association 
and Hawai‘i Tropical Flower Council as 
well as Hawai‘i Floriculture and Nursery 
Association.
 Kaua‘i Grown, a co-operation 
with the Kaua‘i County Farm Bureau 
supported by the County of Kaua‘i, 
joined Kaua‘i Made as the two official brands of the island to 
share the variety of Kaua‘i Grown and Made products available 
and survey attendees on their interest in online shopping and 
discovering more about Kaua‘i’s distinctive products.
 The delegation also included the Kaua‘i Visitors Bureau, 

National Tropical Botanical Garden, Salty Wahine and Alley 
Kat art. 
 For more information on Tropical Flowers Express, Orchid 
Alley and other participants in the Kaua‘i Grown program, 
please visitwww.Kauaigrown.org

Melissa McFerrin at Kaua‘i Grown/Kaua‘i Made Booth


