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KONA COLL LT
Daily Farm & Mill Tours
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Magine...

for a moment the smell of freshly milled Kona coffee, while in the background
cascading cliffs drop into glassy Kealakekua Bay and a golden sun surveys
the day. In the trees above mangos, papaya and bananas wait to drop into
your hands. And, as you sip a cup of Kona coffee a distant sun shower passes
over a lazy mountain and it's then that you realize your imagination for now
has turned perfectly real.

- KAILUA
KONA

HONAL O

See first hand how coffee is farmed and milled in Kona. We spe-
cialize in only 100% Kona coffee and are a family owned complete
processing & roasting facility. Stop at our visitor center to taste
and purchase some 100% Kona Coffee, Macadamia Nuts, Choco-
late Covered Coffee Beans, T-Shirts and many other local items.

CALL AHEAD FOR
SPECIAL GROUP TOURS

For Mail Order Sales Call or Write: 1-800-662-5880 (808) 328-9658 Fax: 328-8693
Bay View Farm, P.0. Box 680, Honaunau-Kona HAWAIl 96726 E-Mail: bayview@aloha.net



mailto:bayview@aloha.net

ttp://Www.
: bawlewfarmcoffees com ..
PRERING ONl Y
100%
KOMA COPran

Since the beginning of our farm tours Bay View Farm has specialized in personal
customer service and we are now extending that same personal service to large
groups visiting our facilities. And by request we will even cater lunches for special
group visits to our farm. For more information contact us to set up your special
group tour of Bay View Farm and our 100% Kona coffee processing facilities.

Easy Mail order Any or All 6F Quir Products

1-800-662-5880

TIRY VIPWELD 4
\
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TFine Dining
Award-winning Donatoni’s for the best in Northern Ital-
ian cuisine or choose Imari for discriminating Japanese
foods, Kamuela Provision Company for fresh Island fish
and Certified Black Angus Beef. For casual dining, se-
lect from themed buffets at Palm Terrace, poolside break-

fast and lunch at Orchid Cafe or lagoon-side at Hang Ten
Call 886-1234, ext. 54

Kehiala Spa

Offering the best in time-honored treatments for mind
and body. Relax with an aromatherapy massage or a sea-
weed body masque. Enjoy state-of-the-art exercise equip-
ment, a full-service beauty salon and luxurious locker fa-
cilities with sauna, steam, and outdoor whirlpool.

Call 886-1234, ext. 1260

Kefiala Tennis & Geolf

Choose from two championship golf courses that will test
your skills in settings surrounded by blue Pacific waters
and volcanic landscape. Tennis lovers can choose from
one of 6 plexi-cushion courts or one of 2 fast-dry clay
courts. Private lessons, ball machine, pro-shop and match
arrangements available.

Call 886-1234, ext. 1293 (Tennis), or 2675 (Golf)




“Blue Hawaiian

Is the Cadillac

of Helicopter
Tour Companies.”

~ Frommer's Guude '96

Recipient the past four years of the
-,‘ ~ ',‘ prestigious Five-Star Diamond Award for
Frve Star) Outstanding Quality, Service and Safety
Diamaond! e
\tward / from the American Academy
/ of Hospitality Sciences.
5= In Hawan, Blue Hawauan 15 the only
actvity company, of any kind, to be so honored

We've spent 14 years building that

reputation. With a flawless safety
record. No compromises. A tradition
of excellence and rock-steady
professionalism. And isn't
that what you're really
looking for in a
helicopter company!

Incredible
Bose Electronic
Noise- Canceling

Headsets --
Each cost us $1500. .
and you won't
believe how comfortable
they make you feel on your
flight. A Blue Hawanan

exclusive.

Battle-tested,
time-tested.

Hawan's best
pilots fly with
Blue Hawanian. Most
are high-time. military
trained decorated
veterans.

Exclusive --
4-Camera, 3-CCD
Chip, Dlgﬂnl Video System.
The ultimate sowvenir of your
vacation, ru.prdcd with clearly
superior technology.
‘ Six DAYS, SEVEN NIGHTS.
; Jurassic PARK. THE LosT WORLD.
iGE OF THE JUNGLE. HONEYMOON IN VEGAS.
FLIGHT OF THE INTRUDER.

CRIMSON TIDE.

When top Hollywood
; film directors
shoot in Hawaut,
they trust the aerial
photography on their
multi-million dollar pro

ducttons to just one company:

Blue Hawauan Helicopters.
Perhaps they know something
you should know?

s
Our exclusive extra window
adds to your view

Blue Hawauan's
flect of new, float-equipped,
fully air-conditioned American Eurocopter
ASTARS 15 the finest in the sky

Look Before You Book
A~ SCIOLERTOTRLO0S

“Before you book any helicopter flight on
the Big Island, we urge you to come to our
heliport in Hilo or Waikoloa and compare
us with the other helicopter tour compa-
nies You owe It to yourself to experience
the Blue Hawauan difference.”

-~ Qumers Dave & Pai Chevalier

DREAMS COME TRUE
WITH BLUE HAWAIIAN™

Big Island: 961-5600
Maui: (808) 871-8844
From Mainland: 1-800-745-BLUE

www.bluchawaiian com


http://www.bluehawaiian
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> FREE 5525

'f-‘ Historical Estate

~ Kona Coffee Tour

; For.over 100 years the Greenwell Fam-

oy

/ ! g
¢ | Iily has been producing their legend- | | ‘ s
‘#1 ary coffee. Allow them to tell you | n 3 ‘
‘4 about the history of Kona coffee and | 100% Kona Coffee ; 4

nWY the extraordinary effort that goes | _ -l
Q into producing their special coffee. FARMS

The tour concludes with a FREE sam- s e [,

pling of the hand picked, custom i 1‘
roasted, GREENWELL FARMS ESTATE R

P KonaiCoffee:
\ : FAMILY

Browse our Gift Shop

@ While)Sampling Our.Coffee OWNED

and proud supporters of

100%
KONA
COFFEE

| opeae e (S08) 323-2862

“south from Kailua-Kona

|§,~ oniHwy:11. our farm'is.  p 0. Box 248 Kealakekua, \HAWAlI 96750
located between mile: ———___ __________

Q markers 112/ & 111 in S'% HOW TO GET HERE
Kealakekua, just below 5 © *
™! the Kona|Historical Soci- - “p\;\p. \N‘\‘ wp

. ety Grounds. We are open [.. o
j=' MON-SAT. from|sam):til S
“ l 4pm for tours. Our. store M ¢

SPECIAL GROUP.TOURS :

\ .:1 PLEASE CALL AHEAD:

‘ stays open.to5pm:
R . n oy g , o ~ : ‘ Z = » ‘,,.4,-
.‘,":..‘. e @ ..‘ x‘ | § ‘ -«,‘d{"‘ e f‘*'
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KA'U REGION
South Point U.S.A.

Windsurfing South Point, Hawaii

he actual place where

Polynesians first stepped foot in

Hawaii will always remain a
mystery, but it was probably some-
where near the southern tip of the Big
Island. This area seems like a probable
place because their approach would
have been from the south, where all of
Polynesia lay. When sailing north, the
Big Island would be the first island they
would have seen, and South Point
would have been the nearest landfall.
Aside from the logic of such a choice,

Naalehu

Fruit Stand
FREE MAPS
Ph: (808) 929-7388

Real Estate
Office in USA
Fax: (808) 929-9771

Coffee Times

there is archaeological evidence
supporting the supposition of a landing
near Ka Lae, as the Hawaiians call the
most southern tip of the island of
Hawaii. Excavation of lava tubes, that
were used as shelters, near Kailikii and
Waiahukuni, villages four miles north-
west of the Ka Lae, indicate people
were using them by A.D.750. There is
other evidence that indicates people
first were in the area as early as A.D.
200.

The cliff near South Point Park is a
common mooring place for modern day
fishermen who find these waters a rich
resource. From the precipice the drop
is about forty feet to the ocean's
surface, but the cliff base goes down
another thirty feet below the surface of
the water. Ladders, hung to make
access to the boats easier, swing freely
in the air just above the sea. The clitf is
deeply undercut. In the heat of the day
the water looks inviting. It is so clear
the bottom can be seen plainly. For
some there might be a temptation to
leap into the cool water, and climb back
up the ladder. It looks inviting, but don't
do it. A swift current runs along the
shore. The flow will carry anyone in the
water straight out to sea. ltis called the
Halaea Current, named for a chief who
was carried oft to his death.

One of South Point's most
famous scenic spots is Mahana Beach,
also called Green Sands Beach
because it has a distinctive golden

Southernmost point in U.S.A,

S0 HNaalehu
Fruit Stand

Try OUr . !
M cadamia Nut F€

%@b‘ﬂ/ Ve faaa’ tasts”

Tropical Fruit Breads » Cookies ® Pies
e Giant Sub Sandwiches
Pizzas » Garden Burgers ¢ Hot Soups ®
Fresh Salads ® Fresh Juices

it's the perfect rest stop on the way to Volcano! ke e e
Sundry and Souvenir items available

Free souvenir with purchase
P.O. Box 31 Naalehu, HI 96722 (808) 929-9009

Open Dail
at9 am
on Hwy 11
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At Naalehu Fruit Stand, owners
John and Dorene Santangelo pre-
pare homemade specialties daily.
Take your meal on the road or take a picnic table seat on their front
porch as you watch travelers on their way to Volcano pass by. Next
to Naalehu Fruit Stand is the South Point Properties, the southern

A

i

most real estate office in the USA. The office offers free maps to travelers and

advice to buying real estate in Hawaii.

green color. Although none of the
fragments in the sand are large enough
for jewelry purposes, the beach is
composed chiefly of peridot, a semipre-
cious gemstone. These tiny green
gems are a silicate, one of the many
families of quartz, which cook out of the
basaltic magma over time. (They are
apparent as green flecks in the raw lava
stones used to build the columns and
walls of the Jagger Museum at
Kilauea’s Volcano National Park.) As
lava reached the coast, erosional
forces, and the specific gravity of the
stones, perhaps are responsible for the
accumulation of such a large quantity of
the granules that produced the green
sand beach.

Up the coast from South
Point's main hub of activity, Naalehu
town, and heading towards Volcanoes
National Park you will pass by Punalu'u
black sand beach and later a sign
marking a road to Pahala. The short
drive to Pahala is worth the excursion.
In it are an actively working sugar mill
and the not so active remains of the old
Pahala Theater. Take time to drive into

the lush tropical Wood Valley and past
a Buddhist temple. Ask for specific
directions to those sights at the local
general supermarket, there is only one.
South Point is a little more than an
hour's drive from either Hilo or Kona.

TYYPTUTTYYVIVYVVY
VOLCANO HAWAII

- -~ . m : ..' : 2
The lasty Volcano Ohelo Berry

olcanoes National Park has one
entrance, off Route 11, 30 miles
south from Hilo or 95 miles east
from Kona. The park is open 24 hours

a day all year round and requires a
$10.00 entrance fee per vehicle which

AL
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Romantic Rooms and Cottages
Fabulous Fireside Dining Nightly
5:30 - 9:00 p.m.

P

KILAUEA LODGE

...only minutes from Volcanoes
National Park

VOLCANO VILLAGE
HAWAII ISLAND ~ (808) 967-7366

/

Visit The World’s Most Unique Winery

purveyors of fine tropical fiaut blends and
100% Hawaiian honcy wines

Tasting Room Located
Open at the end of

to the Public =] Golf Coursc

10am-5:30pm Road,
daily Volcano

(808) 967-7479

www.volcanowinery.com



http://www.vokanowinery.com
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warning. Obey all park signs. Do not
enter any closed areas! The park also
offers many other hiking opportunities
which are mapped out in the park
brochure.

A reminder to drive slowly and
carefully while touring the park as it will
help to protect Hawaii's endangered
state bird, the nene.

A A4 AALALALALAAL
PUNA and PAHOA

The district of Puna and the village of
Pahoa are a popular destination for those
generation Xers looking for great surf,
excellent and affordable international cui-
sine and eclectic shopping. Left to right:
Pete, Renee and Toby.

= or visitors who want to experi
ence the true feeling of old

Hawaii, Pahoa village holds the
key to this untouched past. First a
rugged sawmill town then a sugar town
and also a crossroad on the old
railroad, Main Street Pahoa has

]h! 965-0055
Y lindmafher

onmoeed| o
The Original

Healthy Thai Food Breakfast A
Dine Inor To Go Ll.lml‘: l_lm‘”_ }41""'
Catering Available Dinner. &Closing
located EVERYTTHNG
in downtown Pahoa HOMEMADE

Mon. thru Sat. 11am-9pm
Closed Sunday

965-8186

Delicious authentic

New Yurlh*l) le talian cwsine

Pahoa Village
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maintained its western style storefronts
and wood boardwalks in a charming
turn of the century Victorian style.

Quaint shops from surf, to
curio and restaurants that span the
flavors of the globe from Thailand, to
Mexico, and Italy, make Pahoa Village
one of the most pleasurable shopping
and dining stops on the Big Island.
Every restaurant in Pahoa is owner
operated, guaranteeing diners the best
in food preparation. Lodging in Pahoa
is alternative as well. The historic
Village Inn, built in 1910, housed some
of Puna's earliest travellers and still
operates today. The rooms are clean
and spacious with vintage victorian
decor. Call ahead to any of the friendly
shops to learn of any special events
scheduled during your visit. Pahoa has
the reputation of holding some lively
and entertaining performances both on
its Main Street and at the Akebono
Theater, Hawaii's oldest theater.

The countryside surrounding
Pahoa is filled with
natural wonders
like the Lava Tree
State Park, steam
vents, groves of
papaya trees and
black sand
beaches along the
rugged Puna
coast. From the
bays at Isaac Hale
Beach Park to the

LUQUINS

MEXICAN RESTAURANT

Tuscany Culsine in Pahoa
Town 965-7033

Chili Relleno, Carnitas, HISTORIC PAHOA
Tamales & Taquitos, BUILT IN 1910
Margaritas, Beer, Wine P.0. BOX 1987
PAHOA HAWAII 96778
FREE CHIPS (P

& SALSA

with Dinner

& HAWAIIANA
CURIO SHOP

$39.95

double & up
965-6444
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Places of Inferest

One of the nicest things about din-
ing out in Pahoa is that you are
guaranteed to get an authentic
plate of food at most of its restaurants. At the Godmother Italian
Restaurant New York native and owner Liz Cestare has brought
not only the taste of rich pasta but a little Big Apple character to this

Coffee Times

little Hawaiian village. At Paolo's diners have a chance to to taste authentic
cuisine from the Tuscany region of ltaly prepared by an Italian chef/fowner, whose
name is no other than Paolo. Next door to Paolo's is Sawasdee Thai Cuisine
owned and operated by Sombat Saenguthai, who prefers to go by the name
"Mac" to friends and guests. Mac's menu is extensive and she offers plenty of
tasty choices for vegetarian diners. If you wish to experience yet another inter-
national style of cuisine why not try Luquin's Mexican Restaurant, the busiest
dining spot in Pahoa. A full bar, fast service, and a lively atmosphere are all
guaranteed by Salvador Luquin, owner, chef and former Mexico native. The
great food at Luquin's is also very reasonably priced.

area of Puna once known as Kalapana
the coastal road, Route 137, winds
through untouched pine forests, open
pastures and dense tropical foliage.
While traveling on 137 you will also
pass seaside pools and quiet fishing
spots perfect for picnicing or a relaxing
snooze. It's no wonder that many tour
guides around the Big Island tout Puna
as the most scenic and rural area of the
Big Island. Visitors are warned
however that a prolonged stay in this
Aloha time capsule may make leaving a
very difficult task.

\ 2400000000000
HILO & EAST HAWAII
SRS AL AA RARAA LA

home to Cafe Pesto

hen you talk about the old Hawaii,
at least the one that hasn't been
touched as much today by the

long arms of commercialization and
development, you cannot help but mention
the East Coast on the Big Island. At the
center of all this is old town Hilo. Hawaii's
second largest city is seeing a revitalization
of spirit thanks to the effort of the Downtown
Hilo Organization who is busy restoring and
preserving the storefronts of this yesterday
town. Aiding this effort are the wealth of
new businesses occupying Hilo's old
buildings.

Adding to this old Hawaii feeling is the daily
Suisan Fish Market Auction and the Hilo
Farmer's Market which is held every
Wednesday and Saturday in Downtown
Hilo. Refer to the downtown Hilo map on
page 22 for an interesting hike around some
of the city's historic buildings and structures.
It's fun to think about what the town was
actually like around the early 1900's.

IN HILO

2BD M Double
2172 Bath Hale Kal tuu,;.mc)
condo Bed & Breakfast isss

abo BJ()men and up

available ’Z‘I’ff 7’,\;, 7‘\ ”I‘\ . AAA approved
A 4 Star Bed & Breakfast on the bluft facing the ocean
and overlooking Hilo Bay and Honolii surfing beach
VERY PRIVATE, POOL, HHOT TUB, BREAKFAST,
Kona Coffee, Prvate Baths, Well Decorated Rooms

111 Honoli Pati, Hilo, HI 96720
Ph. (808) 935-6330 / Fax 935-8439
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One of two locations operated by
Cafe Pesto is found in Hilo. The old
S. Hata building which has been
fully restored is now the home to
one of the Big Island’s favorite eateries. Cafe Pesto offers diners a Pacific-
Rim Italian cuisine and uses fresh island ingredients in many of its

13

selections. The owner/chef, David Palmer, constantly strives for perfection keeping his
menu and nightly specials both contemporary and innovative. The restaurant also
features a wood oven for firing the best pizza around. When you are done sight seeing
the best lodging around Hilo can be found at the magnificent and fuxurious Hale Kai Bed
and Breakfast, located on the bluff above the ocean overlooking Hilo's premier surf spot,
Honolii. Expect nothing less than gourmet island breakfasts and plenty of privacy. Hale
Kai also has available a private cottage facing a pool and ocean. The owners, Evonne
and Paul Bjornen are knowledgeable hosts and are always willing to lend a personal travel

tip to their guests.

PHOTO COURTESY OF HALE KAl B&B

The view of Hilo Bay is magnificent
from Hale Kai Bed & Breakfast

An easy to find watertfall is
Rainbow Falls which is located inland
along the Wailuku River at the north end of
town. Follow the road running alongside the
river to the Park where you won't have to
walk far to see one of the area's most
frequented sights. If you're lucky you will
catch sight of a rainbow at the falls.

After leaving Hilo you don't want
to miss the drive north to Waipio Valley
which takes you over scenic gorges that
were once crossed by cane hauling trains in
the heyday of sugar cane production. The
plummeting waterfalls and river mouths
under the extensive bridge systems leading
north up the Hilo Coast are definitely an
awesome sight. On this drive north is
Onomea Bay located along a 4 mile
coastal scenic route. The lush ravines and
botanical gardens are brilliantly picturesque

along this coastal road and is well worth the
detour.

Akaka Falls State Park and the
village of Honomu can be reached by
taking Hwy. 220 off of the main route, Hwy.
19 north. Once you reach the Park a short
paved hike will take you past a network of
smaller waterfalls and colorful tropical
foliage to the plummeting Akaka Falls. Its
accesstbility and grand size make Akaka
Falls a popular stop along this eastern
coast. The historic town of Honomu boasts
many old storefronts from the days when
sugar was king. The drive and hike to Akaka
Falls will only take you out of the way for an
hour but you might just find yourself passing
more time over an ice cream and a pleasant
cool breeze in the quiet town of Honomu.

‘ : w
The historic Lyman house, now a mu-

seum and rememberance to the mission-
ary days of old Hawaii.
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HONOKAA-HAMAKUA
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Waipio Valley offers visitors the opportu-
nity to hike, horseback ride, kayak and
even take a guided carriage ride.

or years the town of Honokaa sat

idle, its home town theater

empty, local store fronts ghostly
quiet, and streets devoid of the bustle
that once rumbled down Mamane
Street during the boom days of the
Hamakua Sugar Company, an
industry that for the last century has
been the life blood of the people in this
region. Since the decreasing activity of
sugar production over the years and the
recent decision to halt sugar production
altogether, the local citizens of Honokaa
have redirected their energy and begun
one of Hawaii's most spirited move-
ments of rejuvenation.

In the old days during the
earlier part of the twentieth century it
was only by train that one could reach
the town of Honokaa, which was the
third largest city in the territory of
Hawaii. From Hilo, vacationers and
soldiers on leave from Uncle Sam's
army would take the train ride north to
Honokaa where night life was king. A
dance hall was even built above the
Botelho building, the first car dealer-
ship in the town.

Included in this new Honokaa
is the town's farmers market that has
become a weekly event in the down-
town area in front of the Botelho

Coffee Times

Building. The market is open each
Saturday of the month. As Hawaii's old
theaters are becoming more and more
popular, the citizens of Honokaa enjoy
their own People's Theater. The doors
of the theater are opened for feature
films every Friday, Saturday and
Sunday evening at Honokaa's historic
theater.

Outside of Honokaa town
heading north to Waipio Valley the
landscape changes dramatically. A
series of deeply cut valleys edge the

A plummeling waterfall, just one of the
many natural wonders of Waipio Valley.

Famows Wat%mw

“Ono Kine”
Try the in
ISL[;\NPS Hawaiian
ES means
Bl(J]RGIERI VERY
an L(.)Ci! GOOD
Favorites
775-0598

Open Daily from 5:30am - 8:30pm
THE PLACE TO STOP
between Waimea & Hilo on Hwy. 19 in Honokaa

433V A

e
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populf.l_r place to stop for locals and visitors alike as it features both
Hawaiian and American cuisine. The menu includes everything -
fro_m hamburgers to malasadas, including fresh fish plates and rice. Service is
qunck-and the atmosphere bustles making Tex a fun and tasteful stop for lunch.
Stop in and feel the pace of “local” Hawaii before heading on to Waipio Valley to
the north or Hilo to the south

coastline all the way to Pololu Valley,
the tip of the North Kohala region. No
roads exist here only rough trails
leading up and down the valley rifts
which should not be traveled by
inexperienced hikers. The hike to
Pololu Valley from Waipio takes even
the most experienced hiker several
days to complete.

Legend has it that it was in
Waipio Valley, "the land of the falling
water", that the great King
Kamehameha, as a young boy,
received his leadership training and first
learned to surf. Today, family ohanas,
"houses", still dot the landscape which
is separated by a river that leads into
the open sea. Local farmers and their
families continue to make their way of
lite from farming taro and fishing off the
sandy shores of this peaceful and
remote valley floor.

Outside of Waipio Valley and
Honokaa town are other early and small
settlements of the Hamakua region
such as Paauilo, Kukuihaele and
Laupahoehoe. These towns are all
filled with a rich and local culture that
happily survives in this region of the Big
Island.

The Hamakua Coast is a
jungle of botanical splendor. Old doors
and new businesses will continue to
open in Hamakua as a period of
positive change continues to sweep
through the land.

Outside of Honokaa town on High-
way 19 is one of the Big Isiand's
busiest local dining spots, Tex
Drive In. This local dinerisa ¢
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UP-COUNTRY WAIMEA
..‘... .‘.A.LiAA‘

Bull riding at a Waimea rodeo

etween snow capped Mauna

Kea and the Kohala mountains

the green hillsides of North
Kohala roll along under wispy white
clouds, and afternoon rainbows that
frequently stream their way from the
skies above Waimea. Inside this
landscape herds of grazing cattle can
be seen meandering their way through
sloping pastures filled with cactus and
dry underbrush as Hawaiian cowboys
called paniolos still ride horseback and
work the ranges.

Ranching began in this region
of the Big Island after King
Kamehameha appointed, in 1815, a
young seaman named John Parker to
hunt and shoot the herds of wild cattle
whose population had grown uncontrol-

lably since their introduction to Hawaii
in 1793. Parker, who accomplished his

w 4
U3AIV HM
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mission, managed to domesticate a
herd of his own before marrying a
Hawaiian chiefess. The marriage
helped Parker to acquire the land that
would later be used to found his
250,000 acre ranch in 1847. Today's
existance of Parker Ranch as one of
the largest ranches in the United States
gives the outsider an idea of the
magnitude of its size.

Today, the town of Kamuela,
more often referred to after its district
name Waimea, is a town that still
surrounds itself with a ranching
lifestyle. The brightly colored Victorian
houses and shops, tidy yards filled with
flowers and skeleton remains of
wagons and wheels gives visitors the
opportunity to see yet another sphere of
the diversity of cultures that exist in
Hawau

NORTHKOHALA '

A D ANA

ollowing highway 270 north

visitors will encounter a land

scape filled with historical
fandmarks that include the original King
Kamehameha statue, Kalahikiola
Church, and Mo'okini Heiau which is
regarded as the oldest pre-Western
contact temple of worship. In the year
1758 King Kamehameha was believed
to have been born at Mo'okini. Also to
be found in the North Kohala region are
the remnants of a once thriving sugar
industry of the 1880's which is still

P UAN

Open Dcnly
10am-6pm
Across from
King Kamehameha

Statue,
Kapaau Town

Fresh Daily Soups and Salads
Gourmet Deli Sandwiches
Wraps, Ice Cream/Smoothies
(808) 889-0099
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The King Kamehameha Statue in Hawi
signifying the time of his reign in Hawaii

visible in the many old storefronts of
Hawi & Kapaau towns.

When you're done visiting the
towns of Hawi and Kapa'au Highway
270 will lead you through North
Kohala's fertile pasture lands, dense
forests, and ultimately to Pololu Valley,
which offers one of the best scenic view
lookouts on the island. If the road were
to continue on past Pololu Valley you
would eventually end up at Waipio
Valley at the northern end of the
Hamakua coast. Separating these two
valleys are several other magnificent
valleys accessible only by foot or horse.

continued on page 49
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The Breadfru:t Tree
by Sophia Schweitzer

N ts beauty stands out in any

| garden, grove, or yard. Easily
.J 40-60 feet tall, with branches
spanning a similar-size diagonally,
the sensual, dark-green lobed
leaves of the breadfruit tree form a
graceful tapestry from which sexy,
lime-green globes, weighing up to
10 pounds each, dangle gracefully
in the Hawaiian trades.

Ulu, as it is named in

Hawaiian, was one of the few
subsistence plants the Polynesians
brought with them when they sailed
to the Hawaiian Islands. It never
became a staple food as it was on
islands further south. Taro played
that role. Even so, ulu's mythical
origins, its fame in history, and its
immense usefulness to islanders
have made the tree an immortal
symbol of Hawaii Nei.

Member of the fig family,
Artocarpis Altilis (breadfruit) is
believed to have originated in Java.
Voyagers took it to Malaysia and, in
the 14th century, to the Marquesas,
where it spread to the rest of
Polynesia. For many the nutrition-

packed, starchy fruit became the
staff of life.

Ulu’s reputation was so
wide spread that in the 18th century
rumor reached England, busy with
its colonies, about the superstrong
islanders who sustained them-
selves on a pure ulu diet. The
British discussed the prospect of
breadfruit being used as a way to
fuel up the African slaves in the

British West-Indies and sent out an
expedition to acquire the ulu. In
1787, Captain Bligh and his Bounty
set sail for Tahiti and gathered over
one thousand ulu shoots to be
transported back to the Caribbean.
But plants need water and it was
not long before they had soaked up
more than their fair share of the
precious drinking water on board
the boat. Bligh, who was not an
easy captain, rationed the water
away from his crew. When his men
reached the end of their tolerance
they put Bligh and his loyalists
adrift. After which, the breadfruit
starters were also flung into sea.
Against the odds, Captain
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KAHA'l, THE GRANDSON OF MO’IKEHA
Image and words by Herb Kawainui Kane

Kaha'i, grandson of Mo'ikeha, sailed to the South Pacific and return=d
bringing breadfruit plants. He landed at Kualoa at the northern end of Kaneche
Bay, Oahu.

Most breadfruit varieties will not grow from seed, but must be propa-
gated as young sprouts that grow from the roots of trees. These are often
difficult to move from one yard lo the next. That they were kept alive and pro-
tected from deadly seawater on canoe voyages of thousands of miles attests to
the agricultural skills of the Polynesians. Because Kaha'i is remembered for
this feat, earlier attempts may not have succeeded.
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The trunk of the ulu was used to make surf

boards, drums, canoe parts, poi boards and

wood for house and furniture construction...

Bligh and his men survived. And

made another attempt at transport
in 1793. This time the ulu reached
the Caribbean, but now the slaves

colorful birds with their coveted
feathers. And of course breadfruit
filled the stomach of many Hawai-
ian.

...the young buds were a medicine for mouth R

and throat.

refused to eat this foreign food.
Only years after abolition did the
Caribbean people adopt the bread-
fruit as food.

Back in early Polynesian
time, breadfruit had reached the
Hawaiian islands near 750 AD, and
over the centuries contributed
quietly to just about everything the
Hawaiians needed to survive. The
trunk of the ulu was used to make
surf boards, .
drums, canoe
parts, poi boards
and wood for
house and
furniture con-
struction. The
inner bark lent
itself as a sec-
ond-grade tapa
cloth. Leaf
sheaths, like the
finest of abra-
sives, polished
utensils, bowls, or kukui nuts used
for leis. The young buds were a
medicine for mouth and throat. The
white sticky sap became glue,
caulking, chewing gum, or medi-
cine. As bird lime it caught the

&
=
g
z
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&
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The Hawaiian ulu, or breadfruit

The legendary origin of
such an invaluable plant was
contributed by the war-god
Kuka'ilimoku. During a time of
famine, he buried himself in the
ground to emerge again as a
healthy breadfruit tree. “Eat some,
feed our kids,” he told his mortal
wife and subsequently saved his
family from starvation.

There is a saying in Hawaii:
“Look for the
oozing bread-
fruit”: Do what
Ku's wife did.
Marry someone
who always
makes sure
you have food.

If you are
lucky enough
to find a
breadfruit,
savor this
ancient Hawai-
ian treasure. Or celebrate the
immortal ulu in the Hawaiian quilt,
where, in timeless works of an, its
dramatic outline celebrates the
survival of the Hawaiian people.

Through the great god Ku. T /2
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PELE

Goddess of Fire

By Betty Fullard-Leo

D escribed as "She-Who-
Shapes-The-Sacred-Land"
in ancient Hawaiian chants,
the volcano goddess, Pele, was
passionate, volatile, and capricious.

In modern times, Pele has become

the most visible of all the old gods

and goddesses. Dwelling in the
craters of the Big Island's Kilauea
Volcano, she has been sending
ribbons of fiery lava down the
mountainside and adding new land
around the southeastern shore
almost continuously since 1983.
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Pele was born of the
female spirit Haumea, or Hina, who,
like all other important Hawai'i gods
and goddesses, descended from
the supreme beings, Papa, or Earth
Mother, and Wakea, Sky Father.
Pele was among the first voyagers
to sail to Hawai'i, pursued, legends
say, by her angry older sister, Na-
maka-o-kaha'i because Pele had
seduced her husband. Pele landed
first on Kaua'i, but every time she
thrust her o'o (digging stick) into the
earth to dig a pit for her home, Na-
maka-o-kaha'i, goddess of water
and the sea, would flood the pits.
Pele moved down the chain of
islands in order of their geological
formation, eventually landing on the

Madame Pele's lava conlinues to add
land to the Big Island of Hawaii. The
fiery spectacle is a major attraction
for both locals and visitors alike.
Photos by Kirk Aeder

Coffee Times

Big Island's Mauna Loa, which is
considered the tallest mountain on
earth when measured from its base
at the bottom of the ocean.

Even Na-maka-o-kaha'i
could not send the ocean's waves
high enough on Mauna Loa to
drown Pele's fires, so Pele estab-
lished her home on its slopes. Here,
she welcomed her brothers. A cliff
on nearby Kilauea Mountain is
sacred to her eldest brother, Ka-
moho-ali'i, king of the sharks and
the keeper of the gourd that held
the water of life, which gave him the
power to revive the dead. Out of
respect for this brother, to this day,
Pele never allows clouds of volca-
nic steam to touch his cliff.
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Her other brothers also still
appear on the Big Island mountain;
Kane-hekili as thunder, Ka-poho-i-
kahi-ola as explosions, Ke-ua-a-
kepo in showers of fire, and Ke-o-
ahi-kama-kaua in spears of lava
that escape from fissures during
eruptions.

Of all her siblings, Pele
favored her youngest sister Hi'iaka,
the most. Pele, Hi'iaka and another
sister, Laka, goddess of hula, were
all patronesses of the dance, but
Hi'iaka was said to have hatched
from an egg that Pele kept warm
during the long canoe ride to
Hawai'i by transporting it in her
armpit.

After Hi'iaka grew to
womanhood on the Big Island, Pele
traveled in spirit form to the north
shore of Kaua'i to witness a dance
performance at a pahula, or dance
platform, that still exists near Ke'e
Beach. Here she manifested herself
as a desirable young woman, and
quickly fell in love with a handsome
young chief named Lohi‘au. She
dallied with Lohi‘au for several
days, but eventually her spirit had
to return to her sleeping body on
the Big Island. Upon awakening,
Pele sent Hi'iaka to convince
Lohi'au to come to her. The sisters
extracted vows from each other:
Hi'iaka promised not to encourage
Lohi'au should he become attracted
to her and in return, Pele promised
to contain her fires and lava flows
so as not to burn a grove of flower-
ing ohi'a trees where Hi'iaka
danced with her friend Hopoe.

On Kaua'i, Hi'iaka found
that Lohi'au had died of grief after
Pele disappeared, but the graceful

¥ uTake 4 historic mule irail Al
e of?ohgl? 2
. ‘ yalleys, RS

»
‘

Or. You can walk'a

histaric trail carv E
sheer cliffside, and under - %
a walerfallthat cascades . !
500 ft. o the valley lloor.
HawallFores & Trail has
S%lvgaccgss toall |
1inique focafions. * * .
! _ak'e%'ﬁflutqﬁles? L
sites in smalligroupsina  °
: custom',atlﬁéggmu“ed Ag
- four-wheé} driveyandyith 15

expert naturalist gthdes:. = £

2
800 484-199¢

808/322-884}
e-mail: hitrail@#loha.net
web: g hqwigh-forest.com*



mailto:hitrail@ijjpha.net

24

younger sister was able to restore
his spirit to his body, bringing him
back to life. Together, the two of
them began the journey to the Big
Island, but Pele's suspicious nature
got the best of her. Because forty
days had passed since Hi'iaka had
set out on her assigned mission,
Pele decided she had been be-
trayed, and so sent a flood of lava
into Hi'iaka's ‘ohi‘a-lehua grove,
killing Hopoe in the process. When
Hi‘iaka saw the smoldering trees
and her dancing friend entombed
in lava, she flung herself into the
arms of Lohi‘au. In retribution, Pele
set lose another stream of lava,
which killed the mortal Lohi‘au, but
Hi'iaka, a goddess, could not be
destroyed.

The legend has a happy
ending, however, as yet another
brother of Pele's, Kane-milo-hai,
reached out and caught Lohi'au's

Coffee Times

spirit when he saw it floating past
his canoe. He restored the spirit to
Lohi‘au's body, and once again, the
chief was brought back to life.
Hi‘iaka and Lohi'au returned to
Kaua'i to live contentedly.

Legends about Pele, her
rivals and her lovers abound. Most
of the lovers she took were not
lucky enough to escape with their
lives when she hurled molten lava
at them, trapping them in odd
misshapen pillars of rock that dot
volcanic fields to this day.

One lover who proved a
match for Pele was Kamapua'a, a
demi-god who hid the bristles that
grew down his back by wearing a
cape. The pig god could also
appear as a plant or as various
types of fish. He and Pele were at
odds from the beginning; she
covered the land with barren lava,
he brought torrents of rain to

On this day in 1924 it was a huge steam eruption in Kilauea caldera.
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extinguish her fires and called the
wild boars to dig up the land,
softening it so seeds could grow.

Pele and Kamapua'a raged
against each other until her broth-
ers begged her to give in, as they
feared Kamapua'a's storms would
soak all the fire sticks and kill Pele's
power to restore fire. In Puna, at a
place called Ka-lua-o-Pele, where
the land seems torn up as if a great
struggle had taken place, legend
says Kamapua'a finally caught and
ravaged Pele. The two remained
tempestuous lovers, it is said, until
a child was born, then Kamapua'a
sailed away and Pele went back to
her philandering ways.

Pele's greatest rival was
Poliahu, goddess of snow-capped
mountains, and a beauty who, like
Pele, seduced handsome mortal
chiefs. Pele's jealousy flamed after
she had a fling with a fickle young
Maui chief named 'Ai-wohi-ku-pua,
as he was traveling to the Big
Island to court a mortal chiefess,
Laie. Paddling along the Hana
Coast, 'Ai-wohi-ku-pua saw Pele in
human form as a beauty named
Hina-i-ka-malama, riding the surf.
He paused for a brief affair. Then he
went on to the Big Island, where
Poliahu seduced him. He convinced
his personal goddess to release
him from his promise to his first
love, and went back to Kaua'i with
the snow goddess. Pele (as Hina-i-
ka-malama) chased after them,
eventually winning back the fickle
chief, but Poliahu was so vindictive,
she blasted the lovers with cold and
heat until they separated, and 'Ai-
wohi-ku-pua was left with no lover
at all.
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According to Hawaiian
historian David Malo in his book
"Hawaiian Antiquities," in old
Hawai'i, some gods and goddesses,
including Pele, were believed to be
akua noho, gods who talked. They
could take possession of an earthly
being, who became the god's kahu.
Malo writes, "The kahu of the Pele
deities also were in the habit of
dressing their hair in such a way as
to make it stand out at great length,
then, having inflamed and reddened
their eyes, they went about begging
for any articles they took a fancy to,
making the threat, ‘If you don't grant
this request, Pele will devour you.'’
Many people were imposed upon in
this manner, fearing Pele might
actually consume them." Naturally,
people who had seen others
destroyed in Pele's fiery lava flows,
were terrorized by such a kahu.

Pele has continued to
intrigue contemporary men. Not
long after the old religion was
abolished in 1819, the high chiefess
Kapi'olani defied Pele by eating
'ohelo berries at the edge of
Halema'uma'u caldera without first
offering them to or requesting
Pele's permission. In open defi-
ance, Kapi'olani threw stones into
the molten lava below. When she
was not harmed, she insisted it
proved Pele had no power and it
was time for Hawaiian people to
accept Christianity as their religion.
In 1823, when Reverend William
Ellis became the first white man to
visit Kilauea, most Hawaiians
accompanying the expedition were
still in awe of the volatile goddess.
The hungry missionaries began to
eat 'ohelo berries, but were quickly
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warned to give Pele an offering.
Ellis wrote, "We told them ...that we
acknowledged Jehovah as the only
divine proprietor of the fruits of this
earth, and felt thankful to Him for
them, especially in our present
circumstances."...We traveled on,
regretting that the natives should
indulge in notions so superstitious."
At the crater, the Hawaiian guides
"turned their faces toward the place
where the greatest quantity of
smoke and vapor issued, and,
breaking the (‘ohelo) branch they
held in their hand in two, they threw
one part down the precipice,
saying:

E Pele, eia ka 'ohelo 'au;

(Oh, Pele, here are your

branches)
e taumaha aku wau ‘ia 'oe
(I offer some to you)
e 'ai ho'i au tetahi
(some | also eat).

To this day, tales of Pele's
power and peculiarities continue.
Whispered encounters with Pele
include those of drivers who pick up
an old woman dressed all in white
accompanied by a little dog on
roads in Kilauea National Park, only
to look in the mirror to find the back
seat empty. Pele's face has mysteri-
ously appeared in photographs of
fiery eruptions, and most people
who live in the islands-whether
Christian, Buddhist, Shinto, or
other-speak respectfully of the
ancient goddess. After all, she has
destroyed more than 100 structures
on the Big Island since 1983, and
perhaps even more awesome than
that, she has added more than 70
acres of land to the island's south-

eastern coastline. 4

e A
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Saving the State Bird

By Sophia Scweitzer

egend? Actually, the shy
Hawaiian Goose (Branta
' Sandvicensis), unique to the
|slands seems to have missed out
on the great mythologies of the
Hawaiian people, although it is
mentioned in the Kumulipo, the
great creation chant, as a guardian.

And the historian David Malo writes
how the Hawaiian people loved the
nene both for its flesh and for its
soft feathers to make their kahili
(feather standards).

Perhaps the bird, unlike its
migratory friends, was too secretive
and too modest in its daily endeav-
ors and perhaps certain stories and
chants, all orally transmitted, have
disappeared, vulnerable to the
erosion of time.

At the time that Captain
Cook arrived around 25,000 gentle
birds flocked around the island’s of
Hawaii, Maui, and Kauai. With him
and his successors the natural
balance of the islands changed.
Deforested lowlands, trading, and
development caused upheaval of
habitat. Newly introduced preda-

tors, such as rats, mongooses, wild
dogs and cats, made easy meals of
the helpless nene. And, not under-
standing the nene's cycle, hunters
killed breeding nene in Winter time.
By 1950 the nene was flying toward
extinction, with less than a 50 bird
population existing in Hawaii.

On May 7, 1957, the rare
and now deeply missed nene
became the official state bird of the
Hawaiian islands.

Who is this soft-spoken,
long-neglected bird? Standing
almost upright, with light-yellow
cheeks, smoky-black feet and legs,
and a striped pattern of buff-gold
feather-tips against a black feather-
base on its neck, the nene has
adapted to the arid and desolate
lava fields of the Hawaiian islands.
it scrambles along over the rough
terrain with partially webbed feet,
hunting for carefully selected
leaves, berries, and grass blades.
While it eats it moans the soft nay-
nay sound after which it is named.

Nene breed in the Fall and
Winter. The female incubates 1-5
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On the island of Hawaii, Hawaii Volcanoes Na-
tional Park, an original habitat for the nene,
has developed a carefully monitored recovery

program. Open-topped pens provide lava and
open-pasture settings where nene can breed
protected from predators.

eggs for 30 days while her often
life-long partner watches guard.
After hatching, the goslings won't
fledge for another 2 1/2t0 3
months. This is also the time that
the adults replace their feathers L
and are temporarily flightless. It
is the most vulnerable time for
the nene as a flock. After this
vulnerable period the nene can
reach the age of 25, perhaps
older, if aliowed.

Thanks to funding and
restoration efforts the nene has
made a partial comeback. On
the island of Hawaii, Hawaii
Volcanoes National Park, an
original habitat for the nene, has
developed a carefully monitored
recovery program. Open-topped
pens provide lava and open-
pasture settings where nene can
breed protected from predators.
In addition, the Park attempts to
enhance foraging habitats for
wild-nesting nene by mowing
certain areas, planting native
food-plants, closing places off
from visitors, and supplementing
food and water in safe locations.

The fight against non-
native predators, for the sake of
nene eggs, goslings, and adults,
is an ongoing struggle for the

Park. Goslings have a hard time

and careless drivers all hitting the

surviving, with predation, starvation,
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youngsters hard. Perhaps because
of poor nutrition, a relatively low
percentage of adult birds attempts
to breed.

In the summer of 1997 the
total nene count for the state came
’  to a mere 890, with 375 nene on
the Big Island. There are now 200
nene in the Park.

The nene has made
headlines for itself, without asking

for it. Alegend in and of its own. But

it is still as vulnerable as ever and

maybe even more. It is still listed as

*
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endangered. An ancient Hawaii bird
that carries the history of an island
in its genes is struggling to survive.
It could disappear, just as the
stories did. Let's not have that

happen. s
- T

Hawaii's state bird, the nene.
Photo by Kirk Aeder
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eaving was once such a
highly developed skill that
many of the pieces

rendered by artistic Hawaiian
women of old are considered works
of art today. Deft fingers propelled
by creative minds fashioned natural
materials such as lau hala leaves,
i'e i‘e rootlets and makaloa sedge
into beautifully woven and dyed
utilitarian objects—mats, baskets,

fans, fish traps,
sandals, bed
coverings and
clothing. The
arrival of west-
ern man and an
increase in trade
with the outside
world in the 19th
century, the
availability of
cotton cloth and
containers,
leather goods
and man-made
fibers, caused
the decline of
weaving, until by
earlier this
century, some of
the weaving
skills had
disappeared
almost entirely.

Coffee Times

WEAVING

A Meaningful Legacy

By Betty Fullard-Leo

Tsuruyo Kimura (front) and Alfreida
Fujita (back) of Kimura's Lauhala Shop
in Holualoa. Photo by Betty Fullard-
Leo

According to the 19th-
Century historian David Malo,
weavers of old were mostly women.
In “Hawaiian Antiquities,” he wrote,
“This work...was a source of
considerable profit; so that women
who engaged in it were held to be
well off, and were praised for their
skill. Such arts as these were useful
to the ancient Hawaiians and
brought them wealth.”

Thorns on
the outer edges
of the long,
fibrous lau hala
leaves were
pulled off in one
strip, then
according to
Malo, the lau
(leaves) were
wilted over the
fire, dried in the
sun, and rolled
into manageable
bundles. He
writes: “This
done (and the
leaves having
been split into
strips of the
requisite length)
they were plaited
into mats.”

Of all the
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ancient weaving arts, lau hala
continues to be the most practiced,
not only because hala (pandanus)
trees flourished in ancient times
and were most often used for mats,
baskets and pillows, but also
because during the 1930s weaving
was a way of life for many Big
Island families who made hats and
coffee-picking baskets to trade for
food at plantation stores. About 30
Big Island weavers still deliver their
freshly woven purses, hats, table

31

ish ponds along the seashore. Lee

knew nothing about makaloa when
she began to study its possibilities

for weaving. It had been 200 years
since anyone had made a mat from
the reed.

In old Hawai‘i, the finest
makaloa mats were said to come
from Ni‘ihau. It might take 12 to 20
stems to make one inch of a mat. it
is thought the reeds were dried over
fire, which bleached them white.
Naturally-dried stems were red,

In old Hawai‘i, the finest makaloa mats were

said to come from Ni‘ihau. It might take 12 to
20 stems to make one inch of a mat.

and floor mats, eyeglass cases and
bracelets to Kimura Lauhala Shop
in Holualoa high on a hillside above
Kailua-Kona. Though now devoted
entirely to crafts and gift items with
the emphasis on locally made lau
hala, the shop originally carried
general merchandise when Tsuruyo
Kimura (now 90 years old) took it
over from her husband'’s family, who
opened the store in 1914.

Auntie Elizabeth Lee is one
Big Island weaver who remembers
the days the Kimuras drove house-
to-house delivering cabbage from
Waimea in trade for lau hala hats.
In those days, a crafter might get 30
cents in trade for each lau hala hat.
Now, lau hala hats begin at about
$70 if you can find them at a craft
fair.

Lee’s first love was always
lau hala, but she has also become
one of the few weavers of makaloa,
a slender reed that grows in brack-

while others might be dyed a variety
of colors.

Lee was named a “Living
Treasure” in 1993 by the Office of
Hawaiian Affairs for her contribu-
tions to weaving. Though she has
been instrumental in changing the
future of weaving, in return, weav-
ing has twined in and out of Lee's
life and ultimately changed her own
destiny.

As a child she was hana'ied
to her aunt and uncle, hard-working
Kona farmers who spoke only
Hawaiian. Lee adored her adopted
mother and by the age of six, she
was following her into the forest to
gather lau hala and she was
weaving simple mats and other
items. By the 1940s, Lee remem-
bers getting about 50 cents in trade
for hats that Tsuruyo Kimura
collected.

In 1988, a representative
from the Native Hawaiian Culture
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and Arts Program approached her
about reviving makaloa weaving.
The staff at Amy B. Greenwell
Botanical Garden in Kona partici-
pated in the experiment, collecting
and raising plants from Kanaha
Pond on Maui, where the longest
strands of makaloa have been
found to grow. “It's documented
that it used to grow up to six feet
tall, but now if we can get 40-inch
lau, we use them for mats,” says
Lee.

Lee has taught more than
100 students to work with the soft
reed, which she says is far more
difficult to control than lau hala. In
1996 she founded Ka Ulu Lauhala o
Kona. The group sponsors an
annual five-day waorkshop in Kona
the week before Memorial Day in
May. Lee and three other master
lau hala weavers, Auntie Elizabeth
Akana, who oversaw the weaving of
lau hala sails for Hawai'‘i Loa (a
modern replica of an ancient
Hawaiian voyaging canoe); Esther
Makua‘ole, a well-known Kaua'i
weaver; and Gladys Kukana Grace
have trained a whole new genera-
tion of lau hala devotees.

As a young girl who also
grew up on the Big Island, Grace
learned her craft with her two
sisters from her pure Hawaiian
grandmother, Kukana Eleneka.
“When | was about ten or 12,” says
Grace, “she wanted us to learn
because we depended on weaving
to barter for food and clothes.”

Grace is particularly known
for weaving hats in two contrasting
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shades, called ‘aoni. With one
hand and thumb, she holds the hat,
while the other hand does the
plaiting starting at the crown.

Grace's cozy O‘ahu home
is filled with bundles of lau hala, hat
blocks, strippers and other tools.
The stripper, called koe, is a square
wooden block set with a row of
exacto blades evenly spaced along
one edge. The blades split the leaf
in one quick swipe into long, even
strips ready for weaving. Thirty
leaves split into 200 strips can be
used to weave one hat.

What Grace, Lee and other
master weavers have done for lau
hala and makaloa, Pat Horimoto,
who is a sales representative for
Aloha Airlines in real life, is trying to
do for i‘e i‘e. When his interest in
weaving i‘e i'e surfaced, he couldn’t
locate a single artisan who knew
how plait the recalcitrant vine-like
aerial roots. Horimoto's analytical
mind became obsessed with the
challenge of retrieving the lost
secrets of weaving i‘e i‘e, which
was used to make objects that
needed to be particularly durable. In
the old days, helmets were woven
of i‘e i'e, often covered with brilliant
red or yellow feathers attached with
olona fiber.

First Horitmoto attempted
to reproduce a helmet in coconut
sennit, working from instructions in
a book written by Sir Peter Buck,
the son of a Maori chiefess and an
Irish father, who was director of
Bishop Museum from 1936 to 1951.
Problems quickly surfaced.

Auntie Elizabeth Lee was named a “Living Treasure” in 1993 by the Office of
Hawaiian Affairs for her contributions to weaving. Photo by Betty Fullard-Leo
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Horimoto explains, “Buck described
the Maori twining technique using
four strands in a herring bone
pattern, but when | got to the
margins of the helmet | ended up
with a ‘V’ shape, because | should
have reversed direction in the
weaving and used two strands as
the Hawaiians did.”

Horimoto tramped the
forest callecting the live rootlets
(which support a plant that re-
sembles pandanus), but says, “|
knew | should take the bark off, but
it was just too labor intensive. When
I went to throw it away a couple of
months later, it had dried. Finally
the light dawned. | lashed the
bundle tightly, threw it on the
driveway, and mashed it under my
feet; the bark crumbled right off.”

Horimoto's first successful
i‘e i'e project, completed in the late
1970s, was a loosely woven basket.
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He taught
himself the
technique by
studying photos
and peering
through glass
cases at
artifacts in
Bishop Mu-
seum. He
prowled
museums
during trips to Sydney, Australia;
Auckland, New Zealand: and Fiji
and sought out native crafts people,
realizing that the techniques for
creating crafts of old were better
preserved in those Pacific Island
nations than in Hawaij.

In New Zealand he learned
that by repeatedly soaking a basket
in dye extracted from the bark of
the kukui tree, a
copper coating
accumulated on
the i‘e i‘e fibers
similar to a
protective shellac.

On a later
trip to Fiji,
Horimoto discov-
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ered that crafts-
men buried
baskets in the
mud of a taro
patch, then
boiled them,
creating an acid
condition that
turned the fibers
black. Says
Horimoto, “Early
craftsmen were
able to work wonderful black and
natural patterns of chevrons and
checker boards.”

Since his early efforts,
Horimoto has perfected the tech-
nique of weaving around a gourd,
thus creating a waterproof container
that can be carried or hung over-
head for food storage. One of his
finest pieces is the i‘e i‘e helmet he
wove for a stately
Hawaiian named
Sam Ka‘ai to wear
during pageantry
commemorating
the 200th anniver-
sary of the rebuild-
ing of Pu'ukohola
Heiau on the Big

37

Island.
Unlike weavers of old, the
ultimate aim of many modern
Hawai'i weavers is to perpetuate
their ancient art. Horimoto speaks
for most master weavers when he
says, “My goal is to leave a legacy
by reviving an art form that was
lost. I'm a craftsman, not a scholar,
but now | need to document what
I'm doing. It's important to leave the
technique for future generation§.” _

Above is Elizabeth Akana, below is
Pat Horimoto. Both are master
weavers. Pat demonstrates hat
weaving up close (left), while a
weaver cuts lauhala with a stripper
(right). The photo running along the
bottom of the page is makaloa
growing in a swampy region of the
Big Island.

Photos by Betty Fullard-Leo
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PLANTATION DAYS

and Henry Akana
by Sophia Schweitzer

Henry Akana, home in Kohala.

ugar Time: Days of hardship

bordering slavery; of friend

ships before the impersonal
electronic age; and of survival skills
that have disappeared with time.

Henry Akana, now in his

80's, was born and raised in
Kohala. Like all other boys and
many girls, he started working the
plantation at age 14. His first job?
"Hoe hana", hoeing endless rows of

cane under a relentless sun. Even
though life was cheap back then he
started out working for 35 cents a
day.

Socializing happened
around the rivers and the sea.
Despite heavy schedules, there
was always time for relaxation as
clear rivers and fresh-water ponds
were places for fun! The water
rescued the laborers, relieved their
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stress. And it was at the river that
plantation workers met with friends,
took their baths, and cleaned their
clothes. Girls and boys played
naked. And why not?

The different ethnic groups,
such as the Puerto Ricans, Portu-
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welder, heavy-equipment operator,
cane-truck driver, miil operator, and
railroad engineer, among other
jobs.

At home and at work, life
revolved around sugar but also
wood. Without it there was no way

"Life was hard, but there were no problems like
nowadays,” Akana explains. “Less emotional
problems at least, no drugs, less crime, and no

divorces like now,” he adds, himself coming
from a family of nine kids, and having raised

five of his own.

guese, Japanese, Filipino, or

to heat food, water, or generate

Chinese, were attached to little from energy to run the engines. In fact,

their far off culture and tradition and
lived in separate housing camps.
Each neighborhood had its own
grocery store,
maybe a
butcher or a
tailor, a schoaol,
and often a
theater.

Planta-
tion technology
developed over
the years. In the
early days
before the train
system cane
was pushed
from field to mill
through miles of
flumes with
thousands of
gallons of water.

COURIESY OF CITIZENS OF PAHOA

laborers spent most of their free
time building fire stacks. They also
grew their own food, and raised
pigs and
chickens.

"Life was
hard, but there
were no prob-
lems like
nowadays,”
Akana explains.
“Less emotional
problems at
least, no drugs,
less crime, and
no divorces like
now,” he adds,
himself coming
from a family of
nine kids, and
having raised
five of his own.

The only

Over the years
Akana worked it
all. He was a

A sugar plantation luna from Puna.
circa 1920’s.

vice? Alcohol.
Especially a
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In charge of the plantation workers was the luna,
the boss. "Often mean,"” Akana recalls. Some

lunas thought nothing of grabbing guys, shak-
ing and humiliating them

libation named "okolehao", a
distillate from the cooked, candy-
sweet ti-root. Rough and fierce like
rocket fuel. He says "Makes you go
upside down," and as he laughs he
adds "Guys fight at night, next
morning they already forget."

On the plantation corruption
thrived. In charge of the plantation
workers was the luna, the boss.
"Often mean," Akana recalls. Some
lunas thought nothing of grabbing
guys, shaking and humiliating them.
Favoritism paired with cruelty ruled
rather than fairness, skill, or capa-
bility.

Akana recalls one luna, a
man from Scotland, begging him to
take him fishing. But Akana wasn't
sure. "Don't worry, lad," the luna
said, with the rolling, dry accent
from the Scottish Highlands.

When Akana agreed to take
him fishing the luna fell on the
slippery rocks and was cut. In the
process of being hurt the luna could
have easily drowned as well. And,
the incident could have caused
Akana to have lost his job but
instead the luna decided to hire

Cane cultting girls in the Puna sugar
cane fields. Circa 1920,

PHOTO COURTESY OF CITIZENS
OF PAHOA.

Akana to catch his seafood, alone,
then deliver the catch to his house.
During plantation hours Akana told
management that he did his work.
Akana then adds, "Those
were the days,” his eyes warm with
the many memories. And he shakes

his head.... ‘="

— -~
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A Day at the Sugar Plantation

a mere 70 years ago:

4.00 am

Awaken: make lunch, tend pigs
and chickens.

5.00 am

Plantation Whistle: walk to mill,
look after work animals, such
as mules.

6.00 am

Check in with luna. Walk to job
site. This could be 2 hours
through the fields!

11.00 am

Half hour break.

3.30 am

Pau hana (done with work):
whistle blows, tend to work ani-
mals, walk home.

5.30 pm

Make fire; tend animals and
vegetable garden; bathe; wash
clothes; cook dinner

8.00 pm sleep
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"AUMAKUA

by Betty Fullard-Leo

ons before the missionaries

introduced their concept of

one God to Hawai'i in 1820,
Polynesians had an intricate nature-
oriented belief system. A host of
deities called ‘aumakua could be
called upon for protection, comfort
and spiritual support. The first
‘aumakua were thought to be the
offspring of mortals who had mated

ured into god-spirits. whose mana,
or power, was almost as awesome
as that of the akua.

The spirit of a deceased
ancestor first might serve as an
‘unihipili, a deity who granted
requests for mercy and gave
warnings of pending disasters or
destruction. The earthly individual
who safeguarded the bones of the

When an individual died, it was thought the spirit
of that person jumped from a rocky precipice, a

leina or soul’s leap, designated on each island, to
begin its journey to the ancestral homeland.

with the akua (primary gods).
Among the most important of the
primary gods were Ku, Kane, Lono
and Kanaloa, but it was the
‘aumakua that commoners could
call on in an easy, less ritualistic
way.

‘Aumakua were often
ancestors whose bones had been
specially stripped of fiesh upon
death, wrapped in kapa and cer-
emonially prepared before the
bones were placed in the custody of
another descendant.

When an individual died, it
was thought the spirit of that person
jumped from a rocky precipice, a
leina or soul's leap, designated on
each island, to begin its journey to
the ancestral homeland. In a
shadowy place called Po, the
ancestor spirits lived with the
supreme gods and were transfig-

‘unihipili could summon him for
guidance. If the ‘unihipili was
especially deserving, he became an
‘aumakua, an ancestral god hon-
ored by his descendants and easily
approachable in times of need.

Mary Kawena Pukui, a
revered scholar of Hawaiian culture,
who died in 1986 at age 91, ex-
plained: “As gods and relatives in
one, they give us strength when we
are weak, warning when danger
threatens, guidance in our bewilder-
ment, inspiration in our arts. They
are equally our judges, hearing our
words and watching our actions,
reprimanding us for error and
punishing us for blatant offense.”

An ‘aumakua could mani-
fest itself in varying forms such as a
shark, a sea turtle, a hawk, a lizard,
a pueo (owl) or any other animal,

continued on page 48
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1929 KONA THEATER

Needs Your Help

In its 69 year history the Kona Theater has hosted live performances from the
mainland U.S. and Japan. political rallies. foreign and domestic films, concerts and
more. The 608 seat auditorium. large movie screen. stage and film projectors are still in
working condition. The Theater is however in need of some basic repairs like electrical
rewiring, roof repair. painting. seat repair and redecorating. Also needed and required
by the County are a parking lot. and handicap accessibility. With your help we can
make it happen. The vision is to provide the Kona Theater as a venue for films, live
performances, seminars, concerts and festivals for use by locals and tourists alike.

Sponsor an Auditorium Seat

Honor a loved one.. organization or yourself by having a brass plate mounted
with your personal message. Be a part of the history of the Kona Theater. All money
raised will go towards the pending restoration project. To contribute call:

(808) 328-2244

Why serve an immitation Kona coffee,
“Kona Blend” or “Kona Stvle”,
when you can serve the real thing?

POWER OF THE PRESS:

e Better Your Quality
e Double Your Profits
e Support Your Local

Coffee Farmers J

@ Thisss
Q{ﬂ@@ lﬁ'fljﬁm'@&
100% HAWAIAN
FRENCH PRESS COFFEE SERVICE
Call 1-800-750-5662
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Winter 1998
Caiendar

DECEMBER 1-31

International Film Festival. Screening
of award-winning films from Asia, the
Pacific, Europe, Latin America, and the
United States.

DECEMBER 5-30

Bento to Mixed Plate. Traveling exhibi-
tion from the Japanese American Histori-
cal Society and the multi Japanese Cul-
tural Center of Honolulu. Main Gallery,
Wailoa Center, Hilo 933-0416.
DECEMBER 3-29

Through Eyes of innocence. Artist
Codie King is inspired by her children’s
art to produce ceramic objects full of fes-
tive fun and fantastic fantasy. Fountain
Gallery, Wailoa Center, Hilo 933-0416.
JANUARY 8-23

Anne of Green Gables. Joseph
Robbinette’s dramatization of the L.M.
Montgomery book is the poignant story
of an orphan girl taken in by a kindly Ca-
nadian couple at the turn of the last cen-
tury. Presented by the Aloha Children's
Theatre at the Aloha Theater, Kainaliu,
322-9924.

JANUARY 20-24

Senior PGA Mastercard Champion-
ship. Hualalai Golf Course. 325-8000
JANUARY 29-31

The Senior Skins Game at Mauna Lani.
Watch the greats play golf. 885-6655
FEBRUARY

Waimea Cherry Blossom Festival. A
community celebration that takes place
on the weekend that the cherry blossoms
bloom. Stay tuned by calling 885-3633.
FEBRUARY 11-28

The Boy Friend. Sandy Wilson's satiri-
cally frothy spoof of 1920’s English Mu-
sic Halls is the musical comedy that
brought Julie Andrews to Broadway. Pre-
sented by the Aloha Community Players
at the Aloha Theater, Kainaliu, 322-9924.
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Year Long Events

Mauna Kea Visitor Programs

Every Saturday and Sunday a Mauna
Kea summit tour begins at 2:30pm.
Participants should stop at the Visitor
Information Station at least 45 minutes
before the tour. Children under 16 not
permitted due to health hazards from
high altitude. 7-10pm every Friday and
Saturday night the Visitor's Information
Station presents an audio-visual or
fecture and stargazing with an 11-inch
Celestron telescope. Children encour-
aged to participate. Call (808) 961-
2180. Free.

After Dark in the Park

Hawaii Volcanoes National Park
presents its series of free programs in
the Kilauea Visitor Center Auditorium at
7pm several Tuesday nights per month.
The series features cultural, geological,
biological and historical presentations.
Call 985-6014 for detailed monthly
program information.

Historic Kailua Village Walking Tour
Presented by the Kona Historical
Society tour the historic sites on alii
drive including Hulihee Palace,
Mokuaikaua Church and Ahu ena
Heiau. Learn about the significance of
each site and what life was like in the
early days of Kailua-Kana. Guided
tours are given Tuesday through
Saturday at 9:30am and Friday at
9:30am and 1:30pm. For reservations
call 323-2005.

Glassbottom Boat Cruise
Daily boat tours of Kailua-Kona Bay.
Call 324-1749

Polo Matches
Every Sunday up to December 13 at
Waiki'i Ranch. Call 885-8986.
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A Sampling of Island Diversity

From Pahoa to the Hilton Waikoloa
by Les Drent

- erhaps the best part of the Big Island of Hawaii is its diversity. The people, towns and businesses
p that make up our Island paradise all contribute to its character. Each month when it's time to
deliver the magazines | travel in and out of the plush resorts of Kohala, traverse the lush ravines of
the Hamakua coast, weave through the historic streets of Hilo before making the 4.000 foot pass over the
Volcano on my way back to Kona. If you're looking to sample the full spectrum of this diversity | recom-
mend a visit to two places: the village of Pahoa, nestied in the rain forest of the Puna district in the

southeastern part of the Island and the luxurious Hilton Waikoloa Village on the sunny Kohala coast.

COURTESY OF THE CITIZENS OF PAHOA

Pahoa as it appeared in 1920. Many of
the same buildings remain today.

he village of Pahoa hosts an ex
tremely earthy atmosphere you will
be hard pressed to find anywhere
else in Hawaii. No frill accommodations
can be found at the historic 1910 Village
Inn. Attached to the Inn is the historie
Akebono Theater, Hawaii's oldest theater.
. Anincredible array of food can
be found there as well. The flavors of
Pahoa span the globe from Thailand to
Mexico and Italy and all are run by own-
ers whose origins are in those countries.
The food is excellent, light on the wallet,
and offers a chance to dress down.
Pahoa is always a welcome dinner break
for me on my delivery trip around the Is-
land.

The Puna region around
Pahoa encompasses many natural won-
ders including steam vents, tidal pools,
an abundance of wild roadside orchids
and many Pele crealed spectacles such
as lava cast trees, and lava covered
roads.
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continued from page 42

plant or mineral. Members of the
family were said to recognize their
‘aumakua, no matter what form it
chose, whether it be an insect on
land or a crab in the ocean the
following day. The ancestral god
might appear in a dream to furnish
guidance or spiritual strength in
difficult times. When a fisherman or
craftsman was especially success-
ful, credit was often given to his
‘aumakua for intervening with the
principal gods to impart the mana,
or power, that enabled an earthly
being to develop such skill. Many a
canoe paddler has told of being lost
or in danger between the islands,
only to be guided by his ‘aumakua
in the form of a dolphin or shark to
a safe landing.

Pukui explained in her book
“Nana | Ke Kumu,” that three types
of strength were sometimes im-
parted when an ‘aumakua took
possession of a human being.
Temporary energy, ‘uhane kihei pua
or “flower mantle energy,” would
allow a woman sick in bed to get up
and do necessary chores, but the
moment the ‘aumakua would leave,
the woman would be weak and sick
again. Complete possession by an
‘aumakua, called noho, would
provide supernatural strength in
times of emergency, or in another
case, might cause a reversal of
one’s character. For example, a
quiet, retiring person might sud-
denly be loud and boisterous. The
third type of possession was
ho‘oulu, which could enable a
mediocre dancer to achieve a
measure of greatness, perhaps
during the performance of hula, or
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in competition during games.

In ancient times, families
were careful not to eat certain forms
of animal life if their ‘aumakua was
thought to appear in that form, for if
they did, they knew the punishment
could be as severe as death.
Offerings of taro leaves with sincere
prayers could abate the anger of an
offended ‘aumakua.

Until today, families still
claim certain animals or birds as
their personal ‘aumakua, and the
more powerful ‘aumakua, such as
the goddess Pele, continue to be
honored, though in increasingly
modern ways. Long ago, Hawaiians
showed their respect to Pele by
never eating ‘ohelo berries until
some had been offered to the
goddess at the crater's edge.
Today, more often than not, offer-
ings to Pele involve a bottie of gin
tossed into Halema'uma'‘u Crater at
the outset of an eruption. Few
people question the existence of
this capricious goddess, preferring
instead to quietly respect her
domain in the hopes that she will
treat those who live on her moun-
tain slopes with respect in return.
People still insist she appears on
the roads around Volcano—
sometimes as an old crone with a
little white dog, sometimes as a
tempestuous young woman with
flowing black hair.

In any case, long after the
principal gods lost their notoriety
once the state religion had been
replaced by Christianity, the
‘aumakua have continued to be
remembered with fondness and
reverence by many a Hawaiian
family. ‘=

Sk
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The towns of Hawi and Kapaau &5,
T)l nces Of ,MT@T‘@ST are now preserved by a new gen-
eration of Hawaii businesses .
which have their own distinct local offerings. In Hawi is Kohala %" £
Pacific Realty, where visitors are welcome to stop in for free maps 4{' ”i
of the North Kohala region. Owner John Adams and his daughter
Joni are taking a different approach to real estate sales. They are promoting the
renovation and preservation of many old buildings in North Kohala's towns. Along
with Kohala Pacific Realty and also located in the historic Toyama building in
downtown Hawi are Kohala Coffee Mill and As Hawi Turns. The Kohala Coffee
Mill serves up “Kohala made” Tropical Dreams Ice Cream and a full line of
espresso and cappucino drinks. Also featured are a fuil line of Hawaiian made
pastries and gourmet gift items. Next door at As Hawi Turns visitors will find a
fullline of clothing made for the Hawaiian lifestyle, imported and local jewelry and
hand painted eclectic silks. The store also carries many local crafts. Down the
road a piece and heading towards Pololu Valley you will find Jen’s Kohala Cafe,
the newest addition to the North Kohala Coast. Jen's Cafe is a quaint little eatery
located in beautiful downtown Kapaau, directly across from the statue of King
Kamehameha. Jeniferand Chad Davis. the proprietors, have called Kapaau their
home for many years, and are pleased to offer both residents and visitors alike
a new place to eat that utilizes local farmers for the freshest organic produces.
The menuincludes fresh soups daily, as well as salads. gourmet deli sandwiches,
and the instant hit, the Kohala wrap-n-rolls. They also offer Kona-made premium
Great Pacific lce Cream, if you are just looking for a quick treat. It is well worth
the drive to visit this most northern tip of the Big Island... so be sure to plan Jen's
Kohala Cafe as your lunch stop. Open 7 days from 10am to 6pm.

able to catch a view of the island of

Maui looming on the other side of the
Alenuihaha channe!, which separates
Maui from the Big Island. Between the
months of December and April visitors
are almost guaranteed a humpback
whale sighting off the coast of North
Kohala. This region of the Big Island is
a particularly favorite spot for our
migrating friends from the north.

v K

Don’t miss highway 250 that runs along
the Kohala mountains, it is the most sce-
nic drives on the Big Island.

If you plan to hike beyond Pololu be
prepared for a long trek and bring
plenty of water and supplies. The trails
are narrow steep and slippery and
should not be hiked by amateur
trailsmen. While driving along the
coastline of North Kohala remember
that if the skies are clear you may be

Come and enjoy this peaceful
region of Hawaii. You will be amazed
at the ancient and modern wonders it
has in store for you.

KOHALA COAST

Imost always under bright

sunny skies the Golden Kohala

Coast of the Big Island of
Hawaii has for years been the tropical
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P T I TR e
Aerial view of the Pu’ukohola Heiau,
located near Kawaihae harbor.
playground of not only ancient Hawaiian

royaltybut contemporary vacationers
from around the world. The Kohala
coast which hosts many important
historical sights is also home to one of
America’'s most highly rated public
beaches, Hapuna Beach State
Recreation Area. Hapuna'’s long white
sand beach, rolling surf, clear skies,
and accesibility make it a popular
destination for many island guests.

Coffee Times

Among the ebony lava fields that
comprise the Kohala Coast landscape
are several world renown championship
golf courses. From the air or from a
distance the green fairways that blanket
this rugged terrain soften its landscape.
And, because of the Kohala coast's
perfect sunny weather the courses are
rarely closed...maybe once every five
years. Wild goat, donkeys and other
four legged creatures roam the land
freely and occasionally the Hawaiian
short eared owl, the pueo, can be seen
in flight.

Connecting this forty or so mile
coastline is the ancient King’s Trail
which was travelled by the ruling ali’i as
well as malo-clad runners who were
responsible for transporting pond raised
fish wrapped in ti leaves to the tables of
Hawaiian royalty living down the coast
in Kaillua-Kona. The King's trail passes
through not only the several resort
properties but Pu'ukohola Heiau and

Enjoy...
CAFE N

7

WOOD-FIRED PIZZAS ¢ PASTAS ¢

“1996 Hawaii Top Restaurants” et

Dining in a relaxed atmosphere

Open 11-9 daily
til’ 10 Fri.-Sat.

CALZONES ¢« RISOTTOS
Al

~1996 Zagat Review

FRESH ISLAND INGREDIENTS
LOCAL BEERS
100% HAWAIIAN COFFEES

Two Locatinns:
KAWAIHAE SHOPPING CENTER
882-1071
DOWNTOWN HILO, ON THE BAY
Historic S. Hata Bldg
969-6640
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Places of Iuterest

One particular place to enjoy is the
Hilton Waikoloa Village set
amidst lush tropical gardens and
tranquil lagoons on 62-acres. The hotel offers 1,241 rooms, three
swimming pools, exotic wildlife, Dolphin Quest. children’s program,
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restaurants, shops, two championship golf courses, tennis, Kohala

Spa and a museum walkway - it's more Hawaii than you can imagine! Located
in the Kawaihae Shopping Center is one of the most popular restaurants on the
Big Island, Cafe Pesto. The Pacific-Rim ltalian cuisine at Cafe Pesto is the
epitome of island fresh cuisine as owner/chef David Palmer constantly strives
for perfection with his innovative style. From calzones to pizza and mouth wa-
tering pastas the ingredients are island fresh. Prices are reasonable too so you
have no excuse to miss the Cafe Pesto experience.

scores of petroglyph fields.
Pu'ukohola was the last Hawaiian
temple built during King Kamehameha's
reign of power. It was said that if
Pu'ukohola was built to honor the war
god Kuka'ilimoku, Kamehameha
would be granted the power to conquer
and unite the islands of Hawaii under
one kingdom. After the temple’s
completion, Kamehameha did go on to
unite the islands of Hawaii, but only
after several bloody battles had been
waged on outer islands. Today, the
heiau which was the last human
sacrificial site in Hawaii is preserved by
the National Park service and is open
daily to the public.

The extensive petroglyph
fields that are found all along the King's
trail hosts its most popular spot near the
King's Shops on Waikoloa Beach drive.
Follow the signs along a short trail that
direct you to the petroglyphs. Keep in
mind that the preservation of these field
depends on people staying on the trail
while viewing these ancient rock
carvings.

Besides all the cultural sights
and plush resorts many popular island
events also take place along this Gold
Coast of Hawaii and the calendar page
in the magazine will advise you of them.
Enjoy it all while you wine, dine, and
play on the Kohala coast.

g v vV ww v

NORTH KONA

B ndoubtedly the busiest part of
the Big Island is the district of

North Kona and the seaside

A

Kona's historic Mokuaikaua Church

village of Kailua. Nestled in this
busyness are a few significant historical
and cultural landmarks. Beside the
Kailua pier is "Ahu’ena Heiau built in
1817. This ancient temple which was
built on a rock platform was dedicated
to patron spirits of learning, the arts,
and healing. King Kamehameha also
made his home here in a thatched hut
where he could maintain control over
boats entering and leaving the bay.
Kamehameha also monitored the
farming pursuits of his village from
‘Ahu’ena. Also on Alii Drive is
Mokuaikaua Church. Built in the
1820's Mokuaikaua was the first
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The best way to view the village
of Kailua and the splendor of
Kona's majestic underwater
world is to take a cruise aboard
Kona's premier glassbottom boat operated by the Kailua Bay Char-
ter Company. This safe eco-friendly trip aboard Marian, a vessel
reminiscent of an old admiral's barge, explores Hawaii's beauty, above and
below the sea. Enjoy the comforts of easy boarding for all ages, shaded cush-
ioned seating, open air breezes. soft music. and narration by our friendly crew.
Available for special functions upon request. This atfordable mini-cruise de-
parts hourly from Kailua Pier. It is a unique personal tour. While touring the
historic sights of Kailua viliage visit Mana Beads and Jewelry where you will
find an extensive and unique collection of beads, jewelry, artwork and gifts.
Choose from hundreds of beads and jewelry components that will inspire you
to create a work of art for yourself or a loved one. The experienced staff can
also offer expert consultation or handcraft your design for you. With over 50
local artists represented, showing their jewelry. artwork, photography, carvings
and more, you're sure to find a special piece that will always remind you of your
trip to the Big Island. If you are a cigar lover don't waste your time looking for
the finest cigar anywhere but at Tim's Great Cigars. Tim O'Dell's shop is
Hawaii's largest Walk-in Humidor with over 500 box selections of the highest
quality cigars. He is located at 74-5602 Alapa St. in the Old Industrial area in
Kailua-Kona. Tim will also deliver and ship for customers. Call 329-3663.

KEEP KONA COUNTRY!

Places of Interest

Christian church to be built by western
missionaries. Across the street is
Hulihee Palace, a nineteenth century
vacation home to some of Hawaii's
monarchy. Hulihee was built in 1838
and today serves as a museum open
daily to the public. Occasionaly,
throughout the week, some of Hawai's
youngsters can be seen in the court-

Discover the Splendor of Kona’s Majestic

UNDERWATER
WORLD
GLASS BOTTOM BOAT CRUISE 8
Safe « Eco-Friendly » Comfortable $ii
and... A GREAT DEAL 4
Adults: $20
Children under 12: $10

324-1749

Departs hourly 10am to 2om, Kailua Pier

Kailua Bay Charter Co-

yard under the shade of giant banyan
trees practicing hula under the direction
of a kumu hula (teacher of hula). Later
in the nineteenth century Kailua was a
village that was used primarily as a sea
port tor shipping cattle, coftee and
sugar off island. Most of the population
in Kona lived in the mountainside towns
between Honaunau and Holualoa along

(3] (2] (s3]

(3] Books * Jewelry * Artwork ¢ Gifts
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a stretch of road still
called Mamalahoa
Highway. The town of
Kailua, for the most
part, was always a
sleepy kind of village.
Mark Twain even
wrote of Kailua-Kona in
1866, "We landed at
Kailua (pronounced Ki-
loo-ah), a little collection
of native grass houses
reposing under tall
coconut trees. the
sleepiest. quietest.
Sundayest looking piace
you can imagine. Ye
weary ones that are sick
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Turn of the century sea wall construction on Alii Drive.
Back in the days when Kailua was only a cattle shipping

town. Photo courtesy of the Kona Historical Society.

of the labor and care, and
the bewildenng turmoil of the great world.

Kailua Bay Charter
Glassbottom boat cruise is a great way
to see Kailua-Kona from both above and
below the waler.

Company's

and sigh for a land where ye may fold your
tired hands and slumber your lives peace-
fully away. pack up your carpetsacks and go
to Kailua! A week there ought to cure the
saddest of you all.”

Up until the early 1970's the
population was no more than 700
people, today the population of Kailua is
around 35,000 and growing rapidly.
Directly contributing to this outbreak of
growth is the recent influx of realtors,

developers and land speculators that
pay little or no attention to the sanity of
the place. Looking beyond the trafficy
bustle of Kailua their are many wonder-
ful opportunities for personal dining,
shopping and tour experiences around
the town. This district of North Kona
also hosts some of the Big Islands most
beautiful white sand beaches. Ashort
drive north of Honokohau Harbor on
Queen Ka‘'ahumanu Highway are the
beaches of Makalawena, and
Mahai'ula. These beaches require a

Kona's abundant plumeria. If you smell
lemon in the air, chances are they are
close by.
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short hike to access them. Easierto
reach and located on Alii Drive to the
south are Kahalu'u Beach Park and
Magic Sand's. Both these beaches
provide ample parking and do not
require a hike.

Around these historical sights
are a whole host of restaurants and
shopping opportunities and hundreds of
visitor and local businesses keep the
streets and sidewalks around Kailua
busy with activity throughout the year.
Cruise ships lay at anchor off the
shores of Kailua-Bay and many tour
and activity companies provide visitors
with ample opportunity for hiking, sailing
cruises, snorkeling and scuba adven-
tures.

HOLUALOA

ays pass slowly in the artist's
retreat town of Holualoa. almost

like the gentle mountain
breezes which weave their way through
the groves of coffee trees lining the
slopes of Mt. Hualalai. Steeped in
natural beauty and tradition, this little
mountainside coffee town blends a
touch of today's art with a passion for
the simpler life of the past.

Start your visit at the local
coffee shop, Holuakoa Cafe, the
“Cheers” of Holualoa. If you are lucky
enough to meet the owner, Meggi
Worbach, you will understand why

ESPRESSO BAR
HOURS:
Mon-Sat 6:30am - 3pm
Closed Sunday

322-CAFE

Holualoa, Hawaii
96725

Coffee Times

The rustic up-country Holuakoa Cafe.

visitors return year after year to enjoy
the warm aloha she has created in her
beautiful garden cafe, nestled among
quaint shops and coffee trees on
theside of Hualalai mountain.

The local kamaaina flavor
7 ™

her visitors which are attracted by
Meggi's mastery of several European
languages, creates an unforgettable
friendly atmosphere where many
visitors spend idle hours enjoying the
best espresso and other drinks, pastries
and pies on the island. Don’t miss
“Meggi's” Holuakoa Cale open from
6:30am to 3pm every day, except
Sunday.

The village's many private

HGLUALCA VILLAGE N

3l garaen.
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galleries showcase the works of many
local artists in a wide array of mediums.

Make it a point to wander up
for a visit to Holualoa you will love this
adorable country town.

SOUTH KONA

'S

here is, perhaps, no other region

on the Big Island shrouded in

more history than the district of
South Kona. Whether it be the origins
of Kona coffee, the ancient Hawaiian
village setting of Pu'uhonua O
Honaunau (Place of Refuge) National
Park, or the Painted Church nestted
along the hillside overlooking
Kealakekua Bay, the spot where the
famous English explorer Captain Cook
met his fate in 1779, South Kona will
keep the historically minded visitor busy
weaving their way through its network
of mountain roads.

Coffee first came to Kona in
1828 when the Reverend Samuel
Ruggles brought plant cuttings to
Kealakekua. The early Japanese
farmers cultivated many of Kona's first
farms and engineered the system of
milling and processing this prized
coffee.

On highway 160 amidst coffee
farms and high on the slopes of
Kealakekua Bay is The Painted
Church, where sometime between
1899 and 1904, Father John Velge, a
Catholic missionary from Belgium
painted images on the interior walls of
the church depicting the biblical scenes
of heaven and hell.

At the bottom of Napoopoo
Road is Hikiau Heiau at Kealakekua
Bay, and a white stone monument
across the bay that marks the spot
where Captain Cook was killed in
1779. The story behind Cook's death
was that it was the result of a failed
attempt by Cook and his soldiers to
exch.ange the high chief Kalaniopuu

\
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hostage in return for a cutter that was
stolen the night before. Cook, who had
come south to the Hawaiian Islands
seeking shelter for the winter months,
was in search of a northwest passage

o
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Relaxing in Kealakekua Bay

to England.

A lower coastal road connects
Kealakekua Bay to Pu'uhonua O
Honaunau (Place of Refuge) National
Park. In the early years of Hawaiian
civilization it was to the Place of Refuge
that people who broke kapu (sacred
laws) would attempt to flee. If the kapu

$3.99 “Local-Style” Breakfast » Fresh Catch
Pitas o Lamb Prtas « Great Greek Salads

KONA THEATER

Cafe

Great Food at a Great Price

in a historic setting.
Breakfast: Tue-Sun 7:30am to 2pm
Dinner: Fri-Mon 5 to 8:30pm
Located on Hwy. 11 between mile
markers 109 & 110 in Captain Cook
32%-2244
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breaker could reach
this sanctuary his life
would be spared.
Some of these kapu
that governed the
common people
included not being
allowed to walk in
the footsteps of the

fishing and the
taking of animals as
well as the hula were
also controlled under
the kapu system.
Other features at the
park are lokos
{ancient fish ponds),
hales (thatched roof

chiefs or to touch Tixis in the golden sunset at Puuhonua o structures that

their possessions. Honaunau (Piace of Refuge] National Park  served as homes),
Other rules forbade heiaus and ancient
commoners from eating foods reserved  rock walls. Visitors are usually provided
for offering to the gods, and women with live demonstrations of ancient
were not allowed to eat with the men. Hawaiian crafts such as the building of
The gathering of wood, seasons for canoes and tikis at the park.

When traveling through South
P,&-C@S Of IIATET‘E-S‘T Kona you definetely do not want é 2
to miss the opportunity to visit

one of the region's working Kona coffee farms. On Painted Church ’ ; [ Y
Rd, you will pass Bay View Farm and Mill, family owned and oper- g a‘dz
ated by Mew Hampshire native Andy Roy and his wife Rosalyn. e

QOver the distant hum of pulping and grading machines the sweet and damp smell
of freshly milled coffee cherry fills the air duning the fall and winter coffee season.
Bay View has a coffee sampling raom and gift shop along with their milling opera-
tion and guests have the oppartunity here to ‘cup up' some 100% pure Kona
coffee. In Kealakekua, Greenwell Farms also offers visitors a personal guided
tour of their farm and mill. The Greenwell family has been involved with the Kona
coffee industry for over a hundred years and descendants to the founder, Henry
Nicholas Greenwell, stili work the farm. The tour of the farm concludes with a
cupping of the farm’s Estate Kona coffee and the opportunity to purchase some of
this legendary family coffee. Also located in this region of South Kona is the
Captain Cook Coffee Company dating back to 1898. The mill is currently owned
by Mark Mountanos and Steve McLaughlin of San Francisco. Mark is the fourth
generation of his family to operate the company. Captain Cook is primarily a
processor, miller and exporter of Kona colfee but has also expanded its business
into retail and offers mail order buyers an 800# to call tor roasted coffee. If you
are looking for a spot to eat while you are touring the coffee tarms of the region a
good place to visit is the historic 1929 Kona Theater in Caplain Cook. With the
help of the community, owner Ted Geogakis, has begun a refurbishing project
that has transformed the front part of the Theater into a local-style cafe. Open
daily for breakfast until 2pm and dinner starting at 5pm Ted and his staff serves up
some tasty and affordable local cuisine. If you have been enjoying the view of
majestic Keatakekua Bay during your trip through South Kona and are wondering
how to visit this marine sanctuary up close let Sea Quest Rafting get you there.
They limit their tours to 6 passengers for personalized snorkeling and historic site
exploration. Leaving daily from Keauhou Bay Sea Quest accesses lava tubss,
sea caves and reefs. Snacks and snorkel gear are provided. Call 329-723%,

7
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Big Island Lodging

HAMAKUA REGION
Suds' Acres Innkeepers: Anita & Oliver Suds,
P.O. Box 277, Paauilo, Hl 96776 Ph/Fax: 808-
776-1611, 1-800-735-3262 e-mail: aphesis
@interpac.net
Situated on our Macadamia Nut farm on the
slopes of Mauna Kea at 1800' elevation. your
choice of the privacy of our cozy rustic cottage
w/complete kitchen or accomodations in our main
house, each unit with color TV, microwave. cof-
fee pots and one is wheelchair accessible. A
continental breakfast provided for you to enjoy
at your leisure. 5 miles to Honokaa, 15 to Golf,
30 to Hawaii's best beaches. 40 miles to Hilo, 60
to Kona. $65 dbl.
HILO REGION

T

Hale Kai B&B Innkeepers: Evonne & Paul
Bjornen, 111 Honolit Pali, Hilo, HI 96720 Ph:
(808) 935-6330 Fax: (808) 935-8439

This AAA approved 4 star B&B overlooks beau-
tiful Honolii surfing beach and Hilo Bay. All pni-
vate baths, cable TV, ocean front views, poal &
hot tub, full breakfast-quiet area. Guests treated
as family. 100% Kona coffee served. Chosen
among top 100 B&B's in USA and Canada
Rates: $85 and up dbl. occupancy. 2 miles from
Hilo. Also available is an ocean front 2 bedroom
2 1/2 bath deluxe penthouse. $2,000/month
Wild Ginger Inn 100 Puueo St., Hilo, HI 96720
Ph: (808) 935-5556, 1-800-882-1887

WILD GINGER INN

i
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Conveniently located across the Wailuku_Rlver
from Historic Downtown Hilo. Beautiful view of
Hilo Bay with bamboo-jungle stream area and
large garden yard. All rooms in this old Planta-
tion style building are clean with private
restrooms, shower, and refrigerator. Standard
rooms cost $39-$44. and include Hawaiian style
buffet breakfast. Ask about our deiuxe rooms
and extended stay discounts.
KONA REGION

-
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KAILUA™
PLANTATIONHOUSE

Kailua Plantation House Innkeepers: Todd
Miller & Amy Siripon, 75-5948 Alil Dnve, Kailua-
Kona. HI 96740. Ph: (808) 329-3727
En;oy luxurious accomedations with the coziness
of an ccean front B&B. This elegant mansion is
lccated just outside of the heart of Kailua. Each
indvsidually decorated suite boasts a prvate bath,
cable TV, telephcne, refrigerator, private lanai
and access to cceanfront dipping pool and spa.
Each day begins with Kona coffee and a full gour-
met breakfast. Rales: $145-$235.
VOLCANO REGION

;_Ar-*,,;.
Kilauea Lodge Innkeepers: Lorna & Albert
Jeyte, P.O. Box 116, Volcano, Hi 96785. Ph:
(808) 967-7366 Fax: (B08) 967-7367 email:
stay@kilauea-lodge.com

Histonc mountain lodge with popular restaurant
rated TOP TABLES HAWAIL. Romantic rooms
and cottages. Fireplaces, colorful comforters,
original local art. Common Room with VCR,
games, library, fireplaces. Ohia forest with na-
tive birds. Full breakfast included. Rates $100-
145,


mailto:stay@kilauea-lodge.com
interpac.net

100% PURE KONA COFFEE

The Finest Coffee in the World!

Grown since 1828 Kona Coffee
is widely acclaimed as the
world's tinest. Unlike the rest of
the world Kona coftee farmers
still hand pick and sun dry their
coftee. This extremely labor
intensive process by independent
farming fumilies has greatly
contributed to the gourmet
reputation of Kona coffee. In
1866 Mark Twain stated, in his
“Letters From Hawaii”, "Kona
coffee has a richer flavor than
any other, be it grown where it may and call it by what name you please.”

100% KONA PEABERRY

Peaberry Kona cotfee offers connoisseurs one of the finest and perhups rarest coffee beans
in the world. Only an estimated 4 percent of the unnual Kona cottee harvest vields a Peaberry
grade of coffee. Peaberry occurs when a cotfee tree is stressed in ats growing environment,
resultingin an individual coffee cherry producing only one round und very dense bean rather
than the usual two beans. The taste of Peaberry in the cup 15 simply exquisite.

$28.00 th.  $135.00 5 Ibs.  $260.00 10 Ibs.

100% KONA FANCY

After many years of roasting, sampling and selling many ditferent grades of 1007 Pure
Kona cottee the Fancy grade of Kona has proven itself time and tme aginn to yield the
finest and most consistent cup ot cottee. Its clean grade. deasity, size. and aroma have
set it apart from other Kona grades. Considered by many to be the best whole bean

Today, Mexican coffee pickers help local furmers
1o hand pick the Kona coffee crop.

coffee available in Kona.

$27.00 1b.  $130.00 S1hs.  $250.00 10 Ibs.

CALL 1-800-750-5662. -

ALL COFFEE IS FRESH ROASTED TO ORDER ONLY.

(please specify medium, or dark roast with each coffee ordered)



cotlee Tﬂﬁlﬁ\@

100% PURE HAWAIIAN COFFEE

100% MAUI COFFEE
Like fine winemakers who
search for the perfect match
between grape and growing
conditions. turning an ordinary
wine into one of the finest
vintages in the world. so is the
quest to produce a bountitul
range of unique. distinctive,
high quality coftee from the
Kauanapali Estate in Maui.
Their pioneering varietal research began with an expert team of growers. re-
searchers, and cuppers who analyzed 12 test plot locations throughout the
Hawaiian Islands: each planted with 18 ditterent varieties of Coffea arabica. The
result... the best growing conditions of the West Maui Mountains and some of the

tinest Coffea arabica varietals including: Moku. Red Catuai. Typica. and Yellow
Caturra.

100% Maui Moka
A very lively cup with wild, slightly exotic chocoluty aroma and subtle winey Ravors.
$16.001b.  $73.00 5 1hs.  $140.00 10 ths.
100% Maui Red Catuai
This "Cabemnet” of coffees imparts rich, nurty and buttery charactenistics. A fullbodied
coftee with a silky smooth tinish.
$16.001b.  $75.00 5 1hs.  $140.00 10 Ihs,
100% Maui Yellow Caturra
A vibrant, clean, and crisp cup of coftee. Producing beautitul spicy. tangy and ele gant
Mavor characteristics.
$16.001h.  $75.00 5 1bs,  S140.00 10 [bs,
100¢ Maui Typica
A traditional Hawaiian tavorite, These beans produce gentle tloral aromas and & smooth
seductive finish.
$16.001h.  $75.00 51bs.  $140.00 10 Ibs.

100% KAUAI COFFEE

The warm Pacitic sun. rich volcanic carth and abundant mountain water of Kauai
combine to create pertect conditions for growing great coffee. The consistency of this
high quality coftee is the result of a carefully selected arabica bean with amild, well
halanced taste and enticing aroma.
$14.001b.  $65.00 51bs.  $120.00 10 Ibs.



100% HAWAITAN FOODS & GIFTS

100% Kona Macadamia Nuts
Coftee Times 1005 Kona Whole Grade Macadamia nuts are grown
exclusively by independent tarmers in the Districts of North & South
Kona.
$13.00 Ib. $60.00 5 1bs. $110.00 10 Ibs.
Washed 1009 Hawaiian Cane Sugar

Our sugar is 100% pure Huwaiian and will compliment your coffee or
baked goods like no other. It is the best und most natural sweetner in
the world.

$3.00 1b. S$12.00 51bs. $20.00 10 Ibs.
100 Organic Hawaiian Honey
3 Tvpes: Volcano Lehua, South Point Christmas Berry,
or Hilo Macadamia Nut -
Our 100% Hawaiian honey 1s raw and unprocessed and some of the
cleanest on earth and is collected from 3 difterent hive locations on the
Big Island.

S$6.00 Ib. S16.04 3 Ibs. $28.00 6 bs.
Organic Spirulina Pacifica Taublets
Grown in Kona. Spirulina Pacifica is the world’s one and only certified
organically grown and processed algae. This dred water vegetable pro-
vides a remarkable combination of beta carotene, chlorophyll., B-vita-
mins, complete protein. GLA. and a host of enzymes and minerals.
Spirulina is remarkable in that it provides more concentrated nutrition
than any other whole tood.
$37.00 (300 tabs /7 | bottle) S123.00 (5 battlesy $230.00 ¢ 10 bottles)
Shipping weighr is | pound per boule
Chocolate Covered 100% Kona Macadamia Nuts
()% Kona Macadamia Nuts draped in nch gourmet dark chocolate.
S8.508 0z S16.00 1 b, ST5.00 5 Lbs
Chocolate Covered 100% Roni Peaberry Coffee Beans
Medium roasted 100% Kona Peaberry coltee beans draped in rich gour-
“ © met dark chocolate.
S8.50 8oz, $16.00 1 ib. $75.00 5 1bs.

Official Coffee Times T-Shirts
Custom printed in our signature cotfee brown
color choose between the funny anti-Kona
coffee counterfeiting cartoon or cottee label
design shirts.

$15.00/1 $28.00/2 $52.00/4

Official Coffee Times 10 oz Logo Mugs
$10.00/1 $18.00/2 $32.00/4
Shipping weight is 1 pound per mug or shirt and be
sure to select large or extra large on shirt orders.
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HAWAITAN TROPICAL FL

QOur tropical flowers are grown exclusively on the Big Island of Hawaii.
We ship by Federal Express and guarantee delivery within 48 hours and~
each box comes with a gift note and full arranging instructions.

Dendrobium (purple) Orchids
CTF 1 6 dendrobium sprays. 6 greens $27.00)
CTF 2 12 dendrobium sprays. 6 greens $37.00
CTF 3 24 dendrobium sprays. 6 greens $56.00

Oncidium (yellow) Orchids
CTF 4 6 oncidium sprays. 6 greens $37.00
CTF 5 12 oncidium sprays. 6 greens $33.00
CTF 6 24 oncidium sprays. 6 greens $93.00
Anthuriums
CTF 7 12 small anthuriums. 6 greens $31.00
CTF 8 24 small anthuriums. 6 greens $43.00
CTFY 12 lurge anthuniums. 6 greens $37.00
CTF 10 12 lurge anthuriums. |2 small antheriums. 6
greens $48.00
CTF 11 24 large anthuriums. 6 greens $34.00
Anthurium and Dendrobium Orchid Mix
CTF 12 3 dendrobium sprays. 6 anthuriums. 6 greens
$31.00
CTF 13 6 dendrobium sprays, 6 anthuriums, 6 greens
$36.00
CTF 14 12 dendrobum sprays. [2 anthuniums, 6
greens $34.00
Anthurium & Oncidium Orchid Mixes
CTF 5 3 oncidium sprays. 6 anthunums. 6 greens
$36.00
CTF 16 6 oncidium sprays. 6 anthuriums, 6 greens
$47.00
CTF 17 12 oncidium speays. |12 anthuriums, 6 greens
$73.00
Hawaiian Mixes

CTF 18 3 orchids. 6 anthuriums, 3 birds of paradise, 6
greens $37.00
CTF 19 3 orchids, 9 unthuniums, 2 heliconia, 6 greens

$44.00 F9dEx

CALL 1-800-750-5662

DWERS -

Hawaiian Mix

CTF 20 12 orchids. 12 anthuriums, 2 heliconia. | bird
of paradise. 1 protea. 6 greens $73.00
CTF 21 6 orchids., |2 anthuriums. 2 heliconia. 6
creens $49.00
CTF 22 12 orchids. 12 anthuniums, 4 heliconia, 6
greens $68.00
CTF 23 18 urchids. 18 anthunums, 4 helicon. 4
protea, 6 greens $110.00

Hawaiian Leis

CTF 24 Dendrobiom osc
$27.00)

CTF 25 Vanda orchid lei $27.00

CTF 26 Double orchid let (vanda or dendrobiumi
$36.00

CTF 27 Vanda Mauna Loa I S43.00

CTF 28 Tahitian ginger ler S43.00

CTF 29 Ti feaf with orchid ler $31.00,

CTE X Haku thead let) with white ogchids snd
natucal Hawaiten greens $45.00

CTF 3 Haku thead len with roscbuds dndlorchids
and natural Hawanan greens S48.00

CTF 32 Haku thead len with 4 - § diffarent Hawasian
flowers and natural Hawanian greens $33.00

CTF 33 Traditional Hawanan maile Ief. (perfect for
weddings, birthdays, graduations and spesial events)
S3L.00

fid ler iwhite o tav cader)
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: ORDER BY MAIL
Montar Product Style or Roast  Lbs. Price
// 1 S
s’ ) S
I S
\" s
’| Delivery Charges S
| In U.S. please add $3.30 for the st pound and $2.00 for each additional pound
-l (Call for international shipping fees)
Pl GRAND TOTAL $
y I Please mail with check or money order to:
_ : Coffee Times, P.0. Box 1092, Captain Cook, HI 96704
: Pay by Credit Card : VISA ECM’
U | ovo) visayamexw Exp. Date:___/
b | circle one
l Name: . ___Signature:
: Optional Billing Address: i
-t i Ship To: m
1
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TASTE THE FLAVORS OF HAWAIIL AT
KONA'S ONLY BREWPUB

CRAFT [,

Longhoard Lager is azed for a tull month ut cool temperatures
to create u very refreshing and smooth beer. IS malty sweet-
ness balances heautifully with the hop aroma which evokes o
slightly spicy note. making this the perfect thirst quencher.

Pacific Golden Ale is a perfectintroduction o the Kona R ’,
Brewinz Conipany’s selection of hand crafed fresh Hawatian v 7 g i \'
Ales. This medium hopped. medium bodied e is brewed for Pacilic -
ideal drink-ability us well us a perfectoelebration beer! GOLDENALE
Fire Rock Pale Ale, with «richamber golor, isa classic. tull- -

hodied hand crated microbew. M Hood and Cis cade hops
churacterize this “neerlover s'heer” 1o make thour niost

. - -
tlavorful ale £ Order o Fiee Ruck Palc Ale 1o dotse the ttames
and retresh your spirit! PAI-E ALE

Lilikoi VW heat Aleis brev.cd with Bland ¢rowwn bk pascion 3

truit) and cenerobs amounts of Wheat and Halleatau hiops. Thig " >
unfiltercd ate has wlight Smooth boxdy and o uatgie. fait . ]_]‘1!5',' QO
ﬂil.\(‘ll'. A pertect complinent o the e otic flayoes 10 cug il \‘I.A‘I[,{ E’-’-\TAHE
cuisine.

ASK FOR KONA Kona'Brewing Couinglies vou ganiat oue beeleer s nl
BREW AT orewuh. Wi e denciaps gosrmalpy 2o and stledeatth
HAWAIL'S frash, locilly grown greest sl fasa presh ingedmatsin all our

FINER recipes. Wenseihe Bir lisad™ ooty wempufi secving Vistton

Jud Kama'linas 3 untque hleail of cx @ cul finsm: - mached
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MARKETS taste while visinng Kona. Chieer:!

ZORNER OF KUAKINLAND PALANJIN THE NORTH KONA
SHOPPING CENTER(BEHIND ZAC'S BUSINESS CENTER)
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EDDIE KAMAE, BY HERB KAWAINUI KANE 1
Virluoso of the ukulele and leader of the “Sons of Hawai',” Eddie Kamae is

also a musicologist whose tireless interviewing and collecting has saved many

old songs which would otherwise have been lost.

Other words and images by Herb Kawainui Kane can be found in
his book Voyagers. The 176 page color book features 140 ex-
amples of Herb's paintings including myths, legends and history
of Hawaii and the South Pacific. An artist signed copy of this
book can be purchased exclusively through Coffee Times.

Personally Signed Book is Only $24.95 1-800-750-5662
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