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Daily Farm
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CALL AHEAD FOR 
SPECIAL GROUP TOURS

kOKACWEEE
& Mill Tours

for a moment the smell of freshly milled Kona coffee, while in the backgroui 
cascading cliffs drop into glassy Kealakekua Bay and a golden sun surve\ 
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.

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

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.

Opendaily 9am to 5 pm
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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.
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100% Kona Coffee, Chocolates, Coffee 
Accessories, Macadamia Nuts and many 

unique gifts. Also... A Video is Now 
Available Detailing the Full Kona Coffee 

Milling Process at Bay View Farm.
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'Kofiala 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-ol-the-art exercise equip­
ment, a lull-service beauty salon and luxurious locker fa­
cilities with sauna, steam, and outdoor whirlpool.

Call 886-1234, ext. 1260

casual dining, se-

f WAI KOLOA 
VILLAGE

V I

and Certified Black Angus Beef. For

'Kgfiala Tenni& Qolf
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)

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

Tine Dining,
Award-winning Donatoni’s for the best in Northern Ital­
ian cuisine or choose Imari for discriminating Japanese
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Battle-tested, 
_ time-tested.

Outstanding Quality, Service and Safety 
from the American Academy 

of Hospitality Sciences.
In Hawaii, Blue Hawaiian is the only 

activity company, of any kind, to be so honored

Blue Hawaiian s 
fleet of new, float-equipped, 

fully air-conditioned American Eurocopter 
ASTARS is the finest in the sky.

kA Hawaii's best 
pilot-. fly with

Blue Hawaiian. M -r 
arc high-time, military 

trained decorated
veterans.

Six Days, Seven Nights.
/ Jurassic Park. The Lost World.
3E of the Jungle. Honeymoon In Vegas. 
Flight of the Intruder.

Crimson Tide.

Recipient the past four years of the
. • . prestigious Five-Star Diamond Award for

: Fii-v Star ~ ~
Diamond _ Airard ..

Look Before You Book

“Before you Kok any helicopter flight on 
the Big Island, we urge you to come to our 
heliport tn Hilo or Waikol. a and compare 
us with the other helicopter tour compa­
nies. Y<.u owe it to yuunelt to experience 
the Blue Haw aiian difference.”

— Owners Date & Puiti Chetuher

Dreams come True 
With Blue Hawaiian "

Big Island: 961-5600 
Maui: (808) 871-8844 

From Mainland: 1-8OO-745-BLUF.
www.ldiieli.iwaihin.com

Exclusive — 
4-Camera, 3-CCD 

Chip, Digital Video System. 
The ultimate souvenir of your 

vacation, recorded with clearly 
superior technology.

“Blue Hawaiian
Is the Cadillac 
of Helicopter

Tour Companies.” 
~ Frommer’s Guide ‘99

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?

When n >p 1 h »llyw. ■ i 
film director^ 

k "Jz shoot in Hawaii, 

■ they trust the aerial 
r photography on their 

inulti-inillion dollar pro 
ductions to just one company 

Blue Hawaiian I Idicopters. 
Perhaps they know something 

you should know?

Incredible
Bose Electronic 

Noise- Canceling
Headsets — 
Each cost us 

and you won't 
’ Heve how comfortable 

they make you feel on your 
flight. A Blue Hawaiian 

exclusive.

http://www.ldiieli.iwaihin.com
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100% Kona Coffee | 
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Historical Estate
Kona Coffee Tour

For over 100 years the Greenwell Fam- 
' ily has been producing their legend- 
I ary coffee. Allow them to tell you 
l about the history of Kona coffee and

HOW TO GET HERE

«-Kailua-Kona u---------- Oj1
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the extraordinary effort that goes 
into producing their special coffee. 
The tour concludes with a free sam­
pling of the hand picked, custom 
roasted, greenwell farms estate 
Kona Coffee.

Browse Our Gift Shop 
While Sampling Our Coffee

! To find us drive 12 miles 
south from Kailua-Kona 

b ’ on Hwy. 11. Our farm Is 
located between mile 

■y markers 112 & 111 In 
| Kealakekua, just below 

x the Kona Historical soci­
ety Grounds. we are open 
mon-sat. from 8am til 
Apm for tours. Our store 
stays open to 5pm.

SPECIAL GROUP TOURS 
PLEASE CALL AHEAD.

(808) 323-2862 «
P.O. BOX 248 Kealakekua, HAWAII 967S0 1

I

1

k 1



Captain Cook Coffee Co. LTD. 
74-7915 Mamalahoa Hwy.

Kainaliu, HI 96750

We have been proud sellers of 
certified 100% Pure Kona coffee 

for over 100years!
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NATIONAL ENDOWMENT FOR THE

Presented by 

The Kona
Historical Society

P.O. Box 398
Captain Cook, Hawaii 96704 

(808) 323-2005 
http://lehua.ilhavvaii.net/~khs/

... ....

HUMANITIES
Kona Coffee Living History 
Farm Tours are about 2 hours. 
The tours start with an orienta- : 
lion at the Greenwell Store Mu­
seum. Reservations are required. Bl

Funded in part by

Kona Coffee Living 
History Farm

Ss

,. and under 
a waterfall that cascades 
500 ft. to the valley floor.

. s

800 4^4-199! 
808 331-8501 
e-mail: hitrail @i 
web: www.Mw5i-forest.co

Or you can

expert naturalist

http://lehua.ilhavvaii.net/%7Ekhs/
http://www.Mw5i-forest.co
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Aloha and Welcome 
to the Big Island!

by Les Drent

Magic Sands Beach is a favorite body 
surfing spot on Alii Drive in Kona.

£ 
2

W A t ell... you made it. Nov/ don't 
1# y°u feel good? If you are 

W W looking for a little direction 
follow me and I’ll guide you around our 
island paradise.

You most likely landed in 
either Hilo or Kona which host the two 
primary airports on the Island. Since 
we can't begin our tour of our Island at 
both places at the same time we'll start 
this guide in Kona. For you folks in 
Hilo... too bad you're out of luck. Just 
kidding. No worries really... just flip 
ahead in our magazine and start the 
guide from the Hilo region. Like all 
things Hawaiian it’s really quite easy. 
And that’s probably why you chose to 
visit us on your vacation, not to mention 
our weather, people, interesting culture 
and warm aloha spirit. Our magazine's 
coverage of these cultural and historical 
topics is what separates us from the 
rest of the advertorial and discount 
magazines out there so we're glad you 
found us and we’re ready to introduce 
you to the real Hawaii.

Before we begin the tour let’s 
all remember the phrase, “when in 
Rome do as the Romans do.” In Hawaii 
this means driving slow, yielding for 
everyone, and showing aloha to 
everyone you meet.

Sunsets along the Kona coast are an 
amazing sight.

Three other items that your 
past fellow visitors have informed me to 
remind you of are remembering to take 
off your rings (newlyweds) and any 
loose jewelry before going into the 
water: locking your cars even though 
99.999 percent of the people in Hawaii 
aren’t thieves; and the importance of 
using sun block even if you insist on not 
needing it. My own haole (white 
person) motto for sun block is, “you'll 
burn with it, you'll burn worse without it!" 
With all that out of the way it's now time 
to have some fun so hang loose... 
you're in Hawai'i Nei now!

NORTH KONA
j ocated in the busiest and most 

widely known part of the Big 
Bmbb Island is the district of North 

Kona and the seaside 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

s 
2 
■X

*
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KEEP KONA COUNTRY!

J

Places of Merest

Mokuaikaua Church. Built in the 
1820's Mokuaikaua was the first 
Christian church to be built by western 
missionaries. Across the street is 
Hulihee Palace, a nineteenth centuny 
vacation home to some of Hawaii's 
monarchy. Hulihee was built in 1838 
and today serves as a museum open 
daily to the public. Occasionally, 
throughout the week, some of Hawaii's 
youngsters can be seen in the courtyard 
under the shade of giant banyan trees 
practicing hula under the direction of a

Kona’s premier glassbottom boat operated by the Kailua Bay Char­
ter Company. This safe eco-friendly trip aboard Marian, a vessel

331-2161
hltp://welcome.fo/manabeod$

, MANA BEADS S
, AND

The best way to view the village ( 
of Kailua and the splendor of r Jb 
Kona’s majestic underwater 
world is to take a cruise aboard

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 affordable mini-cruise de­
parts hourly from Kailua Pier. It is a unique personal tour. While touring the 
historic sights of Kailua village 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.

Discover the Splendor of Kona's Majestie

UNDERWATER m 
WORLD

CLASS BOTTOM BOAT CRUISE
Safe • Eco-Friendly • Comfortable IF

and... A GREAT DEAL
Adults: $20

Children under 12: $10

324-1749
Departs hourly 10am to 2pm, Kailua Pier

Kailua l3ay Charter Co-

A cruise aboard the Glassbottom boat 
completes the perfect day of touring 

Kailua-Kona.

®®®@®@®@®®®®®_®®

s WvrJN
s hss.ss
§____
®@®®®®@®@@@®®®®

2,
JEWELRY 

Beads • Findings • Classes 2 
Books • Jewelry • Artwork • Girts 2 
on AS ! Drive, just north of Hord Rock Cafe Ql
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kumu hula (teacher of hula). Later in 
the nineteenth century Kailua was a 
village that was used primarily as a sea

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.

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

£ e <

port for shipping cattle, coffee and 
sugar off island. Most of the population 
in Kona lived in the mountainside towns 
between Honaunau and Holualoa along provide ample parking and do not 
a stretch of road still called Mamalahoa 
Highway. The town of Kailua, for the 
most part, was always a sleepy kind of 
village. Up until the early 1970's the 
population was no more than 700 
people, today the population of Kailua is streets and sidewalks around Kailua 
around 35,000 and growing rapidly.
Directly contributing to this outbreak of 
growth is the recent influx of timeshare 
developers, and ealtors that make their 
business only in land speculation. 
Unfortunately these folks pay little or no 
attention to the sanity of the place so if

"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 place you can imagine. 
Ye weary ones that are sick of the labor and care, and the 
bewildering turmoil of the great world, and sigh for a land 
where ye may fold your tired hands and slumber your lives 
peacefully away, pack up your carpetsacks and go to Kailua! 
A week there ought to cure the saddest of you all."

Mark Twain, 1866
you want to do us locals a favor, ignore 
them. Looking beyond the traffic and 
bustle of Kailua their are many wonder­

ful opportunities for 
personal dining, shop­
ping and tour experi­
ences around the town. 
This district of North 
Kona also hosts some o; 
the Big Islands most 
beautiful white sand 
beaches. A short drive 
north of Honokohau 
Harbor on Queen 
Ka'ahumanu Highway 
are the beaches of 
Makalawena and 
Mahai'ula. These 
beaches require a short 
hike to access them 
Easier to reach and 

located on Alii Drive to the south are 
Kahalu'u Beach Park and Magic 
Sand's Both these popular beaches

Morning at Honokohau Harbor, a popular hub for 
fishing, sailing and dive charters.
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Enjoy a wide selection of 
coffee drinks while you con­
verse with friendly locals 
and island travelers. Or, 
simply relax in the cafe’s 
tropical garden.

ESPRESSO BAR
100% Kona Coffee • Pastry • dated • •

Among the many quaint buildings that line 
historic Mamalahoa Hwy. in Holualoa is 
the dressmaker's shop. Almost all have 
Kona coffee trees growing along side. 

local artists in a wide array of mediums.
Make it a point to wander up 

for a visit to Holualoa, its only a fifteen 
minute drive up the mountain. You'll 
love this little country town, it’s every- 
thing Hawaii is all about.

Holualoa, Hawaii
90725

HOURS: 
Mon-Sat 6:30am - 3pm 

Closed Sunday 

322-CAFE

s 
g

SOUTH KONA 
LAAAAAAAAAAAA4 
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 nestled 
along the hillside overlooking 
Kealakekua Bay, the spot where the 
famous English explorer Captain Cook 
met his fate in 1779, South Kona will

Spring/Summer 2000 

’’’holualoa”’

ays pass slowly in the artist's 
i B 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 make the visit you will 
understand why visitors return year 
after year to enjoy the warm aloha that 
has been created in this beautiful 
garden cafe, nestled among quaint 
shops and coffee trees on the side of 
Hualalai mountain.

The local kamaaina flavor 
combined with the international flair of 
visitors which are attracted by the many 
European languages often spoken 
here, 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 Holuakoa Cafe 
open from 6:30am to 3pm every day, 
except Sunday.

The village's many private 
galleries showcase the works of many
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Places of Interest

Women sorting macadamia 
nuts in Kealakekua.

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 ex­
change the high chief 
Kalamopuu 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 to 
England.

A lower coastal road connects 
Kealakekua Bay to Pu'uhonua O 
Honaunau (Place of Refuge) National

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 3 
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.

When traveling through South . 
Kona you defineteiy do not want « 
to miss the opportunity to visit } 

one of the region's working Kona coffee farms. On Painted Church ; 
Rd, you will pass Bay View Farm and Mill, family owned and oper­
ated by New Hampshire native Andy Roy and his wife Rosalyn.
Over the distant hum of pulping and grading machines the sweet and damp smell 
of freshly milled coffee cherry fills the air during the fall and winter coffee season. 
Bay View has a coffee sampling room and gift shop along with their milling opera­
tion and guests have the opportunity 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, still 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 coffee but has also expanded its business 
into retail and offers mail order buyers an 800* to cal! for roasted coffee.
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be happening at the park during your 
stay.

Punaluu Beach is a rare black sand beach 
located along the southern shore of the Big 

Island.

KA'U REGION
South Point, U.S.A. 

AAAAAAAAAAAAAAAA
If you are actually travelling in 

the direction this guide has led you then 
you should be heading south towards 
the Ka'u region. If not than you 
obviously chose a different direction

Afternoons in pristine Kealakekua Bay are what dreams are made of. Inset: An 
abundance of sea life can be found in the bay including colorful urchins.

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 
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 chiefs or to touch 
their possessions. Other rules forbade 
commoners from eating foods reserved 
for offering to the gods, and women 
were not allowed to eat with the men. 
The gathering of wood, seasons for 
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 structures that 
served as homes), heiaus and ancient 
rock walls. Visitors are usually provided 
with live demonstrations of ancient 
Hawaiian crafts such as the building of 
canoes and tikis at the park. Check at 
the Park’s visitor center to find out 
about any special programs that may

Spring/Summer 2000
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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 cliff 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. It is called the 
Halaea Current, named for a chief who 
was carried off to his death.

One of South Point's most 
famous scenic spots is Mahana Beach, 
also called Green Sands Beach

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

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

Southern 
Most 

Real Estate 
Office in USA 

Fax: (808) 929-8431

JOUTU POINTS
PROPERTIES, INC

While in the Ka’u region you find 
yourself wanting to learn more 
about the opportunity of purchas­

ing real estate on the Big Island their is only one place to go. South 
Point Properties, the southern most real estate office in the USA, 
offers free maps to travelers and advice on buying real estate in 
Hawaii. Stop in and say hello and get some free advice while you're at it.

which is fine because there are not too 
many wrong turns in paradise unless 
it’s late and you’re hours from your 
hotel, with no radio stations coming in 
and you’re about to be cut off by a river 
of molten lava. Don’t laugh, its hap­
pened, those footprints in the lava rock 
didn’t get placed their by someone on 
their way to the beach. Wherever you 
are on the Big Island right now that’s 
fine you've probably learned to impro­
vise in the use of this guide. Congratu­
lations you’re brain is still functioning 
even though you’re on vacation in 
Hawaii.

The actual place where 
Polynesians first stepped foot in Hawaii 
will always remain a mystery, but it was 
probably somewhere 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 because it has a distinctive golden 
sailing north, the Big Island would be 
the first island they v/ould have seen, 
and South Point would have been the 
nearest landfall. Aside from the logic of 
such a choice, there is archaeological 
evidence supporting the supposition of 
a landing near Ka Lae. as the Hawai- 
ians 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 northwest 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
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Romantic Rooms and Cottac/es 
Fabulous Fireside Dining Nightly 

5:30 ■ 9:00 p.m.

vehicle which is valid for 7 consecutive 
days. The hiker/bicyclist/bus passenger 
fee for people over 16 and under 62 is 
S5.00. When you enter the park during

Located 
at the end of 

Pii Mauna 
Drive, 

Volcano...only minutes from Volcanoes
National Park_________

VOLCANO ULLAGE 
HAWAII ISLAND ~ (80S) 967-7366

brochure at the entrance station. If you 
enter the park after hours you may pick 
up the brochure at the Kilauea Visitor 
Center which is located a quarter mile 
from the entrance on Crater Rim Drive.

National Park you will pass by Punalu'u The visitor center is open from 7:45 
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. Pahala is a great 
place to gain perspective into what life 
was like on a sugar plantation a 
hundred years ago. Take time to also 
drive into the lush tropical Wood Valley 
and past a Buddhist temple also 
located near Pahala. Ask for specific 
directions to those sights at the local 
general supermarket, there is only one.

VOLCANO HAWAII
W A Welcome to Madame Pele's 

dwelling. She is goddess of
W W the volcano. Volcanoes 

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

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 daytime hours you will receive a park 
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

The nene (Hawaiian goose) is a popular 
habitant at Volcanoes National Park.

Tasting Room 
open

to the Public I2*<it ill
I0.un-5:30pm 

daily

Visit The World’s Most Unique Winery 
purveyors of fine tropical fruit blends and 

100% Hawaiian honey wines

(808) 967-7479 
www.volcanowincry.com

a.m. to 5:00 p.m. daily. Visitors are 
encouraged to take the time to carefully 
read the park regulations and guide­
lines. The volcano fumes that exist in 
the park may create a health hazard for 
pregnant women, infants and people 
with heart or respiratory problems. 
People at risk should avoid stopping at 
the Sulphur Banks, Halema'uma'u 
Crater and other areas where volcanic 
fumes are present.

Overnight trips in the park 
require a backcountry permit that can 
be obtained at no charge at the Kilauea 

h

KILAUEA LODGE

http://www.volcanowincry.com
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The active and flowing Puuo vent in 
Volcanoes National Park.

From left to right: Brooks. Laura, Alisa, 
and Doc McKinney of Volcano Winery.

Visitor Center. Once inside the park 
enjoy the 25-minute movie on eruptions 
shown hourly at the visitor's center. 
Other attractions are the Thomas A. 
Jaggar Museum three miles inside the 
park along Crater Rim Drive, The 
Volcano House, Thurston Lava Tube 
and scenic vistas. Depending on the 
timing of your visit you might have a 
chance to see the volcano erupting. A 
45 minute drive to the end of Chain of 
Craters Road and a short hike will get 
you to the most recent lava flow area. 
The new coastline is unstable and can 
collapse into the sea at anytime without 
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

FOR SPECIFIC PARK INFORMATI0N 
Call Volcanoes National Park at 

(808) 985-6000

mtng

cr 

e <
CS

carefully while touring the park as it will 
help to protect Hawaii's endangered 
state bird, the nene.
V ▼ T W TVVTTV TVW 
PUNA and PAHOA 
■*■*■*■*■*■*■***■**■*■■* 

j* or visitors who want to experi 
■■■ ence the true feeling of old 
u 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 
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

Lodging, gas, camping supplies 
and dining all can be found in Vol­
cano Village just a short drive 

from the park. While in Volcano don’t miss visiting the world's most 
unique winery. No one else makes tropical fruit blends or 1003= 
honey (no grapes) wines. The Volcano Winery also makes three 
excellent Symphony grape wines and their new tasting room offers free tasting 
and elegant gift items. Perhaps one of the most memorable dining experiences 
on the Big Island can be found at Kilauea Lodge, which features continental 
cuisine beside the historic Fireplace of Friendship. The mountain lodge also hosts 
thirteen romantic rooms for overnight visitors.
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Places of I interest

965-9990

OPEN DAILY
11 a.m. to 9 p.m.

FREE ('HU’S 
& SALSA 

with Dinner

LUQUIN’S 
.MEXICAN HKSTAI IIANT

Chili Rellena, Carnitas.
Tamales & Td<|uitos. 

Margaritas, Heer, ll’ine

z 
<

HISTORIC PAHOA 
BUILT IN 1910 
P.O. BOX 1987

PAHOA HAWAII 96778 
Lodging

& HAWAIIANA 
Curio shop 

$39.95 
c ouble & up 
965-6444

quiet fishing spots perfect for picnicking 
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.

HILO & EAST HAWAII
W A t hen you talk about the old 

IfHawaii, at least the one that 
w W hasn’t been touched as much 

today by the long arms of commercial- 
cont. on page 49

operated, guaranteeing 
diners a personable meal. 
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

Left to right: Luquin's Mexican Restaurant, Village 
Inn and The Akebono theater are all popular spots 

in historic Pahoa village.

Park to the 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 

the Lava Tree State Park, steam vents, y°u a'so Pass seaside pools and 
groves of papaya trees and black sand 
beaches along the rugged Puna coast. 
From the bays at Isaac Hale Beach

One of the nicest things about din- 
ing out in Pahoa is that you are * 
guaranteed to get an authentic y x 

plate of food at most of its restaurants. Luquin's Mexican Restau- . 
rant is the busiest dining spot in Pahoa. A full bar, fast service, and jjJW ■ j»|
a lively atmosphere are all guaranteed by Salvador Luquin, owner, 
chef and former Mexico native. The great food at Luquin's is also very reason­
ably priced. Whatever your taste for food is Pahoa village is a great place to 
wander through during your trip through the Puna district.

: R
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yesterday and asked me if I was ready," 
he says, speaking of Dottie Thompson, 
the event’s chairperson. "I was late in 
selecting the songs we’ll use in this 
year’s competition. But it’s all in now!” 

Ching smiles. It’s all starting 
again, he knows. The weekly 90-minute 
practices will soon enough occur twice 
a week then three times a week before 
turning into marathon daily practices. 
“It’s kind of difficult.” he admits, “be­
cause we have to go to work or go to 
school or have family to tend to. That's 
one of the requirements for my Merrie 
Monarch dancers: they need to be able 
to handle all of this! They need to focus 
their energies, organize themselves and 
their time so that they can keep up with 
their work, school and families as well 
as participate in all the Merrie Monarch 
activities." In addition to the Merrie 
Monarch rehearsals. Ching requires his 
dancers to attend their regular weekly 
class.

students than myself. I don't think of it 
as being 'I won Merrie Monarch.’ My 
students won it. It was really icing on 
the cake, because they already felt 
good about their performance. We 
didn't need to win. And I think that 
because our quest never lies in 
winning, it made it kind of sweeter."

Ask the veteran kumu hula—

i

BEFORE THE GLORY
Gearing up for the Merrie Monarch Festival

By Lance Tominaga

These are the sacrifices 
champions must make. Last year, 
Halau Na Mamo O Pu'uanahulu scored 
a rare achievement in Merrie Monarch 
lore, winning both the women's and 
men's overall competitions. It was only 
the second such occurrence in the 
event's history.

“I was very happy," Ching 
below the question: Physically. Mentally, recalls, “but I was more happy for my 
Spiritually.

It is the first Thursday in 
January, two days before Halau Na 
Mamo O Pu'uanahulu will hold its first 
practice for this year's Merrie Monarch 
Festival, and kumu hula William 
Kahakuleilehua “Sonny” Ching has 
already dodged some friendly fire.

“Auntie Dottie called me

or most of us, the annual Merrie 
Monarch Festival in Hilo is a 
fantastic celebration of the 

Hawaiian culture, overflowing with 
pageantry and color, and spotlighting 
perhaps the most beautiful and per­
sonal form of Hawaiian expression, the 
hula. Whether we’re one of the fortu­
nate few v/ho get to attend the event in 
person, or are among the thousands of 
viewers watching the festival on 
television, what we see—the intricate 
motions, the vibrant costumes, the 
radiant smiles—is what we remember.

Unfortunately, most of us 
never see the hundreds of hours of 
work that goes into putting the festival 
together. We can never fully appreciate 
the planning and preparation that 
occurs to make the festival one of the 
most prestigious events—the “Super 
Bowl of hula," as some call it—in all of 
Hawaii.

That is. until now. Here’s a 
behind-the-scenes look at the prepara­
tion behind the Merrie Monarch 
Festival, from the perspectives of both 
participants and organizers.

At Halau Na Mamo O 
Pu'uanahulu’s halau/studio in Honolulu, 
a simple sign is taped along one wall. It 
reads "Makaukau ‘Oe? Are You 
Ready?" Three words are written just
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Photo: kumu hula William
Kahakuleilehua “Sonny”
Ching

what it is he or she is dancing.’’ 
In order to help his dancers 

“feel" the dance, Ching will take his 
group to the location the mele or chant 
speaks about. Last year, for example, 
he took his group to Kaho'olawe, a 
moving pilgrimage that helped his 
Merrie Monarch dancers grasp the 
meaning of Ching's mele, which was 
inspired by a previous 
Kaho'olawe sojourn he took the

he started his halau in 
1986—about the importance 
of winning hula competi­
tions, and he’ll shake his 
head. “We enjoy going to 
competitions because it 
helps to maintain the level of 
excellence that I want,” he 
explains. “And it gives us a 
short-term goal; it's always 
nice to feel good about what 
we’ve accomplished. But all 
of those things are just 
extras. The whole purpose 
of hula is to bring dignity to 
the Hawaiian culture. My 
dancers need to dance for 
the right reasons: to bring 
dignity to the culture, to the 
people, to themselves and 
to Halau Na Mamo O 
Pu'uanahulu.

“Winning will 
happen if it happens.”

Selecting the

“I don’t choose the best dancers," he says. “Of 
course, you need to have some kind of technical 
ability to go, but I choose the dancer that has the 
right attitude, the desire—the dancer that has the 
ability to feel what it is he or she is dancing."

-kumu hula William Kahakuleilehua "Sonny" Ching
dancers to participate in the festival, for 
Ching, is almost a year-long process. 
Of the nearly 400 students in Halau Na 
Mamo O Pu'uanahulu, 34 women and 
16 men will take the stage at this year's 
competition. “I don’t choose the best 
dancers,” he says. “Of course, you 
need to have some kind of technical 
ability to go, but I choose the dancer 
that has the right attitude, the desire— 
the dancer that has the ability to feel
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-"That’s a great idea! I think the 
public would love to know these things!" 
That was the response from Dottie 
Thompson, the longtime chairperson of 
the Merrie Monarch Festival, after being 
approached for this article.

"Auntie Dottie," as everyone 
calls her, can never chat for very long, 
though. She is, appropriately enough, 
swamped with festival-related duties. 
“Oh, yes," she says. “For instance, right 
now we have requests for tickets 
coming out of our ears! We’re hoping

i

adapted it to practice it on a much 
smaller and easier scale. The difficulty 
of each kapu varies from student to 
student. Obviously, someone who likes 
to go out on weekends and drink will 
have a hard time with that kapu. And for 
some people who are married, well, 

sometimes it’s 
hard for the 
spouse to 
understand!" 

Does Ching 
get stressed 
during the 
preparation for 
the festival? "For 
me, any compe­
tition or perfor­
mance is very 
stressful," he 
admits. "And 
that’s because I 
set a high 
standard. And I 
don’t do it for 
myself. I do it for 
my culture, 
because my 
culture deserves 
a high standard.

I never feel like we’re good enough. I 
never feel like we're ready. Never." 

That means, in all likelihood, 
that the Merrie Monarch dancers of 
Halau Na Mamo O Pu'uanahulu are 
very ready, indeed.

previous year. “I want them to capture 
the spirit or the essence of the place,” 
he says. “This helps them to gain a 
mastery over the dance, which helps 
them to gain mastery over the subject. 
It increases their mana, their personal 
power.”

“I firmly 
believe that a 
dancer needs to 
understand all 
aspects of the 
dance. Other­
wise, the dance 
doesn’t live. It 
becomes robotic. 
All they’d be 
doing is motions, 
and anyone can 
do that. Our 
halau tries to 
capture the life 
and essence of 
each dance we 
do. So when we 
dance, we dance 
with spirit!"

Ching's 
Merrie Monarch 
dancers make 
one final sacrifice during the final two 
weeks before the event. They abstain 
from alcohol, certain types of seafood, 
raw sugar and even sex. These kapu 
were practiced by Hawaiians in ancient 
times, says Ching, and therefore it is a 
tradition he asks of his group. 
“Kukulukumuhana," he says. "The 
pulling of strengths and energies 
together to achieve a goal. This allows 
us to strengthen ourselves, to purify 
ourselves, so that we’ll be ready when 
we take the stage.”

Relatively speaking, the halau 
has it easy. "Originally, those kapu were 
imposed on anyone learning hula for 
the entire time that they trained," 
explains Ching. “But that is something 
that is too difficult to ask of 
someone today, I guess! So we’ve

II
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holds everything together," says Ching 
appreciatively. She is truly pa’ahana. 
Industrious. She works so hard, and 
she does it with style, grace and always 
with a smile. She has the ability to be 
firm yet fair. She has such a gentle 
spirit. And I think that's why she's so 
well loved by everyone."

On this overcast January day, 
however, Thompson finds herself 
deluged with ticket requests. "We have 
limited seating,” she bemoans. “There 
are only 5,040 (tickets), and the halau 
take half. People come from Germany, 
Italy and from other parts of the world. I 
mean, if Japan could buy all the tickets, 
they would!"

and praying that we’re going to be able 
to accommodate quite a few, but we 
know it’ll be impossible to accommo­
date everybody!"

Thompson, 78, is a popular 
lady these days, and it’s not just 
because she's the person with the 
festival tickets. “She is the glue that

ing halaus to schedule practices and 
ensures they meet the judges’ criteria in 
terms of chants, meie and costumes.

"This is a cultural event," says 
Thompson, "and each halau has to do a 
lot of research. They have to submit to 
us a fact sheet which states why they’re 
using certain kinds of clothes or leis in 
regards to the chant or mele that they're 
doing. It's not just picking a song and 
entering.”

Thompson has presided over 
the festival since late 1968, when the 
then-six-year-old event was in danger 
of being discontinued by the Hawaii 
Chamber of Commerce. In those early 
years, the festival included musical

Distributing the festival tickets 
is just one facet of Thompson's day-to- 
day work. There are also a wide variety 
of festival events to schedule, including 
a ho’olaule'a, parade, arts and crafts 
shows, and a full slate of entertainment. 
She also deals with media from around 
the world, and works with the participat-
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The annual Merrie Monarch Festival awards both individual men and women 
dancers as well as entire halaus for exceptional perfomances. Chants, mele and 

costumes are all part of the judging criteria in this competition.
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world. Last year’s festival, for example, 
included hula presentations from halau 
representing Guam and Japan. “Mexico 
wants to come, so they're coming in 
2000. And the Maoris are returning in 
2000 as well," Thompson says. "We 
have so many (halau) that call and say 
they want to come and perform, but 
once I make the schedule of events, I 
can't change it!”

The renaissance of the 
Hawaiian culture, no doubt, can partly 
be attributed to the Meme Monarch 
Festival. “I could see the potential in the 
Hawaiians being self-sufficient in their 
arts and crafts," Thompson says. "I 
think that’s been proven. And I think the 
festival played a big part in it.”

After all these years of 
organizing the most prestigious hula 
event in the world, Thompson shows no 
signs of burnout, even during the week 
of the festival when she might work 
around the clock. “I don’t even think 
that,” she insists. “If you start thinking

The renaissance of the Hawaiian culture, no doubt, can 
partly be attributed to the Merrie Monarch Festival. “I could 
see the potential in the Hawaiians being self-sufficient in 
their arts and crafts, ” Thompson says. “I think that’s been 
proven. And I think the festival played a big part in it.”

concerts, Hawaiian games and even a 
mustache-sideburns contest (a la King 
David Kalakaua). Thompson, who was 
then an employee for Hawaii County, 
took on the task of keeping the event 
alive. “I didn’t volunteer to be the 
chairman, but nobody else would 
handle it,” she recalls. “I didn’t want to 
see another Hawaiian festival die.” This 
year marks her thirtieth event at the 
Merrie Monarch helm. With that much 
experience gained, has organizing the 
event gotten any easier? Thompson 
pauses for a moment, her eyes 
widening. “Heck, NO!” she says, 
laughing. “It’s still just as much work 
today to get everybody to turn things in 
on time!”

Although the festival lasts only 
a week, it requires year-round attention 
from Thompson, who, like everyone 
else involved in putting the festival 
together, receives no salary for her 
labor. Just a week or so after the event 
is over, she says, she writes to each 
participating halau and inquires whether like that, I think you do get tired' It does 
they intend to return the next year.

“We drop the bottom three 
halau (the ones with the lowest overall 
scores),’’Thompson explains, ‘‘so we 
can give some new ones the opportu­
nity to come in. And the ones we drop 
go on our waiting list.” This year's 
festival will have 29 total competing 
groups, 16 wahine, 11 kane and 2 
combined.

Besides the competitions, hula 
exhibitions are featured throughout the 
week at the Hawaii Naniloa Hotel and 
the Hilo Hawaiian Hotel. These perfor­
mances spotlight some of the best and 
most spirited halau from around the

become stressful at times, but I go to 
church, pray and come back refreshed1’ 

Any other secrets to success?
Thompson laughs and reveals her 
simple rule: “When we get tired, we go 
home!”

The 37th annual Merrie 
Monarch Festival will be held April 23- 
29, 2000 in downtown Hilo on the island 
of Hawaii. Highlights of the festival will 
be televised on KITV-4. For more 
information and a complete schedule of 
events, call 935-9168.
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Valley in pursuit of the O’ahu Chief 
Kalanikapule’s army. On rough wheeled 
carts, Kamehameha’s men trundled 
cannons that he had acquired from his 
European military advisors up the 
muddy Pali trails. As the opposing 
0‘ahu army made a stand at the cliff 
edge armed mostly with hand-held 
native weapons, volleys of rifle fire and 
cannon balls rained down.
Kamehameha halted the firing while the 
two armies engaged in hand-to-hand 
combat at the precipice. Demoralized 
O'ahu warriors went tumbling off the cliff 
and the bloody, mismatched battle came 
to an abrupt end.

Even prior to the arrival of 
Westerners such as Cook, Vancouver, 
whalers and other adventurers, Hawai- 
ians were not a peace loving people. It 
is thought that the earliest Polynesian 
settlers were relatively peaceful, 
agricultural tribes, but a second wave of 
immigration a few hundred years later 
brought the more warlike Tahitians and 
Micronesians. In time, high chiefs of any 
large island district maintained well 
trained armies and often practiced sham 
battles using blunted spears. Occasion­
ally, when sharpened weapons were 
used in mock battles called kaua 
pahukala, warriors and even chiefs 
might be killed.

In 1780, a Captain Portlock 
recorded in his journal an account of a 
one-eyed warrior named Namaateerae, 
who boarded the European's ship to 
give a demonstration of his skill at 
handling the spear. Another chief stood 
10 yards from Namaateerae and hurled 
five spears at him. Namaateerae caught 
the first spear by its shaft as it passed 
his body, then parried the other four 
spears. In a repeat demonstration,

WEAPONS OF WAR
By Betty Fullard-Leo

y the time King Kamehameha 
the Great waged war to unite 
the Hawaiian Islands under his 

rule, Europeans had introduced guns 
and cannons to a population which 
previously had fought with handmade 
clubs and spears. Kamehameha was 
clever enough to enlist the use of these 
new mechanical devises. When he 
invaded O'ahu from the Big Island in 
1795, his army marched up Nu'uanu

-TT i 
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headed and stone headed. Rough­
headed clubs were made of a natural 
root or limb enlargement that formed

Other common weapons 
included wooden tripping devices called 
pikoi, which had long cords attached to

enemy. This hand club was unique to 
Hawaii, but slings were found through­
out the Pacific, according to King. A 
pouch woven of strips of hau situated in

of weapons once used in ancient Hawai­
ian battles. Photo by Betty Fullard-Leo

Namaateerae successfully parried the 
spears with a much shorter dagger.

Western sailors had often 
seen spears, clubs and slings through­
out the South Seas, but daggers were 
previously unknown among other 
Pacific Islanders. In Hawaii spears

Some elliptical clubs were set with sharks’ teeth, usually 
with from five to 30 teeth attached with lashings, wooden 
wedges, or pegged along the sides.

In addition, several examples 
of clubs have been preserved at Bishop 
Museum on O‘ahu. The nineteenth­
century Hawaiian historian David Malo 
describes clubs (la‘au palau) as from 
three to six feet, though shorter clubs 
are also displayed at the museum, 

appeared to be the weapon most widely Clubs were smooth headed, rough 
used, while in other areas of Polynesia 
and Micronesia, clubs were more 
prevalent. Captain Cook’s first mate, 
Lieutenant James King, described 
spears he observed, explaining that 
there were two types in Hawaii, either 
six to eight feet in length or 12 to 15 
feet long, though both types were made 
of a single piece of hard, dark wood, 
usually kauila, which looks like ma­
hogany when polished. Long spears, 
pololu, were thickened at the butt end, 
while shorter spears were not.

Cook himself penned a 
description of the Hawaiian dagger: 
‘They have a sort of weapon which we 
had never seen before, and not 
mentioned by any navigator, as used by 
the natives of the South Sea. It was 
somewhat like a dagger; in general, 
about a foot and a half long, sharpened 
at one or both ends, and secured to the 
hand by a string. Its use is to stab in 
close fight; and it seems well adapted to 
the purpose. Some of these may be 
called double daggers, having a handle 
in the middle with which they are better 
enabled to strike both ways.” 

At least five types of daggers 
were documented by Westerners 
shortly after their arrival. A heavy 
truncheon dagger was fashioned with a 
hole in the handle so a loop made of 
oiona fiber could be attached. Others 
were bludgeon daggers, long-bladed 
daggers, shark-tooth daggers, and 
curved-bladed daggers.

Spring/Summer 2000

the head. Some elliptical clubs were set slimmer connecting section to grasp, 
with sharks’ teeth, usually with from five would be used to finish off the tripped 
to 30 teeth attached with lashings, 
wooden wedges, or pegged along the 
sides.

Below: The Battle at Nu'uanu Pali by 
variously shaped club-like heads with or Herb Kawainui Kane. Inset: A display 
without handles. The weighted part of 
the rope was thrown at an opponent’s 
legs to trip him. and then 
another weapon, perhaps a 
stone hand club shaped like 
today’s hand-heid weights 
with bulbous ends and a
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a strangling cord. Bishop Museum 
displays several of these cords with 
ivory or wooden handles attached. 
Unlike the rest of Polynesia, Hawaii 
had a designated public executioner, 
who meted out punishment to those 
who broke the kapu (established 
taboos, or laws). The executioner, 
called "mu," prepared victims for

explains, "They've been described as 
clubs, but in reality they were used for 
slashing."

He continues, “We make the

tors, members of (his Hawaiian club 
strive to live as historian David Malo 
described ideal warriors of old: “Men 
should be constantly practiced in the 
arts of war; with the short spear, ihe; the 
long spear, pololu; the club, la'au palau; 
the kuia, in the use of the sling (ka-ala); 
with boxing; and with the practice of 
temperance."

'O7

the center of longer plaited ropes 
formed a sling that was used to fling 
spindle-shaped stones at an enemy.

Another weapon generally 
made of woven olona fiber was used as weapons from a practitioners view point 

rather than as pieces of art. We make 
them to fit our own hands and strong 
enough to be used in lua. Lua is an 
ancient art like tae kwando or karate, 
but it went underground when the 
missionaries came. With the renais­
sance of Hawaiian culture it's being 
revived. We gain not only pride in our 
heritage, but it teaches us discipline 

sacrifice and used the strangling cord to and balance in life. I've taught others to 
dispense of them. make the implements with the goal of

Today some of these weapons perpetuating the art.'' Like their ances- 
are being duplicated by practitioners of 
lua, the ancient method of self defense. 
A group on O'ahu, Na Haumauna O Pa 
Ku‘i-a-lua meets regularly to keep the 
old ways alive and sometimes displays 
their crafts at cultural fairs and celebra­
tions. Rodney Kahakauila Toledo is 
skilled in crafting the clubs rimmed with 
sharks’ teeth or topped with a smooth 
stone lashed to the head. Toledo

Weapons of War engraving by Bernard printed in 1785 in the French edition of 
Cook’s Voyages.
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Make room for nature... KEEP KONA COUNTRY!

Remembering One of Hawaii’s Extinct Birds
The KONA GROSBEAK

aaka (bastard sandal-tree, and probably 
in other seasons of those of the sandal­
wood tree), and as these are very minute, 
its whole time seems to be taken up in 
cracking the extremely hard shells of this 
fruit, for which its extraordinarily power­
ful beak and heavy head have been de­
veloped. I think there must have been 
hundreds of the small white kernels in 
those that I examined. The incessant 
cracking of the fruits when one of these 
birds is feeding, the noise of which can 
be heard for a considerable distance, ren­
ders the bird much easier to see than it 
otherwise would be. It is mostly found on 
the roughest lava, but also wanders into 
the open spaces in the forest. I never 
heard it sing (once mistook the young 
Rhodocanthid -greater koa finch song for 

Iready rare when Wilson visited that of Chloridops), but my boy informed 
Hawaii, the Kona grosbeak was me that he had heard it once, and its song 
found at elevations of about 5,000 was not like that of Rhodocanthis. Only 

feet in the Kona district amid the koa for- once did I see it display any real activity, 
est. In 1887 Wilson was one of the last when a male and female were in active 
to observe the bird in life, for it was last pursuit of one another amongst the san- 
reliably sighted in 1894. He saw only dal-trees. Its beak is nearly always very 
three specimens in a four-week stay, and dirty, with a brown substance adherent to 
so rare was the bird that it apparently had it, which must be derived from the san- 
no name in the Hawaiian language. dal-tree.

The bulk of Wilson’s report on The bastard sandal-tree referred
the Kona grosbeak (also known as the to here is more commonly known today 
Kona finch or grosbeak finch) is an ex- as the naio tree (Myoporum 
cerpt from Robert Perkin's rather disap- sandwicense). which grows primarily on 
proving notes, published in The Ibis in medium-aged lava flows.

In his illustration Frohawk has 
The Chloridops kona (Kona accurately depicted the Kona grosbeak 

grosbeak), though an interesting bird on sitting on a branch of the naio tree; the 
account of its peculiar structure, is a sin- small fruit is also shown. The nondescript 
gularly uninteresting one in its habits. It olive-green colors are well rendered, as 
is a dull, sluggish, solitary bird and very is the heavy beak; the gender is unspeci- 
silent-its whole existence may be fied. Somehow this bird appears dis- 
summed up in the words “to eat." Its food gruntled, as if it knows that extinction lies 
consists of the seeds of the fruit of the ahead for its species.
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SACRED GROUNDS

The 
Keakealaniwahine 
Complex, a 16.4- 
acre parcel located 
about 2.75 miles 
south of Kailua- 
Kona on the Big 
Island, is consid­
ered one of 
Hawaii's most 
significant ancient 
sites. It was built in

Preserving the Historic 
Keakealaniwahine Complex in Kona 

By Lance Tominaga

1650 by Chiefess Keakealaniwahine, 
the great-great-grandmother of 
Kamehameha I and the highest ranking 
alii of her time. She and her mother, 
Keakamahana, are thought to be the 
only two women to rule the Big Island.

The Keakealaniwahine Complex... was built in 1650 by 
Chiefess Keakealaniwahine, the great-great-grandmother 
of Kamehameha I and the highest ranking ali‘i of her time.

Roughly the size of a football 
field, the complex contains a series of 
heiau, stone walls, platforms and 
archaeological deposits. Included is a 
walled enclosure which is believed to 

have been the 
residence of 
Keakealaniwahine.

The fight to 
save the 
Keakealaniwahine 
Complex began in 
earnest in 1994, 
when Castelli 
discovered that the 
route for Hawaii 
County's proposed 
Alii Highway would 
run straight through 
the parcel. ‘It was 
nobody's fault, 
because (the route) 
was the shortest 
distance between 
two points," he says. 
“But it would be our 
fault if we allowed 
that to happen."

Castelli, a

that visit led him to one of the greatest 
challenges—and victories—of his life.

“I was doing research on the 
Lonoikamakahiki residence (a private 
home on the Big Island),” recalls 
Castelli, 73. ‘Then I 
found a detailed 
map by Henry 
Kekahuna of the 
Keakealaniwahine 
Complex. That’s 
how it all started. I 
just happened to 
come across the 
map, and I said, 
‘Wow, where is 
this?”

ifteen years ago, in 1985, Kona 
resident and Hawaiian history

Li lover Joseph Castelli traveled to 
Honolulu for a leisurely research 
session at the Bishop Museum. 
Although he didn’t know it at the time,

Left to right: Judy Grayham, Nancy 
Pisicchio and Joe Castelli stand on 
the platform of the Queen's hale 
aina (eating house) of 
Keakealaniwahine complex
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"We may never see it as a functional 
historic park in our lifetime,” he con­
cedes, "but the complex is now pre­
served in its entirety for future genera­
tions."

Kalama. “There are various stages that 
will have to take place, and it will involve 
not only the state but other parts of the 
community, with the Hawaiian commu­
nity probably at the forefront and some 
private entities providing some assis­
tance as well."

Kalama credits Castelli for all 
his efforts. “The community really 
appreciates what Mr. Castelli has done,” 
he says. "He’s put in a lot of time, energy 
and effort. We need to see more of that 
from all members of the community."

Castelli, no doubt, appreciates 
such kudos, but his greatest satisfaction 

“And personally, I’m glad to see comes from a mission accomplished.
that recognition has been given to our 
predecessors. There is a lot of signifi­
cance with respect to that area.”

At present, the state’s Depart­
ment of Land and Natural Resources is 
hoping to develop the site and the 
adjacent Keolohahihi State Historical 
Park into a larger cultural center. Castelli

Boston native whose first exposure to 
the Islands came during World War II as 
a 17-year-old sailor, became a fixture in 
West Hawaii Today’s “Letters to the 
Editor” section, pleading for the preser­
vation of the complex and arguing for a 
re-routing of the highway. He visited the 
complex, noted its features (“They were 
all exactly as shown on the map,” he 
marvels) and took more than a hundred 
photos of them. Through Pulama la 
Kona, an organization dedicated to the 
preservation of archaeological and 
historic sites in Kona, Castelli led a 
series of slide show presentations in the 
community, and urged residents to take 
up the cause and write to their represen- knowledge of and respect for the ancient 

Hawaiian people and the Hawaiian 
culture.”

Before that can happen, 
however, the complex needs a thorough 
clean-up. “The first step is to have 
people go in there to clear the under­
brush and overgrowth while being

tatives.
Castelli’s efforts paid off 

handsomely last year. In May, First 
Hawaiian Creditcorp, which had 
acquired the land parcel containing the 
complex through foreclosure in late 
1997, donated the land to the state of 
Hawaii. Then, in the summer, the county sensitive enough to ensure that they 
of Hawaii announced a new routing plan preserve the historic sites,” says 
for the Alii Highway, moving the route 
500 feet eastward, completely circum­
venting the Keakealaniwahine Complex.

Corbett Kalama, Senior Vice 
President of First Hawaiian Bank (and 
manager of the bank’s Branch Banking, 
O'ahu Region), is a direct descendant of 
Keakealaniwahine. “I think First Hawai­
ian has always been committed to 
supporting the Hawaiian culture,” he 
says, “and this was an excellent 
opportunity for us to do what was right 
with respect to the land and the signifi­
cance it has to the Hawaiian community. 
It was simply the right thing to do.

himself envisions a restored complex 
with restabilized heiau, hale, pu’uhonua, 
drum houses, guard houses and eating 
houses. A medical school that the 
complex once contained, he says, can 
come alive once again with “a medical 
doctor, dressed in the ancient way, 
describing to visitors the Hawaiian trees 
and plants and how they were used.” 
(The school was used to train kumu 
la’au lapa’au, priests who cured medical 
problems through the use of trees and 
herbs.)

Adds Castelli, “This place 
would be of tremendous interest for both 
residents and visitors. It will enhance our
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April 6-9
Mokuaikaua Church 180th Anniversary Music and 
drama concerts, a re-enactment of the misssicnaries 
arrival at Kamakahonu Beach in Kailua-Kona, a 
parade and a special Sunday Service. (803) 325- 
7047.
April 7-8
Trya Papaya Festival
Set for the Civic Auditorium in Hilo. (808) 963-1160 
for information.
April 15
Moikeha Hawaiian Sailing Canoe Race
Kohala Coast. Race starts in Kawaihae (808) 885- 
7420.
April 23-29
Merrie Monarch Festival
Hawaii's most prestigious hula festival, held in the 
town of Hilo. (808) 935-9168.
April 29
Merrie Monarch Parade
This colorful parade is held in conjunction with the 
Merrie Monarch Hula Festival in Hilo.
May 24-28
Ka Ulu Lauhala O Kona Festival
Workshops conducted by master Hawaiian weavers 
will be held in Keauhou. (808) 325-5592
June 10
King Kamehameha Day Parade
Kailua-Kona with culminating ceremonies at Ahuena 
Heiau.
June 12
King Kamehameha Day 
Celebration
Moku Ola (Coconut Island) on 
Hilo Bay is the site for this 
event. (808) 935-9338 
June 17-18
Waiki'i Music Festival
Hawaiian entertainment and 
activities at the Waiki'i Polo 
Field off Saddle Road on the 
slopes of Mauna Kea.
June 25-July 2 
Puuhonua O Honaunau 
Cultural Festival Held at 
historic Honaunau within the 
Pu'uhonuao Honaunau 
National Historic Site, this 
weeklong event is filled with 
arts and crafts demonstrations 
and workshops, and includes 
a hukilau (community net

Come and experience mango 
madness in Ka u (808,i 928- 
8270.
Aug. 12-13
Puukohola Heiau National 
Historic Site Hawaiian 
Cultural Festival 
Two-day cultural festival 
(808) 882-7218 
Aug. 26 
Aloha Festivals 2000 
Investiture Ceremony 
The official kick oft the the 
Island of Hawafi's Aloha 
Festivals in the investiture 
ceremony for the Aloha 
Festivals Royal Court Held at 
the edge of Halema uma u 
Crater in the Hawai i 
Volcanoes National Park. 
Information, (808) 885-8086.

fishing). (808) 328-2326.
June 29-July 2
Dolphin Days
Hiiton Waikoloa Village (808) 886-1234
July
Kilauea Cultural Festival
Arts, crafts, hula, live entertainment, food and 
demonstrations. (808) 967-8222.
July 3
Kihoalu Slack Key Guitar Festival 
(808) 239-4336.
July 4
Old Hawai'i on Horseback Pageant
A look at Hawafi's history with a paniolo t-vist. 
Costumed, historic figures parade on horseback. 
July 4
Parker Ranch 4th of July Rodeo
Annual rodeo put on by the cowboys of Parker 
Ranch.
July 4
11th annual Turtle Independence Day Celebration 
at Mauna Lan, Resort (808) 885-6622
July 16
11th Annual Slack Key Festival
Hilo town, noon to 6 p.m (808) 961-5711.
July 22
International Barefoot Hula
This is an International Festival of tne Pacific event 
held in Hilo town (808)961-8706.
July 22-23
Mango Festival



6th Annual

The Hilton Waikoloa Village Dolphin Days star studded benefit weekend ac­
knowledges the profound efforts undertaken by Hawaii Shriners Hospital 
for Children and Waikoloa Marine Life Fund. These two charities help us 
to realize the Importance of celebrating life. They bring to the forefront the 
significance of making miracles happen for critically ill children who other­
wise would have little hope in living an abundant and fulfilling life and the 
gravity of conserving our natural resources of which Hawaii is so dependent 
upon. Please join us for Dolphin Days as we celebrate this special event.

HAWAII SHRINERS HOSPITAL 
FOR CHILDREN

For more information call 
(808) 886*2883 or visit www.dolphindays.com

WAIKOLOA
VILLAGE

Events Include: The Great Waikoloa Food, Wine & 
Music Festival, Celebrity Golf Tournament, Dolphin 

Program, Tropical Heat Wave Party at the Kona Pool, 
Vintner’s Dinner at Kamuela Provision Company, and 

Mahalo Party at Waters Edge Ballroom.

http://www.dolphindays.com
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cherry placing a 13.5 million dollar price

he new numbers now surround 
ing the Kona coffee industry are 
staggering. It was only 10 years 

ago that Kona coffee acreage dropped 
to a mere 1,200 acres as the name 
“Kona Coffee” was becoming more of

from Kona.
While 

the last decade 
of the twentieth 
century for Kona 
coffee was 
marred by 
counterfeiting, 
scandals, 
federal indict­
ments, and 
million dollar 
class action law 
suits, it is 
becoming more 
and more 
evident that this 
age old industry 
is turning over a 
new leaf and 
propelling itself 
to new heights. 
Coffee acreage 
in Kona is now 
estimated at 
nearly 3,000 
acres and is 
expected to

z
tl</>

continue growing as the reputation of 
100% Kona coffee and its appeal 
spreads.

Within the next two years 
coffee production in Kona will likely 
reach 18 million pounds of raw coffee

Coffee acreage in Kona is now estimated at nearly 
3,000 acres and is expected to continue growing as 
the reputation of 100% Kona coffee and its appeal 
spreads.

KONA COFFEE SOARS TO NEW HEIGHTS 
Can the Industry Sustain Itself?

By Les Drent

"Papa" (left) and Luis Cisneros (right) mill 
coffee at Bay View Farm in Honaunau.

an icon throughout the coffee crazed 
world than the actual prized coffee bean tag on the annual Kona coffee crop if 

current cherry prices can maintain 
themselves. 
When milled 
and graded an 
estimated 26 
million dollars 
will circulate 
throughout the 
green coffee 
industry and an 
estimated 60 
million dollars 
will be spent by 
customers 
buying roasted 
Kona coffee.

While 
numbers like 
these pale in 
the face of 
serious coffee 
producing 
countries like 
Brazil and 
Colombia, their 
meaning is 
much greater 
when consider-
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Kona coffee recent quality assurance 
programs have helped to eliminate 
those who are not playing by the rules. 
It’s still best for customers to know 
personally who they are buying 100% 
Kona coffee from. A personal relation­
ship and running dialogue with your 
source is worth its weight in gold.

Realizing that the amount of 
money being controlled at the roasted

seventy five cents per pound. That 
should be evidence enough to under­
stand that the cherry market is subject 
to huge sways. The price escalation of 
1998 was the result of processor 
competition not mother nature or the

and green end of Kona coffee is greatly 
disproportionate to the amount being 
generated at the raw coffee cherry end

and realize that their success should 
not rely solely on selling their coffee 
cherry to the processors. While coffee

ing the small farmer in Kona and the 
huge effect this is having on the small 
20 mile stretch of land on the Big Island 
known as the Kona Coffee Belt.

If anything has been learned 
by history these numbers should really 
surprise no one. At the turn of the 
twentieth century Kona coffee boomed 
to only see itself collapse before 
soaring again to 6,000 planted acres

Farmers planting new coffee should be aware of the 
volatile and diverse market surrounding Kona coffee 
and realize that their success should not rely solely 
on selling their coffee cherry to the processors.
during the 1950’s.

These busts and booms 
throughout Kona’s long coffee history 
have many old time farmers holding fast it is imperative that the growth of Kona 

coffee production is paralleled by the 
direct sale of roasted coffee. More 
dollars coming directly to Kona will

welfare in the region and also allow 
farmers and millers to make decisions 
about where and how this coffee is 
sold. For most these are very important 
factors in upholding the gourmet 
reputation and purity of Kona coffee 
And believe it or not they are also 
issues widely discussed among industry 
leaders.

Farmers planting new coffee 
should be aware of the volatile and

to their belief that little future security 
can be found in growing Kona coffee. 
The big question still remains. Can a 
sustainable future finally be found in the enhance the economic and social 
midst of this new boom?

Many in Kona believe that it 
can but it will take much more than just 
growing great coffee. The road to 
sustaining the coffee economy relies 
heavily on the marketing of 100% Kona 
coffee.

Today farmers and millers 
have an advantage that their counter­
parts didn't have in the past. Technol­
ogy and enhanced communication 
systems have linked many customers to diverse market surrounding Kona coffee 
the direct source of their coffee and 
eliminated the need for the middle man. 
In the past this middle man or coffee 
broker served to only muddy the waters cherry prices rose to one dollar and 
between customer and supplier and all seventy five cents per pound in 1998, 
too often jeopardized the purity of Kona this past season the price dropped to 
coffee being delivered to the public. 
Ultimately it was the reputation of Kona 
coffee that was bastardized and the 
customer who was cheated out of the 
pure thing. While there are many 
reputable coffee brokers who deal in



Coffee Times38

George Yasuda’s Focus Is on the 
Nourished Coffee Tree

world coffee market.
Despite the erratic ups and 

downs of the cherry market it is the 
opinion of many in Kona that acreage 
should continue to be expanded but 
only at the rate of reasonable demand 
for roasted coffee not cherry. Similar to 
investment planning it is wise to keep 
diverse when investing your money. 
Such is the case with Kona coffee and 
a sustainable future in farming. Achiev­

ing a customer base on the mainland 
for green and roasted coffee and not 
relying solely on what the mills are 
offering for raw coffee cherry will only

At a cost of thirty five cents per 
pound to have coffee picked and 
an average of ten cents per 
pound for orchard maintenance 
that includes pricey fertilizers 
there is only a current margin of 
thirty cents per pound to capital­
ize on before taxes. All the more 
reason growers must find a way 
to capitalize on green and 
roasted sales where profits can 
soar to as much as three 
hundred percent. Capturing that 
roasted market and keeping 
more dollars in Kona will be the 
key to success for this industry. 
Then and only then will a 
sustainable and more secure 
future be in hand for those 
growing Kona coffee.

In the spirit of growing Kona 
coffee Coffee Times is lucky to 
have as a new advertiser Tiare 
Lani Coffee, owned and oper­
ated by George and Linda 
Yasuda of Holualoa. Outside of 
raising world class Kona coffee 

their services include expert consulta­
tion on growing Kona coffee.

This is the first article relating 
to growing Kona coffee that we have 
published in Coffee Times and I’m 
hoping we can get George to contribute 
more articles relating to the subject in 
future issues. I’m sure both locals and 
visitors alike will enjoy reading and 
learning about what goes into growing 
Kona coffee.

2
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he undernourished Kona Coffee 
tree has no place in George 
Yasuda’s orchard.

Often, this tree, famous for its 
help to”protect the farmer in the event of gourmet bean, looks a little scrawny 
a local market collapse in cherry prices, with branches bearing widely spaced
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A 'Yasuda estimates that healthy mature 
Kona Coffee trees should bear anywhere 
from 12,500 pounds per acre to 14,500 
pounds per acre, depending on eleva­
tion and weather.

needs,” 
Yasuda said 
in an

Photos clockwise from top left: Cornell 
Shimamoto picking coffee at D. Uchida 
Farm, ripe Kona coffee cherries and flow­
ers at Tiare Lani coffee farm, and the old 
style coffee mill at D. Uchida Farm.
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cherry clusters.
It’s mostly painted or photo­

graphed that way, too.
Yasuda, agricultural consultant interview, 

for Tiare Lani Coffee and coffee 
researcher, believes the Kona Coffee 
tree has yet to be fully recognized in its 
truest, healthiest state.

The tree giants at Yasuda’s 
new orchard in Kainaliu stood as much 
as 14-feet tall after 2 1/2 years of 
growth. Today, their thick trunks send 
out strong branches with dark-green 
leaves and closely clustered cherries. 
The result - higher yields, quality and 
bigger beans.

It’s this kind of coffee tree that 
Yasuda, 43, of Holualoa, strives to see 
growing everywhere in Kona. “It’s just a 
matter of understanding plants and their

“With proper 
care, anyone 
can have 
trees living up to their full potential."

The Kona native has put his 
theories and education to work in coffee 
orchards throughout Kona. Yasuda has 
consulted with upwards of 120 farmers 
in the past twenty-one years, helping

P 1 ilH
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them start as many as 1,500 new acres 
of coffee and several nurseries produc­
ing thousands of trees.

Yasuda said his orchards are 
producing well above the industry 
average of 6,000 pounds of cherry per

no one else would.
"This 9-acre farm was pretty 

far gone at the time - even with its 
existing coffee trees,” said Vicki. "They 
told us to forget it."

"George took one look and told 
us it was an excellent opportunity," 
added Jim. "We’ve followed his advice, 
and only his advice, ever since. Next

Ci 
co

George Yasuda (left) with Burt Rames 
harvesting his giant Kona coffee trees 
planted only three years ago.

Yasuda’s consulting has 
helped many farmers, includ­
ing Jim and Vicky 
Wickersham of VikiWiki Cof­
fee Co. in Kainaliu. They said 
George recommended they 
buy their farm when no one 
else would.
farmers to grow coffee from seed in 
nurseries, versus the old-style, "pulla- 
pulla” method, in which young coffee 
plants, sprouting where they fall, are 
pulled out of the ground and replanted.

“When you start your trees in 
the nursery, you have more control over 
the quality of the trees that will become 
your orchard for the next 100 years 
plus," Yasuda said. “From the nursery 
stage, trees do better overall. “Pulla- 
pulla" tends to produce after 3 or 4 
years, and not very consistently." 

Using the horticultural tech­
niques he's perfected since working in 
his family’s coffee land as a young boy 
and later as an agricultural college 
student and researcher at the University 
of Hawaii's experiment station,

acre, a figure from a Hawaii Department Yasuda’s orchard surpassed his own 
of Agriculture publication. expectations.

This current harvest season, "We had to replace maybe 23
Yasuda said his mature orchard in of the trees in the first year,” he said 
Holualoa, which is planted “old-style." or “That’s pretty low compared to other 
not in rows, will bear 13,000 pounds per farming styles." 
acre Yasuda’s consulting has

helped many farmers, including Jim andHis new orchard in Kainaliu
bore 9,000 pounds per acre in 1998-99, Vicky Wickersham of VikiWiki Coffee 
when the trees were 2 years and three Co. in Kainaliu. They said George 
months old. The same trees a year later recommended they buy their farm when 
will bear approximately 11,000 pounds 
per acre, he said.

Yasuda estimates that healthy
mature Kona Coffee trees should bear
anywhere from 12,500 pounds per acre 
to 14,500 pounds per acre, depending 
on elevation and weather.

Nurseries Vs. “Pulla Pulla”
Yasuda encourages new

■
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Kona Coffee 
Reference Guide

Land Preparation
Yasuda said a critical first step in 

planting a new coffee orchard is land 
preparation. Choosing a reputable large 
equipment operator with experience in 
agriculture is important, he said.

“If you cut corners at this 
juncture, you could end up running in 
circles later on,” Yasuda said. “A good 
bulldozer operator knows that you can't 
mix topsoil with subsoil, and in Kona, 
especially, you have to rip the rock so 
the root systems have room to grow." 

Yasuda always encourages develop­
ers to bulldoze around native Hawaiian 
trees. The ‘ohi’a trees in Yasuda’s 
orchard continue to support native 
Hawaiian birds and act as a beautiful 
shade canopy for the coffee trees.

Bay View Farm
Processor, roaster, retailer, whole­
saler of green and roasted 100°o 
Kona coffee. Free farm tours.
Honaunau (808) 328-9658

Spacing
Yasuda recommends spacing new 

orchards in the following way - gener-

Greenwell Farm
Grower. processor, roaster, retailer, 
wholesaler of green and roasted 
100s3 Kona coffee. Free farm 
tours.
Kealakekua (808) 323-2862

Tiare Lani Coffee
Consulting, processor, roaster re­
tailer. wholesaler of green and 
roasted 100s 3 Kona coffee
Holualoa (808) 324-1495

Captain Cook Coffee Co.
Grower, processor, roaster, retailer, 
wholesaler of green and roasted 
100°o Kona coffee.
Honaunau (808) 322-3501

Coffee Times
Mail order and roaster of 100°o 
Kona coffee. Publishing and Infor­
mation.
Captain Cook (800) 750-5662

year, we will double our cherry produc­
tion in weight.”

Joe Santimer, owner of 
Hookena Nursery, which sells more 
than 40,000 coffee trees a year, said it 
was Yasuda’s consulting advice that 
helped his nursery become one of 
Kona’s biggest and better coffee tree 
nurseries.

“He knows the answers,” 
Santimer said in a recent interview. 
“Without George we would not be 
where we are today. If I ask him a 
question, he doesn’t have to go look it 
up It’s right there on the tip of his 
tongue.”

Following are brief explana­
tions of Yasuda’s techniques which 
include: proper land preparation, 
spacing of trees, stock selection, 
fertilization, pruning and a theory that 
could decrease widespread concern 
about nematodes, the wormlike insect 
known to nibble at the coffee tree's 
roots and, eventually, kill it.

D. Uchida Farm
The Kona Historical Society 
Histone coffee farm tours, retailer 
of 100so Estate grown Kona cof­
fee.
Captain Cook (808) 323-2005
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ally, depending on elevation, he said it 
is best to put 6 feet between the trees 
and 12 feet between the rows, all 
planted north to south. He said this step 
nearly always assures a farmer he will 
get trees with closely clustered cherries.

“This spacing brings optimum 
yields and quality coffee," Yasuda said. 
“Putting coffee trees closer together 
makes them lanky and vegetative. Plus, 
it's more expensive to take care of with 
no increase in yields in the long run.”

Stock Selection
While most Kona Coffee trees 

are of the Guatemalan variety, Yasuda 
said it is important to choose seed stock

Pruning
One self-taught 

technique that Yasuda 
uses with great results is 
the pruning of coffee 
trees in their 1st and 2nd 
years. After about a year 
of growth, when most 
consider the trees young 
and in need of their 
branches, Yasuda 
prunes heavily.

"By the second

carefully. He said one must 
either get seed stock from 
proven tree parents or from 
nurseries using quality stock.
“You wouldn’t grow an orange 

tree from an orange that didn't 
taste good,” Yasuda said.
“Knowing what strain the coffee 
comes from will make all the 
difference in the taste."

a

easily pay for the materials." 
"Your fixed costs will always be 

there - land taxes, herbicidmg, 
mowing, etc. - but if you can 

increase the yield, your net profit will be 
higher."

Fertilization
Bottom line — fertilizing is 

an extra cost, but Yasuda said 
the benefits far outweigh the 
added expense. Yasuda's 
optimum fertilization program 
costs approximately S800 per 
acre, per year. However, he 
said he would recommend less 
if a farmer couldn't handle the 
cost. He said even S400 per 
acre, per year is helpful to an 
orchard.
"Industry-wide, farmers are 

getting about an average 60 
bags of cherry per acre," 

_ 4 Yasuda said. "If you can get 
7.^ 110 to 140 bags, the coffee will

s i I co ■
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Grow Your Profits... 
Reduce Your Work Load!

year, the trees have as many as 5 
verticals,” Yasuda said, referring to the 
shoots that grow straight up and 
become the major coffee-bearing 
branches. “Obviously, a tree with 3 to 5 
verticals will produce more coffee than 
a tree with one."

Nematodes
Yasuda has planted new 

orchards in locations known to have 
nematodes, although many advised him 
not to do it. Yet. the trees have flour­
ished and show no sign of nematode 
destruction. Based on what he's 
experienced, Yasuda believes a healthy 
coffee tree will successfully battle 
nematodes.

“It's just like the human body 
and a virus,” Yasuda said. "When the 
body is weak, the virus attacks, and the 
body is nearly defenseless. My experi­
ence is that healthy coffee trees 
continue to grow, repair the damage, 
and the tree life expectancy is normal. 
(How to battle nematodes successfuly 
is an ongoing campaign and the 
theories surrounding the subject are not 
proven practices as of yet.)

Photos: Top left a picker uses a ladder 
to harvest an old style Kona coffee tree. 
Trees in Kona were often grown to heights 
of twenty feet in the 1930's. Below are 
men hauling coffee to the mill, circa 1915.

TIARE LANI COFFEE 
75-5799 MAMALAHOA HWY 
HOLUALOA. KONA, HI 96725 

(808)324-1495 
FAX (808)524-1457 

Email: tiarelc 4gte.net

t

Tiare Lani 
Coffee now 
available 

at the Country 
Frame Shop f 
& Gallery in 

Holualoa.
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Ox hard Maintenance 
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Kona Coffee Consultant 
George Yasuda
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Purveyors of Micro Roasted 
100% Hawaiian & International 

Coffee
KAUAI • KONA • MAUI • MOLOKAI • OAHU

Featuring "EZ Pop Top" 
10oz Coffee Cans 

and "Clear" packaged coffees 
in stores now!

1-888-547-CIANT (4426) 
www.sleepinggiantcoffee.com
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A KING’S STATUE
MULTIPLIES

By Betty Fullard-Leo

Hilo's new King Kamehameha I 
statue erected in Wailua Park.

Curiously, 
the first statue of the 
king was conceived 
to mark the centen­
nial of the “discov­
ery” of Hawaii by 
Captain James 
Cook. In 1878 when 
Walter Murray 
Gibson, a legislator 
for Lahaina, Maui, 
proposed construc­
tion of the statue as 
a monument, his 
rationalization was 
that Kamehameha 
was at Kealakekua 
Bay to greet Captain Cook, and that 
"this Hawaiian chief's great mind, 
though (he was) a mere youth then, 
well appreciated the mighty changes 
that must follow after the arrival of the 
white strangers.” In reality, it was Chief 
Kalaniopu'u who was in command at 
Kealakekua, while Kamehameha is 
thought to have been about 20 years 
old at the time.

Gibson and four other commu­
nity leaders were allotted $10,000 to 
have the monument completed, but

Gibson quickly assumed responsibility 
for the task, sailing to the Mainland 
where he met with Boston sculptor 
Thomas R. Gould. From September 30. 
1878 to January 24, 1880 when the 

statue was shipped 
from Florence, Italy, 
Gould kept Gibson 
informed of his 
progress through 
regular correspon­
dence. Photographs 
of the work were 
exchanged and 
suggestions offered 
for changes.

On Decem­
ber 4. 1878 Gould 
wrote to Gibson: "In 
modeling the statue 
it will be very easy 
for me to lengthen 
the feather cape as 
you suggest, and to 
extend the waist 
cloth so as to cover 
the privates not as a 
clout but as a falling 
drapery." In another 

instance, Gould requested that the face 
be altered to conform to an engraved 
portrait of the early king. Shortly after 
that, a contract was confirmed with the 
other members of the committee and 
with the cabinet council of the current 
King Kalakaua, detailing that Gould 
would complete a bronze statue of 
“heroic size,” about eight-and-a-half feet 
tall, in twelve to fifteen months.

Gould rendered the statue in 
plaster in Boston and shipped it to 
Europe to be cast in bronze. More

our massive bronze statues 
honor the great warrior King 

B Kamehameha—the original at
Kapa'au on the Big island, a replica at 
Ali'iolani Hale (the judiciary building) in 
Honolulu, another in 
the Capitol Building 
in Washington D.C. 
and the most recent, 
erected in 1997 in 
Hilo, on the Big 
Island.
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task.

questions were sent from Florence, 
Italy, regarding the length and shape of 
the spear. Gibson returned a sketch by 
King Kalakaua illustrating needed 
changes in the point of the spear and 
other adjustments.

Payments in 52,500 amounts 
were slow in coming, and several times 
Gould mentioned the problem in his 
letters, but finally he sent photographs 
of the completed statue, which were 
framed and released to the newspa­
pers. Reporters from the Pacific 
Commercial Advertiser were quick to 
complain about the statue’s footwear, 
which they said resembled Grecian 
sandals, more than Hawaiian.

An additional $2,000 was 
allotted for construction of a base for

the Big Island) for him, as this is his 
birthplace...! therefore subscribe 
towards a monument in Kohala S100.” 

None-the-less, a replica was 
ordered for Honolulu using S7,000 of 
the $12,000 insurance payment, and for 
an additional S4,500 Gould also was 
contracted to design four bronze 
plaques to cover the base of the 
pedestal, which would show legendary 
incidents in the life of King 
Kamehameha—the king greeting 
Captain Cook, reviewing a fleet of war 
canoes, warding off five spears at one 
time, and with a family in a peaceful 
scene representing his “Law of the 
Splintered Paddle." When Gould died 
unexpectedly before completing the 
tablets, his son Marshall assumed the

Then, in March 1882, Gibson 
heard a rumor that the Kamehameha 
statue was aboard a British ship, Earl of 
Dalhousie, in Honolulu Harbor. He 
hurried aboard and discovered the 
original statue, minus the right hand, 
with the spear broken and a hole in the 
feather cape, in the possession of the 
ship's Captain Jervis. It seems Jervis 
had stopped in the Falklands with a 
boat full of Portuguese immigrants en 
route to Hawaii, where he saw the 
statue in front of a store. The story was 
that it had been recovered by fishermen 
and taken to Port Stanley. In Honolulu, 
Gibson paid S875 to Captain Jervis for 
the damaged statue and ordered the 
necessary repair work.

At last, in January 1883, the 
British ship Aberaman delivered the 
replacement statue and the bronze

the statue, and Robert Lishman, a 
Honolulu architect, hurried to complete 
the job in time for the statue to be 
erected near the Judicial Building in 
Honolulu in December, 1880.

The statue was shipped from 
Bremen on August 21, 1880 on the G.F. 
Handel, but by December no statue had 
arrived. Finally, the third week in 
February, word came that the Handel 
and all its cargo had sunk off the 
Falkland Islands. King Kalakaua, 
touring his kingdom at the time, told Big 
Island residents in Kohala the disap­
pointing news. The Pacific Commercial 
Advertiser reported that at least one 
Hawaiian didn’t seem to mind. D.S. 
Ho’okano was quoted, “We receive your 
words with joy... May it please your 
Majesty...Let us remember the Con­
queror, Kamehameha I...It is good that 
we should here raise a monument (on

...because Kaua‘i was the one island Kamehameha 
the great had never conquered. Princeville at­
tempted to give the statue to the county, but the 
proud Islanders did not want it in front of their 
county buildings either.
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plates, but it was now four years after 
the centennial celebration of Cook’s 
discovery of Hawaii. Gibson had been 
appointed King Kalakaua’s prime 
minister. It seemed a good idea to 
unveil the replica at Alilolani Hale in 
honor of the belated coronation of King 
Kalakaua. On February 14. 1883, the 
king pulled a wire to lift the Royal 
Standard and a Hawaiian flag from the 
impressive statue, while the Royal 
Hawaiian Band played Hawaii Ponoi.

In May, 1883 the now repaired 
original statue was shipped to 
Mahukona, accompanied by an honor 
guard of 118 men on the Likelike. 
Workmen poured the cement base for 
the new statue on a rise called Ainakea 
in the Kohala District, but the cement 
hadn’t hardened enough by the time 
King Kalakaua arrived for the unveiling, 
so the statue was suspended over the 
pedestal from a sling under its arms 
attached to a crane. The band played, 
Reverend E. Bond said a prayer, and at 
the king's request Princess Kekaulike 
pulled the cord to unveil this second 
statue on the afternoon of May 8.

The third Kamehameha I 
statue was commissioned after state­
hood in 1959, when the new state was 
entitled to install two statues in the U.S. 
Statuary Hall in Washington DC. 
Senator Daniel K. Inouye, then a 
representative, proposed a likeness of 
the warrior king, and 1965 a Hawaii 
Legislative committee approved the 
choice of it and a statue of Father 
Damien. The King Kamehameha 
statue, reproduced by Ortho R. 
Fairbanks and Clarence P. Curtis, 
became the first statue of a king, as 
well as the largest statue to be dis­
played at the capitol. The unveiling on

Most recently, a fourth 
Kamehameha I statue, which has a few

it seems only fitting that the Big Island 
is home to both the original King 
Kamehameha statue and the grandest 
of all his statues.

T/7

odd quirks in its own history, was 
erected at Wailoa State Park in June 
1997. The Mamalahoe chapter of the 
Kamehameha Alumni Association in 
Hilo had learned years earlier that 
Princeville Corporation had an impres­
sive statue in storage on Kauai since 
1963 that had never been displayed. It 
seems the corporation had planned to 
erect the statue, sculpted by R. Sandrin 
at the Fracaro Foundry in Vicenza. Italy, 
at the entry to the resort where all the 
streets are named after alii, Hawaiian 
royalty. When the people of Kauai 
learned of the plans, however, they 
protested because Kauai was the one 
island Kamehameha the great had 
never conquered. Princeville attempted 
to give the statue to the county, but the 
proud Islanders did not want it in front 
of their county buildings either.

The Kamehameha Alumni 
Association of Hilo had no such 
prejudices. A spokesperson for the 
group, Jacquelyn (Skylark) Rosetti, 
pointed out that Hilo’s history is closely 
entertwined with Kamehameha I Hilo 
was the great king's first seat of 
government, 800 of his war canoes 
were built in Hilo Bay. and the legend­
ary Naha stone, which he hefted as a 
teenager to fulfill the prophecy that he 
would become king, is displayed in Hilo. 
The community contributed S106.000 to 
crate the king to Hilo, prepare the site 
and set up the statue. Perhaps most 
impressive of all Kamehameha's 
likenesses, this statue is 14 feet tall (18 
feet if you count the spear), weighs 
nearly five tons and is cast in red 
bronze with a gold leaf cloak. The 
sandals were changed to look more 
Hawaiian, and somewhere in the 
casting, the great king’s nose became a 

April 15, 1969, was accompanied by the bit more Roman in shape. In any case, 
blowing of a conch shell, a chanter, 
kahili bearers and the presentation of 
leis.



Enjoy luxunous accomodations with the coziness of an 
ocean front B&B. This elegant mansion is located just 
outside of the heart cf Kaiiua. Each individually deco­
rated suite boasts a private bath, cable TV. telephone, 
refrigerator, private lanai and access to oceanfront d'p-

Kilauea Lodge
Innkeepers: Loma & Albert Jeyte.
P.O. Box 116, Volcano, Hi 96785. Ph: (808)967-7366
Fax: (808)967-7367 email: stayQkilauea-lodge.com 
Historic mountain lodge .vtn pccu ar restaurant rated TOP 
TABLES HAWAII Romance rooms and cottages. Fire­

ocean front views, pool & hot tub, toll breakfast-quiet area 
Guests treated as family. 100% Kona coffee served. 
Chosen among lop 100 B&B'sin USA and Canada. Rates: 
S90 and up dbl. occupancy. 2 miles from Hilo. Also avail­
able is an ocean front 2 bedroom 2 1/2 bath deluxe pent­
house. $2,000/month.

Kona Region
Kailua Plantation House
Innkeepers. John Stroch and Donna Stonerock, 75-5948 
Aln Drive, Kailua-Kona, HI 96740. Ph: (808) 329-3727

cious Inn and fully equipped cedar cottages offering true 
"Aloha" hospitality All the amen :, as expected m a luxuri­
ous lodging-fireplaces, daily maid service, gourmet break­
fast, afternoon tea. in-room refrigerators and coffee ser­
vice, tours and much more-all at a fraction of the cost1 
AAA Rated S45-S195

Alternative Lodging Gems 
on the Big Island

Hamakua Region
Suds'Acres
Innkeepers: Anita & Oliver Suds, P.O. Box 277. Paauilo. 
HI 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 ping pool and spa. Each day begins with Kona coffee and 
Mauna Kea at 1800' elevation, your choice of the privacy a full gourmet breakfast. Rates: S145-S235.
of our cozy rustic cottage w/complete kitchen or Volcano Region
accomodations in our mam house, each unit with color 
r/. microwave, coffee pots and one is wheelchair acces­
sible. A continental breakfast provided for you to enjoy at 
yourleisure. 5 miles to Honokaa, 15 to Golf. 30 to Hawaii's 
best beaches. 40 miles to Hilo, 60 to Kona. S65 dbl.

Hilo Region
Hale Kai Bed & Breakfast
Innkeepers: Evonne & Paul Bjornen,
111 Honolii Pali, Hilo, HI 96720Ph: (808)935-6330 Fax:
(808) 935-8439
This AAA approved 4 star B&B overlooks beautiful Honolii 
surfing beach and Hilo Bay. All private baths, cable TV.

places, colorful comforters, original Iccai a." Common 
Room with VCR. games, library. fireplaces. Oh a forest 
with native birds Full breakfast included Rates 5100- 
145.
Volcano Inn
Innkeepers Eric Lighter and Joan Pre scott-U-ghte*
P.O Box 490. Volcano. HI 96785 Ph: (803,967-7293, 
1-800-997-2292 Fax: (803) 985-7349 www: 
volcanoinn.com
Most unique accommodations next to toe vcc.-rc Sc a-

lodge.com
%25C2%25A9interpac.net
volcanoinn.com
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Open 11-9 daily 
til'10 Fri.-Sat.

Anthunum growing is a 
very popular business in 

the Hilo District.

WOOD-FIRED PIZZAS • PASTAS 
CALZONES • RISOTTOS

FRESH ISLAND INGREDIENTS 
LOCAL BEERS 

100" . HAWAIIAN COFFEES

Two Locations:
KAWAIHAE SHOPPING CENTER 

882-1071
DOWNTOWN HILO, ON THE BAY 

Historic S. Hata Bldg 
969-6640

Enjoy...
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continued from page 19
ization 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 revitaliza­
tion 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

around to think about what the city was 
actually like around the early 1900's.

An easy to find waterfall is 
Rainbow Falls which is 
located inland along the 
Wailuku River at the 
north end of town. 
Follow the road running 
alongside the over 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 
in Downtown Hilo. It's fun while walking sugar cane production. The plummet-

J“Best restaurant." on the Big Island 
-Honolulu magazine

Dining in a relaxed atmosphere
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Places of Interest

awesome sight. On this drive north is 
Onomea Bay located along a 4 mile

8jm-9pn 
Mou-Fri

2BD
2 1/2 Bath 

Condo 
also 

available

Mighty and magnificent Akaka Falls 

ing waterfalls and river mouths under 
the extensive bridge systems leading 
north up the Hilo Coast are definitely an

AN ESPRESSO BAR 
$»Mnj You Ithoj Prof-jilt 

Prise* Kibio Phn (808| 931 -KOPE 
Hilo's Niwtti Esprenu 8ir 

Serving Espresso Drish 
Sunfim • Flrnrsi Dtnii • ImiI Siufi'ni:

While you are visiting the sights in 
and around Hilo, you must stop and 
see the folks at Kope Kope. a Io- ; ■ 
cally owned and operated espresso 'S-

bar serving island products. Conveniently located in the Prince Kuhio 
Plaza. Kope Kope will surprise you with its wide range of European-styie 
beverages, refreshing smoothies, scrumptious baked goods and a variety of gift items 
that include 100% Kona Fancy coffee. As you indulge in one of their specialty coffee 
drinks (boasting their 'Good ‘Til The Bottom Of The Cup' Froth), compliment your 
selection with fresh baked cookies and pastries from the best local bakeries. 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 selections. The owner.-chef. David Palmer, constantly 
strives for perfection keeping his menu and nightly specials botn 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 luxurious Hale Kai Bed and Breakfast, located on the bluff above the 
ocean overlooking Hilo's premier surf spot, Honol; 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 Pau! Bjomen are Know edgeabie hosts 
and are always willing to lend a personal travel tip to their guests.

-------- iN HI| o----------- --------

Hale Kai XX 
Bed & Breakfast nsio

Bjornen
. \AA approved

l v / \ 7 S * K
A 4 Star Bed & Brejkf.u on the Nutt facii-.,’ the mean 
and overlooking Hilo Bay and Honolii surfing beach

VERY l‘RJ\ VIE. POOL. HOI fl B.BREAKFAST, 
Kona Coffee. Private Baths. Well Decorated Rooms

111 Honolii Pah. Hilo, HI 96720
Ph. (808) 935-6330 / Fax 935-8439
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coastal scenic route. The lush ravines 
and botanical gardens are brilliantly 
picturesque along this coastal road and 
are 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 accessibil­
ity 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.

Try the 
ISLAND'S 

BEST 
BURGER 

and Local 
Favorites

£ p

HONOKAA-HAMAKUA

Surfing in Waipio Valley is an age old tradition that continues today with modern 
day waveriders. It was here that King Kamehameha I learned the art of surfing.

I n the old days, during the earlier part 
I of the twentieth century, it was quite 
I a trip to cross the deep coastal 
ravines before reaching 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 travel up the 
Hamakua and Hilo coast to Honokaa 
where night life was king. A dance hall 
was even built above the Botelho 
building, the first car dealership in the 
town. That building now hosts a curio 
and antique shop but one can easily

"Ono Mine’ 
in 

Fl.ivvaii.in 
means 
VERY 

GOOD 

775-0598 
Open Daily from 5:30am - 8:30pm 

THE PLACE TO STOP
between Waimea & Hilo on Hwy. 19 in Honokaa
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Places of Merest

imagine what an average Friday night 
looked like at the Bohelho in the 1940's.

As Hawaii's old theaters are 
once again becoming popular, the 
citizens of Honokaa enjoy their own 
historic People's Theater. The doors 
of the theater are opened for feature 
films every Friday, Saturday and

£
..<
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Sunday evening. If you 
decide going to a movie is not 
what you wanted to do on 
your Hawaiian vacation go for 
the feeling of nostalgia which 
is definetely present once 
you've found your seat inside 
the huge old movie hall.

Outside of Honokaa 
town heading north to Waipio 
Valley the landscape changes 
dramatically. A series of 
deeply cut valleys edge the 
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 
life from farming taro and fishing off the 
sandy shores of this peaceful and 
remote valley floor.

Outside of Honokaa town on High­
way 19 is one of the Big Island's 
busiest local dining spots. Tex 

Drive In. This local diner is a popular place to stop for locals and 
visitors alike as it features both Hawaiian and American cuisine. The 
menu includes everything from hamburgers to malasadas, including 
fresh fish plates and rice. Service is quick and the atmosphere bustles making Tex 
a fun and tasteful stop for lunch. Stop in and feel the pace of "locaT Hawaii before 
heading on to Waipio Valley to the north or Hilo to the south

Taro growing is still practiced by Hawaiians 
living in Waipio Valley.
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Parker Ranch rodeos are very popular 
in the ranching town of Waimea.

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.

wagons and wheels gives visitors the 
opportunity to see yet another sphere of 
the diversity of cultures that exist in 
Hawaii.v vo v vv vwwv t v ▼ v
NORTH KOHALA

oilowing highway 270 north 
visitors will encounter a land 
scape filled with historical 

landmarks that include the original King

The mam attraction in North Kohala...
The King Kamehameha 1 statue in Kapaau.

WAIMEA
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 
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 
existence 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 life­
style. The brightly colored Victorian 
houses and shops, tidy yards filled with 
flowers and skeleton remains of

53
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'K&fiauf Cafe

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. 
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

Phone (808)889-5181
Fax (808)889-5161

Located in the restored 
Toyama Building 
Downtoun Ha»t

Specializing in

North Kohala
LAND & HOMES

Open Daily
10am-6pm 

Across from
King Kamehameha 
p Statue,

Kapaau Town

Fresh Daily Soups and Salads 
Gourmet Deli Sandwiches

Wraps, Ice Cream/Smoothies 
(808) 889-0099

!■
-

Looking south to Waipio Valley from Pololu 
Valley lookout.

be able to catch a view of the island of 
Maui looming on the other side of the 
Alenuihaha channel, 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.

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

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

KOHALA
PACIFIC
REALTY

P.O. Box 307 Kapaau. Hawaii 96755

KOHALA COAST 
aaajmuulaaaaaaaAA

JL Imost always under bright 
sunny skies the Golden Kohala 
Coast of the Big Island of 

Hawaii has for years been the tropical 
playground of not only ancient Hawaiian
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Places of Interest

fish wrapped in ti leaves to the tables of 
Hawaiian royalty living down the coast 
in Kailua-Kona. The King's trail passes

The Hilton Waikoloa Village plays host 
to one of the finest golf settings along 

the majestic Kohala Coast.

I 
it

The towns of Hawi and Kapaau 
are now preserved by a new gen- u 
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 
of the North Kohala region. Owner Jon Adams and his daughter Joni 
are taking a different approach to real estate sales. 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 KingKamehameha. 
Jenifer and 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 menu includes 
fresh soups daily, as well as salads, gourmet del; sandw iches, and the instant hit, 
the Kohala wrap-n-rolls. They also offer Kona-made premium Great Pacific Ice 
Cream, if you are just looking for a quick treat. It is well worth thedrive 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.

royalty but 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 accessibility make it a popular 
destination for many island guests. 
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
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The extensive petroglyph

Places of Merest

calendar page in the magazine will 
advise you of them. Enjoy it all while 
you wine, dine, and are treated like 
royalty on the Kohala coast.

through not only the several resort 
properties but Pu'ukohola Heiau and 
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 
Kukailimoku, 
Kamehameha 
would be granted 
the power to 
conquer and unite 
the islands of 
Hawaii under one 
kingdom. After the 
temple’s comple­
tion, 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

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. And it 
should be added 
that this 
petroglyph field 
runs along side 
the golf course so 
keeping a third 
eye out for flying 
golf balls would 
not hurt.

Besides all 
the cultural sights 
and plush resorts 
many popular 
island events also 
take place along

One particular place to enjoy is the
Hilton Waikoloa Village set t- 
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, 
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 Italian 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

E 
Q S g 
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If your decision is to not tour the island 
than we suggest finding a hammock 

and enjoy doing nothing at all...

which was the last human sacrificial site this Gold Coast of Hawaii and the 
in Hawaii is preserved by the National 
Park service and is open daily to the 
public.
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$125.00 5 lbs.

The Finest Coffee in the World!

CALL 1-800-750-5662

fee
100% PURE KONA COFFEE

rown since 1828 Kona Coffee is widely acclaimed as the world's 
I y finest. Along with a perfect growing ensironment the entire Kona 

coffee crop is still hand picked and sun dried. This extremely labor 
intensive process by independent fanning families has greatly contributed to 
the gourmet reputation of Kona coffee. In 1866 Mark Twain stated. in his 
Letters From Hawaii '. 'Kora coffee has a richer flavor than any other, be it 

grown where it may and call it by what name yee please. What sets Coffee 
Tinies Kona coffee apart is that we per' rally roast and ship your coffee to 
order only. And we have hand flat th. - personal service makes all the differ­
ence in the world. We invite you to give us a try and become a memberpf our 
coffee loving family of customers.

Today, coffee pickers from Mesico help local farmers to hand pick the «rer 
increasin'.; Kona coffee en-p. Mi-juei .A. Meza Mo-queJa is pictured here.

ALL COFFEE IS FRESH ROASTED TO ORDER ONLY.
(please specify medium, or dark roast with each coffee ordered)

100% KONA PEABERRY
Peaberry Kona coffee offers connoisseurs one of the finest and perhaps rarest c«>tfec beams in the world. 
Onlyanesliniated4percentofthuannu.il Kona coffee harv e >t yields a Peaherr. gradeotc. tree. Peabcrry 
occurs when a coffee tree is stressed in its growingenvironment resulting in.... indivlakottee cherry 
producing only one round and very dense bean rather than the usual two beans. The laklc uf Pcaixtiry 
in the cup is simply exquisite

$26.00 lb. $125.00 5 lbs. $240.00 10 lbs.
100% KONAFANCY

After many years of roasting, sampling and selling many different grade.of list 1’... ■ ?.
Fancy grade of Kona has proven itself lime and time a.'.iin to yield the finestIm .i-a ' Au| ■ •! 
coffee. Its clean grade, density, size, and aroma have set it apart from other Kun.i: Co
by many to be the best whole bean coffee available in Kona

$25.00 lb. $120,00 5 lbs. $230.00 10 lbs.
100% KONA PRIME SPECIAL

Like all of our coffees the affordable Kona Prime selection is a State of Hawaii Certified grade The 
beans are a bit smaller in size but they still measure up to be one of the finest coffees in the w orld 

$20.00 lb.

Onlyanesliniated4percentofthuannu.il


$230.00 10 lbs.$120.00 5 lbs.$25.00 lb.

$15.00 lb.

1-800-7
ZERO SHELF LIFE

POLICY: Ll
AU Coffee is Guaranteed 

Fresh Roasted & Shipped to 
Order Only!

100% PURE “KAANAPALI ESTATE” MAUI COFFEE
Like tine 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 bountiful range of unique, distinctive, high quality coffee 
from the Kaanapali Estate in Maui. Their pioneering varietal 
research began with an expert team of growers, researchers, 
and cuppers who analyzed 12 test plot locations throughout 
the Hawaiian Islands; each planted with IS different varieties 
of Coffea arabica. The result... the best growing conditions 
of the West Maui Mountains and some of the finest Coffea 
arabica varietals including: Moka. Red Catuai, Yellow Caturra 
and Typica. (These are not flavored coffee i

100% PURE “ESTATE RESERVE” KAUAI COFFEE
(Decaffeinated Available)

The warm Pacific sun. rich volcanic earth and abundant mountain w arer of Kauai combine 
to create perfect conditions for growing great coffee. The consistency of this high quality 
cottee is the result of a carefully selected arabica bean with a mild, well balanced taste and 
enticing aroma. This coffee is the "best of the best" of what’s grown on Kauai!

$15.00 lb. $70.00 5 lbs. $130.00 10 lbs.

100% PURE “MALULANI ESTATE” MOLOKAI COFFEE
The name “Malulani” the Hawaiian word for "heavenly aroma,” refers to the unique 
aromatic characteristics of Molokai coffee. Washed and completely sun dried this Extra 
Fancy (highest) grade of coffee has a mild acidity, rich body, and deep tasting finish.

EXTRA FANCY GRADE
$15.00 lb. $70.00 5 lbs. $130.00 10 lbs.

100% PURE “WAIALUA ESTATE” OAHU COFFEE
Grow ing at an average elevation of 600 feet on Oahu’s North Shore coffee trees are 
flourishing to produce Hawaii's second hand picked coffee crop. A perfect soil that is 
composed of disintegrated volcanic rock, leaf mold and other organic matter combined with 
an ideal mixture of sun. rain and clouds is producing another outstanding mild Hawaiian 
coffee.

100% Maui Moka
A very lively cup with wild, slightly exotic 
chocolaty aroma and subtle winey flavors. 

$15.0011). $70.00 5 lbs. $130.00 10 lbs.
100% Maui Red Catuai

This "Cabernet" of coffees imparts rich, nutty 
and buttery characteristics. A full bodied coffee 

with a silky smooth finish.
$15.00 lb. $70.00 5 lbs. $130.00 10 lbs. 

100% Maui Yellow Caturra
A vibrant, clean, and crisp cup of coffee.

Producing beautiful spicy, tangy and elegant 
flavor characteristics.

$15.0011). $70.00 5 lbs. $130.00 10 lbs.
100% Maui Typica

A traditional Hawaiian favorite. These beans 
produce gentle floral aromas and a smooth 

seductive finish.
$70.00 5 lbs. $130.00 10 lbs.

AtVhHKA
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Queen Liliuokalani Mix

-

Lavender Supreme
Dendrobium Orchids

Queen Lili'uokalani 
$65.00 (15-17 stems)

Princess Ka'iulani 
$49.00 (10-12 stems)

ROYAL SELECTIONS
Anlhiiriuin. (iinger. Bird of Paradise, Heliconia, 

Protea and Orchids combine to make these 
mixes extraordinary Selections will vary 

depending on the season, which may he the 
reason they are so popular.

Red Kozo Hara 
Anthuriums

Ivory Mink, Pink Mink, 
and While Owl Protea

J
ANTHURIUMS

Known world-wide as Hawaii's Love Flower the 
anthurium symbolizes love, luck and friendship. 
$33.00 (6) $50.00 (12) $87.00 (24)

DENDROBIUM ORCHIDS
One of the most popular orchids here in Hawaii, 

the dendrobium comes in rich pinks, deep 
purples and sparkling whites.

$33.00 (6) $50.00 (12) $87.00 (24)

HAWAIIAN TROPICALS
Our Flowers are Cut Fresh and Shipped the Same Day! 

Also included are tea leaf greens plus full arranging and care instructions

The Makahiki Selection
$90.00 (26-28 stems)

PROTEA
These true exotics with their soft fur-like petals 
have the look of feathers, the softness of a velvet 

sea anemone and the excitement of a burst of 
fireworks Proteus can also be dried and made 

into lasting floral arrangements.
$52.00 (8 assorted) $88.1)0 (16 assorted)

I
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VISA Cards

Hird of ParadisePink and Red Ginger

CALL 1-800-750-5662

Orchid Leis
A Hawaiian tradition the orchid lei is a 

wonderful gift of aloha for all occasions.
S49.00 (1 double or 2 single leis)

If cared for properly these flowers shuuU last foe weeks. 
Hr refund or reship for FRF F. if you are n<n soeisfud.

Assorted Orthotricha 
Heliconia

LEIS
Plumeria Leis

Full of fragrance these flowers embody the 
tropical smell of our Hawaiian Islands.
S47.00 (1 double or 2 single leis)

FRUIT
Pineapple

6 Pack Pineapple (Shipped 1/2 ripe)
$65.00

Papaya 
7-9 Papaya 

(10 pounds shipped 1/4 ripe) 
$55.00

VIDEO
“Hawaii's Exotic Flowers" Video

An informative video that tours flower 
farms on the Big Island. .Also includes 

tips on arranging and caring for cut 
flowers. A film by Coffee Times flow er 

specialist Lisa Week.
$20.00
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$3.00 lb. $12.00 5 lbs. $20.00 10 lbs.
100% Organic Hawaiian Honey

3 Types: Volcano Lehua, South Point Christmas Berry, 
or Hilo .Macadamia Nut

Our 100% Hawaiian honey is raw and unprocessed and some of the 
cleanest on earth and is collected from 3 different hive locations on the 
Big Island.

<-Z
100% Kona Macadamia Nuts

Coftee Times 100% Kona Whole Grade Macadamia nuts are grow n 
exclusively by independent farmers in the Districts of North & South 
Kona. They are the finest nuts in the world.

$13.00 lb. $60.00 5 lbs. $110.00 10 lbs.
Washed 100% Hawaiian Cane Sugar

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

of f ••
; 100% HAWAIIAN FOODS & GIFTS

$6.00 lb. $16.00 3 lbs. $28.00 6 lbs.
Organic Spirulina Pacifica Tablets

Grown in Kona, Spirulina Pacifica is the world’s one and only certified 
organically grown and processed algae. This dried 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 w hole food.
$27.00 (400 tabs./ 1 hottie) $125.00(5 bottles) $230.00 ■ 10 bottles)

Shipping weight is 1 pound per bottle
Chocolate Covered 100% Kona Macadamia Nuts

100'/. Kona Macadamia Nuts draped in rich gourmet dark chocolate
$9.00 8 oz. $17.00 1 lb. $80.00 5 lbs

Chocolate Covered 100% Kona Peaberry Coffee Beans
Medium roasted 100' '• Kona Peaberry coffee beans draped in rich your 
met dark chocolate.

$9.00 8 oz. $17.00 I lb. $80.00 5 lbs
•••\.Official Coffee Times T-Shirts

Custom printed in our signature cotfee brown
color choose between the funny anti-Kona 
coffee counterfeiting cartoon or coffee label 
design s|iirts.

$15.00 each
Official Coffee rimes 10 oz Logo Mugs

$10.00 each
Shipping weight is 1 pound per mug or shirt and be 
sine to select large or extra large on shirt orders



PriceStyle or Roast Lbs.

Pay by Credit Card VISA Cards

Exp. Dale: _/___

Signature:

Optional Billing Address:

Ship To:

Gift Note: 
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(MC) (VISA) (AM EX)#: 
circle one

Name:

s_____
s_____
$__________
$__________
$__________

s_____
Delivery Charges $ 

In U.S. please add $330 for the 1st pound and S2.00 for each additional pound
(Call for international shipping fees) 

GRAND TOTAL $ 
Please mail with check or money order to:

Coffee Times, P.O. Box 1092, Captain Cook, HI 96704 I 
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| ALL GOODS (exceptflowers) SHIPPED 2 DA Y U.S. PRIORITY MAU. I

ORDER BY MAIL
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Sold Out 
S25.00 
S16.50 
S12.50 
S11.00

BU1K RATE 
U3 POSTAGE 

WUO 
KAHUA KOKA, HI 
PERUTTHO

For an artist signed 
book call: 

1-800-750-5662 
FREE SHIPPING INSIDE U.S.

Wittes
P.O. BOX 1092 

CAPTAIN COOK, HI 96704

BUILDER BY HERB KAWAINUI KANE
Carrying a coil of braided coconut fiber sennit (‘aha), a master builder 
lashes the end rafter of a house to its supporting post and the lower roof 
beam.-

Other words and images by Herb Kawainui Kane can be found in his 3 books Voyagers, Pele, 
and Ancient Hawaii All three books are illustrated with Herb’s inspirational paintings and in­
clude myths, legends, and history of Hawaii and the South Pacific Artist signed copies of 
these books can be purchased exclusively through Coffee Times.
Voyagers (hard cover)
Voyagers (soft cover)
Ancient Hawaii (hard cover)
Ancient Hawaii (soft cover)
Pele (soft cover)

m.i

Now Offering 
3 Books 
by Herb 

Kawainui Kane

I

ANCIENT 
HAWAII

r


