
Vol.12, No. 3

PBST STD
US Postage
PAID
Kapa`au, HI 96755
Permit No. 9

Kohala Mountain Publishing, LLC
PO Box 639
Kapa`au, HI  96755

ECWSS
POSTAL CUSTOMER

March 23, 2013

See Essay,  page 2

Inside this Issue:
All About Coconuts, page 2
Water Line Problems, page 6
KCAA Baseball Team Photos,  

          pages 8 - 9
Brother Low Recalls, part 2,      
     page 10
Recycling, page 15
Second Power Line for North 
     Kohala, page 17
Remembering Kumu Raylene,  

          page 20

Honored by over 50 merchants, 
seniors and other community mem-
bers at a ceremony at the Kings View 
Café on March 12, Kealoha Sugiyama 
was recognized as the Citizen of the 

On Sunday, March 10, at the Hapuna 
Prince Resort ballroom, Duncan Ander-
son, Jr., a student in Amy Carlson’s 
fifth-grade class at Kohala Elementary 
School, won honorable mention in an 
island-wide essay competition.

The “Real Women” Creative Writ-
ing Competition is sponsored annu-
ally by the Hawaii County Committee 
on the Status of Women in cooperation 
with the Department of Education. The 
contest is in conjunction with National 
Women’s History Month. Through this 
essay completion, students through-
out Hawaii County look at the lives of 
women in their family or community 
who inspire them and teach them about 
the many contributions women have 
made to our community.

Duncan is the son of Hana and 
Duncan Anderson of Hawi. Many of 
you may know Duncan “Senior” as 
a Kohala Middle School teacher and 
Hana as the certified public accountant 
of Kohala Tax LLC in Kapa`au and an 
active director of the Kohala Hospital 
Charitable Foundation. They also have 
a seventh-grade daughter, Maya.

Kohala Elementary School is proud 
of Duncan and his beautiful essay, “The 
Greatest Mom Ever!” as well as his par-
ents and their fifth-grade teacher, Amy 
Carlson. Amy has encouraged her stu-
dents to submit their writing annually 
to this competition.

Kealoha Sugiyama Receives Citizen of the Year 2012 Award
Year 2012 by the North Kohala Mer-
chants Association. The plaque was 
presented by Richard Elliott, this 
year’s president of the Merchants, 
who outlined Sugiyama’s long history 
of service in the community. The cer-
emony was hosted by the Merchants 
and Alyssa Ackerman Slaven, owner 
of Kings View Café.

Sugiyama, who was born and raised 
at Mahukona, graduated from Kame-
hameha Schools in 1956, and then served 
in the Army in Vietnam, attended City 
College in San Francisco, and returned 
to Kohala 20 years ago after a long-term 
employment with Hawaiian Airlines. 

Since that time he has been active 
in the community with the Retired 
Senior Volunteer Program as president 
for 10 years and vice president for six 
years. He has participated annually in 
the Kamehameha celebration commit-
tee, and last year received the Hawai`i 
Island Outstanding Older American 
award.

As the president of the Senior Citi-
zens Club for the past three years, Sugi-
yama enlivened every meeting with his 
contagious enthusiasm and wit. A born 
entertainer at heart, he presided over 
many memorable gatherings.  One such 
was the Valentine’s Day meeting sev-
eral years ago. Mayor Billy Kenoi was 
invited and was introduced as Kohala’s 
Valentine. Senior Citizens then paid a 

Local 5th Grader 
Wins Essay Contest 

Honor

dollar to dance with 
Kenoi while Sugiyama 
collected the money, 
and when the music 
and dancing ended 
he brought the house 
down when he offered 
the Mayor $47 to help 
him with his budget 
woes.

In addition to lead-
ership in community 
organizations, Sugiya-
ma’s service to the com-
munity has included 
hundreds of Hawaiian 
blessings, dedications 
of all kinds, and other 
important events in the 
community, plus his 
longstanding partici-
pation with the senior 
hula halau. His love of 
life, genuine goodness, 
and positive attitude 
have been a beacon in 
the community for a 
long time.

In his comments 
after the award, Sugi-
yama explained that when he was 
young he came to understand that 
whatever he gave he also received. 
“This caused me to want to give my 
best so that the best would come back 

—photo by Bob Martin

Kohala’s much beloved Kealoha Sugiyama was honored 
at a ceremony March 12 as the Citizen of the Year 

2012.

—photo by Maya Anderson

Duncan Anderson, Jr., won an 
honorable mention for his essay 

about his mother, Hana, with Duncan, 
above.

to me,” he explained. “I’ve seen that 
whatever goes around, comes around, 
and that’s been a way of life for me 
for a long time,” he added. And it 
shows.

On Saturday, April 27, 
from 5 to 9:30 p.m., the 
North Kohala Community 
Resource Center will host an 
evening at historic Puakea 
Ranch featuring John Cruz 
and David Gomes on stage. 
This exciting event will 
include a beer and wine 
bar, heavy pupu prepared 
by local Kohala chefs and 
a live auction featuring a 
custom David Gomes uku-
lele, livestock, paintings, 
a $1,000 gift certificate for 
lodging at Puakea Ranch 
and much more. The Center 
will also recognize a local 
citizen for lifetime achieve-
ment and some of the long-
standing projects that have 
had a meaningful impact on 
our community, especially 
our youth.

The event’s proceeds will benefit the 
NKCRC’s operational needs. In addi-
tion to providing assistance and access 
to funding for over 120 community 
improvement projects in North Kohala 
for the past 11 years, the Center opened 
the Kohala Welcome Center in January 
2012. The Welcome Center is located 

John Cruz LIVE in Kohala!
in the old Fukada 
General Store at the 
gateway to Hawi. 
It features a histori-
cal corridor that tells 
the story of Kohala 
past and present 
and provides clean 
public restrooms for 
residents and visitors 
alike.

Please join the 
Resource Center in 
celebrating the good 
work being done in 
Kohala. Enjoy a beau-
tiful evening at this 
historical ranch with 
great food, music and 
fun. Ticket prices are 
$65 for reserved table 
seating and $50 for 
open seating. Limited 

space is available. Tickets may be pur-
chased at the NKCRC office, by calling 
889-5523 or contacting info@northko-
hala.org.

—photo by Tor Johnson Photography
Award-winning artist John 

Cruz performs live at 
Puakea Ranch on April 27.
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Essay, continued from page 1

v  CAR WASH  v  KOREAN
CHICKEN PLATE LUNCHES

v  GARAGE SALE

Contact any team member
or call 884-5003 for
plate lunch tickets

St. Augustine’s Church
Parking Lot

Saturday, April 20 
8 a.m. - noon

SUPPORT
KOHALA WARRIOR

AQUATICS SWIM TEAM

KOHALA ROOFING
Rain Gutters ~ Rain Gutters ~ Rain Gutters

• 6 Styles To Choose From   • Painted Seamless Aluminum Or Steel Or Unpainted Copper
• Many Styles of Down Spouts or Rain Chains   • Complete Catchment Systems

All Workmanship Guaranteed885-ROOF (7663)
Or Call Case at 987-7989
Or Email: Case@KohalaRoofing.com

RoofingContractorSince1982Lic. #C31743KohalaRoofing.com

Below is Duncan’s essay honoring 
his mom.

My mom is honest, smart, nice 
and very helpful. She knows how to 
teach things no one else would know 
how to. She is always there for me 
when I need it the most. Like one 
time when my project was due the 
next day. And I still had to do a lot so 
my mom and I went on the computer 
and we both did my homework. The 
next day I handed it in, and I got a 
pretty good grade.

My mom was born on Oct. 14, 
1968. Her name is Hana Anderson, 
and she was raised in Japan. Her 
Dad was born when World War 2 
was happening. During World War 
2 her dad had to evacuate from the 
city to the ocean side. Her Dad had 
to live off sweet potatoes, fish and 
anything else they could find.

On March 11, 2011 there was tsu-
nami in Japan. My mom heard about 
it and thought about donating, and 
she did. She raised $10,000 for Japan. 
Also she and a lot of people made 
2,000 cranes. My mom and dad trav-
eled to Tanohata, Japan and brought 
1,000 cranes to the elementary school 
and 1,000 to the middle school. Tano-
hata, Japan was so happy that people 
here cared for them. She is the best 
mom anyone could ever have!!!

The Greatest Mom Ever!!!
By Duncan Anderson, Jr.

The North 
Kohala Eat Locally 
Grown Campaign 
and Sustainable 
Kohala continue 
their FREE Sus-
tainable Saturday 
community work-
shops from 9 a.m. 
until noon Satur-
day, April 13, at the 
Intergenerational 
Center in Kame-
hameha Park.

“All About 
Coconuts” with 
Tim Head and Car-
olyn Mondress will 
cover the remark-
able and largely 
u n r e c o g n i z e d 
nutritional and 
medicinal qualities 
of the coconut.  

Carolyn and 
Tim will present 
information about 
planting, caring 
for and processing 
nuts. They will also 
demonstrate a new 
generation of coco-
nut tools from India 
that can make life 
easier, quicker and 
safer for anyone 
attempting to 
dehusk, open and remove the kernel 
from the coconut.

Carolyn and Tim have grown hun-
dreds of coconuts since moving to 
Kohala in 1993. They are longtime 

All About Coconuts
By Tim Head and
Carolyn Mondress

—photo courtesy of Tim Head
Coconut aficionados Tim Head and Carolyn Mondress will 

present a free workshop about coconuts on April 13.
observers of coconut cultural practices 
in Indonesia, Thailand and India. They 
are actively involved in the Coconuts 
for Kohala movement that encourages 
residents to plant coconut palms with 
an eye on the future.

Loving Local Foods – Dive In, It’s Fresh!
When: March 30, 9-11 a.m.
Where: Kohala Elementary School Discovery Garden
Cost: Free
Contact: Karla Heath, 224-1404, karla@andreadean.com
Guest chef this month is Jeff Coakley, Senior Lifeguard of the Kohala Swim-
ming Pool. Jeff will share some of his favorite local recipes using ingredi-
ents from the school garden. Bring your gear and get ready to dive into the 
garden…and into some ono food. Don’t forget to bring the keiki!

Farm-to-Fork Tour #2: `Ohua o Na Kia`i, HIP Ag, Risley Farms
When: April 6, 1 - 4:30 p.m.
Where: `Iole, 53-496 `Iole Road, Kapa`au
Cost: $10, advance registration required
Contact: Karla, 224-1404 or karla@andreadean.com
Tour and tasting of three farms centered in the Historic Bond District of 
North Kohala:
‘Ohua o Na Kia`i (The Protectors For The Children Of The Land) who are 
reviving kalo farming at `Iole; HIP Agriculture’s GRACE Garden featuring 
traditional Polynesian crops; and Risley Farms whose mission is: “food for 
the body and food for the soul.”
Sustainable Saturday events are co-sponsored by North Kohala Eat Locally 
Grown & Sustainable Kohala. For more information see www.foodhubko-
hala.org.

Upcoming Sustainable Saturday Events

—photo courtesy of Andrea Dean

`Ohua o Na 
Kia`i (The 

Protectors For 
The Children 
Of The Land) 

are an inspiring 
group of Kohala 

volunteers 
who have 

successfully 
restored 

a network 
of historic 
lo`i with 

ties to King 
Kamehameha I.

Do you work with young children?  
Maybe you care for children and don’t 
think of it as work. Are you interested 
in having a positive impact in the 
lives of our keiki? Are you interested 
in free community-based training? 
Would you like to meet other people 
in your area who are also interested in 
increasing the quality of child care in 
Hawaii?

If you answered “yes” to any of 
these questions, please join PATCH as 
they partner with Montessori Educa-
tion Center of Hawaii in Hawi to pro-
vide free community-based childcare 
training. These classes are designed for 
the Early Childhood professional, but 
they are also great for parents, grand-
parents or others who work with young 
children. This series for experienced 
caregivers will offer strategies for work-
ing with children who have challenging 
behaviors.

PATCH Offers Free Childcare Training in Hawi
Building Relationships, on April 

4, focuses on making the connection 
between social-emotional development 
and challenging behaviors. There is a $3 
materials fee for this class only, all other 
classes are free.

Creating Supportive Environments 
1 & 2 on April 11 and 25, will focus on 
making the connection between the 
environment, social-emotional develop-
ment, and challenging behaviors.

Teaching Positive Relationships 1 & 
2 on May 2 and 9, will introduce strat-
egies for teaching friendship skills and 
helping parents and teachers to identify 
teachable moments.

The classes will be held on Thurs-
days, from 4:30 to 7:30 p.m. at the Mon-
tessori Education Center of Hawaii in 
Hawi, located at 55-515 Hawi Road, 
behind Nakahara Store. Call Kona 
PATCH at 322-3500 to register and view 
their training calendar at www.patch-

hawaii.org or call the school at 889-5131 
for more information.

PATCH stands for People Attentive 
to Children, and is Hawaii’s statewide 
child care resource and referral agency. 
Their mission is to support and improve 
the quality and availability of care for 
the young people of Hawaii. PATCH is 
a private, nonprofit 501(c)3 organiza-
tion.
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Call us
We can help!

Need an alternative?
“You guys are

awesome.”
Kamaka & Pam

General Health Care,
Acupuncture, 

Small Animal  Dentistry

Kapa`au Veterinary
Center

(808) 889-5488
Robin Woodley, D.V.M.
Smal l  Animal Medic ine

Mon, Tue, Thu, Fri 8:30- 5:30
Wed & Sat 8:00 - 1:00

Pre-school Open Doors is offering to 
pay for pre-school! The Preschool Open 
Doors program is accepting applica-
tions for the 2013 to 2014 school year 
beginning March 1 through April 30 for 
children born in 2009 and 2010.

On Tuesday, April 1, David Oku-
mura with PATCH/Open Doors, will 
be at Montessori Education Center of 
Hawaii, located behind Nakahara Store, 
from 5 to 6:30 p.m. He will have appli-
cations on hand and will be available 
to answer any questions. The preschool 
and kindergarten school staff will also 
have applications available through the 
end of April and will assist interested 
families to fill out them out. Slots are 
limited, and applications must be post-
marked no later than April 30, 2013, to 
qualify—no exceptions!

Preschool Open Doors is a statewide 
early childhood education and care 

‘Open Doors’ Offers Funding for Preschool
project funded by the State of Hawaii 
Department of Human Services. The 
program helps 4-year-old children (or 
3-year-old special populations’ chil-
dren) go to preschool by helping fami-
lies pay preschool costs for one year. 
Any licensed preschool may accept 
Open Doors children.

Preschool Open Doors is a school readi-
ness program and does not require parents/
guardians to have an activity (job/training/
school) to qualify for the program.

For information, call Summer at the 
Montessori school at 889-5131 to request 
an application. The application is also 
available on-line at www.patchhawaii.
org/families/paying/preschool. The 
online application, including instruc-
tions, is a complete copy of the appli-
cation packets that are mailed from 
Preschool Open Doors office locations 
statewide.

In the article “Mahukona Boat 
Ramp Pulls a Crowd,” [KMN, Feb-
ruary 23, 2013, page 2] a statement 
was made that the Army Corps of 
Engineers has already conducted 
a needed cost-to-benefit study and 
ocean and reef engineering. Debbie 
Solis, project supervisor with the 
Army Corps of Engineers, clarified: 
“The cost/benefit study that was 
done in May 2005 was done for the 
Fact Sheet with existing information 
and is considered preliminary. A 
more detailed assessment of the ben-
efits and costs will be done during 
the feasibility study.”

The full cost-to-benefit study will 
be for a specific project at a specific 
site.

Correction to Mahukona 
Boat Ramp Article

Center for Cultural Interchange 
(CCI), a nonprofit student exchange 
organization, seeks volunteer host fami-
lies in North Kohala to host exchange 
students for the 2013-2014 school 
year. Each year, CCI provides over 
1,000 exchange students from 
over 50 countries like Germany, 
Belgium, Taiwan, Vietnam, Korea, 
Thailand, Brazil, France and 
China among others. They have 
the opportunity to study in local 
public high schools for a five-
month semester or a 10-month 
academic high school year. A 
student living in a Kohala home 
would attend either Kohala High 
School or Parker School. Foreign 
exchange students bring diversity 
into high schools, making a differ-
ence in the lives of local kids.

“Host families make all of the 
difference,” said Allison Graham, 
outreach and training manager. 
“They influence a young adult’s 
life, changing world views, and 
making dreams come true. When 
the family is so willing to give, 
they have just as many rewarding 
and enriching experiences as the stu-
dent.”

Volunteer host families come from 
varied economic, religious and racial 
backgrounds and include working par-
ents, empty nesters, singles and single 

Change Your World by Hosting an Exchange Student
parents. They are to provide: Open com-
munication, encouragement, patience 
and sound advice; a separate bed, which 
can be in a shared room with a host sib-

ling of similar age and same gender, 
and a quiet place to study; three daily 
meals; local transportation (students are 
not permitted to drive while on the pro-
gram); and treatment as a member of the 

family, which may include household 
rules, responsibilities and privileges.

Students have their own accident 
and health insurance and bring their 

own spending money. Students are 
encouraged to participate in school-
sponsored activities, community 
service and environmental pro-
grams. CCI provides regular com-
munication and support to both 
host families and students. Host 
family applications are being 
accepted now through August 15.

For more information, visit 
www.cci-exchange.com/uspro-
grams/host.aspx; email ccigreen-
heartkamuela@yahoo.com or 
contact Yvette Gonzalez at 769-
4799.

Established in 1985, Center for 
Cultural Interchange is a nonprofit 
international educational exchange 
organization dedicated to the pro-
motion of cultural understanding, 
academic development, environ-
mental consciousness and world 
peace. CCI is recognized by the U.S. 
Department of State as an official 
exchange visitor program sponsor. 

Based in Chicago, Ill., CCI organizes 
high school exchange, short-term group 
homestay, intern and trainee, work and 
travel in the U.S. and study, teaching, 
work, volunteer, and language pro-

grams in over 30 countries around the 
world. 

Changes at the Helm of 
Kohala Country Fair

Kohala Pool will be offering a “Basic 
Skin Diving” program beginning in 
April. Participants will have to be able 
to swim 100 yards nonstop and tread 
water for one minute as a prerequisite.

The program will teach basic life-
guard rescue, first aid and CPR skills 
and how to correctly use mask, snorkel 
and fins in preparation for skin diving. 
Swim skills will be also be strength-
ened so that participants should be able 
to swim 300 yards nonstop and tread 
water for two minutes.

Those who successfully pass the 
course may then take the “Advanced 
Skin Diving” course which will entail 
learning about the Hawaiian Moon 
Calendar and conservation practices 
of the Hawaiian “kapu system,” fish 
identification, construction and use 
of the “Hawaiian Sling” spear fishing 
methods, breath-holding techniques 
and more. Participants will then apply 
what they have learned in several beach 
dives. Classes will be held Mondays 
and Tuesdays from 3 to 4 p.m.

Senior Lifeguard Jeffrey Coakley, an 
avid spear fishermen since the age of 10, 
will be the instructor for the course. Fee 
is $10 for each class of a 10-day dura-
tion. Contact the Kohala pool at 889-
6933 for more information. Class size 
will be limited.

Skin Diving Program 
at Kohala Pool

CCI exchange student Maksim Ionin from Russia, 
center right, paid a courtesy visit to the Mayor’s 

Office in February. From left are Mayor Billy 
Kenoi, Yvette Gonzalez, CCI local coordinator, 
Ionin, who is enrolled at Parker School, and his 

host mom, Debi Motta.

After two years as chairman of the 
Kohala Country Fair, David Ebrahimi 
is stepping down. Nino Kaai and Maile 
Lincoln will be taking up the leadership 
of the fair committee.

The relocation and transformation of 
the fair two years ago to the new larger 
location in Kapa`au was a successful 
endeavor, and the fair will continue at 
that location.

Watch for more information about 
the 2013 fair coming soon at www.koha-
lacountryfair.com.
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Future KMN Deadlines

Our purpose is to enhance and 
strengthen the community by foster-
ing continuous communication and 
understanding among the various 

cultures, residents and constituents.

EDITORIAL STAFF
Megan Solís 

Managing Editor
884-5986/kmneditor@hotmail.com

Anne Fojtasek
Associate/Layout Editor

884-5596/annef@hawaii.rr.com
Jesús Solís

Calendar Editor
884-5986/kmncalendar@hotmail.com

Tom Morse
Sales/Business Manager

345-0706/ltmorse@aol.com
Hana Anderson

Bookkeeper
987-6762/ kohalataxllc@yahoo.com

Eila Algood, Maya Anderson, 
Kathie Babben, Canon Liz Beasley, 

Jeff Coakley, Malia Dela Cruz, 
Summer Dwyer, Susan Fischer, 

Darien Hsu Ghee, Randee Golden, 
Yvette Gonzalez, Judith Graham, 

Tim Head, Karla Heath, Tor Johnson 
Photography, Laura Ka`akua, Janet 

Lam, Charles L’Heureux, Bob Martin, 
Susan Mitnik, Carolyn Mondress, 

Frank Morgan, Tom Morse, Howard 
Olsen, Royce Perez, Beth Robinson, 
Mary Sky Schoolcraft, Donna Smith, 

Joe Vitorino, Lynda Wallach, Rose 
Mae Watterson, Fern White, Toni 

Withington, Sadie Young.

Current Circulation 3,600

Letters to the Editor and Viewpoint 
articles must be accompanied by the 

author’s name, address and telephone 
number. Both must address issues affect-

ing North Kohala.  Letters and View-
points are subject to editing, and shorter 

submissions will receive
preference for publication.

All material, either in part or in 
whole, is protected under U.S.

copyright laws. ©2013.
Kohala Mountain News

P.O. Box 639, Kapa`au, Hawai‘i  96755

It’s important for the Kohala Moun-
tain News to receive ads and news 
submissions by the following dead-
lines. Otherwise, submissions may 
not be able to be accommodated.

April
Ad Deadline: 4/12/13

News Deadline: 4/15/13

May
Ad Deadline: 5/10/13

News Deadline: 5/13/13

|

Letters—

v

For a twelve month subscrip-
tion please send your check for 
$36, made out to the Kohala Moun-
tain News, P.O. Box 639, Kapa`au 
HI 96755. Be sure to include a 
note giving the name and mailing 
address of the recipient.

The Kohala Mountain News

www.kohalamountainnews.com

Viewpoint
Information and opinions expressed in viewpoint articles are the responsibility of the author and do not necessarily reflect the position of 

the News or its staff. 

v

v

Dear Editor, 
That was a lovely article that you 

printed in the last issue of the KMN 
on Susan O’Malley [“Susan O’Malley 
Melds Passions for Art, Teaching,” Feb-
ruary 23, 2013, page 16.] You might want 
to let the community know that Susan 

was a founding member of the Living 
Arts Gallery since it began in 2009, and 
her artwork continues to be displayed 
at the gallery. She always says that her 
artwork starts with her machete, as she 
chops local plants then pulps them to 
make her fiber creations. For those who 

want to see her artwork, just come by 
the Living Arts Gallery in Hawi any 
day, from 10:30 a.m. to 5:30 p.m.

     Mahalo,
     Mary Sky Schoolcraft
     Hawi

Addendum to Susan O’Malley Story

What’s missing from this 
picture taken at the intersection 
of Kynnersley and Akoni Pule 
Highway? If you guessed STOP 
sign, you’d almost be correct. 
There actually is a STOP sign 
hidden around the corner, but it 
isn’t visible until a driver is about 
100 feet from the busy highway. 
Trouble is, according to automo-
bile braking charts, even on level 
dry roads, it may take more than 
112 feet to stop after seeing the 
sign. This might put a vehicle 
out into the busy highway.

Now, we all know there is 
an intersection at this location, 
but what happens when the 
visitor drives over on the mountain 

road some rainy night?
What can be done? Hanging a traf-

Where’s That STOP Sign?
fic light (which no one wants) 
or flashing red light at this 
intersection might cost a quar-
ter million dollars or more! In 
my opinion, the easiest remedy 
would be two words painted on 
the roadway: “STOP AHEAD,” 
a hundred yards above this 
intersection.

If a few rumble strips were 
also added to get the driver ’s 
attention, an accident might be 
prevented. As the old saying 
of Ben Franklin goes, “An 
ounce of prevention is worth 
a pound of cure.”

  Howard Olsen 
   Kapa`au

—photo by Howard Olsen

To the Kohala Community:
I extend my heartfelt gratitude to all the many kind folks who offered their love and support during the recent illness and 

death of my husband, Norman. Your prayers and the good wishes you sent on our behalf, along with help in so many little, 
practical details, made all the difference. I have felt for a long time that all of Kohala is my family, and that family really came 
through for us when we needed it. Losing a loved one is never easy, but it would have been so much harder without you all.

Also, I can’t say enough about the wonderful work of the North Hawaii Hospice. They made it possible for me to keep 
Norman at home and in relative comfort, something that would never have worked without their help.

From the bottom of my heart, thank you.
                    Anne Fojtasek
                     Hawi

Mahalo to My Kohala Family

Dear Kohala Mountain News,
Hi, my name is Royce Perez. I go to 

Kohala Middle School. I am a part of the 
Kohala Middle [School] garden program. 
In this program I learned more about 
healthy food. I learned that growing a 
garden will equal a sustainable life. What 
I enjoyed in this project is how to work 
in the garden. I enjoyed planting sweet 
potatoes at home also in the garden.

This experience was very special too 
because now I care more about my diet 
and what I eat. Now I learned to eat 
healthier and be more active. Also my 
favorite things that I liked in this expe-
rience were harvesting sweet potatoes 
and cooking and eating them. Also in 
the future I would want to plant more 
and more plants.

As you can see I had fun through 

this experience. So I would like to per-
suade all you Kohala people to eat and 
grow healthy food. Eat locally grown 
and also you should go to the farmers 
market more often. Go there and pay 
less for healthy food.

    Royce Perez
    Kohala Middle School

Growing a Garden Encourages Healthy Eating

I sat in the chair with my hands on 
her right foot; Holly beside me touch-
ing her left. There were two people at 
her legs, two more at her arms and one 
at her head totaling seven of us; four-
teen hands on her skin. It was the end of 
the day, the end of the workshop and a 
sacred moment. This generous woman 
under our hands had lovingly shared 
wisdom, knowledge and aloha to teach 
us the Hawaiian tradition of lomilomi, 
which has been a practice in her family 
since 1200 AD. Although I am not of 
Hawaiian heritage, I realized as I gently 

In Gratitude to Aunty Maile Spencer Napoleon of Waimea
massaged her foot that the spirit of my 
mother was with us, bringing tears to 
my eyes. It spoke to me of the oneness 
of us all. After all, my German, Irish, 
Dutch American mother is none of that 
since passing into spirit twenty five 
years ago.

During the weekend in the bamboo 
barn in Hawi overlooking the vast sea, 
we learned Hawaiian chants, prayers 
and words; we blew the pu which were 
made for us; we made and used pu’ili 
sticks; and learned the art of lomilomi. 
Watching as the rainbows, whales, and 
emotions came and went; we shared 
food, stories and aloha with one another. 

It was a magical collection of moments 
co created with Aunty Maile Spencer 
Napoleon of Waimea as the strong, wise 
and humble leader; her son, Danny by 
her side.

Perhaps, in embracing the Hawai-
ian traditions and feeling Hawai-
ian ancestors, I also connect with my 
ancestors because at the Spirit level, 
we are one.

Attendees to this workshop were from 
UH Hilo, Ka’u, Hawi, Puako and Cali-
fornia

See www.auntymaile.com.

By Eila Algood
March 2, 2013
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Norman L. Fojtasek passed away 
Wednesday, March 13. I’ve watched 
him make a conscious set of transitions 
during the 13 years he employed me 
as gardener and computer consultant, 
paid the dentist, and shared gourmet 
meals and TV. On behalf of myself and 
those he helped, I thank him.

Norman gave generously of his time 
and resources for the cat colonies at local 
parks. His over-abundance of 
gardens, orchards and hand-
me-downs provided for 
many neighbors and friends. 
He shared magazines and 
web searches to the latest 
esoteric portals of wisdom. 
He sometimes paid medical 
and dental bills of strangers 
because he didn’t like to see 
anyone suffer.

With several health chal-
lenges, including hepatitis 
C and diabetes, Norman 
strove for mental and physi-
cal improvements. Surround-
ing himself with beauty and 
order, he continually learned 
and used both Far East and 
Western medical processes. 
His training in judo, aikido, 
tai chi, kendo and karate 
influenced the way he car-
ried himself all his life. His 
daily health regime included manual 
labor: gardening and landscaping the 
acres he owned. He lifted weights, 
practiced regular breathing exercises 

Kohala’s Cat Protector Passes On
and had a fascination with electronic 
devices, especially those that were 
health-related. Organic diet and hun-
dreds of supplements prevailed. He 
became more peaceful each year.

Those who knew him closely saw a 
complex, loving man who will be sorely 
missed. Rather than the formalities 
that Norman disdained, a “going away 
party” will be more to his liking, accord-
ing to his loving widow, Anne.

Details of the good-bye party will be 
extended to friends and neighbors and 
posted on local bulletin boards when the 
arrangements have been worked out.

By Charles L’Heureux

Norman was passionate about caring for
others, both human and feline.

A Musical Concert at St. Augustine’s
By Malia Dela Cruz

St. Augustine’s Episcopal 
Church was transformed into a 
concert hall with special guest 
organist A. Lee Barlow and tenor 
Rex G. Hinkle, both from India-
napolis, Indiana, who presented 
an eclectic concert of works 
Sunday afternoon February 10. 
The concert was free, open to 
the public, and the turnout was 
great. The event encompassed 
the Baroque period to the pres-
ent with a program featuring 
solo organ works as well as 
tenor vocal selections.

Selections included “Varia-
tions on an American Hymn 
Tune,” by Gordon Young; “The 
Gift of Love,” by Hal Hopson; “Some 
Children See Him,” by Alfred S. Burt; 
and “Aloha ̀ Oe” by Queen Lili`uokalani. 
Additionally, Kohala resident Karen 
Miller played a beautiful piano piece. 
Everyone enjoyed the music and cel-
ebrated the collaboration of impressive 
talent these musicians shared.

A. Lee Barlow is the director of 
music and organist at St. Francis Epis-
copal Church in Zionsville, Indiana 
and has served for 14 years. He started 
piano lessons as well as choir at age 
seven. He received a Bachelor of Arts in 
music from Millsaps College under Pro-
fessor Donald D. Kilmer and received 
a Master of Arts in music from Indiana 
University under Dr. Larry Smith. He 
is assistant organist at St. Luke Catho-
lic Church in Indianapolis and teaches 
private piano lessons. He is thrilled that 
all his students who have entered in 

the National Piano Playing Auditions 
since June 2010 have ranked Superior or 
Superior-Plus. He enjoys warm weather, 
when he can be outside gardening, and 
this winter has enjoyed his wood-burn-
ing fireplace!

Rex. G. Hinkle is president of Cook 
Aviation Inc. in Bloomington, Indiana, 
where he has been employed for the past 
28 years. He has been singing since age 
five and enjoys performing solos, sing-
ing in barbershop quartets and chorus 
participation. He has a music ministry 
performing at nursing care facilities. He 
is a member of the Quarryland Men’s 
Chorus board of directors and is secre-
tary/treasurer of the Hoosier Hills Ford 
Model A Club. He is a Ford Model A & 
T owner, involved in house renovations, 
and pipe organ restorations. Rex cur-
rently owns two pipe organs as music 
has always been a priority in life.

—photo by Anny Medve
The Rev. Heather Mueller, priest-in-charge; 

Rex G. Hinkle, tenor; A. Lee Barlow, organist, 
and Karen P. Miller, organist.
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ROTARY CLUB OF NORTH HAWAII ANNOUNCES
COMMUNITY GRANTS AVAILABLE

Non-profit organizations eligible in North Hawaii in the areas
of health, human services, or youth activities.

Application deadline is April 30.  Application form available
at www.north-hawaii-rotary.org

Grants will be awarded in May.

ROTARY CLUB
OF

NORTH HAWAII
P.O. Box 1997,  Kamuela, Hawaii  96743

Donation: $6.00

Nothing says I love you like a stack 
of pancakes!

Treat your Mother to the Kohala
Lions Club Mother’s Day Breakfast

May 12th, 2013  •  7 am to 10 am
Kohala High School Cafeteria  •  Dine In or Take Out

Tickets available from any Lions Club Member

Pancakes, Scrambled Eggs, Sausage, Fried Rice,
Fruit, Coffee

Spaghetti was tossed around at a 
recent community meeting on water 
problems.  Not the kind cooked in boil-
ing water but the nickname for multiple 

Water Line Problems Brought to Light
water meters in one location fanning out 
to homes near and far. “Spaghetti lines” 
refers to the strings of private water lines 
that cross driveways and other people’s 
property to get to houses. Water meters 

Water meters far from homes and “spaghetti lines” that cross 
properties have caused many problems for local residents.

In Days Gone By
Editor’s Note: Kohala Mountain News has been perusing archived issues of newspapers 

to find some of Kohala’s news from yesteryear.

100 Years Ago - from The Kohala MidgeT
March 12, 1913 – A new auto stand has been erected at Kapaau, at the back 

of Desuka’s restaurant, by the Japanese Auto Co. This building is rather a large 
one, forty feet in length and thirty feet in width. This stand was begun on Feb. 
19 by three Japanese carpenters, who had everything completed and ready for 
use on March 3.

The stand contains four touring cards and one autobus. The company 
expects in about one month or so to purchase a six-seater runabout machine, in 
addition to the other four touring cards. These days, the men are busy cleaning 
and polishing their machines so as to make a hit. We hope that they’ll make 
good in the business.

The following are the members of this company: Yamanaka, a well-known 
Japanese chauffeur, another Yamanaka, a blacksmith of Kapaau, Shemabuku 
and Yoshinaka.

March 19, 1913 – The contract for remodeling the Low house into Kohala 
Hospital has been let to John Bohnenberg, for $1,760.

Mr. Joachin Sousa has received his commission to issue marriage licenses, 
and will be found always obliging and smiling at Kohala Store.

50 Years Ago – from Ka Maka O Kohala, published by Kohala Sugar Co.
March 1, 1963 – Application of Kohala Sugar Company as owner of a por-

tion of Mookini Heiau for registration as a National Historic Landmark has 
been approved by the U.S. Department of Interior, National Park Service. The 
impressive ruin is in good condition and is one of the largest and best-known 
physical evidence of the ancient Hawaiian religion. Kamehameha I’s birthstone 
at Kokoiki is located within one-half mile of this heiau and is considered a part 
of this site.

March 15, 1963 – The Kohala team, representing Kohala Athletic Associa-
tion, captured the County Class B Basketball Tournament title by defeating Hilo 
47-42 in the finals on March 3. The champions played three games on Sunday. 
In the preliminary game, Kohala scored a 58-38 victory over North Hilo. Puna 
was nosed out by a 52-49 score in the semi-finals.

The Kohala team was coached by Chris Carvalho. Players were Robert 
Cambra, Ben Cazimero, Oligario Fernandez, Henry Kaohu, Stanley Gonsalves, 
Donald Reyes, Mamerto Macanas, Herbert Mattos and Raymond Vega.

30 Years Ago – from The Kamehameha Times
March 22, 1983 – Exhausted and exhilarated, Ben Fisher stormed across the 

finish line in Keauhou to win the half Ironman Triathlon on February 20th. He 
collapsed to cheers in the arms of his wife before being carried to an aid sta-
tion.

Ben, a resident of Halaula and Kohala pool’s life guard, had won a grueling 
5-hour endurance fete in incredible heat and solid competition of 200. Congrat-
ulations, Ben! We admire your skills and we especially appreciate your heart 
and care for our kids here in Kohala.

are clustered together at the end of a 
county line so some homeowners have 
long private lines to tend.

Water quality and pressure were 
also discussed at the March 4 open 
meeting put on by the Water, Parks 
and Roads Subcommittee of the North 
Kohala CDP Action Committee. But 
horror stories 
of paying 
giant water 
bills when 
leaks happen 
on the  spa-
ghetti lines 
took center 
stage.

W h e n 
i r o n w o o d 
tree roots on 
a neighbor’s 
property cut 
through one 
homeowner’s 
line, it took 
lots of work 
to locate and 
a sky high 
water bill. 
Even though 
he lives on a 
County road 
his water 
meter is clus-
tered with others a quarter mile and 
three driveways uphill. Another hom-
eowner has his meter even farther away 
downhill from his property and had a 
neighbor accidently dig up his water 
line. He also complained that water 
pressure to his house often dips below 
County standards.

Andi Longpre, chairman of the 
subcommittee, said they are look-
ing into sources for supplies to test 
water quality (such as chlorine level) 
and pressure gauges for owners to 
test their water. The group plans to 
continue seeking information about 
the water system from residents. The 
North Kohala Community Develop-
ment Plan describes Kohala’s water 
system as one with “aging pipes, lim-
ited water pressure in some areas and 
no redundancy.”

The Spaghetti Lines of Kohala mostly 
came about when the Department of 
Water Supply took over the sugar plan-
tation water system in the 1970s. Homes 
along the highways and in subdivisions 
generally have meters on their lot. Those 

off the main roads sometimes have long 
lines from their meters to their homes. The 
current system to upgrade spaghetti lines 
requires an Improvement District through 
the DWS. It is usually fairly expensive 
and requires all owners on a line to pay 
for the improvements. The subcommittee 
is looking into alternatives.

When major leaks happen on pri-
vate lines, bills can skyrocket to hun-
dreds, even thousands of dollars. The 
DWS has a leak policy that may grant 
a partial reduction in the bill, but only 
for one verified leak every three years. 
One ratepayer suggested the subcom-
mittee work with DWS to increase the 
leak policy amnesty when the County 
cannot put a water meter on the prop-
erty.

“There’s a big difference from when 
your meter and line are on your prop-
erty and when your line is far away 
and crosses land not under your con-
trol,” he said.

Longpre said the subcommittee 
will be working with DWS and Kohala 
water users to locate the places where 
meters are clumped and spaghetti 
lines exist. Also the group will con-
tinue to hear from Kohala residents 
who have problems with water deliv-
ery. The Water, Parks and Roads sub-
committee meets the first Tuesday of 
each month at 5 p.m. at the old Bank 
of Hawaii building.

Story and Photo by Toni Withington



The Rev. Heather Mueller, Priest-in-Charge of St. Augustine’s Episcopal Church, 
Kapa`au, has announced her intention to resign from this position at the end of 
March, with Easter being her last Sunday.

Mueller has been serving essentially as an interim while St. Augustine’s deter-
mined the shape of their future ministry and when to enter 
a search process for a new vicar. They have determined 
that for the foreseeable future, they will be pursuing the 
“sabbatical supply priest” model already being practiced 
at other churches in the Diocese: the Episcopal Church on 
West Kauai and St. Jude’s, Ocean View, on the Big Island. 
In this model, priests who are retired or on sabbatical serve 
the church for several weeks or months. The priest sup-
plies Sunday services and occasionally does a little more, 
and the church provides a house and car and often a small 
stipend.

Mahalo nui loa to Heather for her service to St. Augus-
tine’s and the community of Kapa`au! 

From E-News: What’s Happening in the Diocese? dated Feb-
ruary 1, 2013. Reprinted with permission.
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Yay!!  Happy Hour @
Tuesday, Wednesday, Thursday

4:00 - 6:00Pupus  $4.oo
Kona Beer-Battered Crispy Onion Rings

Crispy Chicken Wings
Polenta with Creamy Pesto

Mac Nut Ceasar
Edamame

Risotto of the Day
Kalua Pork Quesadilla

Also:
Chicken Sate Pot Stickers $8.95

Calamari Strips $7.25
Thai Coconut Prawns $9.25

Suck ‘Em Up!
Well Drinks $4.50

Domestic Beer $2.50
Imported Beer $3.00

Kona Draft Beers $3.75

889-5555

Hawi $219,000
2 bedroom and 1 bath

clean and ready to move into,
walking distance to downtown

Hawi $229,000
3 bedroom and 1 bath,

quiet neighborhood,
very neat and clean

Real Estate Made Easy
Genevieve Firestone, R(S)

896-4842www.kohalapacific realty.com

Rare Downtown Hawi
Commercial Available - $325,000

Earth Day Every Day is the lifelong 
dream for Maui artisan, Mckenna Hal-
lett, the owner of CURRENTS—low 
impact jewelry. A well-established 
designer since 1992, Hallett has been 
supplying her “Wearable Found-Object 
Jewelry” for over a decade to Elements 
store owner, Prakash Flynn.

“I am continually awed by Mcken-
na’s creativity and talent and the sense 
of fun in her jewelry,” said Flynn. “I love 
wearing and sharing her work. And we 
love telling people about her raw mate-
rials like car radiators, old appliances, 
scraps of metal from demolitions, and 
a variety of plumbing and electrical 
discards. She has amazing pieces and 
a huge following throughout the state 
and nation. We are so fortunate to have 
her work for sale and can’t wait to see 
the one-of-a-kind pieces she will share 
at the trunk show.”

For Hallett, this is a very reward-
ing relationship and one she treasures 
because she knows her message is being 
shared with all who view her display.

“The jewelry is the vehicle that 
drives another very important story 
behind why I use found objects, and 
more importantly, why I use no fossil 
fuels during the construction of my line. 
No heat, solder, no welding, no power 
tools—I even converted a singer sewing 
machine treadle and use it for all my 
sanding and grinding. I do this to point 
out the need to rethink buying new stuff 
and especially to rethink recycling. I 
know that when shopping at Elements 
Gallery, everyone who buys my work 
is encouraged to visit my website, STO-
Precycling.com and I love Prakash for 
her deep commitment to my cause,” 
said Hallett.

You can meet Mckenna Hallett on 
Saturday, April 20—Earth Day—from 10 
a.m. to 6 p.m. at Elements in downtown 
Hawi. There will be a special drawing 
for a $100 gift certificate for Elements. 
There will also be a special door prize 
donated by the artist from her private 
collection. There are other activities 
in the town, including the 7th Annual 
Trash Bash that evening.

For more information contact Ele-
ments Jewelry and Crafts at 889-0760 or 
email elements@elementsjewelryand-
crafts.com.

Meet Maui Eco-Artist 
Mckenna Hallett on 

Earth Day
Please join your neighbors 

and friends to review and 
provide input on the Draft 
Kauhola Point Community 
Management Plan on Tues-
day, April 16, from 6:30 to 8:30 
p.m. at the Kohala Intergen-
erational Center (behind the 
gym at Kamehameha Park in 
Kapa`au).

The plan is the culmina-
tion of community members’ 
wishes for Kauhola Point (aka 
Lighthouse) expressed in many 
ways over the past five years, 
including interviews, sur-
veys, drawing on a large map 
of Kauhola entitled, “What 
Is Your Vision For Kauhola 
Point?” and giving input at 
prior community meetings.

The plan will guide man-
agement of the 27.5-acre property, which 
encompasses all of Kauhola Point to 
your right as you drive down the road 
to lighthouse. In April 2012, The Trust 
for Public Land purchased the property 
and transferred it to the Kohala nonprofit 
Maika`i Kamakani `O Kohala, Inc., and 
it is now preserved as open space for 
the community to enjoy in perpetuity. 
The Trust for Public Land is overseeing 
creation of the plan at Maika`i’s request. 

Community Input Culminates In Draft
Management Plan for Kauhola Point

“May Day is Lei Day in Hawai`i.” 
We all look forward to the celebration 
of Hawaiian music, dance and culture. 
This year’s May Day program will be 
held on Monday, April 29, in the high 
school gym. The evening program will 
begin at 6:30 p.m. and is open to the 
entire community.

The May Day committee would like 
to thank all who helped with the inter-
views and selection process. Special 
thanks to the interviewing panel: Mrs. 
Audrey Veloria, Mr. Laddy Shim, Mrs. 
Kaui Nakamura, Mr. Michael Matsu, 
Mrs. Hope Keawe and facilitator Mrs. 
Shirley Garcia-Nakamura. Thank you 
also to the essay readers and teachers 
who allowed students to participate in 
the selection process. Selection for May 
Day is based on multiple criteria includ-
ing the application, essay, interview and 
student vote.

We are proud to announce the 2013 
May Day Court:

King - Efren Abellera, Queen - Alohi-
lani Tolentino

Hawai`i Prince - Jayvimar Arellano, 
Princess - Leesha Villacorte

Maui Prince - Israel Victorino-
Rabang, Princess - Whitney Collier

Kaho`olawe Prince - Jeremiah Kane-
hailua-Torres, Princess - Amber Souza

Lana`i Prince - Makani Kuali`i, Prin-
cess - Lynsie Caravalho

Moloka`i Prince - Rysen Bello, Prin-
cess - Breea Souza

O`ahu Prince - Casey Stevens, Prin-
cess - Tiani Luga

Kaua`i Prince - Dillon Ku, Princess - 
Cody Geiger

Ni`ihau Prince - Devin Cadiente, 
Princess - Kawai Moss

The theme for this year’s program 
is Pupukahi i holomua na Kohala `aina 
ha`aheo. To progress in unity in Kohala, 
land of the proud.

May Day director Aunty Kaui Naka-
mura along with assistant Uncle Michael 
Matsu met with the court members to 
review the purpose of May Day and to 
plan this year’s program. A special thank 
you to Cherie Caravalho for helping the 
students put words to their theme ideas. 
The songs have been selected, and the 
students are now learning their dances 
at weekly practices.

Kohala High School 
May Day Court 

Announced

—photo courtesy of The Trust for Public Land
A public meeting to gain community input on a 
draft management plan for Kauhola Point is set 

for April 16.
Input on the Draft Kauhola Point Com-
munity Management Plan received at 
the meeting will be incorporated in the 
Final Plan.

All are invited to attend. Mahalo to 
Ka Hana No`eau Mentorship Program 
for use of the meeting facility. For 
more information, contact Jeff Coak-
ley, board chair of Maika`i Kamakani 
`O Kohala, Inc. 315-8728, or Laura 
Ka`akua, The Trust for Public Land, 
(808) 524-8562.

Clergy Transitions at St. Augustine’s Episcopal Church
By Canon Liz Beasley

—photo courtesy of St. 
Augustine’s

The Rev. Heather 
Mueller
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Licensed & insured - #BC30007

CHRIS JOHNSON
 GENERAL BUILDING

CONTRACTOR

Call 936-7064 or email:
kohalachris@gmail.com

References and projects online 
at: chrisbuilds.com

Happy to quote 
your building 

projects, large 
and small.

Professional 
Home

Inspections, 
too!

FLAG FOOTBALL REGISTRATION
BOYS AND GIRLS AGES 5 THROUGH 15

FREE REGISTRATION INCLUDES UNIFORM

Monday, April 8 & Wednesday, April 10
4 TO 5 p.m. – Hisaoka Gym

Practice starts first week of may
GAMES START END OF MAY AT KAMEHAMEHA PARK  

sponsored by the
Kohala Community Atheletic Association (KCAA)

For more info contact Tom at 345-0706

Youth growing up in Kohala can play organized baseball from age three to age seventeen at Kamehameha Park.  Ages three and four may participate in Parks and 
Recreation’ T-Ball for Tots.  Ages five through eight have KCAA’s T-ball/Coach-pitch ball.  After age eight boys and girls teams separate.  Ages nine to fourteen girls have 
KCAA Girls Softball; boys have PONY League baseball.  Kohala High School sponsors teams for Girls Softball and Boys Baseball for high school students.

Pictured below are the eight T-ball/Coach-pitch teams sponsored by KCAA this year:

If You’re Young and You Like Baseball, Kohala’s the Place for You

Front row: Jaden Sandlin, Julian Sandlin, Layden 
Kauka, Khloe Hoshida. Second row: Kody Ching, 
Savannah Kupukoa, Arlene Sol-Camara, Landon 
Kauka, Ryan Bautista. Coaches: Lydell Matsu, 

Lawrence Kauka

Front row: James-Conrad Kaai, Jason Ramos-Salvador, 
Cheyenne Tayon-Matthews, Kalia Marquez, Isaac 

Salvador-Libron, Kalani Valenzuela-Conte. Second row: 
Esaias Hook, Kahala Catrett, Kayzen Ittner, Kaneesha 

Santiago, Shaelynn Tayon-Matthews, Mahealani Pang.
Coaches: Nino Kaai, Tammy Elarco.

Front row: Orion Dorrance, Tyler Sulliban, 
Zanaiyah Murai, Dante Murry, Kalena Vaefaga. 
Second row: Vanessa Gonzalez, Adriana Leitch, 

Bella Broderick, Harmonie Medeiros, Devin 
Luga-Benedicto. Coaches: Mahi Vaefaga, Kekoa 

Anthony, Sa`o Vaefaga.

Front row: Tiana Gantala, Sydnie Marquez,
Nicole Drew. Second row: Dru Baclaan, Jhace Kaipo, 

Justin Drew, Joden Fernandez, Railey Alvarez. 
Coaches: Jaime-Lee Drew, Alexis Peleiholani

Front row: Koby Agbayani, Mason Cookman-Bothelo
Easton Hoshida, Gerado Gonzalez, Jace Hook. Second 
row: Dazlynn Perez-Rivera, Onipa`a Tavares-Matsuda, 
Tristin Perez, La`akea Kauka, Legend Libron, O`shen 

Cazimero. Coaches: Reeve Cazimero, Earl Hoshida, Leo 
Agabayani

Front row: Manutea Pagilo, Kiani Salvador Glory, 
Elias Edayan, Logan Neves. Second row: Cyan Bathe, 
Daniel Remsen, Eyena Noques, Ke`ale Valenzuela-
Conte. Coaches: Eddie Valenzuela, Keone Glory, 

Darryl Pagud.
See More Baseball Photos,  next page

—photos courtesy of KCAA
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Open Daily  10 - 6    889-0760
Downtown Hawi

    elements@ElementsJewelryandCrafts.com

Jewelry, Art and Gifts

Showcasing the work
of over

80 Hawaii Artists

Handmade in Hawai`i
Green, recycled

and fair trade
crafts, toys and bags

&

Elements

www.ThinkLocalBuyLocal.org

55-3339 Akoni Pule Hwy.
Hawi  96719
808-884-5400

Joe Sedillo
Color and Design Specialist

Fusion 
S A L O N

415-250-8939

Dancing Spirit Studio

    Hypnosis Reiki
 Alchemy Tarot
    SoulCollage ®

Next to the Middle School
in Kapa’au

For appointment call

Catalina Cain, Cht, Muse

Create ~ Embrace ~ Transform

Front row: Kanoa 
Lesher, Kainalu 

Yamamoto, Avery 
Bryne, Hezekiah 

Wilson, Jersey Lewis, 
Zion Hernandez. 

Second row: Anthony 
Kaai, Ezekiel 

Robitaille, Quentin 
Hook, Imiloa Lesher. 

Coaches: Kainoa 
Yamamoto, Jeremy 
Hook, Chai Wilson.

Front row: Danny 
King, Chauncie Tayon-

Matthews, Keith 
Luga-Benedicto, Lucy 

Hernandez, Riley 
Perez-Neves. Second 
row: Trever Figueroa, 
Isaiah Castillo, Elijah 

Tabiolo, Manuel 
Calero, Joshua 

Silva. Coaches: Chad 
Castillo, Shay Calero.

At Spring Fest, President Carley Arraujo and Vice President 
Kahuliau Kaai of Kohala High School’s Speech Club present 
a photo display of the many activities the club members 

participate in.  

Spring Fest Showcases Kohala Schools

—photos by Fern White

The three Kohala public schools held their annual Spring Fest March 2. The community event, hosted by 21st Century Community Learning Center, showcases 
the many activities and learning opportunities at Kohala High, Middle and Elementary schools.

At right, 
Kohala 
Middle 

School VEX 
robotics 

team 
members 
Morgan 

Swan and 
Joseph 
Pasco, 

both sixth-
graders, 

share their 
tournament 
experiences 
with West 

Hawaii 
Complex 

Area 
Superin-

tendent Art 
Souza, who visited Spring Fest. Swan and Pasco are both 
headed to the VEX Robotics World Championships in April 

2013.
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The largest
selection of 

quality hand- 
rolled cigars
on the Big

Island

Downtown Hawi
Next to Bamboo

889-0496

THE COQUI CORNER

889-5775

March, 2013

Report coquis to the COQUI HOTLINE:

Tax-deductible donations are gratefully accepted through the
North Kohala Community Resource Center.

The Coqui Coalition was formed in November 2003 for the 
purpose of eradicating a large coqui infestation off Kynnersly 

Road. Nearly 10 years later, the Coalition has treated well over 
200 different sites in North Kohala and continues with the mission to KEEP 
KOHALA COQUI FREE.
Eradication, Education, and Prevention are the keys to our success, along 
with the tremendous support of the Kohala Community.

MAHALO FOR YOUR SUPPORT!

Japanese Workers in Kohala
The Japanese were working on the 

plantation at that time. The Chinese and 
the Portuguese came in.

The women used to wear kimonos, 
and the men used to wear kimonos, too, 
after work. But going to work they had 
men’s dungaree pants and these jack-
ets. They used to tie the bottom of the 
[pants] cuffs. There were a lot of centi-
pedes in the cane fields, and they used 
to run up their trousers. When they run 
and you get them in a tight place, they 
bite you.

There was no equipment; they used 
to cut the cane with a cane knife. They 
cut the tops off. They get a little bundle, 
they put it in a big wagon. They had a 
board going up [into the wagon]. They 
dump it in the wagon, they go down the 
other side of the wagon the other way. 
When they fill the wagon up, they bring 
the oxen over or mules. They used to 
import the mules from Kentucky, bigger 
than these average mules, these were 
great big. They used them for pulling 
the wagon to the mill. Everything done 
by hand.

We always had a Japanese cook, and 
the wife used to do the housework. And 
the cook—oh about 20 dollars a month. 
And the women, I don’t know how 
much they got, it wasn’t much. They 
used to do the housework and the wash-
ing. They used to wash on one of those 
boards. The wages was very cheap. The 
men working on the plantation got 45 
cents a day. Yeah that’s all they got, yet 
they had big families, some of them had 
seven, eight children. Meat was cheap, 
everything was cheap and the bones 
were free. The Portuguese especially 
used to go for the bones because they’d 
make a soup.

The Japanese lived on the plantation. 
The plantation had houses for them. 
They slept on the floor, they had their 
mats. We used to go into the Japanese 
camps there because the public school—
the Japanese and the Hawaiians used 
to mix together. But the public schools 
were mostly Japanese. They go to the 
English schools in the morning, in the 
afternoon they’d go to Japanese school. 
They learn the two languages.

All the women who used to come 
over were brides. They’d send a pic-
ture and the working men used to 
pick out brides and send them over. 
And these brides would work on the 
plantation. They used to do easy jobs, 
weeding, hoeing between the rows. 
The lunas used to put the good-look-
ing girls in places, they’d segregate 
them, put them in the fields some-
where . . . 

Of course the husbands couldn’t 
do much about it. That was an awful 
cheap wage. But they always got 
along. They used to plant their veg-
etables on the outside of the sugar 
cane, little ditches, daikon, Japanese 
vegetables.

Part Hawaiians, they had their 
own homes. Some of them were 
intermarried with white people. Well 
Quinn—Alice Quinn, that half white, 
that was a big family, the Quinn 
family. Eddie Quinn, good looking 
fellow. And they used to have dances 
up at the clubhouse and all these half 
whites, they’d mix in with the whites. 
They used to have a few brawls too.

You see, Hawi had two mills 
belonged to the Hind family. And 
then the Renton family had Union 
Mill, that was next door. And then 
the Kohala plantation was the Bonds, 
Doctor Bond, they were a bunch of 
missionaries. The next family was 
the Wights—they were all English 
people over there. And the last plan-
tation was over the end, Niuli`i plan-
tation; that was Hart. He had a couple 
of daughters.

And Castle & Cooke bought all 
these plantations and built one big 
mill, Kohala mill.

Kohala Seminary
Kohala Seminary—it didn’t 

belong to the Bonds [although the 
Bonds had founded it.] And all the 
girls were part Hawaiian and Hawai-
ian girls, it was for Hawaiians. You 
had to pay so much to go there. They 
were all good-looking girls. So all 
the cowboys round there all used to 
try and climb up the windows. And 
my Uncle Jack [Low] was one of them. 
Alfred Carter [the manager at Parker 

Ranch] used to send all the cowboys’ 
daughters there, and the ranch paid. 
That’s one good thing about Alfred 

Carter, he looked after the ranch people. 
He used to send all these girls to Kohala 
there. It was just like high school.

Brother Low Recalls, Part II: 1895-1920
Recorded by Judy Graham

Here, continued in part two of three installments, are some of Brother Low’s recollec-
tions of North Kohala from his youth. He was born in 1892.

They were very strict, but the 
girls were smarter than the teachers. 
They used to sneak out and the boys 

would help them. My Uncle Jack 
used to say you’d go down with 
a sheet. The cowboys all had raw-
hide rope; just throw them up the 
window.

The Bonds, they were all children 
of the missionaries, they had a good 
reputation. But one of them was 
crazy. They had a little crazy streak 
in the family, and some of it broke 
out.

One of their aunts was off her 
rocker. I know because she had a 
house by herself and we were kids, 
we’d go up that way. I used to go up to 
the Bond’s home because we all went 
to school together in Kapa`au, the 
white school. But I wasn’t white, half 
white. We used to go up the Bonds 
and play baseball. And have birthday 
parties. The Bonds and the Hinds and 
the Rentons and the MacKenzies.

She had her own house and her 
own yard and her own maids look-
ing after her, but we all knew that she 
was crazy and we weren’t allowed 
to go in her yard. She was an aunt 
of the boys in the Kapa`au school. 
Howell Bond and I were the same 
age, and he had two other brothers. 
One was later manager of Waipahu 
plantation, and one was manager of 
Ewa plantation.

There was sugar cane all round 
our place [in Kapa`au]. The village 
was all Chinese stores. People were 
living in the back on the side of the 
hill. Judge Atkins was up there on the 
hill. I used to pick guavas for his wife. 
The MacKenzies were up there. And 
the Bonds. All the English people that 
owned the ranches there and a lot of 
half whites who owned property. 
Kohala was the second largest village 
on this island.

There wasn’t any Kailua. Kailua 
had only three stores along the beach, 
one American store, two Chinese 
stores and the shipping pen. They 
used to bring the cattle there and run 
the cattle out there on the boat. The 
boat was anchored right outside the 
wharf where all the cutter boats are. 
All the Kona ranchers—Greenwell, 

Paris.
To be continued.

—photo courtesy of Kohala Public Library, Hind 
Collection.

A gardener at the Kohala Girls’ Seminary 
about 1911.
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Mention this ad & receive 10% off

Licensed
& Insured

Window
Cleaning

Free
Estimates

• Mineral Stain Removal

• Commercial

• Residential

• New Construction

www.kohalawindowcleaning.com

Serving West Hawaii since 2006

Quality you can clearly trust

Greg Pobst
(808)443-3833

882-1052

LOCAL FRESH CAUGHT FISH

Retail and Wholesale
Ahi
Ono
Mahi Mahi
Poke
and more

Monday - Saturday  9:00-5:00
Across from the Market & Deli 

Kawaihae









Office: 808.889.5505 Toll Free: 877.781.3070   

~  Hire Us For Solutions  ~

April K. Lee, RB, BA, CCIM, ABR, E-Pro in RE/MAX Hall of Fame & Jeffrey D. Lee, RS

Owner April Lee brings a unique combination of real estate skills for the buyer or 
owner of real estate. “With a CCIM designation, I am one of the 20 or less Certified 
Commercial Investment Members on Hawai’i Island. I also have had a DP Real Estate 
Securities license. I can help you analyze investments, whether you are buying or
thinking of selling. Does that second property make sense? I can help.”

“The Expertise and Professionalism with which April dealt with our commercial property left us 
with no question as to its market value and financing to get our equity out.”        Vern Martell

What’s a nice guy from New York 
doing with a successful sushi restaurant 
in Hawi?

Like many of his customers, Sushi 
Rock owner Peter Pomeranze 
first visited the Big Island on 
vacation. Like many of his 
customers, Peter fell in love 
with Hawi. Unlike most of 
his customers, he decided 
on the spot to make Kohala 
his home. That was 22 years 
ago, and he’s never regretted 
that decision.

Peter explains, “At the 
time I was living in Los 
Angeles, but it was an ugly 
lifestyle. I was listening a 
lot to my friend Kenny Log-
gins’ album ‘Leap of Faith,’ 
which is about following 
your heart. Although my 
family and friends all told 
me I was making a mis-
take, my impulse to move 
was so strong I decided 
to make my own leap of faith.”

The upcoming 10th anniversary of 
Sushi Rock is testimony that Peter was 
right to follow his instincts.

Peter’s first job upon arriving was 
as a concierge at one of the resorts, and 
it saddened him that he was given a 
canned script and not allowed to pro-
vide an authentic experience for the 

guests. He decided to go back to the 
travel business, which was his previ-
ous profession. Peter opened up With-
out Boundaries in Waimea, which was 
at first both a travel agency and a shop 

offering gift items not found elsewhere 
on the island.

But Waimea was not Kohala, so, 13 
years ago Peter opened a branch of his 
store in Hawi at the current location. 
The critical impetus that took Without 
Boundaries from being just a gift shop 
to becoming Sushi Rock, a 10-seat res-
taurant within a shop, was meeting a 
talented young chef named Rio Miceli.

“I was always interested in cooking 
and good food,” Peter explains, “and 
I was impressed by the beautiful food 
products available locally, even back 
then.”

Sushi Rock focused on inventive 
sushi rolls using fresh, mainly local 
ingredients. “After three years the sushi 
was doing better than the gifts, so we 
got a liquor license and expanded to 
around 36 seats including tables and 
seats at the bar.”

When Rio left to stretch his wings 
on the Mainland, Peter had to become 
more involved in all aspects of the busi-
ness, and his creativity blossomed. He 
expanded the menu and in his words, 
“Sushi Rock became what it is today.” 
Online reviews applaud his addition of 
items for diners who don’t like or eat 
raw fish, options for vegetarians and 
even gluten-free diets.

Most importantly, Peter realized, 
“Everything flows from the top down. 

The owner’s attitude reflects in 
the employees and the prod-
uct. I am very proud of being a 
place where young people from 
Kohala can learn a trade and 
have a relationship of mutual 
respect with their employer.” 
He points out that Sushi Rock’s 
manager, Eric Parayno, began as 
a dishwasher!

Asked to name his personal 
favorite dish, Peter chose the 
Bombay Sunset roll, whose 
unusual ingredients literally 
came to him in a dream. The 
combination of flavors, colors 
and textures is almost a meta-
phor for the ingredients that 
make Sushi Rock “so much more 
than a restaurant.”

Sushi Rock has literally hun-
dreds of online reviews on sites 
like TripAdvisor.com and Yelp.
com, raving about its “great 
sushi, friendly service, laid back 
atmosphere and background 
music,” as one reviewer sums it up. Its 
Facebook page, where you can find the 
daily special beautifully photographed, 
is rapidly approaching 1,000 fans.

Those of us 
who make Kohala 
home are grate-
ful to Peter for 
his dedication to 
serving the com-
munity as well as 
giving an authen-
tic experience 
that keeps visitors 
coming back. He is 
active in the North 
Kohala Merchants 
Association and 
never says no to a 
request to support 
a local charity in its 
fundraising efforts, 
from the hospital 
to a hunting tour-
nament.

Peter in turn 
expresses his 
gratitude for the 
Kohala commu-
nity for its support 

of Sushi Rock. The 10th anniversary 
celebration at the restaurant on April 1 
promises to be “rock-ing.” No reserva-
tions required!

Sushi Rock Celebrates 10th Anniversary
By Beth Robinson

Peter Pomeranze is the owner of Sushi Rock, 
currently rated the No. 1 restaurant on the Big 

Island by Trip Advisor

—photo by Darien Hsu Ghee
The “Rock Poke Bowl” features 

seaweed infused rice, ahi poke and an 
order of 7 Spice Seared Ahi.

—photo by Darien Hsu Ghee

“Mayan Dreams” 
features ceviche, 

avocado and organic 
greens topped with ahi 
sashimi and a papaya 

cilantro salsa.

Volunteers were up early March 15 preparing for the Kohala Hospital 
Auxiliary’s Spaghetti Dinner fundraiser. From left are Joe Carvalho, Stanley 

and Madeline Gonsalves, Bobby and Lorraine Glory, and Harry Soares.

Oodles of Noodles

—photo by Beth Robinson
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N.K.C.R.C.’s
ReCogNitioN eveNiNg   at 

HistoRiC PuaKea RaNCH

satuRday, aPRil 27, 2013        
5 - 9:30 P.m.

eNteRtaiNmeNt by

JoHN CRuz
david gomes

live auCtioNS
deliCious PuPu

loCal CHefs
PReseNted by

two fRee dRiNKs / CasH baRS

dsD

56-2864 aKoNi Pule HigHway, Hawi

ReseRved seatiNg $65  k  oPeN seatiNg $50

tiCKets available at NKCRC
oR Call 889-5523

Support the local work of the North 
Kohala Community Resource Center  

Visit us online at www.northkohala.orgHistoric Puakea Ranch - A 
Private, Secluded Hawaiian 

Retreat

a great way to love Kohala!

S

More than 7,000 
books will be on sale 
for 50 cents each in 
Hawi on Saturday, 
March 30, to benefit 
North Hawaii Hos-
pice. In addition a 
number of new books, 
mainly Hawaiiana, 
will be on sale at 
modest prices. The 
books are the remain-
ing inventory of the 
Kohala Book Shop, 
which closed in 2010.

The proceeds will 
go to Hospice in honor 
of Jan Morgan, the 
founder and owner of 
the book shop, who 
died after a short ill-
ness on January 26.

“Hospice was 
incredible in its loving 
treatment of my wife, 
making sure she was 
in comfort and without 
pain throughout her illness,” said Frank 
Morgan. “Our family could not have 
gotten through this without Hospice.”

Kohala Book Shop, located in the 
Nanbu building in Kapa`au, was the 
largest used book store in the state with 
the largest collection of Hawaiiana and 
Oceania in the U.S. It drew customers 

Kohala Book Shop Sale to Benefit Hospice

from all over the state, America, and the 
world.

The sale will be held from 10 a.m. to 
4 p.m. at the Morgan residence, 55-3098 
Park Road in Kokoiki, two miles south 
of Hawi. In addition, a number of cus-
tom-built wooden book shelves will be 
on sale for $25 each.

—photo courtesy of Frank Morgan
Jan Morgan, who died in January, was the owner of 
Kohala Book Shop. The remaining inventory will be 

sold March 30 with proceeds benefiting North Hawaii 
Hospice in her memory.

The Friends of North Kohala Public 
Library will hold its annual spring book 
and bake sale from 8:30 a.m. to 2 p.m. on 
Saturday, March 30, at the Kohala High 
School cafeteria.

All books will be sold for one doll-
lar or less. Buyers also have the option 
of filling a  reusable grocery bag with 
books for $7. Please bring your own 
bags. True bargain hunters will want to 
be on hand from noon until 2 p.m. when 
the remaining  books will be given to 
good homes for free.

The Friends are asking for volunteers 
to help with the sale and also for dona-
tions of books, media, and baked goods. 
Volunteers are needed to help with set-
ting up the sale beginning at 4 p.m. on 

Friday, March 29 as well as to help clear 
the remaining books following the sale 
on Saturday afternoon.

Books, CDs, and DVDs in good con-
dition may be dropped off at the library 
until March 28. Baked goods can be 
delivered directly to the Kohala School 
cafeteria on the day of the sale. Dona-
tions are tax deductible. Library staff 
can provide receipts for tax purposes 
when the materials are delivered to the 
library.

The proceeds from the annual sale 
provide funding for library programs 
and materials at North Kohala Library.

Call the library at 889-6655, for addi-
tional information or to sign on as a vol-
unteer.

Friends of the Library Book Sale March 30

Jewelry artist Sid Nakamoto will 
demonstrate a simple and beautiful  jew-
elry design for the next North Kohala 
Public Library Adult and Teen craft pro-
gram on Monday, April 22. Sid will offer 
two sessions of the same program—at 
2 p.m. and at 6 p.m. Materials will be 
provided for participants to create their 
own jewelry piece.

Due to the popularity of Sid’s jewelry 
workshops, a limit has been placed on the 
number of participants. Call the library 

at 889-6655 to register for the afternoon 
or evening session of this program.

North Kohala Public Library’s adult 
and teen craft programs are free and 
materials are donated by the artist or 
the Friends of the Library. The library is 
located adjacent to Takata Grocery Store 
in Kapa`au.

Please call the library three weeks in 
advance of the program if you require a 
sign language interpreter or other spe-
cial assistance.

Popular Jewelry Making Workshop at Library April 22

Cowboys Named to All-BIIF Teams
Three Kohala High School 

basketball players were named 
to the All-BIIF Boys Basketball 
teams in recognition of their 
outstanding basketball play 
this season. Guard Kalai Salis-
Kapeliela was named to First 
Team for West Hawaii with 
fellow guard Kealen Figueroa 
selected for Second Team.

Earning an honorable 
mention, Makani Kualii 
rounded out the honors for 
the Cowboys. Congratula-
tions to these outstanding 
athletes!

Kealen Figueroa (12), 
pictured here during 

Kohala’s Homecoming game 
against Konawaena, was 

one of three Kohala players 
named to All-BIIF teams.

—photo by Jesús Solís

Kohala Middle School hosts their 
annual Career Fair on April 3. It will 
take place from the morning after 
homeroom until 1:15 p.m. The purpose 
is to share with students the careers 
within our community as well as the 
aspirations they can strive for. If you are 
interested in presenting to our students, 
please contact Wendy Nickl at 889-7119 
or wendy_nickl@notes.k12.hi.us. The 
school is currently seeking a profes-
sional athlete to share with students 
the process athletes go through to make 
professional teams.

8th Grade Promotions
KMS eighth grade promotion 

Kohala Middle School Seeks Presenters for Career Fair
ceremony is scheduled to take 
place Thursday, May 23, from 5 to 
6 p.m.

Current eighth-graders who are on 
track for promotion to ninth grade must 
have successfully earned a credit in each 
of the following core areas for each of 
the three years the student has attended 
Kohala Middle School: English lan-
guage arts, math, social studies, and sci-
ence. If you have concerns or questions 
regarding your eighth-grader, please 
contact the registrar, Wendy Nickl at 
889-7119 or via email at wendy_nickl@
notes.k12.hi.us or your child’s home-
room teacher.
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Roxy Young 
Sweet Corn

15 oz. 1 39

Nissin
Cup Noodle

2.25 oz.       2/119

March 23, 2013

8 pk.   2 09

Roxy Lunkow
Long Rice

Asia Trans Li
Hing Drops

4 oz.   1 69

Kellogg’s
Froot Loops / Corn 

Pops
3 7912.2 - 12.5 oz.

Sea Island Smoked 
Mussels/Oysters

3 oz. 1 59

2/5 00

Sky Flake
Crackers 

30 oz. 
tub 5 89

EZ Peel

31 - 40
2 lb.       11 49

Shrimp

Best Foods
Mayonnaise

30 oz.       4 99

    Campbell Cream of Mushroom Soup, 10 oz.                       2/2 29

    Coral Chunk Tuna, in oil or water, 5 oz.                             2/ 1 99

    Delmonte Cut Green Beans/Spinach, 13.5 - 15 oz.           2/2 29

    Delmonte Fruit Cocktail/Peaches, 29 - 30 oz.                               2 19

    Delmonte Tomato Sauce, 8 oz.                                      2/99¢
    Delmonte Whole Kernel or Cream Corn, 14 - 15 oz.      2/ 2 29

    Diamond Bakery Cookies, all types, 6 oz.                                              1 79

    Diamond Bakery Saloon/Cream/Graham Crackers,  8 - 9 oz.   2/ 6 00

    Diamond Bakery Soda Crackers, all types, 13 oz.              3 49

    Huy Fong Srirachi Sauce, 7 oz.                                         3 99

    Jello Gelatin, .3 - 3 oz.                                              3/ 2 69

    Jif Peanut Butter, 18 oz.                                                   2 99

    Libby Corn Beef, 12 oz.                                                                          4 99

    Lion Coffee, all types, no decaf., 10 oz.                                                  4 99

    Nestles Hot Cocoa Mix, 10 ct.                                                            2/ 4 99

    Newton Pancit Canton 8 oz.                                              2 29

    Pillsbury All-purpose Flour, 5 lb.                                       2 59

    Planters Dry Roast or Cocktail Peanuts, 16 oz.                         3 99

    Post Pebbles Cereal 11 oz.                                            3 79

    S&B Golden Curry, 3.5 oz.                                                                               2 79

    Sanka Instant Coffee, 8 oz.                                                6 19

    Shirakiku Bamboo Shoot Tips  8.5 oz.                                1 09

    Shirakiku Chopsticks, 30 ct.                                          2/1 39

   Shirakiku Oyster Sauce, 18 oz.                                          1 79

   Taco Bell Salsa, 16 oz.                                                      2 59

   Van Camp Pork ‘n’ Beans, 15 oz.                                         2/1 59       
   Western Family Brownie Mix 19-21 oz.                                     2 19

   Western Family Coffee Creamer 16 oz.                                     2 69

   Western Garden Rotini, 12 oz.                                     3/4 99
     Western Family Pitted Olives, 6 oz.                                  1 39
     Western Family Sugar,  16 oz.                                          1 19

SALE PRICES GOOD MARCH 27 THRU APRIL 9

STORE

Natural Foods
   Annie Chun’s Noodle Bowls 7.7 to 8.2 oz.                                    2 69

   Back to Nature Crackers 4-8.5 oz.                                  2 99

   Blue Diamond Beverages 32 oz.                                        1 99     
   Boulder Canyon Kettle Chips 5 oz.                                       2 09

   C 20 Pure Coconut Water 17.5 oz.                                  1 59
     Golden Temple Peace Cereals, 10 - 12 oz.                      3 09                           

Meats
   Foster Farm Value Pack Chicken Thighs, per lb.             1 99

   Island Boneless Chuck Steak, per lb.                              4 79

   USDA Boneless Round Steak, per lb.                                  5 29

   Frozen Pork Butt, bone in, per lb.                                 1 89

Dairy
   Meadow Gold Butter, 16 oz.                                                                        3 89
     Meadow Gold Sour Cream, 16 oz.                                      2 59
     Meadow Gold Yogurts, 6 oz.                                         10/7 00
     Horizon Organic Milk, 64 oz.                                           5 99
     Big Island Poultry Grade A Large Eggs, Mainland Shell
       Protected, per dozen                                                  2 69

Dasani Water
24 pk. - 500 ml.  

4 99

All Types

Totino
Party Pizza

10  oz. 3/4 99

Grocery

POG or Passion Orange 
Nectars

3 50

Meadow Gold

1 gal.

CapriSun Ready 
to Drink

2/6 00
10 ct.

   A-1 Steak Sauce, 10 oz.                                                  3 99 

   Aloha Shoyu, reg./lite, 64 oz.                                       5 79 
   Bakers Angel Flake Coconut, 7 oz.                               2/ 4 00

   Barilla Spaghetti, 16 oz.                                                  1 69

   California Ranch Olive Oil, 16.9 oz.                                      6 39

Assorted
Family Entree

25 - 27 oz.       

Banquet

2/8 99

Mama Bella Garlic
  Bread
14 oz.       

3 99

Reg/Parmesan

Eggo Waffles

3 19

Select Types
12.3 oz.

Hawaiian Sun
Jams • Jellies

2 7910 oz.       
Assorted 64 oz.

Meadow Gold

99¢

Drinks or Teas

Maxwell House 
Coffee  

33 - 35 oz.
8 59Assorted

4 qt.

Meadow Gold

6 99

Ice Cream

6 pk.

Meadow Gold

2/4 19

Novelty Ice Cream 
Bars

Diamond G
Rice
15 lbs.

7 99

Delmonte Ketchup
24 oz.

2/1 99

Gorton Fish
Fillets or Sticks

24.5 oz.   6 99

Tyson Chicken

5-lb. box       
7 49

Thighs

Coca Cola 12-pk 
Cans

2/10 49

All Types
12 oz.

Banquet Fried 
Chicken

28 oz.

7 79

All Types

4 59

Marie Callender 
Dinners

13 - 15  oz.       
Assorted

Kellogg’s
Frosted Flakes/Apple 

Jacks 
3 7912 - 15 oz.

Delmonte
Spaghetti Sauce

26 - 26.5 oz.
99¢  

All types
Crisco Oil

48 oz.
2/6 99

vegetable or canola

C & H
Granulated 

Sugar 
4 lb.     3 19

V 8 Splash

64 oz 3 39
tropical/berry

Pillsbury Cake 
Mixes

15.25 oz.
3/3 99

Tyson Chicken 

40 oz. 7 59

Boneless, Skinless 
Thighs



 `
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EZ Foil Pan
with Lid

2 ct.         4 99

Oscar Mayer 
Bacon

16 oz. 4 49
All Types

Oscar Mayer 
Deli Shave, 

Carving Board 
or Strips

6 - 10 oz. 2/6 00

Palm Corned 
Beef

5 1911.05 oz.

Oscar Mayer 
Variety Pack

9 - 12 oz.
2/5 00

All types

Perrier Sparkling 
Mineral Water

23.5 oz
3/4 99

   Bacardi Rum, 750 ml.                                                  12 99

   Crown Royal, 750 ml.                                                  22 99

     Early Times, 750 ml.                                                    8 59

    Jose Cuervo Tequila, 750 ml.                                        15 99

   Karkov Vodka, 1.75 liter                                              12 99    
   Smirnoff Vodka, 750 ml.                                                            12 99

   Amano Kamaboko, 6 oz.                                               1 99  

  Oranges, local, per lb.                                                  1 79 

  Russet Potatoes, loose, per lb.                                      89¢             

  Tomatoes, local, per lb.                                                1 69                                                               

Dreyer’s Ice 
Cream

48 oz.

4 29

   Angel Soft Bath Tissue, 12 ct.                                          4 79

   Dixie Paper Plates, 8.5 in., 45 ct.                                2 59

   Fitti Diapers, 22 - 36 ct.                                                  8 99

   Glade Aerosol, 8 oz.                                                    1 39

   Kingford Matchlight Charcoal, 6.7 lb.                           7 49

   Raid Ant/Roach Spray 17.5 oz.                                       3 79

   Sparkle Paper Towel, single rolls                                2/2 39  
   Sun Detergent, 188 oz.                                                  6 99

   Western Family Facial Tissue, 160 ct.                           1 49

   Western Family Napkins, 250 ct.                                  2 59

Frank’s Foods
Portuguese Sausage

12 oz.         3 39

Frank’s Foods

16 oz. 3 39

Frankfurters

Freezer/Deli
  Amy Pockets, 4.5 oz.                                                                  2 69

  Bailey Ground Pork, 16 oz.                                                 2 99

  Banquet Pot Pie, 7 oz.                                               3/ 3 99

  Bays English Muffins, 6 ct.                                              3 19

  Birds Eye Steam Fresh Vegetables, 12 oz.                          2 59

  Carolina Ground Turkey, 16 oz.                                      2 39

  Chef America Hot Pockets, 4 oz.                                2/ 2 39

  El Monterey Burrito, 8 pk./4 oz.                                                                           4 99

  Farmbest Butter, 16 oz.                                                   3 69

  Farmer John Pork Links 8 oz.                                         1 89 
  Flavor Pac Blueberries, 16 oz.                                        4 89

  Frozen Mussles, 1/2 shell, 2 lb.                                               7 99     
  Frozen White Crab Sections, 1.5 lb.                               6 99

  House Tofu, 14 oz.                                                          1 99

  Inland French Fries, 32 oz.                                              3 29

  Menlo Lumpia Wrappers, 16 oz.                                        2 99

  Minute Maid Orange Juice, 12 oz.                                   2 49

  Ocean Garden Shrimp 21/25 , 5 lb.                                                           33 99

  Pierre Sandwiches, 6 - 7 oz.                                           2 69

  Pillsbury Buttermilk Biscuits, 7.5 oz.                            2/1 39

  S&S Saimin,`ohana pack, 9/4.5 oz.                                   5 49   
  Shedd’s Country Crock Margarine, 15 oz.                             2 59

  Tyson Popcorn Bites or Strips, 28 oz.                              9 99

  Tyson Tenderloins, 2.5 lb.                                                 9 19

  Tyson Wings, 5 lb.                                                         15 99

  Wes Pac Okra or Tiny Peas, 16 oz.                                  2 29

  Yoplait Yogurt, 4 - 6 oz.                                              2/1 59

  Zippy Meals, 20 - 24 oz.                                                   6 39

Non Foods

   Coors, 18  pk., bottles or cans                                     16 99

   Corona, 12 pk., bottles                                               13 99

   Heineken, 12 pk., bottles                                            13 99

   Natural Beer, 24 pk., cans                                           16 99

   Red Hook, 6 pk., bottles                                              7 99

   Rolling Rock, 12 pk., cans                                            8 99

   Steinlager, 12 pk., bottles                                           11 49

   Columbia Crest, 750 ml.                                              9 99

   Fetzer Wine, 750 ml.                                                    5 99

   Mark West Wine, 750 ml.                                                   9 59

   Woodbridge Wine, all types, 1.5 liter                           12 99

Beer/Wine/Liquor

Assorted
24 oz. 4 49

Hearth Bread

Cool Whip

1 598 oz.

Whipped Topping

Produce

Nabisco

  3 498 - 15.1 oz.

Ritz
Crackers
All types

Di Giorno

   6 99

Rising Crust 
Pizza

11.5 in.
Select Types

24 oz. 3 99

Kid’s Choice Bread

3 39

Haagen Dazs Ice 
Cream  14 oz.
or Bars  3 ct.

Kraft Shredded
Cheese

8  oz.       

2/7 00 All types

Nabisco

  3 299.5 - 14 oz.

Chips Ahoy
Cookies

Kraft Singles

14.7 - 16 oz.       
4 19

All types

8 oz.       

Philadelphia Brick 
Cream Cheese

2 19

California Pizza 
Kitchen Pizza

6 9913.9 -15 oz.

Takata Store  •  889-5261  •  Mon. - Sat., 8 a.m. - 7 p.m.  •  Sun. 8 a.m. - 1 p.m.

             Reg., Jumbo, 
XXL, New York, Chicago

Oscar Mayer Beef 
Franks

16 oz.
3 79

JFC Coconut 
Milk

1 8913.5 oz.

J.E.S. Sauces

2 49
13.9 - 15.6 

oz.

Hula Turbinado 
Sugar

3 lb. 5 79

Kadoya Sesame 
Oil

2 89
5.5 oz.

Yamamoto Yama 
Teas

16 ct.      1 99

Wel Pac Chuka 
Soba

6 oz.      1 69

General Mills
Honey Nut
Cheerios

12.25 oz.     3 19

Folger’s Instant 
Coffee

8 oz.         5 69
Regular Only

Edelweiss Salad
Dressing

4 79
12 oz.

Malt o Meal Honey 
Oat Blenders

13.5 oz. 2 49

Nong Shim 
Chips, assorted

1 591.7 - 2.64 oz. 14 oz.       2 99

Cock Split Mung 
Beans 

Hawaiian
Springs Water

1.5 liter       79¢ 9 59

Marie Callender 
Pies

38  oz.       
Choc., Banana, Coconut

30 yd.       3 39

3M Duct Tape 
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See Recycling, page 19

Take-out
889-0208

CSC CAFE
Local Food

Open daily
6:00 am – 9:00 pm

J. Lorenzo Construction
QUALITY CONSTRUCTION

AT ITS BEST
• Reasonable prices
• Fast turn-over time
• 29 years of experience 

     with projects done all
     over Kohala

• Residential, commercial,
  industrial or remodeling

John Lorenzo
Lic# BC13017

896-0432
lorenzoboyz@gmail.com

play@hawigallery.com
www.hawigallery.com

206-452-3697

ART & UKULELES
Beautiful ukuleles 
 & unusual musical   
 instruments
Colorful aloha shirts
Local jewelry & gifts
Hawaiian art, books 
 & music
Vintage Hawaiiana

The

889~5077

Hair Spectrum

Next to Aloha Gas Station

Open: Tue - Fri   8:30 - 5:30
Sat   9 - 3

Family Salon

www.kohalamountainnews.com
KMN Now Online

If you love your mother, would 
you feed her garbage? Of course not. 
We can’t imagine feeding our mothers 
garbage, yet that is what we feed our 
Mother Earth every day, dumping our 
refuse into landfills. But one local group 
is working to care for Kohala by encour-
aging reuse and recycling.

WasteStream came into being in 
2003 as a sponsored project of North 
Kohala Community Resource Center, 
organized by Catherine Morgan and 
Christine Richardson. Its purpose is to 
divert materials from being dumped in 
landfills by encouraging opportunities 
for reducing, reusing and recycling in 
Kohala. Powered 100 percent by volun-
teers, the group has between five and 15 
volunteers, depending on the scope of 
the project.

WasteStream is not a recycling orga-
nization on its own although it works 
to make access to recycling easier for 
Kohala residents. In 2007 WasteStream 
placed recycle bins in both post offices, 
intended for box holders who are 
unable to go to the Ka`auhuhu transfer 
station because of age, lack of transpor-
tation or disability. Unfortunately, many 
able-bodied box-holders who go to the 
transfer station anyway toss their many 
catalogues or unwanted junk mail in the 
bins, making them excessively heavy.

“Please be considerate,” said Col-
leen Nevins, of WasteStream. “It is 
unfair to our loyal volunteers who 
empty those bins almost daily, for the 
bins get too heavy to pick up. So please 
pack your trash and leave the bins 
for those who are unable to get to the 
transfer station.”

Present and past volunteers are 
Jesse Wells, Christine Richardson, 
Lani Bowman, Joe Ayer, Karen Rosen, 
Dee Chapon, Claudette Smith, Coert 
Olmsted, Jim Pederson and Colleen 
Nevins.

The group is also known for its 
annual Trash Bash Art Show, an event 
that encourages and celebrates the 
repurposing of trash into art and fash-
ion pieces. This year’s event takes place 

Love Your Mother (Earth)… Keep Her Healthy by Recycling
By Megan Solís April 20, and it’s not too late to submit 

a piece to the show. [See boxed informa-
tion on page 19.]

Where to recycle
The bulk of recycling in Kohala takes 

place at the Recycling and Reuse Center 
at Ka`auhuhu transfer station through 
Recycle Hawaii. Eligible items 
include cardboard, paper, cata-
logues, plastics, aluminum, tin, 
and non-HI5 glass. No wax-coated 
boxes or paper, no food or oil con-
taminated materials, no Styrofoam 
or plastics #3, #4, #7, and no BRITE 
paper (vibrant, fluorescent paper).

White goods (appliances and 
other metal items, roofing, etc.), 
can be dropped off at the Reuse 
Store, also located at the transfer 
station. In 2010, Recycling Hawaii 
opened the reuse center under con-
tract with the County of Hawai`i 
to assist with the County’s land-
fill diversion goals. All items are 
donated by the community and 
then resold to consumers at a rea-
sonable price. The store is man-
aged by Keith, and he is paid by 
Recycle Hawaii. 

“He is doing a terrific job,” 
said Nevins. “Keith does not have 
much space to work with but he 
has improved the site. It was origi-
nally managed by Stefani Baku, 
and she got the store up and run-
ning. Marisol stepped in next. Both 
these women did a great job.”

“The store in Hawi opened 
in the summer of 2010 and just 
about breaks even through a 
combination of County of Hawaii 
Department of Environmental Man-
agement support and reuse sales,” said 
Paul Buklarewicz of Recycle Hawaii. 
“Due to the small space and the need 
to share the space with HI5 redemp-
tion operations, it has been difficult 
to maintain the same level of success 
experienced at our Kea`au, Waimea 
and Pahoa centers.”

The Reuse store is open Tuesday 
through Thursday, 10:30 a.m. to 5 p.m. 
(winter hours) and 10:30 a.m. to 6:30 
p.m. (summer.)

Operated by Business Services 
Hawaii, the HI5 redemption center, 
where consumers can redeem their 
qualified plastic, aluminum, and glass 
containers for cash, is open Saturday 

and Sunday, 8 a.m. to 4:30 p.m. (closed 
1 to 1:30 p.m. for lunch) at the transfer 
station.

So how much are we really diverting 
from the landfill? According to Buklare-
wicz, during its first year of operations 
(July 2011-June 2012) the Ka`auhuhu 

Recycling and Reuse Center diverted 
6.58 tons of reusable items (or 13,160 
pounds) from island landfills.

“In comparison to the larger stores at 
Kea`au, Waimea, and Pahoa, that’s only 
roughly 2 to 5 percent of our total diver-
sion rate from among all four stores. It’s 
difficult to make any comparisons with 
the other stores, as we are able to keep 
the other stores open every day. Due to 
the space considerations and interfer-
ence with HI5 redemption activities, 
we cannot do that in Hawi,” explained 
Buklarewicz.

Waimea diverts about 21 percent and 
Kea`au, their flagship operation which 
opened in 2003, accounts for more than 
60 percent, he said.

While diverting garbage from land-
fills is good, preventing it is even better.

Stop the paper FloW
Is your mail box full of unwanted 

mail and catalogues? Instead of drop-
ping it into a recycle bin or—worse yet 
—the rubbish can, take steps to keep 

unwanted paper from your box.
If you have internet access, con-

sider getting electronic billing state-
ments instead of paper. You’ll also 
save room in your filing cabinet.

Pre-approved credit card offers 
may not only be unwanted but can 
also put you at risk for identity 
theft. To stop them call 888-567-8688 
(888-5-OPT-OUT) from your home 
telephone or visit www.optoutpre-
screen.com. OptOutPrescreen.com 
is a centralized service to process 
requests from consumers to “Opt-
In” or “Opt-Out” of firm offers of 
credit or insurance.

Getting direct marketing sales 
pitches? First try contacting the com-
pany directly to tell them to remove 
you from its mailing list. As a second 
option, access the mail preference 
service of the Direct Marketing 
Association at www.dmachoice.org 
to remove your name from mailing 
lists.

Tired of endless catalogues, 
some from companies you’ve never 
patronized? To discontinue a spe-
cific catalogue, contact the company. 
To stop en masse mailings, contact 
optout@abacus-us.com.

For more information on how to 
reduce unwanted mail, see www.
donotmail.org.

other opportunitieS For recycling
The recycling effort has spread 

throughout the community with vari-
ous groups taking special recycling 
projects for fundraising or educational 
purposes. For the past several years 
Montessori Education Center Hawi 
has participated in the “Think Yellow 
Go Green” phonebook recycling con-
test, which officially runs from April 
25-May 25. Drop boxes are available at 
the Kapa`au post office, Kohala Elemen-
tary and High schools, Takata Store and 
Arakaki’s. Their bin at Hawi post office 
recently had to be removed because too 
many people were filling it with their 
junk mail, despite clearly marked signs.

—photo by Beth Bohn

Kohala Trash Bash Art Show 2012 second-place 
winner, Karen Alexander’s, “Out of My Hands.”
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Kohala Tax LLC

Hana Kuwabara Anderson
MBA
Enrolled Agent
Accredited Tax Advisor

KOHALA TOWN CENTER IN KAPA’AU 
987-6762 • 889-1341

hana@kohalataxllc.com

Happy New Year!

ENROLLED AGENT    AMERICA’S TAX EXPERTS

NATIONAL ASSOCIATION OF ENROLLED AGENTS

   Book Keeping Up-To-Date?
   Taxes Paid Up?
   Paper Works Complete? 
   Invest For The Future?

Telephone 889-6436

Sacred Heart Catholic Church
Hawi, Hawai`i  •  The Welcoming Church

Masses: Saturday 5 p.m. 
Sunday 7 a.m.  •  9:30 a.m.

Father Ray Elam, O.S.A.
Deacon Thomas Adams

Weekday Mass: 
Monday - Thursday at 7 a.m.

Eucharistic Service: Friday at 7 a.m.

Kohala Baptist Church
Located on Akoni Pule Hwy

across from Makapala Retreat
Sunday Services

9 am
Adult Bible Study/Kids on

Mission
10:15 am

Worship Service/Sunday
School

‘Come to Me, all you
who labor and are
heavy laden, and I
will give you rest.’
(Matthew 11:28)

Pastor Steven E. Hedlund (808)889-5416
www.kohalabaptist.net

St. Augustine’s Episcopal Church
Kapa’au, North Kohala  • 808-889-5390

Sunday Services:
9:00 a.m. - Holy Communion 

(Child Care & Fellowship Brunch)
6:00 p.m. - Holy Communion

Thrift Shop Hours:
Weds: 12:00 – 3:30  • Thurs:   4:00 – 6:00

4th Saturday: 10:00 – 12:00
Free Community Meal:

4th Saturday of each month: 11:00 – 12:30
www.staugustinesbigisland.episcopalhawaii.org

Ohana Lim Style Cafe
Local Cuisine

Served with Aloha

Every Friday Night — Only $20.95

Across from Kamehameha Park
889-5288

Full menu, including fresh fish daily
Open daily at 11:00

Closed Sundays and Sat. evenings

Prime Rib and Seafood
Dinner Specials

Do community development plans 
like the North Kohala Community 
Development Plan (NKCDP) have the 
force of law as intended by the Hawai`i 
County Council or are they merely advi-
sory and the County Planning Direc-
tor can choose to disregard them? This 
ongoing question was the first order of 
business at the March 11 meeting of the 
NKCDP Action Committee (AC).

Toni Withington, opening with a 
statement from the public, introduced 
an article from the monthly newsletter 
Environment Hawaii. The article dis-
cusses a lawsuit being heard in the 3rd 
Circuit Court which challenges a Board 
of Appeals decision upholding the plan-
ning director’s approval of a subdivision 
in a near-pristine `ohi`a forest, a deci-
sion which contradicts the goals of the 
Kona CDP. The deputy corporate coun-
sel argued that the planning director is 
not required to ensure that the permits 
she issues further the goals set forth in 
the CDP. The court’s decision in this 
case has obvious ramifications for how 
all CDPs are treated on Hawai`i Island. 
Margaret Wille stated that she believes 
there should be a decision before the 
end of April.

Are Community Development Plans Advisory Only?
By Lynda Wallach The AC later addressed another 

disagreement between the AC and 
the Planning Department, namely the 
department’s requirement that all cor-
respondence from the AC go through 
the department and be addressed to the 
director, who would review it and then 
forward it to the intended recipient. 
John Winter, AC chair, drafted a letter to 
the director in which he stated that, after 
reviewing all applicable statutes, ordi-
nances and codes, he could find noth-
ing that supported that requirement. 
He proposed that all correspondence 
approved by the AC be addressed and 
sent directly to the intended recipient 
with a copy to the director. A motion 
was approved unanimously to forward 
the letter to the director.

Winter also provided a draft NKCDP-
AC letterhead, which lists the names 
of all AC members, to be used for all 
NKCDP-AC correspondence. Rosalind 
Newlon, Planning’s NKCDP project 
manager, said the proposed letterhead 
needed to be modified to include the 
county address and seal. After some 
discussion it was agreed that the let-
terhead would include names of all AC 
members with the stipulation that if 
there were any AC members who dis-

agreed with a majority opinion referred 
to in a correspondence, their reasons 
for disagreeing would be stated in the 
correspondence. Newlon will provide 
a copy of the revised letterhead at the 
next meeting.

Hermann Fernandez of the Growth 
Management subcommittee reported 
on some draft procedures regarding 
how the AC will get land use applica-
tion information from Planning. It is 
proposed that when the department 
receives a land use application that 
involves the NKCDP they will immedi-
ately email the first page of the applica-
tion along with a cover letter to the AC 
chair who will distribute it to the rest 
of the AC, and the subcommittee will 
make it an agenda item for their next 
meeting. He proposed that all the draft 
procedures be voted on and approved 
at the next AC meeting so that everyone 
understands how the subcommittee 
addresses land use applications.

Joe Carvalho, reporting for the 
Public Access subcommittee, stated that 
Pacific Plains LLC has filed a letter of 
intent with Planning to sell land which 
is part of Kapanai`a Bay including con-
servation, preservation and agriculture 
easements. They are giving the county 
first right of refusal. He also reported 
that the subcommittee is talking to the 
lawyer for the owner of the makai parcel 
at Pahoa Beach subdivision regard-
ing access issues. He said on Saturday, 
March 2, about 12 people worked on the 
Upolu Airport area restoration. They 
made about 600 pots for naupaka and 
potted about 200. They also took down 
the old signs which the middle school 
students will be repainting with more 
welcoming messages.

Toni Withington said three mem-
bers of the community attended the 
Water, Parks and Roads subcommittee 
meeting, which was an opportunity for 
community members to discuss water 
quality and problems they may have 
with water delivery such as leaks, water 
pressure, meter location and “spaghetti 
lines.” [For more information on this 
meeting, see page 6.]  

Susan Fischer from the Power, View 
Planes and Erosion Control subcommit-
tee told the AC that the number of street 
lights that have been converted to fully 
shielded LED streetlights is 1,000 with 
100 in Waimea, 500 in Hilo and 400 in 

Kona, primarily in high traffic intersec-
tions. There are 9,000 streetlights island-
wide. She said that to dispose of the 
current low sodium lights, the county 
has a process that neutralizes them 
before disposal and that LED lights are 
considered electronic devices and are 
disposed of as such. The fixtures are 
recycled. The lifespan of the county’s 
low sodium lights is two years, and the 
lifespan of the LED lights is between 12 
and 20 years. The AC finalized a letter 
to County Council member Margaret 
Wille in support of the LED streetlight 
conversion.

Fischer also said the subcommittee 
will be making presentations to commu-
nity groups about HELCO’s proposed 
electrical reliability loop including the 
possible geothermal transmission to 
O`ahu. They will start in March with the 
area that has no existing HELCO foot-
print, along the North Kohala/South 
Kohala border. Meetings will then be 
scheduled in the rest of North Kohala 
which may be impacted by either higher 
or more frequent poles. [See related 
story next page ]

Collin Kaholo said the Affordable 
Housing subcommittee did not meet this 
month.   Their plans now require that they 
communicate with other governmental 
and private groups so they decided to 
wait for a resolution of the AC/Planning 
Department communication issue.

Frank Cipriani reported that in sup-
port of the CDP goal of 50 percent of 
the food consumed in Kohala to be pro-
duced locally by 2018, the Agriculture 
subcommittee is disseminating infor-
mation on identifying and designating 
important agricultural lands, identify-
ing strategically sited agricultural lands 
and investigating sustainable agricul-

First thing in the 
morning on Dr. 
Seuss’ birthday, 
March 1, Kohala 

Elementary School 
students are 

annually treated 
to the reading of 
Dr. Seuss’ “Green 
Eggs & Ham” by 

retired teachers Al 
Nickl and Charlie 
Gooch, pictured 
above joined by 
Aunty Shirley. 

Meanwhile North 
Kohala librarian 

Janet Lam 
reads to all the 
kindergarteners, 
first- and second-

‘I Do Like Them, Sam I Am’

—photo by Rose Mae Watterson

graders. This year’s selection was “Horton Hatches the Egg.”
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CDP, continued from page 16

Shige’s Service 
Station

Phone 889-5211

Gas, Auto Repair
& Service

for your auto needs

Call Harold or Darren
(DCC Repair)

Great service
at self-serve prices

We pump your gas for you!

333-5232

 millerfc@me.com

Call or email us 

for an

appointment

kohalacomputers.com

Fred Miller  

DOWNTOWN HAWI
Apparel, Locally Handcrafted Jewelry,

Gourmet Goodies, Toys and More!
Open 7 days a week, 10 - 5

808-889-1041

To advertise in the
Kohala Mountain
News call Tom at

345-0706

•  Groceries  •  General Merchandise  •  Fishing & Diving Supplies
•  Fresh Flowers & Arrangements  •  Hawaiiana

Monday - Saturday 8 to 7,   Sunday 9 to 5
        Across from the Middle School in Halaula  •  889-5262

ture water development. The subcom-
mittee is also promoting soil testing.  
Cipriani has submitted a grant applica-
tion to test the Beyond Organic Grow-

ing System at the Kohala High School 
test garden. They are promoting agri-
cultural education including the aqua-
ponics and ATOLL programs at the high 
school. They are also studying the issue 
of GMOs and GMO labeling. Informa-
tion on research conducted by a French 
scientific group on the adverse effects 
of GMO feed consumption in lab ani-
mals is available at naturalsociety.com 
(search for GMO study).

The next meeting of the NKCDP AC 
will be Monday, April 8, at 5 p.m. in the 
old Bank of Hawaii building. A repre-
sentative from HELCO will be invited to 
address issues regarding the proposed 
electrical reliability loop including the 
geothermal transmission requirements. 
The public is urged to attend.

Hawaiian Electric Light Com-
pany (HELCO) is taking the first steps 
toward saving North Kohala from its 
long history of power outages. The plan 
involves building a second power line 
to the community from South Kohala so 
if one line goes out the other will take 
over.

This second leg of what will eventu-
ally be a power loop is what the North 
Kohala Community Development Plan 
called for to prevent the black outs. 
Preliminary designs for the second 
line have been closely followed by the 
Power, Viewplanes and Soil Erosion 
Subcommittee of the CDP Action Com-
mittee.

Representatives of HELCO will 
be meeting with the community soon 
to seek public comments on the pre-
liminary plans. The first meeting is 
expected to be in Kawaihae where the 
new power line will start. HELCO is 
expected to work with the Department 
of Hawaiian Home Lands to set out an 
easement for the line through DHHL 

land along the rim of Honokoa Gulch 
from Kailapa, DHHL’s subdivision on 
Akoni Pule Highway, up to the Kohala 
Mountain Road near the top of Kohala 
Ranch.

HELCO is also expected to meet 
with the Action Committee of the South 
Kohala CDP on March 25 and the North 
Kohala CDP Action Committee on 
April 8. These meetings are open to the 
public.

Preliminary maps show the pro-
posed power line paralleling the moun-
tain road and the existing power line 
from Waimea for several miles before 
taking off downhill at the Pu`uhue-
Honoipu Road.

“The location and size of the power 
line will have an impact on much of 
Kohala, both because it will provide 
backup power, but also because it will 
change the viewplanes for many people 
who live near the proposed line,” said 
Susan Fisher, chairperson of the Power, 
Viewplanes and Soil Erosion Subcom-
mittee.

Second Power Line Being
Planned for North Kohala

On Friday, March 1, at Hawaii 
Paso Finos Ranch in Kapa`au, world-
renowned animal behaviorist, author 
and creator of the Tellington Touch TM 
or TTouch method of training horses, 
Linda Tellington-Jones, brought in a 
group of 20 interna-
tional students of the 
TTouch method to 
discuss and practice 
her innovative tech-
niques on several Paso 
Fino horses. Since the 
1970s this revolution-
ary approach to work-
ing with horses as 
well as other animals 
(and people too!) has 
spread worldwide 
as an alternative and 
compassionate way 
of affecting behav-
ior and performance, 
and increasing atten-
tiveness and overall 
health.

The TTouch 
method utilizes a 
variety of circular 
touches to the body of the horse, along 
with subtle movements that literally 
work on the mind and body at the cel-
lular level to align focus on learning in a 
painless and anxiety-free environment. 
The changes that occur can be instan-
taneous and always long-lasting. The 
horses learn to relax and accept new 
and stressful situations with ease. This 

opens endless possibilities in the horse-
human connection and partnership.

Linda’s philosophy of “Change 
your Mind, Change your Horse” has 
resonated with horse owners all over 
the globe for decades, and we are very 
lucky to have her expertise right here in 

Hawaii. The annual training sessions 
are normally held in Kona. This clinic 
is a sample of the type of equine educa-
tional seminars that could be presented 
in the new upcoming KEEC community 
arena.

Joe Vitorino is vice president of Kohala 
Equine Education Center.

A Touch of Magic for Horses
Story and photo by Joe Vitorino

Linda Tellington-Jones, working with Marisol of Paso 
Finos Ranch, demonstrates the TTouch method

for her students.

High school swimming has sure 
changed in the past seven years since I 
last attended a Hawaii High School Ath-
letic Association championship meet. 
The finalists now wait in a ready room 
and are led out with 
a young lady walk-
ing ahead of the 
swimmers holding 
a sign announcing 
the event. Follow-
ing her, to the beat 
of some heavy metal 
music and specta-
tors’ cheers, are the 
Top 8 Hawaii high 
school finalists for 
that event.

This was the 
scene at the HHSAA 
championship held 
at the Duke Kah-
anamoku Aquatic 
Center at the Uni-
versity of Hawaii - 
Manoa on the final 
day of the high 
school swimming 
competition.

Kohala High 
School sophomore Kassie Kometani 
marched and rocked out twice from 
that ready room for the 50 yard freestyle 
and then again for the 100 yard free-
style. Kassie’s entry time for the 50 free 
was a 24.88 and in the finals she swam 
to a 24.47 third-place finish. For the 100 
free, Kassie had a 55.65 and was ranked 
seventh overall but cranked up a 55.04 

Kohala High Sophomore Turns Heads
By Jeff Coakley good for a fifth-place finish, and both 

swim times gave her a medal for her 
awesome performances.

Unfortunately, Yuki Zbytovsky, who 
also qualified for the high school cham-
pionship meet, sprained her ankle three 

days before the meet and could not com-
pete. But there’s always next year, and 
both swimmers will be ready and set-
ting their sights on winning the gold!

To cap off the season, Kassie was 
named to the BIIF Second Team Girls in 
the 50 and 100 free and Yuki made the 
BIIF Honorable Mention Team Girls for 
the 100 fly.

—photo courtesy of Jeff Coakley
Kassie Kometani, here with Coach Jeff Coakley, earned 

medals at the HHSAA state swim championships in 
February.
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This message brought to you by the NORTH HAWAIʻI DRUG-FREE COALITION,
reminding parents and kids to “Take Time to Talk, Take Time to Listen.”

For more information, visit www.fivemountains.org/nhdfc
*Source: healthychildren.org

Teens whose
parents talk to
them regularly

about drugs and
alcohol are

42%
less likely to

use substances
than those whose
parents do not.*

email to rod@rodsrepair.com

Rod’s Repair
Factory Authorized Appliance Service

• Appliances and Parts
• Ice makers
• Refrigeration
• Locksmith service

Hinokawa Electric LLC
Serving All of Your Electrical Needs

High Voltage Specialist

• Home stand-by generators
• Sales and Repairs
• Alternate energy systems
• New homes and renovations
• Trouble calls

889-5613

Service is Our Business
Aloa # 021349

License C-16154

The North Kohala Community 
Emergency Response Team offered a 
four-Saturday training course in Febru-
ary and March, providing 17 trainees 
with skills that will help them respond 
to family and community needs during 
emergencies, such as hurricanes, earth-
quakes, fires, or floods.

The trainings are given by the Fire 

Be Prepared for Emergencies… for Yourself, Family, Community
Department through Civil Defense. 
Trainers this session included Puna Fire 
Chief Gantry Andrade, Capt. Joseph 
Farias and Capt. Todd both from Hilo, 
Maka Heidenfeldt from Hilo and Steve 
Macedo from Ka`u.

Some of the trainees took the work-
shop for personal and home safety 

The North Kohala CERT is in need of 
the following equipment. To donate,  
contact Sadie at 889-6298 or 895-1298.

Weathertight cabinets for two AEDs    
          (defibrillators), volunteer carpenter  

     to build
Portable generator
Backboards (2)
Pro-Life Velcro straps (for boards)
Rechargeable spotlights (15)
Respirators (15)
Solar-powered flashlight (15)
Walkie Talkies (15)
Emergency light sticks (150)
Space blankets (90)
O’o (Pry) Bars (3)
Cases Bottled  Water  (12)
Head immobilization device (3)
ABC fire extinguisher (5)
Trailer to haul supplies to disaster site
Backpacks, steel toe boots

NK CERT Priority Needs List

—photo by Susan Mitnik
Jim Schultz, Aurelio Asencion, Keith Kurpita, and Tad Velthrop 
turn “victim” Camilia Santiago to position her on backboard 

during CERT training.

while others will join area CERT teams. 
Two trainees will be on the Waikoloa 
team and several who couldn’t attend 
all four days will complete their train-
ing next month in Waimea. Joining the 
team is optional.

The free training includes both class-
room and hands-on exercises that put 

instruction into practice. This was the 
third CERT training in North Kohala; 
the first group started in 2008.

The next four week session begins 
on April 27 in Waimea. Interested resi-
dents are encouraged to attend, even if 
they are unable to attend all four Satur-
day sessions.

For more information, contact Sadie 
at 889-6298 or 895-1298.

One hundred and four teams, includ-
ing 23 from China and Taiwan, competed 
in the 2013 VEX Robotics Pan-Pacific 
Championships, presented by Oceanic 
Time Warner Cable on February 22-24 
at the Hawaii Convention Center. Two 
hundred eight qualifying matches were 
run to determine the top-ranked teams, 
who then select two other teams with 
whom they formed alliances. Then the 
elimination rounds run double elimina-
tion to the finals when the tournament 
champions are determined. Kohala VEX 
robotics fielded four of the 104 teams: 
two middle school teams: 4119A and 
4119B; and two high school teams: 2460 
and 2460A.

The VEX robotics event is an exciting 
event that brings together teams from 
around the world to compete. Kohala’s 

VEX Robotics Teams Earn 8th at
Pan Pacific Championships

middle school Team 4119B already had 
earned a berth to the 2013 VEX Robot-
ics World Championships in Anaheim, 
Calif., April 17-21.

This year’s game, SACK ATTACK, 
is played on a 12-foot square field. The 
object of the game is to attain a higher 
score than the opposing alliance by 
Scoring Sacks and Bonus Sacks in your 
colored floor goals, troughs and high 
goal, and by having the most robots of 
the team’s own color parked at the end 
of the match.

Kohala robotics team 2460, driven 
by Dillon Ku and Kaliko DelaCruz, 
and team 2460A, driven by Patrick 
Nelson and pit partner Eloisa Viernes 
Obero, along with the middle school 
team 4119A, whose drivers were Kaimi 

See Robotics, page 19
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KOHALA CALENDAR

Email calendar listings to kmncalendar@hotmail.com or call 884-5986. 

You can support our projects and the Center with a tax-deductible donation 
to the NKCRC, P.O. Box 519, Hawi, HI  96719  •  889-5523

 •   www.northkohala.org

NORTH KOHALA
COMMUNITY RESOURCE CENTER

   The NFL Charities Pro Bowl awarded Yoga Ed in the public schools $1,500 
towards next year’s Kohala Elementary School program.

   The Kohala Coalition Against Drugs, KCAA and Kohala Pop Warner
Football each received generous donations from Hawaii Pacific Brokers in 
February. Mahalo!

A great way to love Kohala!

   Please don’t miss our Puakea Ranch Recognition Event on April 27th. 
Great food and fun with John Cruz and David Gomes entertaining! Call the 
Center for tickets, limited seating available.

Recycling, continued from page 15
And what to do with old ink car-

tridges for your printer? Ideally, get the 
refillable kind, but if yours are not, drop 
off old cartridges at the North Kohala 
Public Library. The library passes them 
along to Kohala Mission School which 
takes them as a fundraiser.

Kohala’s middle-schoolers got 
involved in recycling with their award-
winning “6000 n 60” battery recycling 
effort. Although the program recently 
stopped taking old batteries due to a 
lack of manpower, batteries and other 
household hazardous waste can still 
be recycled at free, one-day collection 
events held throughout the year. The 
Waimea event was just held March 1, 
but hazardous waste collection is offered 
twice yearly at Kealakehe (second Sat-
urday in June/December) transfer sta-
tion. Among the accepted materials are 
all types of batteries, used motor oil, 
fluorescent lights, compressed gas cyl-
inders, corrosives, pesticides, unused 
prescription medications (non-nar-
cotics), oil based paints and poisons. 
Business, farm or commercial waste or 
latex paint are not accepted. [Note: used 
motor oil can also be taken to Kar Tow 
Kohala in Hawi.]

WasteStream wants to see the 
county improve its green waste mulch-
ing opportunities. In Kohala, green 
waste that isn’t composted by the hom-

eowner often ends up tossed in the gar-
bage dumpster at the transfer station. 
While green waste is accepted for free 
at Kealakehe and Hilo transfer stations, 
it’s a long way to drive to deposit green 
waste—not a very “green” option. 
Green Products Inc., in Hawi, offers 
free household green waste drop-off on 
Monday, Wednesday and Friday, from 8 
a.m. to 3 p.m. Call 896-8949 to make an 
appointment.

Keeping Kohala beautiful means 
more than just throwing your rubbish 
away. Reduce your consumption of dis-
posable items; reuse (or let others reuse) 
items with a bit of life left in them; repur-
pose items that may seem like trash, but 
which with a little creativity can become 
usable or beautiful again; and if all else 
fails, recycle.

Want to do more? Become a Wast-
eStream volunteer, make an in-kind 
donation or contribute financially 
by sending a check (noted for Wast-
eStream) to North Kohala Community 
Resource Center, P.O. Box 519, Hawi, 
HI 96719.

For more information about Wast-
eStream or to volunteer, contact Colleen 
Nevins at 889-5009.

For more information about Hawaii 
County’s efforts to divert waste from 
landfills and acceptable recycling mate-
rials, see www.hawaiizerowaste.org 
and www.recyclehawaii.org.

Join WasteStream for their 7th Annual Kohala Trash Bash Art Show on 
Saturday, April 20, at 6 p.m. at The Kohala Coffee Mill. Want to enter the 
show? Artwork created from trash will be accepted on Thursday, April 18, 
Upstairs at the Mill, 11 a.m. to 5 p.m. Information and entry forms are 
available online at www.kohalatrashbash.com. All types of art are wel-
come, including wearable trash fashions. Please call Colleen at 345-6322 
with any questions.

Trash Bash is Coming!

Hook and Kayden Valenzuela, placed 
eighth overall! Competition was very 
intense.

“The teams, even the little kids, are 
so serious,” commented Viernes-Obero 
when asked what amazed her the most.

In addition to their outstanding per-
formance, Kohala High School’s two 
VEX teams were selected for the Judge’s 
Sportsmanship Award, which honors 
gracious professionalism on and off the 
field. Judge’s awards are determined by 
a range of judges who interview, observe 
and rank the 104 teams throughout the 

duration of the tournament. This repre-
sents Kohala High’s fourth Sportsman-
ship/Gracious Professionalism award 
in as many years!

The VEX robotics program continues 
to meet Monday and Wednesday eve-
nings at the old Bond Memorial Library. 
Community outreach included display 
and demonstrations at the 21CCLC 
Spring Fest on March 2, and at the KECK 
20th Anniversary on March 16.

Mahalo for all the support from the 
parents, teachers, and community. For 
information regarding the program 
contact Fern White at 889-7117.

Robotics, continued from page 18

April
1 Mon 6-7 pm, Growth Management Subcmte. Mtg., public invited, Surety 

Kohala office, Hawi, Hermann, 889-1464.
1 Mon 7 pm, Al-Anon mtg., every Monday, lower level, Walker Hall, St. 

Augustine’s, Laura, 884-5833.
2   Tue   4-5:30 pm, Hope for Haiti Mtg., St. Augustine’s Walker Hall, new 

members welcome, Lani, 889-5852.  
2  Tue  5 pm, CDP Water, Parks & Roads Subcmte. Mtg., old Bank of Hawaii 

bldg, public invited, Giovanna, 889-5590. 
3  Wed 10 am, Homeschool Wednesday, also 4/17, North Kohala library, 

889-6655.
3   Wed   4:30-6:30 pm, CDP Public Access Subcmte. Mtg., Senior Center, 

Ted, 889-5801.
4   Thu 6-9 pm, Green Drinks Hawi, Kava Kafe, organic networking & 

pupus, Forrest, 987-2365.
5  Fri 10 am, Preschool Story Time series, ages 2-5, every Friday, North 

Kohala library, 889-6655.
6 Sat 8:30 am, “Walking in the Wild” guided silent walks w/ Gavin Harri-

son, at `Iole, by donation, sign up by 8:30, call `Iole at 889-5151.
7 Sun 10:30 am, Metaphysical Church, “The Mighty I Am Presence,” 

Kohala Yoga, Kapa`au, Rev. Lee, 889-5505.
8  Mon 5-6:30 pm, CDP Action Cmte. Public Mtg., former Bank of Hawaii 

bldg., Kapa`au.   
8  Mon 6-7 pm, Kohala Haw’n Civic Club Public Mtg., Hawi Community 

Center, Rochelle, 896-3033.
9 Tue 11 am, Adult book discussion group, “The Art of Hearing Heart-

beats” by Jan-Philipp Sendker, North Kohala library, 889-6655.
10  Wed 8 am, No. Kohala Merchants Association Mtg., Resource Center, 

public invited, Bobby, 889-0505.  
10 Wed 5-6:15 pm, CDP Power, Viewplanes & Erosion Control subcmte. 

mtg, former Bank of Hawaii bldg., Susan, 882-7611.
11 Thur  4:30-7:30 pm, PATCH childcare training, “Creating Supportive Envi-

ronments” part 1, (part 2 on 4/25), free, 322-3500 to register.
13 Sat 9 am-noon, “All About Coconuts” workshop, free, KIC (behind 

Hisaoka gym).
16 Tue 6:30-8:30 pm, Kauhola Point (Lighthouse) draft mgmt. plan com-

munity mtg., KIC behind Hisaoka gym, Jeff, 315-8728.
17  Wed  5 pm, KMS SCC mtg., library, parents & community welcome, 889-

7119.
18  Thu   1:30-2:30 pm, Kohala Hospital Auxiliary Mtg., Hospital Pavilion, new 

members welcome, Dixie, 889-5730.   
20 Sat 8 am-noon, Kohala Warrior Aquatic Swim Team Car Wash, Garage 

Sale & Korean Chicken Plate Lunch Sale, St. Augustine’s church 
parking lot.

20  Sat 9 am-1 pm, Treasures Helping-Hand Store, Assembly of God, Hawi 
Rd., free meal: 10 am-1 pm, 889-5177.

20   Sat    9 am-1 pm, North Kohala-Grown Kits ‘n’ Kats March Adoption Day: 
friendly, litter-trained, neutered/spayed, FIV & FeLV neg., all shots, 
dewormed, most microchipped, Kapa`au Vet. Ctr, Kate, popokip-
ono@gmail.com.

20   Sat 4:30-6:30 pm, Free Grindz -- Hot Meal, under the Hawi Banyans, 
bring a friend, Kohala Baptist Church, Sondra, 889-5416.

20 Sat 6-8 pm, Trash Bash Art & Fashion Show, Kava Kafe, Upstairs at the 
Mill, 889-5015.

21 Sun 10:30 am, Metaphysical Church, “Overcoming of Obstacles,” Kohala 
Yoga, Kapa`au, Rev. Lee, 889-5505.

22 Mon 2 pm & 6 pm, Jewelry class with Sid Nakamoto, free, North Kohala 
library, 889-6655.

27 Sat 11 am-12:30 pm, Free Community Meal, St. Augustine’s Walker 
Hall, Thrift Store open 10 am-12:30 pm. 

27 Sat 5-9:30 pm, NKCRC Recognition event, Puakea Ranch, entertain-
ment, auction, for tickets 889-5523.

29 Mon 6:30 pm, May Day Celebration, KHS gym, free, public welcome.
30 Tue 6 pm, CDP Agriculture Subcmte. Mtg, public welcome, KIC, Frank, 

333-8026.
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Mahalo, Kohala, for Your Support

Celebrating 10 Years April 1, 2013
Join our celebration April 1, 5:30 - 8 p.m.

889-5900   •   sushirockrestaurant.net

Remembering Kumu Raylene
Story and photos by Lynda Wallach

On Saturday, March 9, three halau hula and a large group of spectators, many 
from Kohala, gathered at the pa hula, the traditional stone hula platform at Volca-
noes National Park, to honor kumu hula Raylene Kawaia`ea on the one year anni-
versary of her passing.

Hula Halau Mana`olana O Kohala of North Kohala, under the direction of Hope 
Keawe assisted by Lea Lawrence, visiting halau Hula Halau Ka Pi`o O Ke Anuenue 
of Ashland, Ore., under the direction of Andrea Luchese, and Halau Hula Keao O 
Kala of Pahoa under the direction of Roy Leabig performed in honor of the beloved 
kumu.

Hula Halau Mana`olana O Kohala consists of both an adult group and a group 
of young dancers (opio) of mostly junior high age. The halau performed traditional 
kahiko dances, most of which had been choreographed by Kumu Raylene. It was a 
beautiful and moving tribute.

The adults from Hula Halau Mana`olana O Kohala perform in 
remembrance of their kumu.

Kumu Hope Keawe chants at the 
gathering in honor of Kumu Raylene.

Three kumu share a special moment: Hope 
Keawe, Lea Lawrence and Andrea Luchese.

The dancers from Hula Halau Mana`olana O 
Kohala of North Kohala and Hula Halau Ka Pi`o 

O Ke Anuenue of Ashland, Ore.


