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Mayor Mitch Roth and Hawaiʻi 
County offi  cials gathered at the 
Kohala Intergenerational Center 
on September 13 to honor Parks 
and Recreation Supervisor Pono 
Nakamura for his exceptional act of 
heroism. Nakamura, while off -duty, 
rescued two distressed swimmers 
off  the coast of Māhukona Beach 
Park. The ceremony, attended by 
community members, fi rst respond-
ers, and local offi  cials, commemo-

Roth Administration Honors Pono Nakamura For Heroic Rescue

rated Mr. Nakamura’s selfl ess 
actions on August 6.

On that fateful Sunday morning, 
Offi  cer Kapelieli Kauahikaua Jr., 
a patrolman for the North Kohala 
District, received a distress call 
about four swimmers in trouble 
near Māhukona Beach Park. Offi  cer 
Kauahikaua observed two swim-
mers struggling far off shore as they 
awaited the Hawaiʻi Fire Depart-
ment’s helicopter for assistance.

Photo Credit: County of Hawaiʻi
Pono Nakamura, his ʻohana, and Hawaiʻi County offi cials who honored him on September 13, 2023.

Steven Nakamura, Pono Naka-
mura’s father and a park supervisor, 
stepped forward, notifying Offi  cer 
Kauahikaua that Pono was fi shing 
on his boat and reachable by phone. 
Without hesitation, Pono rushed to 
the Māhukona pier. Accompanied 
by Steven Nakamura and Ted Mat-
suda, Pono embarked on a rescue 
mission, safely retrieving the two 
distressed female swimmers.

Offi  cer Kauahikaua acknowl-

edged the extraordinary nature of 
Pono’s actions, stating, “Mr. Naka-
mura’s selfl ess and heroic act cannot 
go unnoticed.” Mayor Mitch Roth 
echoed this praise, saying, “We are 
immensely proud to have individu-
als like Pono Nakamura in our com-
munity who are willing to step up 
without hesitation to help those in 
need. His courage and selfl essness 
refl ect the true essence of the Aloha 
spirit that defi nes Hawaiʻi.” 

By Toni Withington
Hawaiian Electric’s plans to 

build a battery storage microgrid 
for Noth Kohala got short circuited 
last month when it was unable to 
sign up a contractor to build and 
run the battery part. 

The glitch is likely to delay the 
completion date for the project, 
originally set for November 2024, 
then moved to September 2025. At 
the same time, the company said 
it will continue eff orts to make the 
existing system more able to take 
high winds and wildfi res.

The microgrid is expected to 
be a standalone source of electric-
ity for the 2,000 Kohala customers 
in the event the 70-year-old trans-
mission line from Waimea goes 
out. Existing plans for the fi rst-in-
the-state system are for the electric 
company to contract out the battery 
energy storage system but maintain 
the transmission lines and control 

Kohala Microgrid Electric System 
Faces a Setback

system in house. The construction 
of a new 24-mile transmission line 
would be done over multiple years 
with the batteries taking up the 
slack.

After a slow start getting Public 
Utilities Commission approval of 
the shared system, the company 
put out a call for contractor propos-
als in March with a May deadline 
for submittals. When the proposals 
were opened at the end of August, 
no contract was awarded.

“Following a comprehensive 
evaluation process, Hawaiian Elec-
tric concluded that the proposals 
did not meet the criteria set forth in 
the RFP (request for proposal),” the 
company said in a statement. “The 
company is determining the appro-
priate next steps and will provide 
updates as information becomes 
available.”

The company declined to say 

Story and photo by Tom Morse
Peter Pomeranze has been a part 

of the Kohala Community for the 
last 32 years.

He grew up in Manhattan in 
New York City. He moved to Los 
Angeles at age 30 and started a 

Peter Pomeranze

travel agency that specialized in the 
entertainment industry. After eight 
years he found that although he 
was successfully fi nancially, emo-
tionally it wasn’t working for him. 

Inspired by Kenny Loggins’ 
music, he felt the message, “Listen 
to your heart. When it feels right 
take the leap of faith. Courage is 
always rewarded,” he decided to 
check out Hawaii in 1991. 

He visited Kauai, then the Big 
Island. Staying in Waikōloa, he 
drove into Hāwī, and was struck by 
it. This is the place, he decided. 

People told him that he wouldn’t 
last here. A guy from New York City 
and Los Angeles, Kohala wouldn’t 
be for him.

He settled in Kohala, and fi rst 
tried working at a big hotel. He 
found it wasn’t for him. Then he 
took a job at a travel agency in 
Waimea and opened a resident-
oriented store called Without 
Boundaries. He was able to travel 
to Australia and Thailand to buy 
items for resale for the store.

Then the travel industry went 
downhill. Tired of commuting to 
Waimea, Peter opened a second 

Peter Pomeranze.
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Without Boundaries store in the 
space that eventually became the 
Sushi Rock restaurant in Hāwī.

Sushi Rock
His business partner, Rio Micelli, 

was a sushi chef who had grown up 
in Kohala. They opened Sushi Rock 
in 2003. Peter took the time to learn 
the restaurant business, and how to 
do business in Hawaii. He had done 
side jobs involving the kitchen in 
the past, but he had to learn sushi. 

After a while it was clear that the 
restaurant was outpacing the store, 
so the store closed and the restau-
rant took over the whole space.

Peter bought out his partner in 
2011. 

He believes that a business must 
have a good atmosphere, and that 
comes from having a good relation-
ship with his employees, building 
mutual trust and respect.

Further, that for any small busi-
ness to succeed, the owner must be 
on site at all times. He was fortunate 
that one employee who started as a 
dishwasher, Eric Parayno, became a 
manager, a person that Peter could 
trust to back him up.

Profi ts were modest, but he 
enjoyed working with young 
people, teaching them the value of 
hard work.

The volume of dinners grew as 
the restaurant’s reputation grew. He 
estimates that the patrons were half 
local residents, half visitors.

But then the pandemic hit. He 
was losing money every week and 
had to shut down in July of 2020.

Kohala Cares
Peter wanted to do something 

for the community, so as not to feel 
a victim of the conditions at the 
time.

In April 2020, near the start of 
the pandemic, he and Drew Chance 
started Kohala Cares.

At fi rst, he gave out a few bags 
of groceries from in front of the res-
taurant. People started giving him 
donations, as the line outside grew 
each week. Even mainland people 
who loved the restaurant and 
came each year would see the need 
expressed on his Facebook page 
and contribute. People would come 
up to Peter in Takata’s and give him 
cash to support the program. If the 
support fell short of the need, he 
made up the diff erence from his 
own savings.

The need has not gone away. As 

the pandemic receded and people 
got jobs again, the prices of food 
have skyrocketed.

His goal was always not to 
supply all that was needed, but to 
supplement a family’s food supply.

After the restaurant closed, 
Kohala Cares moved to The Kohala 
Village HUB, and fi nally, to St. 
Augustine’s Episcopal Church. 
Although he is not part of the con-
gregation, the church welcomed 
Kohala Cares with open arms. Peter 
is very grateful.

He encourages recipients to 
carpool to avoid congestion on the 
highway. If they say “two families,” 
then they get two bags.

Every Monday Peter drives his 
car to Costco and picks up as much 
foodstuff s as his budget allows. It 
averages about $1,500 per week. 
Occasionally he has to make two 
trips per week. On Tuesday morn-
ing, he meets with his volunteers to 
lay out what is available, and then 
they load the bags.

From 11:00 a.m. – 4:00 p.m. each 
Tuesday, Peter is there at the church 
to accept donations of money, pro-
duce, canned goods, brown bags, 
etc. He encourages people to also 
donate excess fruit from their yards.

Distribution of the bags begins 
at 4:30 p.m. He asks that people not 
come before that time to avoid con-
gestion on the highway.

An average of 130 bags are given 
away each week. Volunteers do 
deliver to the home-bound, as well.

“This community service is the 
most valuable thing I have ever 
done in my life. We have to help 
each other.” His enthusiasm shines 
through.

He tries to encourage commu-
nity service by speaking in schools. 
Peter also solicits donations from 
the County and seeks grants from 
charitable organizations. Donations 
are tax deductible through his fi scal 
sponsor.

The week after the Maui fi re, he 
did not distribute here, but instead 
sent the money that he would have 
spent to the Maui Foodbank. “It felt 
like the right thing to do.”

On Friday, October 27, from 5:00 
to 8:00 p.m., Kohala Cares will be 
holding a fundraiser dinner at St. 
Augustine’s Walker Hall. Peter will 
be cooking the food. There will be 
music, hula and a silent auction. For 
details on this event, or to make a 
donation, see KohalaCares.org.

how many bidders responded to 
the proposal.

When it came to wildfi re con-
trol, Sharri Thornton, a company 
spokesperson, was more forthcom-
ing.

“We have protocols that may 
be used when high winds are 
expected. During the red fl ag warn-
ing at the end of August, we sta-
tioned spotters to monitor electrical 
infrastructure in more than 30 areas 
identifi ed as high wildfi re risk in 
Maui County, on Hawaii Island and 
Oahu to help ensure safe and reli-
able service.

“We continue to trim vegetation 
around lines and increase pole and 
line inspections. We’re installing 
more wireless devices to monitor 
and control lines.”

Asked what eff orts are being 
made to work with other agencies, 
Thornton said: “We’re working 
with emergency management offi  -
cials and others on plans for keep-
ing our communities safe during 
weather events through the end of 
this hurricane season. 

Longer term, we’ll work with 
a broad group of stakeholders to 
create an action plan that is appro-
priate for the unique conditions in 
Hawaii.”

The US Department of Energy 
recently approved a $95 million 
grant for Hawaiian Electric to 
harden the grids on the fi ve islands 
it serves. The grant is meant to 
enable the system to better with-
stand severe weather-related events 
feud by climate change. Federal 
funding is through the Infrastruc-
ture and Job Act. 

“It would pay for half of the 
proposed Climate Adaption Trans-
mission and Distribution Resilience 
Program and reduce the cost of the 
program to customers by 50 percent. 
Hardening will include replacing 
poles and equipment, placing criti-
cal circuits underground, removing 
hazardous trees near power lines, 
installing monitoring devices in 
areas prone to wildfi res, and fortify-
ing system control centers,” Thorn-
ton said. 

For more information on 
the microgrid project see www.
hawaiianelectric.com/about-us/
our-vision-and-commitment/
investing-in-the-future/north-
kohala-microgrid. Comments on 
the project can be emailed to renew-
ableacquisition@hawaiianelectric.
com For more information on cli-
mate control eff orts go to hawai-
ianelectric.com.

Photo by Toni Withington 
High winds take a toll on poles and lines for both power and cable 

companies.

SAVE THE DATE!
OCTOBER 27, 2023 | 5PM

Fundraiser Dinner
St. Augustines's Church, Hawi, Hawai`i

TO PARTICIPATE & RSVP
PETER 808-987-4970
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OPEN: MON TO SAT 8AM - 7PM 
SUNDAY 8AM - 1PM

(808) 889-5413

HOT DEALS FOR 9/27-10/10/23 

“Always leave with a Smile”

$2.79

$6.59

$7.99

$10
.69

$7.89

$3.09
$6.49

$7.99

$5.99

$3.89

$5.89

2/$8

$6.79

$4.99

$1.9
9

$ 3.59

2/$5

$3.99

$3.99

$4.59

HEFTY 
FOAM 

PLATES 
45 CT

DIAMOND 
BAKERY 

SODA CRK 
13 OZ

OREO 
COOKIES 

FAMILY SIZE 
13.1-19OZ

TOTINO 
PARTY 
PIZZA 
10.7OZ

GOLD LEAF 
CHICKEN 
THIGHS 

5LBS

TILLAMOOK 
CHEESE 
BLOCK 
8 OZ

FRANKS 
FOODS 
REDS 
1 LB

   GOLD 
MEDAL 

A/P FLOUR 
5 LBS

AMANO 
TENPURA 

5.5OZ

KOHALA  
KIM CHEE 

12 OZ

Celebrate our 100th year  anNiversary with a weEkly 
drawing to win a $100 Gift Certificate Giveaway.
FilL out your entry form. One winNer per weEk.

Drawings July 10 through December 29.
WinNers wilL be contacted on Fridays

By ʻEkela Kahuanui
Known across the island in the 

past as one of the best community 
celebrations, the Kohala Country 
Fair will once again be held this year 
on Saturday, October 7, from 10:00 
a.m. to 2:00 p.m. It will be located in 
the fi eld behind the Kohala Village 
Inn’s parking lot and will feature 
activities for children, music, food 
and vendors. 

Established in 1984 by a group of 
dedicated North Kohala volunteers, 
this community event grew from a 
small celebration under the Banyan 
tree in Hāwī to a bustling event that 
covered the area with games for 
kids, vendor booths for goods and 
food, a big stage with continuous 
entertainment, and local competi-
tions like best pie or most creatively 
decorated outhouse.  

When the location in the center 
of Hāwī was no longer available, 
the festival moved to a pasture at 
ʻIole in Kapaʻau.  A committment by 
community members to organize 

The Kohala Country Fair is Back!

the Kohala Country Fair remained 
strong with the celebration growing 
steadily for 30 years, when in 2014 
the planning  committee decided 
they needed a break.

In 2019 the Country Fair made a 
comeback on a much smaller scale 
with the help of a handful of com-
munity members.  The consensus at 
that time was to return to a simpler 
off ering, like the early days.

Fast forward past Covid years 
and the plan remains to keep this 
year’s Kohala Country Fair a com-
munity-centered event where resi-
dents can enjoy a relaxing day fi lled 
with entertainment, local food and 
crafts. 

There will even be a keiki zone 
with games, crafts and prizes. It will 
be a zero waste event supported by 
Sustainable Kohala.

The Kohala Country Fair is a 
project of the North Kohala Com-
munity Resource Center. For more 
infomation please call 808-889-5523.  
We hope to see everyone there!  

The public access plan for the 
Hawaii Island Retreat that was 
approved in 2001 is still in eff ect. 
It states that the landowners will 
maintain the trails and signage. It 
was suggested that the landowners 
maintain the public access trail with 
the County providing scheduled 
oversight visits.

Carvalho explained that, while 
there has been much success in 
purchasing of coastal properties 
in North Kohala for public access, 
funds are now needed for the stew-
ardship of these lands, including 
funds for signage, trail maintenance, 
fi re mitigation and education. The 
County currently has no funds 
available for stewardship and has 
proposed a reimbursement system, 
which is not considered a workable 
solution.

The Hawaii Island Land Trust 
(HILT) still does not have the funds 
to purchase the land between 
Kapa’a and Māhukona but with 
public support and fundraising they 
hope to have enough by the end of 
the year. Community meetings will 
be taking place at Māhukona every 
Wednesday from 9:00 – 11:00 a.m. 
until December 13 to discuss such 
issues as acquisition, site planning, 
and a management plan. The public 
is welcome to come and talk story 
about their past experiences and 
visions for the future.

The County has committed to 
taking over ownership of the Old 

Photo Mike Foley 
Members of Nā Kūpuna o Kohala dance at the 2019 Kohala Country Fair. 

By Lynda Wallach
Although a quorum was not 

present at the August 30 meeting 
of the North Kohala Community 
Development Plan Advisory Group 
(AG), the subcommittee reports 
were still presented and John 
Winter, the Group chair, encour-
aged the members of the commu-
nity in attendance to provide input 
at any time during the meeting. 

The Aff ordable Housing Group
welcomed several new members 
who had signed up at the Agricul-
tural Visioning Share Back meet-
ing. The group discussed how they 
could expand their eff orts, given 
the increased local focus on aff ord-
able housing and the lack thereof 
at the highest levels of state and 
county government. The group 
meets every second Tuesday of the 
month at 9:00 a.m. at the Pomaika`i 
Cafe.

On August 31, the Agriculture 
Group (AG) held a well-attended 
follow-up to their March 25 Vision-
ing Event. They are now in the pro-
cess of recruiting people to work 
on implementing the many ideas 
presented at the two sessions. The 
group meets every fi rst Thursday at 
4:30 p.m. at the Kohala Food Hub, 
55-230 Hoʻea Road.

Joe Carvalho of the Community 
Access Group (CAG) said that the 
visitor count at Pololū Lookout has 
averaged about 539 a day and that 
the open stewardship position still 
has not been fi lled. 

August 30 NKCDP 
Action Committee Meeting
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Coastguard Road from the Fed-
eral government but so far, neither 
party has stepped up to assume 
the cost of the road’s much-needed 
improvements. The group meets 
the fi rst Wednesday of the month at 
4:30 p.m. at the Senior Center.

The Growth Management
group took a walking tour of the 
public access trails at the Hawaii 
Island Retreat Center. The con-
tested case hearing regarding the 
expansion of the Retreat has not 
yet begun. Permits for the new 
Hāmākua-Kohala Health Center 
have been approved by the Lee-
ward Planning Commission. In 
light of the devastating wildfi re at 
Lahaina, the group agreed to do 
research into the potential wildfi re 
situation in Kohala.

Sadie Young, reporting for 
the Health and Wellness group, 
stressed the need to locate all the 
Automatic External Defi brillators 
(AEDs) in Kohala and to make their 
locations known to every merchant 
in Hāwī and Kapaʻau. An AED can 
save the life of someone experienc-
ing sudden cardiac arrest by restor-
ing their regular heart rhythm. 

The Hāmākua-Kohala Health 
Center in Kohala has been 
approved. Permits are still needed 
for the transitional clinic and for 
widening the driveway. Of the $5 
million dollars needed for Phase 1, 
$3 million has been raised but $2 
million is still needed. Community 
support is needed. Kai Carvalho 
told the group that many people are 
being dropped from their QUEST 
Medicaid coverage, some with-
out even realizing it. Up to 45 per-
cent of Hāmākua-Kohala patients 
no longer have coverage, many 
because they have failed to reply 
when they receive a pink envelope 
in the mail. Carvalho said she can 
help with reinstatement, some-
times retroactively. The issue will 
be brought up at a meeting of the 
Senior Citizens Club. 

There was a question whether 
Naloxone (Narcan) is available in 
Kohala to treat opioid overdoses.

John Winter reporting for Parks, 
Roads, Erosion Control and View-
planes (PREV) congratulated 
all those who worked so hard to 
reopen the pool.

For Hisaoka Gym to be a viable 
emergency hurricane shelter, struc-
tural changes to improve wind resis-
tance need to be made. At his Town 

Hall meeting, the mayor said that 
he thought all the improvements to 
the gym, including fi xing the roof 
to stop the leaks, fi xing the air cir-
culation system to reduce noise and 
adding banisters to the bleachers, 
might be bundled together with 
the structural changes to get them 
done faster. Regarding the lighting 
at the park, the existing lights are 
old and the electrical system is not 
strong enough to power them. Joe 
Carvalho met with representatives 
from the County and they are con-
sidering replacing them with LEDs. 
Electricians are scheduled to come 
to the park to review the situation.

He reported that the two new 
scoreboards that were installed at 
Shiro Takata Field have not been 
used. The boards cannot be con-
trolled remotely so electrical lines 
have to be run to the dugouts so the 
boards can be controlled from there. 

The State of Hawaii Historic 
Preservation District (SHPD) is 
still delaying signing off  on demo-
lition of the pavilion at Māhukona 
because it is considered an historical 
site. Parks & Rec and the contractors 
are in the process of providing them 
with an updated project eff ect deter-
mination and any proposed mitiga-
tion commitments. Winter said the 
group is beginning to address the 
necessity of having scenic lookouts 
or turning lanes by the entrances to 
Lapakahi and Māhukona. 

There are no adequate warning 
signs so traffi  c must turn quickly 
and cars parked along the narrow 
verges or turning suddenly when 
whales are spotted present dangers 
to traffi  c.

The new Chief of Police, Ben 
Moszkowicz, affi  rmed that HPD 
would continue to abide by the 
policy of having Captain Kurashige 
at the North Kohala station declare 
an emergency should Akoni Puli 
Highway become blocked for more 
than a few hours. This would allow 
traffi  c to be diverted to a bypass 
section of Pratt Road and allevi-
ate landowner liability. Winter will 
contact the property owners regard-
ing the badly overgrown sections of 
Pratt. The group meets the second 
Wednesday of the month at 5:00 
p.m. at the Senior Center.

The Utilities group will be plan-
ning another cesspool conversion 
informational meeting sometime 
in the future. The groups goal is to 
reduce the cost and the economic 
impacts of conversion on Kohala’s 

families. 
The Halaula Well came online 

on July 10. The group has con-
tacted DWS to schedule a meeting 
regarding the lifting of the water 
meter moratorium, fi xing old leak-
ing lines and new lines for existing 
“spaghetti line” customers.

Hawaiian Telecom recently got 
a $37 million grant to start a new 
undersea cable connecting the 
islands. It will include a new cable 
between Hana and North Kohala, 
providing more stabilized internet 
access. The company said it will 
send someone to meet with the 
group. 

HELCO representatives met 
with the group to answer questions 
about their new proposed micro- 
grid battery system which would 
provide backup in the event of a 
problem with our existing electri-
cal lines. Currently our system has 

no redundancy. The battery system 
would also enable the wind farm 
to continue generating electricity, 
which it is not able to do now if 
there is a power outage. The group 
is planning a public meeting to 
explain the system this fall.

The CDP subgroups work on 
most of the important issues facing 
our community and they are always 
happy to welcome new members. 
The meeting dates and times can 
be found in the Calendar Section 
of this paper. Community mem-
bers are also urged to attend the 
monthly Advisory Group meetings, 
which give the public the oppor-
tunity to not only learn about the 
issues aff ecting Kohala but to voice 
their opinions and be listened to. 

The next Advisory Group Meet-
ing will be held on Wednesday Sep-
tember 27, at 4:30 p.m. at the Senior 
Center.

NORTH KOHALA COMMUNITY 
DEVELOPMENT PLAN ADVISORY GROUP

NKCDP, from Page 3

MEETING TIME: Wednesday, September 27, at 4:30 p.m.
PLACE:   Senior Center (behind the statue), Kapa`au

AGENDA
ANNOUNCEMENTS

PUBLIC COMMENTS ON AGENDA ITEMS
Kohala residents are encouraged to attend and voice their opinion on issues. They 
may even recommend actions and suggest subjects not presently addressed.

SUBCOMMITTEE REPORTS (Please see accompanying article on issues being 
addressed.)
Affordable Housing – Addresses the housing needs for families in Kohala.
Agriculture – The future of agriculture in our area.
Community Access – Exploring ways for Kohala residents to have more mauka and 
makai access.
Growth Management – Addresses zoning, permits and variance requests and how 
they affect us.
Health and Wellness – Addresses Kohala health care infrastructure and emergency 
response.
Parks, Roads, View Planes and Erosion Control – Addresses many infrastructure 
problems and projects.
Utilities – Addresses all utility and waste stream issues.
Investigatory Subcommittee on Re-zoning and Agricultural Property Tax Rates – 
Works on Kohala input to the ongoing County reassessment of zoning and agricultural 
tax rate reduction criteria. 

NEW BUSINESS

PUBLIC INPUT AND AGENDA SUGGESTIONS FOR THE NEXT MEETING

ANNOUNCEMENTS

7 October
Live music / Festive food /

Kids activit ies / Crafts

/ Fr e entry
Kohala Resilience Hub

Formerly the Kohala Village Hub

e

Kohala
CountryFair

Zero Waste Event

10am - 2pm
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deadlines. Otherwise, submissions 

may not be accommodated.
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and strengthen the community 

by fostering continuous 
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constituents.
www.kohalamountainnews.com
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Tom Morse           345-0706
ltmorse@aol.com
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Maureen Garry        494-4237
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Annalene Williams    339-4951
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jillkupitz@gmail.com
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Letters to the Editor 

and Viewpoint articles 
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Letters and Viewpoints are 
subject to editing, and shorter 

submissions will receive 
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check for $36, made out to the 
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P.O. Box 639, Kapa’au HI 96755. 

Be sure to include a note 
stating the name and mailing 
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P.O. Box 639, 
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Letters

See HI Rep Update , Page 6

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

position of the Kohala Mountain News or its staff .

Hawaiʻi State House of Representatives Update
From the Desk of District 7 Representative David Tarnas

We would like to extend a big MAHALO to all the 
fi refi ghters that worked so hard day and night to put 
out the Kohala Ranch fi re on August 8. The fi re started 1 
mile north of the entrance, about 3:00 a.m., but quickly 
spread into the ranch. There were 22 homes that were 
aff ected by the fi re, but no homes were damaged. With 
wind gusts measured at 82 m.p.h. during the day, it is 
a miracle that anything was left standing. Our grati-
tude and sincere thanks go out to all those fi refi ghters 
that worked so hard to save homes. Our thanks also go 
out to the Daniel Sayre Memorial Foundation which 
recently funded a new rescue helicopter for Hawaii 
County. Many thanks!

With Aloha, 
Kim and Jerry Takata

Mahalo Firefi ghters
The Kohala Middle School 8th graders would like 

to give a Big Mahalo to the Kohala Zipline. This past 
school year, the Zipline gave the 8th graders an oppor-
tunity to bond with their classmates and enjoy an amaz-
ing experience. It was a gift that students had to work 
hard for but was well worth it. The Kohala Zipline also 
gave KMS students a day to remember that was fi lled 
with many exciting memories  and laughter that won’t 
be forgotten. We all hope that in the future the Kohala 
Zipline will continue to off er this wonderful event to 
Kohala’s youth. Again, mahalo to the Kohala Zipline 
staff  for spreading happiness and joy. 

Sincerely, 
Kaleilani Ancheta, Mari Ontiveros 
and the KMS 8th Grade  

Mahalo Kohala Zipline

By Toni Withington 
Watching the people of Lahaina 

pulling together to rebuild their 
town reminds us of Kohala’s his-
tory of pulling together after the 
2006 earthquake or fi xing the swim-
ming pool this year without outside 
help. 

Kohala is known island-wide for 
working together, with or without 
the government. 

What that takes is people step-
ping up. And now – September – 
is a good time of the year to think 
about stepping out of pandemic 
and summer routines to off er some 
of our time to this community. It 
takes a village.

One sign of Kohala’s devotion 
to taking care of our own business 
was the massive turnout at Mayor 
Mitch Roth’s Townhall meeting in 
July. Twice as many people showed 
up as any of his other district get-
togethers. 

Many Kohala volunteer groups 
are recovering from the summer 
malaise and looking for new partic-
ipants. Many individuals who have 
worked so hard for years are look-
ing to turn over leadership roles to 
new blood. New ideas.

A good place to look is the 
North Kohala community plan-
ning network. This includes the 
nine-member Advisory Group that 
implements the 2008 North Kohala 
Community Development Plan 
(NKCDP), an offi  cial County ordi-
nance. That group oversees eight 

Stepping Up to Step Together
subgroups organized around the 
primary goals of the NKCDP. All 
the groups meet monthly at set 
times and places. 

Then there is the Kohala Com-
munity Plan (KCP) organization, a 
sponsored project of the NKCRC. 
So far around 200 community 
members have given their ideas 
in Talk Story sessions in neighbor-
hoods, churches, schools, and cul-
tural groups. The ideas are being 
transmitted back to the NKCDP 
subgroups to give them current 
community input for updating their 
sections of the CDP on an ongoing 
basis. 

The last offi  cial CDP was 
adopted in 2008 and it is 15 years 
past due for a County-mandated 
update. Kohala isn’t waiting for the 
Planning Department to get around 
to a re-do. It is undertaking the task 
already. Each of the subgroups, 
including newly created ones such 
as the Culture and History Group, 
has a section on the KCP website 
– www.kohalacommunityplan.
org. Check it out. There’s a calendar 
of all the meetings. Questions about 
the planning process can be directed 
to imuakohala@gmail.com.

If you are knowledgeable, or 
even interested, in one of the fol-
lowing topics, the best place to start 
is the monthly subgroup meetings. 
They are all open to the public, so 
if you want to just see how topics 
are managed and who’s involved, 
you can stop by a meeting to check 

it out.
The subgroups are Commu-

nity Access, Aff ordable Housing, 
Agriculture, Growth Management, 
Health and Wellness, History and 
Culture, Parks-Roads-Erosion Con-
trol-Viewplains, and Utilities. There 
is also a vacancy on the Advisory 
Group. The schedule for all these 
groups is listed on the KCP web-
site and the calendar in the Kohala 
Mountain News. 

It is worth saying here that no 
other district has as robust a system 
of community CDP participation as 
North Kohala.

Another breathtaking place to 
look for ways to contribute your 
time to help Kohala is through the 
North Kohala Community Resource 
Center. Acting as a non-profi t 
umbrella for multiple projects that 
touch the people of Kohala directly, 
it can point you in a direction where 
volunteer service is needed and 
appreciated. Check out the website 
at www.northkohala.org. Or you 
can email at info@northkohala.org 
or phone at 808 889-5523.

While you are searching the 
internet, check out the beautiful 
website of Kohala Kupa’a, www.
kohalakupaa.com, which is the site 
of the Kohala Resilience Hub. The 
organization off ers many programs 
that bring Kohala people together 
for both work and play. Contact via 
email is kohalakupaa808@gmail.
com.

Reach out. Step up. 

In the past couple of months, 
wildfi res have raged across commu-
nities in North and South Kohala, 
threatening homes, farms, ranches 
and infrastructure for water, power 
and agriculture. People’s lives and 
properties were protected only 
because of the heroic work of our 
professional and volunteer fi re-
fi ghters and fi rst responders assist-
ing homeowners, farmers and 
ranchers. 

While some of our district’s resi-
dents certainly experienced losses 
from these fi res, we are all shaken 
by the tragic loss of life and prop-

erty experienced by the residents 
of Lahaina and surrounding com-
munities on Maui. It is diffi  cult to 
imagine the personal impacts of 
this mass tragedy. But we are all 
trying to fi gure out what we can 
do to assist the Maui community in 
their recovery. 

The investigation into the 
August 8 wildfi res on Maui is con-
tinuing, but here are some of the 
sobering statistics we know so far. 
At least 115 people died, and about 
4,300 people have been displaced. 
More than 2,300 structures were 
destroyed causing about $5.5 billion 

in damages. Residents lost nearly 
2,000 homes, which has resulted in 
displaced families now searching 
for housing in one of the nation’s 
most expensive housing markets. 
Many also lost their jobs and work-
places. 

Lahaina was one of the most 
popular destinations for visitors 
to Maui, with many historic sites 
and dozens of popular storefronts 
and restaurants lining Front Street 
and surrounding areas. Among 
the many buildings that were 
destroyed were about 1,500 visitor 

September Contributors
Kaleilani Ancheta, Lani Bowman, 

County of Hawaii, Mike Foley, 
Hawaii Wildlife Center, Kohala 
Food Hub, `Ekela Kahuanui, 

Mathew Kaip, Libby Leonard, 
Michael Matsu, Tom Morse, Mari 

Ontiveros, Partners in Devel-
opment Foundation, Jeanne 

Sunderland, Jerry Takata, Kim 
Takata, David Tarnas, Lynda 
Wallach, Margaret Whitlock, 

Diann Wilson, John Winter and 
Toni Withington.

October Deadlines
Ads and News: 10/13/23

Calendar: 10/20/23
Distribution: 10/27/23

November Deadlines
Ads and News: 11/10/23

Calendar: 11/17/23
Distribution: 11/24/23
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NAKAHARA STORE

(808) 889-6449  | Mon-Sat: 8am-7pm  Sun: 8am-3pm
Located in historic Hawi by the banyan tree

Groceries. Snacks. Hawaiian Gifts
HOME TO OUR FAMOUS OVEN ROASTED CHICKEN,
CHAR SIU PORK, CLAM DIP, & MAUI ONION SALSA

● 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

Photo courtesy of David Tarnas
Representative David Tarnas 
speaks for North Kohala as a 

member of the Hawaiʻi State House 
of Representatives.

accommodations and short-term 
vacation rentals that could house 
about 4,000 visitors. University of 
Hawaii Economic Research Orga-
nization (UHERO) completed an 
analysis of the economic impact of 
the fi res and estimated that Lahaina 
businesses generated more than 
$70 million per month in revenue 
in accommodation, food services, 
retail sales and other categories and 
employed about 8,500 individuals. 

West Maui is temporarily closed 
to visitors for the time being, which 
means more than 10,000 rooms in 
hotels, timeshares and vacation 
rentals are unavailable. The number 
of visitors to Maui dropped by about 
75 percent, which means a revenue 
loss to the State of more than $13 

million per day. UHERO estimates 
the loss of TAT (Transient Accom-
modations Tax) and GET (General 
Excise Tax) to be about $30 million 
for August and each subsequent 
month that visitors are missing. For 
the County, UHERO estimates TAT 
revenues to drop by about $5 mil-
lion per month and property taxes 
to drop by at least $10.5 million for 
the 23-24 fi scal year.

The Governor has requested the 
State Attorney General to investi-
gate the policies and performance 
of the State and Maui County 
agencies during this wildfi re. State 
Attorney General Anne E. Lopez 
announced the selection of the Fire 
Safety Research Institute (FSRI), 
a nonprofi t research organization 
associated with Underwriters Lab-
oratories Inc., as the independent 
third-party organization to carry 
out the investigation. FSRI’s team of 
former fi refi ghters, inspectors, fi re 
scientists and incident commanders 
started work on Maui on August 24. 

Specifi cally, they will evaluate 
how State and Maui County agen-
cies coordinated emergency alerts, 
evacuations, communications, fi re-
fi ghting and other response actions 
during the fi rst 24 to 72 hours of the 
fi re and immediately afterward. 

They will determine what 
worked and what didn’t work in 
the response to the fi re, but it will 
not include an analysis of the cause 
of the ignition or reignition of the 
fi res. 

The FSRI team will update the 
Attorney General and her offi  ce 
with their progress and fi ndings 
every two weeks. There will be three 
phases of the investigation. The fi rst 

phase will take about three months 
and gather the facts and establish a 
timeline of the sequence of events 
on August 8 as the fi re started and 
progressed.  The second phase will 
take about six months and include 
data analysis to see how various 
fi re protection systems functioned 
during the fi re. The fi nal report is 
expected to be completed in late 
2024 and will include recommenda-
tions to guide agencies to prevent 
such a fi re incident from happening 
again. The Attorney General said 
that if there is any evidence of crim-
inal actions, the criminal investiga-
tors in the Attorney General’s offi  ce 
would investigate.   

The Attorney General’s inde-
pendent investigation will be con-
ducted while numerous lawsuits 
have been fi led against Hawai-
ian Electric and Maui County by 
victims of the fi res. Maui County 
has also sued Hawaiian Electric to 
determine if they have any civil lia-
bility for the fi res. 

Maui County is also conducting 
an after-action report of its emer-
gency management. And the Maui 
Fire Department and the Bureau 
of Alcohol, Tobacco, Firearms and 
Explosives of the U.S. Department 
of Justice are investigating the cause 
and origin of the fi re that burned 
Lahaina. 

The road to recovery for Maui 
will be long and diffi  cult and will 
likely dominate the legislature’s 
agenda in the 2024 session. 

The legislature has begun work 
to prepare legislation to facilitate 
Maui’s recovery process by estab-
lishing six diff erent special working 
groups to focus on: (1) Shelter; (2) 

Food, Water and Other Supplies; 
(3) Environmental Remediation; 
(4) Jobs and Business; (5) Schools; 
and (6) Wildfi re Prevention. Over 
the next four months, these work-
ing groups of legislators will work 
on their relevant subject areas and 
develop recommendations for leg-
islative action in the 2024 legislative 
session. 

I am grateful to serve as the 
State Representative for Kohala. 
Please share your concerns or ideas 
about legislative bills or commu-
nity issues by contacting my offi  ce 
at 808-586-8510 or emailing me at 
reptarnas@capitol.hawaii.gov.  You 
can also subscribe to my regular 
e-newsletter by going to bit.ly/rep-
tarnas-signup. I am always glad to 
hear from you anytime. Mahalo!

MI RANCHITOMI RANCHITO
MEXICAN CUISINE

Lunch and Dinner
 11:30 am - 4:00 pm 
& 5:00 pm - 8:00 pm 
daily except Sundays

Dine-in in our spacious 
new dining room
Downtown Hawi

New Phone Number
808-289-1465
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ELECTRONICS RECYCLING
Mr. K’s Recycle & Redemption
TRONICS RECY
COLLECTION

Oct. 7, 13, 21 & 27, 2023
10:00 a.m. - 3:00 p.m.

73-5631 Kauhola St., Kona
* FREE EVENT open to public *

Businesses, government agencies and non-profit organizations
MUST MAKE AN APPOINTMENT

and there is a limit of one pallet load per these customers.
To schedule an appointment, call 808-969-1222

For more info visit 
www.mrksrecyclehawaii.com/electronic-waste.html

ACCEPTABLE DEVICES:
• Computers, laptops, tablets

• TVs and monitors (plasma, CRT, LCD & LED)
• Uninterruptible Power Supply Systems

• Computer keyboards & mice
• Printers, copiers, fax

• Mobile & Landline phones
• Digital cameras

• VCRs, DVD/Blue-ray players
• Stereo components (no speakers)

• Items NOT on this list will NOT be accepted for recycling.

State of Hawai‘i Electronic Device Recycling & Recovery Law https://health.hawaii.gov/ewaste/

Kohala Trade Center, Hawi

  Local 
  Foods
  Products
  Produce
  Meats
  Smoothies
  & Hot Deli
Mon - Thur 10-6, Fri 10 - 8
Sat 10 - 6 & Sun 10 - 5

Hot Lunch Menu 11- 3       808-937-4930

HEALTHY GRAB 'N GO FOOD

Come in and try our Coconut 
Crusted Thai Shrimp

Dinner Thursday & Friday.
 Please call for 

reservation 889-5555

Almost every day at the Hawai‘i 
Wildlife Center (HWC) a new 
native Hawaiian bird (or occasion-
ally bat!) arrives at the main hospi-
tal in Kapa‘au or the O‘ahu satellite 
housed at the Honolulu Zoo. Since 
its opening in 2012, the HWC has 
treated over 3,600 patients, with 
74 percent of them being treated in 
the last three years. This increase 
in patients is showing no signs 
of slowing down. The next few 
months are going to be particularly 
busy though, as September marks 
the beginning of Seabird Fallout 
Season for a variety of diff erent sea-
bird species. 

From September to December, 
young seabirds leave their nest 
for the fi rst time. These birds use 
moonlight to navigate their way to 
the ocean. However, if they are near 
populated areas, artifi cial lighting 
– like streetlights or building lights 
– can disorient them and cause 
these birds to fall to the ground 
out of exhaustion or collide with 
structures. It is not only a handful 
of birds this happens to either, as 
during this time the HWC typically 
takes in over 600 patients. That is 
over half of the yearly patient count 
in about four months! Nevertheless, 
the staff  looks forward to the high-
paced fallout season. “The types of 
seabirds we get in fallout seasons 
are full of individual personal-
ity and sass but are one the most 
rewarding and gratifying birds to 

Hawai‘i Wildlife Center Update and Seabird Fallout Season Reminders

work with,” says Heidi Franz, who 
is one of the HWC’s Wildlife Reha-
bilitators. 

While the majority of fallout 
birds appear in the more heavily 
lit cities on O‘ahu, HWC has also 
responded to wayward seabirds on 
Hawai‘i Island and urges everyone 
to keep an eye out. If you happen 
to fi nd an injured or downed native 

bird this time of year (or really any 
time), please follow these steps to 
ensure its safety: 

1.) Call the Hawaii Wildlife 
Center at (808) 884-5000 for detailed 
instructions and support. 

2.) Find and prepare an appro-
priate-sized container (a cardboard 
box, plastic tub, dog/cat carrier) 
and make sure it is well-ventilated. 

3.) Cover the bird with a light-
weight towel and gently place the 
covered bird in the prepared con-
tainer. Please do not give it any food 
or water.

4.) Place the container in a quiet 
and dark area. 

5.) Contact and deliver the bird 
to HWC as soon as possible during 
business hours. 

While keeping your eye out 
for birds, also keep an eye out for 
education programs off ered by 
the HWC. In partnership with the 
North Kohala Library, the HWC 
will be hosting a Keiki Science pro-
gram every third Tuesday and a 
Community Science program every 
last Friday of the month. Interested 
in other events or school programs? 
Please email Margaret, the Com-
munity Relations Coordinator, at 
margaret@hawaiiwildlifecenter.org 
for more information, questions or 
suggestions. 

On October 21, the HWC is 
collaborating with the Conserva-
tion Council for Hawai‘i to host 
an in-person Hawai‘i Island Festi-
val of Birds at the Grand Naniloa 
Hotel Hilo. This year’s theme is 
“Hawai‘i’s Amazing Biodiversity” 
and will be a full-day event focused 
on community, culture, and con-
servation eff orts to save our native 
manu [birds]. It will include a hōʻike 
[exhibit], expert guest speakers, and 
a bird fair. Please join us for a day of 
celebrating our manu!

Courtesy of Hawai’i Wildlife Center
Hawai’i Wildlife Center staff releasing an ‘ua’u kani, or wedge-tailed 

shearwater, during last year's Seabird Fallout Season.
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See Food Hub, Page 9

Oct 4, 2023  4PM - 7PM
Resilience Hub Barn

with LIVE DJ

KOHALA NIGHT MARKET

Follow us on Facebook  @kohalanightmarket
The kohala night market is a program of the Kohala Resilience Hub (KRH) 

and the North Kohala Community resource center (NKCRC)

Boogie 
Wonderland

KALAHIKIOLA CONGREGATIONAL CHURCH

Annual Bazaar

WYLIE HALL
SATURDAY, OCTOBER 21,23 ●9AM - 1PM

53-540 IOLE ROAD ●KOHALA ●HAWAII
● PLANTS + PRODUCE  ● LOTS OF ONO FOOD  ● RUMMAGE SALE

● SILENT AUCTION 9AM - 12PM

●  GIFT SHOP  ●  BOUTIQUE  ●  BAKED GOODS AND MORE

By Libby Leonard
As the islands import 85-90 per-

cent of the food we consume and 
are vulnerable to supply chain dis-
ruption, growing an equitable and 
eff ective food system is becoming 
more necessary.

According to the Hawai’i Food 
Hub Hui, a working group of the 
nonprofi t Good Food Alliance,  
Hawaiʻi’s small and family farmers 
make up 90 percent of all food pro-
ducers but are often left out of the 
broken food system. 

The Food Hub Hui, which aims 
to create a collaborative local food 
movement, involves 14 food hubs 
that handle amassing food, distrib-
uting food, and marketing local 
growers and vendors across the 
archipelago. 

One of those hubs is our very 
own Kohala Food Hub. 

Since its inception in 2019, the 
Kohala Food Hub has exploded into 
not only a resource to support local 
farmers through a thriving online 
marketplace and CSA (Community 
Supported Agriculture) program, 
but a force for fresh food access 
throughout Kohala and beyond.

“What I want the Food Hub 
to be is ‘of the community, for the 
community,’” said Kohala Food 
Hub Director Maya Parish. “We’re 
here to serve and support.”

Though about to be its own 
entity, the Food Hub was originally 

Kohala Food Hub Continues to Bring Food Security and Access to the Community

founded by HIP Ag [Hawai`i Island 
Pacifi c Agriculture], which has 
provided fundraising, staffi  ng and 
operational support.

Parish and her staff  have been 
working hard trying to build up 
demand and markets, while also 
providing community resources 
and education around the benefi ts 
of eating locally – not just for the 
benefi t of our health, but the health 
of our economy and food system. 

When she initially began work-
ing for the Food Hub in November 

2021, there were only ten producers. 
Now, there is a rich network of over 
one hundred, with a variety of food 
sourced from all over the island. 

However, Parish is working 
hard to increase the number of 
Kohala producers to feed more of 
our community with Kohala grown 
food, and they don’t have to be 
from commercial farms or busi-
nesses, but can be from backyard 
growers, too. 

“People can sell whenever they 
have something. They can be sea-

sonal, it doesn’t have to be all the 
time” she said, adding that her staff  
helps everyone get set up with their 
full profi le.

While the Food Hub has a CSA 
box with produce from local foods 
that people can order, it’s not the 
traditional model in which custom-
ers get produce from just one farm 
and have to pay up front. Instead, 
she said the Food Hub absorbs the 
risk by having customers pay as 
they go, so there is no hard commit-
ment. The produce is also sourced 
from multiple farms.  

The Food Hub also has a weekly 
online marketplace, where people 
can buy whatever they want from 
a variety of vendors. Items can 
either be picked up at the Food 
Hub’s Hoʻea location (also known 
as the Old Chicken Farm) or Kawai-
hae Marketplace. They can also be 
delivered via the brand-new deliv-
ery truck.

They don’t just deliver to the 
community, though, but also res-
taurants and resorts that order the 
local produce.

Shoppers choose from a variety 
of produce, meats, dairy, eggs and 
breads. Also available are desserts, 
jams, coff ee beans, fl ower arrange-
ments and plant starts for a variety 
of fl owers and vegetables, includ-
ing kalo. 

Some of the many vendors 

Photos courtesy of Kohala Food Hub
Left to right: Kristen Nicole, Kanani Alpis and Maya Parish promote the 

Kohala Food Hub at Roots Skate Park on Go Skate Day.
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HOLLY ALGOOD, PB
RB22414 | Algood Hawaii LLC

Cell 808-557-0354 
holly@algoodhi.com

55-3410 Akoni Pule Highway, Building 3
PO 190694, Hawi, HI 96719

NEW LAND LISTING COMING IN OCTOBER 
KAAUHUHU HOMESTEADS SUBDIVISION

Hawi Road
1.34 Acres  MLS 704151 $475,000

Build your own home on this 
private piece of paradise.  

Big enough to grow lots of food and/or 
your own park-like setting.

Zoned agricultural, this property shares 
a water meter and driveway and 
can have its own electric meter.

www.algoodhi.com

Woo-Woo Shop

An Experiential Store:

•Sit Under the Copper Pyramid

•Browse for Crystals, Drums, 
Native Flutes, Handpan, 
Singing Bowls, Fairy Doors, 
Essential Oils, Jewelry and Items 
That Can Help You 
Experience Peace and Deep Joy.

•Att end a Pyramid Healing Circle.
“Honor the Woo-Woo Within”

           808-796-3333  
                          www.ryvhawaii.com

Downtown Hawi, Next to Algood Hawaii

are ʻĀhualoa Grown, Naked Cow 
Dairy, One Village Farmacy, and 
Hawaiʻi Ulu Co-operative. Kohala 
Elementary School’s keiki farm has 
recently been contributing herb 
bundles, papaya and Jamaican 
lilikoi. 

To keep the food accessible, the 
Food Hub accepts SNAP and EBT 
benefi ts and has expanded food 
access through a variety of partners.  

The most recent partnership 
was with “Kaukau for Keiki,” a six-
week free meal program through 
the Department of Education that 
covered the summer nutrition gap, 
easing the fi nancial burden on fami-
lies whose kids get free breakfast 

and lunch during the school year. 
The fi rst summer, the Food Hub 

partnered with the County and 
Hawaiʻi Food Basket. The next it 
was Kohala Resilience HUB. This 
past summer, they partnered with 
Vibrant Hawaiʻi.

“Vibrant and the Resilience 
Hub really prioritized local food 
for the program, when they didn’t 
have to,” she said, adding that 
they helped feed over one hundred 
Kohala families. 

Over the summer, they also sup-
plied produce for a program called 
Project Hawaiʻi in Kona, which 
provides a weeklong camp for 
unhoused youth. 

They also now participate in a 
program called Veggie Rx, a USDA-
supported food access program 
that supplies $30 worth of fresh 
and locally grown food for free, 
two times a month through May, 
for those who meet two of three cri-
teria: are Native Hawaiian, Pacifi c 
Islander or Filipino; qualify as low 
income; or have a chronic health 
condition. This program serves 
anywhere from 40 to 70 Kohala 
households. The deadline to enroll 
has been extended to mid-October. 
If you are interested in enrolling, 
contact the Food Hub. “That’s part 
of what we do to increase local food 
access and increase our support of 
local farmers and thereby build a 
local food system,” says Parish.

The Food Hub was also one 
of six recipients statewide for a 
Hawaiʻi Department of Agricul-
ture grant through the Food Hub 

Pilot Program that was created to 
increase the capacity of food hubs. 

They plan to use the money to 
create a mobile market that will go 
directly into the community. This 
will likely be a 16-foot trailer made 
by a custom fabricator on Maui.

Parish said they’ll ideally be 
open two to three days a week at 
a few locations such as the Hāwī
Farmer’s Market, Kailapa Homes 
in Kawaihae, and the Friday Night 
Market. 

She also would like to set it up 
roadside during evening commute 
time when – beyond fresh produce 
and other value-added products 
– it would have nutritious, pre-
pared meals to grab on the go. As 
a mother, she’s always thinking of 
ways to make it easier on families. 

To prepare meals, they are build-
ing a commercial, certifi ed kitchen 
at the Hoʻea location that will also 
be available to rent out at low cost 
to other small local businesses and 
members of the community. 

Lack of processing facilities have 
been a block to many producers all 
over the islands. This kitchen will 
be certifi ed in both hot and cold 
foods.  

She hopes that in the future they 
will be able to support farmers in 
getting them more access to land 
and provide a hub for more assis-
tance and support – potentially with 
grant writers and other consultants 
– so farmers can continue to focus 
more on doing what they love.

She’s also hopeful farm-to-
school programs that stopped 

during Covid will be restarted 
so she can get produce in Kohala 
school cafeterias. She has been ide-
ating on how to replicate a program 
on Kauaʻi that brings a snack cart 
into schools.

Building replicable models is 
also one of the Food Hub’s goals, 
so what they are doing can also 
happen in other communities.

Her new manager, Kristen 
Nicole, came up from Puna. She had 
wanted to start a food hub down 
there but didn’t have the resources, 
so she fi gured she’d work her way 
from Kohala down.

“We need production, distri-
bution and a commercial kitchen, 
so we can bring the food to share 
with the community in a real way,” 
Nicole said.  

Nicole is joined by other new 
staff  members – Lina Jacobs and 
Cassidy Thornton, both of whom 
have backgrounds in farm-to-table 
and permaculture – as well as a host 
of weekly volunteers.

“There’s something about this 
work, because it’s about commu-
nity, because it’s about service,” 
Parish said, adding that she has 
been inspired by everyone who has 
stepped up to come to support the 
Hub. “Part of the reason why I’m 
doing this is I think food can bring 
us together,” she said.

For more information or to con-
tact the Kohala Food Hub, please 
visit www.kohalafoodhub.com, 
email manager@kohalafoodhub.
com, text or call 808-896-3179, or 
check kohalafoodhub on Instagram.

Lila Marassi from Hāwī Farm 
contributes produce to the Kohala 

Food Hub.
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HĀMĀKUA-KOHALA HEALTH 

HONOKAʻA KOHALA LAUPĀHOEHOE WAIMEA
45-549 PLUMERIA ST 53-3925 AKONI PULE HWY 35-2065 MAMALAHOA HWY 65-1190 MAMALAHOA HWY
(808) 775-7204 (808) 889-6236 (808) 747-6480 (808) 887-6460

SCHEDULE YOUR NEXT OFFICE VISIT WITH TONI CARAVALHO, PHYSICIAN ASSISTANT

J. Lorenzo Construction
QUALITY CONSTRUCTION

AT ITS BEST
• Reasonable prices
• Fast turnover time

• Residential, commercial,
  industrial or remodeling

John Lorenzo
Lic# BC13017

896-0432
lorenzoboyz@gmail.com

• 35 years of experience 
  with projects done all
  over Kohala

Did you know? 
The Kohala Mountain  

News is online at
kohalamountainnews.com

Now SEARCHABLE 
back to 2011

By Jeanne Sunderland
A joyful gathering of classmates 

from 1983, with guest from 1982 
and 1984, was held over Labor Day 
weekend at Hawaii Island Retreat.

A heartfelt honoring of those 
that have passed was enhanced 
with balloons and gorgeous decora-
tions.   

Lots of ono food brought by 
attendees was enjoyed for all three 
days! Music, dancing, lots of laugh-
ing, reminiscing, catching up, and 
swimming in the pool held every-
one’s attention until late in the 
night.  

A highlight of the weekend was 
the group cooking competition. 

Kohala High Class Of 1983 Holds 40th Reunion

Photos by Michael Matsu 
Kohala High School Class of 1983 at their 40-year Reunion.

Class of 1983, the winners of the KHS 40-year Reunion Cowboy Cook-off.

Each class was represented by six 
classmates that were given particu-
lar ingredients and utensils to pre-
pare and present a dish for judging. 
Laughs, creativity and enthusiasm 
were shared.

A special thanks goes out to our 
talented team for planning and cre-Class of 1982 Cowboy Cook-Off Team Chefs.

Class of 1984 Cowboy Cook-Off Team Chefs.
ating such a fun and laughter-fi lled 
event: Cathy (Marquez) Batacan, 
Mike Matsu, Coralee Mock Chew, 
Evan (Miura) Tolentino, Robert 
Cambra, Greg Guitang, Merlyn 
(Bruno) Botelho, Hualalai (Smith) 
Carvalho and Kathe (Pasco) Ander-
son. 
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Kohala 
Dental Center

● New Patient Exams ● Teeth Whitening
● Crowns & Bridges ● Full/Partial Dentures
●Veneers ● Composite Fillings ● Implants
● Root Canal Therapy ● Wisdom Teeth

Welcoming New Patients
Call us today to request an appointment

808-889-6277

Your smile is our top priority

kohaladental.com

Story and photo by Diann Wilson
Many community members 

have dropped off  items, bought 
items, or both at St. Augustine Epis-
copal Church’s Thrift Shop, but not 
many of us realize what it takes to 
run the thrift shop and everything 
it does for the community.

More than a dozen volunteers 
help to keep the shop up and run-
ning. On the front end, donations 
of gently used, clean items are 
accepted by staff  on Wednesdays 
from 8 a.m. to 6 p.m. and on Thurs-
days from 8 to 11 a.m. During those 
times you may fi nd the smiling 
faces of Iris, Carol or Mavis collect-
ing, sorting and displaying goods.

Then the shop itself is open to 
the public on Wednesdays from 12 
noon to 6 p.m. and the fi rst Satur-
day of each month 8 to 11 a.m. Even 
more volunteers can be found in the 
shop during those times. 

A variety of items are off ered 
for sale, including clothing, books, 
small household items, kitchen-
ware, toys, bedding and crafts. 
They will accept donated items that 
are in good shape, but no electron-
ics or large furniture. The store is 
currently in need of men’s cloth-
ing, so check your closets for shirts 
and pants that no longer fi t you but 
could be of help to someone else in 
the community.

The money that is made from 

It Takes a Village

the sale of goods goes back into 
the community. Proceeds help 
fund the community meal that is 
held at the church on the fourth 
Monday of every month. In addi-
tion, the money collected helps to 
fund scholarships for local North 
Kohala students attending college 
or trade school. In 2024, the church 

gave over $10,000 in scholarships to 
fi ve students who are members of 
the church. Earnings are also used 
to partner with Kohala Cares to pro-
vide food distribution and to keep 
the Little Free Pantry stocked with 
food. And money from the shop is 
used to help maintain buildings on 
the church campus, including the 

historic landmark sanctuary built in 
1884. Funds also go to the upkeep 
of the thrift shop and Walker Hall, 
which sits next to the thrift shop 
and is used by partnering non-
profi t organizations. 

And if that isn’t enough, the 
shop has been opened when special 
circumstances occur. The church 
allowed a North Kohala family to 
shop off -hours when they had a 
house fi re. Some Maui residents 
have been here to get items as well. 
When there are extenuating circum-
stances, the shop will open during 
other hours, and they sometimes 
donate items to families in need. 

Vicar Jennifer Masada said, “We 
are so grateful for the generosity of 
our community! People bring new 
and gently used items to the shop, 
which gives folks access to items 
they need, keeps things out of the 
transfer station, and provides a fun 
shopping experience to all who drop 
in. Mahalo nui to North Kohala for 
allowing us to serve this commu-
nity!” The Thrift Shop is located 
at 54-3801 Akoni Pule Highway in 
Kapaʻau, next to St. Augustine Epis-
copal Church. They are currently 
looking for additional volunteers 
to help with sorting or staffi  ng the 
store when it is open. To volunteer, 
call the church offi  ce at 808-889-
5390 or email admin@staugustines-
kohala.com.

Volunteer Mavis Ruest helps to organize donations at St. Augustine 
Episcopal Church’s Thrift Shop.

 New Location
For appointments call: 808 498-4018

Open 12-5, Monday - Friday

• Full Medicinary
   (Physician-grade supplements)

• Herbal Medicine

• Homeopathy
• Hyperbaric Therapy
• Hydrotherapy

• IV Medicine
• Ozone
• Ultrasound

Naturopathic Physician

Kohala Artists' Co-operative invites you to the opening of our October Show
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Weekly Events in  october 2023
DAY START END EVENT VENUE CONTACT

M-S 8:30AM narcotics anonymous rainbow cafe

MON 9am Senior Club @ CIVIC CENTER kohalaseniors@gmail.com

10am 3pm big island substance abuse 
council

the hub 969-9994
x860

4:30PM RMD TAIKO CLASSES HUB HALE 889-0404 
ext. 104

5:30PM Defiant Brats (WOMENS' AA) KAMEHAMEHA PARK PAVILLION 
behind TENNIS court

al anon meetings on zoom       https://www.al-anonhawaii.org/meeting-schedules

TUE 8AM 9am NARCOTICs ANONYMOUS kamehameha park near skate park
805-452-9501

8AM 9AM Tai Chi WITH Peter Beemer outside hisaoka gym 895-0737

8am yoga/pilates beginner class outside hisaoka gym 333-8275

4:30pm 6pm belly dance fitness call for location 238-6111

4:30pm Kohala cares food drive st augustine's ALOHAPETER
@YAHOO.COM

5PM 6PM CHOIR PRACTICE  st augustine's 889-5390

5:30PM 7PM PICKLE BALL Hisaoka Gym 333-8712

6pm 8pm Table tennis/ping pong Old Court House 889-1099

wed 10AM 11AM STORY TIME NK PUBLIC LIBRARY 889-6655

12pm 6pm thrift shop st augustine's 889-5390

2pm 4pm open guided art studio Artists' co-op 960-3597

2PM 3PM LEGO CLUB 10/4 , 10/18, BOARD 
GAMES: 10/11 , CRAFT: 10/25

NK PUBLIC LIBRARY 889-6655

3:30 pm 4:30pm RMD TAIKO CLASSES (not 1st wed) HUB HALE               889-0404 ext. 104

6PM 8PM Meal and Bible Study Kalahikiola Church 218-4872

6PM 7:30PM Seibukan Karate Academy HISAOKA GYM 889-1828

7pm spiritual healing service 54-3876 Akoni Pule Ste 4 989-5995

7PM Alcoholics Anonymous Ainakea Home 747 9627

THU 8am 5pm community harvest TOUCHING THE EARTH FARM

8am yoga/pilates beginner class outside hisaoka gym 333-8275

9AM 10:15PM Healing Circle for addicts Nani's Garden 805-452-9501

5pm open circle meditation keokea beach park 889-5390

5:30pm 7pm PICKLE BALL Hisaoka Gym 333-8712

6pm 8PM Table tennis/ping pong Old Court House 889-1099

FRI 8am Narcotics anonymous meeting Wiley Hall on Iole 805-452-9501

8am 9am tai Chi WITH Peter Beemer outside hisaoka gym 895-0737

9:30AM 10:45AM YOGA   HUB HALE 202 746 0439

SAT 8AM 1PM COMMUNITY FARMERS MARKET KAMEHAMEHA PARK 225-3666

8AM 12PM FARMERS MARKET THE HUB 313-338 -7090

Sun 8am yoga/pilates beginner class outside hisaoka gym 333-8275

6pm 7pm Seibukan Karate Academy HISAOKA GYM 889-1828

7pm 8pm RECOVERY DHARMA MEETING hub barn 805-452-9501

WESTERN

ATTIRE

Adjacent to Aloha Gas
Akoni Pule Hwy, Kapa`au
Open M-F 8am - 5pm

889-6405
Dr. Daryl Stang
rokuhawaii@gmail.com

KOHALA
VET CLINIC

By Lani Bowman 
Kohala is fortunate to now have 

three locations to drop off  diapers 
and other needed items for the 
Hawaii Diaper Bank. Items may be 
dropped at Nakahara Store in the 
bin near the entrance; St. Augus-
tine’s Thrift Store on either Wednes-
days from 12 noon to 6:00 p.m., or 
the fi rst Saturday from 8:00 to 11:00 
a.m.; or the newest location, the 
LAMP Cottage in the parking lot 
of the Kohala Elementary School. 

Hawaii Diaper Bank Offers Additional 
Drop Off Location

Donations will be accepted at the 
Cottage from 8:00 a.m. to 3:00 p.m. 
on school days. 

Tutu & Me Home Visiting Pro-
gram is a partner with Hawaii 
Diaper Bank. This free program 
serves families with keiki from 
birth to age fi ve. For more informa-
tion on how to qualify for diapers 
and the program, please contact 
Lani Bowman at 808-895-5753 or 
email lbowman@pidfoundation.
org.

Photo courtesy of Partners in Development Foundation
Partners in Development Foundation staff members Lani Bowman 

(left), Home Visitor with Tutu and Me; and Celene Kobayashi, Program 
Specialist with Piha Me Ka Pono.
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WHERE FRIENDSHIP
MEETS FELLOWSHIP

Saturday Services:
Sabbath School: 9:30 AM
Divine Service: 10:45 AM

Potluck-Fellowship 
Lunch every Sabbath

55-3361 Akoni Pule Highway, Hawi HI
(808)889-5646
Kohalasda.com

Kohala SDA Church

Kohala 
Churches

Kohala Baptist Church

Please join us Sundays for Bible study  
at 9 AM  in the chapel and 

Worship at 10:30 AM outside
 under the Royal Poinciana tree

‘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

Across from Makapala Retreat

Follow us on        Kohala Baptist Church

Telephone   808-889-6436

Sacred Heart 
Catholic Church

Hawi, Hawai’i  •  The Welcoming Church
Masses: Saturday 5 pm 

Sunday 7 a.m.  •  9:30 am

Rev Elias Escanilla

Weekday Mass: Monday - Friday at 7 am
Adoration: 1st Friday 6:30 - 7:30 pm
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889-5613
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
• Generac generators 
• Sales and repairs
• Alternate energy systems
• New homes and renovations
• Trouble calls

Service is Our Business
Aloa # 021349

License C-16154

Open: 
Tue - Fri   8:30 - 5:30

Sat   9 - 3
889~5077

Hair Spectrum
Family Salon

10/4: (Live) The Truth about 
Child Traffi cking in Hawai’i

All Mtgs Only ON ZOOM 
9/10 to 10/2/2023

Notify Rev. Lee:  
TSHE.org@Protonmail.com
Life is Forever ¤ Ph: 808-989-5995 

Sunday Worship 
Service 10 AM

Wednesday Spiritual 
Healing Service 7 PM

North Hawaii Hospice is 
looking for volunteers to 

help with our Bereavement 
Program. The program 

provides support for family 
members, partners and 

caregivers for 13 months 
after the passing of a 

loved one. Areas where 
volunteer help is needed 
include monthly mailings 
and regular phone calls

 to check in on the bereaved 
to see how they are doing 
and off er support based 

on the need.

This work can be done from 
your home and on your own 

time. Complete training 
will be provided. The time 

commitment is fl exible 
depending on your 

availability and schedule.

For more information 
and to volunteer please email 

volunteer.manager
@northhawaiihospice.org

or call 885-7547

OUR SERVICES
● Roof Cleaning
● Fence Cleaning
●Window Cleaning
● Solar Panel Cleaning
● Concrete and Flat 
   Surface Cleaning
● Gutter Debris Removal
● Exterior Side Walls
● Residential & Commercial
exteriorpros808.com

808-896-9205

Kalahikiola Church
Sunday Worship and 

Children’s Program 9:30 am
Tuesday Prayer 11:30 am

Wednesday Bible Study 7 pm

53-540 'Iole Rd., Kapa'au
www.kalahikiolacc.com

Pastor Mark Blair
E Komo Mai!

“since 1832, proclaiming Jesus Christ 
to Kohala”

KOHALA HONGWANJI
SHIN BUDDHISM

Rev. Masanari Yamagishi 
(808)798-2075

October Service will be held in 
Hilo on Sunday, 

October 15, 1:00 p.m.
Please contact Reverend Yamagishi 

with any questions.

By Toni Withington
Now that over 15 miles of 

the North Kohala leeward shore 
have been preserved from future 
commercial development, where 
to go from here? 

The process of looking at the 
open coast as a single resource 
for the public began with a pre-
liminary gathering last month. 

The endeavor is eventually 
expected to involve many com-
munity groups, land trusts and 
multiple government agencies. 
Descendants with connections 
to the multiple land divisions, or 
ahupuaʻa, and generations-long 
users of the lands for fi shing and 
recreation are expected to play a 
key role in the process.

What kicked off  the collab-
orative eff ort was an August 25 
outdoor gathering of stakehold-
ers in the area to discuss parks 
and trails connectivity. 

Attending were representa-
tives of county, state and fed-
eral park systems, multiple 
community groups and Hawaii 
Land Trust (HILT), which is in 
the process of purchasing the 
former resort-designated land at 
Māhukona.

Two local groups initiated the 

meeting. Mālama Māhukona, 
the offi  cial Friends of Māhukona 
Park, wanted to start collab-
orative talks, particularly about 
the historic and cultural impor-
tance of the area, and Ke ala La, 
a group seeking ways to con-
nect trails and increase safety on 
Akoni Pule Highway.

Looking at the coast from 
Keawenui to Kapaʻa Park as a 
single challenge became possible 
last spring when the National 
Park Service (NPS) purchased 36 
acres at Lamaloloa to complete 
the chain of preserved land. 

The 22 participants fi rst met 
at the picnic tables at Māhukona 
Park, then moved to a shaded 
area of Lapakahi State Historical 
Park. Information about ancient 
trails and historic sites was 
brought forward. Maps were 
laid out. 

Ideas were shared for how to 
make the visitor experience of 
the area enhance, not take away 
from, the primary experience of 
residents.

Attending were Martha Yent, 
archaeologist for State Parks, 
and fi ve others from State Parks; 
Michelle Hiraishi, deputy direc-
tor, and James Komata, chief 

planner for County Parks and 
Recreation Department; Aric 
Arakaki, superintendent, Rick 
Gmirkin, chief archaeologist, 
and Cayla Crivello, GIS mapper, 
for the Ala Kahakai National 
Historic Trail; Jackson Bauer, 
trails and access program man-
ager for the state’s Na Ala Hele 
Trail System; Shae Kamakaala, 
director of ʻāina protection, and 
Keone Emeliano, steward of 
Māhukona lands, represented 
Hawaii Land Trust.

From the community, Noelani 
Rassmussen, chair of Mālama 
Māhukona; Carter Collins, team 
leader of Ke ala La; John Winter, 
chair of the NKCDP Advisory 
Group, and Toni Withington, 
representing Kohala Lihikai and 
the Kohala Community Access 
Group.

The only decisions made at 
the meeting were to meet again, 
possibly in late October, and to 
bring other agencies and groups 
into the discussion. The event 
was organized by Meredith 
Speicher of the Rivers, Trails, 
Conservation Assistance Pro-
gram of the NPS in consort with 
Ke ala La. Toni Withington acted 
as the emcee.

Looking Together to the Leeward Coast
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Need a 
Reliable 
Ride?

Our easier than ever 
loan process:

FLEXIBLE
Purchase a vehicle from 
your preferred dealer or 
from a private owner

CONVENIENT
Apply online,anytime,
anywhere

READY TO ROLL!
Get a License To Buy
pre-approval before
car shopping

A safe & secure auto loan from 
HCFCU can help you get the car 
your family deserves.

Scan the QR 
code to get 
started  today!

Membership requirements apply.  Federally Insured by NCUA.  

 hicommfcu.com  |  (808) 930-7700 

By Lani Bowman
On Monday, August 8, keiki and 

makua [parents or relatives in the 
parents’ generation] enjoyed the 
“Remembering Frank Asch” Story-
time held at North Kohala library. 
Uncle Frank was a regular story-
teller along with his friends, Moon-
bear and Little Bird. 

Frank was author of many won-
derful children’s stories that delight 
both keiki and adults. 

His heartfelt books teach life-
long values of love, adventure and 
fun!

Remembering Frank Asch at the Library

His wife, Jan, worked alongside 
Frank in developing his stories and 
songs. 

Jan shared some beautiful songs 
they wrote. “Bubblegum Song” had 
the audience in hysterics, while 
“Come Play with Me” echoed the 
importance of friendship and love. 
She and other readers entertained 
the engaged audience with their 
readings, which included “Pan-
cakes in Pajamas,” “Good Night, 
Baby Bear” and “Gia and the One 
Hundred Dollars Worth of Bubble 
Gum.”

Photo by Mathew Kaip
Readers (left to right) Clara Maia, Carla Orellana, Lani Bowman, Jan 
Asch and Chassidie Keyes are joined by their ʻohana at the library’s 

Remembering Frank Asch Storytime.
A time of talk story and refresh-

ments followed. Mahalo to commu-
nity members for their donations. 
Mahalo also to Children’s Librarian 
Mathew Kaip and North Kohala 
Public Library for hosting the event 
and to Lani Bowman from Tutu 
& Me Home Visiting Program for 
helping coordinate the event. A big 
Mahalo to our readers, Jan Asch, 
Chassidie Keyes, Clara Maia, Carla 
Orellana and Lani Bowman. 

Attendees appreciated the event 
and the man it celebrated. “We’ve 
made friends and lifelong memo-

ries at the library and that afternoon 
you could feel the Aloha in the 
room as we gathered to celebrate 
our friend’s life and literary legacy. 
Mahalo to North Kohala Library, 
Aunty Lani, Uncle Frank’s sweet 
family and to our community for 
this special afternoon together.” – 
Clara Maia and ʻOhana

North Kohala Library will be 
featuring Frank Asch’s books on 
display for the month of October. 
Please stop by to read his amazing 
books with so many great lessons 
for the young and young at heart! 

Photo by Lani Bowman
Jan Asch uses her bear puppet to enhance her reading of the story “Good 

Night, Baby Bear.”
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Email calendar listings to:  kohalacalendar@gmail.com

MONTHLY CALENDAR OCTOBER 2023

We are the Premier 
Boutique Brokerage 

in North Kohala
Real Estate Sales • Property Management 

Pac i c  Realt y
KOHALA
Pac i c  Realt y
KOHALA

(808) 889-5181  •  55-3412 Akoni Pule Highway, Hawi, HI  96719  •  KohalaPac cRealty.com(808) 889-5181  •  55-3412 Akoni Pule Highway, Hawi, HI  96719  •  KohalaPac cRealty.com
SERVING HAWAI’I SINCE 1984SERVING HAWAI’I SINCE 1984

EQUAL HOUSING
O P P O R T U N I T Y
EQUAL HOUSING
O P P O R T U N I T Y

Heidi Hernandez
OWNER / PRINCIPAL BROKER

REALTOR(B) RB-23485

Chris Helmuth
REAL ESTATE SALES

REALTOR(B) RB-20690

Anne Meyer
REAL ESTATE SALES

REALTOR(S) RS-84156
SALES - PROPERTY MANAGER

REALTOR(S) RS-83443

Arnie Klaus
REAL ESTATE SALES

REALTOR(S) RS-85463

To Advertise In 
The Kohala 

Mountain 
News 

Call Tom 
(808) 345 0706

Located at the bottom of  Hawi Rd.

Open Monday - Friday 10 - 6,
Saturday 10 - 2, closed Sunday

KAD, Inc. dba Cartow Kohala

• 24-hour Towing, Recovery,  
    and Lock-out Service
 •  Vehicle Repairs
 •  Oil Changes and Service
 •  Equipment Hauling
 •  Vehicle Safety Inspections
 •  Propane

CARTOW
KOHALA

889-1061

Subscribe to our montly calendar on https://kohalamountainnews.com/events/month/

date DAY START END EVENT DESCRIPTION VENUE PHONE
9/13 - 29 M-TH 3:00 PM 5:00 PM Co-ed Volley Ball ages 9-14 registration ends 9/29, Pick up forms at gym Hisaoka gym 808-889-6505

9/30 SAT 9:00AM 2:00 PM RUMMAGE SALE TOOLS, PLANTS, HOT DOGS, FURNITURE CRAFTS Artists’ cooperative 808 - 960-3597

10/2 MON 9:00 AM Kohala Culture and History Group NKCDP imuakohala@gmail.com

10/2 MON 5:00 PM 6:30 PM Chess Club All ages welcome! NK PUBLIC LIBRARY 808-889-6655

10/4 wed 9:00 AM 11:00 AM Māhukona talk story sessions register at https://www.hilt.org/mahukona Māhukona

10/4 WED 4:00 PM 7:00 PM KOHALA NIGHT MARKET VENDORS & ENTERTAINMENT HUB BARN 808-889-5312

10/4 WED 4:30 PM Kohala Community Access Group NKCDP Old Courthouse imuakohala@gmail.com

10/4 WED 7:00 PM Temple of Spiritual Healing Grief support group 54-3876 Akoni Pule Ste 4 808-989-5995

10/5 THU 4:30 PM AGRICULTURE  SUB-COMMITTEE NKCDP KOHALA FOOD HUB imuakohala@gmail.com

10/6 FRI 4:00 PM HEALTH & WELLNESS GROUP NKCDP OLD COURTHOUSE imuakohala@gmail.com

10/7 Sat 8:00 AM 11:00 AM Thrift Shop St Augusine’s 808-889-5390

10/7 SAT 10:00 AM 2:00 PM KOHALA COUNTRY FAIR LIVE MUSIC, FESTIVE FOOD, KEIKI ACTIVITIES, CRAFTS KOHALA RESILIENCE HUB

10/7 SAT 6:00 PM 8:00 PM LOOK AGAIN! SHOW OPENING BY ORANGE CLEGHORN & LAYTON KLIBLINGER Artists’ cooperative 808-854-1058

10/9 MON 5:30 PM 6:30 PM History Talk Learn about King Kamehameha. NK PUBLIC LIBRARY 808-889-6655

10/10 TUE 11:00 AM 12:00 PM Book Club The Four Winds by Kristin Hannah NK PUBLIC LIBRARY 808-889-6655

10/11 WED 9:00 AM AFFORDABLE HOUSING GROUP NKCDP POMAIKA`I CAFE imuakohala@gmail.com

10/11 WED 5:00 PM GROWTH MANAGEMENT GROUP NKCDP Old Courthouse imuakohala@gmail.com

10/17 TUE 3:00 PM 4:00 PM Keiki science with HWC Build-a-bird with Miss Margaret. NK PUBLIC LIBRARY 808-889-6655

10/18 WED 3:30 PM UTILITIES GROUP NKCDP Old Courthouse imuakohala@gmail.com

10/18 WED 5:00 PM PARKS, ROADS VIEW PLANES GROUP NKCDP Old Courthouse imuakohala@gmail.com

10/19 THU 9:00 AM 11:00 AM Sacred Heart Food Basket Sacred Heart Catholic Church 808-889-5115

10/21 Sat 8:00 AM 11:00 AM Thrift Shop St Augusine’s 808-889-5390

10/21 SAT 9:00 AM 1:00 PM ANNUAL BAZAAR KALAHIKIOLA CONGREGATIONAL CHURCH WYLIE HALL, IOLE (808) 889-6703

10/23 Mon 4:30 PM Community Meal Sit down or take out St Augusines 808-889-5390

10/24 TUE 6:00 PM Hawaii Farmers Union United facebook.com/KohalaChapterHFUU/ kohala resilience hub kohala.hfuu@gmail.com

10/25 wed 4:00 PM Restorative Yoga Therapy class With Carla Orellana - BY request CALL FOR LOCATION 808-238-6111

10/25 WED 4:30 PM Advisory Group MEETING NKCDP Old Courthouse imuakohala@gmail.com

10/27 FRI 3:00 PM 4:00 PM Science with HWC Make your yard bird-friendly. Ages 13+ NK PUBLIC LIBRARY 808-889-6655

10/27 FRI 5:00 PM KOHALA CARES FUNDRAISER DINNER, RSVP ST. AUGUSTINE'S CHURCH 808-987-4970
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Wai mele Honey and Jun
Waimea Butcher Shoppe
Pu’u Kumau Beef Club

Maui Nui Venison
Makani Kai Farms

Double D Ranchers
Aina Culture Farms

Lone Palm Sprout Farm
Art Bros’ Hawaii

Spicy Ninja Sauce
Auntie Terry’s Garden
Sundog Sourdough
Big Island Mexican

DK Trucking
Kamuela Tomatoes

Takata Store
Kohala Grown

Big Island Macadamia
Beekine Honey

Hilo Products Inc.
Kamalawai Aquaponics
Mother Natures Miracle

Honaunau Market
Tropical Dreams Ice Cream
Sustainable Island Products
Our fishermen and Hunters:

Adam and AJ Harrison, Lance and 
Weston Cazimero, Lopaka Kuali’i, 

Leighton Bell, Kanaloa 
Black-Kaleleiki and Many more.

From all of us that work here and 
the families we support!

From all of us that work here and 
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By choosing us, you’re 
supporting clean healthy local 
foods prepared with care using 

ingredients from a growing list of 
Island sources like:

the families we support!pp

MAHALO NUI OCTOBER Daily discounts 
for Kama’aina.

WHISPER the secret word to 
unlock the following 

discounts:
_________

Taco Tuesday 
Buy 2 tacos & get 1 free

Wednesday & Thursday
20% off your entire order!

Friday and Saturday
Buy one menu item and a drink 
and get Chips and Guac for a 

buck.
__________

We offer special 
discounts to Born and 

Raised Kohala 
Residents, Farmers, 

Teachers, booster card 
holders and anyone that 

can do a Kickflip.

Secret word: HAPPY BOO-FEST

LIVE MUSIC ON FRIDAY
AND SATURDAY NIGHT

starting at 4:30pm

We make all our own 
sauces, salsas, and spreads 
from scratch using the 
freshest ingredients we can 
find that are always 
non-gmo and organic and 
local whenever possible. 
We don’t use canola, peanut 

or other crud seed oils 

here in ANYTHING, including 
our fries. Nope nope nope.

. Dairy Free?  Egg 

Free? Vegan?  Let us know and we’ll 
give you some options!

808.315.1542
 54-3866 Akoni Pule Hwy, Kapaau, HI 96755

Tuesday - Saturday 11-7:30

We only use local grass-fed 
beef tallow, Ghee, coconut 
or avocado oil. 

Olu Olu Mai O’e

Tacos      Burgers Ono Grindz
Bahn Mi :

Fresh Catch Bowl:

Pulled Pork & Goat Quesadilla:

Fish n’ Chips :

Fish Tacos:

Kalua Pork Tacos: 

Carne Asada Tacos:

TofuTacos :

Hot Dogs

Maui Venison Burger: 

Auntie K’s Fish Burger:

VEGAN  ULU burger:

Nuthin but the Dog in me :

Hot Diggity Gill's Dog: 

LA Charger Dog :

VEGAN Poodle :

Hawaiian Superman :

Cali Vibes Carne Asada : 

Stacks and Wraps

Chips and Salsa………….4
Standard Fries………….…6

Animal Fries…………………8

Kanaka Fries……………….8
Side Taco………………………7

Extra Aioli……….……........1
Avo Mayo……………..………1

SIDES

.

Keiki Dog :  

TTT      

i

TacosTT      sgBurgers zO zOno Grindz
Fresh catch, pulled pork or 

tofu, seasoned in a delicious lemongrass 
marinade on top of a SunDog Sourdough 
Baguette with shredded cabbage, pickled 
carrot, aina-culture turmeric onion and 
cucumber topped with lemongrass aioli, 
fresh cilantro and sriracha.  Comes with 
a side of purple sweet potato salad.** 
$21

 Today's fresh catch 
topped with a yummy chipotle-aioli, 
cabbage slaw, mango salsa and black 
beans. Comes with some fries to brighten 
your day!** $21

Local 
Kalua Pork, Goat Cheese, Carmelized 
Onions, Classic Quesadilla Cheese blend 
and some cilantro.  Served with 
housemade chips, pineapple salsa and 
Lime-Crema.  $19 

 Today's fresh catch in 
chilled beer batter fried in avocado oil 
with a mound of our tallow fries, 
homemade tartar sauce and a lemon wedge 
to kick it up a notch. $21

alua Pork T sacosTT :

arne Asada TacosTT :

ofuuTacosTT :

sh TacosTT : Fresh catch lightly seasoned 
and pan seared with cabbage slaw, 
cilantro-lime aioli and mango salsa**

 Local kalua style 
pulled-pork oozing with cheese, 
pickle-relish aioli, cabbage slaw and 
pineapple-salsa

Carne asada smothered 
in love with cheddar cheese, cabbage slaw, 
lime crema and salsa fresca.

Marinated Tofu lightly 
seasoned and pan seared with cabbage slaw, 
cilantro-lime aioli and mango salsaand a 
side of Vegan sweet potato salad. 
VEGETARIAN

Hot Dogs
thin but the Dog in me

sHot Dogs

untie K’s Fish Burger:

ULU burger:

St k d W

Maui Venison Burger: �  pound Maui Nui 
venison, cooked in Ghee with cheddar 
cheese, homemade burger sauce and local 
lettuce, tomato and onion. Served on an 
organic sundog brioche. $25

Add bacon, caramelized onions or 
whatevah you like for a few 
dallaz more.

Our fresh catch, 
battered and fried in avocado oil on 
sundog brioche with tartar sauce, cabbage 
and slice of cheddahhh. $19

VEEGAN Our ulu patty and 
housemade macnut cheese with local lettuce 
tomato and onion on Sundog vegan bun with 
vegan chipotle aioli and a side of our 
Vegan sweet potatoees. VEGAN $20

An all-beef 

classic hot dog wrapped up and ready to 
go. $4

An all-beef classic 
hot dog with pickle relish, onions, 
mustard & pepperoncinis. Served with 
fries. $11

An all-beef classic hot 
dog with applewood smoked thick cut bacon, 
jalapeños, caramelized onion and mustard. 
Served with fries. $13

An all-plant based vegan 

dog served plain with a side Comes with a 
side of purple sweet potato salad. VEGAN
$13

awaiian Superman :

ali Vibes Carne Asada :

Fresh Catch, 
furikake tallow fries, the most ono 
pineapple salsa, a blast of our 
irresistible tree-braddahs aioli and some 
fresh cilantro. $21

Carne Asada, 

tallow fries, shredded cheeses and black 
beans with a drizzle of lime crema and 
some yummy salsa-fresca.$21

**also, DUH but we have to say that; 
consuming raw or undercooked seafood may 
increase your risk of foodborne illness*

Stacks and WrapSt k d W

.

burgers served with fries unless vegan!

Served stacked on fries or wrapped in a giant 
tortilla with our housemade chips and black 

beans.

Two pack: 16   Three Pack: 21
Served with housemade chips and organic black beans

- Sub in fries or salad for +2
- Sub tortilla for cheese shell +2

eiki Dog :    An all-beef classic hot dog 
with nada on it so you can do it all 
yourself! Served with fries. $8 




