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WELCOME

WELCOME
Kahala Life reflects the distinction of this world-class hotel. Within
these pages, you’ll discover the people and places that make this vibrant
destination worth visiting again and again.
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In this issue, you’ll get to know some of Hawai‘i’s tastemakers, doers and
rising stars. From artist and Parker family descendant Brook Parker to
local rum distillers Robert Dawson and Jason Brand, Kahala Life gives you
a peek into their lives and creative minds and perhaps equally important,
their take on O‘ahu—where to go and what to do during your stay.
Also in this issue, you’ll soon learn where to satiate your craving for the
best Hawaiian fare here in town, as well as get other local dining (and
drinking) suggestions from the some of the hottest chefs and vintners
from around the world. Each year, some of the biggest names in food and
wine make their way here for the annual Hawai‘i Food & Wine Festival,
and the five we’ve sat down with are seasoned veterans, returning to the
Islands year after year. So much so that they have their own rundown of
must-stops while they’re on-island.
Even those who call Hawai‘i home only part of the time still have their
favorite places to frequent when they make their way back. Case in point:
screenwriters (and twins) Aaron and Jordan Kandell. The talented duo
gives us their personal list of places they go to when they finds themselves
on this side of the Pacific.
Whether you have a few days or only mere hours, Kahala Life makes the
perfect companion to exploring the city and beyond.
Mahalo for making The Kahala Hotel & Resort your Hawaiian home
away from home. We hope you experience many memorable moments
with us. We look forward to welcoming you back again very soon.
With warmest aloha,

Gerald Glennon

THE KAHALA HOTEL & RESORT

Olivier Koning photo

Letter from Gerald Glennon,
General Manager
The Kahala Hotel & Resort

“Diamond Life” Adele Dress

The kahala hoTel & resorT

toririchard.com

12
KAHALA LIFE 3.2 / WINTER/SPRING 2018-2019
Derek Potter photo

DENNIS E. FRANCIS | CEO
J. DAVID KENNEDY | Chief Revenue Officer
LINDA WOO | Group Publisher
MARGIE JACINTO | Senior Editorial Director
LIANNE BIDAL THOMPSON | Senior Managing Editor
GINA LAMBERT | Creative Director
JAPANESE CONTRIBUTORS: Media Etc.

THE KAHALA HOTEL & RESORT
GERALD GLENNON | General Manager
JOE IBARRA | Resort Manager
DEAN FUJITANI | Director of Marketing
DARA LUM | Director of Public Relations
WAKAKO SASAKI | Asia PR/Marketing Manager

THE KAHALA HOTEL & RESORT

OUR COVER
A detail shot of a monstera leaf. Monstera
thrives in Hawai‘i's warm, moist, humid
climate. Photo by Georgia de Lotz
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MY KAHALA
"FLOATING OCEANS" OF GLASS

16
KAHALA LIFE 3.2 / WINTER/SPRING 2018-2019

THE MAGICAL
CHANDELIERS AT THE
KAHALA HAVE FLOATED
ABOVE THOUSANDS
OF VISITORS SINCE ITS
OPENING IN 1964. THE
MASTERPIECES WERE
DESIGNED BY IRENE
MCGOWAN. 26,580 PIECES
OF FUSED GLASS IN
COLORS THAT REFLECT
THE OCEAN AND SKY
ARE SUSPENDED FROM
OXIDIZED BRONZE,
SCULPTURAL FIXTURES.
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Experience author
J.K. Rowling’s wizarding world like never
before with Harry
Potter and the Prisoner of Azkaban in
Concert, featuring a live
musical performance of
the popular film presented
by the Hawai‘i Symphony
Orchestra. On Nov. 3, relive
the magic of seeing Harry
Potter soar in high definition on the big screen while
a live symphony orchestra
brings all the special effects, and John Williams’
unforgettable soundtrack,
to life. hawaiisymphonyorchestra.org

2

CHRISTMAS
CLASSIC
This December, enjoy
The Nutcracker at the
Blaisdell Concert
Hall, presented by the
impressive 150-plus
professional dancers
of Ballet Hawai‘i. With
Tchaikovsky’s iconic score
performed by the Hawai‘i
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Symphony Orchestra, this
holiday ballet tradition is
not to be missed.
ballethawaii.org

3

NEW MOON
The Chinese
Chamber of
Commerce of Hawai‘i
helps ring in the new
lunar year annually
from mid-January
to early March
with a Chinese New
Year celebration
in Honolulu’s
Chinatown. Join
revelers filling the
streets to enjoy parades,
traditional lion dances,
fireworks, live music
and more. hawaii.com/
event/chinese-new-yearcelebrationm

4

A FESTIVAL
FOR
HONOLULU
Promoting
understanding,
economic
cooperation and
ethnic harmony
between the

FINE PURSUITS

people of Hawai‘i
and throughout
the Pacific Rim,
the 25th-annual
Honolulu Festival
attracts thousands
of spectators to an

5

ANIME AND
ARTISTS
From April 5-7, thousands of pop culture
enthusiasts will turn
out for Kawaii Kon, a
three-day celebration of
Japanese anime, movies, comic books, and
video games at the Hawai‘i
Convention Center. Come

ALL ABOUT
SPAM
The Waikīkī SPAM
JAM in April is an
annual free food
festival block party
on Kalakaua Avenue
celebrating Hawai‘i’s
beloved luncheon meat.
From some of O‘ahu’s
finest restaurants
serving up SPAM in a
variety of sophisticated
and reimagined dishes
to merchandise and
craft tents carrying
SPAM-themed products
including shirts, slippers,
and build-it-yourself
memorabilia, this
event is an homage
to SPAM in Hawai‘i,
where local residents
consume almost seven
million cans annually.
spamjamhawaii.com

AN ITALIAN
MASTERPIECE
The Hawai‘i Opera
Theatre brings Verdi’s
tragic masterpiece
La Traviata to the
stage at the Blaisdell
Concert Hall on May
17, 19 and 21. Featuring
New Zealand’s top tenor
Pene Pati and Hawai‘i’s
own baritone Quinn Kelsey,
this opera is performed
in the traditional Italian
(with English translations
projected above the stage)
and tells the emotional
story of an ill-fated romantic fantasy between the
cortesian Violetta and the
kind-hearted Alfredo.
hawaiiopera.org/la-traviata

8

REMEMBRANCE ON
THE WATER

Every Memorial Day
on O‘ahu’s south
shore, close to 50,000
people (as well as tens
of thousands from
around the world via
telecast) come to-

ceremony where people
float lighted paper lanterns
in the waters off Ala Moana
Beach Park to help guide
the spirits of the departed
to the next life. The sight of
countless glowing lanterns
on the water at sunset
has a powerful impact,
and all are welcome to
join in this thoughtful and reflective event.
lanternfloatinghawaii.com

9

ART
AFTERNOON
With three expansive
galleries that include a
permanent showcase
of Hawaiian art and
rotating contemporary exhibitions, the
Hawai‘i State Art Museum (HiSAM) is a free
museum that operates
as a venue for the Hawai‘i
State Foundation on Culture and the Arts. The museum also contains work
from Hawai‘i’s Art in Public
Places Collection, dedicated to acquiring, preserving,
and displaying works of art
relating to the Hawaiian
Islands and its people, and

was the first such program
of its kind in the nation
when it was launched
in 1967. In addition to
featuring fine local art, stop
in for a delicious breakfast or lunch at HiSAM’s
Artizen by MW cafe or the
gallery shop presented
by MORI by Art + Flea.
sfca.hawaii.gov

10

THE
PEOPLE’S
PLAYS
Since 1971, Kumu
Kahua Theatre in
downtown Honolulu
is the only theater in
the world devoted
solely to creating,
supporting and
showcasing original
works of regional
theatre; plays written by

Hawai‘i playwrights, about
life in Hawai‘i, for Hawai‘i’s
people. Kumu Kahua
produces five unique plays
from August through June
each year that present an
authentic look at local
culture, as well as a variety
of workshops, readings,
short-run ‘dark night’
performances, and more.
kumukahua.org
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Opposite Page:
Humu #2 by Bernard
Moriaz, was part of
the "Sustainability
Now" show at the
Hawai‘i State Art
Museum (HiSAM).
Jamm Aquino photo
All other photos Honolulu
Star-Advertiser or courtesy of
subjects.
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honolulufestival.com
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gether to honor and
remember lost loved
ones at Lantern Floating Hawai‘i, a Japanese

19

assortment of activities
from traditional dance
performances and art
demonstrations at three
different locations: the
Hawai‘i Convention Center,
Waikīkī Beach Walk and
Ala Moana Shopping
Center. This free festival,
taking place March 8-10,
includes performers,
dignitaries, and guests from
Japan, South Korea, Taiwan,
Tahiti, the Philippines,
Australia, as well as other
surrounding Pacific areas,
and culminates in a grand
parade down Kalākaua
Avenue in Waikīkī.

for the hundreds of ornate
and imaginative costumes
worn by fans, stay for the
film screenings, arcade
game tournaments, panels
with celebrity guests
and exclusive concerts
and live performances.
kawaiikon.com

HAWAI‘I'S RAW BEAUTY
Ko‘olau Summit, Windward O‘ahu
"This was taken on the Nu‘uanu Saddle trail where the ridge
gets pretty thin. "
Derek Potter, photographer
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Bishop Museum

FINE PURSUITS
BY KARYL GARLAND
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CULTURE
CURATED

The Bishop Museum Library & Archives are home to one of the most
extensive collections of books, photographs, newspapers, narratives
and memoirs, along with the results of extensive studies conducted by
museum staff, all of which celebrate the cultural and natural history of
Hawai‘i and the Pacific. In addition to the personal papers of Princess
Bernice Pauahi Bishop and Queen Lili‘uokalani among other royalty, the
book collection alone consists of approximately 50,000 volumes.
The museum grounds are also home to the J. Watumull Planetarium.
Originally called the Kilolani Planetarium, it was the first planetarium
in Polynesia. Pauahi Hall, an active research facility, is home to the
J. Linsley Gressit Center for Research in Entomology. It houses over
14-million insect specimens with the largest scope of those from the
Pacific than any other facility in the world. The endemic and indigenous
flora of the islands abounds within Nā Ulu Kaiwi‘ula Native Hawaiian
Garden. And the Richard T. Mamiya Science Adventure Center provides
an immersive, interactive environment for visitors to experience and
experiment with scientific elements of Hawai‘i including the live actions
of a volcano. Paki Hall is home to the Hawai‘i Sports Hall of Fame. And
finally the Castle Memorial Building houses traveling exhibits that come
to the Bishop Museum from around the world.

BISHOP MUSEUM AND THE
HAWAIIAN HALL COMPLEX
HOUSE SOME OF THE MOST
EXTENSIVE COLLECTIONS OF
POLYNESIAN ARTIFACTS,
ARTWORK & SO MUCH MORE.

O

ur Pacific Ocean comprises one-third of the Earth’s surface
and, for thousands of years, has brought more than 25,000
islands to life. Upon them, wise, resilient, bold and artful
people developed intricate societies, having found their way through
the currents and waves. They lived, traveled and thrived, establishing
diverse cultural traditions, distinct crafting and carving skills, and a
capacity for, even given warring times, maintaining harmony.
On the island of O‘ahu, the Bishop Museum celebrates all the
peoples of the Pacific through collections that include over 77,000
invaluable artifacts, along with more than 25 million objects representing nine disciplines, 115,000 historical publications and over
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one million photographs, films, works of art, audio recordings and
manuscripts. Beyond this, however, the museum, established in honor
of Princess Bernice Pauahi Bishop, stands as both a celebration and
preservation of all elements that make Oceania unlike anyplace else in
the world.
Pauahi Paki was born on Dec. 19, 1831, and, as the last royal
descendant of the Kamehameha line, inherited thousands of acres of
land and a great legacy that she perpetuated through her kindness,
compassion and generosity. A woman of exceptional intelligence and
foresight, she understood that education would ensure positive futures
for the people of her islands. In her will, she asked that the majority of

WELCOME
BY NADINE KAM
PHOTOS BY NAME NAME

23
KAHALA LIFE 3.2 / WINTER/SPRING 2018-2019

THE KAHALA HOTEL & RESORT

The mahiole (feathered helmet) which chief Kalaniopu‘u gave
as a gift to Captain James Cook in 1779 Cindy Ellen Russell photo
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Left: The inside of Pacific Hall. Jamm Aquino photo
Right: A plaster bust by Allen Hutchinson of Bernice Pauahi Bishop, done in June,
1869 is shown on display at the picture gallery. Craig T. Kojima photo

her estate be used “to erect and maintain in the Hawaiian Islands two
schools, each for boarding and day scholars, one for boys and one for
girls, to be known as, and called the Kamehameha Schools.”
The husband of the late Pauahi, Charles Reed Bishop, honored
her wishes, and the original Kamehameha School for Boys was established in 1887, with the Kamehameha School for Girls following in
1894. Then, the Bernice Pauahi Bishop Museum would be founded in
1889, further commemorating the princess.

The museum’s original mission was “to
preserve and display the cultural and historic
relics of the Kamehameha family that Princess
Pauahi had acquired.” But the founding collections world also come to include the cultural
treasures and family heirlooms of Princess Ruth
Ke‘elikolani and Queen Emma since they, as with Pauahi,
did not have children to whom they could pass down their precious
inheritance. Since then, Bishop Museum has expanded to include millions of priceless items.
Bishop Hall was designed by Scottish architect William F. Smith,
and, on Dec. 19, 1891, it was formally dedicated as the main hall of
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the Boys School. Standing as the earliest known use of bluestone as a
primary building material in Hawai‘i and introducing Romanesque
Revival to the Islands, the building consisted of a two-story assembly
hall, six classrooms, administration space and a tower with an observatory on the third floor. The building, which includes an assembly hall
ceiling with Gothic trusses, went through a major renovation in 1915
with electric lighting being added. Today, funds are being raised to
restore Bishop Hall to its original glory.
In keeping with the Romanesque style, museum buildings were
added in three phases. The first phase included the impressive entry
tower along with the Kahili Room, the Hawaiian Vestibule, now called
the Joseph M. Long Gallery and the Picture Gallery. The Polynesian
and Hawaiian Halls were added in 1894 and 1903, respectively, designed by American architects Clinton Briggs Ripley and C. W. Dickey.
The Hawaiian Hall took approximately $62,000—equaling over
$1.6 million today—to construct. The skylight and windows provided
the hall with natural light, as it was not yet fitted with electricity. And
the large koa cases on all three floors were fabricated in Minnesota and
cost over half the amount of the building itself.
The pillars on each of the floors feature varying designs. Those
on the first floor are adorned with maile, and kukui nuts and leaves
decorate the capitals. Kapa print patterns can be found on the second
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and the Picture Gallery, the Abigail Kinoiki Kekaulike Kahili Room
honors Hawaiian ali‘i, with the inclusion of their accompanying kahili
(feather standards). Pacific Hall, added to the Hawaiian Hall Complex,
allows visitors to explore Moananuiakea, the whole of Oceania, that
embraces distinct island peoples connected by the tides.
Situated in the Kapalama ahupua‘a, the Bernice Pauahi Bishop
Museum exists as the world’s pristine celebration of the cultures and
traditions of all the peoples of Oceania. Through the wishes of a princess and a promise of her husband, the museum continues to tell the
stories of those who lived well by the land and sea, sky and spirit.
bishopmuseum.org
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Kai Ākea is a place of depth and mystery. Beyond its vast horizon lies
Kahiki, the ancient homeland of the gods and our seafaring forbearers. . . .
From the ocean is born all life and from the ocean are we sustained.
–Hawaiian Hall Exhibit
Wao Kanaka is the realm of the people with every artifact displayed
demonstrating the complex system of life and holistic sustainability
practiced by those within the Hawaiian Islands.
Wao Kanaka, an inland region where deep valleys open up to terraced
sweet potato plains and river fed taro pond fields, where dwelled the
myriad of akua and ‘aumakua who guided and inspired the people in all
their endeavors.
–Hawaiian Hall Exhibit
Wao Lani is, respectively, the realm of ali‘i, kings and queens—
those closest to the gods. From Kamehameha Pai‘ea to Lili‘uokalani,
these great rulers are remembered here for their strength, dedication,
and sacrifice for the good of their people and for their collective vision
during times of darkness and grief, celebration and joy.
In the center of the ground floor of the Hawaiian Hall stands
an authentic hale pili. It was obtained by the Bishop Museum from a
beach near Miloli‘i Valley on the Napali Coast of Kaua‘i in 1903. William
Brigham, Bishop Museum’s first director, was planning the initial exhibits and wrote to George Wilcox on Kaua‘i about possibly procuring a
hale pili. Wilcox responded, “It’s not impossible, but there may be an old
frame still in existence. We will try to have the old building renewed, for
it will not be many years before there will not be a hale pili left.”
The Hawaiian Hall Complex is filled with treasures and artifacts
recognizing the rich and extensive history and culture of the Polynesian peoples. In addition to the Joseph M. Long Gallery, the Atrium,

Moai statues stand atop
Ahu Tongariki, Rapa Nui's
largest ahu, or ceremonial platform. Cristián Moreno
Pakarati photo

Rapa Nui
The Bishop Museum is currently hosting Rapa Nui: The Untold Stories of
Easter Island, an original exhibition running from Nov. 3, 2018, to May 5,
2019. Presented in the Castle Memorial Building, it showcases the museum’s extensive cultural and natural history collections and celebrates the
ingenious and fascinating Rapa Nui people.
The show draws from recent studies conducted by Bishop Museum
researchers and collaborators, and, for the first time in the museum’s
history, more than 150 cultural treasures and never-before-seen biological
specimens from the museum’s collections are on display together.
The show highlights lesser-known stories in addition to those related to
the mysterious moai. When westerners first arrived at Rapa Nui in the 1700s,
the sight of the gigantic statues, now known to number around 1000, was
astonishing.
[They] seemed to be triumphing over us, asking: “Guess how this engineering work was done! Guess how we moved these gigantic figures down the
steep walls of the volcano and carried them over the hills to any place on
the island we liked!”
– Thor Heyerdahl
The exhibition is complemented by Ka U‘i: Contemporary Art from
Rapa Nui in the adjacent gallery space within the Castle Memorial Building
highlighting the works of eight contemporary Rapa Nui-based artists who
explore the Rapa Nui identity.
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floor pillars with ‘ulu on the capitals and the Hawaiian coat of arms on
the railings. And the railings and capitals of the third floor share a kalo
motif. British sculptor Allen Hutchinson designed both the capitals
and the decorative keystones of the third-floor arches, which portray
carved images of Kalaipahoa—a Hawaiian deity associated with
poisonous wood and related cultural practices.
What came to be known as the Hawaiian Hall Complex underwent renovation after extensive consultation with the Hawaiian community, and it reopened in 2009. Although the exterior is Victorian, the
interior was envisioned as one that would echo the richness of the Hawaiian culture with a truly authentic voice. As such, the three-storied
galleries were redesigned to mirror three wao (realms), conceptualized
within Hawaiian existence.
The bottom floor is that of Kai Akea—the wao of the origin of life.
It is the realm of the gods of the ocean and the expanse of that ocean
travelled by Polynesians for centuries.

ESCAPE THE ORDINARY,
FIND THE CENTER OF PARADISE
Step into The Royal Grove and
discover the rich legacy of Helumoa,
Waikīkī’s historic coconut grove in the heart
of Royal Hawaiian Center. We invite you
to enjoy our celebration of dance,
music and Hawaiian traditions while you
shop our 110 distinctive stores
and 30 unique dining destinations.

One Unforgettable Experience

110 Distinctive Stores
30 Unique Dining Destinations
One Unforgettable Experience

Apple Store
Cartier
Fendi
Harry Winston
Hermès
Jimmy Choo
kate spade new york
LOUIS VUITTON

Omega Boutique
Salvatore Ferragamo
Tiffany & Co.
Tory Burch
Valentino
DEAN & DELUCA

Doraku Sushi
Il Lupino Trattoria & Wine Bar
Island Vintage Wine Bar
Noi Thai Cuisine
P.F. Chang’s Waikīkī
Restaurant Suntory
The Cheesecake Factory
Tim Ho Wan
TsuruTonTan Udon Noodle Brasserie
Wolfgang’s Steakhouse
partial listing

Open Daily 10am –10pm
Kalākaua Avenue and Seaside
Waikīkī 808.922.2299

RoyalHawaiianCenter.com
@RoyalHwnCtr
FREE WIFI

HAWAI‘I'S RAW BEAUTY
'Ehukai Beach Park, Hale‘iwa on O‘ahu
"Heavy waves call to me. Just the raw power, awe and beauty inspire
me. I happened to line this one up as some huge sets of back doors
were coming through. " —Michael Olsen , photographer
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LOCAVORE
BY JAMES CHARISMA
PHOTOS BY CRAIG KOJIMA
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GETTING TO THE
ROOT OF RUM
ORIGINAL HEIRLOOM
SUGARCANE VARIETIES
ARE BEING TURNED INTO
UNIQUE BLENDS OF
RHUM AGRICOLE.

W

hen entrepreneurs Robert Dawson and Jason Brand first
began researching sugar cane in 2011, their goal was to
explore the uses of diversified agriculture and to find a
renewable source of biofuel. Instead, their idea grew into creating
agricole-style rum using Hawaiian ko, or sugarcane, on O‘ahu. Rhum
agricole, the French Caribbean method of fermenting rum using fresh
sugarcane instead of molasses, is a process requiring no processed
ingredients that could affect the taste. Dawson and Brand realized
that using sugarcane could allow for a relatively direct field-to-bottle
experience. They founded Manulele Distillers—a vertically integrated
company in Kunia where that handles farming, juicing, fermentation,
bottling, and sales all in-house—and produced their first batch of “Ko
Hana” rum in 2014.
“About 99 percent of the world’s rum is made from evaporated
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cane sugar or molasses. We use straight sugarcane juice,” says Manulele Distillers and Ko Hana Hawaiian Agricole Rum brand manager
Kyle Reutner. “So there’s no processing of sugar before we start our fermentation and we’re not using the byproduct of some other industry.
It’s a very unique process.”
What’s more, Dawson and Brand discovered this rhum agricole
process could help bring new life to sugarcane plant varietals from
centuries ago. While early Hawaiians used cane in many ways—as
food, medicine, in rituals and ceremonies, or as windbreakers to help
protect other crops—commercial sugar plantations in the early 1900s
eventually settled on a single particular hybrid cultivar for their mass
production needs. The remaining sugarcane varieties were largely forgotten and relegated to people’s yards as decorative plants or tucked
away in botanical gardens.

LOCAVORE
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Ko Hana Rum at Manulele Distillers in Kunia. Manulele Distillers exterior.
Kyle Reutner, brand manager, with samples of the sugar cane, which they use.
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Left: Ko Hana Rum at Manulele Distillers in Kunia. Right: Noah Brown, left, distiller, and Robert Dawson, co-founder/distiller, taste-testing a new rum.
Craig Kojima photos

After growing sugarcane from plant cuttings he collected, Dawson teamed up with biogeochemist and ethnobotanist Noa Kekuewa
Lincoln and the the Hawai‘i Agricultural Research Center, to DNAidentify, classify and catalogue these sugarcane. “They were going island to island, from plot to plot, to find varietals. They visited botanical
gardens and asked people for samples from their backyard collection,”
Reutner says. Through this process, they identified specific strands
that were close to 900 years old; descendants of the original heirloom
sugarcane varieties that the early Polynesian voyagers brought with
them to the Hawaiian Islands on canoe. Meanwhile, Brand spent
hours at Hawai‘i’s Bishop Museum, researching the stories and Hawaiian mo‘olelo, or legends, about each individual strain.
These assorted native canes don’t lend themselves to mass plantings and commercial use (they’re neither easy to harvest nor diseaseresistant, many grow crookedly, and there’s a low juice to sugar ratio
which is why the plantations avoided them), but for Manulele’s smallish scale of just 30 acres near their distillery in Kunia, it works. And
like the variety of grapes used to make wine, the roughly 36 varieties of
sugarcane that the company uses today to make rum each has its own
flavor, from the yellow-greenish lahi that has sweet notes of butterscotch, to manulele, the distillery’s namesake cane which tastes more
earthy and rich. “Not only are we able to create a really delicious and
unique rum, but there’s also an incredible history with the sugarcane
that we’re able to help share,” says Reutner.
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Under normal conditions, Manulele Distillers is able to move
Kō Hana rum from what Reutner calls “grass to glass” in precisely 15
months, three weeks and three days. The cane in the field is harvested
by hand using machetes, then the team hand-feeds the stalks through
a cane crusher immediately to prevent oxidation (think of how quickly
a green apple turns brown when cut) and the juice goes to ferment
in under a minute. “Our white spirits rest in stainless steel for three
months to let their flavors harmonize together. For our fermentations,
we let the yeast be on its own so it can create the best flavors possible
with the sugarcane juices,” Reutner says. Distilled products are then
either bottled or barrel-aged in different casks.
“What sets [Manulele] apart is the fact we’re only using fresh
cane juice from the original heirloom sugarcane; even other distillers
that own farms and juice like they do in Martinique, our process
creates something that’s uniquely of Hawai‘i,” Reutner says. “And because we do everything in-house, it means Manulele isn’t outsourcing. This company is creating local jobs for the people working in the
farm, on the production line, or in sales. The distiller knows the farm
manager and they know the lead salesperson, which means from a
quality standpoint, there are a lot of wonderful things we can work
together to achieve.”
For more information, visit kohanarum.com

From the Simple to the Extraordinary

Oahu The Kahala Hotel | Halekulani
Maui Four Seasons Resort at Wailea
Big Island For Seasons Hualalai | Mauna Kea Beach Hotel | Mauna Lani Bay Hotel
hildgund.com

HAWAI‘I'S RAW BEAUTY
Red Sky Glow, Lava in Pahoa on Hawai‘i Island
"While seeing and photographing Fissure 17 was quite remarkable, hearing
and feeling the raw power of nature as I was making the photo was a life
changing experience because Mother Nature truly is in charge. I was just
privileged enough to bear witness at the particular moment."
— Jamm Aquino , photographer

LOCAVORE
BY LINDSEY KESEL
ILLUSTRATION BY KAMELE ESKARAN
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Tristan Reynolds made a
name for himself in Hawai‘i
as the founder of Hawaiian Fresh Farms. As a successful
“agripreneur,” he had a hand in several innovative ventures with food sourcing at the
core—farming organic veggies and unique
epicurean products for farmer’s markets
and local restaurants, teaching younger
generations how to farm, and hosting
picnics and farm-to-table events to foster
deeper connection with the ‘aina (land).
But as a lifelong Hawaiian culture buff
and storyteller, Reynolds wanted to turn
his passion into a new career path. From
his biology and ethnobotany background
to studying the work of famed historian
Mary Kawena Pukui intensely, to his
fascination with Hawaiian anthropology,
he was anxious to share everything he had
learned. The Kahala Hotel & Resort’s
executive team saw what Reynolds was
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SOWING
THE
SEEDS OF
CULTURE

doing with his farm and
started to pick his brain,
imagining what a culturally based program would
look like in the hotel.
Since the resort sits on
a legacy property—part
of the sacred Crown
Lands of Princess Ruth
Ke‘elikolani—building
in direct efforts for the
perpetuation of Hawaiian
culture was predestined.
“Everyone involved really
made a commitment to preserve this place in perpetuity for the people,” says Reynolds.
“They wanted to do something special for guests, to give them access to places off the
beaten path and knowledge that’s not found in your typical tourist venues.”
Reynolds sold his business a year ago, and found a second calling serving island
visitors and locals as The Kahala Hotel & Resort's Cultural Liason in Residence, applying many of the values he used in farming to pass along pearls of wisdom from ancient
Hawai‘i. Just as he experimented with different seed stock on his farm, Reynolds and
the resort’s cultural advisory committee are testing out interactive experiences to help
people understand the richness of local culture—spearheading what he refers to as “a

Tristan Reynolds trades harvesting
food for harvesting native wisdom
as The Kahala Hotel & Resort’s new
Cultural Liason.

LOCAVORE
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Pele is one of
the most wellknown and revered deities in Hawaiian
mythology. Pele is the goddess of
fire, volcanoes and lava, she is a
supernatural being at once enchanting
and terrifying.
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LOCAVORE

38
KAHALA LIFE 3.2 / WINTER/SPRING 2018-2019

Left: Practicing the art of la‘au lapa‘au with a bandage made of ti leaf. Olivier Koning photo
Right: Halau Mana‘ola dancer works on the nearly completed kilohana (the outside, decorated sheet of kapa) of her halau. The kilohana is hand decorated with
kukui nut charcoal. Jamm Aquino photo

reinvigoration of the hotel, and a reactivation of the community.” After
many sit-downs with Hawaiian practitioners and experts in a free exchange of ideas, they’ve come up with a handful of creative ways to make
Hawaiian knowledge not just accessible, but also entertaining and fun.
The fall, Reynolds launched KISCA—the Kahala Initiative for Sustainability, Culture and the Arts—anchored by partnerships with the
likes of Bishop Museum, ‘Iolani Palace and Kamehameha Schools. In
the sustainability arena, the program offers a tree-planting excursion
for hotel guests, with a goal to put 200,000 indigenous and endemic
trees in the ground in conjunction with Hawaiian Legacy Reforestation Initiative. They’re also working with Loko Ea fishpond in Hale‘iwa,
inviting visitors to help with habitat restoration of this sacred site.
To honor Hawaiian culture, Reynolds is hosting three ongoing
education sessions that focus on crucial pieces of Hawaiian history.
Cultural Connection offers an overview from the arrival of the first
Polynesian voyager to the royal lineages of ali‘i (chiefs), weaving in
language, geography, mythology and place names. “The presentation
is what makes these classes so engaging,” says Reynolds. “Rather than
a scripted lecture, it’s about using all of your senses to interact with
everything from indigenous plants to traditional implements.”
The Kahuna series features Hawaiian practitioners with expertise
in lua (Hawaiian martial arts), la‘au lapa’au (herbal medicine) and
‘olelo Hawai‘i (Hawaiian language). In the third session, Haku Mele: A
Poetic Text, the teacher shares ‘olelo no‘eau (Hawaiian proverbs), invites
guests to compose a poem in English, then translates the works into

THE KAHALA HOTEL & RESORT

Hawaiian and frames them to take home. “The idea is to help people understand the depth of Hawaiian language and expression, to do our part
to make this beautiful language a part of everyday life,” says Reynolds.
Finally, to showcase the spectacular art and artistry of ancient
and modern Hawai‘i and other cultures around the world, KISCA
is planning a dynamic schedule featuring local and international
world-renowned musicians and artists. The intention is to establish
The Kahala Hotel & Resort as a destination where guests and locals
can immerse themselves in the diverse music, spoken word, fashion,
textiles and artwork of a global artisan network.
Easy access to Native Hawaiian knowledge is often challenging,
so Reynolds created the Kahala Cultural Library, comprised of 200
books from his personal collection available for checkout on the honor
system. His hope is that anyone who wants to go deeper into ancient
Polynesian values, relationships and practices will have unlimited
opportunities to explore. “The ingenuity that people had back then is
incredible. They were so in touch with nature and sociology,” he says.
The KISCA program is ultimately aimed at creating a sense of community and giving folks an intriguing view of Hawai‘i that many in the visitor industry don’t offer. “Enriching the cultural intellect of those who
come through as malihini (visitors) and community members hungry
to learn is an honor,” says Reynolds. “Kahala Resort is like a kipuka,
or clearing, a place to get away from crowds and clear the mind, and
anyone is welcome.”

MORE THAN 350 STORES AND RESTAURANTS INCLUDING
BALENCIAGA

•

BEN BRIDGE JEWELER

KATE SPADE NEW YORK
OMEGA

•

PRADA MAN

•

•

LA PERLA

•

•

BLOOMINGDALE’S

LOUIS VUITTON

PRADA WOMAN

•

•

•

CHANEL

MACY’S

SAINT LAURENT

•

•

•

DAVID YURMAN

MICHAEL KORS

SWAROVSKI

Mon–Sat 9:30am to 9pm Sun 10am to 7pm

•

•

•

TARGET

•

DIANE VON FURSTENBERG

MORTON’S THE STEAKHOUSE
•

TIFFANY & CO.

AlaMoanaCenter.com

1450 Ala Moana Blvd., Honolulu, HI 96814

•

•

TUMI

808.955.9517

•

•

DOLCE&GABBANA

NEIMAN MARCUS

•

VINTAGE CAVE CAFÉ

•

FREE WI-FI

•

•

•

ESCADA

NORDSTROM
& MANY MORE

LOCAVORE
BY NADINE KAM
PHOTO BY CINDY ELLEN RUSSEL
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LOCAL FARE
GROUNDS

GET A TASTE OF AUTHENTIC
HAWAIIAN CUISINE AT ONE
OF THESE TRIED-AND-TRUE
ESTABLISHMENTS

Y

ou can’t say you’ve truly experienced Hawai‘i unless you¹ve
gone in search of Hawaiian food. Unfortunately, in the birthplace of laulau, kalua pork and lu‘au, there are few restaurants
dedicated to these specialties because of the labor that goes into them,
as well as the need for non-mainstream ingredients that can be hard
to come by, including the basics of taro for making poi, and lu‘au leaves
for wrapping laulau.
But where there’s Hawaiian food, you’ll often find a family with
plenty of stories to tell about cooking with their mom, dad, grandma or
grandpa, and their dedication to keeping an indigenous tradition alive.

Da Ono Hawaiian Food
The community grieved last year’s loss of Ono Hawaiian Food, a
fixture in the community for 57 years. But another restaurateur family
stepped in and reopened on the same site as Da Ono Hawaiian Food,
which honors the original Ono’s legacy, with many of the same recipes,
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while expanding the menu with local-style dishes such as the Filipino
pork specialty lechon kawali.
All the classics are here, as complete meals or available a la carte.
They include laulau still made the Ono’s way, with no added fat and no
butterfish because of their belief that, “As long as you wrap it right and
steam it right, it comes out good.”
Specialties include verdant squid luau, kalua pig and smokey,
pastrami-like pipikaula.
daonohawaiianfood.com

Haili’s Hawaiian Food
This family-run restaurant was started by Peter and Rachel Ching Haili
in 1950 and has been serving local families hot steamed laulau, poi
and other Hawaiian favorites ever since.
Techniques for salting and prepping fish for poke and preparing
authentic Hawaiian dishes were passed on from father to daughters
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A full spread of Hawaiian dishes available at Da Ono Hawaiian Food.
Pictured starting at the top row: squid lu‘au, macaroni salad, lomi lomi, haupia, ‘ahi poke.
Middle row: Kalua pig, Salt meat watercress, poi, beef stew.
Bottom row: Tripe stew, Short ribs, pipikaula, chicken long rice soup, laulau.
THE KAHALA HOTEL & RESORT
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Left: Taro leaves layered with pork and fish are wrapped with ti leaves into individual serverings called laulau,
are cooked by steaming. Craig T. Kojima photo
Right: ‘Ahi poke served in a wood bowl. George F. Lee photo
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who recall that a fun day of swimming ended up with working, gathering the limu that went into Haili’s poke, or learning to wrap laulau
quickly if they wanted to go out with friends.
People still satisfy their craving for Hawaiian food with Haili’s
laulau, kalua pork, and salt meat with watercress, but the restaurant
also features more contemporary ‘ahi or pulehu steak wraps, as well as
a local favorite, Puerto Rican pasteles.
hailishawaiianfood.com

Helena’s Hawaiian Food
In 1946, Helen Chock was a laundry manager whose boss was about
to open a Hawaiian restaurant and invited her to work for him. Her
mother suggested opening her own restaurant instead. Never mind
that she didn’t know anything about Hawaiian food.
Luckily, she was a quick learner and the restaurant she started
72 years continues to thrive, run by her grandson Craig Katsuyoshi.
Although Helen died in 2007, the small eatery still has the warm family
vibe she created, and she lived long enough to see her restaurant earn
the James Beard Foundation Regional Classic Award in 2000.
Helena’s is known for its set menus or à la carte small plates priced
at less than $5, such as long rice chicken, lomi salmon, tripe stew, and
when available, opihi. Don’t miss the pipikaula-style (salted and dried)
short ribs.
helenashawaiianfood.com

Highway Inn
This family-run operation has been recreating a “taste of old Hawai‘i”
since 1947. The original Waipahu location has since been joined by
a site in trendy Kaka‘ako, as well as a pared down lunch operation at
Bishop Museum.
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In Kaka‘ako, you can get pork or chicken lu‘au, beef stew, poke
bowls and pipikaula, plus some harder to find items such as smoked
meat and na‘au pua‘a, pig intestines and lu‘au leaves.
The restaurant also gives the local classic loco moco—a dish of
rice layered with a hamburger patty, egg and brown gravy—an upgrade
by swapping the ground beef for smoked meat sautéed with bell peppers and onion.
And if you ever want to see what goes into making laulau, you can
watch the process from 9 a.m. to 1 p.m. every Monday, Wednesday and
Saturday in Kaka‘ako.
myhighwayinn.com

Waiahole Poi Factory
One unique experience calls for getting out of the city and taking a
road trip out to Waiahole Poi Factory. This roadside eatery started as a
poi factory in 1905, that led to serving up Hawaiian plates beginning in
2009. At the end of a scenic drive, you'll come to the rustic single-story
wooden building where you¹ll find plate lunches of local favorites such
as laulau, kalua pork, squid luau and chicken long rice, served with rice
or hand-pounded poi made from taro grown in the area.
Few appreciate poi the first time, so a better option for visitors
is to try the kulolo, also made of taro, but made sweeter with coconut
milk. This place is also the only place where you'll find the “Sweet Lady
of Waiahole,” a dessert of warm kulolo topped with haupia (coconut)
ice cream. Its name comes from the title of a song written by Gordon
Broad in honor of Fujiko Shimabukuro, who sold fruits and vegetables
roadside near the location from the 1960s through the ’80s.
waiaholepoifactory.com

WELL + GOOD
BY SHERRIE STRAUSFOGEL
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Hemp oil is hip, it’s legal and it
can reduce pain and inflammation, quiet stress and anxiety and even clear up problem
skin. The only thing it won’t do
is get you high.
Topical hemp’s ability to reduce
swelling and the “ouch” factor is why it is
popping up in oils, rubs and balms used
for sore muscles and achy joints. Researchers are finding that its high content
of beneficial oils and natural emollient
properties can treat skin disorders like
dryness, psoriasis and eczema, making
hemp oil a trendy ingredient in skin, hair
and cosmetic products.
Hemp is one of the most useful plants
on Earth. Hempseeds are an excellent
source of protein, minerals and dietary
fiber. Hemp is the only plant that contains
all of the essential fatty acids and amino
acids required by the human body, and so
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TLC

it is gaining popularity as an
option for fish oil supplements.
Historically, hemp has been
used to make clothes, rugs,
textiles, canvas, boat sails,
paper, ship rigs, twine, fish
nets and so much more. The
word “canvas” comes from
the Latin translation “made
of hemp.” The oldest known
woven fabric was made from
hemp, as were Levi Strauss'
original denim jeans, and the
first American flag.
The hemp plant is a renewable resource that grows quickly, naturally resists plant
diseases, requires little weeding, thrives in most climates and enriches the soil it grows in.
So why all the hemp hype now? Loosening of laws has de-stigmatized hemp’s
parent cannabis plant and emerging science has legitimized the medicinal claims surrounding hemp.
No longer controversial, but perhaps confusing, hemp is a member of the notorious
cannabis plant family, which includes a variety of species. Cannabis sativa (marijuana)
is one of them; hemp is another. While hemp and marijuana are indeed species of the
same plant, chemically, they are completely different.

WITH CBD
A massage with hemp on the side?
The latest spa services now include
the therapeutic oil.

WELCOME
BY NADINE KAM
PHOTOS BY NAME NAME
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All cannabis plants—including hemp and marijuana—contain an array of
healthy plant compounds called cannabinoids. These are to the cannabis plant what
antioxidant flavonoids are to fruits and vegetables—powerful plant compounds with
real healing properties. There are about 100 cannabinoids, all native to the various
cannabis species. The two most famous are THC (tetrahydrocannabinol—responsible for getting marijuana users high—and CBD (cannabidiol), which won’t.
CBD is found in both hemp and marijuana, but THC is found only in marijuana.
And hemp is richer in beneficial CBD than marijuana. Legally, THC can’t be found in
anything labeled “hemp.” In U.S. law, the difference between marijuana and hemp is
very clear and has everything to do with THC content. If the plant has less than 0.3%
THC it’s considered hemp. If it has more THC, it’s considered cannabis.
Your body actually makes its own CBD-like chemical, called endocannabinoids
(endo meaning coming from within). The aerobic-produced “runner’s high” is actually an endocannabinoid. You have a network of cannabinoids and receptors in your
body called the endocannabinoid system (ES). One of the primary jobs of the ES is to
keep your body in balance. The ES has a profound effect on inflammation, pain, sleep,
appetite, metabolism, anxiety and immunity.
Hemp oil’s capability to provide pain relief and relaxation makes it exceptional
for massage. The Kahala Spa is offering a signature therapeutic treatment, called the
Hemp Recovery Remedy, which is a restorative experience featuring topical hemp
products from Mary’s Nutritionals that target your specific aches and pains.
The 90-minute massage helps you rebound from muscle fatigue, stiff joints and
even jet lag by incorporating facilitated stretching that addresses flexibility and joint
mobility, deep tissue pressure points for those tough spots and a circulation-boosting
body massage. Mary’s Nutritionals plant-based remedies include Hemp Infused
Massage Oil, spot-specific Muscle Freeze and Joint Compound. All are natural, vegan
and allergy-free. You can also request Mary’s Nutritionals Hemp Infused Massage Oil
to be added as an upgrade to a 60- or 90-minute customized massage. In addition,
CDB-infused products by Mana Artisan Botanics—a new skincare and botanics
company based right here in Hawai‘i—are also slated to be used in conjunction with
spa treatments in the near future.
This spa treatment experience promises to leave you relaxed yet clear-headed,
with less muscle and joint pain, increased circulation to fight jet lag and may even
help you sleep better. While the Hemp Recovery Remedy appeals equally to men
and women, anyone who works out hard or has outdone themselves will appreciate
that this treatment is all therapy, no pampering. Although, it does start off with an
indulgent footbath and foot scrub.
An added benefit of the Hemp Recovery Remedy is that the massage therapists
experience their own therapeutic results from applying hemp oil and the other
spot-specific hemp products. They all agree that it is their favorite massage because
their much-worked hands absorb the healing power of the hemp oil as they massage,
which keeps them pain-free and nimble, too.
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EN ROUTE
FEATURE & PHOTOS
BY DIANE S. W. LEE
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Fresh off performing standup comedy in Australia, The
Daily Show host Trevor
Noah visited Honolulu for a
one-night show at the Neal S.
Blasidell Arena. On his agenda
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during his brief stay: Researching current
events for his comedy routine, meeting
kama‘aina (locals), eating ‘ono grinds and
experiencing the local culture. Noah
chatted with Kahala Life right here at The
Kahala Hotel & Resort in early fall about
his experience in Hawai‘i.

Hawai‘i made your show segment
with the missile alert. Do you just
watch what we do or just whatever comes on your radar and
crack jokes out of it?
What I love about Hawai‘i’s news is that you
don’t often have anything crazy happening
in Hawai‘i. So when you had the missile
scare—that was really interesting, because
you went from being the most chilled-out
place in the world to the most panicked
place for half an hour. What I found really
fantastic was all the politicians coming out
in their Hawaiian shirts—it’s a very chilledout look for a stressed-out situation, which
clearly shows that Hawai‘i doesn’t have
clothing for panicked situations. I think we
need to work on that. I think the Hawaiian shirts are great for the weather, but if
something bad goes down—we need to find
some suits.

How are your surf skills?
They are between nonexistent and absolutely horrendous. I tried surfing when I last
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TREVOR
NOAH

TELEVISION
HOST, THE
DAILY SHOW

came to Hawai‘i and I didn’t succeed in surfing, but I found that I am very good at drowning,
which is a skill that is not applauded enough, I think, and so I stick to paddle boarding.

Have you had any of the local foods like poke? Loco moco?
I’ve had a bunch of poke. I’ve also had a lot of SPAM; way too much SPAM. I had some of
the best SPAM of my life—it was toasted—I don’t even know how they did it. They braised
it on the side; I didn’t even know you could do that. I’ve learned from Hawai‘i that there
are many different ways to live life. I grew up thinking I knew SPAM and then I came here,
and I realized I’ve only scratched the surface of SPAM, so I hope that in my life I continue
to explore this beautiful meat-like substance and take it with me on the journey that I call
life, because I am really excited about that. Poke—you can have in many places—I mean,
obviously, you have the best poke here, but what you guys do with SPAM, man, what you
guys do with SPAM.

What makes you keep coming back?
The people. I’ll always go wherever I have fans. I’ll always go wherever there are amazing
people. And one thing I really enjoyed about Hawai‘i and the reason I am back again is to
put on a show, because I’ve had people out here show me love and I will continue to show
them love as well. And I want to learn as much about the culture as possible, because genuinely it’s one of the most unique places in the world. I love learning about different cultures
and different people, so that’s why I keep coming back.

2018
2018
2016
2015
2015
2015
2014
2014
2014
2013

Hawaii’s Best, 1st Place, Best Italian
Hale ‘Aina Awards, 1st Place, Best Italian
Hale ‘Aina Awards
Pacific Business News Award
Hale ‘Aina Awards
‘Ilima Awards Hawaii
Hale ‘Aina Awards
Honolulu Magazine Award
‘Ilima Awards
‘Ilima Awards

FIELD NOTES
BY MARGIE JACINTO
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THE FOOD
NETWORK

These five know a thing or two
about wining and dining. Find
out where these celebrated
chefs and winemakers like to
feast when they’re on O‘ahu.

N

ow in its eighth year, the annual
Hawai‘i Food and Wine Festival
brings some of the world’s top
chefs, winemakers and sommeliers to the
Islands. While new faces make their way
into the food fest roster, there are a handful
of festival veterans who participate year
after year. So much so, they’ve managed to
become honorary locals themselves when
it comes to O‘ahu’s food scene. Don’t be
surprised if you bump into one these five
regulars the next time you’re out to dinner.
share secrets on how they guide students
to discover and embrace their unconventional areas of expertise.

Ming Tsai

Where you reside: Natick, Massachusetts
Official title: Chef/Owner Blue Dragon & Host/Executive Producer Simply Ming
Unofficial title: Kung Foo Golf Master
How many times have you participated in the HFWF? Have only missed one!
Favorite O‘ahu places to eat/drink/be merry: Side Street Inn: Best local-fried pork
chips and local lunch plate specials * The Pig and the Lady: Best Korean-inspired,
large-format meat dishes *Alan Wong’s for the nicest table! * The Mandalay: The
best Chinese seafood restaurant! I love their lobster and crab. But the true favorite in
my family is the whole steamed fish with chilies.
What makes you want to keep coming back to Hawai‘i? Honestly, the aloha
spirit. There’s truly no place on Earth with a similar spirit and vibe. When I get off
the plane, I always say “Why the ____ don’t I live here!?” I hope one day I’ll live here
though. As a side note, the best parents on earth also live here, too (Tsai’s parents
reside on O‘ahu)!
Foodrunner setting tables at Alan Wong's
Restaurant in Mo‘ili‘ili. Jamm Aquino photo
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Where you reside: Dallas, Texas
Official title: Chef/owner of Fearing’s Restaurant
How many times have you participated in the HFWF? I have

had the pleasure of participating multiple times since the
festival began in 2011.
Favorite O‘ahu places to eat/drink/be merry: My favorite

place is Helena’s Hawaiian Food because I love the atmosphere and friendly attitude. I am a big fan of local flavors
and cultures and coming from Texas, I want to ensure that
I am getting a true taste of Hawaiian local flavors. For me
that means making sure I visit Helena’s every time I come
to the island.
What makes you want to keep coming back to Hawai‘i?

Nothing compares to walking off a plane in Hawai‘i and stepping into paradise. It’s a feeling that never gets old. And we
sure don’t have beaches like these in Texas.

Richard Rza Betts
Where you reside: Amsterdam

Official title: Winemaker & Master Sommelier
Unofficial title: Merrymaker
How many times have you participated in the HFWF? I’ve
been so fortunate to participate since the very beginning.
Favorite O‘ahu places to eat/drink/be merry: I love Shingen
Soba for the cold noodles with sesame as well as it is next
door neighbor, Tonkatsu Ginza Bairin for tonkatsu and icecold Asahi. * A trip to Honolulu would not be complete for
me without a trip to Vino to see Chuck Furuya—he’s amazing as are both the food and the wine. * For a special night
out, Ginza Onodera Sushi is out of control. It’s certainly
the best fish I’ve eaten in the United States, and I love to go
deep with their amazing sake list. * And finally, if I find myself
on the windward side, I love to pay my respects with a cold
Budweiser at the Creekside Lounge.
What makes you want to keep coming back to Hawai‘i?

The people! Of course the natural beauty is something
very special but I’ve met so many wonderful people in
Hawai‘i, many of which have become great friends.
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Dean Fearing
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Schatzi Throckmorton
Where you reside: St. Helena, California (Napa Valley)
Official title: Owner of Relic Wine Cellars; Business Manager

for Behrens Family Winery
How many times have you participated in the HFWF? I

think this will be seven?
Favorite O‘ahu places to eat/drink/be merry: The Pig and

The Lady is always a favorite. The food is delicious, and I love
the energy of that part of downtown in the evenings. * Senia
and Onodera Sushi were my revelations from HWFW 2017.
* Vino and Sansei are my favorite spots to talk wine with
Chuck [Furuya] and Ivy. * Koko Head Cafe and The Nook
can’t be beat for brunch.
What makes you want to keep coming back to Hawai‘i?

The people, particularly all of the friends I have made
through a shared love of wine, the food, relaxation and just,
pure joy of the Islands.

A piece of kohada sushi at Sushi Ginza Anodera
restaurant in Makiki. Jamm Aquino photo
Images courtesy chefs and Hawaii Food and Wine Festival
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Bobby Chinn
Where you reside: Between Egypt, London, Beirut and the road
Official title: Chef, restaurateur
Unofficial title: I’m not sure anymore … Global Nomad is the

most recent!
How many times have you participated in the HFWF? This will be

my fourth year.
Favorite O‘ahu places to eat/drink/be merry: I really like Mitch’s,

the sashimi is incredible, the interiors, setting, location—it kind of
reminds me of the restaurants at Tsukiji fish market in Tokyo, but
without all the hustle and bustle of Tokyo. It’s a great chilled-out
psyche that Hawai‘i imparts on us tourists!
After that, I just like to cruise and discover local neighborhood places, holes-in-the-wall etc. and eat where the locals eat,
and I’ve made some really wonderful discoveries.
What makes you want to keep coming back to Hawai‘i? It’s hard
to explain without sounding old. My grandparents lived up on St.
Louis Drive when I was 6, and returning always brings me back to
that very special time. It sparks long-forgotten memories in me. I
find it spiritual and soulful, and I do things I don’t do very often or
anywhere else. Hiking along the trails; watching the waves battering
coral, the midday showers, the incredible food, sunsets, the general
harmony of the people, watching the countless tourists celebrating
their 50th birthdays, but most of all, it’s the good friends that live
there and the new found ones I’ve made over the years.

Royal Hawaiian CenteR, Bldg C, level 3 • validated PaRking
lunCH • all-day HaPPy HouR • dinneR ‘til MidnigHt • weekend BRunCH • event RooMs
oPentaBle.CoM • wolfgangssteakHouse.net • 808.922.3600

915144-01 Wolfgang Steakhouse FP Kahala Life 11-29-16.indd 1

10/28/16 11:19 AM

CULTURE CLUB
BY LIANNE BIDAL THOMPSON

WITH PAINTBRUSH
IN HAND, BROOK
PARKER FOLLOWS
IN HIS FATHER’S
FOOTSTEPS. .
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It’s the history that he learned from his father
and Kane that Parker depicts in his art. His artist bio
states that he specializes in the “kū, or the masculine
paintings of warriors in battle scenes and kings.” Indeed,
many of Parker’s striking paintings are portraits of ali‘i
kane (kings, male rulers) such as King Alapai, King
Kamehameha IV Alexander ‘Iolani Liholiho and, of
course, King Kamehameha The Great.
Parker researches his subjects—and it shows.
His ali‘i are decked out in specific regalia, feather capes
and helmets. Research for of his favorite works, ‘Aha ‘ula
of Kamehameha, took him to Hawai‘i Island for a week.
His ali‘i stare with purpose directly at the viewer,
in Kamehameha Armwrestles Anton Schaffer, you can
almost smell the sweat in the air as the competitors
strain against each other. In Kaiana and Kekupuohi, you
can feel Kekupuohi’s anguish as she grieves her fallen
husband, Ka‘iana.
His research is so thorough, it was used as a blueprint by Rick
San Nicholas (who also happens to be a cousin of Parker’s) to create a
replica feather cloak.
Once the research is complete, Parker gets to work. “If I’m in the
zone, it goes pretty quickly,” he says. “Sometimes, it takes a while. Big
paintings take six to eight weeks.”
Parker’s work encompasses ali‘i wahine (queens, female rulers),
scenery and wildlife, but it’s obvious that this artist favors the masculine. “It’s because I’m a guy,” he explains. “My middle name has a lot to
do with it. It’s (Kapūkuniahi) The Firing Cannon.”
It’s a family name—after his grand uncle John Kapūkuniahi,
whose father was Robert Waipa Parker, the captain of King Kalakaua’s royal guards.
With a vast history of Hawai‘i to plumb, Parker does have some
subjects on his painting “bucket list,” so to speak.
“I got a wish list that I’m going to do,” he says. “I still haven’t done
a lot of the great O‘ahu kings yet. There are so many ...”
“I’m so thankful and greateful that I get to take care of my family
doing something I love to do. I take it very seriously—to help their
names and memories to live on.”

ART
OF KINGS
W

arriors rushing into battle. A healer comforting an ailing
man. A Hawaiian Hawk—‘Io—perched upon a branch,
perhaps readying to swoop down on some prey. These
moments in time are what populate the works of Native Hawaiian
artist, Brook Parker.
Parker, a direct descendant of John Palmer Parker ( founder of
the famed Parker Ranch of Hawai‘i Island), grew up in the Windward
O‘ahu community of Kahalu‘u. While he didn’t formally learn art
growing up, his father, David, who was an artist, historian and writer,
inspired him.
“It was always sort of like a hobby [for him], since I was little,”
Parker says. “He had a big library lots of interesting books—world
history and Hawaiiana. I would say my father was my favorite artist.
Growing up, Hawaiian-style, I just sat and watched him.”
One day, Parker had an epiphany. “I saw the movie, ‘The
Bucket List,’ I brought out the brushes and took my first art class.”
Unfortunately, Parker wasn’t aware that his first class was a figure
class, complete with a nude model. “I painted everything from
the neck up,” he says, and he never went back. He credits another
source for his knowledge of how to paint the musculature of his
strong warriors. “I learned anatomy from Conan comics,” he says.
He also finds “models” in Sports Illustrated and by watching the
NFL combine.
In addition to his father, the acclaimed Native Hawaiian artist,
Herb Kane—renown for his depictions of historical figures and
moments—was another big influence for Parker. “When I started in
2009, I got to visit with him. I was always a big fan. He mentored me
until he died.”
When one points out that one can certainly see a strong
through-line from the late Kane’s work to Parker’s, he humbly
demurs. “I can only hope to approach Herb Kane’s work.”
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Learn more about Brook Parker at hawaiianart.org
Left: The Kahala Hotel & Resort also has its very own work
of art by Brook Parker Aha‘ula
O Kamehameha Kunuiakea
right here on property.
Hotel courtesy photo

CULTURE CLUB

WELL
READ

Immerse yourself in Hawai‘i
stories with these tomes.
BEST OF ALOHA
SHORTS

‘Aha‘ula of Kamehameha painting by Brook Parker. Courtesy photo

BOOK

Da Shop in Kaimuki is certainly
a spot you’ll want
to bookmark into
your list of local
faves. Inside this
highly stylish library, you’ll find New
York Times bestsellers and children’s
bedtime stories among beloved
favorites about and from Hawai‘i and
the South Pacific. This community
concept store is a cabinet of curiosi-

BOUTIQUE

ties for bookworms young and old,
whether seeking romance novels,
international phenomena, or a select
composition of journals, glossies and
quarterlies. Swipe through a digital
database of 1 million-plus titles,
available in-store or straight to your
door. So kick back in the cozy lounge
chairs for a reading, film screening,
performance, or a nostalgic literary
classic. dashophnl.com
—By Catherine Caldwell

This book, which is celebrating its
40th year since publication, shares
the story of the late adventurer
Audrey Sutherland’s seven-day
journey through North Moloka‘i.
Sutherland, who was renown for
her solo expeditions, recounted
her hikes along the steep sea cliffs and paddling
through dangerous breakers. $16.95 at Da Shop

HAWAI‘I’S WHITE
TERN MANU-O-KŪ,
AND URBAN SEABIRD

In 1961, a pair of White Terns, known
for settling on remote islands free of
predators, laid an egg near Hanauma
Bay. Since then, the population of
these seabirds has increased in Honolulu. Marine biologist Susan Scott’s
book offers up a wealth of information
and photographs of Manu-o-Kū,
Honolulu’s official bird.
$16.99 at uhpress.hawaii.edu

Curiosities at Da Shop. Courtesy photo
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PADDLING MY OWN
CANOE: A SOLO
ADVENTURE ON THE
COAST OF MOLOKA‘I
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Aloha Shorts was a beloved half-hour
radio program on Hawai‘i Public Radio
that was produced in conjunction
with Bamboo Ridge Press. It featured
acclaimed Hawai‘i actors, writers and musicians
sharing poems and stories from Bamboo Ridge.
Best of Aloha Shorts celebrates this show with a
collection of stories sharing the history, personal
accounts and behind-the-scenes stories from the
people behind the show.
$18.00 at bambooridge.com

KAHALA LIFE DOSSIER
BY KRISTY ALPERT
PHOTO BY JAMM AQUINO
Sharing a byline was never an issue for screen writing
duo Jordan and Aaron Kandell, who have shared their
entire lives with each other. These twin brothers and best
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friends have shared rooms, shared friends and shared hobbies, and, if
left with the choice, would have it no other way. The brothers are now
sharing in their hard-earned success of becoming one of Hollywood’s
top writing teams, where their bylines have included feature film and
television projects for Disney Animation, Warner Brothers Pictures,
20th Century Fox, Legendary and Paramount Pictures.
Born and raised in Kaimuki on Honolulu, the Kandells both
graduated from ‘Iolani School in 2001 and went on to study film
and creative writing at the University of Southern California before
returning home and making their Disney debut on the writing team for
Moana. Although the brothers now travel frequently to and from Los
Angeles for work—their recent film, Adrift, starring Shailene Woodley,
came out in June and
they are already hard
DOUBLE
at work on a number of
FEATURE:
exciting projects—they
are happiest at home
in Honolulu, especially
when they are on the
water. From their favorite
surfing spots to their
go-to chocolate shop,
we sat down with Jordan
and Aaron to get the
unscripted scoop on their
favorite Hawai‘i haunts.

JORDAN
& AARON
KANDELL

Where is the first
place you go as soon as you’re back in Hawai‘i, and why?
Aaron Kandell (AK): The sea. Getting wet swimming, surfing, diving
… that’s our happy place, and the best cure for jet lag

What was the first story you both worked together on?
Jordan Kandell (JK): Third grade. It was called “Flight of the Dragons.”
AK: The first screenplay we wrote together was in college and was
about Eddie Aikau—the legendary Hawaiian waterman, big wave
surfer and lifeguard—who gave his life trying to save the crew of the
Polynesian voyaging canoe Hokūle‘a.

How often are you home and how often are you traveling?
AK: We are home as often as possible and travel as often as we need.

Are there any Hawaiian dishes that you miss when you
are away from home?
AK: Anything from The Pig and the Lady, especially their French
brisket bahn mi.
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JK: Wagaya garlic tsukemen ramen, but also
mochas and matcha lattes
from Morning Glass,
and Banán’s “Stairway to
Heaven” bowl.

Any favorite shops on
the island?
AK and JK in unison:
Manoa Chocolate Hawaii

Where do you go
when you’re just
hanging out
with friends?

AK: We have the same friends and like to do the same things, so we surf,
hike around the island, or go to the movies.

I know the islands made it into your work in Moana,
but have they ever appeared in any of your other films?
JK: Hilo Harbor and the Big Island appear at a key moment in our
most recent film Adrift.

What else is on the horizon for you two?
AK: Next up on our writing runway is a top-secret Disney film, a TV
series based on an incredible true treasure hunt, and a few Hawai‘icentered passion projects.
JK: As producers, we’re trying to help make inspirational true films
written by extremely talented local filmmakers; one about the Massie
Affair in 1930s Hawai‘i and another about The Three Year Swim Club,
one of the greatest sports underdog stories we’ve ever heard.

TAKE A JOURNEY TO

A PLACE WHERE THE

CULTURAL TRADITIONS
OF OUR ANCESTORS
ARE CELEBRATED
WITH ALOHA AND
EXCITEMENT.

It begins with a lei and greeting of
aloha. Listen as the majestic sound
of the pū (conch shell) guides you
along twelve acres of Ko ‘Ōlina’s
breathtaking coastline to see and
participate in cultural activities led
by your ‘ohana here at Paradise Cove.
Experience first hand the rich cultures
of Hawai‘i, Tahiti, Sāmoa, Tonga
and Aotearoa. Dine and enjoy the
lū‘au dinner prepared for you as your
evening culminates with a spectacular
production extravaganza of songs and
dances of Hawai‘i, the South Pacific
and the daring fire knife dances of
Sāmoa under starlight.

FOR RESERVATIONS AND ADDITIONAL INFORMATION, PLEASE CALL 800-775-2683 OR 808-842-5911.

www.paradisecove.com

/ParadiseCoveLuau

@ParadiseCoveHI

THE SHORT LIST
BY PATRICK PARSONS

Take It

While there are plenty of places to picnic
around O‘ahu, finding fare that travels well is
also something to keep in mind. Here are a few
suggestions for your next on-the-go feast!

OUTSIDE!
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Tucker & Bevvy

Spalding House Café

MW Restaurant

Diamond Head Grill

Whole Foods

Serving up sandwiches, wraps,
salads and more, the healthy offerings at both branches of Tucker
& Bevvy are locally sourced and
organic when possible and can
be packed for your next picnic in
no time. If you have a larger group
(10 or more), picnic sets are also
available and come complete with
a picnic bag and ice. tuckerandbevvy.com

If you’re looking for delicious food
and a unique picnic venue, Spalding House Café is a must. Located
along Makiki Heights Drive, the
art museum and its café overlook
the city and welcomes guests to
find a spot on the lawn and enjoy
the view. The café menu comprises Mediterranean-inspired
fare and picnic sets are packed in
a basket and include complimentary mats. Just return the basket
and mats at the front desk when
you’re finished.
honolulumuseum.org

While the restaurant is the place
to see and be-seen, MW also has
an extensive on-the-go menu
worth noting as well. Available
from Monday to Friday, the
restaurant offers its MW Bento—
which includes twice-cooked
tonkatsu and homemade Spam—
poke bowls, in addition to entrée
specials that change daily.
mwrestaurant.com

Scone lovers may not appreciate
that we are publishing this, but
Diamond Head Grill has a scone
schedule, and devotees know it by
heart. Whether you’re looking for
a delicious post-surf breakfast, or
chef-inspired plates-to-go off the
grill, the adjacent bakery and deli
is worth the visit. Sunday features
Cranberry Mandarin Orange
Scones—please leave us a few!
diamondheadmarket.com

Boasting locations in Kahala, Kailua and, most recently, Kaka‘ako,
the gourmet grocer and take-out
mecca will likely satisfy the cravings of everyone in your party.
From pizza and poke, to burritos
and burrata, to sushi and sandwiches, Whole Foods has a palette
of flavors for virtually every palate,
and a selection of craft beer and
wine to pair with any meal.
wholefoods.com

ON THE STRIP:
12TH & WAI‘ALAE AVE.

support this wide range of shops and restaurants
is testament to the diverse customer base that is
drawn from close-in neighborhoods and farther
afield. Those with a craving for food won’t be disapThe Kaimuki Shopping District, with its epicenter
pointed by simply parking and wandering around.
located roughly at the intersection of 12th and
Inquisitive diners will be rewarded by discoverWai‘alae Avenues at the top of the hill, is a veritable ing Sprout Sandwich Shop’s modern take on a
melange of older-than-Moses institutions like
healthy lunch or Asuka’s nabe and shabu-shabu
the aptly named Crack Seed Store, at the same
dinners. Azteca, an eight-table stalwart of south-oflocation on Koko Head Avenue for the last half
the-border authenticity has been a local fave for
century, as well as some more recent and a few just- decades, and newcomer XO brings upscale dishes
opened establishments. That the area continues to with modern Asian flavors. Brunch hunters will
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gravitate towards
Koko Head Cafe,
with its celeb-chef
dishes and intimate
ambiance, with
heartier breakfasts
being served up right around the corner at the Koa
Pancake House. Looking for a spot to chat over a
cup of coffee? There’s lots brewing with Coffee Talk
at the crest of Wai‘alae in addition to The Curb,
which is closer to 8th Avenue. Between them, one
will also find Island Brew and hidden gem Bean

About Town, literally tucked away under a set of
stairs, awaiting your discovery. Libation seekers
will find their fix between the barley pops at 9th Avenue’s Brew’d and the nearby hidden-rendezvousspot Aloha Lounge. In categories of their own, but
equally worthy of stretching one’s visit are Wainani
Wellness which offers Pilates classes all week long
on 10th Avenue above the iconic Kaimuki Dry
Goods, and the artisanal bakery The Breadshop
on 8th Avenue itself, leaving one with no knead to
return home empty-handed.

Discover it here

See wildlife or sail again free, on
dolphin, turtle or whale cruises

7857/(6ť'2/3+,16ť:+$/(6ť
6$,/ť6125.(/ť6&8%$',9(
6816(7&2&.7$,/6ť%8))(7 %$5ť),5(:25.6
6

808-234-7245

www.hawaiinautical.com

WINE 101
BY ROBERTO VIERNES
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Customized experiences and
customized luxury goods have
never gone out of style. They are
what can make the difference between
good and great. Having a suit tailored to
your physique, shoes that fit like a glove, a
car that has the just the color of leather interior and tone of paint that you desire are
what we crave. A private cruise through
the Peloponnese Islands with a private
chef on board, drinking Champagne and
dancing under the stars are not only day
dreams for some, they become reality.
They are more than special: no one else on
the planet has done what you have or has
the same item as you do. We pay more for
and desire exclusivity.
When The Kahala Hotel and Resort
came to me to craft their Signature Series
of wine, wine that would be blended and
made exclusively for them, I began to
dream and question. It goes without saying
that these wines will be found nowhere
else and that these would come only from
highly respected winemakers. But who
would be the most “simpatico” to our needs
in terms of quantity, quality and cachet?
The search began in the classical
regions of production. For our sparkling
wine I immediately looked to Champagne,
France. Krug and Dom Pérignon were not
available for private label I’m afraid. Most
of the large houses never do a ‘private
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label’ program. I started researching smaller grower Champagne producers. Of course,
I had to make a trip to France to make contact and thankfully, found a few excellent domains that were interested. With samples in tow I returned to taste the possibilities with
the management team at The Kahala. We even tasted the wine blind (without seeing the
labels) against the Champagne that was being poured at the time. Everyone agreed that
the quality and flavors of our Signature Champagne were broader, more complex and
longer than what we were pouring. Champagne Dosnon will be our Signature Champagne. How exclusive is this Champagne? It is only distributed in three states in the US,
none farther west of Illinois.
Our Cabernet Sauvignon must come from California but with a Napa Valley fruit
shortage and prices at record highs I had to search elsewhere. Just on the other side of
the Mayacamas
Mountain lies
the other top
growing region
for Cabernet—
Sonoma. With
longstanding
relationships and
a touch of luck, I
found a special
lot of terrific
Cabernet grown
on Sonoma
Mountain and crafted by one of my favorite vintners, Mike Kuimelis at Mantra Winery.
Kuimelis’ wines are always stylish and sleek but this Cabernet has more density and richness than most from Sonoma. Only 56 cases of this wine will be made exclusively for The
Kahala Resort and Hotel.
Pinot Noir is my favorite grape. So, the Pinot Noir quest was probably the most difficult as I have the highest of aspirations. I once again looked to its homeland in Burgundy.
But with yields and prices for Burgundian Pinot Noir skyrocketing, it quickly evaded our
grasp. California is an easy choice. I could have had a dozen possibilities from Santa Barbara and Sonoma, but if you took a poll on Pinot Noir private labels, nearly all of them
come from California. We wanted something different and more unique. No discussion
of the greatest Pinot Noirs from the New World would be complete without mentioning
Oregon. The climate is like Burgundy, the soils are a unique mix of alluvial, oceanic and
volcanic and a host of great winemakers have already grabbed footholds in the Willamette Valley to ply their skills with Pinot Noir. I am very fortunate to be friends with the
people behind Chapter 24 Vineyards. French proprietor and winemaker extraordinaire
Louis-Michel Liger-Belair from Vosne-Romanée is the consulting winemaker and with
his help and guidance helped to blend our Signature Series Pinot Noir.
These types of opportunities to partner with some of the best producers are rare
and extraordinary. And there is still more to come with The Kahala Resort Signature
Series of wine. Riesling from Germany and Chardonnay from California or maybe even
Burgundy. If you want to taste these wines, you know where to go. It is the only place you
will find them and I am sure you will enjoy these unique and special selections.

BESPOKE
BOTTLES

The Kahala Hotel and Resort launches an enchanting selection of wines with its Signature Series.

• Body Sculpting (SmartLipo TriPlex)

• Fractional CO2 Laser Skin Resurfacing

• Skin Tightening (ThermiTIGHT)

• Removal of Brown Spots, Freckles, and
Age Spots

• Wrinkle Reduction (ThermiSMOOTH)

• Acne Treatment
• Laser Hair Removal
• Tattoo Removal
• Liquid Face Lift (Silhoette InstaLift)
• Dermal Fillers

• Vaginal Rejuvenation (ThermiVA)
• Neck Tightening (PrecisionTx & Kybella)
• Scar Revision (Lumenis UltraPulse Encore)

• Injectables
• Medical Grade Facials
• Chemical Peels

Harbor Court, 55 Merchant St #1540,
Honolulu, HI 96813

(808) 226-3165

www.HawaiiMedicalSkinCare.com

FINE PURSUITS
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FINE PURSUITS

61
KAHALA LIFE 3.2 / WINTER/SPRING 2018-2019

THE KAHALA HOTEL & RESORT

LOCAVORE
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LOCAVORE
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WELL + GOOD
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DEAN & DELUCA Hawaii Original Hawaiian Product
DEAN & DELUCA
Hawaii is proud
to present our
newest location
at Royal Hawaiian
Center. Featuring

ORIGINAL COOKIES
Buttermilk Cookie
trio sets feature local
ingredients with three
distinct yet familiar
flavors: Kona Coffee,
Chocolate Chip, and
Macadamia Nut.

EXCLUSIVE
TOTE BAGS
Our popular Hawaiiexclusive tote bags
come in a range of
sizes, making these the
perfect gift for Hawaii
lovers worldwide.

HAWAIIAN COFFEE
DEAN & DELUCA
features 100% locally
sourced coffee for the
coffee connoisseur in
your life. The Royal
Hawaiian blend can
only be purchased at
this location.

GOURMET
CHOCOLATES
Our boxed Chocolate
Hawaiian Macadamia
Nuts Trio set feature
macadamia nuts in
three delightful flavors.

carefully curated
international
flavors while highlighting local Hawaiian ingredients and tastes, our
grab & go concept is perfect for a quick bite of breakfast or lunch. For
those looking to take home meaningful gifts and souvenirs from Hawaii,
find Hawaii-exclusive logo items, kitchenware, and coffee unique to
DEAN & DELUCA Royal Hawaiian Center.

