




Lahaina, Maui WAINANI
EMERALD HOMES at

OAHU MAUI KAUAI BIG ISLAND

Brand New 2 & 3 - Bedroom 
Condominium Residences (FS)
Priced from the mid $700,000s

Brand New 2 & 3 - Bedroom 
Condominium Residences (FS)
Priced from the mid $400,000s

Brand New Luxury 
Single-Family Residences (FS)

Priced from the mid $1,000,000s

Brand New Luxury Single-Family &
Duplex Condominium Residences (FS)

Priced from the high $1,000,000s

Prime location in the heart of Kailua
Town in Windward Oahu. Walk to 
shopping and restaurants or take 

a bike cruise to world famous Kailua
Beach. Choose from 15 fl oor plans 

with up to 1,811 sq.ft. of living area.

Great location in West Maui.
Close to beaches, shopping, 

restaurants and famous 
Front Street. Up to 1,893 sq.ft. 

of living area with pool 
and recreation center.

Located right on the Kiahuna
Golf Course in the heart of Poipu Beach. 

These homes are minutes from white 
sand beaches, shopping and restaurants.

Luxury homes designed by renowned
Hawaii architect, Philip White.

 Last golf course frontage 
homes at Mauna Kea Resort. 
Ocean and golf course views 

with private pool. Just minutes 
from white sand beaches and 

Mauna Kea and Hapuna resorts.

(808) 206-7721 (808) 214-9040 (808) 212-9896 (808) 217-9696
www.DRHorton.com/Hawaii www.DRHorton.com/Hawaii www.EmeraldHomes.com www.EmeraldHomes.com

Offered by D.R. Horton – Schuler Homes, LLC (R) 808-521-5661. Courtesy to Brokers; broker or agent must accompany buyer on fi rst visit. Wainani is offered 
by Kauai Heritage Properties, LLC 808-742-1191. Emerald Homes is a D.R. Horton company. Photos/drawings are representational only.  Square footage is ap-
proximate. Prices and availability are accurate as of 1/1/15 and are subject to change without notice. Options and upgrades are available at an additional cost and 
are subject to construction cut-off dates. Seller makes no representations or warranties that the view from the property will remain the same. Future development, 
growth of landscaping and the like may impact any views currently experienced from the property. See sales agent for complete details including warranty.
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OYSTER PERPETUAL DATEJUST II

rolex  oyster perpetual and datejust are trademarks.
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FIND US AT YOUR CLOSEST QUIKSILVER STORE LOCATION

QUEEN’S MARKETPLACE
QUIKSILVER STORE

201 WAIKOLOA BEACH DR.
WAIKOLOA, HI 96738

(808) 886-0900

WHALERS VILLAGE
QUIKSILVER STORE

2435 KAANAPALI PKWY
LAHAINA, HI 96761

(808) 661-3505

TABORA
QUIKSILVER STORE

2335 KALAKAUA AVE.
HONOLULU, HI 96815

(808) 923-4084

THE SHOPS AT WAILEA
QUIKSILVER STORE

3750 WAILEA ALANUI DR
WAILEA, HI 96753

(808) 891-1503

WAIKIKI BEACH WALK
QUIKSILVER STORE
2181 KALAKAUA AVE
HONOLULU, HI 96815

(808) 921-2793

KAI KANE
QUIKSILVER STORE
5-5088 KUHIO HWY
HANALEI, HI 96714

(808) 826-5594

WAIKIKI BEACH WALK
WATERMAN STORE

226 LEWERS ST
HONOLULU, HI 96815

(808) 926-5800



THAT BEACH
WHERE WE SAW THE SEA TURTLE

THE SIZE OF A CAR

For information about the rates, fees, other costs and benefits associated with the use of this credit card, refer to the disclosures accompanying the application or visit the web site referenced above.

*  Bonus Miles offer is 25,000 miles for approved Visa Signature accounts, 5,000 miles for approved Platinum Plus® accounts or 3,000 miles for approved Preferred accounts. Bonus Miles will be credited 
to your Alaska Airlines Mileage Plan™ account 3-4 weeks after approval. This one-time promotion is limited to new customers opening an account in response to this offer and is valid for a limited time 
only. 25,000 Bonus Miles valid for a round-trip Coach Saver award ticket in the continental U.S., Alaska or Canada on Alaska Airlines when booked at alaskaair.com. Cardholder is responsible for any 
applicable taxes and fees from $5 per award ticket. 

†  Cardholders that qualify for the Visa Signature card will receive an annual coach Companion Fare from $121 ($99 base fare plus taxes and fees from $22 depending on your Alaska Airlines itinerary).

 This credit card program is issued and administered by Bank of America, N.A. Visa and Visa Signature are registered trademarks of Visa International Service Association and are used by the issuer 
pursuant to license from Visa U.S.A. Inc. Platinum Plus is a registered trademark of FIA Card Services and/or its affiliates.

© 2014 Bank of America Corporation ARBYG8J5 – 11062014    AD-10-14-1057

TRAVEL IS BETTER WITH A FRIEND.
GET A YEARLY COACH COMPANION FARE ONLY  
WITH THE ALASKA AIRLINES VISA SIGNATURE® CARD.
• Coach Companion Fare every year from $121  

($99, plus taxes and fees from $22)† There are no blackout dates

•  25,000 Bonus Miles upon Visa Signature approval*

•  3 miles per $1 on Alaska Airlines purchases including tickets,  
vacation packages, cargo and in-flight purchases

• 1 mile for every $1 spent on all other purchases

• Use your miles on Alaska Airlines or any of our 14 airline partners
The benefits above apply to Visa Signature accounts only and different benefits apply  
to Platinum Plus® and Preferred accounts. Card type is determined by assigned credit line.

APPLY TODAY! 
Visit myalaskacard.com.

UP TO  
25,000  

BONUS MILES!

EXPLORE MORE, TOGETHER.  

AD-10-14-1057.indd   1 11/10/14   12:14 PM
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41 |  Get the Picture?  

HAWAI‘I Magazine’s 16th 
Annual Reader Photo 
Contest Winners  
We asked you to send in your 
best photos shot in Hawai‘i. 
And, man, did you send us 
photos. In all, thousands of 
them, including the nine 
outstanding images that 
comprise this year’s prize-
winning reader photography. 

52 |  Disappearing Lāna‘i 
The sparsely populated, still 
largely untrammeled former 
Pineapple Island has seen 
changes both subtle and 
manifest since its 2012 purchase 
by billionaire Larry Ellison. As the 
present sweeps over the past, 
a photographer documents the 
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Delicious! • No dairy • No wheat • No peanuts • No salt or soy • No transfats
No cholesterol • No chemical additives • High fi ber • Not too sweet… just right.

Original • Coconut • Coffee • Ginger 

Full of Macadamia nuts from Hawai‘i

You know you
are eating
Macadamia granola
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E D I T O R ’ S  PA G E

D E R E K  P A I V A

PHOTOGRAPHIC  
MEMORY

bout a year ago, we asked photographer  
Grant Kaye to shoot more images of his home 
island for us.

He’d just shared with HAWAI‘I Magazine art director 
Cody Kawamoto and me a portfolio of photos he’d shot 
on Lāna‘i a couple of months earlier. Among them were 
photos of island landscapes I’d never seen; places I had 
been to, but captured in ways that made them seem brand 
new; and people as they went about their daily routines 
on Lāna‘i.

And we wanted more. As much as he could share with us. 
It’s a strange time for residents of Lāna‘i. The always 

privately owned island has a new owner effecting changes 
in landscape and everyday life. Many planned changes are 
known. But there are many more unknowns. 

The places Grant shot for this issue’s “Disappearing 
Lāna‘i,” the first of two photo features we’re publishing 
of his Lāna‘i work, are not all threatened by destruction 
or alteration. But on an island largely owned by a single 
individual, one thing that’s always certain is that anything 
could happen. Grant wanted to capture as much as he 
could of the Lāna‘i he knew, just in case.

Lāna‘i is one of my favorite places in the world. I’ve 
visited four times for multiple days—including a blissful 
week for my wedding honeymoon—and every trip has left 
me wanting more days and another opportunity to return. 
As Grant explains in this first feature, which begins on 
page 52, “There’s simply no other place like it in Hawai‘i.” 

I agree. And I also hope it stays this way for years to come.

A
A FEW MORE OF GRANT 
KAYE’S LĀNA‘I PHOTOS. 

ABOVE: Palikaholo sea cliffs, 
southwest Lāna‘i. Says Kaye, 

“These cliffs are 1,800-feet. 
There’s a lot of loose rock. 
But I really wanted to lean 

off the edge so the photo 
would [capture] a sense of 

the grandeur of being there.” 
RIGHT: Misty morning scene 
on Ilima Street in Lāna‘i City. 

“The trucks belong to people 
inside Blue Ginger Cafe 

having their morning coffee 
together.” BELOW: Time-

lapse view of Lāna‘i City at 
night, with Lāna‘i Airport in 

the distance. 
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HO‘OMAKA
(T0 BEGIN)

� If you’ve driven through or walked the 
streets of the urban Honolulu district of 
Kaka‘ako in recent years, you’ve probably 
seen the colorful work of POW! WOW! 
Hawai‘i. For the past four years, the collective 
of Hawai‘i-based artists and art-minded 
individuals has set aside a week each 
February to craft wall-size murals and street 
art on the once monochromatic walls of the 
light-industrial commercial district between 
Ala Moana Shopping Center and downtown 
Honolulu. POW! WOW! Hawai‘i’s � fth -annual 
street art festival will o� er a week of mural 
painting, music, art lectures, gallery shows, 
live installations, after-hours events and 
more mural painting at various Kaka‘ako 
sites, bringing dozens of international and 
local artists together. Trust us. We’ve rarely 
had as entertaining a time literally watching 
paint dry. Feb. 7-14 at multiple Kaka‘ako sites 
• Visit powwowhawaii.com for a schedule of 
events and mural painting days. 
                            — by Catherine E. Toth

PAINT 
THE TOWN

A
A
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N
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O

SH
IN

O
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(HO‘OMAKA)

5 JANUARY AND FEBRUARY
BY DEREK PAIVA & CATHERINE E. TOTH
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11TH ANNUAL KONA SURF FILM FESTIVAL  
With monster winter waves pounding Hawai‘i’s northern shorelines, there’s really no better time than a 
January weekend for a two-day surf film festival. This is one of our faves, showcasing independent, surf-
inspired short and feature-length films by veteran and emerging filmmakers from around the world. All 
screenings happen outdoors and kick off with live music and food booths.  Jan. 30 and 31, at the Courtyard 
King Kamehameha’s Kona Beach Hotel, 75-5660 Palani Road, Kona, Hawai‘i Island • konasurffilmfestival.org

2015 PUNAHOU  
SCHOOL CARNIVAL  
Warm malasadas? Check! Famous 
homemade mango chutney? Check, 
because we arrived early on the first 
day of this popular annual O‘ahu 
tradition. Started in 1932, the annual 
fundraising carnival supporting 
financial-aid programs at the 174-year-
old Mānoa Valley private school lures 
thousands for its rides and games, sure, 
but mostly for its innumerable eats 
and booths proffering everything from 
fresh lei and orchid plants to student- 
and famous-alumni-crafted art. Feb. 6 
and 7, at Punahou School Campus, 1601 
Punahou St., Honolulu, O‘ahu • punahou.
edu/campus-life/events

CHINESE NEW YEAR IN  
DOWNTOWN HONOLULU 
Hawai‘i’s second New Year’s celebration officially 
starts on Feb. 19. But festivities on O‘ahu 
welcoming the turn of the Chinese calendar to 
year 4713 will happen throughout the month up 
until the big day, largely in downtown Honolulu’s 
Chinatown Culture & Arts District. Expect street 
festivals, a “Night in Chinatown” parade, lots of 
edibles believed to bring good luck and lion dances 
galore. Visit HawaiiMagazine.com in February for a 
list of Chinese New Year events in Honolulu.

MAUI WHALE 
FESTIVAL 
Always set for the peak of 
humpback whale-watching season 
in Hawai‘i, this three-month fest’s 
events and activities are designed 
to raise awareness of our Islands’ 
largest annual mammalian visitors. 
Its biggest events, however, happen on World 
Whale Day, Feb. 14, including the ever-popular Maui 
Parade of Whales through Kīhei town, food booths 
and more. Visit mauiwhalefestival.org for a complete 
list of fest events happening January through March 
on Maui, including World Whale Day activities.

22ND ANNUAL WAIMEA 
CHERRY BLOSSOM  
HERITAGE FESTIVAL 
Annually marking the February 

blooming of the Hawai‘i Island cowboy town’s 
historic collection of cherry trees, this fest follows 
the Japanese tradition called hanami, which 
translates, appropriately enough, as “cherry 
blossom viewing party.” The celebration of the 
six-decade-old trees includes performances and 
demonstrations representing multiple Hawai‘i 
cultures, and resident-made craft and food 
booths. Feb. 7, at Church Row Park and multiple 
locations in Waimea • On Facebook, search for 
Waimea Cherry Blossom Heritage Festival.

COOL THINGS 
HAPPENING IN 
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WEAR!

NAVIGATING THE MODERN ALOHA SHIRT
Psst … your choice of aloha shirt is telling on you. Tourist or resident? Heading downtown for work or off to  

a special occasion? Folks who live here can tell just by the shirt on your back. Hawai‘i heritage labels and  
up-and-coming designers have the perfect shirts for the modern man. Need some help selecting one that’ll 

have kama‘aina (native-born residents) complimenting your style? Just follow the arrows. 
BY DAWN SAKAMOTO

�THE SHIRT FOR YOU: SIG ZANE 
Hilo designer Sig Zane takes inspiration 

from native plants to create his hand-cut 
prints worked in vibrant colors on 100% 

cotton broadcloth.
www.sigzane.com

�THE SHIRT FOR YOU: KEALOPIKO  
These handmade shirts are printed with 
water-based inks on organic (whenever 

possible) cotton on Moloka‘i, where 
Kealopiko is based. Each carries a tag 

bearing the story of its design.
www.kealopiko.com

�THE SHIRT FOR YOU: REYN 
SPOONER MODERN COLLECTION  
Their “reverse print” shirts long a 
staple for the banker-accountant-

lawyer crowd, this venerable 
company has revived vintage 

Alfred Shaheen designs in a slim-
fit modern style. Respectable, yet 
stylish. www.reynspooner.com

START:  
I NEED A NEW  
ALOHA SHIRT!

Ü

�THE SHIRT FOR YOU:  
ROBERTA OAKS

For the confident guy looking to 
express his aloha spirit, Honolulu-
based designer Roberta Oaks cuts 

these shirts extra-slim in retro 
1960s to 1980s patterns. We dig the 

wood buttons for extra style.  
www.robertaoaks.com

�THE SHIRT FOR YOU: 
MANUHEALI‘I

These shirts rock big, 
bold graphics in prints 

reminiscent of the 
swinging 1960s. Button-

front and pull-over styles 
are cut to fit comfortably. 

www.manuhealii.com

CAN WE  
SIZE  

YOU UP?

HOW  
BOLD ARE  

YOU?

HOW  
MOD DO  

YOU  
FEEL?

ARE  
YOU A  

NATURE  
BOY?

I LIKE TO KEEP  
IT TIGHT.

AH, COULD YOU 
POINT THAT 
SPOTLIGHT 

SOMEWHERE 
ELSE?

I’M A LOOSE-FIT 
KIND OF GUY.

I’M LOUD AND 
PROUD!

I’VE GOT A 
NOSTALGIC 

STREAK.

I’M HIP TO THE  
NEW HAPS.

POINT ME AT  
THE NEAREST 
TREE TO HUG!

WELL, WHO 
DOESN’T LIKE 

PLANTS?
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� Bypass the former sugar plantation town of Wahiawā on your way to the North Shore and you’ll miss this serene, little-known tropical oasis in the heart of its 
residential grid. I did, for years, until discovering the garden’s small parking lot on a recent drive and exploring its lush undercanopy of towering trees and other tropical 
greenery. The 27-acre arboretum’s roots go back to the 1920s, when the Hawai‘i Sugar Planters’ Association leased the small ravine from the territorial government to 
experiment with tree planting. The land and trees were transferred to the City and County of Honolulu and opened as a botanical garden in 1957. Located on the cool, 
rain-kissed Central O‘ahu plateau separating the Wai‘anae and Ko‘olau mountain ranges, the garden is home to more than 60 types of trees and a host of tree ferns and 
blooming flora. Taking in the visual contrast of its gently winding upslope between-tree paths and wildly unmanicured ravine bottom of native Hawaiian plants, I was 
calmed by the uniform quietude of both. The North Shore could wait. 1396 California Ave., Wahiawā, O‘ahu  • (808) 621-5463 • honolulu.gov/parks/hbg

HIDDEN!

WAHIAWĀ BOTANICAL GARDEN
A quiet O‘ahu tropical oasis you’re forgiven for not knowing about.

BY DEREK PAIVA • PHOTO BY STEVE CZERNIAK
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ISLAND HOPPING   

O‘AHU

What Shige’s Saimin Stand—a relative newcomer to the dwindling ranks of 
family-run noodle shops once commonplace in Island neighborhoods—lacks 
in longevity, it makes up for in authenticity. The Wahiawā hole-in-the-wall 

is one of the only stands left that still makes its noodles from scratch for 
saimin aficionados every morning.  

STORY BY CATHERINE E. TOTH  • PHOTOS BY STEVE CZERNIAK

NOODLE STAR
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t’s just after 8:30 a.m. and 
Ross Shigeoka is well into 
finishing the first of four 

batches of saimin noodles he 
plans to make today.

I
He’s already mixed the noodle dough recipe—a straightforward 

combination of eggs, water, all-purpose flour and salt—in a big 
plastic bowl with a shamoji (Japanese rice paddle) until fluffy and 
dry, almost like oatmeal. The dough has been rolled out with a 
weighted PVC pipe, a method Shigeoka’s grandfather perfected with 
a bamboo pole. Now, Shigeoka feeds flattened dough into the maw 
of a circa 1957 Japanese noodle-making machine that rolls and cuts 
the fresh egg noodles that are the star ingredient of the namesake 
dish at Shige’s Saimin Stand.

In about two hours, the doors of this friendly, hole-in-the-wall 
eatery in the central O‘ahu town of Wahiawā will open. People will 
order bowls of Shige’s iteration of the old-style, born-in-Hawai‘i 
noodle dish without glancing once at the rest of the menu. Many will 
order their saimin with an accompanying skewer of grilled teriyaki 
beef. Some won’t. But after a full morning of noodle making, all will 
be right in Ross Shigeoka’s world.

“To me, saimin is the ultimate comfort food,” says Shigeoka, still 
feeding flattened dough into the noodle-making machine’s rapidly 
spinning rollers. Once ubiquitous, neighborhood saimin stands 
like Shige’s are increasingly tougher to find in modern-day Hawai‘i. 
Saimin stands that make their own handmade, from-scratch noodles 
in-house? A rarity. But Shigeoka will fire up his noodle maker a 
dozen times today before opening to make all the fresh saimin 
noodles Shige’s will need to satisfy saimin-jonesing customers.

“I don’t get tired of it,” he says.

Saimin is a favorite, arguably 
iconic, Hawai‘i comfort food 
dish dating back to the Islands’ 
sugar- and pineapple-plantation 
eras. A contraction of the 
Chinese words “sai,” meaning 
“thin,” and “mein,” meaning 
“noodle,” saimin differs from 
Japanese ramen and Vietnamese 
pho primarily in noodle choice 
and the simplicity of its basic 
recipe. Saimin noodles contain 
egg and become curly and 
slightly chewy when cooked. 
The noodles are served in a hot 
dashi broth, usually crafted from 
shrimp, mushroom, ginger and 
konbu (dried kelp). After that, 
garnishes run the gamut from 
thinly sliced kamaboko (fish 
cake) and chopped green onion 
to slivers of Spam, char siu pork 
or nothing at all. 

“Saimin is one of those classic 
local meals that transcends 
specific ethnic origins,” says 
Arnold Hiura, author of Kau 
Kau: Cuisine & Culture in the 
Hawaiian Islands (Watermark 
Publishing, 2009). “It meets 
the key criteria of economy, 
taste and substance. It’s cheap, 
the taste is all in the dashi and 
texture of the noodles, and it 
satisfies your hunger pangs.”

Neighborhood saimin stands 
like Shige’s were commonplace 
for about a half-century 
beginning in the 1930s. Small 
and family run, the typical stand 
would have a handful of tables, 
maybe a counter with seats, 
and a window where customers 
could place their orders. The 
menus were as basic as the 
décor: bowls of saimin noodles 
in dashi served either plain or 
with soft wonton dumplings, 
teriyaki beef or chicken on 
skewers, fried saimin noodles 
and, maybe, shrimp tempura or 
teri hamburgers.

Though saimin remains 
a popular dish with Hawai‘i 
residents, only a handful of 
venerable neighborhood family 
stands remain. Shige’s is a 
relative newbie to the group, 
having opened in 1990, but its 
saimin roots run deep. In the 
1950s, Shigeoka’s grandparents, 
Fujimatsu (he of the bamboo 
pole rolling technique) and 
Yoshie Nakai, sold bowls of 
saimin for 25 cents each at 
their stand in Hale‘iwa town on 
O‘ahu’s North Shore. 

Shigeoka still remembers the 
heady satisfaction of bolting to 
his grandparents’ stand, after 

OPPOSITE PAGE: Fresh noodles being cut by 
Shige’s half-century-old noodle maker. ABOVE: 

Ross Shigeoka. LEFT: A bowl of Shige’s saimin 
and a side-order teriyaki-beef stick.
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surfing North Shore waves, 
and consuming a bowl of their 
chewy, homemade noodles and 
warm, comforting broth. 

“I grew up around it,” says 
Shigeoka, his tanned arms and 
legs white with flour. “And I 
remember, I used to love the 
smell. The broth. The noodles. 
It all brings back so many 
memories.”

Those memories proved 
reason enough for him to 
open Shige’s Saimin Stand in 
Wahiawā in March 1990, a few 
years after his grandparents 
closed their Hale‘iwa stand. 
With his wife, Joann, Shigeoka 
invested about $60,000 to 
open Shige’s in a 585-square-
foot space next to an old-time 
Wahiawā okazuya lunch shop. 
When the okazuya closed a few 
years later, Shige’s took over the 
space, doubling its kitchen and 
dining area. 

“We tried to get her recipe 
for maki (rolled) sushi, but she 
wouldn’t tell it to us,” Shigeoka 

says, about negotiations with 
the departing okazuya owner. 
“Man, that was the best maki 
sushi on the island!”

Shige’s opened with a 
simple menu of saimin and 
barbecue beef sticks, continuing 
Shigeoka’s grandparents’ 
tradition of crafting fresh 
noodles by hand, from scratch 
every morning. Shigeoka’s 
father helped recreate Grandpa 
and Grandma Nakai’s original 
noodle recipe while his wife 
came up with the sauces. The 
stand quickly gained a loyal 
neighborhood following. Many 
customers still drop by Shige’s 
weekly for their saimin fix.

When Shigeoka finally opens 
for customers, I order a bowl 
of a saimin, which arrives 
steaming hot, its fresh noodles 
swimming in gold broth. The 
dashi isn’t rich like the collagen-
laden broth at local ramen 
shops or overly salty. Just nicely 
balanced. The egg-enriched 
noodles have a nice bounce 

when lifted with chopsticks 
and a chewiness attesting to its 
freshness.

Shigeoka has tried to keep 
menu prices low, selling his 
fresh noodle saimin at $5.25 
for a small bowl and $6.95 for 
a large. Hamburgers are $2.35. 
Though Shige’s menu has 
expanded over the years—it 
now includes loco moco, 
pastrami sandwiches and 
plate lunches—saimin is still 
the eatery’s bestselling item. 
Shigeoka estimates selling 

hundreds of bowls weekly.
“I love watching the 

customers eat,” says Shigeoka, 
now 52, who worked two jobs 
for 17 years to make Shige’s 
successful. “I love watching 
people enjoy something [I’ve] 
made. They look so happy and 
so comfortable. I love that.” P

S H I G E ’ S  S A I M I N  S TA N D
70 Kukui St., Wahiawā • (808) 621-3621

A trio of Honolulu townies lunching on 
Shige’s saimin bowls.
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MAUI, MOLOKA‘I, LĀNA‘I

SIGHTSEEING 
SAVIORS

Whale watch tour boats, especially on Maui, 
are increasingly playing a critical role in 

helping rescue entangled humpbacks during 
Hawai‘i’s annual whale season.

STORY BY ILIMA LOOMIS
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SIGHTSEEING 
SAVIORS

OPPOSITE PAGE: An adult humpback whale 
and her calf off Maui. BELOW: A humpback 

entangled by a fishing line and floater.

The large whale 
entanglement response 
coordinator for the National 
Oceanic and Atmospheric 
Administration’s (NOAA’s) 
Hawaiian Islands Humpback 
Whale National Marine 
Sanctuary, Lyman, with his 
team, raced to the sanctuary’s 
response boat. Just a year 
earlier, he’d responded to a 
similar case, staging a multi-day 
attempt to free an entangled 
calf but ultimately failing. 
Lyman was looking for a save 
this time out. 

Even at high gear, Lyman 
knew it would take several 
hours for his team to traverse 
the multiple miles of West 
Maui coastline from Mā‘alaea 
to Lahaina—especially since 
they were required to travel 
at whale-safe speeds in waters 
teeming with the massive 
marine mammals. Fortunately, 
Lyman already had a team 
of volunteers at the scene, 
working in shifts to keep the 
15-foot infant humpback within 
sight until help arrived. The 
band of saviors were fielded 
from an unexpected source: the 
crews of several Maui whale 
watch tour boats.

Throughout the state—and 
especially in the famously 
whale-enticing waters encircled 
by Maui, Moloka‘i and Lāna‘i— 
tour boats are increasingly 

The tour operators even help 
search for whales that get away 
from rescuers attempting to 
disentangle them.

“Who better to find a whale 
than somebody who’s already 
looking for them?” asks Lyman, 
rhetorically. “It’s made a big 
difference.”

Lee James, owner of Lahaina-
based tour operator Ultimate 
Whale Watch, believed 
humpback entanglement 
response so critical, he 
dedicated one of his boats to 
the effort. 

“It’s just giving back to the 
whales,” he says. “It gives us all 
more of a sense of purpose. We 
want to be involved and to help.”

“One by one, we [tour 
operators] all started pitching 
in,” says Kīhei-based Seafire 
Charters owner Don Burns, 
crediting Lyman’s industry-
focused whale entanglement 
classes with helping them know 
what to do when encountering 
the large mammals in distress. 

d Lyman teaches 
his crew not to get 
emotionally attached 

to the whales they help 
rescue. But during last year’s 
Hawai‘i whale season, when a 
weeks-old humpback calf was 
spotted in waters off Lahaina 
with a rope wrapped around 
its head, even Lyman had to 
break his own rule. 

E When responding to an 
entanglement, Seafire’s crew 
will remain near the humpback, 
even working in shifts if it’s a 
long wait, until Lyman’s NOAA 
team arrives. The tour boat 
operators never approach the 
whale or try to remove the 
debris themselves.

“We let them handle it,” says 
Burns of Lyman’s rescue crew. 
“They’re the experts.” The 
opportunity to watch a whale as 
it is cut free is “pretty awesome. 
They seem to breathe a little 
easier … and off they go.”

Ultimate Whale Watch’s 
James says that being on the 
scene for the final cut and release 
is all the reward he requires—or 
wants—for the effort.

“When all the debris clears 
off the whale, you can see 
how happy the whale is by the 
way it takes off and moves,” 
explains James. 

Exactly how many North 
Pacific humpbacks make the 
3,000-mile journey from Alaska 
to Hawai‘i each winter to mate, 
birth and nurse their calves in 
our warmer waters is unknown. 
Conservative estimates, 
however, point to around 10,000 
to 12,000 arriving annually 
during Hawai‘i’s whale season, 
between December and May. 
During the peak humpback 
viewing months of January 
through March, dozens of tour 
operators take thousands of 
visitors into Hawai‘i’s offshore 
waters multiple times a day 
creating a substantial whale 
watching force for NOAA 
rescuers.

As Lyman and his team raced 
up the West Maui coastline to 
the entangled baby whale last 
year, vigilant tour operators 
on the scene, three miles 
offshore of Lahaina, warned 
that the calf ’s mother was being 
protective and that a male 
escort whale was nearby. Upon 
reaching the entangled calf, 
Lyman assessed the situation. 

The rope wrapped just behind 
the blowhole of the young, still-
growing baby whale had begun 
constricting its body. The larger 

taking on a critical role in efforts 
to rescue entangled humpback 
whales and study the marine 
debris that threatens their lives. 
The boats are often the first 
to spot and report whales in 
distress. With guidance from 
Lyman and his sanctuary team, 
the boats also work together 
to stay with the animals until 
rescuers can get to the scene. 
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Moloka‘i Annual Special Events
 These unique events will make your trip to Moloka‘i even more memorable.

January
Moloka‘i Metric 100K Bike Ride
Ka Moloka‘i Makahiki Festival

March
Prince Kuhio Celebration
Soup R’ Bowl Supper

April
Ho‘omau Punana Leo O Moloka‘i Bene� t Concert
Moloka‘i Earth Day Celebration

May
Uke Ohana (musical events)
Ka Hula Piko Hula Festival
Kaiwi Channel Relay

July
Molokai4Molokai Paddle Race
Moloka‘i to O‘ahu Paddle Board Race
Moloka‘i Bon Dance

September
Pailolo Challenge, Maui to Moloka‘i,

Canoe Race
Na Wahine O Ke Kai (Women of the Sea) 

Moloka‘i to O‘ahu Canoe Race

October
Festivals of Aloha
Moloka‘i Hoe Canoe Race: Men’s Race, 

Moloka‘i to O‘ahu 

November
Moloka‘i Heritage Rodeo
Kapualei Ranch Stampede

December
Christmas Light Parade and Ho‘olaule‘a
Events subject to change.
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whales seemed to be attempting to protect the calf from the boats. 
And the infant whale was surfacing for short breaths and quickly 
disappearing beneath the water again. By nightfall, after hours of 
rescue attempts, Lyman had lost sight of the whales.

Whale entanglement is caused by a variety of marine debris—
ropes, floats and fishing lines, among them—and can happen 
“anywhere and everywhere” on the ocean, says Lyman. He and 
other experts, however, suspect that most entanglements occur 
at higher latitudes where both whales and fishermen converge on 
abundant food sources.

“The logic is, there’s just more stuff in the water up there,” 
says Lyman.

Increasing his knowledge of how whale 
entanglements happen and where marine 
debris comes from is the main goal of 
Lyman’s work. While freeing an entangled 
whale is an accomplishment, rescuing the 
animals one-by-one is not an effective way 
of addressing the problem. Lyman hopes 
his research will gather more information, 
ultimately preventing entanglements from 
happening at all—for example, via safer 
fishing gear and changing some fishing 
practices.

His continuing research is one of the 
reasons why Lyman tries not to allow 
emotion to sway his response to a whale 
in distress. 

Says Lyman, “Maybe we can’t always cut 
the whale free. But [through research] we 
can gain some information. Who? What? 
When? Why? How?”

A few days after losing sight of the West 
Maui whales and failing his first attempt at 
freeing the entangled calf, a call from a tour 
boat operator set Lyman’s pulse racing. Both 
calf and mother had been spotted again, this 
time off Hulopo‘e Bay on Lāna‘i’s south coast 
and without a male humpback present.

Tour boats kept watch on the whales as 
Lyman and his team hurried to the scene. 
Conditions were clear, and the whales calm. 
Even the mother whale proved cooperative, 
at one point seeming to nudge her baby 
toward Lyman’s boat. 

Lyman got his blade into position and 
leaned over the side of the boat. When the 
calf rose to the surface for a breath, Lyman 
moved in, slicing through the ropes in just 
two cuts. With a snap, the lines and debris 
fell away, disappearing into the ocean.

Lyman had missed his chance to collect 
and study the debris, but for once, as his 
held-back emotions got the best of him, he 
didn’t mind.

“I had a big grin on my face after we cut 
it free, and I usually don’t get that way,” he 
says. “For a whole month after that, we were 
getting reports of this calf playing, breaching 
[and] frolicking. A very happy ending.” P

NOAA rescuers off Maui employ a knife, attached to a 
long pole, to cut free an entangled whale. 
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KAUA‘I

SECRET GARDEN
Nu‘alolo Kai, a scenic sliver of Nāpali Coast land encircled 

by towering sea cliffs, is reachable only by authorized 
boat landing. Should you be fortunate enough to get there, 

however, you’ll find an early Hawaiian settlement and native 
plant sanctuary undergoing a loving restoration.  

STORY BY KIM STEUTERMANN ROGERS 
PHOTOS BY MIKE COOTS
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There’s no cell phone or Wi-
Fi service anywhere along this 
16-mile stretch of high cliffs and 
verdant valleys in northwest 
Kaua‘i. So, for the five days of 
our service trip, entertainment 
was mostly of our own making.

Kauka inserted the iPod’s 
earbuds and tilted her head, 
her strong facial features a 
study in concentration as she 
drummed the song’s beat on 
an upside-down plastic bucket. 
As the first sonorous syllable 
of the song passed kumu hula 
(hula instructor) Kauka’s lips, 
two women in the group dipped 
their knees in response and an 
impromptu hula performance 
commenced. A wave of 
chicken skin—what locals call 
goosebumps—moved across 
my body. My gaze shifted to 
the lava-rock cliff behind us, 
where a giant “X”—the natural 
crisscrossing of two ancient 
lava channels—appeared deeply 
etched. 

If these rocks could talk, I 
thought, they’d likely share 
centuries of hula stories 
performed in this very spot, the 
remains of the early Hawaiian 
settlement Nu‘alolo Kai.

The last of Nu‘alolo Kai’s 
Hawaiian residents vacated 
the valley in the early 20th 
century, leaving behind a 
complex series of rock walls 
and platforms, evidence of a 
rich and orderly life. Remote 
and isolated, the narrow coastal 
flat is surrounded by towering, 
amphitheater-shaped cliffs on 
all but its ocean side. 

Nu‘alolo Kai lies just west 
of its more famous Nāpali 
neighbor valley, Kalalau, but the 
differences between the two are 
dramatic. No hiking trail leads to 
Nu‘alolo Kai. Its volcanic walls 
are mostly devoid of vegetation. 
Due to an offshore reef, 
there is no wide, sandy beach 
mirroring Kalalau’s. And the only 
overnight camping at Nu‘alolo 
Kai is mostly reserved for the 
nonprofit of which Kauka is 
president: Nāpali Coast ‘Ohana, 
the state-appointed caretakers of 
this historic site.

Several times each summer, 
the state issues Kauka and her 
volunteers special-use permits 
for Nu‘alolo Kai to do service 
work such as clearing vegetation, 

removing invasive species and 
conducting archaeological 
research. All food, water, 
gear and even the volunteers 
themselves are boated in by one 
of three tour operators allowed 
to lead tours through the former 
settlement, one of the richest 
and most intact in the Hawaiian 
Islands. Archaeologists have 
mapped many of Nu‘alolo Kai’s 
building sites. Stonemasons have 
reconstructed rock walls and a 
canoe house. And botanists have 
surveyed native plants growing 
at the back of the shallow valley, 

on its rocky shoreline and on the 
cliff walls.

The focus of our work trip 
was a fenced-in 5,000-square-
foot area of native plants. A goat 
skull propped on a fencepost 
informed all comers what the 
fence was built to keep out. 
As impenetrable as Nu‘alolo 
Kai’s 500- to 1,500-foot vertical 
cliff faces seem, they are 
easily scalable by non-native, 
vegetation-eating goats. While 
not the only threat to native 
plants, the insatiable goats strip 
vegetation bare.

“My feeling is, if we’ve done 
something to displace native 
plants from a place, it’s our 
responsibility to get those 
plants back where they belong,” 
said Mike DeMotta, assistant 
director of living collections & 
horticulture for the Kaua‘i-based 
nonprofit National Tropical 
Botanical Garden. 

DeMotta helped select the 
nearly two-dozen native and 
culturally important plants at 
Nu‘alolo Kai’s in situ restoration 
site. On this trip, DeMotta’s 
interest was centered on the 
success of one particular species 
in the enclosure.

‘Ohai was once a common 
shrub on Hawai‘i’s shorelines, 
its red blossoms favored by lei 

OPPOSITE PAGE: Crystalline waters on 
the approach to Nu‘alolo Kai. BELOW: 

A natural crisscrossing of ancient lava 
channels created this giant “X” on the 

valley’s cliff face. 

he sun had yet to crest the sheer, 1,500-
foot cliff wall behind us when we took a 
break from pulling weeds. One woman 

tossed her work gloves aside and kicked off her 
shoes. Another dialed up a song on her iPod 
and handed it to Sabra Kauka, leader of our 
weekend work trip along Nāpali Coast State 
Wilderness Park. 

T
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makers. Sadly, only a few known ‘ohai shrubs 
currently survive in the wild on Kaua‘i. Most 
are found along the sand dunes of Polihale 
State Park, on Nāpali’s western end, where 
off-road vehicles threaten their habitat. 

A year prior to our work trip, a team from 
the Plant Extinction Prevention Program 
of Hawai‘i, which focuses on species with 
fewer than 50 plants remaining in the wild, 
planted a few ‘ohai seedlings at Nu‘alolo Kai. 
Thanks to a rainy spring, many other plants 
had survived the year. Adding to the positive 
were two surviving ‘ohai.

“This one looks good,” said DeMotta, a 
smile spreading across his face.

Several of us gathered around to inspect it. 
“It’s flowering,” said Kauka. 

“And it’s got a green seedpod,” said 
DeMotta, a self-taught horticulturalist 
whose years as a hula practitioner also fed 
his interest in Hawaiian plants. “This is the 
tallest one I’ve seen on Kaua‘i.”

Our weed-pulling efforts also 
included castor bean and lantana found 
throughout the valley. DeMotta, meantime, 
investigated plant life along the base of the 
valley’s cliff walls. 

“Nu‘alolo Kai is a treasure trove of native 
plants,” he said. “Wherever the goats can’t 
reach, native plants grow, particularly along 
the back wall. Some of the rarest plants in 
northwest Kaua‘i still persist there.”

One of these, Hedyotis st.-johnii, its 
Hawaiian name long lost to time, is not 
quite as rare as the ‘ohai, but a remarkable 
botanical find all the same. Endemic to 
Hawai‘i and found only on this coast, the 
flowering plant is also known as the Nāpali 
beach starviolet.

“It’s a fantastic thing,” said DeMotta. 
“These plants are tougher than people give 
them credit for. You’ve just got to level the 
playing field.”

Nāpali Coast ‘Ohana has willingly taken 

on more than two decades of hard labor to 
level the playing field for the area’s native 
plants. Hard work, however, has its rewards. 
Besides hula and song, on our work trip there 
were afternoons learning how to pound kapa 
(bark cloth) in the shade of a grove of noni 
(Indian mulberry trees). Hawaiians used 
kapa for clothing, bedding and sails, crafting 
it from bark harvested from wauke (paper 
mulberry), another Nu‘alolo Kai tree.

Five days in the valley slipped by without 
me sending a single text message, posting to 
Facebook or downloading a Netflix movie. 
And I felt more connected to the stream of 
life than ever. P

TOP OF PAGE: Nu‘alolo Kai’s rocky boat landing. 
ABOVE: Kalo (taro) growing alongside one of Nu‘alolo 

Kai’s restored rock walls. 

N U ‘A L O L O  KA I
Ocean-based day tours with landings at 
Nu‘alolo Kai are offered by Kaua‘i Sea Tours 
and Capt. Andy’s Sailing Adventures. For more 
information on the volunteer efforts of Nāpali 
Coast ‘Ohana, visit napali.org.
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ISLAND HOPPING   

HAWAI‘I ISLAND

SEARCHING FOR  
OLD MĀMALAHOA
Some remnants of the Old Māmalahoa Highway along the scenic Hāmākua Coast  

take a bit of an effort to find. But the once-vital artery between Hilo and Waimea offers  
road trippers ample natural beauty and a journey into the island’s transportation past.   

STORY AND PHOTOS BY DEREK PAIVA
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OPPOSITE PAGE: Kawainui 
Stream bridge, built in 1900. 
CLOCKWISE FROM FAR LEFT: 
View of modern Māmalahoa 
Highway’s Honoli‘i Stream 
bridge from the old highway; 
Hakalau town stretch of Old 
Māmalahoa; Laupāhoehoe Point; 
curves typical of much of the old 
highway; abandoned Honomū 
Theatre, built in 1931. BELOW: 
Crossing Hakalau Stream.

t’s 7 a.m. and I have the single-lane wooden 
bridge crossing Kawainui Stream to myself. The 
rain-swollen stream thunders out of the maw 

of an old railway diversion blasted out of bedrock, 
now long hidden by vegetation.

I
At this time of day, there 

are few travelers on this four-
mile-section of Old Māmalahoa 
Highway simply called the 
“Scenic Route.” Earning the 
moniker, the coastline passage 
just outside of Hilo winds 
through lush rainforests, 
overlooks rugged Onomea Bay 
and crosses several century-old 
bridges like this one. 

The Onomea scenic route is 
the most traveled section of the 
remains of the Old Māmalahoa 
Highway, once the main road 
connecting Hilo, Waimea and 
the multiple Hāmākua Coast 
sugar-era plantation towns 
between them. Spurred on 
by childhood memories, I’m 
on a self-guided road trip 
rediscovering and photographing 
the old highway beyond this 
much-visited stretch.

On weekends, my mother 
would often take us kids for 
afternoon drives along still-
navigable portions of Old 
Māmalahoa Highway. Taking 
modern, island-circling 
Māmalahoa Highway—also 

known as Hawai‘i Belt Road, 
Route 19—north from Hilo, we’d 
detour onto hidden stretches of 
the old highway through towns 
such as Honomū, Hakalau, 
Laupāhoehoe and Pāpa‘aloa. 
We’d follow Old Māmalahoa 
Highway into and out of the 
deep gulches beneath the 
modern highway’s towering 
bridges to the seaside remnants 
of old sugar mills. Guava from 
trees growing alongside the 
countless mountain streams Old 
Māmalahoa traversed were ours 
for the taking.

Much of Old Māmalahoa 
Highway, both here on the 
Hāmākua Coast and elsewhere 
on Hawai‘i Island, was built on 
a 19th-century foot trail, which 
connected villages before the 
sugar era. Modern Māmalahoa 
Highway was constructed on 
portions of Old Māmalahoa and 
the former tracks and bridges 
of the Hawai‘i Consolidated 
Railway, which shut down in 
1946. Detailed Hawai‘i Island 
road maps still include remnants 
of the Old Māmalahoa Highway.
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Create the Adventure of a Lifetime...

HAWAI ` I  VOLCANOES INSTITUTE

Our tours are led by expert instructors who combine scientific
backgrounds with detailed personal knowledge of Hawai`i Volcanoes
National Park. Contact us to custom design your own private
adventure via email at institute@fhvnp.org, call 1 (808) 985-7373
or visit us on the web at www.fhvnp.org/institute. Proceeds from your
adventure help support Hawai`i Volcanoes National Park Programs.

The Hawaì i Volcanoes Institute is supported in part by a grant from the County of Hawaì i
Department of Research and Development and the Hawaì i Tourism Authority.
Photo credit: Peter Anderson.

a 501 (c) 3 non-profit

ISLAND HOPPING   

Heading north on the coast from the Onomea scenic 
route, I fi nd familiar routes from my mother’s drives and 
also several portions of Old Māmalahoa Highway that 
are new to me. Among the latter is an enchanting 10-mile 
stretch between Honoka‘a and Waimea, winding gently 
through cool, upland eucalyptus forests before opening 
into green pasturelands and the full profi le of Mauna Kea 
volcano to the west and headlands of Waipi‘o Valley to 
the east. 

ABOVE, CLOCKWISE FROM LEFT: 
Bikers cruise through the eucalyptus 

forests of Old Māmalahoa Highway 
above Honoka‘a; a portion of old 

highway near the modern highway’s 
Hakalau Stream bridge; remnants of 

Hakalau Sugar Mill; oceanside pasture 
near Laupāhoehoe; Nanue Stream 

bridge, built in 1930. RIGHT: Morning 
view of Mauna Kea volcano from Old 
Māmalahoa Highway near Waimea.

Not all of Old Māmalahoa Highway’s 
remnants are as classically scenic, often 
pushing through the dense invasive jungle 
and weeds of former sugarcane fi elds. Some 
portions are diffi  cult to fi nd and others 
closed off  or abandoned. But for road 
trippers with ample time to explore and a 
love of driving old byways, the once vital 
Hawai‘i Island highway’s old towns, time-
enduring residences and derelict structures 
nestled amongst mountain streams, hidden 
waterfalls, old bridges and rugged coastline 
are a scenic treasure unmatched in the 
Islands. P

O L D  M Ā M A L A H O A  H I G H WAY
There are multiple turno� s onto portions of Old 
Māmalahoa Highway from modern Māmalahoa 
Highway/Hawai‘i Belt Road (Route 19) on the 
Hāmākua Coast. Consult a Hawai‘i Island road 
map for detailed routes. Route 19 turno� s for 
Old Māmalahoa Highway will be posted on 
HawaiiMagazine.com in January.





40   HAWAI‘I Magazine HawaiiMagazine.com 



Get the
Picture?

END US YOUR BEST HAWAI‘I PHOTOS and send them now. Or, at least over the next 
four months, anyway.” 

That’s the call we sent out to our HAWAI‘I Magazine reader ‘ohana last May, requesting 
they send us their best photos taken in our Islands for our 16th annual Reader Photo 
Contest. In the spring and summer months that followed, a couple thousand or so 
packages and envelopes both large and small arrived in our o�  ces, at � rst a trickle of 
two or three a day, then � lling mail crates closer to entry deadline. As usual, entries were 
from all 50 states and multiple foreign countries, all categorized into our four Reader 
Photo Contest judging categories: Outdoors, People, Culture and Abstract.

The nine photos on the pages that follow were our favorites—the images our editorial 
and art sta�  collectively decided were the standouts in each category, plus the one 
photo that stood above them all as this year’s grand-prize winner. They’re the ones that 
demanded our attention, surprised us, made us smile with recognition, and best and 
most uniquely captured Hawai‘i’s people and cultures, outstanding natural wonders, 
blink-and-you’ll-miss-them everyday moments and places.

Mahalo to everyone in our reader ‘ohana who entered!

Mahalo to a�  of our 16th annual HAWAI ‘I Magazine Photo Contest sponsors: Hawaiian Airlines, 
Aston Kā‘anapali Shores, Do� ar Thrifty Automotive Group, Photo Safari Hawai‘i, Lanikai Bath 
and Body, Big Island Bees Organic Hawaiian Honey, The Gazebo Restaurant, ‘Ulalena, Burn’n Love, 
Ba� leship Missouri Memorial, Waimea Va� ey and Ka Hoku Kai by Shanda’s Hawaiian Designs.

Hawai‘i Magazine’s 16th Annual

Photo Contest Winners
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X
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Grand Prize 
Andrew Richard Hara 

Hilo, Hawai‘i Island, Hawai‘i

Pololū Valley, Hawai‘i Island
“I was caught in a torrential storm with 45 mph winds while on a solo backpacking trip 
to Pololū Valley. As the clouds cleared on my way out of the valley the next morning, I 

stood in awe as a vertical shaft of light paced effortlessly east, beaming across Pa‘alaea, 
Paokalani and Mokupuku islets off the coast.”



44   HAWAI‘I Magazine HawaiiMagazine.com 

Outdoors, F irst Place 
Yi Lin Hu 

Honolulu, O‘ahu, Hawai‘i

Kāne‘ohe, O‘ahu
“I used to stop and look up when surrounded by these enormous trees. Their 

movement was harmonic and graceful. The photo was taken with an infrared camera.”
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Culture, F irst Place 
Marie Frost 
Dexter, Michigan

Kīhei, Maui
“These girls were members of a hula group performing at the monthly Kīhei Friday 

Town Party. Before their performance, as they were playing around with hula hoops, I 
caught a great moment as this younger girl concentrated on her moves and, perhaps, 

tried to impress her older counterparts.”
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People, F irst Place 
Andrew Richard Hara 

Hilo, Hawai‘i Island, Hawai‘i

Mauna Kea volcano summit, Hawai‘i Island
“A significant snowfall on Mauna Kea was reason enough for these jubilant snow 

players to break out their winter sportswear in Hawai‘i.”
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Abstract, F irst Place 
Giuseppe DeMasi 

Laguna Beach, California

Leeward coast of O‘ahu
“I shot this photo while lying on the edge of a large sandbar. As the wave crashed, the 

water exploded into the air, resulting in this image.”
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Outdoors,  
Second Place 

Joe West 
Lāna‘i City, Lāna‘i, Hawai‘i

Pu‘u Pehe  
(aka “Sweetheart 

Rock”), Lāna‘i
“This is a composite of images 
taken over a three-hour period 

from a spot overlooking Pu‘u 
Pehe islet on the island of Lāna‘i.”

Culture,  
Second Place 

Rudy Calpo 
Sacramento, California

Along the south  
shore of Moloka‘i 

“The night before this photo was 
taken, I was with this local fisherman 

in knee-deep water as he set up 
his net along the shoreline. Here, 

returning early the next morning and 
checking the nets, it turned out to be 

a very good day.”
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Abstract,  
Second Place 

Homer Hernandez 
Torrance, California

USS Oklahoma Memorial,  
Pearl Harbor, O‘ahu 

“No visit to O‘ahu is complete without 
a visit to Pearl Harbor. The USS 

Oklahoma Memorial at the harbor 
is an extremely moving tour. These 

marble columns at the memorial 
represent the 429 Marines and 

soldiers who perished in the Dec. 7, 
1941, attack on Pearl Harbor.” P

People,  
Second Place 
Homer Hernandez, 

Torrance, California

Waikīkī Beach, O‘ahu 
“While visiting Waikīkī, I caught 

this talented bodyboarder 
suddenly catch the perfect wave 
and do a complete somersault.”



DISCOVER
THE DIFFERENCE

Sail Trilogy

Discover Ka‘anapali 
Discover Molokini 
 Discover Lana‘i

Sunset Sails  
Whale Watching 
 Private Charters

Trilogy Excursions is the oldest and most 
reputable Sailing activity on Maui. We still 
feel it’s important to earn our reputation 

the old fashioned way – one guest at 
a time. Whether you are snorkeling off 

the Ka’anapali coast, whale watching, or 
sailing to the island of Lana’i, our goal is 
to make you feel like family and to show 

you the very best Hawaii has to offer!
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disappearing lana‘ i
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āna‘i has always been the definition of home for grant kaye. 
Of his 36 years, the O‘ahu-born photographer has been a 

fulltime resident of the island for only four—from the days 
following his birth up until his parents, Robin and Sally, moved the family 
to Pennsylvania just as Kaye was about to begin school. Now living near 
Lake Tahoe, Kaye returns several times annually to visit his parents who, 
a decade ago, finally moved back to retire in the home they long ago 
bought, moved away from, but always kept on Lāna‘i. 

Ultimately assuring Kaye could call nowhere else in the world home, 
however, were the summer vacations he’d spend on Lāna‘i from grade 
school through his high school graduation—times spent reconnecting 
with friends, his extended hānai ‘ohana (adopted family) and the island 
itself. On Lāna‘i, the Pennsylvania kid would revel in days and nights 
spent spearfishing, camping, beaching and exploring with his summer 
buddies. Guided and educated by family friend “Uncle” Albert Morita, a 
game warden who was raised on Lāna‘i, Kaye found the little-populated, 
largely undeveloped 140-square-mile island an undiscovered country 
ripe for exploration.

“Every trip back, my dad and I would spend as much time as we could 
with Uncle Albert, who would always want to take us to somewhere 
that we’d never been before,” remembers Kaye. “His family had lived on 
[Lāna‘i] forever and he had such a deep love for the island and still does. 
We’d go to see petroglyphs or a heiau, always someplace different.”

Those summers also offered Kaye a window onto Lāna‘i changes both 
subtle and manifest, from the 1992 shutdown of the island’s economy-
dominating 70-year-old Castle & Cooke/Dole Food Co. pineapple 
operations to its turn toward a tourism-based economy at the hands 
of California billionaire David Murdock. Murdock’s 1985 purchase of 
Castle & Cooke gave him 98 percent ownership of Lāna‘i’s lands, which 

he eventually sold to another billionaire, Oracle Corp. co-founder and 
chairman Larry Ellison, in 2012.

Ellison has since spoken of his intent to grow his purchase into a super-
luxury visitor destination while preserving much of Lāna‘i’s current 
landscape and lifestyle, and create a self-sufficient green community for 
the 21st century. News stories have chronicled positive Ellison projects, 
such as the restoration of island cultural sites and a long-shuttered Lāna‘i 
City community swimming pool, as well as the controversial planning of 
a third large-scale resort on Lāna‘i’s untouched northeast coast, among 
other projects. 

On visits home in November 2013 and February 2014, Kaye began 
photographing the Lāna‘i landscapes collected here with a clear-eyed, 
very personal mission in mind.

“First off, I just really wanted to share how beautiful the island is,” says 
Kaye. “I think a lot of people have a misconception of Lāna‘i as being 
a dry, barren wasteland that’s not worth visiting. But it’s really very 
diverse, beautiful and full of stories, places, history and so much mana 
(power) and culture that I feel privileged to have experienced because of 
my family’s connections to the island.”

Kaye also wanted a document of places “tied to really strong memories 
of my childhood and people,” not because these were necessarily slated 
for change or destruction, but because the precise certainty of change 
is unclear. (A second collection of Lāna‘i photos by Kaye, focusing on 
residents of the island, will be published in HAWAI‘I Magazine later 
this year.)

“I want [people] to take away that Lāna‘i is a special place that’s 
worth protecting and worth saving because it represents something 
that everywhere in the state used to be,” says Kaye. “If I did my job with 
these photos, they’ll get a sense of that.”              —By Derek Paiva

PHOTOGRAPHY BY GRANT KAYE

L
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OPENING SPREAD: Pu‘u Pehe (aka Sweetheart Rock) at sunrise. “I got married right above the spot where this photo was taken,” says Kaye. “It’s also a special place to me because of 
all the times I spent camping, swimming and snorkeling at [nearby] Hulopo‘e Beach in the marine-life conservation district.” LEFT: Arrival of the interisland Maui-Lāna‘i Ferry. “The 
ferry is the island’s lifeblood. Everybody goes to Maui for shopping or to see the doctor. Stuff is really expensive and limited on Lāna‘i, so the ferry is crucial to being able to live 
there.” ABOVE: Their construction dating as far back as the 1920s, the structures housing the businesses surrounding Lāna‘i City’s town square and Dole Park are largely the same 
in architecture and square footage. “Every time I would return while growing up, there’d always be a new store or a new restaurant opened by someone who’d moved here from 
off-island. It always was and still is really difficult for people to open retail establishments because [many properties], with few exceptions, were owned by [Dole] and now Ellison.” 
BELOW: Morning traffic in Lāna‘i City near Dole Park. “This was actually a pretty quiet morning and not what [traffic] looks like most of the time these days.”
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TOP, LEFT: Built in 1923, Hotel Lāna‘i was the island’s first lodging property, constructed by James Dole, then-
president of the Hawaiian Pineapple Co., to house visiting company executives. (The company was renamed Dole 
Food Co. in 1991.) “The Cook pines behind the hotel are a distinguishing characteristic of Lāna‘i City.” TOP, RIGHT: 
Lāna‘i City residences on ‘Ilima Street. “I shot this really early in the morning as we were getting up to go shopping 
on Maui. It’s 6:30 a.m., very misty and rainy. My parents’ home is behind me.” ABOVE: Barge Day at Lāna‘i’s only port, 
Kaumalapau Harbor. “The Lāna‘i barge comes in once a week [on Thursdays]. It’s another lifeline and how a lot of 
groceries and large items like cars get to Lāna‘i. On Wednesdays, if you want to make cookies, need milk and can’t 
find it at the store, you’re out of luck. After the barge arrives, everybody goes to the store.” LEFT: View of Lāna‘i City. 
“There’s a bend in the road heading to the Keōmuku coast where everybody pulls off to get a look at the city. I was 
really angry at the rain while driving around. The rain stopped just as I got here and the sunlight shined through for 
two minutes. You can see the mist over the Pālāwai Basin past the city and the ocean on the other side of the mist.” 
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ABOVE: Club Lāna‘i site at Kahalepalaoa Beach. Pūlama Lāna‘i, Ellison’s management entity for his Lāna‘i holdings, is proposing the island’s third major resort property—to join 
the existing Four Seasons Resorts Lāna‘i at Mānele Bay and Lodge at Kō‘ele, both constructed in the early 1990s—for this beach on east Lāna‘i’s Keōmuku coast. “I have mixed 
memories of this place because I remember what it was like when it was operating as Club Lāna‘i. Day trips were run here [from Maui] for snorkeling. And it was weird driving here 
from Lāna‘i City and seeing a tour boat, tourists and people sitting around a bar. It eventually closed and got totally run down. But on this trip with my dad and Uncle Albert on one 
of our let’s-go-to-a-place-we’ve-never-been missions, it had been cleaned up.” RIGHT: Early Hawai‘ian lo‘i kalo (taro terraces) in Maunalei Gulch. “Maunalei is probably the most 
special place on the island. It’s closed and completely off limits because it’s where the island draws all the water from the aquifer. I was lucky to be able to go with a group from 
Pūlama Lāna‘i led by “Uncle” Kepa Maly, who’s the cultural director for Pūlama. They’re restoring all the ancient structures there as well as the modern pump house. The light in 
this photo is natural. It was raining. Then the clouds parted and there was this crazy sunlight that came in sideways and made it look as if I had lit the trees.”
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TOP, LEFT: Munro Trail on the climb over Lāna‘ihale. The 12.8-mile four-wheel-drive trail climbing the summit of 
Lāna‘i’s highest peak was named for New Zealand naturalist George Munro, who arrived on island in 1890 and 
planted the lush, upland ‘ōhi‘a lehua, ironwood, eucalyptus, pine and ‘uluhe fern forests above Lāna‘i City. “Munro 
realized that, being in the rain shadow of Maui and Moloka‘i, the island didn’t really have a perennial stream system. 
These trees catch the clouds and replenish the aquifer. The trail is a good three- to four-hour walk and really pretty.” 
TOP, RIGHT: A Hawaiian cemetery near Kō‘ele. “My dad and I were visiting the graves of some of the older Hawaiian 
[residents] I remembered from when I was little. I’d heard about the cemetery, but had never actually been here 
before this trip. Being in the eucalyptus trees up here is always kind of spooky.” ABOVE: Luahiwa Petroglyphs. A 
hillside overlooking the former pineapple fields of the island’s massive Pālāwai Basin is strewn with large boulders 
like this one, most marked by engravings of indeterminable age. “The boulder in this photo is about the size of a car.” 
LEFT: Kō‘ele Stables outside Lāna‘i City. “Kō‘ele is a really special place for me because [we knew] the family that 
lived at the ranch that was here before [Lodge at Kō‘ele was built]. The horses are for hotel guests. I think this spot 
was all pineapple before the hotel.”
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TOP, LEFT: Abandoned Maunalei Gulch pump house caretaker’s residence. Built in the 1920s, the home’s porch opens 
to a stunning view of the verdant aquifer. “This is another protected place you can’t get to without permission. 
Pūlama is working on a huge project to refurbish the property and turn it into a cultural center. The house is built 
onto the side of the pump station. Whenever we could get into the gulch as kids, we would wander around and see 
which parts of the house had fallen apart since our last visit.” ABOVE: Kaupakuea Heiau Trail. “This is a recent path 
built to the heiau by the Pūlama cultural restoration crew. When Pūlama gave Uncle Kepa money to look into cultural 
sites around the island, they found [Kaupakuea]. It was right behind a parking lot at the harbor for the [Maui-Lāna‘i] 
ferry. Hundreds probably knew about it. But it wasn’t on the cultural radar until these guys found it.”  BELOW: View 
from the top of Lāna‘ihale on the Munro Trail. The West Maui Mountains, across the ‘Au‘au Channel, are visible 
through the mist. BELOW, LEFT: Ruins of a church and schoolhouse, constructed in 1846, above Lāna‘i City. The ruins 
are alongside the nine-hole Cavendish Golf Course, built in 1947, which is still open to golfers.
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An evening view of Keahiakawelo, also known as 
“Garden of the Gods.” Former Lāna‘i owner David 
Murdock had once slated a massive wind turbine 
project for land near this expanse of erosional rock 
formations and spires formed by centuries of wind 
carving. “Keahiakawelo is an awesome place for me. 
It’s windswept, barren and looks like a NASA photo 
from Mars. You always pass through it on the way out 
to Polihua [Beach] on the island’s north end. When the 
wind farm was in the works, I went here every time 
I was back on island to just wander around. It’s an 
amazing landscape. You really get a cool sense of how 
wind impacts the landscape. There are sweeping views 
[across] the channels here. And, if it’s clear at night, 
you can actually see O‘ahu. If the wind farm had been 
built, there’s no question that there would have been 
wind turbines all over this photo.” P
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SPECIAL ADVERTISING SECTION

WHERE TO
STAY?

Hawai‘i is a vacationer’s paradise. Beautiful rooms and top-notch service are the cherry on top of 
Hawaii’s breathtaking views, perfect weather, and idyllic beaches.

Planning the perfect Hawaiian vacation should be exciting, not stressful. On the pages ahead, 
we’ll show you some of Hawai‘i’s best properties so you know you’re ge� ing the most of your visit. 
“Where to stay” will make researching and planning your next Hawaiian vacation a breeze. 

WHERE 
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2424 Kalakaua Avenue
Honolulu, Hawaii 96815

808-923-1234 
www.waikiki.hya� .com

Hyatt Regency Waikiki 
Beach Resort & Spa
Explore the excitement of Oahu in 
one of Hawaii’s most fashionable zip 
codes.  Just steps from renowned 
warm waters and spectacular views 
of Waikiki, Hyatt Regency Waikiki 
Beach Resort and Spa, features an 
award-winning spa, retail shopping, 
cultural activities and cuisine from 
celebrated chefs. The guestrooms 
are some of the largest on the 
island and are the perfect retreat 
to watch the sunset from a private 
lanai. Newly remodeled, the rooms 
highlight the light and fresh colors 
of the Hawaiian sea and sky, with a 
strong emphasis on the breathtaking 
views of the ocean or Waikiki. With 
an option of two queen or one king 
Hyatt Grand Beds®, the furniture is 
characterized by clean and modern 
lines, with subtle nods to Hawaiian 
culture. Further details include a 55” 
state of the art fl at screen television, 

upgraded hi-speed Internet access, 
more storage area, and outlet pods 
to facilitate today’s guests’ electrical 
needs. The upgrades made to the 
bathrooms provide guests with an 
enhanced, spa-like experience that 
includes Toto® Washlets.  Close to 
Honolulu attractions such as the USS 
Arizona Memorial at Pearl Harbor, 
Iolani Palace and Diamond Head 
Crater, the hotel is the ideal solution 
for those who want it all.
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SPECIAL ADVERTISING SECTION
WHERE 

to
STAY?

The Plantation Inn Kā‘anapali Beach Hotel
For an adult-friendly, 
romantic getaway, visit 
Maui’s premier bed and 
breakfast, The Plantation 
Inn. Nested in a lush 
tropical oasis in the heart 
of Maui’s historic Lāhainā 
Town, the inn sits steps 
from the water front and 
all the excitement it holds, 
yet far enough to offer 
precious tranquility. Eighteen rooms and suites with graceful plantation 
style Hawaiian decor offer all the comforts of home and create an 
intimate hideaway. 

The Plantation Inn is home to one of the fi nest restaurants in the world, 
Gerard’s. Here Chef Gerard Reversade combines classic French cuisine 
with Maui’s fresh island products. 

Located in the heart of 
Maui’s premier resort 
fronting the fl awless 
three-mile stretch 
of world-famous 
Kā‘anapali Beach, 
Kā‘anapali Beach 
Hotel is offi cially 
recognized as Hawai‘i’s 
Most Hawaiian Hotel 
and Hotel with Best 
Aloha Spirit. The 432 room hotel is the ideal setting to turn Hawaiian 
dreams into lifelong memories. Serenades by employees, Hawai‘i 
regional cuisine, complimentary sunset hula show and live Hawaiian 
entertainment, complimentary daily interactive Hawaiian cultural 
activities, free year round children’s program, arts & crafts fair, 
welcome breakfast and departure kukui lei ceremony add to the 
value. Enjoy Hawaiian ho‘okipa (hospitality) aloha at its best!

 

FIR S T  �  P L ACE

FIR S T  �  P L ACE

KBH_PI_HawaiiMag_7x4.875_Jan2015.indd   1 11/10/14   1:02 PM

www.ThePlantationInn.com
174 Lāhaināluna Rd, Lāhainā, Maui, HI 96761

(800) 433-6815  /  (808) 667-9225
Info@theplantationinn.com

www.kbhmaui.com
2525 Kā‘anapali Parkway, Lahaina, Maui, HI 96761

(800) 262-8450  /  (808) 661-0011 
res@kbhmaui.com

SPECIAL ADVERTISING SECTION
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Aston Hotels & Resorts
For over 65 years, Aston Hotels & Resorts has 
been a leading provider of hotels, condominium 
resorts and villas. With properties across four 
beautiful Hawaiian Islands, Aston offers a wide 
selection of choices to fi t any lifestyle, taste 
and budget. 

On Oahu, guests can experience the 
picturesque beauty of world-famous Waikiki 
Beach. Aston Waikiki Beach Tower, Waikiki’s 
most luxurious condominium resort, surrounds 
its guests in elegance and offers breathtaking 
ocean views. Directly across the street from 
Waikiki Beach, Aston Waikiki Beachside Hotel 
and Aston Waikiki Circle Hotel offer convenient 
accommodations with thoughtful service. 
Aston Waikiki Beach Hotel delights guests with 
modern beach décor and a variety of on-site 
dining options. Rejuvenate your mind and spirit 
at Hotel Renew, a luxurious boutique hotel 
offering an oasis of relaxation. Families can 
unwind and enjoy dramatic views of Diamond 
Head and the crystal-blue Pacifi c at Aston 
Waikiki Sunset and Aston at the Waikiki Banyan, 
centrally located a block from the beach and a 
host of outdoor activities available.

For a different Oahu experience, check out 
Aston at Executive Centre Hotel, downtown 
Honolulu’s only all-suite hotel in the heart of the 
fi nancial district. Stay close to all the weekend 
action in Chinatown including boutiques, 
restaurants, nightclubs and more.

Our condominium resorts on Maui provide 
all the comforts of home in gorgeous natural 
settings. At Aston Mahana at Kaanapali, enjoy 
custom-furnished oceanfront suites providing 
fl oor-to-ceiling windows and private lanais. A 
garden paradise awaits at the oceanfront Aston 

at Papakea Resort, nestled amid 13 acres of 
lush tropical landscaping with a host of on-site 
activities and breathtaking Kaanapali Beach 
just moments away.

Our exclusive luxury condominium resorts 
Aston at The Whaler on Kaanapali Beach and 
Aston Maui Kaanapali Villas offer beachfront 
accommodations just steps away from world-
class shopping at Whalers Village. At Aston 
Kaanapali Shores the complimentary scuba 
lessons and Camp Kaanapali kids’ club will keep 
the whole family entertained. Kihei has much to 
offer – from great ocean views with warm aloha 
service at Aston Maui Hill, to spacious rooms 
and suites across from the beach at Aston at 
the Maui Banyan.

On Kauai, let the ocean sounds rock you to sleep 
at the intimate beachfront hotel Aston Islander 
on the Beach or the spacious beachfront Aston 
Aloha Beach Hotel with a variety of delicious 
on-site dining and amenities. For longer stays, 
enjoy the fully-equipped kitchens and large 
lanais at the upscale condominium resort 
Aston at Poipu Kai, just minutes to the famous 
“Spouting Horn” blowhole.

On Hawaii Island, plan your stay at Aston 
Waikoloa Colony Villas, where you’ll enjoy 
multi-room villas with fully equipped gourmet 
kitchens and championship golf courses. 
Located just south of historic Kailua-Kona, 
Aston Kona by the Sea is an intimate, oceanfront 
resort fronting a magnifi cent rocky shoreline 
with spacious accommodations. For a greener 
view, head to the Kohala Coast to enjoy Aston 
Shores at Waikoloa’s deluxe accommodations 
situated right on the golf course.

866.774.2924
AstonHotels.com
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BOOK YOUR NEXT ADVENTURE
(808) 922-1233   PacificBeachHotel.com

With its long history, Pacific Beach Hotel is the best place 
to go to experience Waikiki like the locals do.

Discover
 WHERE ALOHA LIVES

2490 Kalakaua Ave. Honolulu, HI 96815  |  Toll Free (800) 367-6060

•  Across the street from 
famous Waikiki Beach

•  Walking distance from local 
attractions, water sports, 
shopping and dining

•  Concierge to guide you to 
the next adventure

•  Iconic 280,000 gallon 
Oceanarium featuring 
domestic marine life 

•  Relaxed atmosphere that 
encourages everyone to 
 be themselves

2490 Kalakaua Avenue Honolulu, Hawaii 96815
808-922-1233 / www.pacifi cbeachhotel.com

Pacific Beach Hotel

Pacifi c Beach is a beach-
front Waikiki hotel that 
exemplifi es the “Aloha 
Spirit.” Located where 
Waikiki was founded and 
steps to shopping, dining 
and local attractions, this 
destination has been the 
perfect spot for locals and 
visitors for generations. 
Our experienced staff is 
here to help you plan your 
Hawaiian adventure.

Location is key on any vacation 
and Pacifi c Beach puts you right 
in the middle of all the action. 
We’re right across the street from 

famous Waikiki Beach and walking 
distance to boutiques, attractions, 
restaurants, watersports and 
more. For more information visit 
www.pacifi cbeachhotel.com or call 
808-923-4511.

Where Aloha Lives

Mana Kai Maui puts you right 
where you want to be - just 
steps from the picturesque 
Keawakapu Beach along Maui’s 
fabled Sun Coast. 

All of our 1- and 2-bedroom 
condominiums feature a private 
lanai (patio) with fabulous views 
of the mile-long sandy beach 
and the sparkling blue Pacifi c.

Our hotel rooms are perfect 
for budget-minded travelers, 
short stays, and for those on the 
go who are mostly interested 
in Mana Kai Maui’s pristine 
beachfront property.

Comfort doesn’t have to come 
at a high price. But it does come 

with all the amenities to make 
you feel right at home, like daily 
maid service, free WIFI access, 
onsite restaurant, general 
store/deli, gas BBQ grill, free 
parking, free access to Power 
House Gym, and much more.

Mana Kai Maui 

2960 S. Kihei Road
Kihei, Hawaii 96753
(800) 525-2025
www.manakaimaui.com
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Shipman House Bed & Breakfast 
131 Kaiulani St. Hilo, HI 96720

(808) 934-8002  /  www.hilo-hawaii.com
innkeeper@hilo-hawaii.com

Shipman House 
Bed & Breakfast
Experience the monarchy period of 
Old Hawai’i while staying at Shipman 
House in Hilo. Purchased, restored 
and preserved by a Shipman 
descendent, it’s the only authentic 
Victorian B&B on Hawaii Island and 
is on both the state and national 
historical registers.  Shipman 
House seamlessly blends the 
grace of generations past with the 
convenience of modern amenities, 
and invites you to stay, visit, and 
explore its history.

Tucked behind a rainforest of 
bamboo, palms and mango trees 
on Reed’s Island, the inn is across 
a wooden bridge from Historic 
Downtown Hilo. Its guests are within 
walking distance of restaurants, 
museums and the Farmers Market. 

Stay in and relax on the lanai 
(veranda) or play the same Steinway 
piano that Queen Lili’uokalani used 
to play when she came to visit her 
childhood friend, Mary Shipman. 
Or, explore the area around Hilo—
Maunakea, Maunaloa, Rainbow 
and Akaka Falls, Hawaii Volcanoes 
National Park, Puna, lava viewing, 
black sand beaches, Waipi’o Valley 
and Parker Ranch are all less than 
one hour from the inn.  

Come to Hilo and stay a couple 
nights to really see it!  This is the 
Hawai’i you are looking for and your 
hosts can share tips on where to 
visit, how to get there and where 
to eat.

Visit Hilo and be charmed. 
Stay at Shipman and fall in love!

Shipman House Bed & Breakfast Inn
131 Ka`iulani Street, Hilo, Hawaii 96720 

Phone/Fax (808) 934-8002
Toll-free (800) 627-8447

www.hilo-hawaii.com

Authentic, Historic, Romantic Accommodations

Shipman House Bed & Breakfast 
131 Kaiulani St. Hilo, HI 96720  /  (808) 934-8002  /  www.hilo-hawaii.com  /  innkeeper@hilo-hawaii.com

“We loved our stay at the Shipman House. The trip up the 
driveway to this enchanting home was just the beginning of 
our excitement. The owners have restored an old Victorian 

Home to it’s former grandeur and have furnished it with 
many family antiques...Then was the fabulous breakfast on 
the lanai...The innkeepers recommendations were spot on 

for great parks, eating places, and businesses to visit. 
We will stay there anytime we are in Hilo.”

Susan, OK

“We really enjoyed staying five nights in your 
fantastic home! Being with you is almost like being 
part of family. Your warmth and caring attitude are 
the best part (except for the amazing breakfasts!!) 
of being here.We are sohappy we decided to stay at 
Shipman B&B. This has been the high point of our 

stay on the island.”

J&S, Arundel, Maine

“If you love wonderful people; great hospitality; 
old world charm in architecture and furniture 
you must stay here.  We think we left a part of 
our hearts here and will return to recover just 
a small piece as we might need to come back 

again after that.”

Susan and Peter, Ottawa, Ontario, Canada

Where Interesting People Stay

SPECIAL ADVERTISING SECTION
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LAUREN ROTH
fashion artist and graphic designer 

STORY BY STACEY MAKIYA / PHOTO BY DAVID CROXFORD

Q&A

f art imitates life, then Lauren 
Roth’s daily routine paints a picture 
of colorful fun. The sunny outlook 

from her beachfront studio on O‘ahu’s 
Kailua Beach and hiking adventures 
inspire the party-happy hues and pulsating 
designs found in her works, which include 
canvases, trucker hats and relaxed tees.  

I

Q: Your work is so energetic! Where do 
you find inspiration? 
A: “In everything! How can you not be 
inspired here? The natural beauty, which 
obviously comes out in the images I draw 
and the bright colors I use. Also, the 
people. It seems that almost everyone I 
meet here has a passion and they really 
pursue it, which gives me even more drive 
to do [the same].” 

Q: Are you self-taught or did you attend 
art school?  
A: “My parents gave me my first easel at an 
early age. In middle school I started taking 
watercolor classes. Later, I attended and 
graduated from Savannah College of Art 
and Design, where I studied art history and 
illustration.”

Q: Each piece seems like such a labor 
of love. How does your design process 
work?
A: “Everything I create consists of many 
layers. I begin with a random idea that 
pops into my head, or something I see that 
I would love to draw. I prep the piece by 
either painting a solid color or dripping 
paint across the surface. From there, I 

Artist Lauren Roth in her 
Kailua, O‘ahu, studio. 

OPPOSITE PAGE: Swatches of 
Roth’s design work. 
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ne glance around marissa 
Beatrice’s Mililani studio makes clear 
that it isn’t some hobbyist’s play area. 

The B. D’angelo designer is the real deal. Her 
dedication to great craftsmanship is evidenced 
in both her massive tool collection—a dizzying 
array of pliers, hammers, blades and shapers 
cover her work table and fi ll the drawers 
beneath it—and serious machinery scattered 
about the cozy, 10-by-12-foot room. In one 
corner sits an industrial-size acetylene tank 
used for soldering. Dominating another corner 
is the 50-pound beast of a polisher she brought 
back from California. “It was too heavy to ship 
at a decent price, so I bought it a plane ticket 
and hand-carried it home,” she says.

Such dedication is part of what has 
made B. D’angelo a favorite of the Hawai‘i 
fashion set. Launched in 2010, shortly after 
Beatrice graduated from the Fashion Institute of Design and 
Merchandising with a degree in jewelry design, her jewelry line 
is all about sleek, minimalist styles that are modern with an 
edge, and quality materials.  

For Beatrice, substance always wins out over fl ash.
“Statement pieces don’t have to be loud,” she says, “But I like to know that there is some 

thought or story behind it.” 
Her beautifully made fi rst collection, named Lost Boys, drew inspiration from the tale 

of Peter Pan’s rough-and-tumble gang and the notion of staying true to who you are. Its 
standouts include dainty brass skull and pyramid styles cast from wax carvings that Bea-
trice crafted by hand. It’s a tedious process—a single carving can take up to a week to make. 
But it’s Beatrice’s favorite way to bring her designs to life. “It’s a fun mental challenge,” she 
says. “I fi nd it therapeutic.”

The B. D’angelo line has grown to include gem-dotted ID bracelets, bird skull pendants, 
chain-linked cuff s and rings topped with faceted nuggets. In addition to brass, all are now 
also available in gold vermeil and sterling silver. 

A peek at Beatrice’s mood board off ers some hints about the theme of the designer’s 
next collection. Regal lions keeping watch alongside romantic desertscapes. Ornate daggers 
collaged with Greco-Roman architecture. But Beatrice isn’t ready to give away the plotline 
quite yet. 

“I will tell you that I’m calling it the Balance Collection,” she divulges. “It’s a reminder to 
stay grounded and to not focus too heavily on any one thing. Defi nitely keep an eye out for 
some fi nger armor. That’s all I’m saying!” P 

B .  D ’A N G E L O  
bdangelo.com

Brie Thalmann is the managing fashion editor for HONOLULU Magazine. This feature was 
originally published in the November 2014 issue of HONOLULU.

O

HEADY METAL
O‘ahu jewelry designer Marissa Beatrice masters understated edge 

with her subtly seductive B. D’angelo line.   
STORY BY BRIE THALMANN / PHOTO BY DAVID CROXFORD

create a pattern on top; I let the drips of 
paint guide the direction the piece will 
go in. Then, I draw very tight, detailed 
illustrations. I love the juxtaposition of 
patterns and layers with line drawings!”

Q: Is there a local artist you really 
want to collaborate with? 
A: “Photographer Sarah Lee’s 
underwater pictures are incredible. I 
would love to have a few of her large 
prints to paint on top of.” 

Q: How do you keep your 
creativity going? 
A: “Hiking always refreshes me. My 
favorite hike is Olomana [peak] in 
Kailua. I also go for a quick dip in the 
ocean when I need my mind cleared. 
The ocean cures all.” 

Q: Finish this sentence, “My artwork 
wouldn’t be possible without …”
A: “The constant love and support 
from all the local stores and galleries 
that carry my work, and, of course, all 
the amazing people who buy it. Most 
importantly though, [there’s] my 
husband. Not only is he a great assistant, 
[but] he constantly encourages and 
inspires me to keep on creating and 
reaching my goals.” 

L A U R E N  R O T H  A R T 
mynameislauren.com 

Stacey Makiya is the senior fashion editor 
for HAWAI‘I Magazine sister publication 
HONOLULU Magazine. This feature was 
originally published in the November 2014 
issue of HONOLULU.

TOP: A trio of pieces from the B. 
D’angelo jewelry collection. ABOVE: 
Marissa Beatrice takes a break in her 

Mililani, O‘ahu, work studio.
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CANE MUTINY
An O‘ahu distiller is reviving ancient 

sugar cane varieties for Hawaiian 
agricole rum.  

STORY BY MARTHA CHENG 
PHOTOS BY DAVID CROXFORD
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obert Dawson 
didn’t start out 
making rum. R

About a decade ago, he was cataloging 
and planting all the ancient Hawaiian sugar 
cane varieties that he could get his hands 
on—varietals that had long been passed over 
for hybrids that grew straighter and taller and 
were easier to harvest via machine. A former 
information technology consultant from 
Phoenix, Ariz., he had lots of ideas for the 
sugar cane. Rum came to his mind first, but 
also less obvious products like surfboard wax. 

Teamed with retired finance executive 
Jason Brand, the business partners now have 
the largest collection of native Hawaiian sugar 
cane in the world and a distillery for Kō Hana 
rum (Hawaiian for “work of the cane”) on 30 
acres in the Central O‘ahu ag community of 
Kunia. Kō Hana is different from most rums 
produced in the world. Whereas 99 percent 
of rum starts with molasses, the byproduct 
of industrial sugar production, Kō Hana is 
making rum from hand-harvested, fresh-
pressed sugar cane juice, in the style of rhum 
agricole from Martinique.

The beauty of rum made from cane juice 
is that Kō Hana can produce rums from 
single varietals of sugar cane, creating 
various flavor profiles. Each month, Dawson 
uses a different sugar cane to distill his 
rum. So far, his batches have included lahi 
and manulele sugar cane. Dawson describes 

OPPOSITE PAGE: Some of Kō Hana’s 30-plus cultivars 
of native Hawaiian sugar cane. RIGHT: Juicing the sugar 
cane. ABOVE: A sample of rum aged in bourbon barrels. 
BELOW: Owner Robert Dawson harvests sugar cane in 
Kō Hana’s Kunia, O‘ahu, acreage.
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Get Your Cupcakes On the Go! Get Your Cupcakes On the Go! 

RESTAURANT ROW  *  PEARLRIDGE CENTER  *  HYATT REGENCY WAIKIKI

 808.536.CAKE (2253)  *  HOKULANIBAKESHOP.COM  

10% off when you 
order online! 

Use promo code HIMAG  
when you place an order 

online with us at 
HokulaniBakeshop.com. 
Offer expires February 28, 2015 

  Did you know?
When you order Hokulani cupcakes

for your wedding, you can 
receive a pair of cupcakes 

on your anniversary... forever!*
HokulaniBakeshop.com/sweetanniversary 

* Visit website for complete details & restrictions

bakeshop • hawaii

ORDER NOW

Hokulani

the lahi as “very green and grassy 
with soft notes of cream and 
butterscotch,” while the manulele 
possesses an “earthiness at the 
forefront, then finishes with rock 
candy and cinnamon.”

O‘ahu restaurant The Pig and the 
Lady was the first place to carry Kō 
Hana rum, thanks to head bartender 
Kyle Reutner’s apprenticeship at the 
distillery. Reutner says he loves the 
“tropical fruit off of the nose and 
long sweet finish” of Kō Hana’s lahi 
rum, compared to the “much more 
neutral” flavor of typical white rum. 
Reutner’s Kunia Road cocktail, served at Pig and the Lady, 
combines fresh sugar cane juice with its distilled Kō Hana 
counterpart, the two playing off of each other’s fresh green 
and floral notes. If you want to purchase Kō Hana straight 
from the source, stop by Kō Hana’s brand-new Kunia tasting 
room to sample the different rums side by side, including a 
few aged in bourbon and Chardonnay barrels. P

K Ō  H A N A  H AWA I I A N  A G R I C O L E  R U M
92-1770 Kunia Road, Kunia, O‘ahu • (808) 649-0830 • kohanarum.com 

Martha Cheng is the food and dining editor for HAWAI‘I 
Magazine sister publication HONOLULU Magazine. This 
feature was originally published in the October 2014 issue  
of HONOLULU.

Hyatt Hotels & Resorts ® encompasses hotels managed, franchised or leased by subsidiaries and 
affi liates of Global Hyatt Corporation. The trademarks Hyatt®, Grand Hyatt ®, and related marks are 
trademarks of Hyatt Corporation. © 2014 Hyatt Corporation. All rights reserved.

FIND YOUR paradise
On a soothing white sand beach on Kaua‘i’s sunny south shore, 
unwind amidst lush gardens and meandering pools. Refresh and 
renew at Anara Spa or hit the links at Poipu Bay Golf Course. 
Savor timeless Hawaiian classic elegance.

For reservations call 808.742.1234
or visit kauai.hyatt.com

GRAND HYATT KAUA‘I RESORT & SPA
1571 Po‘ipu Road
Koloa, HI 96756

Bottles of Kō Hana’s Koho 
and Kea rums. INSET: Kō 

Hana rum-infused Bright 
and Sunny cocktail at The 

Pig and the Lady.



Hyatt Hotels & Resorts ® encompasses hotels managed, franchised or leased by subsidiaries and 
affi liates of Global Hyatt Corporation. The trademarks Hyatt®, Grand Hyatt ®, and related marks are 
trademarks of Hyatt Corporation. © 2014 Hyatt Corporation. All rights reserved.

FIND YOUR paradise
On a soothing white sand beach on Kaua‘i’s sunny south shore, 
unwind amidst lush gardens and meandering pools. Refresh and 
renew at Anara Spa or hit the links at Poipu Bay Golf Course. 
Savor timeless Hawaiian classic elegance.

For reservations call 808.742.1234
or visit kauai.hyatt.com

GRAND HYATT KAUA‘I RESORT & SPA
1571 Po‘ipu Road
Koloa, HI 96756
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TO ADVERTISE IN HAWAI‘I ’S  BEST CLASSIFIEDS  CALL 800-788-4230

MUUMUU SEWING PATTERNS, 
Vintage Aloha Wear , Tiki Mugs, 
Luau Supplies, Hawaiian Dvds, 
Silk Leis and more. Myriah’s Poly-
nesian Bazaar - 888-707-2644  
www.myriahsbazaar.com

LANIKAI BATH AND BODY!  
All Hawaiian, All Natural.  Lotions.  
Scrubs.  Washes.  Made in Hawai`i.  
Naturally.  808-262-3260.  Shop Online! 
www.lanikaibathandbody.com

Hawaiian 
Items/Gifts
ALL ISLANDS

LANIKAI BATH AND BODY
All natural lotions, body butters, 
scrubs, Hawaiian bath salts are 
handmade fresh in Hawaii. Natural 
and organic Hawaiian herbs, plants 
and flowers nourish heal, refresh and 
invigorate. Shop online
www.lanikaibathandbody.com

ORCHIDS, TROPICAL FLOWERS, 
LEIS, Kona Coffee, cookies and macnuts, 
direct from the Big Island! We ship to 
USA and Canada.  Bouquets starting at 
$39. KAIMU NURSERY. (800)676-7244; 
www.hawaiianflowers.biz

www.ISLANDTR.COM Gift items 
made in Hawaii. Free gift with order of 
$10 or more, excluding S&H fees. e-mail:  
islandtr@earthlink.net. Aloha

For Sale. Boutique real estate and vaca-
tion property management business. 
Equipment, website, client database. 
Will train $75,000. 808-938-2996. Joanie 
Lehr, RB. Hawaii Island Dreams, LLC

THE JOY OF ME by Shaelyn T. Pham, 
PH.D. This book is inspiring.  Uncover 
Your Loving Self, Through The Art Of 
Being Selfish. Paula Briggs:Crawford 
Freight Systems. You can buy on Ama-
zon today!  

Tours & Trips
ALL ISLANDS

Business  
Opportunities
BIG ISLAND

Books and 
Publications

HAWAII  ALL  INCLUSIVE VA- 
CATIONS PACKAGES: Waikiki, 
Maui, Kauai, Big-Island. Includes 
Beachfront Resorts, Meals, 
Spa, Activities, Luau, Transpor-
tation, Flights. 800-256-4211  
www.aloha11.com

Vacation 
Rentals-Condos
BIG ISLAND

$1595/MONTH/$550/WEEK,  2-BR/2-
BA, --KONA--, SPECTACULAR 
OCEAN-VIEW condo. Cathedral 
ceilings, lanai, 3HDTVs, telephone, 
washer/dryer, tennis/pool. 1,500-ft. el-
evation.  (808)325-0036 or (907)563-7616; 
konamears@msn.com
www.groups.yahoo.com/group/Kona-
CondoRental

MAUI

MAUI

ELEGANT OCEANFRONT 
WHALER  2BR/2BA.  Breath taking 
ocean / beach / Black-Rock views.  
Large corner lanai.  Completely ren-
ovated.  Limestone, Granite, Marble 
kitchen / bath appointments.  Condo 
has substantial luxury amenities.  Vir-
tual tour:   www.thewhalermaui.com  
888-659-9044

1-BR AND 2-BR, 2-BATH 
OCEANFRONT condos in  
Kaanapali- Napili. Fully fur-
nished with all amenities. Privately  
owned. ALAN B. LACHMAN,   2630 
N.W. 144th Ave., Beaverton, OR 97006; 
Ph: (503)645-2994; Fax: (503)629-
9062; E-mail:  gr8kahuna1@gmail.com 
Website:  www.10kvacationrentals.com/ 
mahinasurf

MauiAccommodations.com
THE ONE-STOP RESOURCE 

FOR “WHERE TO STAY”
ON MAUI

 Hotels/Resorts, Condos,  
Homes, Inns, B&Bs 

   *Search & Compare
   *Read & Post Reviews
   *View the Latest Deals
   *Maui Travel Tips
   *Book Direct!Leilani -

Maui Boat Trips Small group snor-
kel charters.  Enjoy your best day 
on Maui. http://www.mauiboattrips.
com/best-day-on-maui/

Pride of Maui
Planning Tips and Advice for Your 
Maui Vacation. Book a Snorkel Tour 
Too! http://www.prideofmaui.com/
blog

Road to Hana Tour by Valley Isle 
Excursions Experience The Road 
to Hana on Maui in Style and Com-
fort.http://www.tourmaui.com/
road-to-hana

KONA COAST 
VACATION RENTALS.  

To view over 130 condos, homes 
and estates on the Big Island’s Kona 

and Kohala Coasts. Please visit
www.konacoastvacations.com  

Toll free 1-877-322-2407
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O‘AHU
A “Touch of Old Hawaii” where you can 
feel the ‘aina (land.) A two bedroom house 
less than 5 minute walk to Kailua’s beauti-
ful white sand beach and an easy walk to 
Kailua town.  Situated on a large lot with 
tropical atmosphere and many amenities. 
Seven night minumum stay. 
(808)262-9552; tutuscottage@yahoo.com ;  
www.hawaiiansunshine.com/tutuscottage/

BEAUTIFUL, BEACHFRONT HISTORIC 
lava rock home, which has been the set-
ting for a movie, commercials and maga-
zine articles. 3-bedrooms, 3-baths. $3,850/
week, $10,500/month, plus 13.75 percent 
tax. (808)261-4422 or (808)261-0448; 
www.halepohaku.com

WAILEA LUXURIOUS CONDO 
- A/C, 2 master bedrooms/baths. 
Lush tropical garden setting, large 
lanai. Tropical decor; home theater; 
full kitchen; living/dining room. 
Close to spa, pool/barbecues. 
World class beaches for snorkeling, 
boogie boarding. Walk for miles 
along the beach. Near top-rated 
resorts, dining, and shopping. Dis-
count on Wailea golf & tennis. Non-
smokers. (707-224-4566) 
www.VRBO.com/3315

AFFORDABLE LUXURY on 
the beach at HALE PAU HANA 
BEACH RESORT - All oceanfront 
One- & Two-Br condos in beautiful 
South Maui. Golf and Car packages 
available. Beachfront Special Rate 
from $199/nt. Call 800-367-6036 or 
visit www.HPHResort.com/hi

ALOHA **MAHANA** OCEAN-
FRONT 7th flr Studio on Kaana-
pali Beach, view of  Molokai and 
Lanai, Washer/dryer, wifi, full 
kitchen, call owner  (410)379-2728  
www.gomahana.com

BREATHTAKING! VALLEY ISLE  
RESORT IN Kahana. Deluxe, direct  
beachfront studio. All amenities, pool,  
barbecue. Privately owned. $129/night.  
www.mauikondo.com. (800)742-7955.

O‘AHU

MAILI COVE CONDOMINIUMS 
Two spectacular, furnished 1–Bedroom 
OCEANFRONT condos, close to  
Ko Olina Resort, on Maili Beach.  Call 
Owners: (831)373-5204

WAIKIKI SKY TOWER— One bed-
room condo, 24th floor. Panoramic 
ocean-view and sunsets. Fully furnished, 
including washer/dryer, wi-fi & hard-
wood floors. Pool, security, free parking.  
Reasonable rates. Contact: Jan Long
503-873-7896

Vacation  
Rentals-Houses
KAUA‘I

LUXURY VACATION RENTALS 
by House Of Dreams Kauai... offering 
beachfront, private multi-acre estates 
with pools, fine homes on Kauai's  
Majestic North Shore. Economy,  
Moderate and Luxury Collection... 
Visit

www.houseofdreamskauai.com
(808)-755-5869

WAILEA  HO’OLEI  RESORT.  
Spacious, Luxury, 3 Bedroom,  Va-
cation Townhomes. Directly across 
from the Grand Wailea on Maui’s 
sunny South Shore. 888-683-1115   
www.MauiRental.com

MAUI

BIG ISLAND
BEACH/GOLF UPSCALE  HOMES/
villas/condominiums/cottages at or 
near Hualalai Four Seasons, Mauna Kea,  
Mauna Lani, Waikoloa Beach.  
Resort amenities. $200-$20,000/night.  
(808)936-3870,  anne@bigislandvillas.com;  
www.bigislandvillas.com

KONA COAST 
VACATION RENTALS.  

To view over 130 condos, homes 
and estates on the Big Island’s Kona 

and Kohala Coasts. Please visit
www.konacoastvacations.com  

Toll free 1-877-322-2407

reserve online & 
receive a free gift

ALL WELCOME … KIDS TO ADULTS, MEN AND WOMEN.
HAWAII’S LARGEST INDOOR SHOOTING RANGE

Royal Hawaiian Center 4th Floor (above Hermes and Cartier)
808.922.4122 | www.rhshooting.com | info@rhshooting.com

Open Monday – Saturday 11 am – 11 pm  | Sunday 12 pm – 11 pm

MAUI CONDOS – Oceanfront, 
Beachfront, Golf Course - Choose 
from 20 beautiful locations in Kihei, 
Wailea & West Maui - Kahana & Ka-
palua. We have 250+ studios, 1-, 2- & 
3-Bedroom condos. Call us on Maui 
at 800.822.4409 or visit our website 
for all the latest and best deals for 
2015! www.MauiCondo.com

Your classified could  
be here and on 

hawaiimagazine.com
Call 800-788-4230  
to reserve a space.



O N E  L A S T  L O O K
The rising moon casts a glow on the night sky over 
Kapalaoa Cabin, deep in the summit crater of Haleakalā 
volcano on Maui.  
Photo by Dallas Nagata White.
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BACK IN THE DAY 
Photos from the Bishop Museum Archives

BY DESOTO BROWN

Hawai‘i Consolidated Railway
although little evidence remains today, trains once chugged all over the Hawaiian Islands. 
Individual sugar plantations ran their own systems for harvesting purposes, but paying passengers 
were transported on O‘ahu, Maui and Hawai‘i Island. Probably the most scenic route was along the 
cliff s and valleys of the Hāmākua Coast on Hawai‘i Island, traversed by the Hawai‘i Consolidated 
Railway. Some towering trestles like this one, photographed in the 1920s, off ered exhilarating views 
from the wicker seats of excursion cars. Competition from motor vehicles brought a gradual end 
to trains in Hawai‘i. The HCR line was shut down after a 1946 tsunami, generated by a massive 
earthquake in Alaska’s Aleutian Islands, damaged its tracks and wiped out its station in Hilo. 

DeSoto Brown is the historian and archivist at the Bernice Pauahi Bishop Museum on O‘ahu.
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    PIECE OF PARADISE

Explore Hawaii’s sky blue waters. Walk its soft sandy shores. Feel the rhythm of island life. Stay at an Aston hotel 
or condominium resort on Oahu, Maui, Kauai or Hawaii Island and enjoy picture perfect settings, island inspired 
accommodations and true Aston hospitality. Let Aston welcome you with its 65-year tradition of service and aloha.

866.774.2924  |  AstonHotels.com
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 Deluxe Snorkel & Sunset Dinner Cruises  |  Snorkel Raft Adventures

 See Dolphins, Whales & Spectacular Na Pali!

 Voted #1, Best Kauai Boat Tour, Six Times! 
 Whale Watching Dec. - April.   Tour programs subject to seasonal changes and ocean conditions.

 Scan this code with 
your smart-phone to 
visit our Website for 

more details.

Call Us Toll Free:
1-800-733-7997
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®

Trust the fi rst and most experienced 

zipline operator in the U.S. - 

with nearly 2 million safe zipline 

crossings on multiple courses, 

Skyline Eco-Adventures utilizes 

the safest and most proven zipline 

operational system in Hawai‘i.

Voted Hawaii’s #1 Zipline Co.
and

Hawaii’s Best Zipline Course 
(Ka‘anapali) by Hawaii Magazine

Maui   • Big Island • Kauai

If you dream of fl ying over  

towering Big Island waterfalls, 

zipping at high speed through the 

forests and mountains of Maui, 

or soaring over lush valleys that 

overlook Kauai’s sunny Poipu 

Resort, then you are ready to 

experience the unmatched thrills 

that only Skyline can provide.

Hawaii 
ziplines
A C R O S S

32  breathtaking

AKAKA FALLS, BIG ISLAND

POIPU, KAUAI

Voted Hawaii’s 
and

Hawaii’s 
(Ka‘anapali) 

AKAKA FALLS, BIG ISLAND

FI R S T  �  P L ACE

zipline.com/hawaiimag/

(808) 878-8400

Book Direct and

SaveSave  Save 10%  %  % at

*With each full price adult. 
Some restrictions apply.
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