
THE PARADISE POSTWWW.THEPARADISEPOST.COM •JULY  1 
THE

PARADISE

   VOL. VI                   JULY  2014                   NO. 71

Cover artist John Kelly
Cards and prints available from www.islandartstore.com  



THE PARADISE POST WWW.THEPARADISEPOST.COM2  •JULY

I am committed again to working towards 
important issues with a sense of 
collaboration and to respond with common 
sense solutions and positive actions that 
benefit the entire island.  Among these 
issues are improving education, health care 
and transportation and continuing to 
support energy, agriculture and support energy, agriculture and 
food sustainability, and most of 
all protecting our island home 
and our precious environment.

During my 40 years of experience

1974-1979

1980-1983

1984-1990

1990-1991

1998-2008

 1999

  2001

 2003

 2005

 2008

Member - Hawaii Co. Planning Commission

Member - Hawaii State Plan Policy Council

Member - Hawaii County Council

Mayor - County of Hawaii

Hawaii State Senator

   Chair - Economic Development

   Chair - Water, Land, Energy & Environment   Chair - Water, Land, Energy & Environment

   Chair - Water, Land & Agriculture

   Chair - Transportation & Government Ops

   Chair - Intergovernmental & Military Affairs

Leadership We Trust

Learn more at

www.LorraineOnline.com

Senate Candidate for District 4
Aloha Friends! I am pleased to return as your
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Nurturing Our Taro Patches
BY Jimmy  Toyama

CONNECTING  CULTURES 07.14
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onoli
cious

Pausing To Reflect On 
The Fourth Of July

Now days, read-
ing reports in 
the newspapers 
and magazines 

and watching cable and net-
work news, one would come 
to an inescapable conclusion 
that we live in a nation di-
vided socially, economically, 
civically, culturally and, po-
litically. The picture we draw 
for ourselves from the news 
is that our nation is so frac-
tured that we are unable to 
come to a consensus about 
our common goods and how 
to pursue those common 
goods so that all citizens can 
prosper and thrive in this na-
tion of wealth and liberty.

We see a congress not 
only ideologically divided 
but willfully creating tacti-
cal impasses that block criti-
cal pieces of legislation from 
passing that would push the 
nation forward toward firm-
er economic recovery, greater 
public safety, and more hu-
mane care for people who 
lack the means to adequately 
provide for themselves.  We 
see no action on extending 
unemployment compensa-
tion, job creation, voting 
rights, gun control, immi-
gration reform, and more—
including the refusal by cer-
tain Governors to implement 
in their respective states the 

Affordable Care Act which, 
as a result, have locked out 
hundreds of thousands of 
eligible residents from re-
ceiving health care. Report-
edly, some of these people 
impacted by the inactions of 
these Governors have died as 
a result of inadequate access 
to health care.  These tacti-
cal inactions by Congress 
and certain Governors have 
placed winning above the 
care of human beings—win-
ning, regardless of its costs 
and consequences, has be-
come, rather than promot-
ing the common goods of 
our nation, the central pur-
pose of politics.

Have we lost our way?  
If so, are we in trouble as 
Proverbs 20:18 judges that 
“where there is no vision, 
the people perish.”  Given 
the pain and suffering, 
deaths, and diminished hu-
man spirits we witness across 
our country, the mounting 
evidence seems to point in 
the direction that America 
may be losing that grand vi-
sion that made it the envy of 
the world and the magnet 
that attracted people from 
around the globe to it shores.

Here, the vision I speak 
of is not the garden variety 
type that’s found in the vi-
sion statements of corpo-

rations and organizations.  
Those are usually technical, 
with an outward outlook 
that rarely speaks of or from 
the deepest inner recesses of 
the organization.  Rather, 
the kind of vision I refer to 
is that of our inner selves, 
our soul. While the pursuit 
of the ends of an externally 
directed vision is, in itself 
good, it, unlike an inner vi-
sion, lacks the will to great-
ness that draws its inspira-
tion from a deep well of 
wisdom.   A nation, like an 
organization, that loses its 
internal vision of itself soon-
er or later perishes from the 
lack of a coherent commu-
nity of ideas that give mean-

ing, vitality, and force to the 
lives in it – so writes Jacob 
Needleman in 2002 in his 
book “The American Soul.”

Of this inner vision Ja-
cob Needleman writes “—
the deeper hope of America 
was its vision of what hu-
manity is and can become 
individually and in com-
munity.  It was through that 
vision that all material and 
social promises of America 
took its fire and light and 
its voice that called men and 
women within its borders 
and around the world.”  He 
goes on to say “America was 
once a great idea that opened 
the possibility of meaning in 
human life.”  When we close 
our eyes to that vision and 
the possibility of meaning 
in human life, we lose the 
ground of our being as a na-
tion.  If America becomes, 
as Needleman says, simply 
a man made construction, it 
would be hard to feel any ur-
gency about the problems of 
America—the disappearing 
meaning of it in our lives.  

Boarding For Dogs & Cats
Safe, Daily & Long Term Care

German Shepherds, Australian Shepherds
Miniature Pinscher Pups Available Now!

Call 963-6000
29-329 Chin Chuck Road in Hakalau

     www.vomyounghaus.com

See Jimmy on page 5

get da BeSt local giftS  
at da BeSt priceS!

Mamo St. and Kamehameha Ave. in Historic Downtown Hilo
Big Market Days on Wed and Sat: From Dawn ’til it’s Gone!

Small Market on da other days: 8am to 4pm
(808) 933-1000  www.hilofarmersmarket.com  EBT Accepted
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CONNECTING  CULTURES
Honoring Our Host Culture

BY Kumu Hula Paul K. Neves

The Summer of 1968 with 
Aunty Angies Family

I have chosen my Uncle 
Ski & Angie Len-
chanko as my Kupuna 
of the month for July.

I would like to share 
with you my first Hawai-
ian summer with my Aunty 
Angie's family. The year 
was 1968. My parents had 
brought me to Hawai'i from 
San Francisco in March of 
that year. I was a troubled 
kid, hated San Francisco and 
loved anything Hawaiian. 

In Honolulu my Aunty 
La was dying of cancer and 
to my surprise mom took 
me to see her. Pan American 
Airways student fare $89.00 
one way! Sadly she passed in 
April so I was put in Kailua 
Intermediate School to fin-
ish the 9th grade. I was 14 
years at the time.

Putting this story in 
context, my parents had 
moved our family of seven 
to San Francisco in 1946. By 
1957 they added eight more 
children  We are 11 boys and 
4 girls,15 kids in all. I am the 
youngest boy and 13th child 
of Manuel F. Neves and Ag-
nes Kea Mano. 

So by 1968, and 22 years 
later, Mom had had enough 
of living on the mainland, 
she was missing her sisters 
& brothers, her family and 
friends, mom was missing 
her Hawai'i. So in April 
when she asks me if I want 
to stay in Hawai'i, its a no 
brainer. I was in the right 
place at the right time. I was 
in paradise!

Because this return 
to Hawai'i was not really 
planned, Mom and Dad 
had to go back to bring the 
other kids who were still un-
der their care before school 
started in September. So 
I was told to stay with my 
Aunty Angie in Honolulu 
(Kalihi), for the summer.

Now Aunty Angeline 
Kawailani Lenchanko was 

my mom's oldest sister. She 
was the sweetest, most fun 
loving, hard working chef, 
mother, housewife, and her 
daily church going was tem-
pered with a cold beer and 
ono pupu's. She was one of 
a kind. 

Aunty was married to 
Uncle John Lenchanko, we 
called him Uncle "Ski" for 
short because Uncle was 
Russian. 

Later on we understand 
that he was Ukrainian. To-
day I guess we better get that 
politically correct! Uncle Ski 
and Aunty Angie were our 
household names. 

Uncle was a great match 
for Aunty, they would go at 
it just like my parents and 
make me laugh and feel 
so good about being their 
nephew. Aunty Angie and 
Mom were very close and 
very much alike. You see 
Aunty Angie and Uncle had 
15 kids too! They were the 
proud parents of 7 boys and 
8 girls.

For 22 years we had 
some contact with this fam-
ily but not as much we all 
would have liked. Travel in 
the 50's, & 60's was rare for 
big Hawaiian families. 

We grew up at the same 
time in two very different 
worlds. But give us a few 
minutes together. Except for 
their "local" english trying 
to communicate with my 
"california" dialect it was as 
if 1946 never happened.

And so I left Kailua 
where I was staying that 
spring, to Aunty Angie's 
house in Kalihi. Now they 
live just off "Kam IV Rd" 
as they called it, on a street 
named Pio Place. 

Their home was a typi-
cal 1950 built home. It had 
the biggest haden mango 
tree. I swear those mangoes 
weighed in the pounds! Ono! 

Aunty had a mountain 
apple tree right off the front 
steps with the juiciest fruit. 
You could just reach out a 
grab one. 

There was an old car in 
the driveway, a dream of one 
of the cousins for sure. 

There were chickens 
that Aunty would find food 
for that would just fly right 
up to the kitchen window. 
The backyard had Aunty's 
flowers and gardening proj-
ects everywhere. 

There was an addition in 
the back because her family 
like ours was BIG! Every bit 
of usable space was taken. 

Her kitchen was wide 
open, always organized and 
always in use. I felt like I was 
in a chinese restaurant for 
the summer. And it smelled 
so good. It was just like 
mom's kitchen back in San 
Francisco. 

The used Primo beer 
cases were stacked under 
the house waiting to be re-
funded. My dad used to say 
if they move the cases the 
house might fall down. 

Back in those days 
drinking was just done all 
the time and every weekend 
it seemed. This was different 
then how our mainland life 
was. But all I saw was fun 
and music and happy. At 14 
years old I wasn't thinking 
deep, I was having the time 
of my life with Aunty and 
Uncle and a ton of cousins.

One day Aunty and 
Uncle wanted to give me the 
grand tour of O'ahu. So I 
sat in the back of their old 
black car and off we went. 

Dad had already showed me 
Honolulu and Kailua side 
so the Lenchanko's took me 
out to the North Shore. I 
was a little concerned why 
they took me and none of 
my cousins came along. 
We went straight out to the 
canefields of Ewa, the pine-
apple fields of Wahiawa and 
more canfields of Waialua. It 
was awesome! So beautiful. 
All the time Uncle is telling 
me stories of each place and 
Aunty too. 

Now Uncle is driving 
and "having a few", Primo 
beers of course, which in 
those days from what I saw 
was a pretty normal event. 
Aunty would "have a few" 
but had a self imposed limit. 
As the sun is going down 
and we are at Sunset Beach, 
Uncle says we better get go-
ing because the car has only 
one headlight that works. 
And I guess it historically 
never did work. 

Now I realized why my 
cousins bagged out on me! 
Ah, but Aunty took the 
wheel, Uncle sang his heart 
out and we made it back to 
Kalihi to the laughter of my 
traitor cousins.

I had a great first sum-
mer with Aunty and her 
family. Even the GIANT 
cockroaches didn't crash my 
summer. Oh they scared the 
living c@#!#!*&#!p out of 
me for sure. The GIANT 
cane spiders I never saw up 

close but I heard from reli-
able sources that they liked 
the cool of the bathroom. 

I learned to pray in the 
lua to the highest god who 
would listen. Every morn-
ing Aunty and my Tutu 
Mary, who was the sister of 
my grandmother went to 
St.John's for mass. Tutu was 
the last elder, when I was 
with her I realized what my 
mom had to give up when 
she moved to San Francisco 
and why she ached to return. 
She did that for us that we 
might survive.

That was my first sum-
mer away from my parents. 
That first summer opened 
my eyes, immersed my body 
& spirit, challenged what I 
thought I knew and taught 
me about love in a totally 
different world. 

I realized that a 22 year 
separation made the reunion 
even more awesome. I would 
be 15yrs old in September 
and to this day I am so grate-
ful for the summer of 1968.

Enjoy your summer of 
2014 and may it bring special 
moments to remember.

Aloha no,
Kumu Paul K. Neves
p.s. My brother Francis 

Felix Neves is a confirmed 
bachelor. The only bachelor 
we have on the Neves side. 
In the Lenchanko Family my 
cousin Felix is the only bach-
elor they have. Coincidence? 
Not! Family!

Waimea Self Storage

887-0466

Storage Spaces Available
From 5‘ x 5‘ to 10‘ x 25‘

Across from Waimea Airport
CALL NOW

margaret Caravalho
Manager

P.o. Box 6165  Kamuela, Hi  96743
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Such nations have come 
and gone. 

Needleman’s diagnosis 
of what’s driving this in-
ner world of wisdom teach-
ing into the hidden realm 
is materialism, which in-
cludes commercialism and 
consumerism.  Materialism 
is the result of a poverty of 
ideas about the inner and 
outer world.  Without such 
ideas, we are bound to turn 
for meaning to instinctive 
impulses within ourselves 
toward physical pleasure and 
to the illusion of pride or 
ego, as well as the ego’s ex-
ploitation of the intellect in 
the form of a swollen over-
estimation of disconnected 
logic and purely mental 
knowing.

“This is the root of ma-
terialism” says Needleman.  
“It’s the cultural neurosis of 
our time that believes that 
only the external senses 
show us the real world and 
only physical and social 
comforts is worth striving 
for.  This neurosis of materi-
alism inevitably leads to de-
spair because the impulse of 
hope which is implanted in 
human nature as part of our 
unique consciousness, finds 
nothing in the world or in 
the concept of ourselves that 
carries the mark of enduring 
truth and goodness, those 
ultimate principles toward 

Jimmy
Continued from pg. 3

which that impulse of hope 
is meant to lead us.”

How do we recover 
America’s spirit wisdom and 
have its meaning manifested 
more in the outer life and 
to re-energize American life 
with sacred purpose?

First, we must work to 
transcend the sense of self 
identity that society’s ad-
vertisers thrust upon us and 
prevents us from recogniz-
ing our own inner self and 
power to serve the good.  We 
must understand that ideas 
live in people and always 
keep in mind that our task is 
simultaneous inner freedom 
and full outer engagement.  
While we liberate and seek 
the meaning of America in 
ourselves, we must remem-
ber that this search needs a 
community of conscience 
that requires the order, the 
structure of community 
from within which can be 
generated the ideal, the 
knowledge, and the fresh 
voices that can bring light 
to society.  Creating and sus-
taining communities of con-
science is our ongoing job as 
citizens.  

While our nation seems 
fractured beyond repair, we 
may, due to the pain and 
despair we experience in 
the schisms facing us, be 
more open to recover hid-
den America and bring it to 
life to redefine national pur-
pose.  Hope and possibility 
abound.  It’s up to us.     

SPIRITUAL HEALING

BY Kellyna Campbell

Live Love 2 Day
Because You Can

Your divine birth-
right is love. It is 
the essence of cre-
ation. Breathe love 

into every cell in your body 
and let it penetrate through-
out your whole being. 

Take a few moments 
and breathe into the uncon-
ditional love that is available 
to each of us. Love gives us 
a solid foundation of authen-
ticity, so why not Live Love 
2 Day Because You Can.

Love is the healing pow-
er from Source. When we 
open our heart’s to love, we 
begin to experience more of 
the beauty of life, through 
our senses. “Love is the best 
antidepressant…It is as criti-
cal for your mind and body 
as oxygen. It's not negotia-
ble. The more connected you 
are, the healthier you will 
be both physically and emo-
tionally. The less connected 
you are, the more you are at 
risk.” Psychology Today 

Joy and laughter are 
prevalent in the presence of 
love. Through the practice 
of forgiveness and gratitude, 
heart expansion is possible. 
Let us not hold onto to 
grudges, but rather seize the 
moment and let it go. 

Every minute that we 
spend holding onto pain or 
a wrongdoing of the past, is 
a moment we have not al-
lowed the love to flow. 

We need to stop for a 
moment and ask ourselves, 
which do we prefer, anger 
and resentment or joy and 
laughter? 

How many times have 
you stepped into a room and 
felt tension or pain? Each of 
us are sensitive beings and 
many people can feel the en-
ergy of a room. 

West Hawaii Today 
wrote about  a recent talk 
in Kona by Dr. Hannaford.  
She referenced a study that 
involved students from Uni-
versity of Arizona in which 
portable EKG and EGG 
machines were wired to 
their heart’s and head’s and 
within a few moments their 
hearts were synchronized. 

Additionally they were 
able to measure the energy 
field around the heart with 
a SQUID (superconducting 
quantum interference de-
vice) machine, and found it 
to reach 15 feet around the 
body. 

Just think of how that 
affects each of us as we expe-
rience the energy of the per-
son next to us. She went on 
to talk about how stress af-
fects the brain function and 
has a significant effect on the 
functionality of brainwave 
patterns. 

In knowing this, let us 
do our part and expand the 
love we carry while we con-
tinually release the negative 
thoughts, feelings, and tension. 

We need to take respon-
sibility for our being so we 
do not place our unwanted 
pain on the person sitting 
next to us. 

Let us each do our part 
in creating a sustainable and 
healthy environment.

The late Dr. Candice 
Pert, the well known author 
of Molecules of Emotions, 
became a leading advocate 
of the unity of mind and 
body, and the ability of emo-
tions to affect health. 

We can open ourselves 
to more love and allow it to 
become the generating force 
to turn a negative situation 
into something positive.

Love is our birthright. 
No one has to wait one 
minute to allow the love to 
flow. When you are feeling 
stressed or out of sorts for 
any reason, stop, and take a 
deep breath. 

Allow some time to re-
flect upon your situation 
and find a way to release the 
stress with exercise, medi-
tation, or simply changing 
your perception. 

At times it may seem 
impossible to do this, but 
with intention and willing-
ness to change, all things are 
possible. Let us begin now 
and Live Love 2 Day, Be-
cause You Can.

Kellyna Campbell is 
available for card readings 
and private or group healing 
sessions.

www.livelove2day.com

Artist John Melville Kelly (1879–1962) was an 
American painter and printmaker. He was born 
in Oakland, California in 1879. He studied art at 
the Mark Hopkins Institute of Art (San Francis-

co), the Partington Art School (San Francisco) and with Eric 
Spencer Macky (1880–1958).

Kelly worked for fourteen years as an illustrator for the 
San Francisco Examiner, and had even been a prizefighter, 
before he and his wife, the sculptor Kate Kelly, went to Ha-
waii in 1923. Their plan was to stay a year, working for an ad-
vertising agency creating material to promote tourism. They 
fell in love with the islands and the people and stayed perma-
nently. Kate took a class in printmaking at the University of 
Hawaii with Huc-Mazelet Luquiens (1881–1961), and then 
taught John the techniques.

John’s ravishing depictions of Polynesians was, in fact, 
what distinguished him from other artists in Hawaii. 

Cover Artist John Kelly

Dawn’s Barber Shop
Nani Loa Resort . Room 109

93 Banyan Drive . Hilo
Call 989-9187 for appointment
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BY Dolly Mae

IMAGINATIONIllusion

300 Keawe Street
Hilo HI 96720

Store Hours
Mon - Fri. 7:45am - 5pm
Sat: 7:45am - 4:30pm

Shop Hours
Mon - Sat: 8am - 4:30pm

Ad Proof for Garden Exchange
May 2009 edition of Paradise Post
To: TRACY Akau gold808@hawaii.rr.com

Designer: Georgia Pinsky
(808) 769-8822
georgiaroots@gmail.com

IF WE DON’T HEAR BACK FROM YOU WITHIN 48 HOURS 
IT IS UNDERSTOOD THAT YOU HAVE APPROVED THE AD 

AND NO CHANGES OR CORRECTIONS ARE NEEDED.

(808) 961-2875
Fax: (808) 961-9234

gardenexchangehilo.com

Healthways II
Parker Ranch Center

885-6775
Kona Natural Foods

Crossroads Shopping Center
329-2296

Locally owned & operated in Hawaii for 20 years. 
Kama‘aina & Senior Discounts

 Two Locations To Serve You

I dreamed there was 
so much magic abil-
ity we vied to outdo 
each others’ displays 

of wealth and imagination. 
Walls of diamonds glittered; 
gilded draperies swayed in 
imaginary breezes; violins 
played haunting melodies by 
themselves. Richly dressed 
and adorned guests attended 
sumptuous feasts with all 
manner of delicacies: rare 
and exotic fruits; lobster 
and shellfish from the crys-
tal clear oceans; exquisite, 
succulent dishes, perfectly 
prepared.  Our psyches were 
overloaded with abundance, 
wealth and perfection. The 
senses were sated.

And then sunlight burst 
forth and splashed across the 
leaves of an ordinary oak 
tree dappling the lush green 
lawn. 

Stopped in the midst of 
all the luxury we knew be-
yond all doubt the simple 
pleasures of nature were 
worth more than all the gold 
and gems. In a single mo-
ment, endless wealth was 
revealed as illusion when 
compared to the radiance of 
the light.

We reach saturation at 
some unnamed point in our 
journey. It comes upon us 
all at once. Nothing seems 
to have prepared us for it; 
yet we were moving in that 
direction all the time. The 
lightening of awareness 
strikes and nothing can call 
back the half light we have 
been living in, focused on 
values that aren’t valuable.

We dream of elegance, 
wealth, power and position. 
Yet once achieved what we 
would give for simplicity, 
worry free living and free-
dom from the judgment of 
others’ expectations.

Create the illusion you 
prefer.
Mismatched Socks

If you saw books com-

pletely out of order in a 
home library, would you call 
it literary glee or a mess?

If you saw mismatched 
socks on the person next to 
you would you call it color-
blind or creative?

If you saw a severely 
obese person would you feel 
smug or have compassion for 
the endless difficulties they 
must face?

We are intelligent crea-
tures but do we use our 
thoughts to wound or to un-
derstand? We have become 
creators of separation and 
superiority to cover holes in 
our self worth.

We can shift these old 
habits:  simply choose again. 
We have been trained into 
them by comments, others 
opinions and our need to fit 
in with the so-called major-
ity. We really do want com-
munity and connectedness. 
It is inherent in human be-
havior.

The cost of standing 
alone and being different 
is too frightening and of-
ten a short term position. 
By virtue of siding with an 

opinion, we prove we need 
connection. We want to be 
included, even if we don’t 
really go along with all their 
ideas. 

How much happier 
we would be if we connect 
with those of compassion-
ate mind. They are the ones 
we seek out when we feel 
wounded. 

Keep looking. They are 
all around. You find them 
where you least expect them; 
at work, on the bus, on vaca-
tion, in the grocery store or 
at the soccer game. They are 
the silent majority; like you. 
Speak up. Talk happy. Say 
something caring, warm, 
nurturing or funny.

They’re listening for that 
one brave soul to break the 
ice so they can stop holding 
their breaths and find some-
one positive to align with. 
Soon you’ll be standing with 
other caring, warm, nurtur-
ing and happy people.

This is giving away what 
you want. You want to be 
included in happiness and 
light. Offer it to others and 
it returns a hundred fold. No 
one will care if your socks 
are mismatched; they’ll 
laugh along with you.
Feelings for the Earth

(Advice to my dear 
friend on her concerns about 
emotional overload.)

Yes, dear friend, you are 
feeling empathy with hu-
manity and Mother Earth.

I cry almost every day; 
a weeping and sobbing for 
short times about war, un-
kindness to others, jealousy, 
greed and mostly when I 

come across love... in books 
or in stories on the internet.

It’s not depression. This 
is part of progressing in our 
grasp of Love and Compas-
sion as we cross the bridge 
and anchor ourselves in 5th 
Dimension. 

We’re helping release the 
world of its misery by pro-
cessing it all. Just remember 
to focus on Love.

I read romance novels 
because of the happy end-
ings. When they get too into 
jealousy or revenge, I quit 
reading.

STOP listening to news. 
It is NOT an upper!

Read heartwarming sto-
ries, on the internet... you 
can search ‘Heartwarming 
stories’ and read them.  They 
lead to tears because we feel 
the love so much, whether 
it’s about people or animals.

It’s cleansing. It is a nat-
ural high. It feels good.

 Humans have the most 
extraordinary gift of feeling. 
Some are better at it than 
others. Those like you who 
show the way of being pres-
ent with your feelings are 
gifts to this planet.

The Earth is aware of 
you.

bbinfo@hawaiiantel.net ~ www.BasicallyBooks.com
160 Kamehameha Avenue ~ Downtown Hilo ~ 961-0144

BASICALLY BOOKS

Hawaiian Books, Music
Maps, Stationery, Flags

Gifts, Games, Toys
Come see our expanded space!

More than a bookstore...
a gathering of things Hawaiian

Reserve your 
ad for 

the August 
Paradise Post.
Call 775-0033
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Water was 
probably the 
most impor-
tant element 

of all for the ancient Hawai-
ians. Not only was it vital 
for island life as a natural 
resource for drinking and 
growing crops, it was a spiri-
tual, healing, and metaphor-
ical resource as well.

The idea of water was 
divided into wai, most com-
monly thought of as fresh 
water, and kai, the term for 
sea water or salted water.

In legends, Kane (Kah-
nay) was the god of fresh 
water, particularly rainwa-
ter and upland springs, and 
Kanaloa was the god of sea 
water, particularly seaside 
springs and the ocean.

The word wai actually 
includes all forms of liquid 
except salt water. This means 
things like rain water, spring 
water, liquor, juice, sap, hon-
ey and all liquids discharged 
from the body, such as se-
men and blood.

To the ancient Hawai-
ian mind, an accumulation 
of water was such an impor-
tant resource that a doubling 
of the word, waiwai, came to 
mean riches and wealth of 
any kind.

Sacred water was used 
for purification ceremonies 
that might involve heal-
ing or consecration ritu-
als. One way to make plain 
water sacred was for a priest 
to breathe on it, using his 
breath, hä, to give it mana, 
power. 

Rainwater, coming from 
the heavens by way of the 
god Kane, was even more 
sacred, and it was especially 
sacred if it could be obtained 
before touching the ground. 
A favorite way to achieve this 
was by using water that had 
been caught in a taro leaf. A 

Sacred Waters of Hawaii

prayer going along with this 
was:

Aumakua, mai ka po 
wai ola, ho'ikea mai i ke ola.
Guardian spirit, bring forth 
the water of life from out of 
the  invisible world and 
manifest this healing.

Next in sacredness was 
spring water, for this also 
came from the the invis-
ible world. Here is part of a 
prayer used in purification 
ceremonies:

 He wai i puna
 He wai i inu
 He wai i ola
 E ola no!

 Spring water
 Drinking water
 Healing water
 Let there be life! 
 (or healing)
Sea water was used in 

special ceremonies when the 
objective was to clear away 
any evil influences. How-
ever, the most sacred sea 
water came from special lo-
cations. The Ancient Hawai-
ians considered some places 
along the shore to have more 
mana than others. Sea water 
that gathered in or touched 
these places was preferred 
over other locations. Two 
of these places on Big Is-
land are Mokuola, the little 
healing island in Hilo Bay, 
and Waipi'o Beach on the 
Hamakua Coast. There's 
only space to mention two 

more here, Ke'e Lagoon and 
Waikanaloa Wet Cave on 
the north shore of Kauai. 
When possible a sick person 
would be brought to swim 
or wade in these waters, but 
if not, then water from these 
places would be brought to 
the patient.

At the beginning of the 
annual Makahiki season, 
mistakenly characterized by 

many writers as a harvest 
celebration, whole commu-
nities would go down to the 
sea for a purification swim to 
ritually rid themselves of the 
past year's evils.

When fresh water was 
used in purification ceremo-
nies it was called wai ola, 
translated as "water of life" 
or "healing water," but when 
sea water was used it was 
called wai ea, also translated 
as "water of life," but with a 
sense of air being involved 
rather than healing.

One of the nicest prov-
erbs associated with water is 
this one:

Möhala na maka o na 
pua i ka wai 

Unfolded by the water 

are faces of the flowers. 
(People thrive where 

there is water)
For more writings by 

Serge Kahili King go to www.
huna.org.

YEN'S CAFE

 Friendly &Affordable

Chinese & 
Vietnamese

Lunch and Dinner
M-F 10:30 AM to 8 PM
Sat. 11:00 AM to 8 PM 
235 Waianuenue Ave.

Hilo

933-2808
Dine In or Take Out
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  POTPOURRI
It‘s Just My Opinion

BY Richurd Somers

Are Politicians Honest 
Enough For You?

Does it bother 
anyone except 
me that politi-
cians use re-

search companies to find out 
how to word a proposal so 
that a large enough percent-
age of us will vote yes? 

I know that’s a long sen-
tence, but it makes my blood 
boil when I get a call from a 
research company who can’t 
correctly pronounce the 
name of my town, or even 
my state, correctly. 

They will say something 
like, “How long have you 
lived on the island of ‘Ha-
waier’?” Or, “Would you 
vote for a sales tax increase 
if the money would go into 
road repair in ‘High-Lo’?” 

Immediately, I know 
that the local oligarchs are 
intent on lying to us very 
soon, and they have hired 
a research firm from New 
York or some other out of 
the way place to conduct the 

telephone survey, which is 
not a true piece of research. 

It is very simply de-
signed to find out what lies 
can be told to get you and 
me to vote for their measure.

Okay, I can see that 
you are somewhat bored, 
and that some of you have 
already gone on to the next 
page. Good for you. You are 
the smart ones today. For 
those still on this page, I am 
going to continue on one of 
my pet peeves.

There are good research 
firms right here in Hawaii 
that would at least know 
how to pronounce local mu-
nicipality names. 

Why not use them? 
Well, because the oligarchs 
don’t give a rat’s ‘patoot’ 
about pronunciation. 

They just want to know 
what are the best words to 
use to get us to buy into their 
scheme and vote for their 
measure. 

They know that they 
can include language in the 
actual measure that will 
allow them to spend the 
money any way they want to 
spend it, such as on pensions 
instead of our roads. 

Check it out. Read the 
entire measure before you 
vote to see what the real in-
tent is. I think it will awaken 
your anger as it does mine.

Of course, maybe the 

majority of us don’t really 
care how our tax dollars are 
spent, now that the supreme 
court (or was that ‘The Su-
premes’?) voted that corpo-
rations are actually people 
who have the same rights as 
individuals have. 

And now our supreme 
court is going to decide if 
corporations (actually peo-
ple) can accept what they 
want to accept about the 
laws of the land. 

I suspect I just added a 
page or two to the file they 
have on me in ‘WashTown’ 
which started when I wrote 
to President Nixon asking 
why we had gone into Cam-
bodia. 

I received two letters 
from the White House. The 
first letter stated that “We 
have not gone into Cambo-
dia.” 

The second letter stated 
that, “We were invited into 
Cambodia.” Both letters lied 
as we all know now. But that 
is the way of most oligarchs. 
They want theirs, and to 
heck with the people.

My stomach seems to 
need some medication to put 
out the fire that seems to be 
there, so I’d better close now 
and simply say, don’t pay any 
attention to what I write. It’s 
nothing serious. 

It’s just my opinion.

East Hawaii Veterinary Center LLC
Alfred J. Mina, DVM

William San Filippo, DVM
Agnes Bajor, DVM

Ph:  808.959.2273
Fax: 808.959.2098

easthawaiivet@aol.com
www.easthawaiivet.com

Prince Kuhio Plaza
111 East Puainako St., Suite A-109

Hilo, Hawaii  96720
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Alfred J. Mina, DVM

Maika‘i Veterinary Clinic
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Nedra Goedert
nedra@manakaihawaii.com
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Pat Klopich
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BY APPOINTMENT   808-936-5122   MANAKAIHAWAII.COM
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Phoebe, the cat, says, "Come and see 
all the new items and gifts we have to 
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and Dinner

82 Keaa Street
Hilo, Hawaii  96720
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NATURAL PERSPECTIVE
BY Marcel Hernandez, N.D.

HEALTH  & WELLNESS

BY Anita  Stith Cawley

Hints for July

Basically, you’re not 
alone in there. 
There are two dis-
tinct aspects of 

your inner being. The first is 
you, the awareness, the wit-
ness, the center of your will-
ful intention; and the other 
is that which you watch. 

The problem is, the part 
that you watch never shuts 
up. If you could get rid of 
that part, even for a mo-
ment, the peace and serenity 
would be the nicest vaca-
tion you ever had.  -Michael 
Singer from The Untethered 
Soul.

We have what he calls a 
roommate up there, and this 
isn’t any ol’ roommate. This 
is one CRAZY person who’s 
constantly narrating our 
lives, and telling us WACKY 
things,  jumping from sub-
ject to subject to subject  
ALL DAY LONG.

How would you feel if 
someone outside really start-
ed talking to you the way 
your inner voice does? How 
would you relate to a person 
who opened their mouth to 
say everything your mental 

Nutrients And The 
Immune System

Many patients 
come to see 
us in our 
clinic hefting 

shopping bags full of supple-
ments that they are taking.  
Let’s look at the word “sup-
plement.”  The number one 
Goggle definition is “some-
thing that completes or en-
hances something else when 
added to it.”  Obviously, pop-
ping mega doses of supple-
ments is not a substitute for 
making lifestyle choices that 
support, build and maintain 
the immune system.  Rather, 
supplements “complete or 
enhance” your good habits.  
We know the basics of good 
habits:  manage stress, main-
tain an upward focus, strive 
toward varied and healthy 
relationships, stay posi-
tive, follow the basic rules 
of good nutrition and move 
your body regularly so your 
pulse rate pushes 120 beats 
per minute. 

By far the best way to 
fill the nutritional needs 
that empower your immune 
system is through your diet.  
But in cases where absorp-
tion is compromised or a 
clear deficiency exists, “sup-
plementing” your diet can 
tilt the protective balance in 
your favor a bit.  Let’s look at 
some of the more common 
vitamins and minerals and 
they part they play in im-
mune system maintenance.

Selenium. Selenium 
stimulates the development 
and function of all types 
of white blood cells and 
enhances their ability to 
respond to bacterial and vi-
ral invaders. Selenium also 
works synergistically as an 

antioxidant with Vitamin 
E, A and C.  Brazil nuts are 
exceptionally high in sele-
nium. Fish and shellfish, 
especially tuna, shrimp and 
sardines are also very good 
sources. 

Vitamin A.  Nicknamed 
“the anti-infective” vitamin.  
Vitamin A plays a role in in-
fection by maintaining the 
immunological integrity of 
mucosal surfaces. Vitamin A 
deficiency is associated with 
impaired immunity and 
increased risk of infectious 
disease.  Sweet potatoes, car-
rots, spinach, kale and other 
dark green leafy veggies are 
all contain high amounts of 
Vitamin A.

Vitamin B2. Vitamin 
B2 (Riboflavin) enhances 
the immune system by re-
inforcing the body's reserve 
of antibodies, which guard 
against infection.  Soybeans, 
spinach, tempeh, yogurt, 
mushrooms, eggs and as-
paragus are excellent food 
sources.

Vitamin B6. Several 
studies have suggested that 
a vitamin B6 (pyridoxine) 
deficiency can depress the 
white blood cells’ ability to 
mature into specific immu-
nological cells. Supplement-
ing with moderate doses to 
address the deficiency re-
stores immune function, but 
megadoses don’t produce ad-
ditional benefits. Some ani-
mal studies have also shown 
a link between vitamin B6 
deficiency and decreased an-
tibody production.  Vitamin 
B6 is high in tuna, turkey, 
beef, chicken and salmon.  
Vegetarian sources include 
sweet potatoes, sunflower 

seeds, spinach and bananas.  
Vitamin C. Vitamin C 

has been long recognized as 
an important nutrient for the 
immune system and is used 
intravenously in our clinic to 
boost immune function in 
severe chronic illnesses like 
cancer. Vitamin C is vital 
in the production of white 
blood cells that defend the 
body against both infection 
and toxins. Vitamin C also 
plays a role in generating a 
protein called interferon, 
which is released from cells 
in response to the presence 
of viruses or bacteria.  Good 
sources of vitamin C include 
papayas, bell peppers, broc-
coli, Brussels sprouts, straw-
berries, oranges and kiwi 
fruit.

Vitamin D. Vitamin 
D, which is produced by the 
skin when exposed to sun-
light, signals an antimicrobi-
al response to certain bacte-
ria.  Vitamin D could rightly 
be described as a “miracle nu-
trient” for your immune sys-
tem, as it enables your body 
to produce well over 200 an-
timicrobial peptides (amino 
acid compounds), which are 
indispensable in fighting off 
a wide range of infections.  
Salmon, sardines, tuna, eggs 
and mushrooms all contain 
Vitamin D.

Vitamin E. Vitamin E 
is another important nutri-
ent that stimulates the pro-
duction of B-cells, a type 
of white blood cell that de-
stroys bacteria in the body. 

Foods rich in vitamin E in-
clude nuts, seeds, vegetable 
oils, spinach, spinach, chard, 
avocados, asparagus and 
whole grains.  

Zinc. Zinc is a trace el-
ement essential for cells of 
the immune system. Zinc 
deficiency affects the ability 
of T cells and other immune 
cells to function as they 
should. Caution: While it’s 
important to have sufficient 
zinc in your diet (15–25 mg 

per day), too much zinc can 
actually inhibit the function 
of the immune system.  Beef, 
lamb, sesame seeds, pump-
kin seeds, lentils, garbanzo 
beans, cashews and quinoa 
contain excellent amounts 
of zinc.

Yes, there are other nu-
trients and herbs not covered 
above that support the im-
mune system, but these are 
the main players.  

Bon apetít!

voice says? After a very short 
period of time, you would 
tell them to leave and never 
come back. 

But, when your inner 
friend continuously speaks 
up, you don’t ever tell it to 
leave . . . no matter what, ha!

Seriously though, imag-
ine if you had anyone in 
your life who talked to you 
like your inner voice inces-
santly talks to you. You’d 
boot them out of your life, 
right?

Well, we need to do the 
same thing with our inner 
roommate. The first step is 
to REALIZE that we even 
have this wacky roommate 
inside our head; then we just 
need to hop into our wit-
ness chair and OBSERVE 
the non-stop thoughts rather 
than get swept up by them! 

My Yoga Classes are 
held at The Honokaa Bud-
dhist Temple: Monday at 
8:30 am and Wednesdays at 
5:15 pm.

Call for more informa-
tion 775-1614. Private yoga 
and Massage by appoint-
ment.
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LONG  STORY SHORT
Leslie Wilcox Talks 
with Keola Beamer

  

Aloha no kakou; 
I’m Leslie Wilcox 
of PBS Hawaii. 
When Aunty 

Nona Beamer passed away 
in April of 2007, Hawaii 
lost a cultural icon a teacher, 
a composer, a hula expert, a 
champion of Hawaiian val-
ues. Today, Aunty Nona’s 
elder son, Keola, continues 
composing and performing 
traditional-Hawaiian and 
contemporary music and the 
Beamer family tradition of 
storytelling.

Well, being a part of the 
Beamer family was just a 
wonderful experience grow-
ing up, with my grandpar-
ents and my mom. We were 
raised on the Big Island, 
primarily, at my grandfa-
ther’s ranch in Waimea. So 
it’s very beautiful up there, 
very remote, no electricity, 
beautiful, cold, clean water 
that came down from the 
mountain.

No electricity; so how—
Yeah.
How’d you do your 

meals?
Kerosene. Yeah; kero-

sene refrigerator, kerosene 
lamps. And when I smell 
that kerosene smell once in 
a while. It really takes me 
back to those days when we 
were growing up. Used to be 
number six in the bath tub 
line. [chuckle]

Who else was using 
the—

Well, my cousins. And 
so we were all kinda raised 
together up there. My mom 
was a single mom. So she 
raised my brother and my-
self pretty much on her 
own, and with the help of 
my grandparents. So a lot of 
beautiful memories. I wrote 
some music about those days 
and growing up, the beauty 
of Mauna Kea, the moun-
tain so alive, so present in 
our lives every day. Beauti-
ful, haunting memories.

I haven’t heard very 
much about your dad.

Yeah.
Did you know him?
Not really; he left be-

fore my brother Kapono was 
born. And my brother and 

I are about a year apart, so 
we didn’t really know him 
very well. And years later, we 
met him, and he seemed like 
a nice man and everything, 
but we didn’t have much in 
common, ‘cause so many—
you know, so much time had 
passed. I think I was thirty-
six when I met him for the 
first time.

Did you feel abandoned?
No, I wouldn’t say aban-

doned. There was so much 
love and support from our 
family that we really didn’t 
know that’s not the way it 
was supposed to be. You 
know, we just had so much 
love and aloha from our 
grandparents and mother.

You had a father figure 
in the form of your grandfa-
ther.

Pretty much; yeah. He 
was a wonderful man, and 
taught us how to ride horses, 
and you know, rope and—
pretty outdoor lifestyle up 
on the ranch.

What’s your first recol-
lection of music in the home?

We were pretty much 
surrounded by it all the 
time. This was a family that 
was very versed in the hula, 
primarily, so you know, 
many hula recitals, and so 
there was a lot of music. And 
it was in the context of liv-
ing itself. Like now, maybe 
we’ll go hear some music 
somewhere, or people will 
go, Let’s go hear some music. 
With us, it was there, you 
know. So you’d wake up in 
the morning, Sunday morn-
ing, hear the rustling of pa-
pers, somebody reading the 
paper, and the ukulele, then 
the music begins. And lot of 
family parties. You know, 

Auntie so-and-so always had 
this kind of interesting hula, 
and Uncle did this. And

Now, I know a num-
ber of girls in your family 
dance hula; I think all of the 
girls in your family dance 
hula.  

Right; right, yeah.
What about the boys?
We were the prob-

lem children in our family. 
[chuckle] For some reason, 
the women were the car-
riers of the culture, dating 
back many, many years and 
many generations. My great-
grandmother, Helen Desha 
Beamer, had to teach hula in 
secret, because you know, it 
was frowned on back in her 
day.

And she was also a pro-
lific songwriter.

Oh, beautiful composer, 
wonderful artist. Sometimes 
I feel my own work doesn’t 
even come close to touching 
the hem of her skirt. She was 
amazing.

Did you work with her 
on any music?

No; because she died 
when I was about a year old. 
So I didn’t have that chance.

But you grew up hear-
ing her music because it was 
kept alive in the family.

Yes; and still is. Yeah. 
She’s revered in our family.

How much did your 
mom influence you in mu-
sic?

Quite a bit. And I’m 
amazed at how often over 
the years we were more than 
just mother and son; we 
were collaborators and best 
friends. And kupuna and 
haumana, and so I’d often 
consult her on the smallest 
detail of a song. You know, 
sometimes it’s kauna, the 
double meaning of things. 
So it’s not surface as it first 

might appear. So you need 
that kind of undercurrent 
of knowledge in culture in 
order to really interpret the 
work and understand that. 
We believe, as the Beamer 
ohana, that you really should 
try to follow the intent of the 
composer. You know, what 
does the song real—what is 
the composer trying to do, 
what is the composer try-
ing to say. And by following 
that intent, you are often led 
in some very interesting and 
beautiful directions.

Which frees you to 
change the music?

Frees you to interpret it 
in a pono way, with a heart 
that feels like you’re doing 
the right thing with it.

Keola Beamer has 
shown that he understands 
intention, composition and 
culture. He’s written and ar-
ranged traditional and con-
temporary songs, published a 
book of short stories and be-
gun exploring and creating 
a new, collaborative, musi-
cal genre. In the late 1970s, 
Keola collaborated with his 
brother, Kapono Beamer, 
writing and recording music 
on the leading edge of what 
became known as the Ha-
waiian cultural renaissance.

The time was right. You 
know, it was the renais-
sance of Hawaiian music, is 
the way it’s referred to now, 
where kids, all of a sudden, 
they were proud to be Ha-

waiian. Me too, you know. 
Maybe before that, not so 
proud to be Hawaiian. But 
the music helped us remem-
ber that, you know, we had 
something to say, and it was 
important, and so groups 
like Country Comfort, and 
C&K, and in those days, 
Sunday Manoa, Oloma-
na—you know, this music 
was fresh, and it was being 
created by our feelings, our 
relations to the world at that 
time, and it really struck a 
chord with the young people 
in Hawaii.

Before you and your 
younger brother, Kapono 
were performing at Territo-
rial Tavern—

Yeah.
--I imagine you’d done 

music together informally 
most of your lives. What was 
your relationship like? Did 
you try to boss him around, 
or was he the smart-alecky 
younger brother? What ste-
reotype applies, if any?

[chuckle] Thank you for 
that question.

Yeah; nothing like ste-
reotypes.

[chuckle]
I don’t know. I guess 

I was kind of the leader, I 
guess, being the older broth-
er, and stuff. And you know, 
we did a lot of things. There 
was a lot of pressure. And 
you know, there’s two types 
in the music business when 
it’s difficult. Lack of success 
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LONG  STORY SHORT
and tremendous success; and 
both those things are fraught 
with complication. But for 
the most part, you know, we 
had a nice run, had a great 
time; enjoyed it.

And I’m sure you hear 
all the time, ‘Gee, you have 
a wonderful solo career.’ ‘So, 
does your brother...’ ‘But I 
wish you folks would play 
together sometimes.’

Yeah. It’s yeah, kinda 
like—the way I would put it 
is we never lost our love for 
each other. I mean, we are 
blood brothers and we love 
each other. But we lost our 
love of working together. 
And in this business in par-
ticular, you have to love it. 
Because then you just if you 
don’t love it, it’s work. You 
know, if you love it, it’s not 
work. And the best music 
comes from love. We were 
just tired of the idea of work-
ing together. And person-
ally, too, it seems, you don’t 
have a lot in common, even 
though you love each other. 
We’re different human be-
ings, and that’s okay. You 
know, that’s fair. We don’t 
all have to be alike in this 
world, so you know, we try 
to make space for that.

I’m sure you knew I 
would ask you about this. 
Do you get tired of it? Be-
cause I’m sure a lot of people 
ask you, or you know, they’re 
thinking about it.

Yeah; I get tired of it. I 
mean, it’s been a lot of years,

But I’m sure you relate 
to Cecilio and Kapono, in 
that sense.

Yeah; and Robert and 
Roland. But I’ve been in 

the business so long, where 
I know that these projects 
are like stepping stones. You 
know, you do one, and then 
you work very hard, and you 
do another. But what is re-
ally interesting is the water 
that runs between the stones, 
the wonderful things that 
music brings into your life, 
the great places where you 
can go because of the mu-
sic. Music brings people to-
gether, and makes beautiful 
experiences. So it’s often not 
the business of music that’s 
anything interesting to me; 
it’s what happens between 
the business and music.

You know, you’re such 
a wonderful musician, but 
you’re also very good with 
words. And of course, you’re 
a writer; you’ve done a book 
of short stories. What are 
some of the artistic expres-
sions and ways you express 
yourself creatively?

I think for me, there’s 
an interesting Hawaiian 
word; kuana ‘ike. It means 
cultural paradigm, yeah? 
So I sort of view the world 
through a Hawaiian cultural 
paradigm. It was a gift from 
my ohana, right? So I may 
see things a little differently 
than somebody else with a 
different paradigm may see 
something. So I find it’s a re-
ally interesting world view. 
I’ve been exploring Bud-
dhism lately, because I’ve 
seen many parallels between 
Buddhism and our Hawai-
ian culture, and for instance, 
the idea of a Hawaiian sort of 
philosophical thought is that 
within each individual, there 
is a bowl of light, a beautiful 

bowl of light. And in Bud-
dhism, that may be called 
Buddhist nature. There’s a 
Buddhist nature in each hu-
man being, there’s a bowl of 
light in each human being. 
And you can extinguish that 
light, or dim it by placing in 
the stones of aggression, an-
ger, ignorance; and the light 
dims. And in Buddhism, 
that may be called, perhaps, 
bad karma, you know some-
times they call it the three 
poisons, anger, greed. The 
idea that Buddhism em-
braces other cultures, other 
religions even, and that we 
should have compassion for 
one another; we call that 
aloha. So I find that really 
sort of interesting common 
grounds between the two, 
and that’s why I kinda want 
to learn more about it, and 
study it more. Because I find 
that an interesting way to 
view the world, and a very 
helpful way.

Would you say you are a 
Buddhist?

Yes. Yeah.
And that’s just in the 

last couple of years?
Yeah. Like everything 

else, music brought that to 
me, where I played for the 
floating lantern festival two 
years ago, and as I sat there 
with the Buddhist priests, 
and I understand—you 
know, I began to understand 
their reverence for ances-
tors—same like ours, yeah, 
in the Hawaiian culture. 
And I realized, you know, 
what wonderful and inter-
esting people they were. It 
wasn’t like a gig at all. You 
know, I thought I was just 
gonna play a gig, but it 
wasn’t. It was a very mov-
ing experience. And then 
this year, I floated a lantern 
for my own mother. I wasn’t 
anticipating that would 
happen. But that’s life, you 
know, so I lost my mom, and 
I put that lantern out in the 
ocean, and watched it disap-
pear.

Here’s a quote attribut-

ed to Buddha: “Thousands 
of candles can be lighted 
from a single candle, and 
the life of the candle will 
not be shortened. Happi-
ness never decreases by being 
shared.” When we invited 
Keola Beamer to join us for 
a conversation on Long Sto-
ry Short, he said he wanted 
to speak publicly, for the 
first time, about his personal 
battle with prostate cancer. 
And he said he might be 
ready to speak openly, for the 
first time, about the passing 
of his mother, Aunty Nona 
Beamer.

As we speak, it’s been a 
few months.

Right.
And I know you go 

through different stages 
of grief. What are your 
thoughts now, six months af-
ter she passed?

Yeah. Well, it’s very—
I’ve not known grief like 
that in my life. I didn’t 
know that that was possible 
to love somebody so much, 
and then they’re gone. But 
the grief sort of reminds me 
a little bit of when I was a 
young man, surfing, and 
you’d sit out there on your 
surfboard, and everything 
would be okay, and then 
this set would come in these 
big, towering waves. And 
grief is like that; you’re do-
ing pretty good, and then 
the grief comes in, in waves, 
and you do your best and 
you deal with it. And then 

another set comes, and this 
continues for a while, you 
know. Because my mom was 
a revered Hawaiian cultural 
treasure, she touched many 
lives. And we as Beamers 
have to have the compassion 
for other people’s grief too; 
not just our own.

Hard to take care of 
them, when you’ve gotta 
take care of yourself too.

Yeah. That’s difficult. 
But we can do it. We have 
done it. My mom led a life 
that made a difference in 
the world; she made the 
world a better place. She 
touched thousands of lives 
and helped many, many stu-
dents, and she left with dig-
nity. How great, you know. 
I’d be so happy if that hap-
pened in my own life. I want 
to share a story with you 
that means quite a lot to me. 
The morning of her passage, 
Moana, my wife and I were 
in San Francisco. And I had 
this very powerful dream, 
and it was young woman, a 
beautiful young woman, vi-
brant, beautiful black hair. 
Just this unbelievable en-
ergy. And you also had the 
feeling with this woman in 
my dream, that she was a 
person to be reckoned with. 
You know. And I almost 
didn’t recognize her, but it 
was my mom. And she had 
just come to say goodbye.

Did you recognize that 
at the time, that she was say-

Keola Beamer

Continued on pg.12
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LONG  STORY SHORT
ing goodbye, or did you fig-
ure it out later?

Figured it out a little bit 
later. I almost didn’t recog-
nize her, because I was used 
to taking care of my kupuna 
mom, right, with the thin 
arms and the graying hair. 
But this woman was my 
mom, before my brother and 
I were born. And she was 
beautiful and vibrant; and 
the word that comes to mind 
is, joy. She was joyous. She 
had transcended the cocoon 
of old age.

M-hm. M-m. You 
know, speaking of passing. 
You had a health situation 
which probably caused you 
to think of the possibility of 
you passing.

Right.
And people don’t realize 

that you had prostate cancer.
Yes; about five years ago, 

I was diagnosed with pros-
tate cancer. That was a dif-
ficult time in our lives. Yeah; 
you’re just going along, ev-
erything seems fine, and 
having a great life, and all of 
a sudden, boom, you know. 
Sitting in the doctor’s office, 
and you hear the word can-
cer, and it’s about you. You 
know. In a way, we kind of 
have a saying, my friends 
and I; it’s an old Pidgin say-
ing called, NCH. No can 
handle. You know, so when 
you hear that, it’s very close 
to NCH, you know.

M-hm.
You kind of—I found 

myself kind of disappearing 
and looking from a distance, 
down at the doctor and my-
self, and he’s telling me this 
stuff. So in a, you know, in 
a very interesting way, this 
shapes your life to brush 
against your own mortali-
ty—helps you realize what is 
important, and what is not. 
You know. I found myself re-
ally appreciating things like 
sunlight, about—I found 
myself wanting to be with 
my wife, wanting to be with 
my friends. It wasn’t about 
wanting to go the office and 
do some music, licensing or 
something. [chuckle] But it 
was more about being with 
the people you love, and the 

ocean, and the sun. And I 
think that, for people that 
you know, have this kind 
of challenge in their lives, I 
think it’s important to try 
to stay positive. Because 
you know, this sort of idea 
of cancer places this ma-
trix of fear over our lives. I 
think most cancer survivors 
and cancer patients know 
that fear. And we have to 
kind of rise above that, be-
cause you know, there’s still 
life, and there’s still joy, and 
there’s still a future if you’re, 
you know, lucky enough to 
catch it when it’s—in the 
early stages of development, 
which was my case. Yeah. So 
I’m kinda fine now. In five 
years everything seems to be 
working properly, and hap-
pily enjoying my life. Medi-
cal technology is amazing.

Listening to you just 
now, I thought of something 
your mother said to me when 
we talked a few weeks before 
she passed away. She said 
that she’d just come out of 
a major health scare previ-
ously, and she said, There’s 
nothing like going through 
that to just wipe away any 
pettiness—any small stuff in 
your life. Yeah; yeah.

It’s gone.
Yeah; exactly. You know, 

you’ve heard the—I’ve heard 
this before, that cancer is a 
blessing. I remember the first 
time I ever heard that; I said, 
What kind of BS is that? 
How can cancer possibly be 
a blessing? But in actuality, 
it was for my life. I know 
that sounds so strange, and 
so counterintuitive.

Well, what do you do 
now differently, that you 
didn’t, or wouldn’t have 
done then?

It just kind of cleared 
away the detritus of my life. 
You know, it made me re-
alize, you know, it’s so—I 
used to feel so guilty if I said 
no about playing a gig that 
I didn’t really want to do. 
You know, I’d just feel so, oh 
person wants me; oh, guilt, 
guilt. But now, I just say, 
you know, I’m sorry. It’s not 
what I want to do.

Life is short and—

Yeah.
--you’ve gotta focus.
Right. So I think I’ll 

choose the things that I love 
now, and be a little bit more, 
you know, happy to do that,

Another saying associ-
ated with Buddha: “The se-
cret of health for both mind 
and body is not to mourn 
for the past, nor to worry 
about the future, but to live 
the present moment wisely 
and earnestly.” Speaking of 
quotes, I asked Keola about 
one I found that’s attributed 
to him.

There’s this wonderful 
quote; I have to ask you if it’s 

true, because it just makes 
me laugh. You, after some 
experiences playing in hotels 
and having people expect 
the kinda music that you re-
ally didn’t want to play, you 
said, Let’s see. You encourage 
tourists to ask about slack 
key; there are festivals sev-
eral times during the year, 
usually for free in public 
parks. Write on your guest 
comment card, I would like 
to hear some real Hawaiian 
slack key guitar in this ho-
tel. Say no to tourist pabu-
lum. If someone plays Sweet 
Leilani at the restaurant, 
blow chunks and eggs at the 

premises. Change the world. 
Did you say that?

[chuckle] I think so.
You—don’t—I don’t. 

I’m sorry. I apologize for the 
humor of that. You know—

Don’t apologize; it’s 
funny.

It’s basically a situation 
of kind of trying to create 
more knowledge about the 
Hawaiian culture, and about 
its music. For many years, 

Continued from pg.11
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EPICURIAN EPISODES

Pueo Osteria
Waikoloa, Hawaii

By Chef Katherine Louie & Chef David Paul

There are so few 
r e s t a u r a n t s , 
spread far apart 
on this island 

that Proprietors/Chef James 
Babian, and wife Christine’s, 
choice of location for Pueo 
Osteria, in Waikoloa Vil-
lage, makes a lot of sense in 
an area where restaurants are 
limited and few are open for 
late night dining.  We came 
in unannounced for our first 
visit with no reservations, 
but were treated as if we 
were special guests as soon 
as we walked in.  

We personally love see-
ing a signature chef work 
his craft and making dinner 
with his crew.  At the host-
ess station, through the big 
open window, we saw Chef 
James Babian rolling out Po-
tato Gnocchi, so that imme-
diately was one of our first of 
many choices for dinner!

Chef James’ extensive 
culinary career started in the 
East Coast, where his father 
had a supper club and James 
worked all areas of the res-
taurant, but found his pas-
sion in the kitchen, where he 
met his destiny.  He attend-
ed the California Culinary 
Academy in the early 80's, 
which was the impetus for 
his culinary career to sky-
rocket to stardom.

Over his 30 plus years 

culinary career, his cre-
ative prowess was featured 
on Today Show, TV Food 
Network, and a variety of 
publications and excelled as 
the Executive Chef at the 
Four Seasons Hualalai.  Of 
many memorable events, at 
the time, the pinnacle of his 
culinary fame, Chef Babian 
cooked for a sold-out audi-
ence at the prestigious James 
Beard House on 12th Av-
enue in New York City on 
September 10, 2001. 

The next day on Sep-
tember 11, 2001, Chef James 
became a part of notori-
ous history as he was again 
cooking at the Beard House, 
but this time, cooking meals 
with donated food to feed 
the determined and selfless 
rescue workers and hospital 
personnel after the tragic 
9/11 incident at the Twin 
Towers.

Chef James’ culinary 
commitment has been to 
partner with local farm-
ers and fishermen to deliver 
the “Farm to Table” dining 
concept that's his mainstay.  
He is dedicated to create re-
warding dining experiences 
that are “culinary adventures 
for the soul.”  According to 
Chef James, “At Pueo’s, your 
culinary adventure will be 
grounded in Hawai‘i – but 
the flavors will take you 

abroad to Italy,” This con-
cept came from his love for 
Italian food especially with 
his Sicilian mother, and the 
fond memories of great food 
and how it positively affects 
the soul.

On the lanai, where we 
dine, our taste buds took 
a culinary tour and trans-
formed us to Italy.  It was 
hard to resist, but with any 
authentic Italian style din-
ing, we had to try the Anti-
pasto or “Before the Meal,” 
which consisted of Chef ’s 
selection of Italian Salami & 
Cheeses, Pecorino Romano, 
Olives and grilled Bruschet-
ta.

Next we were treated 
to Crudo, which in Italian 
means “Raw.”  The fresh 
catch was Kona Kampachi 
Crudo.  The fish was fresh 
with a burst of flavors of 
fresh herbs and aioli, with 
each bite, leaving us with 
anticipation for the next 
dish we were about to taste. 
For the Insalata, or the salad 
course, we enjoyed the Kale 
Salad, which featured Keke-
la farms curly kale, currants, 
toasted almonds, Pecorino 
Romano and creamy lemon 
garlic dressing.

With our appetite wet 
and wanting more, baked to 
perfection, the MPA (Mas-
carpone, Parmesan, Pro-
sciutto and Arugula) pizza 
we ordered came out of the 
oven hot and crispy.

After we enjoyed the 
pizza, our much anticipated 
homemade Gnocchi, that 
we saw Chef Babian roll out 
earlier, arrived much to our 
delight.  The gnocchi, a tra-
ditional Italian style dump-
ling made from potatoes and 
flour, was delicious, compli-

mented with a Gorgonzola 
truffle cream sauce, topped 
with pistachio nuts.

We were quite full and 
disappointed that we did not 
save room for dessert.  How-
ever, we had our eye on the 
Lemoncello Panna Cotta, 
which we plan to order on a 
return visit.

After our delightful first 
visit, a second impromptu 
late night dining was war-
ranted, so this time we tried 
the Late Night/Bar menu.  
Pueo means owl in Hawai-
ian.  The restaurant’s tag line 
denotes, “Food, Wine & 
Fun.  Where the night owls 
meet.” The intent of Chef 
Babian is to provide a place 
to dine to industry (hotel 
and restaurant employees) 
because there is so little late 
night dining available and 
a large number of hotel/res-
taurant managers, employ-
ees and their families live in 
that area.

We ordered only several 
different items this time.  
We started with the Truffled 
Lobster Mac & Cheese made 
with Keohole lobster, fusilli 
pasta, and a trio of Mas-
carpone, Parmiggiano Reg-
giano and Fontina cheeses in 

the sauce that was to die for.  
The Caesar salad was made 
with baby romaine from 
Kekela farm, fresh shaved 
Parmiggiano Reggiano and 
a classic Caesars dressing.  
Lastly, we shared the Tus-
can Burger, made with local 
beef, bruschetta tomatoes, 
balsamic onions, provolone 
cheese, fresh baked bun, 
served with house-made 
Tuscan fries with spicy gar-
lic chile aioli was not only 
artfully presented, but also 
juicy, flavorful and divine. 
The beer was cold and the 
wine by the glass was served 
at the perfect temperature.

Located in Waikoloa 
Village Highlands Center at  
68-1845 Waikoloa Road in  
Waikoloa, the location can 
be a bit out of the way for 
tourists, but once the word 
gets out,  it is worth the 
drive! We hope the fellow 
foodies out there will ven-
ture out and let Pueo’s trans-
form their dining experience 
abroad.   (The first night we 
were there, we saw another 
fellow colleague Chef Dan-
iel Thiebault, dining there as 
well!) 

For reservations, call 
808-339-7566.

Tuscan Cheeseburger
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Hawai’i’s Dog Whisperer
BY Carl Oguss

DOG STORY

From Toes to Nose: 
How to Be Sure Your 

Dog is Pain Free

In my private lessons 
and the free classes that 
I offer every Sunday 
from 2 p.m. to 4 p.m. 

in Queen Liliuokalani Park, 
I see many symptoms of 
medical and physical prob-
lems that dog loving owners 
have not noticed. These are 
important issues to address, 
and as they often cause more 
pain and harm over time, 
and can become crippling or 
even live threatening.
1. Discharge:

Any discharge from your 
dogs "private parts" which is 
pale in color, perhaps with 
a bit of yellow or green tint 
ought to be checked by your 
vet, because it often indi-
cates an infection. Urinary 
tract infections are sadly very 
common, especially among 
male dogs. It is the result of 
not being able to go to the 
bathroom often enough. 

The answer is that the 
infection must be treated or 
it could spread, and besides, 
it is likely very painful. Re-
member, dog evolution has 
told them not to show pain 
until it is very intense, be-
cause showing weakness in 
the natural world is often 
punished. The fact that you 
did not notice that your dog 
was in pain doesn't mean 
that they were fine.

To prevent future uri-
nary tract infections, make 
sure your dog gets lots of wa-
ter and lots of opportunity 
to pee. If you think your 
dog only need to be able to 
pee for a few minutes during 
walks, two or three times a 
day, try that routine yourself 

and see how it feels. 
If the only time you 

could pee was immediately 
after a walk with your dog, 
you'll probably find that 
additional walks become 
necessary. Every dog is an 
individual, and they have in-
dividual needs.

Rectal discharges are 
also very often symptoms of 
serious problems within the 
digestive tract of the dog, 
and should be checked out 
by your vet.
2. Nail trimming:

This is one of the tasks 
often best left to the profes-
sionals. It is very important 
to PREVENT the damage 
that is done to your dog’s 
nails and feet from having 
to walk on nails that are too 
long. At first, this will force 
the toes of your dog's feet to 
rise up in the middle and of-
fer little or no flex when the 
dog's foot takes a step. 

This pressure forces the 
toes to bend to the side and 
distorts the dog's feet pain-
fully. Worse, when long nails 
are neglected, the "quick" of 
living tissue within the nail 
grows longer, and at some 
point this prevents even the 
best groomer from trim-
ming the nails to their prop-
er length. 

If this happens, there is 
a minor surgical procedure 
that can improve your dog’s 
comfort and mobility, but it 
is a problem easily prevented 
by increased parental aware-
ness and responsible action.
3. Skin problems:

Many dogs are either 
washed too often or not 

enough. The result of wash-
ing them too often can be a 
dry coat and fur loss, with 
accompanies itchiness and 
then scratching which can 
damage the skin. 

It is important to realize 
that dogs ought to have both 
a shampoo and a condition-
er, the latter being to add 
oils to the surface of the skin 
to replace those just washed 
away until the skin can gen-
erate more. 

These products should 
be made for use on dogs, and 
should not include other in-
gredients like scents. Many 
dogs are allergic to certain 
chemicals, so try different 
products until you find ones 
that are good for your dog’s 
individual chemistry.

Another cause of skin 
problems is allergies or sen-
sitivity to certain foods or 
environmental products. 
These might take an expert 
to diagnose, but a good dog 
parent is going to keep look-
ing for a solution if their dog 
"is not comfortable in their 
own skin".

If you have questions 
about your dog’s health or 
behavior, please contact me 
at easthawaiidogpsychology-
center@yahoo.com or 808-
933-9763 to discuss it, free of 
charge.

Aloha!
Dr. Carl F. Oguss

Continued from pg. 12
Long Story Short
people thought the Hawai-
ian slack key guitar and the 
steel guitar were the same 
thing. You know. So we’d, 
you know, when people said, 
What kind of guitar do you 
play? Oh, is that nrr-nrr one? 
No, it’s not. You know, two 
different things.

And it’s chicken and 
the egg. If Hawaiian musi-
cians present this music, why 
shouldn’t tourists think that 
that’s what it is?

Right. Right; exactly. 
Yeah.

I know you’ve had ar-
guments with others, say, in 
slack key—

Sure; sure.
--guitar, about how 

much innovation there 
should be. I mean—

Right.
--do you keep it pristine, 

just as it was, or do you add 
your own touch? What’s the 
answer?

Well, that is an argu-
ment that has continued 
through the years; similarly, 
in blues or other forms of 
music. There are the tradi-
tionalists who really—I play 
the way I was taught, that’s 
just the thumb, and the 
index finger, and that’s it, 
that’s it. I personally am old 
enough to have met Auntie 
Alice Namakelua; I was one 
of her students.

And she thought that 
the next generation—Uncle 
Ray and Gabby, she thought 
those guys were radical. 
Those guys were putting in 
jazz chords and stuff. She 
goes, Tchah! That’s not the 
way, you know.

So she thought Ray-
mond Kane would be a 
radical. But do you consider 
him a radical? Aren’t you the 
radical?

Yeah; I guess I would 
not consider Uncle Ray a 
radical. You know, he was 
kind of a traditionalist. But 
to her ears, yeah?

M-hm.
She had that definite 

pattern that she was taught 
by her brother, and that was 

what slack key should sound 
like. Didn’t have all these 
kind of interesting chords 
that you know, came in later. 
And so I think that as art-
ists and human beings, you 
know, I am not a museum 
piece; you know, life chang-
es, and language changes, 
and tastes change. So we 
try to respect the music of 
our kupuna, and love it, 
and cherish it, and remem-
ber them. We remember 
them by their tunings, what 
they played. Without them, 
you know, these beautiful 
shoulders to stand upon, 
our way would have been 
much, much more difficult, 
you know. So we revere 
them, we appreciate them; 
Uncle Ray, Gabby, awesome 
people, beautiful musicians. 
By the same token, we have 
our own DNA and our own 
musical ideas, and we should 
be allowed to express them, 
yeah.

Are there things going 
on with Hawaiian slack 
key now, ki ho’alu, that you 
don’t really appreciate?

I think there’s been an 
over-commercialization of 
it to a certain extent. You 
know, because it has been 
successful. I don’t really 
spend much time thinking 
about that kinda stuff, but 
prefer to go on my own path.

M-hm.
I think the idea is that 

artists can sort of transcend 
boundaries, yeah? We can 
hopefully, with language 
of music, this beautiful 
inclusive language of mu-
sic, we can work together 
in creating a global village 
and make the world a bet-
ter place. You know. Make 
it a more interesting place. 
Tear down some boundar-
ies between human beings, 
you know. So the idea is 
that we can transcend these 
boundaries through mu-
sic if we work hard at it, in 
collaboration, working with 
each other. I’ve learned a lot 
about collaboration over the 
Continued on pg.15 
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INSPIRATION

BY Rev. Norma Menzies

Connections
How They Work

Are you connected?  
Do you have the 
people and orga-
nizations around 

you that help with your life?
Do you feel alone and 

like you are doing every-
thing yourself without any 
help?

Do you wish things 
were different?

Connecting with others 
is the answer.  How to do 
this is not always an easy act.

I love Craigslist!
Finding and selling fur-

niture, jobs, even a date one 
time, has been fun and prof-
itable for me.  Many people 
feel that Craigslist is danger-
ous or not the way to find 
something.

It is true that you must 
be aware that there are “bad” 
people out there scamming 
folks.

If you are selling on 
Craigslist you do not use 
your own information.  You 
must use the Craigslist email 
address for contacting others 
and they must use it to con-
tact you.

Having recently moved 
into a new apartment, I 
needed a few things, a stand-
ing jewelry box, a bookcase 
and a filing cabinet.  Craig-
slist solved two of the prob-
lems.  I found a darling 
jewelry box for $45.00 and 
a beautiful bookcase for 
$15.00.  Now how can you 
beat those prices!

The best part was meet-
ing the people that were sell-
ing the items.  Not only did I 
have to map quest addresses 
to find them and learn more 
about the geography of the 
towns around me but I had 

great conversations with the 
sellers.

The charming woman 
that sold me the bookcase 
told me several of her stories 
in her Craigslist shopping 
history.  I would like to tell 
you the one that I thought 
most evidential of how con-
nections work.  They are def-
initely orchestrated by our 
guides and angels.

One summer morning, 
she was mowing her lawn 
and her gaze fell upon a 
stack of firewood that had 
been sitting in a corner of 
her yard all winter long. 

She quickly put an ad on 
Craigslist that she had fire-
wood for free to anyone that 
would like to pick it up that 
day.

Several emails came 
rushing into her email ac-
count within minutes of 
placing the ad.  She found 
one that seemed to resonate 
with her from a gal named 
Sarah.

Sarah emailed her phone 
number and they began a 
conversation.  Yes, Sarah 
would be by later that day 
and pick up the wood.  She 
called again and said she was 
delayed, but would be there 
before evening.

Theresa, the lady with 
the firewood, cleaned it and 
brushed the debris from the 
winter months off the wood.  
She didn’t want the wood to 
mess up Sarah’s car.

When Sarah arrived, she 
came bearing Costco cook-
ies for Theresa.  A sweet ges-
ture in several ways!

Sarah told Theresa that 
she had just moved to the 
area and was in the gaming 
industry.  It just so happened 
that Theresa had a step 
daughter that was trying to 
get a job in that industry.  
Sarah became the connec-
tion that the daughter need-
ed and is now going through 
the hiring process.

Theresa had a thought 
about giving away firewood.  
She had mowed her lawn 
many times before, but never 
had that particular thought 
until that day.  Where did it 
come from?  My thought is 
that her guides were helping 
her step daughter in her job 
search and Theresa was a step 
on the path.  Sarah was the 
one that Theresa responded 
to.  She was the connection 
that was needed.

We had such a good 
conversation that I asked her 
how she and her husband 
met, she seemed so hap-
py.   She laughed and said, 
“Match.Com”…I laughed 
and said how many dates 
did you go on to find your 
special guy?  She said just a 
few as she had made a list of 
exactly what she wanted in a 
mate and she was very good 
at sifting information from 
the web site.

So, I am just expressing 
my thoughts about how we 

must reach out and make 
connections in our lives 
to improve and add to the 
enjoyment of them.  We 
cannot sit and wait for the 
knock on the door.

Be like Theresa; make a 
very specific list of what you 
want in your life.  It can be 
friends, a romantic mate, 
a better job, more travel, a 
child or children, whatever.  
There is power in writing 
down what you want.  

Don’t keep your lists for 

groceries, only.  Make lists 
for everything you want in 
your life.  Watch the magic 
happen!

Vintage Aloha Wear          
Plantation Antiques

Dug Up Bottles
Old Postcards

Continued from pg. 13

Long Story Short
years. I’ve done a number of 
projects that have been fasci-
nating to me.

Eclectic.
Eclectic would be a very 

good word. I did a project—
I think it was the year before 
last, in Amsterdam, with a 
Javanese gamelan orchestra. 
And those guys don’t even 
have a Western scale. You 
know, so it was interesting to 
try to combine the elements 
that we have in Hawaiian 
music with the Indonesian 
elements, and then create a 
new piece, which is essen-
tially a new sound, never 
existed before. Likewise, I’ve 
been blessed to work with 
musicians from Europe, 
from Asia, trying different 
ideas.

Do you find that people 
are open, or do they know 
what they like as soon as they 
hear it, or they don’t like it? 
Do people give it a chance?

They do. Yeah; they do. 
This, you know, eclectic mu-
sic that I’ve been involved 
with; very strange, very dif-
ferent, not your commercial 

path; but people—yeah, it’s 
interesting. It’s different, it’s 
interesting.

And you learn a lot 
about other people’s cultures 
as well.

Oh, absolutely. It’s an 
interesting journey to try 
and collaborate, create some-
thing different that never ex-
isted before.

It’ ll be revealing to see 
(and hear) what comes of Ke-
ola Beamer’s collaborations 
with musicians from other 
cultures just as it’s reveal-
ing to hear him speak about 
joy and blessings juxtaposed 
with stories of grief coming 
in towering waves. Stories 
like these, that reveal char-
acter and life choices, have 
great value and we so enjoy 
them bringing to you on this 
program. At PBS Hawaii, 
our mission is to inform, in-
spire and entertain; and we 
try to do that each week on 
Long Story Short. Mahalo 
to Keola Beamer for shar-
ing with all of us. I’m Leslie 
Wilcox of PBS Hawaii. A 
hui hou kakou.

FIRST AIR DATE: 
11/18/08

Aloha & Best Wishes to
the Merrie Monarch Festival

Affordable Catering
“We open early...

811 Laukapu St. at Lanikaula St.
Hilo • 935-5611

Try our Breakfast Bento”
Try Our Breakfast Special

We open early ....
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BY Diana Fairbank

MYSTIC TRAVELER

Just Desserts
On an episode 

of Through 
the Wormhole, 
on the topic of 

whether poverty and wealth 
are genetic, I saw an experi-
ment about animal sensitiv-
ity to the concept of fairness. 
There were two monkeys, 
side-by-side, in wire cages, 
where each could see the 
other and what they were 
doing and getting, who were 
given some task that, when 
performed, would result in 
their being given a treat, 
alternating between a piece 
of green pepper, or a grape. 
The scientist could see the 
monkeys were taking note 
of which the other received. 
Then, she started skewing it, 
giving only green peppers 
to one for the same task for 
which the other was now 
reaping all grapes. The mon-
key who was feeling gypped, 
since clearly monkeys, too, 
prefer sweets, and the grapes 
were perceived by both to 
be the more desirable treat, 
he reached a tipping point 
over the injustice. The other 
monkey was “earning” a 
higher value exchange to the 
same “work”. He became 
irate, and began refusing, 
or throwing back the pep-
pers, while trying to grab his 
neighbor’s unjust desserts, 
who had no idea the reason 
for her bounty. The scien-
tist’s conclusion was that, 
not only do monkeys have 

a sense of fairness, they can 
even distinguish the nuanc-
es between inequality – the 
fact of a dominant male in 
their group, who enjoys spe-
cial privileges unavailable to 
the rest, as a result of his at-
tained status – and inequity 
– as in, the two monkeys 
being paid differently for 
the same work. The former 
is widely accepted unchal-
lenged, but the latter - Hell, 
no! Monkeys know – This 
is an outrage! After a while, 
the monkey being spoiled 
with all grapes started refus-
ing them too, to protest the 
unfairness of her neighbor’s 
treatment, showing solidar-
ity, and empathy, as well.

My four dogs have acute 
senses of fair play. Ever since 
they were puppies, I’ve been 
careful to dole out every-
thing as close to equally as I 
can. Do you think dogs can’t 
count? Try giving an extra 
treat to one of them, and the 

other three will surely let you 
know that they can! Right 
after I wrote the above, I 
came across an article in the 
Seattle Weekly, about our 
city councilwoman and jour-
nalist, Jean Godden, who at 
82, is in her 11th year on the 
council, and is spearheading 
a “No Wage Gap” redress of 
the city’s gender inequali-
ties in pay. The council just 
voted unanimously to pass 
this Gender Equality Initia-
tive, and Godden seeks to 
spread it regionally, to get 
other employers in the Puget 
Sound to adopt this policy, 
as well, since she strongly be-
lieves it is unjust that women 
are paid 73 cents on the dol-
lar for what a man earns. 
“This is something we need 
to straighten out. It’s gone 
on for too long now, and we 
need finally to do something 
about it. This is a passion of 
mine”, say Godden.

It’s quite shocking to 
read this statistic in 2014, 
since I remember women in 
the early 80’s wearing but-
tons protesting this same 
thing, and that same num-
ber, 73 cents. Thirty years 
later, we’re still dealing 
with this outrage, and the 
ratio hasn’t budged a bit! 
I’m thrilled I live in a place 
where Jean Godden is on the 
job, and running for a fourth 
term in 2015, to see her ini-
tiative through to fruition. I 
want my Just Desserts!

MANGOSTEEN TREE SALE
Certified Grown 5 Year Old Trees

At A Price Way Below Retail

Now only $55 each

Quantity Discounts for Orchards 

We ship 2nd Day Air anywhere

Meet in Waimea or Hilo for delivery

www.mangosteengrower.com • Call 775-0033 for Appointment

ONE FREQUENTLY ASKED QUESTION: WHAT IS MANGOSTEEN?
It originated in S.E. Asia and was introduced to grow in Hawaii beginning 

on Kauai in 1864. It is rated the Number One finest tasting exotic 
tropical fruit in the world and is the most expensive.

Robi Kahakalau, 
or, as many of us 
call her, "Sistah 
Robi", is consid-

ered one of Hawai`i's most 
popular entertainers, and is 
unquestionably one of our 
most versatile female vo-
calists.  She has won mul-
tiple Nā Hōkū Hanohano 
Awards for excellence in the 
Hawaiian recording indus-
try.  Her distinctive voice, 
creative energy, as well as 
mastery of seven languages 
(one of them being Hawai-
ian) puts her in a class of her 
own.  In addition to singing 
in Hawaiian, Robi is a Ha-
waiian language instructor 
at the University of Hawaii. 

Her distinctive voice 
first became widely recog-
nized as female lead singer 
for the Hawaiian Style 
Band. They released their 
first album in 1990, and her 
musical talent and unique 
voice instantly brought her 
a huge following throughout 
the Hawaiian Islands.   

By 1995 Robi had re-
leased her first solo album 
entitled Sistah Robi.  All of 
her albums revealed Robi’s 
proficiency as an accom-
plished vocalist, reflecting 
her wide range of musical 
styles and her ability to bring 
together some of Hawaii’s 
finest musical talent.  They 
also display Robi’s natural 
gift for harmonizing, well-
known to her live audiences 
everywhere. 

Robi portrays her cre-
ative energy and versatil-

Sistah Robi Kahakalau

ity through the selection of 
songs that present a picture 
of old and new, of Hawai-
ian and Haole, of gentle and 
wild -- like Robi herself. 

When asked about 
highlights in her musical ca-
reer, Robi glows with enthu-
siasm, as she tells about "the 
time I got to open for, hang 
out, and actually talk story 
with Bonnie Raitt.”  Robi 
also points out a "real fun 
gig" in Japan with reggae 
group "Big Mountain", and 
two inter-island tours with 
UB 40. Naturally, perform-
ing at Carnegie Hall was a 
true honor.  She continues 
to perform throughout the 
islands, and the Palace The-
ater was fortunate to have 
her on our stage at the 2013 
Ho’olaulea.  The theater was 
packed while she performed 
and received enthusiastic ap-
plause and cheers.  

Sistah Robi will again 
grace the Palace Theater 
stage on Saturday July 26th.  
Joining Sistah Robi will be 
the Keawe Trio.  Based out 
of Hilo, The Keawe Trio 
consists of Brandon Nakano, 
Emma Coloma-Nakano, 
and Ikaika Marzo.  In ad-
dition to a few of their own 
songs they will back Robi for 
the entire show.  Addition-
ally, well-known local radio 
DJ artist Skylark will emcee 
to keep the show upbeat and 
fun.  The show starts at 7 
PM on Saturday, July 26th.  
Tickets are only $20 in ad-
vance.  They will be $25 the 
day of the show.  
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OLD PLANTATION DAYS 
Plantation Resort Developments

It was well known back 
in old plantation days 
that the “Big Five 
Companies”, those 

five conglomerates whose 
subsidiaries ran all the sugar 
plantations in the State, had 
control over most of the land 
and water use in the islands.  
These major companies 
started out as sugar brokers 
or Factors to help the vari-
ous smaller sugarcane plan-
tations sell their sugar on the 
open world or U.S. market.

AMFAC (American 
Factors), Alexander and 
Baldwin, Castle and Cook, 
C. Brewer & Co., and Theo. 

H. Davies were the Big Five.  
Sometimes Dillingham & 
Co. was called the “the little 
sixth”.  

With all the land assets 
these companies had there 
was control of how devel-
opment occurred and when 
land was sold, when subdi-
visions got built, and in the 
case of this article, where the 
next tourist hotel or resort 
will be developed.

Let’s think about certain 
resort locations in existence 
today and see if we can trace 
back what plantation helped 
build them…

On the island of Kauai,  

Poipu: that area was once 
part of McBryde Sugar 
Company an Alexander and 
Baldwin firm.  

Princeville: that north 
shore Kauai destination was 
once part of Kilauea Sugar 
Plantation a C. Brewer & 
Co. firm. Wailua, Coco 
Palms Resort:  this was once 
a part of Lihue Plantation 
Company an AMFAC firm.

On the Island of Maui, 
the sprawling west Maui 
mountain region of Kaana-
pali, Napili and Lahaena 
were all part of Pioneer Mill 
Co. an AMFAC company.  
The huge long sprawling re-

gion of Maaleaa
Bay through Wailea was 

part of Hawaiian Commer-
cial and Sugar Company 
an Alexander and Baldwin 
firm.

On the Island of Ha-
waii, Waiakea Resort was a 
resort destination that grew 
from the old CANEC pro-
cessing plant on the Waiakea 
Ponds, it was a C. Brewer 
development, and lastly Sea-
Mountain Resort at Punaluu 
was once part of Hawaiian 
Agricultural Company a C. 
Brewer subsidiaries.

Notice how the island of 
Oahu was not even listed…
that’s because I just do know 
of any plantation inspired 
hotel or development, sure 
lands were controlled by the 
plantations on that island, 
but it did not necessarily 
mean that they OWNED 
them in fee simple.  

Quite a lot of the com-
panies there leased the cane 
lands from Campbell Estate, 
Galbreith and Robinson Es-
tate, and the State of Hawaii.  

As such resort develop-
ment occurred in the boom 
town area of Waikiki where 
no plantation existed and 
private land owners became 

the entrepreneurs of tour-
ism.

In this month’s article 
I have a couple pictures of 
Punaluu Black Sand Beach 
in the Ka’u district.  It’s a be-
fore and after comparison of 
life at Punaluu before the re-
sort and what it looked after.  

I will leave it the opin-
ion of the readers as to which 
is better, too me it’s a hard 
choice, but the picture of the 
resort on the beach is dated, 
it’s from 1973.  

Just two years later the 
7.2 magnitude earthquake 
just off of Halape occurred 
on Thanksgiving weekend.  

It generated a Tsunami 
that washed some 40’ in-
land and destroyed several 
houses and wreaked the re-
sort building shown in the 
photo.  

The resort never fully re-
covered from this event and 
it closed down.  Today it is 
very clear what I would like 
to see at Punalu.

I would prefer to see the 
idyllic beach with outrigger 
canoes to the existing sham-
bled falling down wreck of a 
resort.  

Aloha,
John

BY John Cross

LITTLE GAS SHAK
45-491 Lehua St. in Honokaa 

Phone 775.8081 
Proudly pumping AMERIGAS high grade propane (HD5)

Solar Products . Outback . SolarWorld Panels . Charge 
Controllers . Interstate Battery Dealer . Rheem & Bosch 

Water Heaters .Blomberg Refrigerators . Dometic Propane 
Refrigerators . Sun-Mar Self Composting Toilets  

Premier Ranges
Open 7 days a week 8 am to 6 pm

Open Mon.- Fri. 10 am-6 pm, Saturday 8 am -4 pm

Punaluu Black Sand before the Sea Mountain Resort development.  A scene of idyllic paradise with 
an active outrigger canoe fishing fleet around the late 1950‘s.

After development by C. Brewer & Co. Ltd., the pond behind the beach had a beautiful restaurant 
and resort.  The Tsunami of Nov. 1975 completely wrecked these buildings.  The resort never fully 
recovered and today the buildings are a tarnished shell of their earlier glory.
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OLD PLANTATION DAYS 

Voted Best Alternative

2012 Health Provider

OPEN
7am-9pm 

DAILY

15-2872 Government Main Road
Pahoa • 808-965-1177

Breakfast
Lunch
Dinner

Thursday Nights 
Prime Rib Dinner $16.95

 Not only did the plantations help build hotels and resorts, but Golf Courses were right down the Crop Control Superintendent's job description.  Grow sugarcane, a 
grass, grow fairway and greens...just another grass.  Here we see the 400 acre Seamountain Golf Course at Punaluu.

“Being truly super fabulous can
only come from being a super

you and that means life is easy.”
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AS ABOVE  SO BELOW

Happy Birthday 
Cancer and 
Leo Sun signs 
ARE you ready 

to take off on the JOY; Ro-
mance, Dreams and Cre-
ativity jet?   IT is arriving 
soon, if not here already

We begin July with the 
increasing power of the new 
moon on June 27th in Can-
cer which surely asks of us 
to begin to honor our own 
needs and perhaps recognize 
an era is ending and a new 
one beginning in Healthy 
Self care.

July is the 7th month 
of a number 7 year, making 
this a very special month add 
7 + 7 and we get 14  which 
we then add together to get 
the number 5 of CHANGE:  
The universe is telling us all 
it is FINALLY time to see 
the process if not the plan 
and begin to REALLY get 
it as we all live the 5 energy 
this month.

We begin the month 
with 6 Planets in Water 
signs,  The Sun is kind of our 
President of our chart and 
With Jupiter in Cancer until 
the 16th.  WATER and in-
tuition are very strong.  SO 
try and be nice to others and 
be willing to look honestly at 
your own needs

We begin July 2014 
with 7 Planets in Air and 4 
of those in Libra, so expect 
to still be dealing with some 
of those SELF and OTH-
ERS issues for a while lon-
ger.  Remembering always 
as a Libra sun sign that the 
ultimate goal of this sign is 
not about relationships with 
others first, but first rela-
tionship with Self and then 
others.  So attempting that 
fine balance is still up on the 
work board this month.

Water colors, are blue, 
green, and the soft gentle 
cool colors and with the  Sun 

What’s Going On Up There?
BY Carol Barbeau

in Cancer until the 22nd 
we are asked to look at our 
feelings, emotions and what 
motivates our actions…., the 
powers of this time for us all 
are about GROWTH AND 
TRUST through inner con-
nection with feelings (water) 
and passion (fire).   Saturn in 
Scorpio is asking of us to feel 
and connect deeply with our 
own inner desires, and Chi-
ron and Neptune in Pisces 
are still trying to take us to 
a place of healing our lives 
with wishes, dreams and 
connection to spirit.

Uranus and the South 
node in Aries,(FIRE) push-
ing us ever forward in 
the question to ourselves, 
WHAT ABOUT ME?  
What do I need to heal , and 
to live and be more healthy 
and happy.   This month car-
ries much less Fire energy 
than normal but look for 
August things to really heat 
up in your life.

We are  leaving  a 
GRAND Water trine energy 
behind on the 16th as Jupi-
ter moves to Leo, (Fire) and 
we all need to be paying at-
tention to feelings, emotions 
and truly honoring self, 
which  is the message this 
summer.  The water trine for 
the last year has increased 
psychic abilities, attuned us 
much more to others ener-
gies and opened dreams and 
imagination for many of us.  
AND for some created more 
worry and fretting than 
normal.  and NOW we are 
being asked to bring inspi-
ration and adventure so  for 
most of us it is now time to  
pack up those fears and get 
ready for adventure.

Fire is the element of 
magic and using scents like 
clove, frankincense, pepper-
mint, rosemary will bring us 
closer to our own personal 
earth & Fire magic.  

A client said to me re-
cently, Mercury retrograde is 
kind of like ..I get into the 
car back out the driveway, 
, remember I forgot some-
thing pull back into the 
driveway and get it and then 
BACK out going over the 
same space the 3rd time and 
am on my way:

July 12th we have a full 
moon in Capricorn and 
Cancer and this one acti-
vates Jupiter in Cancer for 
the last time in 12 years.  
SO pay attention to not al-
low emotions and feelings to 
overwhelm common sense.  
as on this day Mercury 
moves back to Cancer and is 
almost back at where it be-
gan its retrograde journey in 
June.  

From this day (as during 
all full moon times we are 
now asked to release and let 
go and hopefully some of the 
control issues of the last few 
months will be allowed to 
leave the playing field .  Plu-
to in Capricorn reacting to 
Jupiter which can be a bit of 
OVERDOING it, has been 
a big part of taking charge, 
or others in your space and 
this is FINALLY done.  Hip 
Hip Hurrah…Pluto will still 
make a square or not com-
municate well with Uranus 
in Aries, but a big part of the 
planets behaving badly mess 
is gone.

Mars is out of the retro-
grade and doing its Last few 
rough aspects and by the end 
of this month, we have seen 
the end of an era which for 
many has been very difficult 
and choices even more dif-
ficult. 

Do what is reasonable 
only please.

  July 20th Saturn which 
has been moving RETRO-
GRADE  since March 2nd  
where it retrograded at 23 
Degrees of Scorpio   NOW 
MOVES Direct at 16 Scor-
pio.   For me this has been 
a journey between the inner 
knowing and the outer (RE-
ALITY?)    Lots of strange 
happenings for many of us I 
know.  

NOW we have the shad-
ow point until Saturn again 
arrives  at 23 Scorpio which 
will be October 24th.   Much 
during this time should have 
been discovered about your-
self.  Think of the Shadow 
point as the 3rd time is the 
charm and you will begin 
to reap the rewards of this 
planet of Karma attempt-
ing to readdress our dreams 
and why we are here on this 
planet at this time.

For many of you the 
feeling of sliding backwards 
truly has been true, not 
backwards as a bad thing, 
but backwards to remember 
what you have left behind 
and perhaps it is time to pick 
that dream up and revise 
it?  A much easier energy is 
coming with this aspect.

July 23 to August 22 
is the RIPE BERRIES 
MOON; People born at this 
time are STURGEON Peo-
ple.  (LEO)  

The   New moon on July 
26th in Leo challenges us to 
step out of the box and toss 
away the box, Expect a really 
Power filled week this first 
week of the sun and Jupiter 
in Leo together.

See my website (http://
www.carolbarbeau.com) for 
more on all of this.

You do know?.    Full 
moon to new moon times 
are times of GENTLY 
and easily letting go of old 
thought patterns and ideas 
and maybe even more than 
that.  

WE truly are not in the 
end times, but in the be-
ginning times.   New days 
dawning and new things 
coming to us all, which we 
have not even dreamed yet.   
So, get those dreaming caps 
on and remember, all that 
happens above is to assist us 
here below and it is time for 
your passions to rise and to 
live more fully 

Namaste. Carol Barbeau    
http://www.carolbarbeau.com    
Carolastro@carolbarbeau.
com
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PUAINAKO-HILO
50 E. Puainako Street

Phone: 959-9111

KEAWE - HILO
321 Keawe Street
Phone: 935-3751

WAIMEA
Waimea Center

Phone: 885-8866

Freshly prepared marinated meats for the grill, an assortment of poke,
sushi, beverages, ice, sunblock, fishing equipment, paper goods and 

a whole lot more! Visit KTA for your summer fun needs! 

KAILUA
Kona Coast Shopping Center

Phone: 329-1677

KEAUHOU
Keauhou Shopping Center

Phone: 322-2311

One stop shopping for fun in the sun!

Have a safe & enjoyable summer from        , where You're Someone Special Every Day!KTA

Certified 
Orchids and Plants 

Shipped

Great Plants 
Planters & Baskets

Garden Decor and More!

Quality Furniture 
from Around the World

Teak, Mango, Bamboo & Rattan

40 Wiwoole Street  •  Hilo, Hawaii   •  935-4043
www.paradiseplantshilo.com

PUALANI TERRACE, KEALAKEKUA MAE#2634 BSH4724
islandspiritspa.com   open daily 10 am - 6 pm      

Refreshing... Rejuvenating...

      Come and enjoy our

everyday in     May, June & July

Seedless Oranges and 
Oh So Much More!

The Hawaiian Islands are each unique and Mary knows them.
Mary can tell you which ones are quiet at night, where the high water mark is, 
where lava is less likely to flow, and where roosters sleep in an extra half-hour.

101 Aupuni Street • Suite 315 • Hilo, HI 96720

HILO  (808) 935-0737

mary@marybegier.com        www.MaryBegier.com

TOLL-FREE  (800) 728-8555
1188 Bishop Street • Suite 3412 • Honolulu, HI 96813

OAHU  (808) 733-5562

Not all the way up Kaiwiki road, just minutes from downtown 
tucked away on a quiet cul de sac of all owner occupied homes.  
                    4 bedrooms, generous living spaces, beautiful, 
                             enjoyable yard. $595,000


