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Vein Center of Excellence
Does this sound like you…

• Painful, Heavy, Aching Legs?

• Leg Swelling or Cramping?

• Itching or Rash on Lower Leg?

• Unsightly Varicose Veins?

• Leg Ulceration or Skin Discoloration?

• No Hospital

• No Downtime

We use only State of the Art Laser 

and Radiofrequency systems. 

  NO VEIN STRIPPING!

Call the Most Experienced Vein 

Care Physician on the Big Island!

Colin E. Bailey, MD FACS 

Quadruple Board Certifi ed

Venous & Lymphatic Medicine

Cosmetic Surgery

Cardiovascular & Thoracic Surgery

General Surgery

Experience Counts!

Medical Vein Procedures Covered by Medicare, 

HMSA HMAA and Most Insurance

885-4401 • 65-1158 Mamalahoa Hwy Ste 16 • Waimea

www.baileyveininstitute.com

Not all venous insuffi ciency appears on the surface 

of skin as seen here, sometimes patients suffer

from these symptoms with no visible signs.

88

The Busiest Vein Center 
in the State.

Before After AfterBefore

Artist Gil Elvgren

Gil Elvgren was 
born in Saint 
Paul, Minne-
sota, was an 

American painter of pin-up 
girls, advertising and illustra-
tion. Elvgren was one of the 
most important pin-up and 
glamour artists of the twenti-
eth century. Today he is best 
known for his pin-up paint-

ings for Brown & Bigelow. 
Elvgren studied at the Ameri-
can Academy of Art.

Gillette A. Elvgren at-
tended University High 
School. After graduation he 
began studying art at the 
Minneapolis Institute of 
Arts. He subsequently moved 
to Chicago to study at the 
American Academy of Art. He 

graduated from the Academy 
during the depression at the 
age of twenty-two. Elvgren 
joined the stable of artists at 
Stevens and Gross, Chicago’s 
most prestigious advertising 
agency. He became a protégé 
of the talented artist, Haddon 
Sundblom.

Elvgren was a classical 
American illustrator. He was 
a master of portraying the all-
American ideal feminine [ci-
tation needed], but he wasn’t 
limited to the calendar pin-
up industry. He was strong-
ly influenced by the early 
“pretty girl” illustrators, such 
as Charles Dana Gibson, An-
drew Loomis, and Howard 
Chandler Christy. 

In addition, during the 
1940s and 1950s he illustrat-
ed stories for a host of maga-
zines, such as The Saturday 
Evening Post and Good 
Housekeeping.
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Nurturing Our Taro Patches
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CONNECTING CULTURES

Blooming Sakura Blossoms 

Treasures of Waimea

Hawaii residents 
who travel to 
faraway places 
to view the 

magnificent blooms of cherry 
trees may choose to stay in 
Hawaii once they discover the 
beauty of Waimea’s blooming 
cherry trees. 

 Sakura blossoms, as they 
are known around the globe, 
are a magnetic attraction of 
great beauty and meaning, 
especially in Japan.   The an-
nual flower viewing ritual, 
called Hanami, reportedly 
started with only royalty in 
the “Nara Period 710-794, 
but now attracts millions of 
people who gather under the 
cherry blossom trees through-
out Japan to picnic and enjoy 
the beauty of the blossoms. 
Under the sakura blossoms 
people enjoy the fellowship 
that ensues from their eating 
and sipping sake in cheerful 
gatherings. 

 Cherry Blossoms are cul-
turally deeply rooted in Japan 
and are broadly manifested in 
the life of the Japanese.  Visit-
ing Japan a number of times 
when the sakura was in full 
bloom I was drawn by the fes-
tiveness of the Hanami.  It’s 
quite an event that’s rich too 
in symbolism and meaning.  
When the Sakura blooms en 
masse it is said that the Cher-
ry Blossoms resemble the 
clouds and its extreme beauty 
and quick death is said to be 
associated with mortality; 
in Buddhism, meaning the 
transience of life.  Cherry 
Blossoms are richly symbolic 
and are often used in Japanese 
art, anime, film and musical 
performances.  The sakura is 
also represented on consumer 
goods like kimono, station-
ary, and dishware. 

But, just how did this 

blooming symbolic treasure 
of Japan make its way to 
Waimea?

The idea of Cherry Blos-
soms in America first came 
from Mrs. Eliza Ruhamah 
Scidmore who in 1885, upon 
her return from a visit to Ja-
pan, approached the U.S. 
Army Superintendant of the 
Office of Public Buildings 
and Grounds with the idea 
of planting cherry trees along 
the reclaimed Potomac water-
front. Her idea did not meet 
with success and for the next 
twenty four years she kept 
trying without any success. 

Then in 1909 Mrs. Scidmore 
connected with First Lady 
Helen Herron Taft who had 
visited Japan and remembered 
the beautiful Cherry Blos-
soms.  From there it was only 
a matter time before Cherry 
trees were planted along the 
Potomac, first in 1909, and 
later, new plantings from Ja-
pan in 1912, to replace the 
1909 plantings which did not 
flourish. The Potomac blooms 
are now a national attraction.  
This initial gift of Friendship 
from Japan, having taken 
root, paved the way for more 
cherry trees from Japan to be 
planted in other cities and 

parks in the U.S.A. 
Cherry Trees arrived and 

was planted in Waimea in 
1953 to honor and memori-
alize Fred Kinzaburo Maki-
no, Community Activist 
and Publisher of the Hawaii 
Hochi—a Japanese commu-
nity newspaper.  These trees 
did not flourish but through 
the skill and hard work of 
Mr. Okada, a Nurseryman, 
cuttings from these trees 
were grafted, cared for, and 
restored to health. Some of 
these trees went to Hartwell 

Carter, Parker Ranch Man-
ager, who successfully grew 
and increased the number 
of cherry trees.  Then in the 
early 1970s twenty trees from 
that stock were donated to the 
Lions Club, and through the 
coordinated work with the 
County Parks Department, 
the Lions Club planted those 
trees alongside the Highway.  
In 1975 a second batch of 
trees were planted and, most 
recently in 2011 five seedlings 
from seeds gifted by Japan 
were planted by the Lions 
Club.

The community of 
Waimea has much to be 

thankful for the hard work of 
the lions club that planted, fer-
tilized, and watered the cher-
ry trees for these many years.  
As a club and as individual 
members, like Fred Nonaka, 
the Lions have contributed 
significantly to the growth of 
and increasing population of 
cherry trees and the ever ex-
panding festival to celebrate 
the blooming of cherry blos-
soms.  In a recent conversa-
tion with Fred Nonaka I was 
able to catch a glimpse of the 
percolating force of the ori-
gins of the Annual Waimea 
Cherry Blossom Heritage 
Festival.  I was privileged to 
learn that from the early 70’s 
people frequently gathered at 
Masayoshi “Pachino” Onode-
ra’s M&M Hardware Store to 
talk story about all kinds of 
things.  One of the subjects 
of the stories talked about 
was Japan’s cultural practice 
of Hanami. 

In a way the dreams of 
the gang at M&M Hardware 
Store has become, though not 
in every ritual and detail, re-
ality in the Annual Waimea 
Cherry Blossom Heritage 
Festival which commemo-
rated its 21st anniversary on 
Saturday February 1, 2014.  
With a “cast of a thousand” 
people, civic and religious or-
ganizations, businesses, and 
various County agencies, the 
21st, Annual Waimea Cherry 
Blossom Heritage 

Festival was a huge suc-
cess. Festival goers had a 
great time viewing cherry 
blossoms and visiting the 
many crafts, food, and mu-
sic venues located at various 
spots around Waimea.  The 
Festival honored Fumi Bonk 
and Emiko Wakayama, two 
esteemed women of Waimea. 
Governor Neil Abercrom-
bie planted a cherry blossom 
seedling in honor of Waimea’s 
Elder Statesman, The Honor-
able Nelson K. Doi—former 
Lt. Governor, Circuit Judge, 
and State Senator.  Waimea’s 
cherry blossoms and festi-
val are both living treasures 
worth visiting and participat-
ing in.
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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

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

crackseed, etc
gifts and novelties

Hawaiian Style Seeds, Oriental Preserves, Arare,
Local Candies, Hand Made Crafts and Gifts
Available online or at our store in Waimea

Hayashi Bldg. - Kawaihae Road
Next to Hawaiian Style Cafe

885-6966
www.crackseedetc.com

onoli
cious

A Filipina's Attitude of Gratitude
BY Angie Libadisos

Clowning 
Around

It was in early 1976.  I 
had a great job with a 
brand new company 
where I’d just met the 

man of my dreams.  What 
could be more perfect?

Well, one morning I woke 
up to Mr. Wonderful looking 
down at me, and with sincere 
affection he softly says, “You 
know, you’d make a great 
clown.”  What?  I rubbed my 
eyes.  I wasn’t quite sure ex-
actly what he meant by that.  
But then again, as far as I was 
concerned at the time, this 
guy could say or do nothing 
wrong. 

So I said, “Thank you.  
I love you too.”  To which 
he replied, “No, really.  My 
family’s opening up a clown 
school and they want me to 
go home and help them set 
it up.  I’m thinking you’d 
be perfect for the first class.”  

Well, I decided that if he’s go-
ing to use ‘perfect’ and ‘first 
class’ in one sentence in ref-
erence to me, I’d follow him 
anywhere!

That’s my story and I’m 
sticking to it!  It’s how I be-
came “Little Lolo”, the first 
(and so far only) Flip in my 
family to go to clown school.  
I have to clarify that it was 
not a school of circus clown-
ing, which required a bit more 
agility, skill and at least a year 
of  living and traveling with 
P. T. Barnum’s troop.  

But I did learn how to 
juggle balls and clubs, ride a 
unicycle, blow up and create 
balloon sculptures, stand on 
my head, prat falls, and of 
course come up with an origi-
nal costumed character.  

The school specialized in 
what they referred to as “Par-
ty Clowns”.  We did mostly 
kids’ birthday parties, but 
were available for other enter-
tainment ideas.  

That year in clown school 
was a real fun learning expe-
rience.  I even got to bring my 
five-year-old son along with 
me.  He also learned some 
juggling, unicycling, and 
putting on the make-up.  For 

all of that I’m truly grateful.  
It’s a lot easier for little kids to 
learn those skills early on. 

I was already in my mid-
thirties and the oldest one 
in that first class, so I had to 
work a little harder.  

But I was happy for the 
opportunity and know I’m 
a much better person for it 
now.  

I hung up Little Lolo’s 
costume several years ago, 
but I still have her picture in 
full color hanging on the wall 
to remind me why I’m still so 
agile in my sixties.

So I very much appreciate 
that there is a bonafide circus 
arts school right here on the 
Big Island called The Hiccup 
Circus.  It’s run by friend and 
fellow performer Graham El-
lis and his awesome crew of 
circus professionals down in 
gorgeous lower Puna.  

They teach kids from very 
young so by the time they’re 
pre-teen, they’ve got it going 
on as acrobats on silk, to uni-
cycling and juggling, and just 
being confident and poise in 
all they undertake.  Kudos to 
you Graham, and your whole 
circus family.  Keep up the 
great work! 

OPEN
7am-9pm 

DAILY

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

Breakfast
Lunch
Dinner

Thursday Nights 
Prime Rib Dinner $16.95

ALVITA SOLEIL OMD., LAc., NCCAOM Doctor of Oriental Medicine
Facilitating physical, emotional and spiritual health with an integrated and compassionate approach

Women‘s health, Degenerative Disorders, Chronic and Acute Pain
Stress management, Weight loss, Allergies, Headache, Gastrointestinal and more.

Emphasis on prevention, detoxification and immune enhancement.

Aloha Health Clinic in Kamuela  (808) 889-0770

Support 
The 

Pardise Post
by visiting 

our advertisers.
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Honoring Our Host Culture

BY Kumu Hula Paul K. Neves

Honoring My Kupuna
 My Hawaiian Music 

Umbilical Chord of 1965-1968 

Aloha Kakou,
Each month 

this year I am hon-
oring Kupuna that 

were a significant influence 
in my life. In January it was 
the late Ellen Prendergast and 
her song Kaulana Na Pua. In 
February it was Dr. Kekuni 
Blaisdell and his life and ad-
vocacy.

Now for March 2014 I 
have chosen a Hawaiian Mu-
sic group that I first met when 
I was 12 years old, in my early 
teenage years growing up in 
San Francisco. 

These three musicians 
with their music helped me 
through one of the most dif-
ficult times of my life! 

I never had a chance to 
ever tell them how much I 
appreciated what they did for 
me, so I hope from where they 
are in the spirit world they are 
reading along with you.

Uncle Kai Davis, Aunty 
Mary Keahilihau and Aunty 
Harriett Keahilihau Spalding 
played Hawaiian music at a 
nightclub called the Polyne-
sian Hideaway between 1964 
and 1970. Uncle Kai Davis, 
from Moloka’i, had a pure 
falsetto voice, spoke Hawai-
ian and could write beautiful 
songs. 

Aunty Mary was the hula 
teacher of the group who also 
sang. Aunty Harriett was 
Aunty Mary’s younger sis-
ter and she had the sweetest 
voice with the sweetest per-
sonality too. 

Outside of my parents 
these three musicians were 
the only “local born Hawai-
ians” that I was exposed to at 
that time. San Francisco in 
the ‘60’s was still a “way over 
there” kind of place! 

This nightclub was on 
the Bayshore Blvd exactly be-
tween San Francisco and San 
Mateo counties. So exact that 
the bar of the nightclub was 
in San Mateo and the dance 
floor was in San Francisco. 
Many times if you had to call 
the cops both police depart-
ments had to show up. 

My late brother-in-law, 
Jay Long, was the owner and 
had to pay taxes in two coun-
ties. 

The Polynesian Hideaway 
was directly in front of the rail 
yards and right around the 
corner from the Cow Palace 
off Geneva Avenue. Hockey, 
basketball, rodeos, circus and 
music concerts  overflowed  to 
the only Hawaiian nightclub 
outside of the Tahitian Hut 
on Geary St. and the Tonga 
Room downtown. So it could 
get a little rowdy at times.

These three amazing 
musicians came to the “hide-
away” as a group from the 
Tahitian Hut. They could 
sing! I didn’t have anyone to 
compare them with but my 
own family. Ever since then 
they are still the top three in 
my life! 

They sang song after 
song, with ease and harmony 
and with faces full of joy and 
laughter. 

Uncle Kai played piano 
and he owned that ivory! 
Aunty Mary was the ultimate 
teacher and choreographer. 
We all became part of her 
creative productions. Aunty 
Harriett just kept it all sweet 
and professional. 

My brother-in-law’s chil-
dren from his first wife all 
danced; Frankie & Jimmy 
were taught Samoan knife/
fire dance and his daughters, 
Bobby, Jackie & Tina, and 
their cousin Charlotte were 
beautiful dancers. 

My brother Tony suc-
ceeded Paul Selu as their 
bass player. My sisters An-
nie, Mary & Celine danced 
as well. 

My oldest sister Monica 
who would eventually marry 
Jay Long, the owner, had her 
daughters Desiree & Felicia 
dance with many other nieces 
too. 

My brother Louie took on 
knife dancing and I got vol-
unteered by my sister Monica 
and Aunty Mary at will. 

Aunty Mary had a son we 
knew as Jocky and a daughter 
named Jewel Mae and Aunty 
Harriett had two sons David 
& Brado, my school mate. 
Brado was the best. Everyone 
danced! It was a Polynesian 

Show with 80% being pure 
Hawaiian.

It wasn’t just danc-
ing, Aunty Mary presented 
Kamehameha Day, lu’au 
presentations, the food, the 
whole nine yards. But it was 
the music that saved my life. 
Thanks to Uncle Kai, Aunty 
Mary, Aunty Harriett. 

And what did you save 
me from? Well I was born in 
San Francisco in 1953 way 
before it became the yuppie 
city of today. It was really ra-
cially separated. 

We were brown folks 
who lived on a hill called 
Bernal Heights. My parents, 
from Honolulu moved there 
in 1946. 

They talked funny and 
we raised pigs, chickens, had 
a goat, guinea pigs, ducks and 
fruit trees overlooking the 
whole city of San Francisco. 

We were Papakolea in 
the cold! Racial tension at 
that time was boiling over 
and Vietnam was affecting 
and infecting every school, 
church and home. 

I hated the schools. In 
the 8th grade I pulled a knife 
on three blacks who were seri-
ously threatening my person. 

My school was nearly 
burnt down during the riots 
of ‘66, ‘67 & ‘68. 

We were not white, or 
black, or Asian, or native In-
dians or Mexicans. 

We were Hawaiians, and 
Mom proudly would say Ha-
waiian is your Nationality! 

The city was a like a great 
big zoo that some sadistic god 
had created and then opened 
the cages and let all the hun-
gry animals out! 

Words cannot express 
how depressed I was. I hated 
that place! I hated my life! I 
just wanted to get as far away 
as possible. But to where? 
Hawai’i and things Hawaiian 

were like fairy tales coming 
out of my parents mouths. 

My friends, every Sun-
day night at the Polynesian 
Hideaway was family night. 
I would beg my Mom to let 
me go there and be with the 
music and the hula. My sister 
Monica was our families best 
and most accomplished hula 
dancer. 

She stood up for me every 
time and I got to go, drink a 
coke and have three hours of 
peace listening to Uncle Kai, 
Aunty Mary and Aunty Har-
riett and watching the hula.

In 1968 we got out of 
there and I came “home” to 
Hawai’i. Uncle Kai Davis 
passed on as did Aunty Mary 
Keahilihau. Aunty Harriett 
Keahilihau Spalding I saw 
last in 1983 at my parents 
50th wedding Anniversary 
in Golden Gate Park. She has 
also passed. 

When I married my wife 
Wanda in 1990 I found out 
that her mother was Ethel 
Spalding and she was the first 
cousin of David Spalding, 
Aunty Harriett’s husband. 

Only since I moved here 
to Keaukaha in 1984 have I 
realized how connected these 
three people were to the fami-
lies here in Hilo and through-
out Hawai’i. 

At Christmas I went 
browsing at Goodwill and 
found an album of Uncle Kai 
Davis. The only one he ever 
made, “Aina o Moloka’i.” 
For a dollar it was a steal! 
It inspired this article and 
brought back the time my life 
was saved by Hawaiian music 
and hula.

Mahalo Uncle Kai, Aun-
ty Mary & Aunty Harriett, 
I will never, ever forget you. 
Mahalo to my sis Monica 
Mele Kainapau Long.

Aloha,
Kumu Paul K. Neves

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

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 Dolly Mae

IMAGINATIONMiracle
Journey 
How does one 

choose joy in 
the middle of 
crisis?  I can best 

demonstrate this through 
telling the tale of such an 
incident. However, I use the 
term ‘crisis’ reservedly.  Crisis 
is determined by how it af-
fects us emotionally.  It may 
not even seem like a crisis to 
others.  It is completely sub-
jective.  From all outward ap-
pearances, this event seemed 
to fit that definition, but in 
truth, it was much more.

In a remote part of the 
Canadian Rockies he drove 
our RV in minus 48-degree 
weather. The driver had an 
epileptic seizure and we took 
an unplanned Disneyland 
ride atop the guardrail. It was 
such a small boundary to a 
40’ drop.

A slow motion drama un-
folded. Lost in his seizure, the 
driver didn’t brake, and there 
was a terrible screeching noise 
of metal on metal as the RV 
grated against the guardrail. 

Then the miracles began.
There had been no place to 
pull out or stop for 85 miles 
but 5 miles after the acci-
dent, when the driver had 
regained semi-consciousness, 
a large pullout appeared. We 
stopped.

Something was burning 
and I quickly jumped out. 
A lady in a truck appeared 
out of nowhere saying “I saw 
what happened.  I just got my 
CPR certificate.  Did some-
one have a heart attack? I can 
help. I’ll take you anywhere 
you want.” And so she did.  
She took us to the nearest 
town, which turned out to be 
only 7 miles away. She knew 
it well although her home-
town was over 200 miles 
away. She drove us past the 
inadequate service stations to 

the only one who could help 
us. It was half a block from 
the perfect hotel. The station 
attendants contacted the only 
towing company who could 
tow this size vehicle .His shop 
was across the street from the 
only large vehicle repair com-
pany in the town and he was 
available. 
CONNECTING

 I installed the recovering 
driver in the charming little 
hotel, and rode in the tow 
truck to the accident site.  As 
we drove, he asked “How can 
you be so calm?  You almost 
died.”  I replied “I wrote this 
book called ‘Choosing Joy 
in the Midst of Crisis’, don’t 
you think this qualifies?”  We 
laughed and he began asking 
a lot of serious questions.

 He determined the worst 
damage to be the tire, which 
had caused the burning smell 
and some surface damage to 
the exterior. No axle or me-
chanical problem.  It was 
drivable!  In addition, he just 
happened to have a replace-
ment tire, delivered that day 
for one of his own vehicles. 
He drove the RV back to town 
infinitely cheaper than a tow 
fee. He’d been so amazed at 
my calmness and happiness 
that he arranged for his wife 
and family to meet us that 
evening.  We had a great con-
versation, lots of laughs and 
lots of questions about hap-

piness in crisis. I gifted them 
with my book. She offered to 
be our chauffeur in town un-
til we left.

The next morning when 
we called her for a ride to the 
RV, she said “Where’s the 
section in your book about 
death?  My best friend died 
at 11:30 last night and I’ve 
been reading it.” And so I was 
there to talk with her, in the 
middle of deep winter high in 
the Canadian Rockies.

 I notified my friends 
of the incident and they in-
undated me with questions.  
What was I going to do?  
Would I finish the trip?  Who 
would drive?  How would 
we get along? I responded by 
saying “I can only deal with 
the next 20 minutes on my 
plate and I’m making tea”.  
I simply brought my focus 
to the moment.  It seemed 
to me that all that stuff that 
would eventually be dealt 
with, might as well be five 
years out in the future.  I was 
so full of my own situation 
and feelings that I couldn’t 
even relate to the questions.  I 
had no answers.  I could only 
deal with what was going on 
NOW.  This occurred over 
and over as friends and loved 
ones questioned me about 
what I was going to do.  I was 
going to trust the situation to 
unfold perfectly.  I was going 
to trust that I was in perfect 
hands.  I was going to allow.  
I was going to drink my tea, 
with cream, thank you.

I decided to continue 

our trip by hiring drivers. I 
asked at the tow truck office 
and the first driver I asked 
said, “I’ll do it. When do you 
want to leave?”  We left one 
hour later. His mom lived 10 
blocks from our first destina-
tion; 350 miles away and he 
needed to see her. He had 12 
years experience driving in 
winter conditions.  I felt safe.  
I had another cup of tea.  
Clearly things were unfold-
ing in divine hands.

We drove to Edmonton 
arriving in plenty of time for 
the scheduled event.  Four-
teen blocks from the con-
vention center, the RV died.  
The eventual tow truck driver 
turned out to be a personal 
friend of our hired driver.  
Through him we found the 
best diesel repairman and 
other drivers for the next 
stage.  We were gifted with 
inside storage (remember its 
way below zero) and friend-
ly chauffeur service. While 
parked outside the conven-
tion center, a lady walked up 
to our damaged RV and said 
her husband repaired them 
and did we want an estimate.  
It turned out she had the 
booth next to me at the expo 
and her husband was con-
sidered the best in his field. 
Although we waited until we 
returned, it was a golden gift.

There were so many more 
miracles on this trip, it was 
simply a time of sitting back 
and watching them unfold. 
By not doing guilt and blame, 
by allowing the process, by 

staying in the moment, by 
choosing joy, all was accom-
plished.  We made many new 
friends and many lives were 
touched.  It was a lesson in al-
lowance and most especially 
staying in the now.  There is 
an old saying…. “The way to 
eat an elephant is one bite at 
a time.” 

The definition of mas-
tery is not achieving a perfect 
life, but in saying, “Yes!” to 
whatever shows up on one’s 
plate.  By saying “Yes” we un-
lock the raw energy of a situ-
ation.  It becomes accessible 
to us to use in whatever way 
we choose.  Synchronicity 
occurs. It is just raw energy 
flowing.

By choosing judgment, 
anger, guilt, blame, or other 
aspects of fear, we say “No” 
to the experience and our re-
sistance blocks the flow of en-
ergy.  We fall out of harmony 
with the flow.  Answers, that 
would have streamed forth, 
remain hidden; locked within 
the blocked energy.

There is always choice: 
either at a crossroad or in our 
response to it.

I think I’ll have another 
cup of tea.

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.

To advertise 
in the April 

Paradise Post 
call 775-0033 

or email 
the paradisepost@aol.com 

before Mar. 13th. 
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INSPIRATION

BY Rev. Norma Menzies

Courage, An Amazing 
Human Quality

One of my very 
dearest friends 
passed away 
January 31st.  

She had spent years suffering 
through one surgery after an-
other, along with one stroke 
after another.  She had high 
blood pressure and was over 
medicated and it blew out 
one of her kidneys.  She was a 
very small woman, a dancer, 
a light unto her friends and 
family.  

She spent years on dialy-
sis machines and as we both 
loved gambling, I would 
visit her in California and we 
would drive to Reno and she 
would need to have her di-
alysis treatment at a local di-
alysis center while away from 
home.

Her life these passed years 
have been such a struggle for 
her physically, mentally and 
emotionally.  Her biggest 
blessing was her youngest 
son, Charles.  He lived with 
her and was her constant 
companion and caregiver.  
His courage and love fill me 
with great gratitude and ad-
miration.

When we think of cour-
age, we often think of fire-
fighters plunging into flam-
ing buildings and policeman, 
never knowing what they 
will encounter when they 
approach a car they have 
stopped for a traffic violation.  
We think courage is some-
thing that only some people 
have and it only surfaces in a 
dramatic way.

When I think of my 
friend, Shirley and her son, 
Charles, I think of courage 
and how they both expressed 
it for so many years of trials 
and tears.  They kept going 
and going with every small 
detail of life until the last 

breath was taken by my beau-
tiful friend.

I heard of another life 
story recently from another 
friend.  She had been giv-
ing a lecture at a local book 
store and met an amazing 
woman that had lived on the 
streets when she was a young 
teenager.  Through her im-
mense courage and fortitude 
she raised herself and is now 
a well educated, productive 
and happy woman. 

How many children are 
out there living on the streets 
facing enormous challenges 
with great courage?  We can-
not judge them or their life-
styles unless we walk in their 
very courageous shoes.

Think of yourself and all 
the times you have stepped 

up and acted in a courageous 
manner.  It is a good exercise 
to re-enforce your belief in 
yourself and the great wells of 
courage, love and endurance 
that abide within you.

We humans are amaz-
ing in so many ways, but our 
courage trumps all of our 
qualities.

An exceptional soldier 
who served in many Afghani-
stan battles and has been ter-
ribly wounded and is recover-
ing with a very battered body, 
said that he would “do it all 
over again.”  His courage is 
dramatic and resounds in our 
hearts. 

I think of courage as the 
most beautiful and closest to 
angelic behavior we humans 
can demonstrate. 

Look around you and see 
the courage that is present ev-
erywhere in your life.  Look 
at the mothers that care for 
their children and hold down 
jobs and keep on going and 
going when they are totally 
exhausted.  

Think of all the men that 
work and get up every morn-
ing and go to a job they hate 
in order to provide for their 
families.  

Breakfast,
Lunch,

and Dinner

Dawn’s Barber Shop
Nani Loa Resort . Room 109

93 Banyan Drive . Hilo
Call 989-9187 for appointment

These are the courageous 
humans that are our sisters 
and brothers.  Applaud them 
and yourself for all the things 

you do that take that courage 
from your heart and gets the 
challenge done, whatever it is.

The public is invited to celebrate the 25th anniver-
sary of Big Island Yoga Center (BIYC) on Saturday, 
March 15 at 6 pm, at Christ Episcopal Church, 81-
1004 Konawaena School Rd. in Kealakekua. 

A gluten-free dinner including vegetarian, chicken and 
fish entrees will be catered by Lotus Café. The evening includes 
entertainment and a tribute honoring those who have made 
an impact on BIYC, including special guest Aadil Palkhivala. 
Cost of the dinner is $25.00 per person.

BIYC will launch its membership program at the event. 
Membership starts at $50, has tax deductible benefits and oth-
er perks. The first 25 people to sign up for membership will 
receive a complimentary 25th anniversary tote bag. 

For more information, contact Karin Shaw at 938-7064 or 
email karinshaw@hawaii.rr.com. Please RSVP by March 10.

Big Island Yoga Center 
Marks 

25th Anniversary

Ben Ka‘ili 
in Concert

Hawaiian musician Ben Ka‘ili has dedicated his life 
to playing and promoting Hawaiian music. He 
has shared Hawaiian music at festivals, includ-
ing the park’s 33rd annual cultural festival last 

July, and through concerts and performances for more than 
20 years. 

Born on the Island of Hawai‘i, Ka‘ili started playing Ha-
waiian music at eight years old with his ‘ohana, including his 
uncle, George Lanakilakeikiahiali‘i Na‘ope. Part of Hawai‘i 
Volcanoes’ ongoing Nā Leo Manu “Heavenly Voices” presen-
tations.

The event is free on Wed., March 19 from 6:30 p.m. to 8 
p.m. at Kilauea Visitor Center Auditorium.

NPS Photo by Jay Robinson



THE PARADISE POST WWW.THEPARADISEPOST.COM8  •MARCH

  POTPOURRIIt‘s Just My Opinion
BY Richurd Somers

Where Were 
You When…?

Where were 
you when 
t e l e v i s i o n 
was first in-

vented? This was early in the 
20th century, so most of you 
weren’t even born yet. I re-
member my father telling me 
about a store in Boston in the 
1920s that had a television 
camera pointed at the street, 
and when someone came 
by and looked, the camera 
would show that person on a 
black and white screen next 
to the camera. Then, in the 
1940s came a spinning col-
or wheel that people put in 
front of their black & white 
TV sets and pretended that 
they were watching the show 
of the hour in color. Watch-
ing that wonderful invention 
was very much like the 1960s 
if you were following Ken-

neth Elton “Ken” Kesey and 
his merry pranksters across 
America experimenting with 
psychoactive drugs – Or, so I 
am told.

 Is this exciting stuff or 
what? If not, I suggest you 
move on and let me pretend 
to know what I am writ-
ing about. So, here goes. No 
one reading this was around 
when the nail was invented 
(second millennium B.C.), 
or the abacus (third millen-

nium B.C.). But what about 
air-conditioning (1902)? Any 
112 year-olds out there? Un-
likely.

 Okay, for something a 
little more possible – How 
about “the pill?” which was 
launched in 1960? That 
caught a few people’s inter-
est. Now, with the fact that 
astronomers have discovered 
lots of planets in the Milky 
Way that might have life, 
even life such as ours, will the 
future bring folks from earth 
to a planet out there that will 
sustain us? Who will go? If it 
takes 50 years at the speed of 
light, will anyone go? Fifty 
years flying at the speed of 
light in a rocket peeing and 
pooping in your space suit 
might get a little obnoxious.

 Now for something a bit 
more pleasant to think about 
and much more practical. 
Will the immediate future 
see heath care data available 
in a cloud; doctors carrying 
devices that monitor these 
devices we will each wear, 
or have implanted under our 

skin, that monitor our vital 
signs? Will the rebels among 
us refuse to wear these devic-
es? Will the people who wear 
them outlive the rebels or 
will the reverse be true? This 
is exciting stuff, folks. Well, 
maybe not?

 I recently received an E-
mail that stated “Sent from 
my 1936 Konrad Zuse Z1 
Computer.” I looked it up 
because I had never heard of 
that model. This was possibly 
the first programmable com-
puter, although others claim 
that as well. Oh, and remem-
ber the first “portable” com-
puters that were the size and 
weight of a Singer® Sewing 
Machine? I do!

 We are starting to see 
parents of young children re-
belling against inoculations 
under the belief that their 
children are better off with-
out being inoculated against 
diseases that nearly wiped 
out past civilizations. Is that 
a good thing? I think not, 
but it is happening primar-
ily among the well-educated. 

Maybe this is what will allow 
those of us not quite so smart 
to survive and rule the world? 
Well, maybe not?

 Would these same people 
ignore pasteurization if it was 
developed today instead of in 
1863? Probably. I wonder if 
any of you out there are wear-
ing your “smart” phone on 
your wrist with one of those 
new-fangled wrist bands. 
Sort of like a watch used to 
be worn, except a heck of a lot 
heavier.

 Like you, I am really 
bored with this column right 
now, but it’s just my opinion.

IMAGINE
YOUR 

AD
HERE
Call 

775-0033
theparadisepost@aol.com

Class Dates Days Times Location Cost
Advanced Google Earth 4/22-4/24 TTh 5:30-8:30pm Hilo $80

Aging with Grace Exercise Series: Improving Balance 3/12-4/16 Wed 4:30-5:30pm Hilo $80 
Beginning ASL & Deaf Culture, Level 3 4/1-4/24 TTh 4:30-6pm Hilo $100

Board Development for Nonprofits 3/15 Sat Noon-2pm Hilo $30 
Dealing with Difficult People 5/9 F 9-11:30 am Kona $55 
Fundraising for Nonprofits 3/15 Sat 9-11am Hilo $30 

How to Communicate with Tact & Professionalism 3/21 F 8:30am-3:30pm Kona $150 
Introduction to Google Earth 4/17 Th 5:30-8:30pm Hilo $40

Managing Multiple Priorities, Projects & Deadlines 4/29 T 8:30am-3:30pm Kona $150 
Mindfulness Based Stress Reduction 3/8-4/12 Sat 1-5:30pm Hilo $155

Project Management Workshop 4/8 T 8:30am-3:30pm Hilo $150 
Tsunami Preparedness Course for Businesses online online online online $50 

Tsunami Preparedness Course for CERT online online online online $50 
Tsunami Preparedness Course for Educators online online online online $50 

Tsunami Preparedness Course for Ocean Recreation  
Businesses online online online online $50 

	  

	  

UH	  Hilo	  –	  College	  of	  Continuing	  Education	  &	  Community	  Service	  
Spring	  2014	  Professional	  Development	  courses	  

 
These classes are eligible for a subsidy through the Employment & Training Fund.   

For	  more	  information	  or	  to	  register,	  call	  974-‐7664	  or	  visit	  hilo.hawaii.edu/academics/ccecs/courses	  

	  

UH	  Hilo	  –	  College	  of	  Continuing	  Education	  &	  Community	  Service	  
Spring	  2014	  Professional	  Development	  courses	  
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NATURAL PERSPECTIVE
BY Marcel Hernandez, N.D.

HEALTH  & WELLNESS

BY Anita  Stith Cawley

Healthy 
Hints

Don’t Believe It!  
Seven Food Myths Debunked

I don’t practice yoga be-
cause I am good or dis-
ciplined … far from it.

I don’t practice be-
cause I am righteous or vir-
tuous. I certainly don’t prac-
tice because I am perfect or 
peaceful. Nor do I practice to 
impress anyone, or to prove 
some inane point about my 
wonderful, brilliant, sparkly 
shininess.

I practice because with-
out practice I am a mess.

I practice because it helps 
me see myself more clearly, 
and it gives me the push I 
need to try harder and to 
LOVE more.

I practice because it 
makes me feel incredibly 
strong and pathetically weak 
... at the same time.

My practice shows me 
how powerful I am, and how 
completely powerless I am in 
the grand scheme of things.

I practice because if I 
don’t, I’m even more reactive 
and distracted … and that’s 
not cool.

I practice because I never 
want to stop learning or stop 
growing.

I practice because it helps 

me learn when to forge ahead 
and when to surrender.

I practice because it puts 
things in perspective, and 
gives me a sense of humor 
and a sense of gravity.

I practice because I don’t 
want to sleepwalk through 
my life without an authentic 
relationship with myself and 
my soul.

I practice because it 
shows me just how far I have 
to go, and it gives me the tools 
to keep going with faith and 
perseverance.

I practice because I need 
to. No one’s going to do it 
for me. No one can fix me or 
heal me except myself, and so 
I practice ~ every day.

My practice is a choice.
It’s simply sink or swim, and 

I’m too stubborn to drown.
Like a juggler, you have 

to be willing to let everything 
fall to the ground.

Here are some yoga days 
and times in your neighbor-
hood, at The Studio in Hono-
kaa Town. Mondays 8:30 am 
and Wednesdays 5:15 pm.

For information call 775-
1614.  Private yoga and mas-
sage available at your request.

As naturopathic 
doctors, clinical 
nutrition and di-
etary counseling 

are one of the staples of our 
therapeutic repertoire.  As 
such, we hear amazing sto-
ries about our patients’ diets 
and concepts about nutrition 
that we just shake our heads 
at.  Here are some of the most 
common misconceptions.

Myth #1:  Low fat diets 
are better for you.  Fat is ab-
solutely necessary for the hu-
man body to absorb the fat-
soluble nutrients needed to 
survive, particularly vitamins 
A, E, D, and K. Also, fat is 
essential for neurotransmit-
ter function, easing stress and 
promoting relaxation. Ev-
eryone knows that there are 
good fats and bad fats, but 
the right fats in the proper 
amounts can actually aid in 
weight loss and cholesterol 
management.  Read labels.  
Avoid trans fats and choose 
monounsaturated fats (avoca-
dos, olives, pecans, almonds, 
peanuts) and omega-3 fatty 
acids (hemp seeds, chia seeds, 
sea vegetables, wild salmon). 
Virgin coconut oil and dark 
chocolate (80% cocoa or 
higher) also offer healthful 
fatty acids.

Myth #2: Cow’s milk 
products are essential for 
healthy bones and teeth.  The 
crux of the matter is that 
many people confuse dairy 
with calcium and calcium is 
associated with bone health.  
Though calcium is indeed 
necessary for bone health, so 
is Vitamin D (which is added 
to milk) and many trace nu-
trients, like Vitamin K, which 
milk does not have.  Actually, 
the best food for bone health 
is dark green leafy vegetables, 

like kale, collards, mustard 
greens and chard, which con-
tain all the nutrients essential 
for bone health.  Also, cow’s 
milk poses severe digestive 
and allergy issues not present 
in green leafies.

Myth #3: Fresh food is 
always better than frozen.  
Actually, frozen produce 
can be more nutritious than 
fresh because it’s flash-frozen 
shortly after picking.  Many 
fresh foods have to travel, 
unfrozen, for days before be-
ing sold, losing nutrients very 
rapidly as they age. In addi-
tion, frozen foods often cost 
less. If you prefer fresh, try to 
buy local produce at farmers’ 
markets. (Check LocalHar-
vest.org to find a farmers’ 
market in your area.)

Myth #4: If the label says 
“natural” it is better for you.  
The problem here is that the 
word “natural” is not defined 
by the United States Depart-
ment of Agriculture and can 
mean just about anything. 
Products labeled “all natu-
ral” can be highly processed 
and contain high fructose 
corn syrup, a manufactured 
sugar that some researchers 
think is a contributor to the 
spike in obesity. If a product 
is labeled “organic” that’s dif-
ferent.  Organic products 
are regulated by the USDA. 
“Organic” means the food is 
made without most conven-
tional pesticides, synthetic 
fertilizers, growth hormones, 
and antibiotics.

Myth #5:  Best to avoid 
eggs because they raise your 
cholesterol.  The truth is that 
numerous studies show that 
eggs do not contribute to high 
cholesterol. In fact, eggs are an 
inexpensive source of many 
nutrients, including zinc and 

iron, antioxidants, vitamin 
D, and the brain-boosting 
chemical choline. The body’s 
cholesterol levels are influ-
enced by saturated and trans 
fats. Eggs contain very little 
saturated fat and absolutely 
no trans fat. 

Myth #6: Everyone 
should drink 8 to 10 glasses 
of water a day.  This popular 
misconception was begun 
years ago by physicians who 
were trying to steer the public 
away from sodas and sugary 
drinks. In truth, there’s no 
uniform rule for how much 
water a person should drink 
in a given day. While it’s im-
portant to be well hydrated, 
it’s not important to stick to 
an arbitrary rule defining how 
you hydrate, or how much 
you drink, or even where you 
get it. Nutrition is an indi-
vidual science, and there will 
be days when your body and 
mind require less than the av-
erage recommendation. The 
mark of proper hydration 
is very light yellow-colored 
urine with a mild odor.  

Myth #7: The fewer the 
carbohydrates, the better your 
health.  There is an important 
major difference between 
refined carbs (sugar, white 
flour, white rice) and complex 
carbs.  Choosing the healthi-
est carbohydrates, especially 
whole grains, is crucial to 
your well-being. Numerous 
studies show that women and 
men who eat whole grains 
have 20 to 30 percent less 
heart disease. Separately, in 
a 2010 study of more than 
13,000 adults, those who ate 
the most servings of whole 
grains had lower body weight.  

The best way to eat grains is 
in small quantities, combined 
with a good protein.

Although I’ve just talked 
about seven of the most com-
mon nutritional misconcep-
tions, there are several other 
issues I have not addressed.  If 

you are confused about your 
own nutritional choices, you 
local naturopathic doctor can 
help clarify issues for you. 

Dr. Hernandez is happy 
to address your health-related 
questions.  He may be contacted 
at hawaiiND@BigIsland.net
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LONG  STORY SHORT

Leslie Wilcox Talks 
with John Clark

Aloha mai kakou. 
I’m Leslie Wilcox. 
Welcome to Long 
Story Short. When 

you think of a name, do you 
ever wonder what’s behind 
that name? For instance, 
why is a place called Toes, or 
Snipes, or Gums? How about 
the name John Clark; a rela-
tively simple name, only two 
syllables, but the simplicity of 
the name hides the complex-
ity of the man. He served in 
the Army. He was a lifeguard 
at Sandy Beach, waterman, 
and firefighter who worked 
his way up to Deputy Chief 
of the Honolulu Fire Depart-
ment, author of a series of 
nonfiction book about Ha-
waiian waters. Somehow, it 
seems only natural that this 
complex man, with a simple 
name, is a descendant of a sea 
captain.

His name was William 
Carey Lane, and he came 
here in the 1850s. And in 
1853, there was a smallpox 
epidemic that was going on 
in Honolulu. So he was here. 
He had decided to make his 
home in the islands. And he 
was asked to take some medi-
cine to a Hawaiian couple 
down where the Royal Ha-
waiian Hotel is. So he did; he 
met their daughter, he mar-
ried her, and ended up mak-
ing Hawaii his home.

But he planned to do so, 
even before he met-

Met her
–and fell in love.
Yes.
Was he at the end of his 

career, or did he just decide, 
Heck with my career, I’m 
staying? 

He– exactly that. He de-
cided that he didn’t want to 
go to sea anymore. And he re-
ally loved Hawaii, he decided 
to make it his home. So he 
married her, they ended up 
having twelve children, six 
boys and six girls. And the 
first Clark that came to Ha-
waii married one of the six 
girls. So anyway, going back 
to that marriage between 
the sea captain and Kahoo-
ilimoku–that was her name, 
I’m fifth generation from that 
marriage.

You seem to concentrate 
your fascination and your pas-

sion where the sea intersects 
with the shoreline.

The coastal areas, not the 
deep sea that your–

Yes.
–your ancestor loved, or 

once loved. You love that, 
where water and land con-
nect. 

Yes; exactly right. My 
mother likes to say that she 
and my dad had me swim-
ming even before I walked. 
They took me and put me in 
the ocean before I was even a 
year old. So that connection 
for me and the ocean and the 
beach has always been there 
from the very beginning. And 
that was really reinforced 
when I learned how to surf. 
I started surfing when I was 
eight years old. And–

Who taught you? Or did 
you learn yourself?

Oh, no, not at all. My dad 
was in construction here in 
Hawaii, and one of the guys 
he worked with was a man 
named Clarence Maki. And 
Clarence was an avid surfer–
actually, an avid surf photog-
rapher as well. So anyway, he 
and my dad were talking one 
day, and Clarence just told 
my dad that he’d be willing 
to teach me how to surf. He 
did, and I’ve been a lifelong 
surfer since.

What was your upbring-
ing like? Where’d you grow 
up, and what was it like?

I grew up at a place called 
Kaalawai, which is over be-
tween Black Point and Dia-
mond Head. It’s a little com-
munity there. 

Were you right on the 
water?

Oh, no, no. We were back 
up towards Diamond Head 
Road. But anyway, that’s 
where, really, that I learned 
to surf in Waikiki, but that 

whole Diamond Head-Kaal-
awai area was my backyard. 

What was it like? I don’t 
know that area, except to 
walk along it. What was it 
known for?

Actually, Kaalawai was 
known for several things. As 
far as traditional Hawaiian 
resources go, it was an area 
known for limu, for seaweed. 
There’s a lot of limu there–or 
there used to be. There used 
to be wawaeiole, which is a 
thick, green limu, and then a 
finer one that everybody calls 
ogo now. But we used to call 
it manawea, limu manawea.

Did you gather that for 
salads?

Yes, we did. So those two, 
I find them every once in a 
while when I go back there to 
surf. But not too much. But 
there were also octopus there. 
People would come spear-
ing for octopus. And there’s 
a seasonal fish that used to 
run through there, the mul-
let. And they would start off 
in Pearl Harbor in schools of 
thousands, and they would 
just start flowing around the 
island, and they’d run all the 
way down the coast, all the 
way around Makapuu Point, 
and then head up towards the 
windward side.

Does that still happen?
No, not like before. We 

don’t see those mullet runs 
before. But the throw net 
fishermen, when they would 
run, and it would be in the 
fall, when the anae, the mul-
let used to run through there, 
the throw new fishermen 
would come from all over the 
island to throw net on the 
schools.

Did you go down to the 
beach every day?

Almost. [CHUCKLE]
What was your rou-

tine? Before school and after 

school, or after school?
No, only after school. 

[CHUCKLE]
[CHUCKLE] –Cause lot 

of folks came to school with 
their hair dripping wet.

Yes; no, that wasn’t me. 
[CHUCKLE] But I did surf 
a lot after school. And like I 
said, that was my backyard, 
all those spots. I surfed a lot. 

What kind of boards 
did you surf on, as you went 
along? 

I started off on balsa. 
So I started surfing in 1954, 
and that’s just when the foam 
boards are starting to make 
their appearance, mostly in 
California, and they’re just 
starting to make their way 
to Hawaii. We don’t actu-
ally get a foam surfboard 
factory here, which was the 
Velzy Factory, until 1960. So 
those first six years of my life, 
or my surfing life, anyway, 
from ‘54 to ‘60, I was riding 
a balsa board. So it was what 
we used to called a Malibu. It 
had a kick in the front, and it 
was just a single fin. And of 
course, no leashes.

And there are two of your 
surfboards behind you. Tell–

Yes.
–me about those boards. 

They look like they’ve seen a 
lot of action, and-

[CHUCKLE]
–and they’ve been cared 

for.
Yes, they are. Those are 

called alaia’s, and the alaia’s 
are traditional Hawaiian 
surfboards. Anyway, one of 
them, the one with the round 
nose, is made out of redwood 
and pine. And the other one 
is made out of all traditional 
Hawaiian wood; it’s wiliwili 
with koa strips, stringers. So 
anyway, the alaia’s are boards 
that I still ride ‘til this day, 
as opposed to a regular surf-

board. And–
No fins?
No fins at all. So they 

like to side slip; they don’t a 
line quite like a regular surf-
board does. And they’re not 
that long. No; they’re only 
five-feet-two, both of them. 
And they’re very thin too; 
they’re only three-eighths of 
an inch.

What size waves are they 
best on?

They’ll ride anything 
up to like double overhead 
waves. Just gotta get out there 
and fly. [CHUCKLE] 

And what’s the story of 
how the boards were made? 

Besides board surfing, 
besides learning how to surf 
on a surfboard, I’ve also been 
a paipo rider all my life. And 
one of the guys that I ride pai-
po with builds paipo boards. 
So when I started researching 
my book on traditional Ha-
waiian surfing, I wanted to 
know what it was like to ride 
a traditional board. So I just 
asked my friend–his name’s 
Bud Shelsa; I asked Bud if 
he would build me an alaia 
board, and he did. So we 
started off with the one with 
the round nose, and then I 
got to know that board. And 
then I decided to try some-
thing a little different, shape 
wise, and we went with the 
second one, the one with the 
wiliwili and koa.

In the Hawaiian cul-
ture, moolelo, storytelling 
was crucial in passing down 
the history of the Hawaiian 
Islands from generation to 
generation. In today’s world, 
the moolelo behind many of 
Hawaii’s beaches and land-
marks would be forgotten 
and lost without people like 
John Clark.

So you were an early 
swimmer, an early surfer?
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John Clark

Yes.
But those skills are dif-

ferent from collecting and 
writing about swimming and 
surfing, and coastlines. How 
did that all come together? 

It actually started with 
surfing. When I got into my 
teens and I started surfing 
around the island, when I 
got a driver’s license and my 
friends did too, we started 
surfing all the different spots 
around the Island of Oahu. 
And I actually got interested 
in the names of all these dif-
ferent spots; where the names 
came from, what the story 
was, the moolelo behind the 
names. And I just started 
just collecting these as I went 
along over the years. So any-
way, in 1970, when I got out 
of the Army, I became a life-
guard at Sandy Beach. And 
as I sat there on my tower, I 
decided that I was gonna do 
something proactive to try 
and reach people and before 
they got in the water, and 
got in trouble. So I started 
writing about Sandy Beach, 
I started writing about water 
safety. But when I read this 
material over, I thought it 

was really boring. I thought 
no one would be interested 
in it. So all this stuff that 
I’d gathered about surf spots 
and names, and where the 
names came from, I decided 
to combine that information 
with the water safety stuff. 
So I just rolled it all into one, 
and I ended up with a book. 
Speaking of names, Sandy 
Beach–

How more basic can that 
be?

[CHUCKLE]
Does that have a Hawai-

ian name, or a history that’s 
more interesting than the 
words, Sandy Beach? 

So the area where Sandy 
Beach is, is called Wawamalu. 
And if you go out and look at 
the old highway bridge out 
near the entrance to the Ha-
waii Kai Golf Course, you can 
see the name Wawamalu; it’s 
still on the bridge out there. 
But anyway, the name Sandy 
Beach actually came from the 
ulua fishermen that fished at 
Bamboo Ridge, which is over 
by the Blow Hole. And they 
would fish at Bamboo Ridge, 
and they would just call the 
beach next door –the sand 

beach. They’d call it Blow 
Hole Sand Beach; that was 
one of their names. Anyway, 
Blow Hole Sand Beach got 
edited down to “sand be” 
Sandy Beach, and nowadays, 
the kids just call it Sandy’s. 
Simple.

There are so names that 
make you wonder. And there 
are also more than one name 
for a place. 

Yes. 
So you had to figure out 

which is the more appropri-
ate. And then, there are prob-
ably different versions of how 
things came to be named the 
way they are. 

Yes, there are. So that’s 
something that I’ve done 
all my life, just collect all of 
these stories, and then just 
kind of balance the stories 
one against the other, and 
try to come up with what I 
think is the original version, 
the original moolelo for that 
place name.

How do you go about 
finding the moolelo? I mean, 
how do you do it? You show 
up at a beach, you’re curious 
about it, and then what? 

Well, because I’m a wa-
ter person, I guess I can talk 
surf speak, or I can speak the 
language. And I just talk to 
guys or girls in the water, and 
I say, What do you call this 
spot? And, I mean, where 
did the name come from? So 
I just pick up stories as I go. 
And I also go through litera-
ture. People besides me have 
written about surf spots and 
about beaches, and just differ-
ent places. So I gather all this 
material, and I just kinda sift 
through it, and come up with 
what I think is the legitimate 
story behind the name.

Do you try to find people 
who are living there, or asso-
ciated with the beach a long 
time ago? 

Oh, yes. 
You go away from the 

beach to find the story?
Yes, I do. In fact, that’s 

one of the things that I’ve 
done religiously over the 
years, is going to the commu-

nities and talk to the kupuna; 
the people that were born and 
raised there, that know the 
area, that know the names. 
And the Fire Department was 
wonderful for that. Because 
everybody has a fireman in 
their family, or everybody 
knows a fireman. So I would 
ask the guys at work. I’d say, 
Oh, you’re from Kaaawa. 
Do you still have family out 
there? Can I go talk to your 
grandma or your auntie, or 
whatever? And then you get 
the ripple effect. So I talk 
to the grandma in Kaaawa, 
and she says, Oh, now,you 
gotta go talk to my sister in 
Punaluu. Or, You need to go 
talk to my dad, who’s out in 
Laie. 

And did you know you 
were gonna put the informa-
tion into books? Did you have 
that idea to begin with? 

No; I never did, you 
know. Just going back to 
Sandy Beach in 1972; I never 
thought that I would ever put 
all of this information into 
books, into what turned out 
to be an entire series of books. 
They were just things that I 
was interested in, you know, 
I gathered the information. 
And you were methodical 
about it. You thought, back 
in 1972, to take down names, 
and commit– 

Yes. 
–it to paper. 
Yes. I really valued the 

information that people gave 
me, and I thought it was im-
portant to recognize them, to 
honor them for, confiding in 
me and helping me with what 
I was after. So I did. That’s 
something that I’ve done all 
these years, is acknowledge 
everyone who’s contributed 

to my work. 
Can we take some surfing 

sites that lots of people know– 
[CHUCKLE] –but they may 
not know the origin of the 
name.

Sure. 
For example, along Ala 

Moana and Waikiki, there 
are all kinds of surf breaks. 

Yeah. 
And people know the 

names, but they might have 
forgotten the reason. Some–

Sure. 
Some, you can tell, some 

not. 
Sure. Well, if you want to 

start at Ala Moana, first of all, 
you have Magic Island. And 
there’s a spot out there that’s 
called Bombora’s. And Bom-
bora is actually an aboriginal 
word; it came from the Aus-
tralian surfers who came here 
to Hawaii. And somebody 
just tagged that name for 
the surf spot out there. You 
move–the next spot down, 
going west now, is Baby Ha-
leiwa’s. That’s named, be-
cause that spot breaks just 
like the surf spot Haleiwa on 
the North Shore. It’s got the 
same right with a pocket on 
a shallow reef on the inside. 
So that’s for a geographical 
comparison. And then you 
hit Courts, which is named 
for the tennis court.

Which are right across.
Exactly right. Straight 

in; that’s your landmark. You 
go a little further down, you 
hit Concessions, right out in 
front of the food concession. 
So anyway, all of the spots, 
they all have a story, they all 
have some reason that they 
were named. A lot of the 
names come from just geo-
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graphical location.

There was one near where 
I grew up, Niu Valley, called 
Snipes. Do you know the ori-
gin of that? 

Yeah; Jerry Lopez told me 
that story. Snipes are birds. 
And the snipes were the little 
seabirds that were running 
back and forth on the beach 
at low tide, just foraging for 
food. 

There’s another surf spot 
called Gums. What’s the sto-
ry there? [CHUCKLE] 

Okay; Gums is out on 
the North Shore, and Gums 
is at Ehukai Beach Park, right 
next to the Pipeline. Anyway, 
Randy Rarick told me this 
story.

Who grew up in Niu Val-
ley, by the way.

Who grew up in Niu Val-
ley, and who surfed at Snipes, 
and he named Toes too, by 
the way. Randy is the one 
that came up with that name. 
But anyway, getting back to 
Gums. Randy said that there 
was a surfer out there who 
had false teeth. And one day, 
he got hit in the mouth by his 
board, and he lost his false 
teeth.

So everyone was teas-
ing him about coming in 
toothless. So the spot just got 
tagged Gums. Gums. Which 
it’s been ever since.

There’s also Yokohama 
Bay, which folks on the Wai-
anae Coast have now taken to 
calling by its original Hawai-
ian name. 

Keawaula.
Keawaula; exactly right. 

So anyway, back when it was 
called Yokohama, the train, 
the OR&L train used to run 
from Honolulu around Kaena 
Point to Haleiwa, and actual-
ly beyond. The train actually 
ran up ‘til 1947. But anyway, 
there was a camp out there, 
um, of repairmen who were 
mostly Japanese workers. And 
their job was to repair the 
tracks. So Yokohama was one 
of the ports where a lot of the 
Japanese came from, when 
they came to Hawaii. So that 
name just kinda got tagged 
with them, to that particular 
bay, Keawaula Bay.

And why was it called 
Keawaula? There must be a 

reason for that.
There is.
That Hawaiian name.
[CHUCKLE] Well, the 

name Keawaula is actually 
three words in Hawaiian. It’s 
ke, which is, the; awa is har-
bor; and then ula is red. So 
it means, the red harbor. And 
there are squid in the Hawai-
ian Islands, besides octopus, 
now–these are the true squid, 
and they school. And when 
they come into a harbor and 
they’re schooling, and they’re 
mating, they turn red. And 
so it looks like the water turns 
red, because the schools are so 
massive. So anyway, that’s the 
moolelo behind Keawaula, is 
because of the squid schools 
that used to come in there 
seasonally. 

You know, we were talk-
ing a lot about–

–things you can see, you 
know, surf sites.

Yes.
But – I live on the North 

Shore, and–
Oh.
–I’ve always lived around 

or among surfers.
Okay.
And – it appears to me 

that there’s a whole world out 
there that a lot of us don’t see, 
but it’s as real as anything to 
those who are in the waters a 
lot. So many people know the 
underwater landscapes just 
as well as they do the streets 
of– 

Yes.
–the town.
Yes. Well, you’re actually 

making a very good point. 
Surf spots are ocean parks. 
And that’s how surfers see 
them. So if you think of your 
favorite park, or your favor-
ite golf course, or the tennis 
courts where you play tennis; 
to a surfer, a surf spot’s the 
same thing. That’s his park, 
that’s his area where he does 
his recreation, his activities. 
So you’re right. The surfers 
know the ocean bottom, they 
know all the quirks, and the 
currents, and what happens 
if it’s high tide and low tide, 
whether it’s summer or win-
ter. All of that stuff plays in, 
and they know their spots 
just as well as golfers know 
their golf courses.

No matter how random 

life is, sometimes people be-
come who they were destined 
to be. In the case of John 
Clark, he channeled his love 
of surfing, his career as a fire-
fighter, and his passion for 
historical research into lead-
ership of the Hawaiian His-
torical Society.

I’ve always liked Eng-
lish. I’ve always been a very 
good reader. A voracious 
reader, actually. So I thought 
I would be an English ma-
jor, and that’s what I started 
off doing up at UH Manoa. 
But as I got into it, I realized 
that I really didn’t want to 
be a teacher, which is pretty 
much where you have to go 

if you’re an English major. 
So I switched; I switched my 
major to Hawaiian Studies, 
which was what I was person-
ally interested in. And at that 
time, I was already in the Fire 
Department, so I didn’t have 
to worry about my degree be-
ing my profession.

I see.
I already had my profes-

sion. So I got a degree in Ha-
waiian Studies.

How did you go, all of a 
sudden, from water to fire?

[CHUCKLE] I was a 
lifeguard for two years; that 
was from 1970 to 1972. And 
my roommate at that time 
was a guy named Aaron 

Young, and Aaron was work-
ing for Hawaiian Tel. So any-
way, Aaron decided that he 
wanted to be a fireman, and 
after he got in, he said it was a 
really good job, it was a good 
lifestyle, and he encouraged 
me to take the test, which I 
did. And one of the reasons 
I did is because at that time, 
there wasn’t any upward mo-
bility in the lifeguard service. 
If you were a lifeguard, you 
were a lifeguard pretty much 
for life. So there wasn’t too 
much chance of me moving 
up in the ranks, getting high-
er pay; you know, that kinda 
thing.
Continued on pg. 15
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SPIRITUAL HEALING

BY Kellyna Campbell

Chakra Healing 
For Optimal Health

The chakra system 
was first real-
ized in India, at 
least 500 BC. It 

was found in the Vedas, the 
oldest sacred text, which is 
written in Sanskrit; “chakra” 
meaning wheel. It recognizes 
a seven chakra system of en-
ergy centers located along 
the spine, which was first 
discovered through spiritual 
practice. Chakra healing can 
be done through self healing 
techniques or with a prac-
titioner. It is an extremely 
beneficial means for helping 
the body mind, and spirit to 
maintain good health and a 
positive outlook on life.

Traditionally, chakra 
healing will address seven 
main energy centers of the 
human body. Other groups 
believe there can be as many 
as thirteen main energy cen-
ters. I like a nine chakra sys-
tem which recognizes two ad-
ditional energy centers. When 
doing a chakra healing, these 
additional energy centers 
help people to become aware 
of the spiritual body and the 
connection to the earth. This 
helps people to shift their 
light bodies (the energy field 
within and around the body) 
in a way that will sustain them 
for the changing times that 
we are living in. Everyone is 
undergoing a rapid accelera-
tion at this time and need to 
stay focused and balanced to 
maintain optimal health.

Source energy is utilized 
during a chakra healing. It 
is available to everyone and 
exists within every living 
thing on this planet. It is ac-
cessed during a chakra heal-
ing whether it comes through 
a practitioner or yourself. If 
you have the ability to chan-

nel pure energy through your 
own body for a chakra heal-
ing, then this would be the 
best option. Some people 
will want to attempt a chakra 
healing on oneself, and oth-
ers will feel more comfortable 
with someone who is expe-
rienced at dong this kind of 
work. Most importantly, you 
need to listen to your own 
body and know your own 
belief system.  If you believe 
that a chakra healing will 
benefit you, then it will.  If 
you do not believe in it, then 
you would be best served by 
utilizing whatever forms of 
healing you believe in. 

Chakra healing can help 
people in many ways. It can 
benefit the overall health of 
the body. Disease only sets 
into the body when some-

thing is out of alignment, 
stagnant, or not moving free-
ly. The energy centers spin and 
need to be kept clear and free 
of debris for total health and 
well being. When a chakra is 
weak or dull, one’s health is 
compromised.

Ideally, it is most benefi-
cial to have all chakras open 
and radiating a beautiful 
bright light. There is a dif-
ferent color associated with 
each chakra and each chakra 
governs different areas of the 
body. When one energy cen-
ter looks weakened or a par-
ticular area of the body is out 
of balance, it is best to focus 
on that associated energy cen-
ter during the chakra heal-
ing. A weakened chakra will 
affect the organs that are as-
sociated with that area of the 
body. For instance, if you are 
having problems with your 
digestion, you would want to 
focus on the solar plexus for 
this chakra healing. If your 
thyroid is challenged, then 
your practitioner would work 
with balancing the throat 
center.  

Chakra healing stems 
from an ancient methodol-
ogy that has been around for 
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Hawai’i’s Dog Whisperer
BY Carl Oguss

DOG STORY

Every Dog Has 
Their Day

After 138 years of 
excluding any dog 
who was not of 
“pure blood and 

breed”, the nation’s foremost 
dog show operated by the 
Westminster Kennel Club 
has decided to allow mixed 
breed dogs in one of their 
competitions. 

The new agility competi-
tion will include about 225 
mixed breed dogs, allowing 
them to show what they can 
do, rather than focusing on 
what they look like. These 
dogs are athletes, rather than 
fashion models, whose only 
showcased ability is being 
able to walk in a big circle, 
stand still while somebody 
examines you, and generally 
look ‘good’.

But beauty is in the eye 
of the beholder, and I person-
ally object to people caring 
much about a dog’s “breed”; I 
see it as a form of racism, and 
it often has harmful effects 

of peoples’ understandings of 
why their dogs behave as they 
do. 

Your dog doesn’t care 
what you look like; I would 
really like it if people who 
care only about appearance 
would become a bit more en-
lightened, and see the beauty 
in all dogs.

Animal rights groups 
have long criticized the West-
minster dog show, and have 
pointed-out that the effect 
of caring a lot about the ap-
pearance of a dog tends to be 
a distraction from focusing 
on their personality and the 
“chemistry” between dog and 
prospective adopter. 

The result is that some 
people will buy a dog long-
distance from a breeder, 
based solely on its breed and/
or appearance. This is not 
the proper foundation for a 
relationship, and dogs are ad-
opted family members, not 
objects, like cars we might 
collect, work on, and show off.

It is certainly a problem 
among breed enthusiasts that 
puppies in a litter are rated 
very clearly for desirabil-
ity based upon appearance, 
and are often adopted out as 
young as five weeks of age. 
This is usually ‘old enough’ 
in terms of physical survival, 
but it is far too young to be 
“natural”; people are harming 
their dogs’ quality of life by 
not allowing it a longer peri-
od of time with its Mom and 
siblings.

Of course, prematurely 
adopting a puppy means that 
the puppy is especially needy 
of affection, and will depend 
upon our nurturance more 
than a more mature aged 
puppy. People enjoy their 

neediness and emotional de-
pendence, but it would NEV-
ER be the preference of the 
puppy to leave its first family 
that young.

Personally, I think that 
it is best to adopt a dog who 
is at least 12 weeks old; old 
enough to be able to show 
its personality without the 
distractions of neediness or 
fawning puppy behaviors. 
Siblings within a litter can 
differ considerably. One does 
not adopt a breed, or even 
a particular genetic mix of 
biological parents; brothers 
and sisters can vary greatly in 
their temperaments and dis-
positions. 

If you adopt an imma-
ture dog, it’s very hard to 
know who you are getting. 
Many dogs are abandoned 
to shelters or worse, because 
of problems that emerged 
after the dog matured a bit 
than made that dog a mis-
match for that home. So, I 
think of breed-based adop-
tions as both wrong-minded 
and unnecessarily risky. This 
has unhappy and often tragic 
consequences, and I hope the 
“racism” of “breed bias” will 
soon be a thing of the past.

I hope that the folks who 
love to watch and partici-
pate in Westminster will be 
exposed to the mixed breed 
dogs and their abilities and 
personalities, and become 
more open-minded about the 
joys of owning a “mutt”.

If you have any questions 
about how to make your dog/
human family happier, etc., 
please write to me at: Dr. Carl 
F. Oguss, East Hawaii Dog 
Psychology Center, PO Box 
11430, Hilo, HI   96721

Email me: easthawaii-
dogpsychologycenter@yahoo.com
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MAGICAL  HAWAII
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the ancient 
art of lua

There are many 
c o n t r a d i c t o r y 
sources for infor-
mation about the 

Hawaiian martiial art called 
Lua. In this article, to avoid 
as much controversy as pos-
sible, I will limit my text to 
what is readily available to 
everyone and to what I my-
self have been told by kupuna 
and lua teachers.

The full name of the art 
seems to be Kapu Ku'i a Lua. 
This has been translated as 
"Forbidden Two Hits," but 
there are other ways to trans-
late that phrase. Kapu can 
mean "forbidden,:" but  it is 
placed in the phrase as a sub-
ject, not an adjective. In ad-
dition to "forbidden," kapu 
can also mean "special privi-
lege." Ku'i is clearly "hit" or 
"stroke." Lua is usually trans-
lated as "pit" or the number 2, 
but it can also mean "a great 
deal" of something. So an al-
ternate translation could be 
"Many Strokes Special Privi-
lege," with "Many Strokes" 
being the actual name of the 
art and Lua (many) being its 
nickname. Hopefully this 
translation will make more 
sense further on.

The practitioner of Lua is 
called an 'Olohe. This word 
means "bare, naked, hairless, 
bald, destitute, needy." Also, 
"skilled fighter, hula expert." 
And, curiously, "ghost; or an 
image seen in clouds."

Kupuna (elders) on Kauai 
told me that Lua was original-
ly developed by people who 
had broken some law punish-
able by death and had escaped 
to the wilderness. To survive 
encounters with koa (Hawai-
ian warriors) or ilamuku ( a 

kind of marshal appointed by 
chiefs to keep order in their 
district), they developed a 
system of self defense that 
came to be known as Lua. 
This may be where the "bare, 
naked, destitute and needy" 
definitions come from. As 
for "hairless and bald," I was 
told that they would pluck 
all the hair from their bodies 
and coat themselves with oil 
to make themeselves much 
harder grab." They also had a 
reputation for ninja-like silent 
attacks, which could be the 
source of the "ghost" reference.

I have heard that coco-
nut oil was used, but this is 
highly unlikely, because ex-
tracting oil from coconut 
meat is a lengthy and com-
plicated process. A Big Island 
legend about a chief traveling 
through Kalapana and get-
ting ready to fight an 'Olohe 
says that he coated himself 
with kukui nut oil. This is 
much more likely, as all it 
takes to extract kukui nut oil 
is pounding and squeezing.

Back to what the kupuna 
told me. Over time the repu-
tation of the Lua fighting 
technique became so impres-
sive that the masters of it were 
granted "special privileges" 

that allowed for the lifting of 
the kapus against them and 
the right to form a secret so-
ciety that ran a Lua School. 
Part of the agreement allowed 
chiefs to send their sons to 
that school to be trained in 
the art. A famous such school 
was supposed to have been in 
the remote Hanakoa ("war-
rior activity") Valley on the 
north shore of Kauai. Part 
of the initiation test involved 
getting there alive. 

One of the kupuna said 
that disguised 'Olohe would 
visit the graduation ceremo-
nies of a hula school and pick 
candidates from the top stu-
dents, because expertise in 
hula was considered neces-
sary to learn Lua.

Drawing from an article 
in a Hawaiian language news-
paper of 1865 and the works 
of ethnologist Abraham For-
nander first published in 
1877, the Hawaiian Diction-
ary lists about ninety names of 
lua strokes. These are divided 
into categories reminiscent of 
names used in Asian martial 
arts, including references to 
heroes, places, animals, body 
parts and more.

For more writings by Serge 
Kahili King go to www.huna.
org.

And in the Fire Depart-
ment, it’s just the opposite. 
They’re a big organization, 
lots of mobility, lots of room 
to get promoted. And lots of 
different aspects of the work. 
Yes; including ocean rescues. 
The Fire Department here 
does ocean rescues. So that’s 
something that I did as the 
years went along, too.

And when you ended 
your career after thirty-three 
years–

Oh, yes.
–Deputy Fire–
Fire chief.
Far away from the wa-

ter. And even fires, right? You 
were in an–

Yes.
–executive role.
Yes. So the last seven and 

a half years of my career were 
as the Deputy Fire Chief of 
HFD. But even that was 
good, too. During that time, 
I went and got a master’s in 
public administration. And I 
really took that job seriously, 
of being a public administra-
tor of a first responder agency.

You’ve spent a lot of time 
gathering information, writ-
ing, and taking–

Yes.
–care of the publication 

of books. Why do you do it? 
Do you make a lot of money 
from it? 

Oh, no. It’s all for love. 
Just real quick; the royalties 
are very minimal from the 
sales of all of my books. And 
the royalties that I do get, I 
just channel them back into 
the research, and all of the 
field trips that I do for the cur-
rent projects that I’m working 
on. So there’s no money in it. 
But I really enjoy doing it. I 
think that I’m capturing piec-
es of Hawaiian history that 
other people haven’t. And 
the feedback that I get from 
people that read my stuff tells 
me that I think I’m touching 
some bases out there. Maybe 
not making a homerun with 
everybody, but I’m touching 
some bases, and people seem 
to appreciate what I do. 

Sometimes on a main-
land trip, I go to one of these, 

Continued from pg.12

Long Story Short
say, LA subdivisions, you 
know, malls. And you don’t– 
You don’t see any distinguish-
ing characteristics, or land-
marks.

Yes.
It’s just paved. I think it 

would be really hard to live 
in a place like that.

That you can’t relate to 
somehow; yes.

What’s the history? I 
don’t know. [CHUCKLE]

Right. So that’s some-
thing that I’ve tried to do 
for Hawaii. So if you live in 
Lanikai, you know where 
the name came from, what 
it means, you know the his-
tory of the area. If you live on 
the North Shore, why Sunset 
Point is Sunset Point, and you 
know why Rock Piles is Rock 
Piles, and all the rest of it.

I notice that you’ve been 
the president of the Hawai-
ian Historical Society–

Yes; for six years. 
Why? What do you enjoy 

about that?
The Hawaiian Historical 

Society does what I do. They 
preserve Hawaiian history. 
And that’s something that I’ve 
been doing all of these years, 
is telling history, telling Ha-
waiian history through the 
beaches. So to me, it’s a per-
fect fit. The Hawaiian Histor-
ical Society has a library, they 
have an archive. They’re one 
of the key resource research 
centers here in the Hawai-
ian Islands. And I’m a part of 
that. I’m a part of the journal 
that we’ve put out. In fact, 
I’m one of the editors of the 
Journal of Hawaiian History. 
So it all plays in, it all ties in.

Even if it’s land history?
Yes; even if it’s land his-

tory. [CHUCKLE]
So the next time some-

one asks you where the name 
Snipes came from, or why 
Queen’s Surf is called Queen’s 
Surf, pass on the moolelo. 
Then, tell them that you heard 
if from the guy slipping down 
the face of a double overhead 
on the alaia surfboard. For 
Long Story Short, and PBS 
Hawaii, I’m Leslie Wilcox. A 
hui hou kakou.

Happy
Saint 

Patrick's
Day!
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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

The Divine 
Inexplicable

BY Diana Fairbank

Around Thanks-
giving 2008, my 
t h e n - h u s b a n d 
bought a used car 

off Craigslist from a guy who 
lived up in Snoqualmie, WA. 
We drove up together in my 
car to pick it up. 

Following Pete in his 
new fast and sporty ride up 
Highway 18 on the way home 
it began sleeting as night fell. 
When my car came upon an 
overpass my car went into a 
leftward slide on the slick 
road. In a split second I saw 
the wall of the overpass com-
ing toward me as I felt myself 
leave my body to avoid be-
ing there for the impact. In 
the second half of the split 
second, every neuron in my 
body screamed “NO!”, then 
somehow I yanked myself 
back down like a wayward 
kite, while cranking the steer-
ing wheel to get out of harm’s 
way. 

Afterward, I made it 
home without stopping, un-
til I was safe under my own 
blessed roof. Every time I 
drive by that spot now, I 
think: that’s where I almost 
died.

When I was fifteen, I 
went to a camp in the San 
Juan Mountains of Colorado. 
We had a base camp from 
which we took river-rafting, 
bike-riding, horse-packing, 
desert trekking and back-
packing trips. 

One evening at base 
camp, I was running down 
the mountain in leaps and 
bounds toward the wa-
ter pump, with two empty, 
plastic jugs. About 10 yards 
from my destination I looked 
down in mid-leap to see a 
rattlesnake slithering in a 
perfect S-shape right where I 
was about to land. I gasped in 
horror then, somehow, froze 
and hung in mid-air the ex-
tra couple of seconds it took 
for the serpent to pass by. As 
I then landed safely, I stum-

bled to the pump for support 
of my shaking legs, as I tried 
to process what had just hap-
pened: Divine Intervention 
of some kind! The snapshot of 
that moment hovering above 
the snake is indelible in my 
mind.

In September of 1994, I 
went to visit a Chicago actor 
friend who was shooting the 
Kevin Costner movie, Wa-
terworld on the Big Island of 
Hawaii. Since my friend was 
working most of the time, I 
spent mine on the beach and 
reading by the pool of the 
Royal Waikoloan. This was 
a couple of months after my 
mother’s death and I was still 
grieving as well as recovering 
from the trauma of taking 
care of her while watching 
her die a painful death from 
cancer over the previous year. 
On my last day, I went for 
my daily swim in the ocean. 
I always hate leaving tropi-
cal places and this resort re-
minded me in many ways of 
my home on Treasure Cay, 
Bahamas, which was gone, 
just like my mom, now. I was 
swimming vigorously, tak-
ing all my emotions out on 
the water. I found myself way 
out, about 400 yards from 
shore when I started to sob, 
which is not advisable while 
swimming. 

I started to swallow water 
and choke as a wave of panic 
swept over me, realizing I was 
really in trouble here. In the 
blink of an eye I was riding 
a gentle wave right to where I 
could touch the bottom with 
my hands, and I glided to 
shore, got to my feet, turned 
around and said, what just 
happened? 

I traveled through some 
dimensional shift because I 
went from flailing 400 yards 
out facing the horizon to 5 
yards from shore facing the 
beach and I sure didn’t swim 
it! I have no other explanation 
and no memory of what hap-

pened between the moment 
of panic and the safe land-
ing. A friend of mine told me 
years later after hearing the 
story that Archangel Michael 
gave me a ride on his wings. 
If that is who has been help-
ing me, I sure have kept him 
busy over the years!

But this one tops them 
all, my metaphysical and 
extra-dimensional encounter, 
with - something wild...

Right after I first moved 
to Seattle, WA, in the Spring 
of 1992, I was living in a 
small apartment with very 
large windows, across from 
the Locks in Ballard. 

Many years ago, I was in 
a truck versus bus crash in my 
hometown of Chicago, where 
my neck was broken at C1 
and C2, the top two verte-
brae. Although I had the best 
doctors for my spinal surgery, 
and am OK now in general, 
sometimes 

I still get episodes of out-
rageous, steam-rolling pain. 
During one of those times I 
was lying in bed after days 
of the depressing inability 
to move without screaming. 
I was lying on my right side 
reading a book I had held up 
in front of my face. I was fac-
ing one of my huge windows 
and the bottom ledge was at 
my lying-down eye-level. It 
was about 2 PM on a sunny, 
summer day.

As I was reading, I caught 
a movement out of the corner 
of my eye. I put the book 
down to see the most truly 
awesome sight of my life. 
There was a gigantic, glow-
ing white cloud in the shape 
of what I immediately recog-
nized in my Heart and Soul 
as Sananda (Jesus), right out-
side my third-floor window! 
All I could see were his head 
and shoulders, and they alone 
were at least 15-feet high. The 
movement that had caught 
my attention was Sananda’s 
right hand, finger crooked, 
beckoning me. I sat up, ab-
solutely astonished by what I 
was seeing; I was wide awake, 
in the middle of the day, and 

MYSTIC TRAVELER
definitely not dreaming! As I 
stared, unblinking, with my 
breath held, expecting the 
whole vision to vanish at any 
second, Sananda pointed at 
me with his giant cloud hand, 
then pointed to the crook of 
his left arm. Tucked in there 
was an exact replica of me as 
I had been while lying in bed, 
being cradled in cloud form. 

Tears literally sprang 
from my eyes as I felt wash 
in the most exquisite Divine 
Love, and irrefutable (to me!) 
evidence of His Protection!

I’m not sure how long I 
sat there entranced, as the 
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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
Agnes Horvath, DVM

Malia Lyons, DVM
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cloud slowly dispersed; I was 
in a State of Grace that erased 
my pain and gave me comfort 
on the deepest possible level, 
that I didn’t even realize how 
much I needed until it came.



THE PARADISE POSTWWW.THEPARADISEPOST.COM MARCH•  17 

OLD PLANTATION DAYS 

BY John C. Cross

Canefire!
Canefire, it’s the 

name of a sports 
team on the is-
land, it’s the 

name of a Point of Sale com-
puter software program, but 
a REAL canefire has not ex-
isted on this island for close 
to twenty years.  It’s hard to 
believe that it’s been 20 years 
since Hamakua Sugar and 
Hilo Coast Processing shut-
down.  Many on the island 
never experienced the specta-
cle of a raging sugarcane fire.

Sugarcane crops were 
grown for 24 to 27 months 
before they were harvested.  
Over the course of this two 
year crop quite a lot of cane 
leaves and trash got built up 
within the field.  The Hawai-
ian Sugar Planters Association 
discovered that burning of 
fields before harvest removed 
all the trash, made it easier to 
harvest, and did not adversely 
affect the sugar yield.  Yields 
were adversely affected if you 
left burned cane standing in 
the field for more than two 
days.  Along the Hamakua 
coast we would burn blocks 
in about 10 to 15 acres seg-
ments, sometimes more if we 
knew a bunch of wet weather 
was coming our way. 

 In preparing a block for 
burning the pushrakes were 
sent ahead to cut a firebreak 
about 40’ wide from the next 
block of standing cane.  Next 
we would call in to the scale 
house to notify  the fire de-
partment that a controlled 
burn was about to take place 
at a certain location.  The 
scale house supervisor would 
then give the O.K. to light 
the fire.  With our “firesticks” 
in hand made of brass tub-
ing filled with kerosene and 
a rag sticking out the front 

we would light the oil soaked 
rag and begin a “backfire” 
against the prevailing wind 
direction.  These firesticks 
would Drip flames onto the 
ground and dried leaves of 
the cane.  The backfires were 
slow moving through the 
standing cane as the fire crept 
deeper into the block.  When 
the backfire was about 30’ 
into the block we would then 
light the windward side of the 
block at let the fire run with 
the wind.

Now this event is one of 
the most spectacular visual 
things one could witness.  
The fire would rage into the 

standing cane, flames arch-
ing up into the sky, mini tor-
nadoes of flames and smoke 
would makes whooshing 
sounds as it sucked air into 
the ever increasing inferno.  
The sounds of crackling and 
popping burning leaves were 
like a thousand firecrack-
ers going off.  As the flames 
approached nearer to the 
backfire edge the flaming 
sound reached a deafening 
crescendo of tornados, smoke 
and noise.  Then as the fire 
burned through the backfire 
all became quite once again.  
The clouds of smoke rising 
high into the air also carried 

with it black ash of burnt 
cane leaves.  This was termed 
“Hawaiian Snow” back I the 
day.  The ash would float 
miles away from the canefire 
on the winds.  If your clean 
sheets were hanging out on 
the line to dry when the Ha-
waiian Snow fell, well you 
had to wash the sheets again!  
Quite often we would phones 
calls from some new resident 
near the plantation complain-
ing about our ash messing up 
their swimming pool or coat-
ing their newly waxed car in 
black ash.  Our response…
Ahh, too bad.

A few months back I 
talked about working the 

s h a r e  t h e  b o u n t y  o f  t h e  b i g  i s l a n d

I s l a n d  P r o d u c t s  w i t h  I s l a n d  S t y l e

Visit Online For Special 
Offers Of Unique Gifts
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808.886.8000

Located in the kings’ shops

night shift.  There have been 
at least two times where I wit-
nessed a most eerie sight and 
it involved canefires.  Well 
into the night I was driving 
on a cane road when I looked 
up into a nearby banyan tree 
to see glowing eyes blinking 
at me.  What I was actually 
witnessing was the result of 
the canefire that occurred 
earlier and floating ash ig-
nited dead wood within the 
folds of the twisted roots of 
the banyan.  At the twelve 
mile marker along H-19 in 
Pepeekeo if you look makai 
you will see a large Banyan 
Tree downslope.  This ban-
yan had “glowing eyes” in it 
for probably three months as 
the fire slowly crept through 
the dead wood.  

No matter how many 
times we tried to put out 
the glowing embers the fire 
would re-light.  For someone 
who did not know what oc-
curred weeks or months ear-
lier the glowing eyes within 
the Banyan tree made one 
think of evil spirits lurking 
within the tree

LITTLE GAS SHAK
45-491 Lehua St. in Honokaa 

Phone 775.8081 
Proudly pumping AMERIGAS high grade propane (HD5)

 HAPPY SAINT 
PATRICK’S DAY!     

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

This photo shows a “ground crewman” with his fire stick in hand.  
He walks the edge of the raked cane plot and “drips” burning kero-
sene onto the dry leaves.
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OLD PLANTATION DAYS 
“When the waves close over me, 
I dive down to fish for pearls.”

Canefires created lots of smoke, lots of black “Hawaiian Snow”, and quite a terrifying show if you were near the field being burned.  They were not with out 
danger, several employees and management staff have been injured or even lost their lives after being in the wrong place in a raging fire running with the 
wind.  Their names are ingrained in my memory.

Voted Best Alternative

2012 Health Provider
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What’s Going On Up There?
BY Carol Barbeau

AS ABOVE  SO BELOW

We now move 
from Inwards 
motion into 
O u t w a r d s 

motion.  HAPPY BIRTH-
DAY PISCES (the sign of the 
vision, the dream and imagi-
nation) and ARIES (the sign 
of the bravery we all need to 
have to take that first Brave 
new step).  Happy birthday 
you Sun signs and watch this 
part of your astrology chart 
LIGHT up this month.

THE colors for March 
are RED for SPRING and 
NEW BEGINNINGS and 
GREEN for money, healing 
and all that grows.  Magical 
energy comes with the stones 
BLOODSTONE and Aqua-
marine this month and Flow-
ers are Daffodil, wood anem-
one and Jonquils.   WEAR 
THAT RED TO GIVE you 
courage to GET into Mani-
fest mode. 

March was named for 
Mars, the great Roman war-
rior god.  The inner theme of 
March deals with develop-
ing wisdom and compassion, 
and finding one's life path. 
The search for self is associ-
ated with the planet Mars.  
Mars, the planet of action, in 
the sign of Balance, harmony 
and lets think about this sign 
of Libra is the BIG NEWS of 
the next 18 months with the 
NORTH NODE (destiny) 
entering that sign Feb 22nd.

MARS entered the sign 
of Libra on DECEMBER 
20th and will remain in this 
sign until July 26th.  This is 
a long haul for the planet of 
action to be moving in the 
sign of balance and trying to 
not go too fast.  To further 
bring interest to us all this 
month Mars will be mov-
ing RETROGRADE on the 
1st until it moves direct May 
19th.  Redoing relationships, 
finding a new way to balance 
ourselves with others, and 
most of all the theme of this 
month is YOU.

We begin the month 
with the Sun shining in Pi-
sces asking us to recognize 
our own power when we see, 
feel, imagine and dream.  
The Motto for Pisces is I BE-
LIEVE so what you believe 
can truly become the truth.  
Say I CAN DO IT, and you 
can do it.  See imagine and 
visualize what you desire and 
guard against thoughts of 
negativity, fear or apprehen-
sion. But instead how about 
we encourage love, joy, and 
optimism.  Smile lots and 
encourage that optimism in 
others.  Pisces is truly the sign 
of we are all one and energy 
seems to spread easier when 
we have lots of planets in this 
sign.

Water, water, water is 
our theme of 2014 with a 
GRAND TRINE here until 
the Middle of July.  Maybe 
Mars retrograde will help us 
tune out the things which 
we can do nothing about 
and balance with what we 
are empowered to change.  
Since Mars normally spends 
1 and 1/2 months in a sign, 
this long haul of Libra energy 
is balanced by the WATERY 
energy of psychic connection 
to others.

So we all need to Be-
lieve, think, talk and spread 
positive and balance this now 
with the recognition that if 
we cannot honor, love and 
respect ourselves how can we 
expect anyone else to do the 
same.  With the Sun, Mer-
cury (after the 17th) Chiron, 
Neptune in Pisces the dream 
is large and  recognizing that 
there is a part of us which can 
create in magical ways when 
we are open to magical think-
ing combined with common 
sense and kindness.

The highlights this month 
with Mercury (the planet of 
linear thinking and ideas)  
still in a Mercury retrograde 
shadow until the 20th , is to 
recognize the power of our 

dreams and our thoughts.   
On the 17th when Mercury 
returns to Pisces (the not so 
linear sign) you will begin to 
see that which you put focus 
on manifest into reality.

Water signs moving ret-
rograde oftentimes ask that 
we look at dreams, feelings 
and emotions and boy are 
they redoing and reconnect-
ing this month.

Saturn in Scorpio Mov-
ing Retrograde on the 2nd 
asking us to pull inwards for 
the final Saturn retrograde 
in Scorpio for 30 years.  In 
December Saturn moves to 
Sagittarius and we are now 
beginning to see the end of 
the Water (emotions and psy-
chic energy). 

We have what is called 
a STRONG T SQUARE, 
planets not exactly agreeing 
this month as Pluto in Cap-
ricorn desires us to change 
our way of BEING:  Uranus 
in Aries wants us to move 
authentically into our own 
desires, and Jupiter in Can-
cer would like to perhaps just 
hide under the bed until this 
is all over.

For sure, this is not going 
to be a dull month for any 
of us as we more and more 
become aware of our power 
when we set a vision, feel 
and begin to act upon these 

energies.   Power is here and 
many of us will connect into 
Love, healing, moves, and 
all we desire and more and it 
may be our job to help those 
who are not living from a 
positive base, and help them 
move into positive thinking 
to create in a new way.  I see 
this month as a month of us 
all being powerful Teach-
ers, ready or not your time is 
here and you are prepared, I 
promise.

Planetary wise, as always, 
it is a strong shift of energy 
on The Vernal Equinox or 
Spring Equinox, which  is on 
March 20 this year as the Sun 
enters the sign of Aries. Equi-
nox means "equal night", and 
is the moment when the Sun 
crosses the equator in the 
juncture between the dark 
and light halves of the year, 
when the days and nights are 

equal at the equator. It is the 
midpoint between the Sol-
stices (the turning points of 
the Sun's yearly motion). 

 For us all, it is now time 
to feel the surge of new life 
and hopes through our entire 
being.  The Aries theme is “I 
AM” and the spring theme is 
always REBIRTH and resur-
rection.  Look at the Tarot 
card “THE FOOL” and take 
that leap of faith.

In short, all the planets 
in a rather unsettled pattern 
trying to help us move for-
ward in the direction which 
our soul desires us to go. 

I hope you enjoy this 
month use these retrogrades to 
reconnect to yourself and your 
joy.  Namaste Carol Barbeau   
http://www.carolbarbeau.com   
carola st ro@carolbarbeau .
com  New telephone number is 
253.838.1179 
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Your Votes Mean the Wor ld to Us!
Mahalo!
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