Hawaii State Foundation on Culture and the Arts.
Gathering Party, David Warren, monoprint, 1981, 19 1/4 x 21 1/4 / 8 3/4 x 11 5/8

THE KAHALA HOTEL & RESORT

WAIKIKI ALA MOANA CENTER 800.550.0005

SUNGLASSES AVAILABLE AT CHANEL.COM

©2018 CHANEL®, Inc.

B®

This is not intended to be an offering or solicitation of sale. Exclusive Project Broker Ward Village Properties, LLC. Copyright © 2017. Equal Housing Opportunity.

Detail Defined.
LIMITED AVAILABILITY AT WAIEA AND ANAHA
BY PRIVATE APPOINTMENT ONLY
WARDVILL AGE.COM/K AHAL ALIFE
808-727-1315

WELCOME
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Kahala Life reflects the distinction of this world-class hotel. Within
these pages, you’ll discover the people and places that make this vibrant
destination worth visiting again and again.
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In this issue, you’ll get to know some of Hawai‘i’s tastemakers, doers and
rising stars. From community leader Kim Johnson to acclaimed haku lei
maker Meleana Estes, Kahala Life gives you a peek into their lives and
creative minds and perhaps equally important, their take on O‘ahu where
to go and what to do during your stay.
Also in this issue, you’ll soon learn where to quell your craving for that
perfect cup of coffee, as well as get a firsthand look at the stuff that
#throwbackthursdays are made of in the colorful district of Kaka‘ako.
There you’ll find not only delicious fare, but also an homage to oldschool cool. In addition, you’ll also discover a where some of the Aloha
State’s most treasured local art is on display. Hint: It’s much closer than
you think.
Even those who call Hawai‘i home only part of the time still have their
favorite places to frequent when they make their way back. Case in point:
Hawaii 5-0 producer Peter Lenkov gives us his personal list of places he
goes to when he finds himself on this side of the Pacific.
Whether you have a few days or only mere hours, Kahala Life makes the
perfect companion to exploring the city and beyond.
Mahalo for making The Kahala Hotel & Resort your Hawaiian home
away from home. We hope you experience many memorable moments
with us. We look forward to welcoming you back again very soon.
With warmest aloha,

Gerald Glennon
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Letter from Gerald Glennon,
General Manager
The Kahala Hotel & Resort
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Hawaii State Foundation on Culture and
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Hawai‘i State Art Museum is home to a
treasure trove of regional art.
Read more on page 18.
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THE MANY THOUSANDS
OF VISITORS—BE THEY
PRINCES, PRESIDENTS,
MOVIE STARS OR A FAMILY
VACATIONING FROM SMALL
TOWN, USA—HAVE CALLED
THE KAHALA HOME SINCE ITS
OPENING IN 1964.
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Clockwise, from top: The Maile Dining
room, which, with its adjacent lounge
and bar formed the hub of social activity
at the Kahala Resort when it opened in
1964; Musician Burt Bacarach takes a
seat behind the grand piano in the hotel
lobby. 1992.; then—U.S. Sen. Daniel
Inouye addresses the Honolulu Press
Club at the Kahala Resort in 1973; First
Lady Watchers—a group of luncheon
guests at the Kahala Resort gather
to watch Mrs. Nixon and her party
leave the hotel for their visit to Tripler
Hospital. Mrs. Nixon and daughter Julie
Eisenhower follow Tricia Nixon, at left,
and Mrs. Nixon's press secretary, Miss
Jeri Vanderhuevel, 1969.
Honolulu Star-Advertiser photos
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Hale ‘Aina Awards, 1st Place, Best Italian
Hale ‘Aina Awards
Pacific Business News Award
Hale ‘Aina Awards
‘Ilima Awards
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Honolulu Magazine Award
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STATE SECRET

NESTLED IN DOWNTOWN
HONOLULU, HAWAI‘I STATE
ART MUSEUM IS HOME
TO A TREASURE TROVE OF
REGIONAL ART.

S

mack in the middle of downtown Honolulu—nestled behind
the majestic old trees at No. 1 Capitol District Building, standing watch over locals in their aloha business attire scurrying
between offices and government buildings—sits the Hawai‘i State Art
Museum (HiSAM). Look closely and it’s easy to imagine the building
with an all-knowing smile. It’s been there a long time, watching the
business of Honolulu come and go, state government ebb and flow.
It has every right to be a little put out, this old, beautiful building that
never seems to get its due. But it doesn’t seem to mind.
It’s as if it has a secret, one it’s happy to share with those who slow
down and wander in. As for everyone else, the building knows what
they don’t: a peaceful respite and local treasures beckon just beyond
those grand doors—bits of history, glimpses into our souls, mystery,
and some darn good food. Slow down and come on in, it seems to say.
Really, you’ll like it here.
Time stops beyond those trees and through those front doors.
The business bustle, roaring buses and hurried chatter of people on

THE KAHALA HOTEL & RESORT

the move fade away. The dark woods beckon you to stroll in, breathe
deep and look around. There’s no one there to take your money. The
museum is free to the public, whether a leisurely day or a needed escape to collect your thoughts. Honolulu likes its secret treasures—the
breathtaking views from Tantalus, waterfalls hidden just off the Pali,
crack seed shops in Chinatown—and this treasure hides in plain sight.
Jonathan Johnson, executive director of the Hawai‘i State Foundation on Culture and the Arts (HSFCA), never tires of visitors’ faces,
their reactions. “I’ll never forget the first time I turned the lights on in
the garden at night,” he says. “A little boy, no more than 10, walked into
the garden, jaw-dropped, trying to take it all in.” Johnson remembers
the boy touching his toes to the pool’s reflection, trying to decide
whether it was water or not, watching the shadows dance, the reflections shimmer. “We’re the public school of art,” he says, “here to make
art accessible to those who might not otherwise have the experience.”
The museum itself is enough to consume an afternoon. The
sculpture garden and reflecting pool create a magical space for long,

FINE PURSUITS
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Trugger Picasso
Energy, enamel on
glass, photovoltaic
cells, 2011, by Carol
Bennett which provides a color strewn
shaded area to view
the Hawai‘i State Art
Museum's Sculpture
Garden.
Honolulu Star-Advertiser photo
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Enamel on glass sculpture called Waikui made by Doug Young
which mimics water and honors the historic YMCA swimming pool
which once occupied the space. Honolulu Star-Advertiser photo

lingering thought, whether walking across the “pool” itself (a traditional swimming pool transformed by light and reflection, creating an
illusion of glistening water) or gazing down from the benches scattered
on the lanai above. Wander the three galleries and explore ideas like
the complexity of printmaking or the overlapping influences of natural
wonder and human impact on our fragile environment. “Want to
know what people are thinking in Hawai‘i,” Johnson says, “see these
exhibits, contemporary works of some of the region’s very best artists.”
Settle in for lunch or coffee at Artizen, the café of famed local
restaurant MW and its celebrity chefs Wade Ueoka and Michelle KarrUeoka. Browse the gift shop, a partnership between HiSAM and Mori
by Art + Flea, for one-of-a-kind curated pieces created by local artists.
When you eventually wander back outside, you’ll smile knowingly at
the other patrons lingering on the lawn. You’re in on the secret now.
The museum anchors HFSCA, which came to pass during the

THE KAHALA HOTEL & RESORT

Ceramic Tree by Toshiko Takaezu, 1990, at the
Hawai‘i State Art Museum's Sculpture Garden.
Honolulu Star-Advertiser photo

early days of Hawai‘i’s statehood. The legislature (with encouragement
from Governor Burns and a few visionaries) created the Foundation
to “promote, perpetuate, preserve, and encourage culture and the arts
as central to the quality of life of the people of Hawai‘i.” Quickly behind
the HSFCA, the legislature established the Art in Public Places program under the Foundation, a first-of-its-kind program in the country,
memorializing the critical importance of art and culture to the fabric
of Hawai‘i, its people and its way of life.
“People in Hawai‘i are impacted every day by our work and don’t
even know it,” Johnson says, pointing to some 5000 installations of
public art across the state. “We think of ourselves as ‘the beautifiers,’
bringing in the story about the place”—especially when new buildings
overshadow what had been. Johnson laughs recalling the gurgling
gargoyle, placed at Kahala Elementary when he was a student there
decades ago. “I didn’t know it then, but that was one of our pieces. I was

FINE PURSUITS
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A panel from Satoru Abe's 2011 untitled work of copper with Doug Young's 2011
enamel on glass Waikui in the background at the Hawai‘i State Art Museum's
Sculpture Garden. Honolulu Star-Advertiser photo

one of those people impacted by this art.”
George Ellis, Director Emeritus of the Honolulu Academy of the
Art (now known as the Honolulu Museum of Art), understands that
feeling. “Art sings when it’s outside,” he says of the Art in Public Places
program. That’s the mission: capture the curiosity of the mind, allow
people of all walks of life to experience the joy, the confusion, to decide
what they like and what they don’t. Johnson hears it often, whether it’s
the quintessential statue of Queen Lili‘uokalani or the Gate of Hope at
University of Hawai‘i’s Engineering School (sometimes known as the
“big orange pipes”); folks know what they like and what they don’t.
Ask kindergarten students if they love art and watch all the hands
shoot up. If not nurtured, those raised hands dwindle over the years.
HSFCA keeps that curiosity alive with their Artists in the Schools
Program (AITS). “Children come to receive their award, so dapper, so
dressed up, so excited,” Johnson says, “And they see their art displayed

in the museum among works by the masters.” Educators call it “placebased learning.” To the kids, it’s just fun. “We don’t teach art in terms
of blue and green,” Johnson says. “We’re teaching collaborating and
communicating.”
For Johnson, that’s an investment in a better tomorrow.
Remember to sign the guest book before leaving the museum.
“This is the Hawai‘i I was looking for,” one visitor writes. Like you,
they’re in on the secret now, too.
Check out HISAM Tuesday through Saturday, 10:00AM to 4:00PM.
Or stop by on First Fridays, when live music serenades visitors
wandering the grounds and galleries. sfca.hawaii.gov
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A surfer is seen through the crashing waves on the shore
as he charges a wave at Kaka‘ako Waterfront Park during
a sizable south swell in Honolulu. Jamm Aquino photo
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The Ward Village
Courtyard is a chic
hideaway ensconced
inside O‘ahu’s upand-coming neighborhood, Kaka‘ako.
Spend the day checking out
the dozens of shops and
restaurants in the area—
and top it all off with a
relaxing yoga session in the
courtyard. Offered every
Thursday from 5:30 to 6:30
p.m. through the end of October, the yoga classes are
free and open to anyone.
And here’s a little incentive:
On July 5, Aug. 2, Sept. 6
and Oct. 4, a glass of wine
will be offered following
the class. (Note that classes
occasionally take place in
Kolowalu Park, across the
street from the courtyard;
check the website for
updates.) wardvillage.com/
events/courtyard-yoga

for a range of activities
including surfing,
swimming, stand-up
paddling, and beach
volleyball. A prominent
figure in early 20th
century Hawai‘i, Duke
Kahanamoku was an
Olympic swimmer who
also is credited with
helping to introduce
surfing to the world. The
fest is a great chance to
see some of impressive
ocean action—there’s
even surfing dogs and
tandem surfing—and
you’ll possibly catch a
glimpse of some modernday surf legends.
dukesoceanfest.com

3

HOMEGROWN
GOODS

DUKE IT OUT

If you’re looking for
some homegrown
products, look no
further than the
Made In Hawaii
Festival, which takes

In celebration of
Duke Kahanamoku,
the annual Duke’s

place Aug. 17-19 at the
Neal S. Blaisdell Hall and
Arena. The annual festival
brings together 400 local

2
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OceanFest draws
water sport
enthusiasts to
Waikiki every August

FINE PURSUITS

makers, showcasing a range
of food products, fresh
produce, clothes, jewelry,
gifts and more. Also be on
the lookout for cooking
demonstrations by local
chefs and performances
by local musicians.
madeinhawaiifestival.com

With the goal of
preserving Hawai‘i’s
traditions, the
Aloha Festivals is a
month-long event
showcasing and
celebrating Hawaiian
culture. It all kicks off
with an opening ceremony
on Sept. 1, featuring hula
and chants by the Festivals’
royal court. It continues
on with a huge Waikiki
block party on Sept. 22
with food, music, and
more. And the Sept. 29
Floral Parade—full of floats
decorated with Hawaiian
flowers, performances, and
horseback riders—is not to
be missed.
alohafestivals.com

Held periodically
in Kap‘iolani Park,
including Sept. 22
and 23, Waikiki Artfest
brings together about
70 vendors that really run the gamut of
the arts. Some of what
you’ll find includes paintings, jewelry, clothing,
candles, quilts and more.
Entertainment and food
vendors also are available.
(808) 696-6717

6

EAT WELL,
DO GOOD
The annual Restaurant Week, held this
year Nov. 9-18, is the
perfect opportunity
to try out some of the
island’s best restaurants. With dozens of
participating eateries—everything from fine dining
to casual favorites—
Restaurant Week offers
discounts, special promotions and even menu
items that are created
specifically for the event.
Many of the participants

7

WINTER
WAVES
Everyone knows that
the winter waves on
O‘ahu’s famed North
Shore are a must-see,
and during the annual

Vans Triple Crown
of Surfing, you’ll have a
chance to not only check
the waves, but also to see
some of the world’s best
surfers doing their thing.
The series of events, which
run through November and
December, are considered
among the most prestigious competitions for
professional surfers.
vanstriplecrownofsurfing.com

CRAFTS AND
CULTURE
For a look at some
of the island’s best
makers, check out
Pa‘akai Marketplace,

which takes place monthly
at SALT at Our Kaka‘ako.
With the goal of celebrating
Native Hawaiian culture,
the marketplace brings together local artists, crafters
and cultural practitioners.
The event also regularly features Hawaiian music and
cultural demonstrations.
saltatkakaako.com
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LUXE FOR
LIFE
Car enthusiasts have
been marvelling at
Velocity Honolulu’s
luxury car dealership,
but there’s more to see
at this retail complex:
It’s also got a set of
shops and restaurants.
Popular local lash artist
Kristin Wood has opened
her latest salon offering
lash extensions, as well
as nail and hair services.
Men’s boutique Sixty-One
carries a range of men’s
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MEET &
GREET
After stints in the
kitchens at some of
O‘ahu’s best-known
restaurants, Chuck
Wakeman is striking
out on his own with
Kaka‘ako butcher
shop Butcher & Bird.
The shop, which was slated
to open this past spring,
features a selection of
specialty meats, with a
focus on local products.
You can find cuts of beef,
pork, lamb, venison and
more, along with a menu
of salads and sandwiches.
butcherandbirdhi.com
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Opposite Page:
Speed Blur, surf
painting by Garret
Kojima. Kojima's
art can be found at
the HiSAM gallery
shop + Mori and
other fine galleries
around Hawai‘i.
garretkojima.com
Garret Kojima courtesy photo
All other photos Honolulu
Star-Advertiser or courtesy of
subjects.
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SPREAD
THE ALOHA

GET ARTSY

8

clothing, beard and face
care products, and offers
barbershop services. You
can top it all off with a stop
by Italica Bar & Café,
which serves coffee, desserts, fresh-made pizza and
paninis, wine and beer and
more. Italica is joined by
another Italian restaurant,
Le Radici. Produced by the
same team as Italica, Le
Radici will offer authentic
Italian cuisine in a finedining setting.
velocityhonolulu.com

23

4

5

make it a point to utilize
local produce for the meals
they create this week.
And you can know you’re
indulging for a good cause:
Some of the proceeds will
go toward the Culinary
Institute of the Pacific at
Diamond Head.
restaurantweekhawaii.com

PHOTO ESSAY - DOORS OF O‘AHU
BY KYLE ROTHENBORG
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This page, clockwise,
from left: Shingon
Mission was built in
1915-1918 by Nakagawa
Katsutaro, a master
builder of Japanesestyle temples, then
renovated in 1929 by
Hego Fuchino, a selftaught man who was the
first person of Japanese
ancestry to become a
licensed architect in
Hawai‘i; Designed by
a NY architect in 1899,
the Honolulu Brewing
and Malting Co.
building is a landmark of
the downtown area and
the only building of its
type in Hawai‘i; Saint
Andrew's Cathedral
is a fine example
of Gothic Revival
architecture in Hawai‘i.
King Kamehameha V
laid its cornerstone
in 1867, dedicating
the building to the
memory of his brother,
King Kamehameha IV;
Honolulu Central Fire
Station, designed by
C.W. Dickey in 1934 is
included in the National
Register of Historic
Places.
Opposite Page: This
door leads into the
Punchbowl wing of
Honolulu Hale, which
was added on in 1951.
Back in 1928, every
major architect in
Hawai‘i contributed to
the Italianate Spanish
Colonial Revival style
design of the original
structure—C.W. Dickey,
Hart Wood, Robert
Miller and Rothwell
Kangeter & Lester.
THE KAHALA HOTEL & RESORT
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"Be an opener of doors."
—Ralph Waldo Emerson

25
KAHALA LIFE 3.1 / SUMMER - FALL 2018

O

O
WELCOME

R

THE KAHALA HOTEL & RESORT

PHOTO ESSAY - DOORS OF O‘AHU

26
KAHALA LIFE 3.1 / SUMMER - FALL 2018
THE KAHALA HOTEL & RESORT

Lunalilo Mausoleum is
the final resting place of
Hawai‘i's sixth monarch,
King William Charles
Lunalilo and his father
Charles Kana‘ina on the
grounds of Kawaiaha‘o
Church. King Lunalilo,
was known as "The
People's Choice"
for king. He died on
February 3, 1874 at
the young age of 39.
One of his last wishes
was to be put to rest
at Kawaiaha‘o Church
buried at the cemetery
with the common people
he loved, instead of the
Royal Mausoleum.

PHOTO ESSAY - DOORS OF O‘AHU
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Clockwise, from left:
Fronting Beretania
Street, the Honolulu
Board of Water
Supply was designed
by architect Hart Wood,
founder of the Hawai‘i
Regional Movement.
The buildings reflect a
modernist style, with
Beaux-Arts accents;
McKinely High
School, built in 1923
with elaborate building
entrances, is considered
as one of the most
elegant examples
of Spanish Colonial
Revival architecture in
Hawai‘i. The spacious
lawn features a statue
of President William
McKinley and 17
Chinese banyan trees
planted by students in
the 1920s; The Buck Toy
Club, a social club for
descendants of
immigrants from Buck
Toy, was designed by
architect Ray Akagi
in 1957; The Hawai‘i
State Library is a
historic building in
Honolulu. Originally
funded by Andrew
Carnegie, the building
was designed by
architect Henry D.
Whitfield.
THE KAHALA HOTEL & RESORT
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Get to know Kokua
Hawai‘i Foundation
co-founder Kim
Johnson and the
local programs that
she’s personally
helped carry out
here in Hawai‘i.

THE KAHALA HOTEL & RESORT
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“I just grew up appreciating nature and playing
outside. I think having a childhood being outside
was the seed for wanting to protect it later,” says
Kim Johnson.

Johnson’s role with the foundation has since evolved. As board
president, she’s still at every staff meeting and directing many things.
However, she’s thoroughly enjoying her role as a docent for the ‘Aina in
Schools program at her kids’ elementary school. “I get to go to school
and teach my ‘Aina lessons—it brings me joy.”

Johnson is quick to point out that the Kokua
Hawai‘i Foundation partners with like-minded
entities to help get things done. One example is the ‘Aina
Pono Hawai‘i State Farm to School program. The program was first
launched as the Farm to School Initiative in 2015 with a pilot effort in the Kohala Complex Area on Hawai‘i Island. It was recently
rebranded to include not just the farm-to-school component, but
also include educational programs such as ‘Aina Pono Harvest of the
Month. In January 2018, the program officially expanded to Miliani
High School—the second-largest food production site in the state’s
school system. The school provides approximately 2,500 lunches each

Two months later, in March, the school unveiled the very first
state-approved traditional Hawaiian imu (underground oven). It’s not
meant to be just a fundraiser for the school, but a functioning part of the
cafeteria’s offerings, cooking food for students’ lunches.
Johnson points out this success comes after a lot of hard work.
“…Years ago, there was all this talk about trying to get healthy food in
schools and you’re the one saying, ‘we need wellness policies! We need to
be better, we need to source local,’” she recalls of those early years. “And
they’re like, ‘yeah, yeah, that’s not possible. It’s not cost-efficient.” Johnson
and others kept pushing, and now that once-crazy idea is a reality.

“There are a lot of people working on this,”
Johnson emphasizes. “We focus on the schools,
but there are other people who are focusing on
the legislation because it takes the infrastructure
for businesses. [They’re] people we’ve met over
the years.”
“[In] Hawai‘i, we’re one big school district, it feels sometimes like
you can’t do anything,” she says. “But when something happens, you’ve
tipped an entire state, and that’s exciting...”
kokuahawaiifoundation.org
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“To see the kids get it, and see the ‘aha!’ moment in real life, if I could do that every day, that’d
be great.”

The school’s cafeteria now provides a fromscratch meal comprised of local ingredients at
least once a week. The hope is that will increase to
two days a week as the program expands.

31

That seed grew into the Kokua Hawai‘i Foundation, an organization founded by Johnson and her husband, musician Jack Johnson.
Kokua Hawai‘i Foundation sponsors educational programs
aimed at school-aged children that teach them about the environment
and how to care for it. Today, programs such as ‘Aina in Schools have
grown so much that it spans the four major islands and there’s a waitlist for participants. Now, the foundation runs a training program for
teachers to teach the curriculum on their own. “The program doesn’t
look exactly like our 16 model ‘Aina schools … but the curriculum and
ideas are still getting to the students,” she says.
And, that’s the point. Growing keiki (children) who love and enjoy
the environment so that they become adults who embrace the role of
stewards of the ‘aina (land).

school day (1,000 for the high school and 1,500 for two area elementary schools). Jack Johnson (along with Kawika Kahiapo and Paula
Fuga), treated the staff, students and community members to a mini
concert to celebrate the program’s expansion. The effort—many, many
years in the making—came to fruition with the collaboration between
Kokua Hawai‘i Foundation, the Johnson ‘Ohana Charitable Foundation (created by Jack and Kim to support “organizations that focus on
environmental, art and music education”) and many others, including
the Office of the Lieutenant Governor, other state agencies, The Kohala Center, Ulupono Initiative, Hawai‘i Farm to School Hui, Dorrance
Family Foundation, Hawaii Farm Bureau and Hawaii Appleseed.

Kim Johnson has
seen the Kokua
Hawai i Foundation’s
scope grow to incorporate the entire state
and include the newly
expanded ‘Aina Pono
Hawai‘i State Farm
to School program.
Through the Johnson
‘Ohana Charitable
Foundation, she and
her husband, musician Jack Johnson,
work to support "organizations that focus on
environmental, art and
music education.”

LOCAVORE
BY JAMES CHARISMA
PHOTOS BY LEAH FRIEL
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See what’s brewing inside Honolulu’s top coffee houses.
THE KAHALA HOTEL & RESORT

WELCOME
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L

ooking for a world-class cup of coffee during
your time on O‘ahu? Or beautiful latte art,
colorful cappuccinos or neat espresso to
snap that perfect Instagram photo? How about maybe
just a cozy coffice where you can check your emails and
get a bit of work done?
Skip Starbucks. Hawai‘i’s deep in the “third wave
of coffee” movement and countless local cafes across
all the Islands are proud to offer quality artisanal coffee
beverages in spots that range from sophisticated and
elegant to comfy and low-key—and as one of the top
growers of coffee in the world, with renowned varietals
from the famous Kona “coffee belt,” as well as the regions
of Ka‘u, Puna, and Hamakua on Hawai‘i Island, you’re
likely to enjoy some of the freshest and most flavorful
coffee found anywhere on Earth. We’ve compiled a few
of our favorites below.
THE KAHALA HOTEL & RESORT
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From truck to full-fledged coffee shop, The Curb
uses a rotating lineup of beans from both the mainland and also local purveyors.

1. Brue Bar, Downtown Honolulu

2. Arvo, Kaka‘ako

Brue Bar is committed to serving the highest-quality coffee beverage on O‘ahu. Using state-of-the-art coffee technology—including
the almost four-foot tall, glass Pure Coffee ‘Empire’ cold drip system
that pours 75-cup batches of up to three different types of coffee at
a time; and a handcrafted Slayer espresso machine that allows for
100-percent control over water pressure, brewing temperatures, shot
regulation and manual adjustment to emphasize different coffee bean
flavor profiles—Brue Bar is able to create unique coffee experiences
like no other. Their flagship cafe is located on the ground floor of
Hawai‘i’s historic Stangenwald Building, the first high-rise office building in the city. It often fills up, but with two other convenient locations
downtown (and one in Kaka‘ako), you can always find a spot at the bar.
bruebar.com

In Hawai‘i’s fast-developing Kaka‘ako community, Arvo has emerged
as an airy, Australian-inspired cafe offering a full menu of lattes, cappuccinos and cold brews—as well as a variety of toasts, paired with
spreads including avocado, smoked salmon, Nutella, and, of course,
vegemite. Located in Paiko, a rustic and flora botanical boutique,
Arvo (Aussie slang for “afternoon”) is not only highly Instagrammable
but it’s also the perfect spot to enjoy a book and a green matcha latte
topped with roasted pistachios, or to catch up with friends while sipping a “flat white” ristretto-style espresso and milk, or a “long black,”
the Aussie version of an Americano. G’day!
arvocafe.com
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3. Morning Glass Coffee, Manoa

With its dark wood floors, warm lighting and black-and-white
artwork photography hung on the walls, Glazers Coffee Shop has
that vintage hipster feel down pat, complete with old-school film
cameras lining the countertop and faded Polaroids pinned up along
the backboards. When the cafe first opened in 2007, it boasted the
first La Marzocco Italian espresso machine in the state, thanks to
owner Sam Han, who moved from (and studied coffee academically
in) Seattle. He created a coffee shop that uses fair trade and organic
arabica coffee beans prepared in small-batch roasts to ensure quality
in every cup, in what has become a regular hangout for university
students, professors, and coffee enthusiasts alike.
bit.do/glzrs
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4. Glazers Coffee Shop, Mo‘ili‘ili
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In the heart of lush Manoa Valley, Morning Glass Coffee offers
specially brewed-to-order coffee in a comfortable and unpretentious patio cafe. Owner and Portland native Eric Rose previously
worked as a member of one of the original barista crews at the first
Starbucks in Seattle before moving to Hawai‘i. His focus on quality
means that the beans in Morning Glass’ signature drip coffee are
shipped in weekly from notable roasters Four Barrel Coffee in San
Francisco and Coava Coffee Roasters in Portland; beans are overnighted to O‘ahu the day after they’re roasted to ensure freshness. In
addition to great coffee, don’t miss the delicious menu at Morning
Glass with offerings that include oatmeal brûlée, skilled baked eggs,
and too-good-to-believe mac and cheese pancakes.
morningglasscoffee.com

5. The Curb, Kaimuki
What began in 2010 as a small truck selling cups of coffee to University of Hawai‘i students in Manoa right on “the curb,” has settled
into a brick-and-mortar spot on Wai‘alae Avenue in Kaimuki known
for high quality espresso, drip, pour over and nitro cold brew coffee.
Using high-end German Mahlkonig grinders and Modbar espresso
machines fitted with La Marzocco parts, owner Sumner Ohye uses a
rotating lineup of beans from Olympia and Slate Coffee in Washington, Intelligentsia Coffee from Chicago, and Hawai‘i’s own Big
Island Coffee Roasters to prepare a perfect cup every time. There’s
not much space at The Curb to sit and hang out but for the coffee
aficionado looking for an outstanding coffee on the go, there’s no
better spot.
thecurbkaimuki.com
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Clockwise, from
top left: Morning
Glass Coffee in
Manoa; Brue Bar in
downtown Honolulu;
Glazer's Coffee Shop
in Mo'ili'il; Barista
Carly Compton with
the Smoked salmon
toast and Loaded
Avocado Toast at
Arvo in Kaka'ako;
Blue Hawaii Italian
soda from Glazer's
Coffee Shop.

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

One Unforgettable Experience

110 Distinctive Stores
30 Unique Dining Destinations
One Unforgettable Experience

Apple Store
Cartier
Fendi
Harry Winston
Hermès
Jimmy Choo
kate spade new york
Omega Boutique
Salvatore Ferragamo
Tiffany & Co.
Tory Burch
Valentino
DEAN & DELUCA

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

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

RoyalHawaiianCenter.com
@RoyalHwnCtr
FREE WIFI

LOCAVORE
BY ARNOLD HUIRA
PHOTOS BY MARCO GARCIA
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& UNCOOKED

Poke—the classic Hawaiian offering—
is more popular than ever.
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& UNCOOKED

Poke—the classic Hawaiian offering—is more popular than ever.
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T

here are few foods that represent Hawai‘i’s
regional cuisine better than poke. It’s a
good bet you’ll find these delicate morsels
of fresh seafood on the menu just about any time
people get together to eat in the islands (which is
often)—from casual family potlucks to the finest
high-end restaurants, and everything in between.
Besides being a fixture at parties and
restaurants, poke can also be found at neighborhood mom-and-pop markets, and many major
supermarkets feature specialized poke counters
filled with a wide assortment of choices. On
O‘ahu, some popular places that specialize in
poke include Ahi Assassins (ahiassassins.com),
Tamashiro Market (tamashiromarket.com),
Maguro Brothers (808-259-7100), Tamura’s Fine
Wine & Liquors (tamurasfinewine.com), and
Ono Seafood (808-732-4806).

From 'ahi to hamachi to salmon, poke purveyors
are becoming more and more creative when it
comes preparing the local favorite.

THE KAHALA HOTEL & RESORT
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It’s not hard to figure out what drives poke’s popularity. Generally served uncooked, it is light, tasty and healthy fare. Today, most
poke dishes start with filets of high quality, sashimi-grade ‘ahi
(yellowfin tuna) worthy of the finest sushi bars. From there, ingredients and presentation are limited only by the preparer’s skill and
imagination. Seasonings could be as basic as a sprinkling of salt or a
dash of shoyu (soy sauce) to much more elaborate and exotic recipes.
A scoop of poke could simply be heaped onto a bowl of rice or poi or
tossed greens, or artfully sculpted into an elaborate seafood tower.
So where did this fishy phenom come from and where might it
go from here? Well, as far as food trends go, poke is one that is firmly
anchored in the history and customs of Hawai‘i. The original settlers
of these Islands were highly skilled at managing and harvesting the
ocean as a source of food.
Traditional Hawaiian fishing methods meant that most of
the fish they consumed was obtained through near shore spearing, netting, or aquaculture practices. One of the most common
preparations was poke (meaning to slice or cut in Hawaiian). Salt
was applied to season and preserve the scored or diced pieces of fish.
Other ingredients, such as inamona (roasted kukui nut) and limu
kohu (seaweed), were also incorporated for their flavor and texture.
That was the original poke.
Then, beginning in the mid 1800s, tens of thousands of immigrants from China, Japan, the Philippines, Korea, Puerto Rico and
the Portuguese islands of the Azores and Madeira were recruited to
work on Hawai‘i’s sugar plantations. Many stayed, and, as chance
would have it, most were fish eaters—including raw, or almost raw,
seafood. Over time, these multiethnic influences came to infuse and
expand upon the flavors of poke.
Still, poke largely remained a local dish. Visitors from the U.S.
and Europe weren’t exactly thrilled with the prospect of downing
a bowl of raw fish. It was not until the 1970s and 80s that a group
of pioneering chefs led by the likes of Alan Wong and Sam Choy
launched the Hawai‘i Regional Cuisine (HRC) movement and took
poke to its next major evolutionary level. With the goal of showcasing local ingredients, HRC chefs set out to prove that they did not
have to rely on predominant Western or European culinary models
to create a true five-star dining experience.
Chef Choy, for one, helped to fuel poke fever by publishing poke
cookbooks and hosting poke contests. The original wave of HRC
chefs served to inspire younger chefs who became known for their
flair with poke, such as D.K. Kodama (Sansei Seafood and Sushi) and
Elmer Guzman (Poke Stop), who in turn have been joined by an even
younger generation of chefs such as Sheldon Simeon (Tin Roof),
Mark Noguchi (Pili Hawaii), and Eric Oto (Hoku’s).
Oto, Chef de Cuisine at Hoku’s at the award-winning Kahala
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Hotel & Resort, believes that some form of poke dish is served at the
resort’s five dining establishments. Hoku’s signature item is executive chef Wayne Hirabayashi’s Ahi Poke Musubi. The dish is inspired
by Hirabayashi’s knowledge of local dining tastes, starting with ‘ahi
poke placed inside of a ball of sushi rice and coated with goma furikake. It is deep fried and served with a soy ginger sauce and a side of
King Crab Namasu.
While respecting their predecessors’ contributions to local dining, next-gen chefs such as Simeon, Noguchi and Oto also harbor a
strong desire to ensure that poke’s tsunami-=like evolution does not
wipe out its roots and deeper meaning.

In recent years, poke's popularity has spread far beyond
Hawai‘i's shores, popping up in places across the
continental U.S., especially in West Coast cities such as
Seattle, San Francisco, Portland and Los Angeles.
Noguchi, for example, is flustered by people who lay claim to “creating” classic local favorites such as the poke bowl. He also disdains
trendy practices such as “deconstructed” poke dishes. “Poke is when
you dice it up and throw the ingredients together—that’s what makes
poke poke,” Noguchi shrugs.
Simeon, who grew up on a Big Island sugar plantation, recalls
that the most commonly available fish were aku (skipjack tuna), opelu
(mackerel) or “something else.” “The best part of the aku was served as
sashimi while the trimmed parts were chopped up and seasoned with
shoyu to make poke—something they called aku palu,” Simeon says.
“Aku is still my favorite poke—Hawaiian style, with salt and inamona. I
like it traditional.”
Oto grew up fishing and farming with his stepdad, uncles and
grandfather on O‘ahu’s North Shore. “We didn’t have a boat, but I know
the reef off of Hau‘ula like the back of my hand,” he explains. “We would
make poke with whatever we caught, like kala, nenue, uhu, mullet …
My grandfather always said that there was no such thing as a junk fish.
You take what the ocean gives you. Poke made from the scraps was a
big thing. It was food on the table. Oh that kind of poke tastes so much
better to me!”
In the hands of Hawai‘i’s savvy young chefs, the future of poke
appears bright indeed. They know that while it is not enough to simply
return to one’s culinary roots, certain cultural guideposts still pertain.
“It’s wide open now. We can try almost anything,” Oto reflects. “Our job
as local chefs is to give visitors the information that they need to better
understand and appreciate what they’re eating. It’s up to us.”
Arnold Hiura is a food historian and author of From Kau Kau to Cuisine.

WELL + GOOD
BY SHERRIE STRAUSFOGEL
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THE SECRET
Life Of PLANTS
Healing with Hawai‘i’s flora.

P

lants from Hawai‘i’s soil and sea were the respected remedies
in the ancient Hawaiians’ medicine chest before the first voyagers set sail for the islands. The Hawaiians knew the value
and use of every fruit, flower, leaf, root, stem, seed, bark, sap, shrub
and twig. This knowledge was gathered through intense training of
la’au lapa’au (the practice of Hawaiian medicinal plant healing). Today,
many of the very same plants, herbs and other gifts of nature continue
to be used to enhance health, beauty and wellbeing.
Hawai‘i’s geographic isolation has produced some very unique
plants, and their power to heal is attracting new attention. In fact,
many modern physicians agree that these ancient philosophies and
healing practices complement Western science and can accelerate
wellness.
Some of the most results-driven spa treatments rely on one or
more native plants as intrinsic healing elements. Sugarcane scrubs
improve circulation by exfoliating dry, dead skin. Seaweed wraps
detoxify the body and replenish the skin with essential nutrients.
Lomilomi massage with kukui nut or coconut oils eases muscle and
joint pain. And, of course, the sweet scent of coconut lifts the spirit,
while moisturizing sun-dried skin.
There are no such things as weeds, only plants whose purpose we
don’t yet know, is the motto of healers who respect the incredible
power of Hawai‘i’s plants. Here are the top healing plants of Hawai‘i
and their wellness benefits:

Coconut (Niu)
In addition to its refreshing milk and sweet fruit, the coconut was a
salon in a nutshell for the ancient Hawaiians. They discovered that the
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oil extracted from the coconut meat made the ideal body and hair oil.
Today, it is used as an essential ingredient in soaps, lotions, shampoos,
hair conditioners and shaving creams. Massage therapists like it because it glides easily and the aroma has a calming effect. Even the fruit
can be grated, crushed and mixed with the oil to make a sumptuous
body scrub.
Ginger (‘Awapuhi)
The flower of the wild ginger plant is full of a sticky, soapy aromatic
sap that was used by the ancient Hawaiians as a shampoo. They also
used the sap to heal bruises, cuts, sprains and achy joints. Today,
‘awapuhi is still a key conditioning ingredient in shampoos and
more. At spas, lotions and body butters made with moisturizing
‘awapuhi are used in massage and body treatments. Fresh ginger
root, the variety that is often used in cooking, is now also grown in
the Islands. It is used in aromatherapy to boost circulation, ease stiff
muscles and balance yin and yang energies within the body.
Kava (‘Awa)
Traditionally, the bitter and astringent tasting root of the kava plant
was pounded, mixed with water and coconut juice and consumed
for medicinal and ceremonial purposes by people of the South
Pacific. A mild relaxant, the root was used to alleviate stress, anxiety,
insomnia and headaches. Today, it is used in soothing body wraps to
help ease aches and pains and soften skin.
Kukui Nut Oil
This nut, also known as candlenut, has always been valued for its oil.
In ancient times, the oil of the white kernels was extracted and used
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to light stone lamps and ti leaf torches. The bark, flowers
and nuts were all used as medicine. The small, fivepetaled white flowers and the sap of the green nut were
used to heal chapped lips, cold sores and mild sunburn.
The mashed nut was used for constipation and skin irritations. Today, the rich oil is known to be one of the best
natural sources of linoleic and linolenic fatty acids that
are essential to vibrant, healthy skin and hair, and is used
in body oils, shampoos and conditioners. Because it is
very emollient, it is a favorite massage oil for lomilomi.

Sugarcane (Ko)
Ancient Hawaiians used the juice of the sugarcane to
sweeten their often-bitter herbal medicines. Hawaiian
turbinado sugar derived from sugar cane is a natural
antiseptic. Raw sugar makes an excellent exfoliator,
much gentler than a salt scrub, and aids in hydration of
dry skin.
Turmeric (‘Olena)
The powerful astringent and cleansing properties
made the root of this bright yellow tuber popular as a
blood purifier in ancient times. It was also used to alleviate the symptoms of a stuffy nose and sinus trouble.
Turmeric and ‘awapuhi were pounded together, the
liquid mixture was wrapped in a piece of absorbent
kapa and the fumes were inhaled. It is used today in
herbal tonics and body scrubs.
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Seaweed (Limu)
Readily available at the beach, limu was used to treat
coral cuts and relieve stomachaches and general aches
and pains. Seaweed is rich in minerals and is nature’s
most complete source of nutrition. Used in scrubs and
wraps, it helps detoxify the body and nourish the skin.
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Noni
Brought to Hawai‘i by the original Polynesian settlers
who came from the Marquesas, the warty, pale yellow
fruit of the Indian mulberry tree was traditionally
mashed and applied as a poultice to heal deep cuts and
compound fractures. The leaves were brewed to make a
tea that was taken as a tonic to strengthen the immune
system. Noni can be combined with aloe for a soothing
body wrap and with kukui nut oil in a sunburn-relief
facial.

FIELD NOTES
BY LINDSEY KESEL
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LEARNING
CURVES
Local teachers share their
special styles for making
lessons stick.

M

ore than merely a carrier
of knowledge, the role of
teacher demands an enduring passion for a particular subject,
plus the ability to apply creative methods that spark curiosity and foster
connections. As prolific African history
professor John Henrik Clarke put it, “A
good teacher, like a good entertainer
first must hold his audience's attention, then he can teach his lesson.”
Here. five O’ahu instructors share
secrets on how they guide students to
discover and embrace their unconventional areas of expertise.

Meleana Estes works with local botanicals for her one-of-a-kind haku lei.
Opposite: Haku lei is placed on a woven hat; surf class is in session with
Instructor Aaron Char.
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HAKU LEI MAKING: Meleana Estes

Mentored by her grandmother, a well-known Honolulu
lei maker, as soon as her little hands could braid, Meleana Estes fell in love with the craft and began honing
her skills seriously three years ago. Today she offers free haku
lei (head lei) making classes every first Sunday at the International
Market Place in Waikiki, and private workshops for a more intimate
experience. “I love the art … because it’s a creative process that is so
gratifying and quick! I am trained in fashion and from concept to
product is a long process, so to create something beautiful so easily
is such a treat.”
Though Estes was taught to be very precise in her lei making, she found that method intimidating, opting for a more casual
approach to teaching that instead challenges students to make the
process their own. “I have no rules, or very few,” she says. “I teach the
technique but always stress creativity and personal style.”
She emphasizes respectful flora gathering and helps students
develop an eye for “seeing beauty in everything from store-bought
flowers, to native ferns, to weeds” so that they can realize the vast
potential in their own backyards. “I hope people leave feeling empowered to make a lei on their own, realize how easy it is and see the
freedom in the materials that they can use,” says Estes. “Aloha can be
shared anywhere!” meleana.com
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SURFING: Aaron Char

Aaron Char, better known as “Charky,” picked up surfing
as a kid and never looked back. “It’s always a challenge, it’s

social and it’s very spiritual,” he says. Joining the ranks of famed
surfing instructor crew Waikiki Beach Boys in 2010, Char works with
beginners to help them develop the skills and confidence required to
experience the awesome communion of surfer and sea.
Char’s job is all about enjoying the day’s waves and making
sure all newbies learn the principles of safety in the water. Though
“surfing sells itself,” he says, Char’s teaching style is tailored to each of
the 90 or so riders he instructs every year to help them connect with
the sport on a personal level. “First, I ask questions to feel out each
student’s motivations to see what they already know and gauge their
learning style,” he says, “and always use humor as a way to diffuse fear
and lighten the conversation.”
Char hopes his charges leave the beach with the understanding
that surfing has many benefits for the body and soul. He passes on
pearls of Hawaiian history and culture, and always makes a point to
talk up the importance of ocean stewardship. Above all, Char aims
to give every surfing protégé a good time in the water. “If you’re not
having fun, you’re not doing something right,” he says.
waikikibeachservices.com
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HAWAIIAN NAVIGATION: Austin Kino

Since he first began learning the tenets of traditional
Hawaiian voyaging and navigation, and on through
his time as an apprentice aboard the Hokule‘a, Austin
Kino says it became natural to share what he learned
with others. Today as owner and operator of Holokino Hawaii, a
46
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Hawaiian sailing canoe tour at the Kahala Hotel and Resort, Kino
shares the art and science of celestial navigation with visitors from
around the world.
The key to navigating without instruments, says Kino, lies in close
observation of nature. “The most exciting part of being an apprentice
is sitting next to a more experienced teacher who can show me what
their eyes see and how they observe the many changes happening
around them. This kind of knowledge … takes spending many hours in
the elements using all of the senses and clues that nature provides.”
In keeping with the Hawaiian proverb ma ka hana ka ‘ike, “the
learning is in the doing,” Kino says the biggest growth happens when
students get hands-on experience: “Instead of trying to describe
how to steer a canoe, we put them right in the driver’s seat and show
them how everything works.” Convinced that celestial navigation
can be learned at any age, he scales even the most high-level principles down to simple and fun activities for keiki.
The most rewarding thing about carrying ancient knowledge
forward? “Igniting a passion in a student to pursue the topic on their
own that will allow them to create a vision for their future,” says Kino.
“The most important lesson my teacher ever taught is that if we do
not have a vision for our future, then others will try to impress their
vision upon us.” holokinohawaii.com

PETROGLYPH HUNTING: Lynn Cook
From left to right:
Austin Kino practices
the art of wayfinding;
find petroglyphs with
expert Lynn Cook;
learn the ins and
outs of coffee
with specialist
Jacqueline Suiter.

Writer and petroglyph researcher Lynn Cook has fond memories of
spotting ancient rock carvings in the shallow waters from her uncle’s
fishing boat in Canada’s Gulf Islands. The local elders said that these
mysterious designs, like the double-hulled canoe, were carved by
“those from far across the water.”
Curiosity led her to the vast fields of rock art on the Hawai‘i
Island, then all over the Pacific to learn from indigenous creations. Her
first Hawai‘i petroglyph discoveries were the same canoe images that
inspired waterman Ben Finney to design sails for the first voyage of
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Hokule’a. “In the case of the Big Island, recording them is a race against
the force of lava,” she says. “In my life on the rocks, at least four major
sites have been covered by volcanic eruption. The challenge is to
record and share these images and to inspire imaginations.”
Today, Cook leads talks and demonstrations in classrooms
and community venues, including Hawai‘i State Art Museum and
at Friends of Hokule‘a and Hawai‘iloa events. Sharing the nuances of
petroglyph spotting, she teaches with the idea that passion leads to
discovery and guides students in making petroglyph-inspired art.
Whether presenting to a group or talking story with a friend,
Cook is dedicated to preserving the integrity of these cultural markers by passing on the proper "care and feeding" of the petroglyphs.
“Rubbings destroy the surface of the carvings,” she says, asking that
all visitors to a site “take only photos and memories, walk softly and
touch nothing.” hhlynncook@aol.com

COFFEE TASTING: Jacqueline Suiter

For Jacqueline Fong Suiter, the mystery of where flavor
comes from, and what factors influence it, has always
been a fascination. As an authorized trainer for the Specialty
Coffee Association and the Quality Director for Kona Coffee Purveyors at the International Market Place, Suiter teaches coffee appreciation classes at her shop, during conventions and for wholesale
industry partners. “Coffee is such a common denominator for the
modern world, yet the love that goes into producing it is still highly
unknown,” she says.
Suiter’s Sensory Classes, including Introduction to Cupping,
Brewing and Extraction of Coffee, and Peer Calibration, are designed
to expose people to the multitude of sensory systems involved in
a cup of coffee. “Sensory experiences are occurring every second
of the day,” she says. “I like to use real-life analogies and try to tie in
the other facets of our industry to each principal we teach to give it
deeper meaning and value.”
Preferring to keep sessions small at six to eight students, Suiter
promises lots of one-on-one time and encourages participants to
share freely and learn from each other. Ultimately, she hopes her
influence spurs a shift in thinking, what she describes as, “that ‘Aha!’
moment that will fuel a new desire to take their next class and apply
the knowledge they learned to affect the world of coffee as they
know it.” konacoffeepurveyors.com
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Savor at
The Kahala

Whether you’re enjoying brunch with a view
at Plumeria Beach House, light bites and
libations at The Veranda, or an exquisite
evening at the new Hoku’s, one thing’s
for certain. At The Kahala, every
dining experience is worth savoring.

Live The Kahala Life
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CULTURE CLUB
BY PATRICK PARSONS

ANALOG SOUL

From film to vinyl, two Kaka‘ako shops are ready to give you the proper retrofit.

W
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armth. It is a simple attribute that informs much of
what’s desirable in life, from the glow of finely tapered
candlesticks to the affection felt from a heartfelt hug. Our
senses have been accustomed to—and responding to—the concept
or warmth for millennia, hence our innate positive reaction to it. We
subconsciously seek it out in our relationships, in what we look at, and
what we listen to. In today’s digital age of clinical precision, ultra-high
definition and precise repeatability, one might say that some of that
warmth and human element has been set aside in the name of progress and technology. But two symbiotic stores in Kaka‘ako are doing
their best to remind us that not everyone has abandoned the vintage
mediums of film photography and vinyl records.
The delicate abruptness with which a phonograph needle is lowered and finds the groove of a vinyl record spinning at 33 1/3 rpm is an
art that’s practiced daily at Treehouse Photo (treehouse-shop.com).
This camera, film and analog photography lifestyle store on the second
floor of the SALT complex is filled with the tunes from owner Bobby
Asato’s vinyl collection, and those instantly recognizable attributes
of music from a record player remind us that we have stepped into a
world of imperfect art and pure craft. Sometimes it is a clerk who finds
their literal groove, and with barely a hiss or pop, the first song begins
to play. Other times, there’s the trademark scratch like a parrot’s
squawk as the needle dances and skates across the platter’s surface,
finding its home mid-song. And despite the momentary interruption,
heads bop again, and feet tap as customers resume their perusal of
camera equipment from an era that seemingly never ended, next to
the latest in art photo accessories and clothing.
That sound is fitting for this sunlight-filled store that supplies
Honolulu’s photographers who embrace not just the slower, more
measured pace of life with a film camera, but the output as well. There’s
an element of delayed gratification with film—one doesn’t see the
results instantly—and there’s also the immense satisfaction of seeing
the results come out right, since frames are limited on a roll of film.
Black-and-white prints with their rich tonality, or color film’s subdued—
or saturated—hues are equally welcomed by a growing resurgence of
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photographers, many of whom were raised in the more
recent digital camera era. Treehouse Photo’s film offerings
range from the tried-and-tested rolls from photography’s
historical giants, like Kodak and Fuji, to the more experimental color-shifting varieties from Lomo, which deliver more random
and absolutely unique art-like effects to each frame.
Vacation photos in particular seem to call out for film’s unique
look; load a chrome and leather Nikon with a roll of Kodak
Tri-X, that stalwart of black-and-white photographers. Or
pick up a plastic “toy” camera and pop in anything from
Lomography for some inimitably fun shots; this is how
“effects” were added before apps and filters. These days, the
film is developed by a lab, and yes, the negatives are also
scanned digitally for you so that your photos can be shared
on Instagram ...with #nofilter needed, and don’t forget the
hashtag #filmisnotdead.
Coincidentally adjacent to this vinyl-record-playing hub of
analog photography is Hungry Ear Records (hungryear.com),
hungryear.com),
where needle-drops happen equally frequently, and with the care and
finesse that comes with practice, and knowing one’s audience—discerning customers’ ears are hungrily awaiting that first subtle hiss and cadence
of clicks that precede the chosen track as they shuffle from row to row,
bin to bin. In a room reminiscent of the storied music stores of the ’70s
and ’80s—with classic album art on the walls, more musical genres than
you recall and the ubiquitous sound of hands rifling through the bins,
in search of a hidden gem of an album, owner Ward Yamashita and the
Hungry Ear staff naturally fill their space with the sound of analog music
that varies over the course of the day. One hears the usual standards
expected on vinyl, like American and British rock, but also a selection
of curated Hawaiian music, to syncopated reggae and funk that literally
calls for the slightly unsteady tempo of a vintage record, heat-warped by a
life in the warmth of tropical Hawai‘i. Here, too, one can buy a brand-new
record player—the perfect match for that mid-century sideboard, or pick
up a more industrial version for spinning some beats in the back yard with
friends. Today’s equipment also acknowledges the modern world, coming
with audio outputs that
can connect to Bluetooth
speakers so the maze of
amps and wires are less of
a requirement.

CULTURE CLUB
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Perusing the varied selection of
records shows that, just like the fresh
batches of film at Treehouse, Hungry
Ear’s customers aren’t only looking
through old records, recently traded-in
or dropped off after being discovered
in someone’s attic. There is a bonafide
resurgence of analog music in the
industry. Old albums are not only being
reissued and re-mastered in brand-new
vinyl, but artists are also electing to put
new albums on vinyl, alongside their
digital releases. It is truly an amazing
thing to see a new record, put out by a
band whose members were all born after
CDs were invented. In parallel, one is
seeing classic film cameras being toted
around more, displaying brand names
from a different era; Voigtländer, Leica,
Hasselblad—iconic names from decades
ago, being pressed into service again.
As personal record collections grow,
people are rediscovering the joy of making determined music choices instead
of handing their dinner playlist over to
a streaming algorithm. Everyone’s inner
DJ has a chance to emerge as records
slip out of their sleeves, needles drop and
the sound of vinyl audio suffuses a room
with warmth, creating the perfect setting
to break out an album and flip through
pages of photos, recently shot on film.
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Top: A Fuji GSW 6x9 shares shooting
duties with a vintage 35mm Leica M5;
both are "rangefinder" cameras, prized
for their nearly silent shutters. Left:
Vinyl reigns supreme at Hungry Ear
Records.
Right: Paololo Trees shot on largeformat film with an 8x10 camera by
Mark Arbeit. markarbeit.com
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KAHALA LIFE DOSSIER
BY KRISTY ALPERT
PHOTO BY MARK ARBEIT

Raised on Hawaii Five-0 reruns and episodes of Magnum P.I. in his hometown of Chomedey in Canada, Peter Lenkov always dreamed of taking a trip to Hawai‘i,
where he imagined high-speed chases and manicured
mustaches were a part of everyday life on the islands.
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As one of Hollywood’s most successful writers and producers, Lenkov’s business card simply reads “Frequent Flyer,” where he splits his
time between his home in L.A., Toronto, Atlanta and Hawai‘i. He’s in
Hawai‘i at least once a month to oversee production on his celebrated
reboot of Hawaii Five-0 and the soon-to-be-released pilot of Magnum
P.I., but although his time on the
island actually does contain
more than an average amount
THE OUT
of car chases and mustaches,
Lenkov’s favorite Hawaiian
OF TOWNER
discovery has been the local
food and the local spirit of
‘ohana ( family).

Where were you born?

PETER
LENKOV

I was born just outside of
Montreal in a town called
Chomedey. In fact, if you watch any of my shows you can see an animated drawing of the house I grew up in right after the end credits.

When did Hawai‘i come into the picture?
I remember watching Hawaii Five-0 with my dad when I was very
young, so I feel like I had traveled here before my very first trip. I
thought Hawai‘i was paradise, but then again, anywhere without
snow was paradise. As a boy, Hawai‘i felt like a dream. A weekly tease
courtesy of Five-0, Magnum P.I. and that one episode of The Brady
Bunch. It was only until much later, after I moved to Los Angeles, did I
come to Hawai‘i on vacation. It certainly lived up to my expectations.
When I finally got here, it was as I had dreamed it would be. Beautiful
beaches. Rich culture. Great people.

Now that you do spend time here, what do you for fun?
When I’m in Hawai‘i, I don't get much time for myself. I usually go
to the office first, and then check into my hotel at the end of the day.
Although I do have the best masseuse here—she's been fixing me
for eight years now. That’s “me time” when I’m on the island. Or I’ll
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Film writer and producer

call Hans Hedemann
(hhsurf.com) to remind
me how to surf. We’ve been
going out for many years
now and I'm on the verge of
getting the hang of it.

Any local food finds
worth mentioning?

There are so many great
restaurants on the island,
and when I’m back in L.A., I crave them all. Garlic shrimp off a truck.
Any truck. I'm not picky. Chubbies burgers (chubbiesburgers.com);
Hy’s (hyswaikiki.com) Tomahawk steaks; anything from Maile's
Thai (mailesthaibistro.com); Hank's Haute Dogs (hankshautedogs.com); The ‘Ahi Poke Musubi at Hoku’s (kahalaresort.com);
the kalbi and fried chicken at Side Street Inn (sidestreetinn.com).
And there’s this great salad at Nobu (noburestaurants.com) you
can't get at any of their other joints that I would swim from L.A. for.

Do you have any kind of routine you do when
you’re on island?
One of my favorite traditions we do on the set is that we do a traditional Hawaiian blessing at the beginning of each new season. In fact,
we just had one a few days ago for the start of our Magnum P.I. pilot.
Can’t start a new project or a new season without one. It's just a great
way of bringing everyone together at the beginning of an endeavor,
giving thanks, praying for good fortune and a smooth journey.”
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BY MAYA WONG

Early Bird

SPECIALS

From East-meets-West entrées to Hawaiian classics, here are some of the city’s best spots to savor breakfast.

Bills

The Nook Neighborhood Bistro

ON THE STRIP:
KUHIO AVENUE
There are two main streets in Waikiki: Kalakaua
Avenue and Kuhio Avenue. Although Kalakaua
Avenue lies right along the beach, Kuhio Avenue
is special in its own right, too. It’s home to both
classic eateries and new restaurants, artisanal
coffee shops and local boutiques you’ll only find in
Honolulu. For a look into Hawai‘i’s relaxed coastal
style, step into Luwana Hawaii (instagram.com/
luwanahawaii), a women’s clothing boutique

Don’t be surprised to find a
line outside Scratch Kitchen
& Meatery in Kaka‘ako on
weekend mornings. The
restaurant offers one-of-a-kind
creations like its signature
milk and cereal pancakes (a
stack of fluffy pancakes with
banana, berries and “milk”
syrup) and haupia crème
brûlée French toast with seasonal fruit, toasted coconut
and coconut infused maple
syrup.
scratch-hawaii.com

nestled between Nohonani and Nahua Streets.
This beachy chic store carries dresses, blouses
and accessories that work for both the pool and
brunch. When it comes to eating on Kuhio Avenue,
Marukame Udon (toridollusa.com) is a must.
Watch as handmade udon noodles are shaped,
cut and cooked to perfection right in front of you
before slurping down your own bowl of udon
topped with fresh broth. One thing that’s not to be
missed on Kuhio Avenue is International Market
Place (shopinternationalmarketplace.com), a
completely revamped version of the original 1955

Rainbow Drive-In

Basalt

Known for its classic Hawaiian plate lunch menu,
Rainbow Drive-In has
been a Honolulu staple for
more than 50 years. Although
this Kapahulu neighborhood joint is known for its
lunchtime dishes like chili
and rice or shoyu chicken, the
breakfast dishes are certainly
worth the trip as well. You
can treat yourself to nostalgic
breakfast favorites like sweet
bread French toast, corned
beef hash and local favorite
Spam, eggs and rice served
until 10:30 a.m. daily.
rainbowdrivein.com

Now open for breakfast, the
Waikiki restaurant is tucked
away within Dukes Lane—a
market and eatery where you
can grab a bite to take back
to your hotel or linger for a
leisurely meal. The lava-rock
hued charcoal buttermilk
pancakes as well as the
Sweetland Farm goat cheese
omelet are sure winners.
dukeslanehawaii.com

shopping complex which now houses three stories
of restaurants and shopping. If you’re looking for
a spot to grab lunch, join hip locals at Yauatcha
(yauatcha.com), a swanky and modern dim sum
restaurant, or The Street (thestreetsocialhouse.
com), a gourmet food hall created by chef Michael
Mina. As for shopping, it’s best to reserve a few
hours in your day to browse the center’s stores
which include as local store favorites like Eden in
Love (edeninlove.myshopify.com), Sand People
(sandpeople.com) and Greenroom Hawaii
(greenroomhawaii.com).
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Honolulu locals love The
Nook Neighborhood
Bistro for many reasons,
but the restaurant’s mochiko
chicken and waffles top the
list. The playful spin on the
Southern dish includes mochi
waffles topped with crispy
mochiko chicken and bacon
maple syrup, while the rest
of The Nook’s menu is just
as creative. Insider tip: make
room for the café’s freshly
made scones and muffins of
the day, which feature local
Hawai‘i-inspired flavors.
thenookhonolulu.com

Scratch Kitchen &
Bake Shop and Scratch
Kitchen & Meatery
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At Bills Hawaii, it’s about the
ambiance just as much as it’s
about the food. Guests can
choose to sit indoors or outdoors at this chic Australianinspired eatery with midcentury modern décor. The
restaurant offers fresh pressed
juices, smoothies, espresso
drinks and a full breakfast
menu featuring ricotta
hotcakes with banana and
honeycomb butter medallions
and the full Aussie (scrambled
Waimanalo eggs, sourdough
toast, cumin roasted tomato,
miso mushrooms, pork and
fennel sausage).
billshawaii.com

WINE 101
BY ROBERTO VIERNES,
MASTER SOMMELIER / SOMMELIER-IN-RESISDENCE

SOUTHERN
HEMISPHERE
SAVVY

New Zealand’s selection of Sauvignon
Blanc tops wine-lists worldwide.
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It’s hard to imagine a place
greener than Hawai‘i. And
yet, the verdant scenery of
New Zealand is just that. New
Zealand is perhaps even more
awe-inspiring with its diversity
of climates and landscapes.

The greenness that is evident throughout
New Zealand is best represented in a glass
of Sauvignon Blanc. New Zealand sunshine,
tropical fruity aromas and zesty acidity
in “Savy” as Kiwis call it, is now spread
throughout the globe.
The Loire Valley in France is the
traditional home for Sauvignon Blanc. But
today, New Zealand leads the category in
terms of sales in the U.S. market. Just as
there is a unique ‘terroir’ in France that
produces such delightful white wine there
is a very special corner in New Zealand
that Sauvignon Blanc now calls ‘home’Marlborough. This region is at the northern
tip of South Island on the lee side of the
Richmond Range of mountains. The range
acts as a buffer from the colder winds coming from the northwest giving the valley a
unique microclimate suited perfectly for
Sauvignon Blanc. There are two smaller
valleys within the Marlborough region, both
with a significant water feature. To the north
there is the Wairau River Valley, which runs
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around the town of Blenheim and pours into
Cloudy Bay (you might have heard this name
before). To the southeast the Awatere River
cuts a swathe into Clifford Bay around the
town of Seddon. Wine geeks will tell you that
there is a sub-region just below the Wairau
River Valley called Southern Valleys but it has
yet to become widely known or have enough
gravity to be spoken of outside the sommelier community. The difference between
the two main sub-regions is that the Wairau
River Valley wines tend to be more tropical,
warmer, more generous and exotic. Whereas
the wines from the Awatere River Valley are
more mineral, high-toned citrus, a touch
more acidic and lighter. Most Marlborough
producers choose fruit from both valleys to
create the most balanced style of wine. But
we delight in diversity so it is always a wonderfully instructive tasting to taste the same
grape produced from both valleys.
At its best, Marlborough Sauvignon
Blanc is refreshing, vivacious, gulpable and
fun. It always has a strong citrus component
dominated by grapefruit. It adds passion
fruit, guava, melon and yes, even kiwi notes.
There are white flower scents that come
from the best examples and even a note of
wet stone from a riverbank. It is intrinsically zesty. I mean it gives a good pucker but
should not be acrid or bitter. The aftertaste
is always lengthy with a zing. One of the

greatest food and wine pairings in my palate
is fresh green-lipped mussels steamed with
half a bottle of Villa Maria Sauvignon Blanc,
with fresh herbs and garlic. The second half
of that bottle did not last long. Marlborough
Sauvignon Blanc’s ability to pair with virtually anything from the sea or green, think
leafy salads and seaweed, and goat cheese is
undeniable.
I already mentioned one of my favorites
in Villa Maria. They produce one of the best
values on the market with their Private Bin.
And if you ever get the chance to try their
single vineyard wines (which almost never
leave the island) you must treat yourself.
Sir George Fistonich (yes he is knighted)
founder of Villa Maria is a legend in the industry and one of the nicest gentlemen you
will ever meet. Phil and Chris Rose established the Wairau River Winery back in 1991
after growing grapes for others from 1978.
Their wines are still some of the most soulful examples of the area from 100-percent
estate fruit which is still family-owned. And
although the winery may not be in Marlborough, Esk Valley’s version mainly from the
Awatere side frequently finds its way into my
own cellar.
The vivacity, heavenly scents and exuberance of New Zealand Sauvignon Blanc
is now a staple of the wine industry. It is
virtually impossible to walk into a reputable
wine store or restaurant and not find a New
Zealand Sauvignon Blanc on the shelf or list.
Not to mention that Kiwi Savy is truly easy
to love as much as it is easy on the wallet. To
find such consistency of high level of quality
in a wine region as a whole is a testament to
the special confluence of grape, place and
people that make Marlborough Sauvignon
Blanc so special.
The wine selections mentioned in this
feature are available at The Kahala Hotel
& Resort’s dining establishments.

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

SENIOR VICE
PRESIDENT AND
FASHION DIRECTOR
FOR NEIMAN
MARCUS

KEN
DOWNING
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Neiman Marcus’ Ken Downing knows
fashion. Having worked with the likes
of Anna Wintour of Vogue, Glenda
Bailey of Harper’s Bazaar as well as
Stefano Tonchi and Karla Martinez
of W Magazine, Downing has been
a fixture of the fashion industry for
years. And for more than a decade, Downing
has held the role of Senior Vice President and
Fashion Director for luxury department store
and travels the globe in pursuit of the next big
thing. His latest stop was right here in Honolulu for his “Runway Report” held at Neiman
Marcus, Ala Moana Center.

What brought you to Honolulu?
I traveled to Honolulu in May to curate one of
my Ken Downing “Runway Report” Fashion
Shows! Trend tracking is not only my job, it’s a
passion. I love bringing the news of the fashion
capitals of the world to our Neiman Marcus
customers in a way that’s super glamorous, informational and tinged with my personal brand
of humor that makes it fun and entertaining.

Is there a favorite dish you’ve had
in Honolulu?
Okay, there’s amazing food, brilliant chefs and
outstanding restaurants in Honolulu, but I can
wait to get my regional favorite, Spam musubi!
When I travel, I like to live like a local. I find it
far more interesting and it gives me a real sense
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of what makes a place tick. I’m obsessed with
Spam musubi!

Tell us about your first visit to Hawai‘i
Being a Seattle native, Honolulu is a favorite holiday destination. My first recollection was that I
was happy to be somewhere warm, tropical and
out of the cold. As an adult, I am always taken
with the enormous diversity and melding of
cultures that make up the rich tapestry of life in
Honolulu and throughout the islands of Hawai‘i.

Were there any places you tried to
visit while you were in town?
I’m a huge lover of art. Collecting is another of
my passions besides fashion. I was very taken
with the Honolulu Museum of Art and its Spalding House. They are must-dos on my list when
I arrive in Honolulu. I also planned a drive
around the North Shore, as I love its simple,
untouched beauty. And of course, Chinatown!
It’s really amazing—like a step back in time!

Are there places you had yet to visit
here and hoped to?
Nature is a huge source of inspiration to me. I
wanted to make time to see the Lyon Arboretum. I did also visit galleries and checked out
the local art scene. I enjoy including pieces
in my collection from the many cities and
countries that I travel. It becomes more than
a memento, but a lasting memory of my time
spent in a beautiful place. Doris Duke's estate,
Shangri La was another stop I planned to

make. Her over-the-top exotic taste is very
much my “More is More, Less is a Bore” point of
view in fashion, in home and in life!

What are three things you always
have with you when you travel?
I am the ultimate road warrior—a professional
traveler in every sense of the word.
Three things I never leave the house without:
1. White Jeans (A 365-day-a-year proposal!)
2. My Biker Jacket. It takes me from coffee to
cocktails in perfect style no matter what city,
what country, what mood.
3. Sisley Anti-Aging Cream by Sisley Paris.
I [practically] live on an airplane so I need all
the help I can get. Sisley put it all in one jar!

MORE THAN 340 STORES AND RESTAURANTS INCLUDING
ASSAGGIO
FENDI

•

•

BALLY

GUCCI

PORSCHE DESIGN

•

•

•

BLOOMINGDALE’S
HARRY WINSTON
PRADA MAN

•

•

BULGARI

LONGINES

BURBERRY

•

•

MACY’S

CARTIER

•

Mon–Sat 9:30am to 9pm Sun 10am to 7pm

•

•

•

MONTBLANC

SAKS OFF 5TH

•

PRADA WOMAN

•

•

Your GGP Shopping Destination

•

CHANEL SHOE BOUTIQUE
•

•

COLE HAAN

MORTON’S THE STEAKHOUSE

SALVATORE FERRAGAMO

AlaMoanaCenter.com

•

•

TARGET

808.955.9517

TUMI

•

DAVID YURMAN

NEIMAN MARCUS

•

•

•

•

VALENTINO

FREE WI-FI

1450 Ala Moana Blvd., Honolulu, HI 96814

•

ESCADA

•

NORDSTROM

•

& MANY MORE

LAST DAY
PHOTO BY
KYLE ROTHENBORG
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"KEEP CLOSE TO
NATURE’S HEART...
AND BREAK CLEAR
AWAY, ONCE IN
AWHILE, AND CLIMB
A MOUNTAIN...
WASH YOUR
SPIRIT CLEAN."
—JOHN MUIR
Mt. Olomana is seen
through a veil of
misty rain at a farm
in Waimanalo.
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We are the fastest growing, most
exciting boutique medical spa,
ŅýåųĜĹčƋĘåĬ±ƋåŸƋĜĹĜĹģåÏƋ±ÆĬåŸØ
laser, body contouring, and skin
ųåģƚƴåĹ±ƋĜĹčƋųå±ƋĵåĹƋŸţ
• Body Sculpting (SmartLipo TriPlex)

• Fractional CO2 Laser Skin Resurfacing

• Skin Tightening (ThermiTIGHT)

• Removal of Brown Spots, Freckles, and
Age Spots

• Wrinkle Reduction (ThermiSMOOTH)

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

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

• Injectables
• Medical Grade Facials
• Chemical Peels

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

(808) 226-3165

www.HawaiiMedicalSkinCare.com

LOCAVORE

FINE
GRINDS
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TAKE A JOURNEY TO

A PLACE WHERE THE

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

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

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

www.paradisecove.com

/ParadiseCoveLuau

@ParadiseCoveHI
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FINE PURSUITS
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FIELD NOTES

LEARNING
CURVES
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Discover it here

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

7857/(6ť'2/3+,16ť:+$/(6ť
6$,/ť6125.(/ť6&8%$',9(
6816(7&2&.7$,/6ť%8))(7 %$5ť),5(:25.6
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808-234-7245

www.hawaiinautical.com

WELCOME

THE SECRET
Life Of PLANTS
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