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Ed i to r ’s No t e

Sweet-scented
blooms line
exterior
walkways, and
across from the

check-in area,
a lava-rock wall
is planted with
a chorus of
delicate orchids.

The Kahala is more than a hotel; it is a way of life. When guests return year after
year, generation after generation, it is the lure of the more relaxed, uniquely Hawaiian experience found at The Kahala that draws them. It has been this way for close to 50 years,
and plans are already underway to mark the venerable resort’s golden anniversary in 2014.
When The Kahala first opened in 1964, the concept was to build a world-class luxury
resort where guests could enjoy serenity, privacy, an uncrowded strand of beach, beautiful rooms, and marvelous food. Each of those founding tenets has been carefully tended
to, improved upon, and guarded over the ensuing years. They are abundantly evident in
the guest experience today and highlighted in this magazine.
The resort’s commitment to “marvelous food” is deliciously demonstrated every
day of the week at each of The Kahala’s award-winning dining outlets, including the
signature restaurant Hoku’s, where the freshest ingredients from the land and sea
are combined with creative preparations
that meld Hawaiian, Asian, and European
flavors for memorable meals in an unforgettable oceanfront setting.
Executive Chef Wayne Hirabayashi
and Executive Sous Chef Daniel Uyejo are
also particularly proud of the The Kahala’s
popular Friday and Saturday night “Bounty
of the Seven Seas” seafood buffet. “Hawai‘i
and seafood just go hand in hand,” says
Hirabayashi, in “Bounty from the Sea”
(page 17), penned by respected Honolulubased food writer Wanda Adams. If you are
a seafood lover, this article is guaranteed to
make you hungry!
Beauty, serenity, and privacy are likewise
still found in great quantity at The Kahala.
The resort’s location alone — secluded, with
its own private beach amidst Honolulu’s
most exclusive residential neighborhood, yet
10 minutes from all the shopping, attractions, and activity of Waikïkï — sets it apart from
other destinations in Hawai‘i. And once you set foot inside the spacious Grand Lobby,
with its vaulted ceilings, glittering chandeliers, and parquet floors — overlooking a tropical
lagoon where dolphins are frolicking — you know you have arrived in a very special place.
The ambience of serenity is further exemplified by the resort’s lush landscaping. Tall
coconut palms sway in the gentle tradewinds, verdant naupaka plants and sweet-scented
blooms line exterior walkways, and across from the check-in area, a lava-rock wall is
planted with green ivy and a chorus of delicate orchids.
These orchids — including several of the magnificent Cattleya genus — are the
subject of another feature in this issue. In her article “Flower Power” (page 34), writer
Thelma Chang calls them “jewels from nature, a feast for the eyes,” and discusses the
resort’s impressive collection with The Kahala’s certified plant technician John Dorr.
Every visit to The Kahala is memorable. Far more than a simple vacation, it is a welcomed return to a cherished way of life.
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Profiles

Raising
the Bar

Legendary Barman Stan Lum Serves Up
Perfect Drinks and Authentic Aloha
S TO R Y B Y E R I C H I S S
P H O T O G R A P H Y BY K Y L E R O T H E N B O R G

Lum (above) has been with
the resort since 1985 and is a
favorite with guests.

I

magine this only-in-Hawai‘i moment:
You’re standing on a postcard-perfect
beach in the shadows of Diamond Head, the
December sun gently warming you, and as
you look out at the gentle rollers, you see an
outrigger canoe heading for shore. As it arrives,
you do a double take as none other than Santa
Claus exits the outrigger canoe — wearing
“slippahs” and shorts no less — and heads up

the beach to a grand hotel where guests await
holiday festivities.
Of course, the hotel is the extraordinary The
Kahala Hotel & Resort and the big, affable
man portraying Santa is the resort’s very own
Stan “Stanta” Lum. Santa stand-in, head bartender, and part of The Kahala family since
1985, Stan is not only an invaluable member
of the resort team, he is for many visitors a
THE KAHALA 13
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“I guess you
could say
hospitality is
not only in my
blood, it’s in
our culture.”
—STAN LUM
A master mixologist, Lum also
plays a very popular Santa
Claus every year to the delight
of kids of all ages.
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much-loved part of the
overall experience.
What makes Stan such
an asset is not just his
seasonal Santa portrayal
(which, granted, does
draw dedicated fans year
after year), but his contribution all year long to the
special ambience of The Kahala resort. If you
speak with Stan, he says it’s his island upbringing and dedication to his family that form the
foundation of his approach to life and work.
“Growing up here, we’re very close to our
families,” he says. “Aunts, uncles, cousins...we
get together every weekend. I guess you could
say hospitality is not only in my blood, it’s in
our culture.”
A local boy, Stan grew up right here in
Honolulu, attending Kamehameha Schools,
a high school reserved for young people of
Native Hawaiian ancestry, and then graduated
from the University of Hawai‘i after a short stint
on the mainland. To make extra money while
pursuing his degree, Stan trained as a bartender and landed a job at The Kahala Hotel

& Resort, which
was known in those
days as The Kahala
Hilton. During that
time, his father fell
ill and, demonstrating his devotion to
family, Stan spent
much of his free time
caring for his dad.
The evening job at
the resort allowed
Stan to be a caregiver during the day,
and even after his
father passed, Stan
stayed on, finding
what he describes as
his second family at
The Kahala.
From the start,
Stan became very
involved in the
resort, including taking an active role in the employee’s
council. During his close to three
decades here, Stan has worked in
multiple positions, including staffing
all of the bars, as well as countless
banquets and events, where he played
a role both witnessing the fabled
history of the resort and shaping its
celebrated present, including refining cocktail recipes and even creating
drinks such as the Cabana Breeze.
From serving presidents and VIPs
to witnessing legendary performer
Danny Kaleikini perform night after
night, Stan has seen it all.
Now as a manager, Stan says he focuses on
“getting the job done with kindness.” For Stan,
this comes as second nature, seeing as how
he describes his fellow employees and resort
guests as “family.” In fact, it’s not uncommon
for Stan, an avid golfer, to hit the links with
guests or show them a favorite picnic spot on
his days off.
“The way I look at it, we don’t just bring
guests into our hotel, we bring them into our
lives,” Stan offers. “That sharing is what my
mom taught us, it’s my legacy from her.” Is it
any wonder then that Stan plays Santa every
year? It’s perfect casting when you think about
it, because no one knows how to share the gift
of Aloha better than Stan Lum. ❀

Indulgences

Bounty
from
the Sea
Traditions from Around the Globe Add Spice
and Diversity to The Kahala’s Seafood Offerings

S TO R Y B Y W A N D A A D A M S
P H O T O G R A P H Y BY D A N A E D M U N D S

A
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chefs Wayne Hirabayashi and Daniel
Uyejo what seafood means to Hawai‘i both culturally and culinarily, and you get a moment of
stunned silence. They look at each other and
then back at the interviewer. It’s as though you
had asked what the beach means to Hawai‘i...
or hula...or the aloha spirit.

“Well,” says Executive Chef Hirabayashi.
“I mean, in Hawai‘i, you gotta have fish.”
Executive Sous Chef Uyejo jumps in: “It’s
like rice,” he says, referring to Hawai‘i’s answer
to bread or potatoes.
“It’s always part of a meal,” says Hirabayashi.
“It could be breakfast, lunch, or dinner,”
says Uyejo. “Sometimes it’s all three.”

Seafood lovers delight
in The Kahala's plentiful
offerings, including the
popular Friday and
Saturday night buffets.

THE KAHALA 17

Indulgences

It’s not just that we are fortunate enough to
be surrounded by the Pacific. It’s that every
one of the significant cultures that have settled
in the Islands over the years brought their own
traditional ways of preparing seafood, resulting
in an amazing culinary diversity.
Guests at The Kahala can experience this
flavorful cornucopia at the resort’s Bounty of
the Seven Seas seafood buffets, which take
place seaside at Plumeria Beach House on
Friday and Saturday nights. Each week, a
different “port of call” is explored, explains
Uyejo, who has primary menu-planning
responsibility: Hawai‘i one week, Italy the next,
the Pacific Northwest the week after that.

Every significant
culture that has
settled in the
Islands over the
years brought
their own
traditional ways
of preparing
seafood, resulting
in an amazing
culinary diversity.
The chefs have no dearth of ideas from
which to choose, even if they remain within
the confines of Island traditions.
The kanaka maoli (native Hawaiians) were
experts in all forms of fishing, and without the
use of rod, reel, or power boat. They would
stand motionless in shallow waters, wielding
spears of hardwood and bone, and then strike
like a seabird. They would free-dive to dangerous depths. They wove nets of coconut fiber
weighted with stone, and would cleverly gather
them in a particular way that allowed the net
to unfurl in a perfect circle when thrown by a
lone fisherman. After the net had settled and
unwary fish had swum into its confines, family
groups or villagers would join together and
drag in the catch, a process called hukilau that
is so beautifully represented in a popular hula.
18

TOWER OF POWER
Build this in your mind: a pyramid of

crushed ice a couple of feet high, studded
with oysters, shrimp, clams, mussels,
‘ahi sashimi, tako (octopus), lobster tails,
and crab legs.
It’s The Kahala Hotel & Resort’s Seafood
Tower. Prepared for parties of three to eight,
the Seafood Tower isn’t on the menu. Since it
has to be described to be believed, servers offer
it verbally. They only have to sell one, says
Executive Chef Wayne Hirabayashi. “People
see it and they say, ‘I want that.’”—WA

Prior to Western contact, Hawaiians, who
had only stone, shell, wood, and bone to work
with, ate fish primarily raw, or steamed in earth
ovens, or salted and dried. (Dried fish is a form
of candy to Islanders still.) But soon enough
came mariners, merchants, missionaries, and
others from the Western world, bringing with
them metals (which meant fried fish); followed
by wave after wave of contract workers from
China, Japan, and elsewhere to toil in the
sugar and pineapple plantations. Each brought
culinary contributions.
The first contract workers from China
brought steamed, whole fish bathed in sizzling
oil and soy sauce. The Japanese brought nori
(dried sheets of seaweed) for sushi, and dashi
(seafood broth) for soups and sauces. The Portuguese brought bacalhau (dried, salted cod) for
tomato-based soups and stews. Later, Puerto Ricans introduced oniony (cooked bacalhau salad).
Filipinos and Southeast Asians brought what is
now an essential pantry ingredient: fish sauce.
“Hawai‘i and seafood just go hand in hand,”
says Hirabayashi.
The Kahala chefs come up with a differently
themed seafood buffet each week, featuring
about 50 items: salads, hot dishes, one cold
and one hot soup, made-to-order specials, and
the must-have standards such as ‘ahi sashimi,
oysters on the half shell, shrimp with cocktail
sauce, crab legs and, of course, poke.
Seafood buffets are ubiquitous in the Islands,
but The Kahala’s is set apart by its ever-changing themes, creative preparations, and the fact
that the kitchen crew goes to great lengths to
assure that only the highest-quality, freshest
fish is served to guests. “We’ve tried all kinds of
culinary programs,” says Hirabayashi, “but the
seafood buffet is always everyone’s favorite.”❀

Explorations
Profile
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Conserving

Hawai‘i’s
ˉ
‘Aina
Studying the Past to Preserve the Future
STORY BY THELMA CHANG

Sam Gon, senior scientist and
cultural advisor at The Nature
Conservancy of Hawai’i,
is one of the state’s leading
authorities on Hawaiian
culture and biodiversity.
THE KAHALA 21

T
Dr. Gon, in traditional garb
of the old Hawaiians (below),
splits his time between his
“laboratory” in nature, and his
office strewn with mementos
wall-to-wall (bottom).
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HERE IS A RESPONSIBILITY to know
our home islands,” says Dr. Samuel M.
Gon III, senior scientist and cultural advisor at
The Nature Conservancy of Hawai‘i. “Hawaiians
thought of the nature that is around us as our
elders, the ancestors of us all.”
Gon’s Honolulu office reflects his friendly,
love-of-life personality and his immense respect
for the land (‘äina), culture, and traditions of
the Islands. Straw baskets, framed photographs,
colorful posters, and other mementos share
space with the ancients: Rows and rows of fossils
line two large shelves by street-side windows.
A closer look reveals the fossils to be trilobites,
extinct marine arthropods that thrived millions of years ago. “Life is an evolutionary story

that’s fascinating,” says Gon, whose wide range
of scientific and Hawaiian cultural expertise
includes more than three decades of exploration,
study, and preservation efforts for The Nature
Conservancy of Hawai‘i (TNC).
During his early years with TNC in the
1980s and ’90s, Gon traveled extensively,
conducted biological research, wrote management recommendation plans, and worked with
diverse people and projects in such regions
as Southeast Asia, Micronesia, the Galápagos
Islands, and Rapa Nui. For Gon, though, it has
always been Hawai‘i and its isolation in the Pacific
that offered the richest laboratory of plant, animal,
and marine life.
“Hawai‘i is a living microcosm for the whole
planet,” he says. “From sea level to alpine conditions; from the dry deserts of the Big Island
to the wettest spot on earth on Kauai; we have
cave systems, volcanoes, grasslands, virtually
every kind of ecosystem.”
Throughout his years at TNC, Gon has been
part of a team to explore every island’s natural
habitat, and his efforts have been instrumental
in protecting and preserving Hawai‘i’s greatest
natural resource...its amazing biodiversity.
Since 1980, the Conservancy’s accomplishments include establishment of 14 private preserves encompassing more than 48,000 acres.
These natural wonders include Kamakou on
Moloka‘i, Waikamoi at East Maui, and Ka‘u at
the south end of Hawai‘i Island — the latter, a
part of the biggest, most intact native forest in
the state.
Gon also counts among TNC’s most notable
achievements in land protection, the acquisition and transfer of some 116,000 Big Island
acres of Kahuku Ranch to the Hawai‘i Volcanoes National Park, the largest conservation
transaction in Hawai‘i history. This action also
created the first national wildlife refuge for
tropical birds — including many endangered
species — at Hakalau.
Early Polynesians displayed their respect and
stewardship of lands and oceans in numerous,
intelligent ways. For one, Hawaiians sailed the
open seas without modern technology, using
only nature’s guidance in the way of wind, stars,
and birds. They gathered only the fish they
needed using cleverly constructed fishponds.
Gon traces the many connections between
the natural world and the traditions and culture
of early Hawaiians. He has studied chants and
the hula with renowned kumu, John K. Lake.

(Previous spread) ©Macduff Everton/Nature Conservancy; (THIS PAGE FROM TOP) ©Mahealani Wong/
NATURE CONSERVANCY; ©GRADY TIMMONS/NATURE CONSERVANCY
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Gon’s knowledge of the Hawaiian
culture goes far beyond academia.
He has become, in fact, a kahuna
kakalaleo, a practitioner of
Hawaiian chant and protocol.

Gon’s years of
study in nature’s
realm has given
him some
unforgettable
moments.
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“The oli, chants of old, are sacred, like a time
machine of early Polynesians,” he says. “They
express the sacredness of life in the natural
world,” and a great reverence for the world
around them.
Gon’s years of study in nature’s realm has
given him some unforgettable moments. He recalls one particularly poignant experience on the
island of Kaho‘olawe, formerly used for target
practice by the U.S. Navy. “There, I performed
a chant Kumu Lake taught me,” he recalls. “A
pueo (Hawaiian owl) circled. It was wonderful.”
Recently, Gon added study of the vast, open
ocean to his resume when he visited the Northwestern Hawaiian Islands known as Papahänaumokuäkea. Designated as a national monument
in 2007, the archipalego’s estimated 140,000
square miles are virtually pristine, a spectacular
biological hotspot for diverse sea life.

“I looked for three species of the ‘opihi and
found two, the black foot and yellow foot,” says
Gon of the Hawaiian limpet, a sea delicacy
enjoyed by old-time Hawai‘i residents.
Throughout his distinctive career, Gon has
earned many honors and accolades, including the 2006 Nona Beamer prize for cultural
preservation from Kamehameha Schools, and
the title of kahuna kakalaleo, practitioner of
Hawaiian chant and protocol.
The world traveler has certainly come a long
way from his Nu‘uanu childhood and his college years at the University of California, Davis,
where he earned a doctorate in animal behavior.
Though far from finished in his efforts to
preserve Hawai‘i’s sacred ‘äina, Gon can reflect
on his experiences thus far. “The biggest joy
was to have been in special places,” he says. “I
can say, ‘Oh yes, I’ve seen that.’” ❀

©IAN SHIVES/NATURE CONSERVANCY
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Finding

Shangri La

Behind the Mysterious Gates
of American Heiress
Doris Duke’s O‘ahu Home
STORY BY CATHERINE E. TOTH
PHOTOGRAPHY BY LINNY MORRIS
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(OPPOSITE) DORIS DUKE, 1939. PHOTO BY MARTIN MUNKÁCSI. SHANGRI LA HISTORICAL ARCHIVES,
DORIS DUKE FOUNDATION FOR ISLAMIC ART, HONOLULU, HAWAI’I.
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T’S NOT OBVIOUS AT FIRST that behind the

iron gates and down the gently bending driveway lined with dense foliage in the heart of one of
Honolulu’s most exclusive residential enclaves is
one of the largest personal collections of Islamic art
in the United States, displayed in the grand home
of one of the world’s most famous heiresses.
Carved into the residential neighborhood
of Ka‘aläwai, in the shadow of Diamond Head
— just two miles from The Kahala Hotel &
Resort — stands the 14,000-square-foot O‘ahu
home of Doris Duke (1912-1993), the wealthy
American tobacco heiress and philanthropist
whose passion for Islamic art was legendary.

It’s the most intimate of Duke’s homes, the
only one that she built from the seawall up.
And as soon as you enter the foyer in the main
house, lined with custom-made Moroccan
colored glass in carved gypsum plaster and a
wall of Turkish Iznik tiles dating back to the
17th century, you are walking into a world she
wholly created. She handpicked and handplaced everything in this home, every item
displayed to show its intrinsic and tactile beauty
in such a deeply private living space.
“A lot of the things she bought, she used,”
says Farideh Farhi, an independent researcher
and affiliate graduate faculty member in the

Aptly named Shangri La, after the mythical
utopia in the 1933 James Hilton novel, Lost
Horizon, this Islamic-style modernist residence
sprawls over five acres of coveted waterfront
land and houses more than 2,500 objects from
Iran, Syria, Egypt, Morocco, Turkey, India,
and elsewhere. The collection encompasses a
variety of art pieces, including massive painted
and gilded wood ceilings, elaborately carved
doorways, intricate mosaic ceramic-tile panels,
and several mihrabs, or prayer niches, found in
Islamic mosques.

political science department at the University
of Hawai‘i at Mänoa, who also gives tours of
Shangri La. “And they’re not displayed for the
sake of displaying.”
In 1925, at age 12, Duke inherited more
than $50 million from her father, tobacco
and energy tycoon James Buchanan Duke,
giving her the nickname, “the richest girl in
the world.” Over the span of about 60 years,
Duke amassed a vast and celebrated collection of Islamic art from her travels around the
world, displaying much of it at Shangri La.

Doris Duke’s Shangri La
includes a 14,000-squarefoot main residence, a
playhouse pavilion (pictured
above) inspired by the
17th-century Chihil Sutun in
Isfahan, Iran, and more than
2,500 objects of Islamic art.
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Every object in every room
in Shangri La was personally
picked by Duke, from
commissioned Persian

28

tiles to intricately carved
19th-century gilded and
mirrored wooden doors
from Damascus, Syria.

Now owned by a foundation for Islamic art that
Duke established prior to her death in 1993,
Shangri La’s opulent interiors and exteriors
have since been toured by thousands of visitors.
On a recent Wednesday, every tour to Shangri
La — there are three guided tours daily, four days
a week — was full. Farhi, who hails from Iran,
led one group of 12 visitors — from Hong Kong,
California, Canada, and Kailua — through the
foyer of the main house, down the sandstone
stairs made from ocean coral, and into the central
courtyard, all the while pointing out the architectural features and Islamic art along the way.
Pierced metal lamps from Egypt, a wooden chest
with mother-of-pearl inlay from Syria, a custommade painted and gilded cedar ceiling from
Morocco. Every corner, every wall, every square
foot of space features some kind of work of art.
“This wasn’t a fad to her,” Farhi says. “She
had a vision.”
Born in 1912, Duke’s early childhood was
spent far from the Islands at the family’s 2,700acre estate, Duke Farms, in Hillsborough, N.J.
In 1935, newly wed to American diplomat James
Cromwell, Duke embarked on a honeymoon
tour of the world, during which her interest in
Islamic art was sparked by travels through the
Middle East and Asia. The couple arrived on
O‘ahu that summer, falling instantly in love with
the island’s balmy weather and relaxed lifestyle.
Duke and Cromwell purchased the oceanfront lot the following year for $100,000. Construction began in March 1937. It took two
years, $1.4 million, and more than 150 workers
to complete, and they moved into a not-yetcompleted Shangri La on Christmas Day in
1938. By the time it was finished the following
year, however, the couple had separated. Even
after their divorce in 1943, Shangri La remained
Duke’s Hawai‘i retreat for the rest of her life.
The guided tour of Shangri La actually begins
five miles west at the Honolulu Museum of
Art, where visitors board a tour bus for the
15-minute drive to the affluent residential
neighborhood of Black Point and the front
door of Duke’s former home.
It’s quite a door, too. Dating back to 19thcentury Egypt, this massive and heavy wooden
door with copper-alloy fittings provides a hint
of what lies ahead. Farhi explains the importance of the three elements found on this door
and in most Islamic art. There’s calligraphy,
much of it from the Quran; geometric designs,
with stars being one of the most popular; and
arabesque, an elaborate design of intertwined

Impressions

In keeping with a real-life Shangri
La, Duke’s home incorporates
tranquil courtyards and gardens,
water terraces, and broad views
of the Pacific Ocean.

“[Duke] knew
that 40 years
later, there
would be a
need to study
Islamic art.”
—FARIDEH FARHI
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floral designs and still more geometric patterns.
These elements are repeated throughout
Shangri La. The most evocative inscription is
found on the top panel of the door, taken from
the Quran: “Enter them in health, secure.
God the magnificent has spoken the truth.”
“She was a visionary,” Farhi says. “She knew
that 40 years later, there would be a need to
study Islamic art.”
Despite its size, the main house has only two
bedrooms, including Duke’s private bedroom,
which isn’t yet included on the tour. Making
up for that, however, are seven bathrooms and a
basement with a walk-in wine cellar, vaults, and
a surfboard rack. Duke was an avid surfer, taking
up the sport after meeting Hawai‘i’s famed

waterman Duke Kahanamoku and his family.
Duke’s love of the ocean is also evident in
the Playhouse, a reduced-scale version of a
17th-century Iranian royal pavilion. The twoguestroom poolside structure, inspired by the
Persian “40 Columns” palace, Chihil Sutun,
is separated from the main house by a 75-foot
saltwater swimming pool adorned with water
terraces, white marble steps, and tropical landscaping. Down below is a protected cove built
from the lava rock for Cromwell’s yacht. It’s
now a popular swimming spot for residents.
We stood on the länai overlooking the
magnificence of the Pacific Ocean, and
watched the stretch of surf roll in and the
coconut trees sway in the strong tradewinds.
About a dozen people were sunbathing and
swimming in the tranquil cove. A few shirtless
teenage boys played in the gleaming waters
below. The girls shrieked and snapped photos
with their smartphones.
It was easy to imagine the golden-haired heiress among them, laughing and frolicking in the
pristine water a few steps from her backyard.
Duke is everywhere at Shangri La, her
presence in every molded luster tile, in every
silk-velvet textile. You can imagine her
walking along the narrow, brick pathway in
her Mughal-inspired garden, listening to the
quiet rhythm of the water springing from lotusshaped fountains.
You might also imagine her chatting with
her girlfriends in Shangri La’s dining room,
once bedecked by ceiling-high saltwater tanks,
now transformed into a distinctly Islamic room
draped with 453 yards of striped blue fabric.
Or meeting with guests in the private Syrian
Room with ‘ajami wood paneling on the walls
and ceiling, white marble floors, and a bubbling fountain in the middle. Or playing the
‘ukulele in the open-air living room with its
comfortable sectional sofa situated beneath a
painted and coffered ceiling, and facing a glass
wall that descends completely into the floor,
inviting the outdoors into this private space.
A two-hour visit to Shangri La is barely enough
time to fully understand Duke, her ultimately
complicated life, and the O‘ahu retreat she
loved so much. But when gazing at the golden
shower trees in the courtyard, or admiring
the hand-knotted Spanish carpet and the
1,000-square-foot living room in which it
resides, it is easy to feel the serenity she
must have felt when coming home to her
paradise on earth, her very own Shangri La.❀
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flower power
With their elegant scents and delicate beauty, orchids
are the Islands’ precious gems
By Thelma Chang
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Their hues are stunning — ranging from the reds and purples of rubies and

amethysts to the golds and browns of topaz and citrines.
Orchids are jewels from nature, a feast for the eyes, mysterious flowers that inspire awe and thrive
in tropical Hawai‘i. They bear the regal blooms of memories for many people, reminiscences of a
time when they wore corsages, carried wedding bouquets, or admired the orchids at special events.
Visitors encounter such visual masterpieces at The Kahala as they descend a staircase from the
lobby to the spacious Maile Foyer below: a diverse array of Orchidaceae nestled on a lava-rock wall
that is draped with Elephant Ear vines. There, many of the blossoms belong to the genera of Oncidium, Dendrobium, or Cattleya.
Sprays of spiky white orchids, genus Phalaenopsis, provide striking contrast against the lush background of green. Blooms that resemble a waterfall of yellow spiders share their space with gorgeous
maroon Cattleya that seem to shout, “Look at me.”
Cattleya (pictured above) — named in 1824 after Sir William Cattley — literally “pop” from pots
layered with Pele’s Hair, willowy strands of silver. “Pele’s Hair is energizing,” says John Dorr, a certified plant technician who cares for the living plants at the hotel. “We use it as a pretty and natural
covering. The yellow spiders, Oncidium, have multiple colors of yellow, green, brown, and purple.
Looks like a watercolor painting.”
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Harlequin Phalaenopsis; (opposite page) Cattleya
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Brassia; (opposite page from left) Red Dendrobium; Oncidium Intergeneric
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Certain orchids, however, can do what a watercolor painting cannot — offer an unforgettable or
unusual fragrance. One, Onc. Sharry Baby, smells like chocolate and looks like chocolate with tones
of brown and deep maroon.
When it comes to fragrances, some Hawai‘i residents remember a different, longtime favorite —
the amazing scent of the honohono, orchids of velvet pinks and purples. Once, these flowers and
their fragrance graced numerous Hawai‘i backyards. Some seemed to sprout profusely from tree
trunks, anchored and growing from häpu‘u, a fern fiber.
“I used to raise the prized honohono,” says Mon Tai Luke, 88, an avid orchid aficionado since
childhood. “They were common back then. But the ones with the original smell got rarer, as they were
crossed with others through time.” Luke also raises Cattleya in a hothouse filled with the plants.
Elegant or plain, the plants need care. Dorr regularly maintains the exotic floral jewels on the
lava-rock wall. “Timing is important,” he says. “I water them and replace older ones with new blooms.
And the guest suites always have a live, fresh orchid plant.”
No matter their official classifications or where they grow, orchid fans remain loyal. “They’re
beautiful and long-lasting,” says Ruth Chun, president of the Honolulu Orchid Society. “They have
great variety and the new ones add even more. It’s a passion.” ❀
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House of the SPIRITS
A Legacy of Libations with Island Flair
By Eric Hiss Photography by Kyle Rothenborg

THE SIGNATURE WHITE TRUFFLE MARTINI (OPPOSITE) USES DOUBLE CROSS LUXURY
VODKA, DOLIN DRY VERMOUTH, AND TRUFFLED BLUE CHEESE OLIVES.
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There is something dreamy about a well-made tropical drink, umbrella or no. The colors — whether
aqua blue, burnt orange, or flaming red — are reflections of the sea, sky, and sunsets of the tropics; the
sweet scent of perfectly ripe fruit wafts from a chilled
glass on a balmy tradewind; and suddenly, in the sip
of a cocktail, you are transported to paradise.
Cocktail trends come and go, but the fundamentals of a tropical drink never
change at The Kahala. “From my decades here, I can tell you it’s always been
about fresh and handmade,” observes Stan Lum, head bartender, who has been
at the resort for more than 25 years. “Nowadays you have lots of places using fresh
juices, but our cocktails have always included ingredients like fresh lime juice for
our signature Mai Tai. Our staff even prepares house-made anti-oxidant sodas and
sweet-and-sour mixes for our cocktails.”
An island classic, the Mai Tai is in fact the
perfect drink to start exploring the legacy of
tropical cocktails. A mix of Cruzan Aged Light
Rum, dark rum, Orange Curacao, almond syrup,
and fresh lime juice, the Mai Tai recalls a time
when celebrities such as John Wayne, Lucille
Ball, Frank Sinatra, Jack Lord, and Tony Bennett
were Hawai‘i regulars.
“We like to experiment and adjust our recipes
to changing tastes,” says Todd Oldham, director
of food and beverage. “But when it comes to our
Mai Tai, we don’t touch it. Our guests would
have a fit.”
While The Kahala’s signature Mai Tai recipe
remains a constant no barman dare alter, in the
hands of the resort’s creative bar staff, other timehonored libations have undergone a refresh to
reflect today’s changing palates. “We have to recognize our past, but we also have to move forward and
keep up with times,” says Oldham. “Bartending
is evolving to the point where you almost have
a kitchen in your bar now, with ingredients like
cucumbers and jalapeños included to give our
guests lots of different flavors.”
Indeed, ahead-of-the-curve barkeeps these
days showcase trends such as the use of a variety
of botanicals, including thyme and ginger, small
THE PIMM & PROPER IS A REFRESHING DRINK THAT MIXES
PIMMS NO. 1 WITH GINGER BEER, ACCENTED BY CUCUMBER
AND LEMON. THE HEAVENLY FORBID (OPPOSITE) TEMPTINGLY
COMBINES MAKER’S MARK KENTUCKY BOURBON, AVERNA
AMARO, ABSINTHE, AND HOUSE-MADE SODA.
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batch spirits like American Harvest Organic Vodka and Del Maguey Mezcal, and
a return to once-forgotten artisanal ingredients such as European bitters.
Creative mixology assemblages include the buttoned-down Martini getting a
culinary makeover as the White Truffle Martini, composed of Double Cross Luxury
Vodka, Dolin Dry Vermouth, and truffled blue cheese olives. The Brit-classic Pimm’s
Cup gets a tropical twist at The Kahala as the Pimm & Proper, made with Pimm’s
No. 1, house-made ginger beer, cucumber, and lemon peel. And the standard
Paloma gets an island upgrade with a mix of Espolón Reposado Tequila, Del Maguey
Crema de Mezcal, Lehua honey, and Kaua‘i vanilla. Talk about taste treats!
Rare and once-forbidden bitters and liqueurs, another important element in
the resurgence of the cocktail, show up in drinks such as In Bruges, an Old World
mix of Dimmi Liquore di Milano, Absinthe, Aperol, orange juice, and Blanche de
Bruxelles; and in the Heavenly Forbid, made of Maker’s Mark Kentucky Bourbon,
Averna Amaro, Absinthe, and house-made aox (anti-oxidant) soda.
Another current trend showing up on The Kahala’s cocktail menus is the
ubiquitous beer cocktail. Several recipes that include beer as an ingredient make
a showing, including The Perfect Storm, a
heady concoction of Smith & Cross Jamaica
Rum, lime, ginger-cayenne syrup, and Samuel
Smith’s Imperial Stout.
For fans of over-the-top tropical drinks that
turn heads poolside, there’s no need to panic;
all your favorite frothy confections are given a
cocktail 2.0 makeover. The frosty Lava Flow
chases the heat with Cruzan Aged Light Rum,
fresh pineapple, coconut, and strawberry; while
the Royal Pine tops out with peaches, pineapple,
banana, and Cruzan Aged Light Rum and Dark
Rum, all served in a freshly cut pineapple.
In a nod to the past, the resort also has just
introduced an after-dinner beverage cart in The
Veranda lounge. Hand-crafted in Italy, the cart
is already a hit with guests, featuring an incredible array of small batch whiskies, single malt
Scotches, and fine Cognacs, including the ultimate high-ticket pour, Rémy Martin Louis XIII.
Servers selected to attend the cart are spirits
experts who share their knowledge on topics like
whisky regions and brandy flavor profiles.
Cocktail trends may come and go, as every seasoned barman knows. But Oldham sees the bigger
picture: “It’s not just the cocktails,” he says. “We
take care of people and make them smile.” ❀
A CREATIVE TAKE ON THE TROPICAL CLASSIC,
THE JAMAICA MAI TAI COMBINES LIGHT AND DARK
JAMAICA RUMS WITH LIME JUICE. MEANWHILE,
THE PERFECT STORM (OPPOSITE) USES THOSE
SAME INGREDIENTS, BUT ADDS GINGER-CAYENNE
SYRUP AND SAMUEL SMITH IMPERIAL STOUT.
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LUMINOUS OFFERINGS FROM
HAWAI‘I ARTIST RICK MILLS
BY C H R I ST I N E TH O M A S
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“Piko” 2003, cast glass,
welded steel; (Opposite)
“Sentience: Seed Form
IX” 1999, solid form
glass, cast bronze.
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Danger coupled with intense teamwork. Decisionmaking in the moment as color and polish develop
like magic. The seductive physicality of working
with glass engaged the imagination of artist Rick
Mills in the early 1980s and hasn’t let go — even if
the locally, nationally, and internationally exhibited
Mills doesn’t exactly consider himself a glass artist.
“My training is in sculpture,” Mills says, citing a
BFA in sculpture from Ohio State University, near
where he was raised in Marion, and a sculpture MFA
from the University of Hawai‘i, Mänoa, where he
is the art department’s sole glass professor. “I have
multiple modalities. I’m not really a glassblower;
I’m not really a glass caster. I see myself as a sculptor
who uses glass,” he says.
Mills’s sculpture and blown glass are in numerous private and public collections in Seattle, San
Francisco, Denmark, England, and Honolulu,
including several pieces on display at The Kahala
Hotel & Resort. He has received five large-scale
commissions from the Hawai‘i State Foundation
on Culture and the Arts, including a 16,000-pound cast glass and bronze reef map cantilevered off a
wall inside the Hawai‘i Convention Center; a large cast glass wall-relief installation outside Leilehua
High School, evoking the power and significance of the piko, or navel, in Hawaiian culture; and a glass
sculpture to be mounted at the new Mänoa Public Library in December.
In his art, Mills employs skills in welding and metal fabrication, as well as his knowledge of aesthetics,
philosophy, and art history, while keeping in mind basic sculptural concepts and sensitivity to a range
of materials. By design, glass is just one part of his work. “You can’t only think glass,” he says. “The
material is such a seductive one, it’s easy to get trapped by it.”
America’s studio glass movement, birthed in the 1960s, reached its heyday around the time Mills
graduated from Ohio State University in 1981. In the 1980s, glass developed from a medium that
reflected artists’ desires to assert a generation’s identity into a fine art, due largely to pioneers and
household names like Seattle glass artist Dale Chihuly, known for his sea forms. Mills was introduced
to glass the summer after graduation, in a six-week course led by artist Bruce
Chao, at the Ohio State University’s newly re-opened studio.
“I knew nothing about glassmaking at that time — it was all sculpture, all
mixed media: wood, metal, bronze,” says Mills. “Glass was an entirely new
material to me.”
Seeking to escape Marion and its industrial decline, Mills followed his sister out
to Hawai‘i Island, where he worked on a Volcano vegetable farm and completed
a second round of graduate school applications. A year later, he entered the
University of Hawai‘i’s graduate art program and worked with glass under Chilean
artist Ivan Treskow, whose expertise in art rhetoric and philosophy allowed Mills
to think about his work in a more provocative, contemporary way.
But when Treskow left and the university planned to close the glass program,
it was Mills who mobilized the wider glass community in Hawai‘i, along with
arts and cultural organizations, to implore the university to keep it. “I couldn’t

(Left) “Spirit of Loyalty” 1996; (Above, right) “Piko” 2003, detail.
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Fire. Molten glass.

imagine glass couldn’t be a fixture of
this university, couldn’t be a landmark,”
Mills says. The university retained the
program and Mills became its primary
professor in 1989.
As a teacher, Mills keeps the glass
studio on a level playing field, offering
students a rigorous fine-arts experience and maintaining an international visiting artist program to
provide different perspectives on glass as an artistic medium. “You really can’t teach art, and I don’t
try to,” he says. “I strive to inspire students to study the history of their medium, to learn solid technique,
and to push their ideas to new heights to help them learn more about themselves.”
Local glass artist Geoff Lee of Island Glassworks did his graduate work with Mills from 2000-2003, and
cites Mills’s work ethic and guidance in his maturation as an artist. “He has this incredible knowledge
of the material, of all the techniques from casting to blowing to what’s called ‘lost-wax casting’ to sand
casting,” says Lee. “I had gotten to a point where I was comfortable technically and conceptually. He
would say you have to be better than that.”
Mills likewise sets himself a high bar, making beautiful work that is also intellectual and romantic,
continually pushing scale, such as his six- and seven-foot-high glass-cylinder installation at Seattle’s
Friesen Gallery in the late 1990s. He is a thinker and planner, rooting his ideas in anthropology and archaeology,
especially the idea of lasting markers and artifacts, and employing a general rubric of making “things inside things,”
such as glass seed forms resting on a bronze frame, fitted
with a small drawer to tap into that human desire to know
what’s inside.
At the same time, he also enjoys a relentless flexiblity.
“Some of the best works I have ever made came off the
floor,” says Mills. “I picked something up and made something else out of it. It’s that willingness to not give up.”
That’s one reason Mills often works in a series, rather than
focusing on an individual work. Crafting eight to 10 pieces
to achieve two or three in a defined series allows him to
thoroughly develop an idea.
Above all, Mills works to discover more about what’s inside
himself and what he can continue to learn. “Try to challenge
yourself through your work,” he says. “If you’re not doing
that, you’re degrading — you’re just treading water. I always
try to do something that’s beyond my capabilities.” ❀
Mills’s works at The Kahala Hotel & Resort
Guests of The Kahala Hotel & Resort can find two luminous examples of Mills’s glass sculpture — striking, intriguing complements to
the ocean views. Commissioned in the mid-1990s, the first is a four-piece cast glass series called “Sail Form 1-4,” that Mills says was
inspired by ancient Polynesian seafaring. He uses the sail forms to evoke the courage and adventure of sea voyagers who, even in
contemporary times, venture thousands of miles from home across open ocean. “Like captured winds from distant shores, the sail
reflects translucent encrustations of the ocean’s reefs and tide-worn floors,” Mills said, when the pieces were installed.
The second is a three-piece blown and cut-glass vessel series that includes “Lapis 292,” “Elements of Dusk,” and “Lapis Eclipse,”
and are what Mills describes as vessels of light. “[They] unify the complementary colors found when daylight yields to night. These
vessels are containers of light, which allude to a sense of space, time, and feeling. They are full of emptiness.”—CT

(ABOVE) ©RICK MILLS; (BELOW) ©BRAD GODA PHOTOGRAPHY
For more information on Rick Mills, please contact the artist at www.fineartassociates.com

“Nyx Crucible” 2011, cast optical glass;
(Below) “Hybrid Zanferico Amphorae”
1998, blown glass.
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Memory Book

HEROINE IN OUR MIDST
Born in Yangon, Myanmar, in 1945, Aung San Suu Kyi has spent
the last 25-plus years fighting for democracy and freedom in her home country.
Having received a degree from Oxford University in 1969, she spent
much of the 1970s and 1980s in England, the United States, and India, before
returning home in 1988 to begin her decades-long advocacy for
freedom and justice. Viewing her as a threat, her government placed her under
house arrest in 1989, and she spent 15 of the next 21 years in custody,
finally being released in 2010. She was awarded the Nobel Peace Prize in
1991 for her ongoing efforts on behalf of her people.
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