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Hoku’s

Plumeria beach house

Our signature restaurant features contemporary island cuisine
for dinner and Sunday brunch.

For breakfast, lunch and dinner, enjoy casual beachfront dining
on the white sands of Kahala.

sunday brunch

the veranda

A delicious selection of dishes are served at Hoku’s and Plumeria Beach House.

The perfect spot for afternoon tea, pupus, cocktails and nightly entertainment.

experience Legendary dining

Call restaurant reservations at 739.8888 or,
from your room, press Restaurant Reservations

www.kahalaresort.com
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In
the

Mix

Kahala bartender Kainoa Hohu
has got a few good suggestions for you
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I n the M i x

T

here are secrets to being a good bartender.
The easy ones are technical — knowing
how to mix drinks and how to stick that little
umbrella in just so. Much harder is the art
of putting each of the people sitting on your
barstools at ease — particularly when you work

“I’ve been here
so long that
guests I first met
as little kids
running around
the pool are
now coming
back with their
own families!”
in a hotel with 343 rooms, and the people on
the barstools keep changing.
Kainoa Hohu’s got it down. Behind the bar,
he is a wizard, carrying on a constant mixing of
drinks and conversation. For a quarter-century,
The Kahala’s bartender at the Seaside Grill has
spent his days creating concoctions and offering
guests his ear and his advice. He is legendary
for his counsel on where to go and what to see
in the Islands. And he is delighted to share.
“I always try to find out what people want
to do and then tailor a half-day or all-day
excursion for them,” he says. “So much depends
on their interests. If they want to play golf,
or visit a museum, or go scuba diving, the
concierge desk here has maps I can mark up.
The main thing is to tailor an experience just
for that family.”
Every day Kainoa checks the surf report, and
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he may direct guests to Sunset Beach or the
Banzai Pipeline. If the Transpac yachts are in,
he may send them to the Ala Wai Basin.
“I’m often asked where to go shopping, and
I’ve sent people everywhere from high-end
stores in Waikïkï and Ala Moana Center to the
Stadium flea market, depending
on what they’re looking for,” he
says. “I directed one couple to the
swap meet, and they liked it so
much they went back twice more
and actually had to buy an extra
suitcase to ship all their stuff
home! People love to discover
things here that they can’t find
anywhere else.”
At the Seaside Grill, where
the view is as intoxicating as the
drinks, it’s relaxing and invigorating
just to sit and chat with Kainoa
and gaze out across the Pacific.
Still, guests often venture to other
watering holes, armed with Kainoa’s
advice. “The restaurants in the
hotel are superb, but often guests
— especially those who are here
for an extended stay — will ask
about dining out,” he says.
Kainoa is half-Hawaiian, a
quarter each Chinese and Japanese
and a graduate of the hotel
management school at Kapi‘olani
Community College. He keeps
active with his sons and often
arrives at work on his bicycle.
He’s happy about the chance he gets “to spend
time getting to know our guests. I’ve become
friends with many repeat guests, and if I have
a day off, will take them surfing or golfing
or for beach treks to Mokulē‘ia. If places are
hard to find but very special, I enjoy taking
guests there personally. I’ve been here so long
that guests I first met as little kids running
around the pool are now coming back with
their own families!”
Kainoa’s most unusual guest experience?
“Over the years, I’ve waited on hundreds of
celebrities, from movie and rock stars to royalty,”
he says. “Most are very friendly and like
everyone else are here to relax and recharge
their batteries. We offer guests peace and quiet
and privacy. But President Bill Clinton was
so outgoing, he wanted to meet everyone, chat
with them. That was fascinating to watch.” ;
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Iolani Palace is a
chronicle of Hawaii’s
history. Of a time when
King Kalakaua traveled
the world, bringing back
tokens of esteem and
affection from heads of
state as far away as India
and China. The Palace
tells a thousand stories—
of festivities, of government, of grace under
pressure. Of a time when
Hawaii was a kingdom,
fit for a Queen.

Make Iolani
Palace your first
stop, as you journey
into Hawaii’s rich
and royal past.

Step into Hawaii’s past
364 South King Street

Open Tuesday through Saturday • Guided and audio tours available

Call for reservations 808-522-0832 • www.iolanipalace.org

Iolani
Palace

luxuriate. THE SPA SUITES AT THE KAHALA.

Enjoy pampering treatments from around the world.
Our unique Hawaiian therapies will caress your senses and soothe your spirit.
Experience serenity as you step through our lush gardens into
a realm of personal privacy and indulgent pleasures.

Call Spa Suites reservations at 808.739.8888 or,
from your room, press Spa Suites Reservations

www.kahalaresort.com

CandidCamera
Edgy Lee’s movies take a frank and loving look at Native Hawaiian life

STORY BY MACKINNON SIMPSON
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Cand i d C ame r a

E

“At that
moment,
I knew why
I had come
home: to
make films
about a place
and people
who for over
a century
had been
misinterpreted.”
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dgy Lee has spent most of her life involved
with celluloid: She lived a quarter-century
in New York and Los Angeles in front of the
camera — appearing in movies, on the Merv
Griffin and Johnny Carson shows, co-hosting
a children’s television show with Bill Cosby —
but it was when she returned home to Hawai‘i
and visited friends in an extremely poor section
of Honolulu that she became a filmmaker.
“When I went up to Papakolea, what a
surprise!” Edgy recalls. “Friends asked if I had
talked to the küpuna [elders] who met with FDR.
Now in their nineties, these were Hawaiian
women who, threatened with the loss of their
homestead lands in the 1930s, faced down
big business and the territorial and federal
governments to demand that these lands be

deeded in perpetuity to the Hawaiian people.
Their efforts caught the eye of President Roosevelt.
After I’d spent hours meeting with the küpuna,
Aunty Emma Akiona turned to me and said,
‘OK, we will give you our story.’
“Cinematographer Haskell Wexler — he
had several Oscars — and writer/producer
Saul Landau — he had an Emmy — both
agreed to work on the film for free. We were
on a guerilla budget: One day Haskell had
one of our volunteer grips push him around
on an office chair to get a tracking shot. But
at that moment, I knew why I had come home:
to make films about a place and people who
for over a century had been misinterpreted.”
Papakolea — A Story of Hawaiian Land
won the national Silver Award for Independent
Programming from the Corporation for Public
Broadcasting. It was a triumph and only the
beginning. Next Edgy turned to the story of
Hawai‘i’s cowboys, with Paniolo o Hawai‘i —

Cowboys of the Far West. Set primarily on the
ranchlands of the Big Island, the film told a
story dating back to the introduction of cattle to
the Islands in 1793 and the arrival of Mexican
vaqueros, who taught the Hawaiians to ride,
rope and herd cattle.
“In Hawai‘i, the ‘cowboys’ were the ‘Indians,’”
Lee notes ironically. “They were called paniolo.
Today, paniolo lifestyle is slowly dying as
developers carve up ranches for alternate
uses and mechanized technology replaces the
cowboy. It is one of the greatest losses one
witnesses today in the Islands.”
From horses to hotels: Lee next turned
her finely honed eye to Waikïkï, the historic
Hawaiian district transformed from sleepy
beachside village to famed visitor destination.
Her film Waikïkï — In the
Wake of Dreams blends
vintage footage with new
imagery to weave a tale of
twentieth-century romance
and commerce. With her
subsequent two films,
Lee’s emphasis shifted from
Island traditions to current
social problems: She wrote
and directed two in-depth
films on Hawai‘i’s methamphetamine epidemic. Today,
her company continues to
produce hard-hitting films
on social issues and native
peoples. When the Smithsonian opened the
National Museum of the American Indian,
Lee was asked to create a film to represent the
Hawaiians. She produced The Hawaiians —
Reflecting Spirit, an acclaimed celebration
of the sophisticated culture she is so proud
to document. Next up: Lee is starting the
Pacific Network, an Internet network of nine
channels, and will produce and direct a film
on an upcoming Waikïkï stage production
created by the original Cirque du Soleil
creative team.
“Our company mantra is ‘Imagine a perfect
world,’” Lee reflects. “The Portuguese have
a word, saudade or ‘the absence of something.’
Art is created from this nothingness — a blank
page, an empty canvas — when someone
comes along and decides ‘Hey, a whole
universe exists here!’ and magically it does.
That’s why it just seems to make sense to
imagine a perfect world.” ;
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The right name to know
when it comes to Real Estate ...
Anita Bruhl
REALTOR/CRS
VICE-PRESIDENT

1 808-292-5545 cell

Twenty-eight years experience of putting people and
properties together, from condos to oceanfront villas.
Publisher of “Kahala NewsReal,” a recognized, indepth real estate newsletter published since 1985.
Interested in a personalized analysis of our market
trends? Primary residence or vacation homes?
Investment property? Condo hideaway? Give me a
call today.
All inquiries are strictly confidential.

Mary Worrall Associates Sotheby’s International Realty is part of an exclusive network offering unrivaled access to qualified people and
distinctive properties around the world. We are the broker of choice for Hawaii residents and international buyers. Website: www.worrall.com

residence (808) 734-5545 direct office (808) 739-4472
fax (808) 739-4411
e-mail: bruhlhaus@hawaii.rr.com
Each Office Is Independently Owned And Operated.

The Man
with a

S T O R Y B Y S U E K I YA B U

PHOTOS BY OLIVIER KONING

Thousand Faces
Jeff Gere has spent decades collecting — and recounting — Island stories
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T h e M a n w i t h a T h o u s a n d Fa c e s

E

“Here in Hawai‘i,
everyone
laughs because
we know
those guys.
This place
is full of
bigger-than-life
people.”

16

ven during polite conversation, Jeff Gere
takes dramatic pauses. He snaps his fingers
or slaps the table, hard, to emphasize a point.
When he says, “their jaws grow slack,” his
malleable jaw droops. When he says, “their eyes
glaze over,” he slumps in his chair and rolls his
eyes back. Call it a consequence of his profession.
Gere is a master storyteller. For nearly
two decades, he has moved audiences with
performances from folklore, books and oral
histories. His interpretations of tales from
1001 Arabian Nights play to full houses. He’s
a master of puppetry and mime. And over the
years, he’s become a repository for Hawai‘i’s
multicultural tales. Islanders come to him to
tell the stories of their lives — stories, in some
cases, that might not otherwise survive.
“I’ve asked people, ‘Why do you want to
tell me your story?’” says Gere, who has the
unusual job title of Drama Specialist for the
Parks and Recreation Department. “And they
say, ‘Well, I’m gonna die. I try tell my kids,
and they get soccer practice, or they say ‘Wait
for the commercial,’ or ‘I already heard this.’
If I tell you, the stories go on.’” Jeff takes those
stories, keeps them, passes them on. He is not
without critics. There are those — mostly from
elsewhere – who say his depictions of Islanders
border on caricature. But Gere believes that
local audiences carry with them cultural
references that transform these “caricatures”
into rounded, lovable characters.
“Here in Hawai‘i, everyone laughs because
we know those guys,” Gere says. “This place is full
of bigger-than-life people. It’s phenomenally
interesting. And all the colorations of the
ethnic groups, how can you not find characters
here? The local Department of Education
worker, the beer-guzzling pau hana guy, the
yuppie girl who goes to Punahou, there are
so many people, such richness.”
While his work has influenced and entertained
many, it may be Jeff’s ability to convince others
to tell their tales that becomes his legacy. He
doesn’t fit the solemn stereotype of a keeper
of the keys. He’s thin, with graying hair and a
demeanor that can shift from gregarious to
gravitas in seconds. Nineteen years ago, inspired
by stories from Hawai‘i’s seniors, he created the
“Talk Story Festival,” a free, three-day annual
event that every October brings storytellers from
around the world to Honolulu. The festival’s
stories also support a weekly public radio show.
The festival features many types of storytellers

— from local heroes like musical matriarch
Nona Beamer to deaf performers like Ed Chevy
to complete amateurs who read their tales
from cue cards.
Actress Kathy Collins, who inhabits the
role of a pidgin-speaking “Tita,” got her big break
at the festival. Collins, who also runs a non-profit
radio station with her husband on Maui, played
at the festival five years ago and now performs
nationally. She’s recorded an award-winning CD
and headlines a one-woman show featuring
her Tita character. “My background is as an
actress,” she says. “I wouldn’t have even thought
of storytelling if not for Jeff.”
Over the years, Gere has coaxed, cajoled and
even pleaded with some to tell their stories.
He’s taken them for coffee. Visited their homes.
All in service of the story. “I continue to be
stunned and humbled,” he says. “I’ve collected
stories for twenty years. It’s such a tome of
phenomenal narratives, world-class — though
[those who tell me their stories] don’t think of
them that way. They’re just telling a story.” ;
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It begins with a lei greeting and mai tai
on a secluded beach. From there,
you’re transported into ancient Hawai‘i.
Paddle a canoe. Fish with nets.
Throw a spear. And as the sun melts
into the sea, feast at a traditional lu‘au.
Then sit back and be amazed as
Polynesian dancers perform as if
just for you. The Paradise Cove Lu‘au.
For an experience that could change
the way you view the world,
or at least part of it, call (808)842-5911.

Your Luxury Property Specialist
for Real Estate BUYERS

A real estate agent may represent either the buyer or the seller. You hire a real estate
agent to sell your home. NOW you can hire an ABR to represent you when buying a property.
The ABR agent offers to represent the BUYER in the real estate transaction and is COMMITTED
TO WORKING FOR THE BUYERS AND THEIR INTEREST ONLY.

Accredited Buyers Representative

Remember, the real estate broker’s sign means they work for the seller, not you, the buyer.
Dear Carl,
Working with your company Sandwich Isles Realty was like working with a trusted friend – friendly,
efficient, and above all honest. You informed my wife and I of our many options with style and grace while
not trying to push us to buy or rent. It could not have been a more pleasant experience.
Thank you, Herb Albert

Kimo Smigielski R, ABR
Top Producer 2004
808.255.2400

Kahala Professional Building
4747 Kilauea Ave. • Honolulu, Hawaii 96816
Phone: 808.735.5585 Fax: 808.735.5598
Visit our website at www.kahalarealty.com
for a FREE property search feature.

Carl W. Smigielski R, ABR
President & Principal Broker
808.225.2400

A Family Owned Real Estate Business

Makana fuses tradition and
i n n o v a t i o n t o c r e a t e “s l a c k r o c k ”

STORY BY F RANCES E I DE R
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O ut of t h e De pt h s
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o matter where the audience is — a bar,
a concert hall, an outdoor festival —
when Makana strums the opening chords of
a melody, he captures everyone’s attention:
His music is so big and powerful, it’s hard to
believe it’s all coming out of one guitar. But
it is. The twenty-nine-year-old musician is an
intuitive wizard at the tunings that define
Hawaiian slack key, or kï hö‘alu. Ever since he

“The songs
that hurt when
you listen to
them, they do
something to
you; they help.
Sometimes
a song is the
only thing
that can ignite
release.”
became a protégé of late slack key legend Sonny
Chillingworth at thirteen, Makana has been
perpetuating the art form and reworking it for the
contemporary ear. “When the guitar was brought
here by the Spanish, Hawaiians adapted it to their
voices and to their perceptions of the amazing
natural environment around them,” Makana
says. “Hence these beautiful open tunings that
really affect you in a physical sense.”
Makana’s guitar seems to be an extension
of his body — his fingers run across the strings
as naturally as they would run through his long,
curly hair. He has a young face and an old
soul. He’s at once introspective and extroverted.
He practices qi gong and talks nonstop on his
cell phone. He loves the stillness of Hawai‘i
and the chaos of Manhattan. A walking contradiction? He attributes his split personality to
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the fact that he’s a Gemini — but it may be
the music. Just about every song he plays is in
a different tuning, and his repertoire spans
numerous genres: world music, ambient, folk,
rock, jazz, blues and slack key. In any given
show, he’ll transition easily from his Delta-style
original, “Necksnap Blues,” to a Latin adaptation
of Sting’s “Fragile” to the sonorous Hawaiian
classic, “Pu‘uanahulu.” What’s most important,
he believes, is composing music that
moves the listener.
“I love turning a feeling into a
booming sound,” Makana says. “Then,
when it hits a person, the sound turns
back into a feeling.” He offers an
example from his most recent album:
“Take a song like ‘Flood II.’ It’s about
watching your lover leave on a plane
… for good. The beginning of the
song is numb and subdued. And then
the plane begins to take off, and a
beautiful slack key melody lifts the song
into a new groove. As the plane gets
smaller, so does the music. It becomes
so intimate, the whole band leaves and
there’s just a single guitar. The plane
disappears from sight. Suddenly, heavy
rock drums come thundering in,
and the band explodes, and that’s the
sound of your heart breaking and
the flood of emotions pouring through.
‘Flood II’ does not end up where it
started. You are not the same. You’ll
never be the same. The songs reflect
the movement that we experience
as change in our lives.”
This theme runs throughout Makana’s
2006 release Different Game, which crosses
slack key with pop rock to create what he calls
“slack rock.” He labels the album “a soundtrack
for letting go.”
“We’ve been taught that love is attachment,
but this is not the case. Love is a guiding force
that brings us into harmony with what is,”
he says. “Surrendering to the inevitability of
change is about learning to let go in real time,
as life occurs. You can’t just decide to let go
without going through a process. The songs
that hurt when you listen to them, they do
something to you; they help. Sometimes a
song is the only thing that can ignite release.
Slack key guitar has a magical quality that
opens people’s hearts. I’ve taken that and
put it inside other kinds of music.” ;
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Play the course the
whole world wants to play.

From sunrise to sunset, you’ll enjoy the golf experience of a lifetime at
Ko Olina Golf Club. The sunny skies and cool tradewinds on
O‘ahu’s secluded western shore help make us one of Conde Nast
Traveler’s “Top 100 Golf Resorts.” With panoramic ocean
views, spectacular water features, generous fairways and
challenging greens, the course is meant to bring out the
best in everyone. Golfers never forget driving their
carts under the waterfall as they make their way to
the 12th tee, but it’s our world-class service that
is truly memorable. Our amenities include a
hands-free GPS system providing full course
layout and tips to navigate each hole, as well
as complete locker facilities with showers and
Jacuzzi. Ko Olina Golf Club has hosted
the Champions Tour and LPGA events
with some of the world’s best golfers. Now we
are waiting for you...

 Holes of
Championship Golf
Ko Olina Golf Academy
with PGA Professionals
Full Service Locker Rooms
TRANSPORTATION AVAILABLE FROM
KAHALA HOTEL& RESORT
Award Winning Golf Shop

catch the bug
To book a tee time, please call the concierge at
ext. 8911 or call the Golf Shop at 808-676-5300.
Visit www.koolinagolf.com for
course information or to
book your tee time online.

LiquidSunshine

S T O R Y B Y L I LY S T O N E

P H O T O S B Y S E RG I O GO E S

Safe Water Systems is using solar energy to purify the world’s water
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Liq uid S u nshi ne

O

“Contaminated
drinking water
kills twice as
many people
as AIDS, and
the greatest
need for safe
water is in areas
that happen
to be sunny
and hot.”

n New Year’s Day, 1994, Will Hartzell
was doing what he does every New
Year’s: a personal life evaluation. “I realized
I’d reached a certain level, and I wasn’t moving
past it,” says this cheery, driven soul. Will wanted
to be doing “something for humanity, something
with influence.” The very next day came a call
from a friend, John Grandinetti, who had an
idea about disinfecting drinking water by using
solar energy. Would Will be interested in working
on the project? The answer was yes, and Safe
Water Systems was born.
Today Safe Water Systems, which operates
from a small office in Honolulu, has installed
solar water purifiers in over fifty countries around
the globe, including Guatemala, Zambia, Nigeria
and the Philippines. The purifiers go to some
of the world’s poorest communities, often into
orphanages, schools, clinics.
“Contaminated drinking water kills twice as
many people as AIDS,” he says, “and the greatest
need for safe water is in areas that happen to
be sunny and hot.”

Safe Water Systems purifiers use pasteurization,
the process of killing off bacteria through heat,
to disinfect water. “People used to think you had
to boil water to purify it,” Will says, “but you
don’t. Pasteurization is a function of time and
temperature” — in other words, you can heat
to a high temperature for a short time or to a
lower temperature for a longer time and the
result will be the same: clean water.
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Safe Water Systems’ units use no electricity,
chemicals, or pumps; in essence, the water just
moves through the unit and is purified by the
heat and ultra-violet rays of the sun. A large unit
that makes about 200 hundred gallons a day
sells for around $2,500; a smaller one, designed
for a single family and capable of producing
five to seven gallons a day, is $250. To date,
the company has sold about 3,000 units, most
of them to countries in Africa. Will hasn’t seen
the kind of exponential growth he was hoping
for but he remains sanguine.
“This is my personal mission,” he says with
conviction. “I’ve been given this to do. And
I remain eternally optimistic. We have a
commitment to quality, low costs and building
products that will last. Once these units go where
they’re going, they need to perform well. Things
don’t get fixed in these parts of the world.”
No surprise, the biggest challenge for Safe
Water Systems, Will says, “is that we sell
our products to the world’s poorest people.”
Third-party sponsors, such as NGOs and service
organizations, often
help offset costs; a
recent alliance between
the company and
a nonprofit named
Partners in Health led
to the installation of
two large units in a
rural hospital in Haiti.
“Our commitment is
to make a meaningful
difference in the lives
of people who are
suffering on a daily
basis because they
don’t have a simple
glass of clean water,”
Will says, his passion
palpable. He describes
a moment in a clinic
in Tanzania and a
Masai mother with a
sick child. He watched her fill up her water
bottle from the purifier, then she turned and
looked at him.
“We couldn’t speak each other’s language,”
he recalls, “but what I felt her say to me was
‘Thank you for giving my child the chance
to live.’”
For more on Safe Water Systems, visit
www.safewatersystems.com. ;
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• Over $200 million in Sales Volume for the year 2005
• #1 in Residential Sales Volume since 1996*
• One of 35 Most Influential People in Luxury Real Estate
• Leader in Luxury Real Estate Internet Marketing

F

or those searching for the best, Choi International, founded
by Patricia Choi in 1981, has become synonymous with
confidentiality, integrity, honesty and a commitment to
excellence for 25 years. In 2005, the company continued its
market dominance, posting records and leading in virtually every
luxury real estate category. The company’s success is based upon
its detailed market knowledge. Choi International is the agency
of choice for those seeking Hawaii’s top luxury properties.
Patricia Choi has been named one of the nation’s 35 Most
Influential People in Luxury Real Estate by Unique Homes
Magazine. Some on this prestigious short list are “top brokers,
others are developers, consultants, entrepreneurs and publishers.
All are visionaries and innovators who have made
an indelible imprint on luxury residences,
how they are sold, and how we live in them.”
“Our outstanding agents are a major reason why
we have been entrusted with the exclusive right
to represent many of Hawaii’s finest residential
and commercial properties,” says Choi of the
company’s experienced agents, including
bilingual agents who can assist clients in
Japanese, Mandarin, Korean, and German.
If you are searching for the gems of luxury
real estate in Hawaii, call 734-7711 or
visit www.Ch o i R e a l t y. c o m

* Source: Honolulu Multiple Listing Service

www.ChoiRealty.com
TEL
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SIMPLE AND NOT-SO-SIMPLE PLEASURES:
(Previous pages) On request, tiny and
intricate Satin Pillow Cakes like the
one pictured are baked and served to
individual guests at weddings at The
Kahala; roses are crafted from chocolate
and used to adorn cakes on special
occasions such as Valentine’s Day and
Mother’s Day. On this page, Leigh-Ann’s
… Just Cake, a new dessert for Hoku’s,
was inspired by a cake she ate as a girl
at Kings Bakery. It features a light orange
chiffon sponge cake served with a cassis
compote and fresh cream scented with
Maui lavender.

In this hotel, there is a chocolate room. It is small and cold, and you won’t
find oompah-loompahs there, nor Willy Wonka either. But you will find chocolates galore:
clusters, straws, pearls, nuggets of chocolate, in dark, milk, white — even magenta. There are
truffles and brownies, too, carefully placed in long drawers, waiting to be savored. In the middle
of the chocolate room stands the woman who has created these confections, Leigh-Ann
Seto. Since December she has been The Kahala’s pastry chef, whipping up everything from
biscotti to baklava. Today she is working in chocolate, creating a “truffle tree” — over a dozen
types of truffles, some covered with sprinkles, others with powdered sugar or glitter or icing
or gold leaf, all arranged to create a tree decorated with white and dark chocolate leaves and
spirals. It is stunning.
Stunning is Leigh-Ann’s specialty. Though not all of her creations have the ornate detail of
the truffle tree, they are always arresting. Watch her ice a two-tier wedding cake, and you are
watching a master. She wields her piping tools with the confidence of a practiced artist,
running whorls and loopy lines on the cake canvas to create a lacy, dreamy effect. Then
she does the border, dozens of small pearls of cream around the base of the cake.
“When you start, you’re so anxious to try different things,” she says as she steps back to
inspect her work. “Now I know to keep it simple. When I was apprenticing, the chef who
taught me piping told me to go with the flow.”
Go she does, on to create three mini wedding cakes that will accompany the two-tier
cake: a round cake covered with a thick, smooth chocolate icing and topped with sugar roses
and leaves; a square cake iced to look just like a gift waiting to be opened; and a round
silvery cake iced with pearl iridescent powder that gives it a satiny look. Leigh-Ann
makes pillowy patterns on the tiny cake and then meticulously adds a few of those little
silver balls we all sprinkled on cookies when we were kids. “I don’t particularly care for them,”
she laughs, “but it’s a nice effect here.” She keeps moving, keeps working, keeps
creating sweet wonders.

Coconut cake, bread pudding, mango pie ... The Kahala serves desserts
that have delighted for decades. Leigh-Ann is making the good things even better, revamping
and modernizing the menu; she is now toying, for example, with adding a layer of chocolate
mousse to the coconut cake. Since arriving at The Kahala, she has also invented an array
of new desserts, including four specially designed for Hoku’s. There is Banana Fritters, which
features bananas dipped in rum batter and panko and then fried and served with Southern
pecan ice cream and a pecan crisp. The bananas are soft and slightly tangy, the fritter light
and crunchy, the ice cream creamy and rich, all topped by the sweetness of the tuille. “It had
been awhile since I’d seen fried bananas,” Leigh-Ann says, “so I thought, ‘Why not?’”
Along with the fritters, Leigh-Ann created the Tangy Kalamansi Tart with Spiced Liliko‘i
Sauce, built around the kalamansi lime of Southeast Asia. “I really like its flavor,” she explains
of the decision— so much so that she used it as a point of departure for the dessert, which
features a meringue base (“to balance the tartness”), the tart itself and vanilla ice cream. All are
encircled on the plate by a golden liliko‘i sauce spiced with cinnamon, cardamom, coriander,
and star anise; a sugar curl sits like a party hat on the very top of the dessert.
The third dessert Leigh-Ann created for Hoku’s is the Mudslide, which comes in a tall glass
and features a blend of espresso ice cream, Bailey’s ice cream and vodka custard. It’s topped
with chocolate pearls and a tuille and served with biscotti. “It’s kind of like a parfait,” Leigh-Ann
says, “and those are fun.”
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The last of Leigh-Ann’s new desserts for Hoku’s was inspired by an orange cake she used to
eat as a girl at the long-gone, fondly remembered Kings Bakery. “I decided to put it on the
menu because sometimes you may not want something so fancy,” she says. “It’s very simple,
very light and quite tasty.” … Just Cake features an airy orange chiffon cake served with a
cassis compote of black and red currrants, fresh berries and a lavender cream made with
lavender grown in upcountry Maui.
These new desserts, this constant inventiveness — it’s what drove Leigh-Ann into the field.
“My favorite things to do are coming up with new stuff and playing around with flavors,” she
says. “I like to eat dessert. When I was a kid, I would help my mom bake cookies, and in the
summer, I worked in a bakery called Molly’s Coffee Shop, which was known for its Belgian
waffles. I washed dishes and cleared tables, and I helped the lady in the bakery, learning
to decorate cakes and make éclairs, danishes and dobash and chiffon cakes. I always had a
sweet tooth, and I always liked to make cakes. When I got older, I got interested in new tastes,
like mousse. A lot of my desserts may have different components. For example, I may pair
a cake with a different sauce or a type of ice cream or maybe meringue.”
Has she ever made a dessert that just didn’t go over well? She laughs. “Well, I made a
strawberry linguine. It was a pasta made with semolina and strawberries and served with a
Grand Marnier sauce that had a cream base. I don’t think people were ready for that.”

CAKE, ANYONE? Leigh-Ann puts the
finishing touches on a Chocolate Mousse
Cake decorated with chocolate curls,
gold leaf and musical notes crafted from
cocoa butter. “I like desserts to be a
treat for the eyes as well as the taste buds,”
says Leigh-Ann. “People eat with their
eyes first. I like it when people look at
the dessert and think, ‘Ooh, that looks
nice.’ And then I like it even more when
they dig in and think, ‘It tastes even
better than it looks.’”

When Leigh-Ann decided to become a pastry chef, she followed a tradition
that stretches back thousands of years. The earliest pastries were made in the Middle East:
confections with dates, honey, nuts. As people settled and cultures formed and grains were
cultivated, innovations occurred. Around 2500 BC, fermented doughs were added to flour
to make flat cakes rise. Two millennia later, the Greeks were inventing baklava and also,
according to one history, pioneering sweetbreads, fritters, puddings, cheesecakes, pastries,
and even wedding cakes.
In Europe, “[a]dvances in the filo pastry technique, the increase in the availability of butter
and sugar, the influence of Italian cuisine, and the introduction of chocolate (from colonies
in the New World) brought about a surge in the development and consumption of bread and
pastry delicacies starting in the 1500s,” details the history Breaducation. “Oublies, macaroons,
frangipane, marzipan treats and other pastry specialties including the Viennese croissant
became very popular. Sweetbreads and yeast-leavened cakes ... also flourished. Sweet buns,
fruit breads and biscuits were especially popular in France and Britain.” Though we may not
consciously be aware of it when we bite into a chocolate-chip cookie or take a mouthful of
angel food cake, when we eat pastries we are tapping into millennia of experimentation and
discovery. It is in that spirit that Leigh-Ann works.

Outside The Kahala’s chocolate room, where the old European-style ovens
and stoves run, things are much warmer. Scones and pie shells and cookies are baking.
“I always keep cookies on hand in case one of the staff rushes in and says, ‘I need a
cookie!’” Leigh-Ann laughs. She has seven people working with her in the pastry section.
At the moment, Chris is making puff pastry for fruit tarts, which will be served on the
Plumeria Café’s buffet. Artemis is making a chocolate cake, which will also go on the buffet.
Ramon, an intern from Kapi‘olani Community College’s culinary arts program,
is measuring Coruba rum and making batter for banana fritters. These are the everyday
goings-on in the kitchen. When holidays arrive, there are special creations: complex
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TART ART: Fruit gets fanciful in the pastry shell at left; above, one of Leigh-Ann’s
new creations for Hoku’s, Tangy Kalamansi Tart with Spiced Liliko‘i Sauce.
The dessert is built around the kalamansi lime of Southeast Asia. “I really like
its flavor,” Leigh-Ann enthuses.
THE CLASSICS: The Warm Chocolate Cake has been seducing diners at Hoku’s
for years with its lush chocolate center, chocolate brandy sauce and raspberry
coulis; it’s served with a strawberry granita. At right, one of the confections
that started it all, Kahala’s much beloved Coconut Cake.
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gingerbread houses for Christmas, elaborately decorated eggs for Easter.
“We do hundreds of pastries,” Leigh-Ann says. “The list is endless. It varies from lemon
tartlets to linzer torte. Plus we do specials every night: brulees, mousses, things like that.”
She walks through the kitchen, taking inventory for her next project. “We get ingredients
everywhere. A lot come from Europe, things like our almond paste. We get chocolates from
Switzerland, France and Belgium. Our nuts all come from California.
“Pastry has changed a lot in the last ten years and gotten a lot more high tech. The industry
has come up with all kinds of things, like dehydrated fruit powders, sugar transfers sheets, color
printing. There are printers now with food ink!” For pastry chefs, this means there are ever
more tools to use creatively; for pastry eaters, it means there are ever more inventive treats to
enjoy. Leigh-Ann has attended two World Pastry Forums, where pastry’s Who’s Who and their
state-of-the-art confections are showcased; for one Forum, she accompanied the Singapore
national team. “We made a chocolate showpiece, a sugar showpiece,” she remembers. “The
challenge was to symbolize the four elements: earth, wind, fire and water. The creations were
very elaborate.”
As she says this, she’s pulling out her own toolbox and getting ready to ice another
wedding cake. “I carry this box for touch ups,” she says. “I take a whole box in case something
happens. I don’t think there’s a pastry chef out there who hasn’t had an accident with a
wedding cake.” She opens the box; inside, it is filled with gadgets and devices to make sugar
daisies, chocolate roses, marzipan orchids, you name it. Leigh-Ann rummages around looking
for her decorating tips. “There are lots of molds in here,” she mutters. “I took a silicon
class to learn to make molds.”
After the initial immersion in her mom’s kitchen and Molly’s Coffee Shop, Leigh-Ann
continued preparing for her career by enrolling in the KCC culinary arts program. At graduation,
she took a job at the Hyatt Regency in Waikïkï, then moved to the Grand Hyatt on Maui for
six years, the last two as assistant pastry chef. In 1997, she headed to Asia. In Singapore, she
worked as the pastry chef at the Pan Pacific Hotel in the Marina District. “It was different
going from a resort to a business hotel,” she recalls. “You’re busy all of the time, preparing
pastries for seminars, dealing with demanding customers.” In Bali, she went back to the resort
world and worked at the Hard Rock Hotel.
“Every place I’ve worked, I’ve had times when I’ve had to come up with something last
minute. There’s always gonna be that phone call. That’s the most challenging part, and
that always happens. The best thing is to stay calm and keep your thoughts focused,” says the
Zen pastry chef. She pulls a piping tool out of her kit, grabs a bowl of whipped cream, fills
a bag with the stuff, adds the piping tool, and sets to work. When the decorating is done, she
adds strawberries, raspberries, blueberries, and mint.
She takes out a sacher-torte, a chocolate sponge cake with almonds and an apricot filling;
for the filling, she soaked dried apricots in brandy for two days, then put everything through
a food processor. She is now preparing to transform the finished cake into a piano. First it will
be covered with a dark chocolate glaze, then she’ll make the keys out of a piece of pure white
sugar and black food coloring. The piano will be the centerpiece of an upcoming music event
in the hotel.
With this incredible range of tastes, the question is, perhaps, inevitable: What’s Leigh-Ann’s
favorite dessert? “Something very simple,” she says with a smile as she works on the very
complex piano. “Vanilla ice cream and a chocolate cake. Even a brownie sundae. That
would be nice.” ;
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CRÈME DE LA CRÈME DE CACAO:
Leigh-Ann’s chocolate inventions range
from the Hoku’s Mudslide, right, a parfait
of vodka custard and espresso and
Bailey’s ice creams, to the elaborate
truffle tree opposite, which holds over
a dozen differing types of truffles.
“Chocolate is something that I’ve really
grown to appreciate,” says Leigh-Ann.
“It’s very versatile, and these days there
are more and more types of chocolate on
the market, from all different countries,
even from single estates! The tastes
vary, the percentages of chocolate vary,
and the diversity allows me to be more
creative with flavors.”
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The North Shore of O‘ahu is many things . It’s a proving ground, a place of exploration and
liberation, a space to hang out, hang loose and hang ten. It’s an icon of fluidity, a symbol of life tied
to the moment. Most of all, it’s a place of water. Here the ocean is the great definer, the great
purifier. Here people cede themselves to the sea, structuring their days around waves, directing
people to their homes via surf breaks. Here people know the ocean’s differing ways intimately,
the way Eskimos know snow. They embrace living easily, in the same manner that the sea embraces
them. This is an instant karma community, where people are freed by the knowledge that the
ocean is in control. They step to the side of the modern world and ride the energy of the cosmos.
Here the gratitude is as rich as the salted air, the awe as powerful as the breaking waves. “Those of
us who have spent our lives in the ocean, we become almost addicted,” says Peter Cole, who has lived
and surfed on the North Shore for more than four decades. “It becomes the theme of our lives.”

U P

)

N O R T H

On a small stretch of O‘ahu coastline,
the world’s most famous waves bring endless renewal
to a community that lives by nature’s rules
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(Previous spread)

GUARDIAN ANGEL: Johnny Angel (yes,
that’s his real name) holds a piece of
surfing history, the board his father
Jose rode at Waimea Bay in 1958. Angel
Senior was one of the first to tackle
big Waimea, and he was also a fearless
free diver, a daredevil who ultimately
gave his life to the sea. Today Johnny
perpetuates the Angel legacy, working
as a lifeguard in the waters his father
challenged and loved.

point, the constant. It’s why people come
and why people stay. It’s what people
watch as they gaze out to sea. Generated
by storms thousands of miles away,
the winter waves marshal their strength
as they sweep insistently toward shore.
When they meet the land, they unleash
their force, delivering some of the
biggest and boldest waves on the planet.

unsuspecting waders and suck them out to
sea. Opposite, Maura George and visitors
Jesse and Rob Armaline tempt fate in a
way to make lifeguards blanch.

GLOBAL VILLAGE: The North Shore draws
ocean lovers from all over. It’s not
uncommon to hear Portuguese, Japanese,
French and other tongues spoken here,
and the cultural mélange has brought
(This spread)
great food, music, fashion, art and ideas
STRONG CURRENTS: Even at the shoreline, to this coastline. Below, Kaimana Oliviera,
this ocean can be treacherous; in winter, the daughter of Brazilian immigrants,
FROM A DISTANCE: The wave is the ultimate seemingly harmless whitewater can
savors the sun, the sand and a day at
symbol of the North Shore, the reference be powerful enough to knock down
the beach.

Stor y by L i l y S t o n e
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ON THE FRONTIER: Claude and Delilah-Mae
Ortiz moved to the North Shore the day
they got married, October 29, 1949.
Theirs was one of the first eight families
living along the coast; the Ortiz ‘ohana
lived above Pūpūkea. It was an idyllic life
of raising children, horses, chickens and
rabbits. Delilah-Mae remembers movies
on the beach for a quarter, roads with
nary a car and beaches strewn with puka

40

shells. “I loved it,” she says. “There was
so much space then.” Claude commuted
to his job at Pearl Harbor and the kids
went to school in Kahuku. “In the ’50s,
we asked the Department of Education
to open a school at Sunset Beach,”
Delilah-Mae remembers, “but they said
‘Impossible’ because there were only
sixteen children here at the time.”
She mourns the loss of the old days.

“When they talk about this being ‘the
country,’” she says, “they have no idea
what it was really like.”
FREEZE FRAME: Kathryn McLann and
Brandon Lascelles pose for a photo, just
two of the hundreds of thousands of
visitors who now pour through the North
Shore each year, drawn by the area’s
fame, mystique and beauty.
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EDDIE WOULD GO: When the winter surf
reaches its peak and all other spots
along the coast are closed out, big-wave
riders head to Waimea Bay. There they
take on colossal walls of water that offer
monstrous drops, lightning speed and
a chance to cheat death. The sheer scale
of the waves at Waimea puts all who surf
the bay at the sea’s mercy, but the rush
of the ride continues to draw the daring.
42

When the waves reach heights of twenty
to twenty-five feet or more and the
conditions are right, Waimea is home to
the Eddie Aikau, the world’s foremost —
and rarest — big-wave competition; it’s
been held only seven times in the last
twenty years.

he is still a hardcore surfer (though he
did stop charging winter Waimea waves
when he turned sixty-five). His favorite
wave on the coast breaks at Sunset,
just 300 yards from his backyard. “It’s a
dynamic wave,” he says, “with a steep
takeoff and lots of variety.” Cole is one of
the leaders in O‘ahu’s Surfrider Foundation.
LORD OF THE SURF: Peter Cole moved to “The ocean has given so much to us,”
the North Shore in 1962; now seventy-six, he says. “We want to give back.”
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HYDROTHERAPY: The ocean’s vastness
and generosity draws people not just
to surf but also to swim, to fish or simply
to sit by its side : There is something
about the mana of the sea that seems
to nourish the spirits of all who visit
and to feed their dreams. Below, friends
Leilani Love , Iwa Hartman, Sunny
Fitzgerald, Kelly Pao and Alia Hassett
gather at the tide pools at Ke Iki.
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They visit as often as they can. “It’s
nice,” says Leilani. “It’s clean and there
aren’t a lot of people around. I like the
sea breeze and the mist from the waves
hitting the rocks. It’s calming to be
there and hang out. No one even has
to be talking.”
THE QUEEN’S CHURCH: Queen Lili‘uokalani,
the last reigning monarch of Hawai‘i,

would retreat from Honolulu to the
North Shore in the summers to rest,
relax and swim in the sea. On Sundays,
she attended services at what is now
Queen Lili‘uokalani Church, in the town
of Hale‘iwa (opposite). The church still
hosts services every Sunday, and on its
back wall sits a gift from Lili‘uokalani:
a clock featuring the twelve letters of
the monarch’s name in place of numbers.

THE KAHAL A 45

HYDROTHERAPY: The ocean’s vastness
and generosity draws people not just
to surf but also to swim, to fish or simply
to sit by its side : There is something
about the mana of the sea that seems
to nourish the spirits of all who visit
and to feed their dreams. Below, friends
Leilani Love , Iwa Hartman, Sunny
Fitzgerald, Kelly Pao and Alia Hassett
gather at the tide pools at Ke Iki.

44

They visit as often as they can. “It’s
nice,” says Leilani. “It’s clean and there
aren’t a lot of people around. I like the
sea breeze and the mist from the waves
hitting the rocks. It’s calming to be
there and hang out. No one even has
to be talking.”
THE QUEEN’S CHURCH: Queen Lili‘uokalani,
the last reigning monarch of Hawai‘i,

would retreat from Honolulu to the
North Shore in the summers to rest,
relax and swim in the sea. On Sundays,
she attended services at what is now
Queen Lili‘uokalani Church, in the town
of Hale‘iwa (opposite). The church still
hosts services every Sunday, and on its
back wall sits a gift from Lili‘uokalani:
a clock featuring the twelve letters of
the monarch’s name in place of numbers.

THE KAHAL A 45

THE END OF THE ROAD: Ka‘ena Point,
the farthest tip of the North Shore, is one
of the most remote, sacred and starkly
beautiful places on O‘ahu. During the
winter months, Laysan albatrosses nest on
the coastal lowland dunes and whales give
birth offshore; in the summer, the heat
and dryness ensure the place its solitude
(though Hawaiian monk seals and green
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sea turtles are often seen in the sea).
Ka‘ena Point remains wild to humans: Here
there are paths, not roads, and exploration
is done on foot along a nine-mile, scenic
trail. In Native Hawaiian mythology, Ka‘ena
Point is known as a jumping-off point to
enter the next world. As John Clark notes
in his definitive book Beaches of O‘ahu,
Ka‘ena is the site of a leina a ka ‘uhane ,

a place where souls depart the earth.
“According to tradition, when a person
lays on his deathbed, his soul leaves the
body and wanders about,” Clark writes.
“If all earthly obligations are fulfilled, the
soul finds its way to a leina a ka ‘uhane.”
When the sacred spot is found, death
occurs and the soul leaps beyond the
earthly plane and into the spirit world.
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Making the scene, the shot and the cut at Honolulu’s foremost films-on-the-fly competition

CHRISTINA SIMPKINS

At 5 p.m. on a Thursday, 200
cell phones in Honolulu buzz.
They all receive the same text
message. “Topic: luck. Props:
book and rock. Dialogue: ‘It’s
not as easy as it looks.’” The
starting gun for Showdown in
Chinatown has been fired.
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THE END IS NIGH: At 3 p.m.
Saturday and counting, Walrus
(kneeling) and Staab make
the final shots for their entry
into Showdown, A Stroke of
Luck. “I never look forward
to winning,” says Walrus.
“I always think I’m coming
in second place. I’m happy
to be able to see progression.
Every time it gets better and
better and better. We learn from
our mistakes.” Walrus is just
one of Honolulu’s filmmakers
enamored of the contest.
“Showdown,” he says, “gives
people the ability to let their
soul out.”

Showdown is simple, fast,
a phenomenon. The rules of this
monthly quick-draw filmmaking
competition are straightforward:
Each participating team of filmmakers has forty-eight hours to
make a movie of no longer than
seven minutes that incorporates
the three suggestions: topic, props,
dialogue. (The suggestions change
every month; they are designed
to prevent pre-scripted or pre-shot
films and to force the players to think
creatively and unconventionally.)
The final film must be turned in on
a DVD by 5 p.m. Saturday, and the
winners are announced that night
at a public screening at Chinatown’s
urban-industrial club, Next Door.
Showdown began in November
2005, the brainchild of Tory Tukuafu,
a towering six-foot-six cameraman
and filmmaker who in a previous life
was a University of Hawai‘i Rainbows
volleyball star. In the first Showdown,
five teams competed; at that point,
it was just a friendly wager among
filmmaking colleagues. But by the
first anniversary of the event,
thirty-two teams were submitting
entries and first prize was $1,000.
Ever more young, ambitious players
are now employing their wits and
their imaginations in Showdown.
It may not be moviemaking in the
realm of Stanley Kubrick, but it
is a testament to the creativity and
enthusiasm of Island storytellers.
THREE HOURS AFTER the text
message goes out, Zac Heileson
sits on a couch at a busy Starbucks
on Ward Avenue. Heileson is a
second unit video assist for the
TV series Lost by day, a two-time
Showdown winner recognized by
the other contestants for his
tight camera and editing work.
At Starbucks he’s joined by four
others: Aaron, writer; Shawn,
producer; and Nate and Lynch,
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actors. They’ve come to brainstorm
and decide on their plot. Concept
development is the first part of
what is, generally speaking, a
three-part Showdown process:
story, shooting, editing. While some
teams have dedicated writers and
draw elaborate storyboards, others
make up dialogue on the spot as
they’re shooting. Some start right
away, others don’t begin until
Friday night or Saturday morning.
Zac is starting on the early side but
even he says he likes to wait a few
hours and let the thoughts gestate
before deciding on a storyline;
otherwise, he says, “the ideas are
so virgin.”
“Here are the rules. No coins,
no cards, nobody says ‘luck’ or
‘lucky,’ nobody’s named ‘Luck’ or
‘Lucky.’ Let’s stay away from using
the word at all,” announces Aaron,
struggling to be heard over the loud
background music.
Shawn begins to suggest a story
about a homeless drunk in search
of his mother, who happens to be
a psychic.
Zac, chewing gum and looking
sideways out of his spectacles,
interrupts him. “Is this serious or
a comedy?”
“It’s serious,” Shawn answers,
clicking his pen nonstop. He underscores just how serious with a few
technical terms, describing one of
the scenes as a montage shot with a
steady cam that would incorporate
a voiceover. When he’s done, he
stares at his blank notebook.
Lynch offers his idea. “Okay, we’re
at a club, and there’s a long line,”
he begins.
Zac, chewing more fervently,
asks, “Is this a point-of-view cam?”
“Yeah, it’s point-of-view,” Lynch
says, continuing with his story. Aaron
scribbles on his notepad, not looking
up. After a brief silence, Nate next
shares his idea. Shawn stares at his

blank notebook. Some offer murmurs
of understanding, but there are no
enthusiastic endorsements. Zac
tucks his gum in his cheek and
launches into his own idea, a story
of a guy who wins $10,000 from a
radio station and has 98.5 minutes
to collect his prize. He imitates the
voices of each of his characters,
then, finished with his animated
monologue, walks off to the counter
to get a bottle of water. When he
comes back, he asks, “What do
you guys think?”
“It’s a cool story,” Shawn pipes
up. “It covers everything.”
Plot decided, the team talks a
little more, then Zac stands up and
everyone else follows.“Okay, 6 a.m.
then,” he says. “Everyone needs
to be well rested. Tomorrow’s going
to be the longest day. Seriously.
We’re going to be eating while
we’re walking.”
IT’S A LITTLE AFTER 10 on Friday
night, now less than twenty-four hours
before the submission deadline. In
a covered parking lot at Ala Moana
Center, Robert Poleki aims his
camera at the driver inside a shiny
black pickup. Ink peeks out from
under Robert’s short-sleeved T-shirt
— it’s a tattoo, a reflection of his
roots: He, along with everyone
else on his crew, is Samoan. Silau,
who plays the stoic-looking driver,
is dressed to look like a hit man,
in black shirt and dark sunglasses.
The lot is empty with the exception
of a few randomly parked cars.
It starts pouring.
In the middle of the shoot, two
security attendants pull up on a
golf cart.
“Do you have permission to film
here?” one asks.
Robert says quickly, “All right,
we’ll go.” He nods at the rest of his
crew who are standing next to the
truck. “It’s okay. I got what we need.”
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“It’s ever since 9-11,” the security
guard explains.
A police car pulls up.
“Is everything okay?” the
officer asks.
“Yes, just a friendly chat,” the
security guard reassures her.
The authorities drive away, and
Poleki’s team tries to figure out
where to shoot next. Ten minutes
later, they’ve relocated to an alley
behind the McKinley Car Wash. The
rain has slowed to a light drizzle,
dotting an enormous puddle that
reflects the crew as they set up the
shoot. There’s Frank, the hero of the
film; Robert’s older brother Daniel,
an actor; his girlfriend Whitney, the
makeup specialist; and longtime
high school friend David, an actor;
others in the team include Robert’s
older sister Tracey, the soundtrack
producer, and actor Jake. The group
has a tight bond, a valuable asset
in a job that demands constant
cooperation. In fact, production
expertise is only part of the formula
for success in this sudden death
moviemaking challenge. With only
forty-eight hours to start and
finish a film, everyone has to be
resourceful and flexible to overcome
any unexpected obstacles. Throw
in sleep deprivation, and tempers
really begin to flare. Event founder
Tukuafu knows that filmmakers
love drama — and where there is
urgency, drama is never far behind.
But Robert’s group seems to manage
to provide its own comic relief in
the midst of it all.
Daniel, dressed in a white dress
shirt and black slacks, crouches
down and dips his finger into the
puddle. He pretends to take a taste,
stands up and points west. “That
way!” he cries. He and David,
who is clutching a bible, resemble
Mormon missionaries, the look
they’re going for.
Robert positions his camera and
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says, “Let’s go. I want you guys to
run. Wait ’til the wind stops.”
“You want us to run funny?”
Daniel asks. He grins at David and
they practice different running
styles a la Chariots of Fire and the
Charleston.
“Eh, come back!” Robert calls.
“I didn’t tell you guys to run yet.”
He tries a few takes but doesn’t get
what he’s after. “Okay,” he directs.
“Run kind of close. Ready? Go.”
David tries another funny run.
Frank cracks up.
“C’mon. We gotta get the shot,”
Robert yells, his patience waning.
“Let’s go. Together, together.”
David and Daniel run down
the alley several more times and
Robert gets what he wants. “One
more scene,” he announces.
The crew moves across the street
to a well-lit courtyard. The clock
overhead says 11:49 p.m. They do
more running. Midway through a take,
Daniel breaks into the opening
melody of Deliverance ’s dueling
banjos. Without missing a beat,
David joins in with his own air banjo.
Robert stops filming and joins in
the song, slapping the rhythm
on his thighs.
After everyone stops laughing,
he says, “We’re missing some shots.”
“What shots?” David asks.
“Some tequila shots,” Daniel
deadpans.
Robert looks over at Frank, who
has been quiet for a while. “You’re
getting tired, huh?” Frank nods.
“Imagine first place tomorrow,”
Robert says encouragingly.
“Imagine first place.”
FOLLOW HONOLULU’S young
filmmakers around and it becomes
clear that they are just as dynamic
as the characters they create.
On Saturday at 3 p.m., I find myself
in a big production studio checking
in with Walrus’ team as they’re

editing their movie. Walrus goes
solely by Walrus — if he has
any other name, he doesn’t reveal
it. And he doesn’t match Walrus
either: He’s tall and lanky and
sports a paperboy’s cap. He’s got
a beard and a small silver hoop in
his left ear. As Tukuafu’s friend and
co-worker (he’s a second assistant
cameraman for Lost ), he has been
involved with Showdown since its
inception. His team has come in
second at least nine times, he says.
This go-round, Walrus is serving
as the film’s producer. Spud, the
director, and Staab, the director of
photography, are also the film’s
editors; the actors are Terren,
Scratch, Glen and Charisse. Spud
and Charisse came up with the
story idea around midnight Thursday
and spent Friday night pinning
together large swaths of fabric:
robes for actors portraying stone
throwers (remember the designated
props?) in Jerusalem. The team
began actual shooting Saturday
morning at 10 — seven hours
before deadline — at the hot and
dusty Campbell Industrial Park
on O‘ahu’s leeward side.
Here in the production studio as
they gather the last shots, Walrus
kneels on the floor, propping open
a bible on a wooden podium. Staab
is behind him, the camera focused
on a passage from the Book of John
that reads, “Let any one of you who
is without sin be the first to throw
a stone …” After they shoot the
final scene, Staab and Spud head to
two nearby editing rooms to begin
hastily assembling scenes and
adding a soundtrack; Walrus,
meanwhile, waxes on Showdown.
“I never look forward to winning.
I always think I’m coming in second
place,” he says as he eats beef
curry with a plastic fork out of a
Styrofoam box. “I’m happy to be
able to see progression. Every time

JUDGMENT NIGHT:
Showdown founder Tory
Tukuafu, himself a filmmaker,
leads the competition’s awards
ceremony every month at
Honolulu nightspot, Next Door.
Entries are screened on a
Saturday night after forty-eight
hours of fast and furious
moviemaking; the crowd is
invariably appreciative of
the contestants’ efforts while
the moviemakers themselves
finally get a chance to relax,
schmooze, stargaze and,
if they’re lucky, give an
acceptance speech.
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“It’s ever since 9-11,” the security
guard explains.
A police car pulls up.
“Is everything okay?” the
officer asks.
“Yes, just a friendly chat,” the
security guard reassures her.
The authorities drive away, and
Poleki’s team tries to figure out
where to shoot next. Ten minutes
later, they’ve relocated to an alley
behind the McKinley Car Wash. The
rain has slowed to a light drizzle,
dotting an enormous puddle that
reflects the crew as they set up the
shoot. There’s Frank, the hero of the
film; Robert’s older brother Daniel,
an actor; his girlfriend Whitney, the
makeup specialist; and longtime
high school friend David, an actor;
others in the team include Robert’s
older sister Tracey, the soundtrack
producer, and actor Jake. The group
has a tight bond, a valuable asset
in a job that demands constant
cooperation. In fact, production
expertise is only part of the formula
for success in this sudden death
moviemaking challenge. With only
forty-eight hours to start and
finish a film, everyone has to be
resourceful and flexible to overcome
any unexpected obstacles. Throw
in sleep deprivation, and tempers
really begin to flare. Event founder
Tukuafu knows that filmmakers
love drama — and where there is
urgency, drama is never far behind.
But Robert’s group seems to manage
to provide its own comic relief in
the midst of it all.
Daniel, dressed in a white dress
shirt and black slacks, crouches
down and dips his finger into the
puddle. He pretends to take a taste,
stands up and points west. “That
way!” he cries. He and David,
who is clutching a bible, resemble
Mormon missionaries, the look
they’re going for.
Robert positions his camera and
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says, “Let’s go. I want you guys to
run. Wait ’til the wind stops.”
“You want us to run funny?”
Daniel asks. He grins at David and
they practice different running
styles a la Chariots of Fire and the
Charleston.
“Eh, come back!” Robert calls.
“I didn’t tell you guys to run yet.”
He tries a few takes but doesn’t get
what he’s after. “Okay,” he directs.
“Run kind of close. Ready? Go.”
David tries another funny run.
Frank cracks up.
“C’mon. We gotta get the shot,”
Robert yells, his patience waning.
“Let’s go. Together, together.”
David and Daniel run down
the alley several more times and
Robert gets what he wants. “One
more scene,” he announces.
The crew moves across the street
to a well-lit courtyard. The clock
overhead says 11:49 p.m. They do
more running. Midway through a take,
Daniel breaks into the opening
melody of Deliverance ’s dueling
banjos. Without missing a beat,
David joins in with his own air banjo.
Robert stops filming and joins in
the song, slapping the rhythm
on his thighs.
After everyone stops laughing,
he says, “We’re missing some shots.”
“What shots?” David asks.
“Some tequila shots,” Daniel
deadpans.
Robert looks over at Frank, who
has been quiet for a while. “You’re
getting tired, huh?” Frank nods.
“Imagine first place tomorrow,”
Robert says encouragingly.
“Imagine first place.”
FOLLOW HONOLULU’S young
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two nearby editing rooms to begin
hastily assembling scenes and
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meanwhile, waxes on Showdown.
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I always think I’m coming in second
place,” he says as he eats beef
curry with a plastic fork out of a
Styrofoam box. “I’m happy to be
able to see progression. Every time
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Tukuafu, himself a filmmaker,
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EUREKA! Director Zac Heileson
(in visor) is a video assist for
the TV series Lost by day and
a two-time Showdown winner;
here, he and his colleagues
brainstorm plotlines for
their Showdown entry after
receiving the required topic,
props and dialogue.

it gets better and better and better.
We learn from our mistakes.
Showdown gives people the ability
to let their soul out.”
There are similar filmmaking
contests in other U.S. cities, but
the one in Honolulu is particularly
close-knit given the small size of
O‘ahu’s nascent film industry. Plus,
adds Terren, who’s just entered the
room, “The fact that it’s in Hawai‘i
— there’s something about the
vibe. People are content doing it
here just for the love of it.”
“I don’t know a single contestant
who does Showdown to win money,”
says Walrus. “Drinks for the winner
— that’s as serious as it should get,
I think. That’s what keeps it fun.
If I can work between seventy and
eighty hours a week, and still do a
Showdown in a few hours, anyone
can.” He has a point — today’s
affordable, compact, portable
video-recording technology and
user-friendly editing programs have
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opened the indie film industry to
the general public. What’s more,
Internet sites like YouTube and
MovieBaby offer a chance to
showcase and distribute homemade
movie projects all over the world.
Movies have truly gone from
something you watch to something
you make.
After he finishes eating, Walrus
heads in to the editing rooms to see
how things are going. The clock on
one of the three monitors indicates
it is 4:21 — less than an hour to
go. Staab is in front of one of the
monitors, intently splicing the
fresh-from-the-morning footage
into an actual story; Spud is trying
out different pieces of music
against the imagery, looking for
the soundtrack that will have the
most resonance.
“This one might win,” Terren
says, looking over Staab’s shoulder
as Staab uses his editing skills to
view and assemble shots and slowly

transform Campbell Industrial Park
scenes into Jerusalem circa 30 A.D.
“Second place, baby,” says Walrus.
“That’s how I roll.”
IT’S 9:40 SATURDAY NIGHT. Showdown
is going down at Next Door: It’s
standing room only and films are
showing simultaneously on two
giant screens, one upstairs in the
VIP suite, one on the main floor.
Tukuafu watches from near the
club’s entrance, a lei adorning his
black dress shirt. He steps on to
the stage to introduce each film.
Scattered among the crowd,
Zac, Robert and Walrus are
engaged in what Walrus calls
“unglorified schmoozing.” There’s
a little celebrity worship, too —
Tukuafu publicly thanks Lost
producer Jack Bender, who served
as one of the judges, and introduces
Lost star Evangeline Lilly, who
waves from her seat on a couch
in the corner.
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BIKES, CAMERA, ACTION! Once
the storyline is set, Showdown
filmmakers head out to shoot
all over the island. “I don’t
know a single contestant who
does Showdown to win money,”
says Walrus. “Drinks for the
winner — that’s as serious
as it should get.”

Robert’s film flickers on to
the screen. It’s called Religious
Payback and the final story is this:
A hapless gambler keeps unwittingly
dodging the two bookies who are
chasing him — and when they finally
corner him, he mistakes them for
Mormon missionaries. At the end
of the six-and-a-half-minute film,
loud whoops come from the back
of the bar. The Samoan team orders
a round of shots.
A few films later, Walrus’ film,
A Stroke of Luck , plays: In an arid
setting, President George Bush is
about to be stoned. The subtitles
spell out what he says in Latin:
“Being president — it’s not as easy
as it looks.” Jesus approaches just
before the first stone is cast and
takes it from of the stone thrower’s
hand. The stone thrower looks
down, ashamed. Then Jesus hands
him a much bigger stone and
crosses his fingers. The entire
film is less than a minute long.

56

The crowd applauds wildly.
Zac’s film, Steamy. Wet. Filthy.,
is one of the last to be shown: A
contest winner hurries to get to the
radio station to claim his $10,000
cash prize, hitching a ride with a
con artist who steals his wallet.
He is denied when he arrives at the
station with no identification. The
deejay calls the runner-up — who
turns out to be the con artist. The
audience cheers enthusiastically at
the impressive cinematic features
of the six-minute-and-forty-sevensecond film.
As midnight nears, the judges’
twelve top choices have been aired
(the remaining five submissions —
those that didn’t make the cut —
will be shown on the upstairs screen).
Tukuafu steps on the stage to
announce the winner: This month,
finally, it’s Walrus’ team.
AS ANYONE WHO GOES to the movies
knows, what makes a movie great

varies hugely: That’s why both The
Godfather and The Sound of Music
can win an Oscar for best picture
of the year. The same holds true at
Showdown. Stories come from all
directions and are told in all ways,
reflecting the cultural kaleidoscope
of the Islands. But whether at the
Oscars or at Showdown, there are
key components to every exceptional
movie: a compelling plot, sharp
writing, evocative acting, concise
direction, arresting cinematography
and seamless editing. Most participants at Showdown haven’t mastered
those skills at the level needed to
make a great film — yet. But they’re
having a terrific time learning.
Roll camera. ;

Showdown also has a screening
room in cyberspace, which can
be visited at www.ourfilm.org.
There you’ll find all of the movies
mentioned in this story, as well
as many others.
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another nice thing
about Hawai‘i

ppPhoto

Sometimes a film
makes a difference.
This is one of those times.

“The Hawaiians, Reflecting Spirit”
is the newest documentary by
Hawaii filmmaker Edgy Lee.
The film offers essential cultural
insights into the Hawaiians:
origins, historical challenges
and current social conditions.
Importantly, the film points
to the revival of a people
whose identity is vitally tied
to their homeland.

now available
throughout Waikiki

THE OFFICE OF HAWAIIAN AFFAIRS IN ASSOCIATION WITH
KAMEHAMEHA SCHOOLS LAND ASSETS DIVISION ¥ ÔINA ULU - LAND LEGACY EDUCATION
OUTRIGGER WAIKìKì ¥ OUTRIGGER REEF ¥ OUTRIGGER KEAUHOU BEACH RESORT
THE PACIFIC ARTS FOUNDATION AND FILMWORKS PACIFIC PRESENTS
A FILM BY EDGY

LEE ¥ PRODUCED & DIRECTED BY EDGY LEE ¥ WRITTEN BY MJ HARDEN & EDGY LEE WITH PAUL BERRY
WEHRMAN ¥ ADDITIONAL MUSIC BY CHARLES BROTMAN ¥ DIRECTOR OF PHOTOGRAPHY RUBEN CARRILLO
NARRATED BY WINONA ELLIS RUBIN WITH NAINOA THOMPSON ¥ KEALIÔI REICHEL ¥ DR. ISABELLA ABBOTT AND OTHERS

ORIGINAL MUSIC COMPOSED BY ROBERT

C2005 FILMWORKS PACIFIC LTD. ALL RIGHTS RESERVED. DESIGN BY MICHAEL MCDONALD, OFFICE OF HAWAIIANS AFFAIRS. PHOTO BY CAROL MCDONALD
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You’ll also find snacks and drinks,
magazines and cosmetics, film, batteries,
beach accessories, and day-to-day essentials.

Located off Hotel Lobby • (808) 737-3223
Open daily 7:00 am to 10:30 pm
5000 Kahala Avenue • Honolulu, Hawaii 96816
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