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The Kahala’s Dean Yamaguchi takes a page from the Dalai Lama’s book

ABellman
atPeace
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A B e l l m a n a t Pe a c e

A

little more than two years ago, Dean
Yamaguchi spied an ad for a full-time
parking valet at The Kahala. At the time, he
had been laid off from his job as a skycap at the
airport and was working part-time and running
his own business. The ad came at the perfect

“There
are a lot of
honeymooners.
And when
I see them,
it’s like selling
ice cream
all over again:
Honeymooners
are always
happy.”

time — “a sign,” Dean calls it, “because I love
what I do here at The Kahala. I was in the front
lines at the airport, and now I am in the front
lines here.”
For Dean, who has a large frame and an
easy smile, working the front lines at The Kahala
means more than parking cars or carrying
guests’ bags: It means helping people. His goal,
he says, is to make people comfortable. Obviously
he succeeds, for in the two years he’s worked
at the hotel, he’s received letters and pictures
from hotel guests, even invitations to visit their
homes. And he does plan to visit — it’s just
a question of when for Dean is a man who is
constantly on the move. He’s a single parent,
works two jobs and coaches two softball teams.
Oahu born, he says both his family and the
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experience of living in Hawaii keep him
grounded. He is a sincerely joyful person, one
who says with believable assurance, “I’ve got a
lot to work on, but I have no complaints. I don’t
feel that I’m ahead of anybody, but in myself,
I’m at peace.” He is centered by his deeply
held philosophy that positive
begets positive.
It’s a philosophy that permeates
Dean’s life and comes into play
regularly at work. “I love making
people happy because it comes
back, it makes me happy,” he says.
Talking about his experience
coaching Chaminade University’s
girls’ softball team, he enthuses,
“I enjoy sharing what I’ve learned.”
Even the chaos of everyday moments
doesn’t throw him: “Wherever I’m
at, I try to enjoy myself. When I go
to sleep, I sleep hard.”
A former athlete with a communications degree from the University
of Hawai‘i, Dean spends his limited
spare time reading. One of the most
influential books he’s read recently
is The Art of Happiness by the Dalai
Lama — Dean was so inspired by
the book that when the Tibetan
leader came to Hawaii in April of
2007, Dean made it a priority to hear
him speak. The whole experience
was, says Dean, validating. “He
said things that I already felt and
I already knew. It was reassuring.”
While Dean’s life is not without
challenges, he is always guided by
his sunny viewpoint. When he was laid off from
his skycap job at United Airlines, he decided to
try his hand at business and open an ice cream
shop on Oahu’s North Shore.
“You know why I picked ice cream?” he asks.
“I chose ice cream because people who come
in for ice cream are usually happy, and I love
that.” He laughs at the obviousness of his
statement. He kept the shop going for awhile,
though ultimately it closed. It was not long after
that he found his way to The Kahala.
“The hotel is a beautiful place, but it’s the
people who make it special,” he says. “We have
a lot of return guests and new people visiting
us. There are a lot of honeymooners. And when
I see them, it’s like selling ice cream all over
again: Honeymooners are always happy.” ;
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Jeff Peterson
honors the legacy of
Hawaiian slack key
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Root s Bo u nd

T

he day guitarist Jeff Peterson had the
great fortune to jam with Eric Clapton,
the legendary bluesman shared a truth that
made a lasting impression. “The thing he said
he’s most proud of is that he was able to bring
more attention to the people he learned from
— Robert Johnson, Buddy Guy, Muddy Waters,
Freddie King — that his [own] popularity made

“The influence
of Western
music caused
Hawaiian
music to
evolve, but
it still kept
the phrasing,
the timing
and the feel of
ancient music.”
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them more popular,” Peterson remembers.
Since then, maintaining a connection to the
roots has become a foundation of the local
musician’s own philosophy.
Like Clapton with the blues, Peterson plays
a distinctly traditional and uniquely cultural
music: Hawaiian slack key. The 35-year-old
virtuoso’s command of the genre has taken his
career to great heights. In addition to playing
with Clapton, he’s entertained former President
Bill Clinton and he won a Grammy for his
contribution to Slack Key Guitar Vol. 2, the
winning album in the Hawaiian music category
in 2005.
Jeff learned slack key from his father, a
rancher in Makawao, Maui, who played music
with friends beside the campfire. Hawaiian
slack key, in fact, was forged in the paniolo
(cowboy) culture, born when Spanish vaqueros
introduced Islanders to the guitar in the 1800s.

“Each culture has put its own stamp on its
music,” Peterson says. “Most important is to
always respect the kupuna [the elders] and what
came before. Hawaiian music came from
chant. The influence of Western music caused
Hawaiian music to evolve, but it still kept the
phrasing, the timing and the feel of ancient
music.” Peterson points out that Hawaiian
music also picked up elements of
the pop music of the day — the swing
feel found in Haleiwa Hula, for
example. Despite outside influences,
however, the distinctiveness of
Island music remains.
Of course, that doesn’t mean
that there isn’t room for innovation
within the form. One of Jeff ’s
favorite pastimes is experimenting
with new tunings, and for his
popular 2005 CD Slack Key Jazz,
Peterson added a Hawaiian
sensibility to the work of some of
his heroes: Dave Brubeck, Cole
Porter, Duke Ellington. “I tried
to stay true to the melody,” he says,
“but I put in things that are the
heart and soul of slack key.”
In addition to slack key and jazz,
Peterson plays classical guitar;
he credits his study of the music
for developing his six-string artistry,
allowing him to move his fingers
and play without tension. “Classical
music supports everything else,”
he says. “It’s like a little orchestra. Every note
can have a meaning. It’s not just playing
something loud. Every phrase has an arc that
peaks, dissolves and comes to a resolution.”
He continues to explore the compatibility of
different genres. “Guitar is used in music all
over the world,” he points out, and whether
he’s playing at his regular gig at Michel’s in the
Colony Surf Hotel in Waikiki or out on tour,
his goal is to find those links.
What if Jeff hadn’t become a guitarist?
He says his love for the outdoors might have
led him to become a rancher like his dad or a
ranger at Maui’s Haleakala National Park. But
that’s a decision he’s grateful he never had to
make. “From a very young age, I had a direction.
It’s been a long and interesting journey, and
I never know where it’s going to go,” he says
appreciatively. “The connection to the roots —
that’s what it’s all about.” ;
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Sculptor Jerry Vasconcellos has crafted
a winding but wonderful path for himself

STORY BY MACK I N NON S I M P SON
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T he Ar t i s t ’s Wa y

J

erry Vasconcellos lives and works in a
jungle. The afternoon sun peeps through
the tropical canopy that envelops his home, and
from his lanai you can plunge 30 feet into a deep
mountain pool fed by a tumbling waterfall.
And just where is this piece of paradise? Five
minutes from downtown Honolulu.
Jerry’s work is as unique as the setting in
which it is created. It is inspired — no surprise
— by nature and has a strong Hawaiian

“The whole
idea of
sustainability
in an island
environment
means:
‘Here are
your materials.
Use them.’
It doesn’t
make sense
to ship a
piece of stone
halfway around
the world.”
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character. “The ancient Hawaiians are my
best mentors to understand our connections
to nature,” he says, adding that the Hawaiians
were also prolific artists. “The ancients’ kalo
loi [taro patches] and loko kuapa [fishponds]
were so efficient in producing food that they
allowed the arts to flourish because people
had leisure time.”
Jerry’s work is abstract, representational and
reflects these islands from the mountains to the
sea. When viewers look at the pieces, everyone
tends to see something different, Jerry says,
and to him, “That’s just wonderful. I love it.
They’re all correct. I’d rather not title my
works, as titles tend to limit what people are
allowed to see.”
As a sculptor, Jerry is entirely self-taught and

he came upon his craft in a roundabout way.
He went to school at the University of Hawai‘i,
where, he says, he was “majoring in college.
I tried business statistics. I tried psychology.
I did a semester of pre-med. And by the end of
each semester, I was burned out. I’d realize,
‘Whoa, that’s not it.’”
What was it was art, something he discovered
in his fifth year at UH with still no major in
sight. He took Art 101 from legendary professor
Duane Preble and partway through a
slide show on Henry Moore’s abstracts,
he knew that he wanted to sculpt.
Getting the degree was too complicated
— an art major required a number
of prerequisites, and business statistics
and psychology were not among them
— so Jerry dropped out. He says now,
“One of the things that helped me to
understand that I was an artist was an
inability to accept someone else telling
me what to do.
“The next two years I never walked
out of a bookstore without a book. I just
started reading everything that interested
me and pretty much teaching myself,
as well as just sitting down and doing
it. In a lot of ways, I found the best
route was to just do it.”
“Just do it” in Jerry’s case meant
exploring three things: his artistic
vision, how to use tools to achieve
that vision and learning to work with
his chosen media. “I carve stone,
mostly local basalt,” he says. “The
whole idea of sustainability in an
island environment means: ‘Here are
your materials. Use them.’ It doesn’t make
sense to ship a piece of stone halfway around
the world.”
Lanky and laid-back as befits his love of
surfing , Jerry is nonetheless passionate when
he’s discussing his art. “These are all my little
babies,” he says. “I prefer to sell direct because
I want to know where my family is. That’s part
of the genealogy of my work.”
Jerry’s own genealogy in the Islands traces
to a paternal grandfather who arrived from
Madeira, Portugal to work on a Maui sugar
plantation. Jerry’s father was one of thirteen
children (“There are Vasconcelloses everywhere!”)
and moved to the spectacular place in upper
Kalihi Valley Jerry now calls home — the place
he births his own family of sculptures. ;
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Award Winning Golf Shop • Transportation Available from Kahala Hotel & Resort

catch the bug
Kapolei, Hawaii • 808-676-5300 • www.koolinagolf.com
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Henry Curtis and Kat Brady
are sowing the seeds
of Hawaii ’s future
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T he Dy na m i c D u o

H

enry Curtis and Kat Brady never met
in their native New York City “unless
I picked her up when I was working my way
through college as an all-night cabbie,” laughs
Henry. It took them a move of 5,000 miles
west — to the most geographically remote islands
on earth — to find one another.
Kat made it to Hawaii first, in 1986, after
twelve years of work as the manager of the
Screen Actors’ Guild in New York. “I had been
reading about Hawaii since I was 10 years old,

“I hired
Kat in 1995
and asked
her what was
the most
important
environmental
issue,” recalls
Henry. “She
replied,
‘That people
are houseless
in their
homeland.’”

22

and I wanted to come here and contribute
to the community and learn about Hawaiian
culture,” she recalls. Henry arrived in 1991 after
a decade in California working on grassroots
environmental issues. Both immediately took
jobs making the Islands better, cleaner, safer,
more just, and more humane.
“I became a literacy tutor and taught adults
to read and write at the homeless village in
Haleiwa,” remembers Kat. “I still hear from my
students to this day! All of them finished high
school and moved out of the village, and most
of them found jobs. It proved to me that a
helping hand and support could make all the
difference in a person’s life.”
Henry continued his work with the environment.
In July 1994 he joined the board of Life of the
Land, and eight months later he was named the
organization’s executive director. It was a big
responsibility. Life of the Land is one of Hawaii’s
most renowned environmental groups; its name
comes from the Hawaiian statement Ua Mau
ke Ea o ka Aina i ka Pono, or The Life of the
Land is Perpetuated in Righteousness, the

venerated motto of the Hawaiian government
since the days of the monarchy.
Soon after his appointment, Henry found
Kat in his office. She had asked a friend if there
were any groups in the Islands working exclusively
on Hawaii-based issues. Yes, she was told, Life
of the Land. Kat went to investigate, and soon
she had a new job — and two new passions.
“I hired Kat in 1995 and asked her what was
the most important environmental issue,”
recalls Henry. “She replied, ‘That people are
houseless in their homeland.’
That really resonated with me
on many different levels.”
“We met months earlier,
but Henry doesn’t remember
that,” says Kat. “We are lucky
to have found each other.
I was focused on working
to make our community
healthier and more engaged
and thought it would be
really cool to find a partner
who shared the same vision.
Enter Henry!”
Today Henry remains the
executive director of Life
of the Land, and Kat is its
assistant executive director.
The couple blends their
individual strengths seamlessly: Kat is the great
communicator. Henry is the technical half,
reading and digesting complex documents
and legislation.
Kat also heads up the Community Alliance on
Prisons, and in 2007 she spearheaded truly novel
state legislation that requires comprehensive
rehabilitation for Hawaii’s prisoners before
their release. “After all, wouldn’t we want
people to exit incarceration with enough skills
to find meaningful work, a safe place to live
and a strong desire to be a positive part of our
community?” she asks. “That is how to protect
public safety.” Copies of the pioneering bill
have been requested worldwide.
“We complement each other,” says Henry,
summing up their work and partnership. “We
generally arrive at the same conclusion but
through entirely different routes.”
“We know that we will probably not live
to see the fruition of much of our work,” Kat
added, “but if we can sow seeds to create
a positive future for succeeding generations,
then our lives will have been of value.” ;
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stop, as you journey
into Hawaii’s rich
and royal past.

Step into Hawaii’s past
364 South King Street
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Hoku’s

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

sunday brunch

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

Plumeria beach house
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on the white sands of Kahala.
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The perfect spot for afternoon tea, pupus, cocktails and nightly entertainment.
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from your room, press Restaurant Reservations
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At a small Maui dairy, life is good —

and so is the goat cheese
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Ble sse d are the C he e se make r s

W

hen you start seeing surfboards in
the trees, you’re close. When the
dry scrub and cacti give way to green pastures,
you’re even closer. And when you hear the
“baaaas” filling the air — some high-pitched,
some low — you’ve arrived. Willkommen to
the Surfing Goat Dairy.
Willkommen because while you’re on the
distinctly Hawaiian island of Maui, you’re at
the farm of a pair of Polynesian-loving Germans,
Thomas and Eva-Maria Kafsack, who in 2002
traded the autobahn for the aina, bought a few
dozen goats and set about transforming their
forty-two acres on the slopes of Haleakala into
a full-fledged goat dairy. The results have been
remarkable. In the six years since they began

“We call him
‘The Goat
Whisperer,’”
laughs Thomas.
Jon laughs,
too. “You can’t
always whisper,”
he says. “With
these goats,
sometimes
you have
to holler.”

crafting goat cheese, the couple have won
sixteen national awards for sixteen different
cheeses, including best goat cheese spread in
the United States, an honor they won three
years in a row (2004, 2005 and 2006). The
unprecedented feat was accomplished first with
Mandalay, a spread concocted with apple
bananas and spices; next with O Sole Mio, made
with sun-dried tomatoes; and then with the
herb-filled Garden Fantastia. The Kafsacks are
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nothing if not daring with their flavors — others
of their cheeses are made with horseradish,
lavender, black truffles, even gold.
When you begin to hear the pair’s story, you
realize the gastronomic adventurousness is just
part of the overall equation: What else would
you expect of a man who founded a successful
software company in Germany and gave it all
up to spend his days milking, feeding, breeding,
and delivering goats? Dig a little deeper and
you find that not only is Thomas willing to take
chances, he’s also profoundly contented with
the rewards that his risks have reaped. Standing
at the dairy with his two herding dogs at his feet
(Trottil and Angsthasi, “Mad Dog” and “Scared
One”), Thomas looks utterly at home. He has
a burly frame, a cheery calm and the
foreseeable nickname “The Big Cheese.”
Want to talk pasteurization? Irrigation?
Socialization? Thomas takes hold of that
last topic and launches into an in-depth
discussion of the personalities of goats:
the pecking order (rigid), the affability
(huge), the intelligence (high), and
the role of the alpha goats, the leaders
of the herd.
“Alpha goats are dominant in their
behavior and very smart,” he tells me.
“Goats don’t like new stuff, and the alpha
goats reassure the others. And when there
is a fight, the alpha goat is the mediator
or the referee.”
As we talk goat personas, one of the
cheesemakers, Jon Kiewel, gets ready to
lead a tour of the farm. In a state where
agri-tourism is a burgeoning field, Surfing
Goat Dairy is a perfect attraction, with
its endearing animals, lovely scenery
and delicious cheeses. In 2007, the dairy
hosted over 40,000 visitors on its tours.
Jon, who has a quick wit and the strong
build of a farmer, leads many of the tours
— he has been at Surfing Goat for four
years. “The work is strenuous, fast-paced,
perpetual, and never finished,” he says, “but it’s
the best move I ever made. When I started, my
main interest was in cheese, but after working
with these crazy goats for a month or so, I got
interested in them. Now it’s kind of a balance.”
“We call him ‘The Goat Whisperer,’”
laughs Thomas.
Jon laughs, too. “You can’t always whisper,”
he says. “With these goats, sometimes you have
to holler.”

Ble sse d are the C he e se make r s

In the six
years since
they began
crafting
goat cheese,
the couple
have won
sixteen
national
awards
for sixteen
different
cheeses.

THE NUMBER of goats at Surfing Goat
varies depending on the season — during
kidding time, when the new goats are born
and the landscape is dotted with sweet young
fluffy things, the number skyrockets; in the
last season, 168 kids were born at Surfing Goat.
The males and some of the females are sold,
as pets or lawnmowers. “In ten years, Maui
will have the nickname, ‘The Goat Island,’”
Thomas predicts with a smile.
My visit comes soon after kidding season has
ended, and there are 171 goats on the farm,
81 of which are being milked. Their generous
udders give about fifty gallons of milk a day
in total; since a gallon of milk tends to equal
approximately a pound of cheese, Surfing Goat
produces some fifty pounds of chèvre a day.
Most of the cheeses are sold fresh but some are
aged and bottled in brine or oil (one of Surfing
Goat’s mottos: Da’ feta mo’ betta). This year,
the company will sell over $500,000 worth of
cheese, 85 percent of which will stay in Hawaii.

Why, I ask Thomas, is it that such a small and
new dairy is winning so many big and established
awards for its cheeses?
“First of all, it’s the milk we are getting,” he
says, “very sweet, very rich.” That sweetness
and richness comes from the goats’ diets: They
graze on ultra-hardy buffal grass, keawe and
cacti and are fed a mix that includes corn, oats,
barley, molasses, oyster shell, and soybean oil.
Next, Thomas says, is the fact that, “After
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milking, we immediately start the cheese
production, which hardly anyone else is doing.
Most dairies produce two times a week.” Surfing
Goat, by contrast, makes cheese every day,
twice a day. The milk never sits, never waits.
You want your cheese NOW? You got it.
Then there is the equipment, “the latest
technology,” Thomas says, and it is inspiringly
innovative. Unlike conventional pasteurizers,
which heat milk from below with a burner,
Surfing Goat’s pasteurizers are like huge double
boilers, with the milk on the inside and solarpowered hot water on the outside. The water
circulates in the outer chamber so that the
milk is heated to 150.8 degrees Fahrenheit for
half-an-hour (the heat and time required for
pasteurization). Then the milk is cooled by ice
water, which circulates in the same outer area.
The entire process uses green energy and
saves water (both the hot and cold water can
be conserved and reused), and from a taste
standpoint, says Thomas, the fact that the
milk is being heated and cooled so uniformly
preserves much of its flavor.
Continuing to explain why the awards keep
rolling in, he points to Surfing Goat’s inventive
recipes, cheeses like Alaskan Delight with
smoked salmon and green peppercorns;
It’s Not Sushi with tuna and wasabi; Ole! with
jalapenos, artichokes, cilantro, and lime juice;
and many others. Then he pauses, smiles and
adds what sounds like a cliché but may truly
be the crucial ingredient: “There is lots of
aloha in the cheese.”
Certainly when you’re at Surfing Goat
Dairy, the aloha is hard to miss: This animal
farm is a happy one — you can see it in the
goats, the dogs, the cats, the horses, Thomas’
pet pig, and all of the people who work here,
too. Thomas himself talks of his doctor’s dire
warnings back in Germany a decade ago and
his directive that Thomas eat more goat cheese
and drink at least one big glass of red wine a
day. Thomas followed those orders straight to
health and happiness — his blood pressure is
now normal, his diabetes under control. “I’m
working 14 hours a day, outside, with wonderful
people all day long,” he says, savoring the words.
Behind him on the wall is written, “Have fun …
eat well … have fun,” and it’s clear that he’s
taking his own advice. ;
The Kahala serves Surfing Goat Dairy’s chèvre
at Hoku’s and the Plumeria Café.

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.
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THE BEST HOTEL ROO MS are seductive yet friendly, pristine yet

comfortable. Walk into them and you are simultaneously at home
and in the midst of something brand-new, both relaxed and free
to luxuriate into the unfamiliar. The best hotel rooms are staging
ground s , place s that inspi re adventure , respite and change .
CHANGE ALONE IS
ETERNAL, PERPETUAL, IMMORTAL.
— Ar thur Schopen hau e r

F ROM THE OUTSET, The Kahala has been a hotel in a class apart. When it was created
in the early ’60s, it was with an eye to greatness: It would be spacious, luxe, lovely. It
would be spread over six-and-a-half acres with a density of only fifty rooms per acre, in
stark contrast to Waikiki’s then-density of 200 rooms per acre. The rooms themselves
would be huge, 16 by 20 feet minimum, and each would cost $33,000, unprecedented at
a time when the average amount to create a first-class hotel room was half of that.
“Overall, we went through the troublings of a thousand decisions,” recalled Ed
Killingsworth, a noted California architect and the creative director who oversaw the
hotel’s birth. A thousand decisions, but it was worth every one of them to bring magic
to life. In the ensuing years, The Kahala emerged as one of the world’s very best hotels
and began to welcome global luminaries: Frank Sinatra, John Wayne, Indira Gandhi,
numerous others. Its reputation for excellence was unquestioned and unsurpassed.
Today, the innovation that marked the hotel’s beginnings has only continued. The
latest instance of The Kahala’s perennial commitment to distinction is its top-to-bottom
renovation of its guest rooms.
“Our goal was to bring this stately and historic resort to a condition deserving of its
legacy and tradition,” says The Kahala’s managing director John Blanco, “and to do that
with a great sensitivity to its history.” The idea behind the renovations, Blanco says, was
to provide guests with a true sense of luxury and refinement and also to ensure their
comfort in all ways. “Elegance without warmth is arrogance,” says Blanco, “so we make
sure that our guests feel relaxed and like they belong.”
After many months of planning, design and execution, The Kahala’s new rooms are
now largely complete. They are immediately embracing. All of the things that make a
person feel happy and balanced — light, beauty, cleanliness, order — greet you when
you walk into the rooms. They are anchored by their setting: Brand-new floor-to-ceiling
glass sliding doors open onto vistas of blue sea or green mountains, and everywhere you
look is the color of the tropics, the radiance of sunlight, the clarity of the sky. The rooms
are designed to let the outside in, for with such a remarkable setting to do any less would
be a great loss. Beyond the setting are the new details inside the rooms themselves, each
one carefully thought through.
“ We sought out only the finest, most unique details to enhance the room
experience,” says Blanco. Those include distinctive luxuries such as The Kahala’s own
scent, a one-of-a-kind mix of florals including plumeria and jasmine. The rich scent was
crafted for the hotel by Floris of London, one of the top perfumeries of the world.
Floris was founded in the eighteenth century by a Portuguese immigrant named Juan

ROOM WITH A ’DO: The Kahala has spent the last year renovating its guest rooms from top to bottom.
“We sought out only the finest, most unique details to enhance the room experience,” says the hotel’s managing
director, John Blanco. Those details include fragrances from Floris of London and linens from Frette.
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Famenias Floris, who arrived in England filled with memories of the scents of his lush
homeland. He began blending oils, essences and fixatives, and before long his perfumes
had reached the zenith of English society: Floris was appointed perfumer to the Queen.
Now, three centuries on, Floris’ perfumes are a mark of true eminence around the globe,
and its signature Kahala scent is in every room in the hotel — in soaps, lotions, shampoos,
and more, all as vibrant as the flowers that surround the hotel. Now The Kahala literally
gets under your skin; when you step out of the shower, it ’s with the essences of the
hotel’s botanica lingering on your body.
Floris is not the only truly exceptional company represented in the room re-dos.
There is also Frette, manufacturer of the finest linens in the world. This Milano-based
firm became official purveyors to the Italian royal family in 1881, within two decades of
its founding, and it went on to design linens for over 500 European dynasties and for
hotels including The Savoy in London, The Ritz in Paris, The Plaza in New York, and
The Peninsula in Hong Kong. Frette’s new designs for The Kahala reflect the hotel’s tropical
ambiance as well as its timelessness. Done in the pale blues of sea and sky, whites of
the clouds and warm browns of the earth, the bedding is delicately embroidered with
flowers. It is Egyptian cotton, a 310-thread count. The beds it covers are incomparable,
too. “We did seek out the finest bed,” says Blanco. “It is a Sealy, wonderfully built, with
an outstanding mattress.”
THE

ART OF PROGRESS IS

TO PRESERV E ORDER AM I D CHANGE AN D
TO PRESERVE CHANGE AM I D ORDER.
— Al f r ed Nor t h Whitehead

E VERYWHERE YOU LOOK in The Kahala’s new rooms, you’ll find the expected touches
— in an unexpected way. Robes are plush, soft chenille. Fans are tropical confections,
with rattan accents. Showerheads are oversize, large enough to simulate monsoon
rain. Televisions are state - of - the - art flat-screen LCDs attached to the walls —
unobtrusive enough to be forgotten if you wish but, at 40 inches, large enough to
transform your room into an on-the-spot theater. Coffeemakers feature a special Kahala
blend of Kona Sumatra. Cushions are accented with seashells. Carpets are enlivened
with a hibiscus pattern.
“We wanted a feel that was very tropical but residential, comfy but elegant,” says
Blanco. He points to the paint on the walls as an example. “We wanted to warm and
brighten the rooms,” he says — a goal that translated into walls painted in shades of
Candle Glow and Rich Ivory with a Swiss Coffee trim, and ceilings done in Spirit
White. On those walls hang paintings by two of the Pacific’s most admired artists:
John Melville Kelly and Paul Jacoulet.
Kelly, originally from California, was a prizefighter and newspaper illustrator who
wound up in Hawaii in 1923, planning to stay only a year. Instead he fell in love with
the place and spent the rest of his life in the Islands making art. His lovely depictions of
Polynesian life were much admired — so much so that they are still widely seen today.
They are iconic and celebratory and in this way, a perfect match for The Kahala.
Jacoulet was French, and though he created South Seas images, he did so in a
Japanese woodblock print style. He worked in the first part of the twentieth century, and
his celebrated pieces have been collected by everyone from Queen Elizabeth II to Greta

IN THE DETAILS: Throughout the new rooms, you see items selected for their beauty and
their quality, from ultra-soft chenille robes to elegant writing desks. The prints above the desk are
by Paul Jacoulet, a celebrated French artist renowned for his South Seas imagery.
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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.’”

Garbo. Jacoulet’s images are dreamy, filled with beauty and color, and they mirror the
languid feel of time in the Islands and at the hotel.
HE

WHO RE J ECT S CHA N G E I S THE ARCH I T EC T O F DECA Y.
— Har old Wils on

TODD S HERMAN I S TH E ARCH ITECT OF REN EWAL : the project manager who has
been overseeing the renovation, the man charged with making sure that everything has
gone smoothly and well. Talk with him and it becomes clear that just as important as the
many new features you can see are those you cannot. Sherman talks of the things that
went: the popcorn ceilings and the vinyl wall coverings, replaced by plaster and paint
to give the rooms a brighter, clearer feel. The narrow bathroom doors, made wider and
more spacious. The old glass doors, windows and frames, all replaced with state-of-theart new ones. “Now when you close the doors and windows, your room is absolutely
quiet and private,” Sherman says. “There is no whistling and no rattling of any kind.
“We have been playing with every aspect and every element of the room,” he
emphasizes. “We replaced the lanai tile and furniture. We have all new faucets , new
desks, dressers with lots of drawer space, blackout drapes, reading lights. We have
been planning this for a long time. We also looked at the guest comment cards for
their suggestions.”
Sherman masterminded the schedule for the renovations, no easy task in the midst
of an open and very busy hotel. In fact, he says, scheduling was the hardest part. “Trying
to get the rooms renovated without disturbing the guests meant that we were working
with limited hours. Working out the coordination of deliveries at the loading dock was
a traffic nightmare. Thankfully, everyone gave us a hand.”
To complete the renovations, crews have been going floor to floor, taking over each
for an average of forty-five days, in which time they complete all of the rooms and also
redo the interior spaces: elevator lobbies, corridors, et cetera. Here, too, the accent is on
style and elegance.
“I really like the fact that we’ve taken the time with these renovations,” says Sherman,
summing up. “Just one small example is the new carpet with the floral pattern — it really
gives the room a homey, relaxed feel. At every level, the design is terrific, the choices
are terrific. And it shows. You just feel good going into one of these rooms. Yesterday,
I ran into two guests in the hallway, and they were raving about their new room and
how much they love it. At the end of the day, that’s what makes me feel best — to hear,
unsolicited, that the guests are happy.”
THE

UN IVERSE I S TRAN S FORMA T ION;

OUR LIFE IS WHA T OUR THOUG HT S MAKE I T.
— M a r c u s A u r e l iu s

F OR OVER FOUR DECADES , The Kahala has been a global standard-bearer. Now, at the
dawn of the twenty-first century, it renews its commitment to eminence and excellence.
It is a place where it is understood that a great hotel room reflects the culture within
which it sits. A great hotel room mirrors the values of the hotel it calls home. Most
importantly, a great hotel room offers each guest a beautiful cocoon for relaxation and
transformation. Welcome to yours. ;

SOMETHING OLD, SOMETHING NEW, SOMETHING BORROWED, SOMETHING BLUE: Everywhere you look
in the new rooms is The Kahala’s tradition of elegance, reborn. The rooms take a page from classic Island
design and inspiration from the perennial beauty of the aqua ocean just outside.
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As a passionate if mediocre surf junkie, I know all too well that the sea is a mercurial mistress.
One moment she is gentle and loving, accepting you playfully, then in a flash she is wrathful
and unforgiving, punishing the reckless, the unwary or the simply unlucky by snatching their
very lives. Mother Ocean does not suffer fools gladly. Her faces are legion, perhaps nowhere
more so than on the island of Oahu, where just a mile or two can separate raging surf from
lake-like calm. And no one knows the many moods of the ocean here better than those who
have made it their calling to keep all of us safe in the sea’s embrace — Oahu’s lifeguards.
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Oahu’s lifeguards cover the waterfront in four very different districts around the island.
Clifford “Pake” Ah Mow, at left, is a guard in District II, which encompasses the eastern shore of Oahu and includes
the oft-treacherous waters of Makapuu (this page). Makapuu and its next-door neighbor, Sandy Beach, are famed for their strong
currents and perilous shore breaks. “I’ve learned a lot about the ocean working this side,” says Pake of manning District II’s
most notorious beaches. “It forces you to be proactive before you get smashed on the rocks — but I like it.”
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Vigilance is the name of the game in District I, where world-famous Waikiki Beach is packed
with tens of thousands of people every day. “You always want to keep an eye out for the kids especially,”
says guard Jacob Ah Sam, “or to see if people are waving or splashing, trying to get our attention.”
Here guard Jude Parker stands atop a rescue board patrolling a popular Waikiki surf spot called Canoes.
In addition to keeping the multitudes safe, the job is all about “people skills,” says Ah Sam.
“You’re basically dealing with tourists all day long, answering questions and giving assistance.”

42

As a perennial potential victim myself , I hold oceansafety professionals in high regard. Recently I made a pilgrimage
to the four districts — one for each point on the compass — that
make up the City and County of Honolulu’s Ocean Safety and
Lifeguard Services Division. In part, my quest was to better understand the distinctive ways of the ocean in each district. Even
more, I wanted to get beyond the Baywatch stereotypes, which
real lifeguards abhor, and find out what life on the beach is really
like.

“Lookout there,” says veteran lifeguard Clifford “Pake” Ah
Mow, pointing at the white-capped chop along Oahu’s rocky southeast shore; the coast is part of District II, which encompasses the
eastern side of the island. “The water
is alive over here, constantly moving with the wind and
current from the channel between here and Molokai.”
It’s a holiday — Admission Day, marking Hawaii’s
statehood — and Sandy Beach, where I’m cruising with Pake in
an Ocean Safety truck, is packed with teenagers. (“Pake,” pronounced Pah-kay, is Island slang for a person of Chinese descent,
although Ah Mow has plenty of Hawaiian and other heritages
thrown into the mix.) At the notorious Sandy’s shore break, bodysurfers and boogie-boarders hurl themselves into angry waves
that rear up and slam onto
the sand; Sandy’s is legendary for broken necks and spinal cord
injuries.
Sun-baked and stubbled at 43, Pake has been on the force for
twenty years; his grandfather, father and an assortment of uncles
and cousins also were lifeguards. And while he can’t imagine a
life for himself away from the ocean, Pake confides that he always
tells his son, “You’re not going to do what I do.” Why not? I
wonder. “Because he needs to get a real education, so he can
have options and get a job that pays more,” replies Pake.
This theme comes up often as I talk with the guards.
As one put it, theirs is “a million-dollar lifestyle without the million
dollars.” In high-priced Honolulu, lifeguard salaries range from
around $30,000 a year for rookies to just under $50,000 for
senior guards, considerably less than many of their Mainland
counterparts earn.
Pake was a tower guard during the first part of his career and is
nowthe senior rescue jet ski operator for District II. He is in the
vanguard of one of the lifeguard services’ most important equipment advances, the development of personal watercraft for quick
rescues in dangerous conditions.
I ask what goes through his mind during a hair-raising rescue.

“Your adrenaline is pumped up, and your body is going 100 miles
an hour,” he says, “but your brain actually seems to slow down.
You play out different scenarios in your head: ‘Is the person conscious? Will I be able to get him out before the next set of
waves?’ You’re in the eye of the storm while everything around you
is chaos. You just try to put it all in order.”
After talking with Pake, I stroll down the beach and check in
with the guard on duty there. Shannon Clancey is one of only
eleven female lifeguards on a force of around 200 full- and parttime guards. She has the classic surfer look, complete with
wrap-around shades and blonde hair, and she shares that her
devotion to the sport has guided most of her life choices, including her decision to become
a lifeguard. She’s also pursuing what she jokingly calls
“an edumacation,” getting a master’s degree in political science
and global leadership at the University of Hawai‘i.
I ask her if, as a woman on a predominantly male force, she
ever feels called on more to prove her skills. “We all have to prove
ourselves in challenging conditions, and the conditions don’t care
if you’re a girl or a boy,” she replies, putting her education in
diplomacy to use. “We’re all a team here.”
District II comprises a remarkable range of coastal
terrains, from the long, relatively serene beaches of Kailua and
Waimanalo to the stunningly beautiful cove of Makapuu, where the
currents and the shore break are every bit as treacherous as
those at Sandy’s. On my way back to town,
I pause at yet another of District II’s beaches, the snorkelers’ mecca
of Hanauma Bay. Gazing down the cliff at the horseshoe bay
sheltered in a volcanic crater, I understand why lifeguards
describe it as a “nightmare” to guard. Hundreds of bodies bob
over the fish-filled reef near shore, a stone’s throw from a pair of
deep green cracks in the coral, where currents can sweep the
unwary out to sea. Despite its calm appearance, Hanauma Bay
has one of the highest rates of drownings on the island.
“Basically, it’s a big free-for-all,” Pake said, “with
masses of people like a giant school of mullet. They’re
all snorkeling face-down, so it’s hard to know which one is in
trouble.”

Prominently displayed on the Ocean Safety Division’s web
page is a quote from Patrick Henry: “The battle is not
to the strong alone; it is to the vigilant, the active, the brave.” With
the possible exception of Hanauma, nowhere does vigilance come
into play more than in Waikiki, the heart of District I.
It’s a typical day on the world’s most famous beach,
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and everywhere — jamming every patch of sand, packing the
waves on rented surfboards, drifting obliviously on blow-up mats
— is a holiday-maker, a sun-worshipper ...
or a potential drowning victim.
“When you sit in this tower, you have to try to see
everything at once,” says Eli Sakai, who at 26 has been
lifeguarding for seven years. “Sometimes my friends come down
to the beach and say, ‘I don’t know how you can sit all day and do
nothing,’ but the truth is that just watching can leave you mentally drained. Basically, you’re running through scenarios in your
mind all day to anticipate what could happen — and stop it
before it does.”
Jacob Ah Sam, also 26, is Eli’s partner today. Eyes
constantly scanning the shoreline, he tells me that when the
surf is small, most incidents are injuries to novice surfers, cuts from
the reef, or assists to poor swimmers. But when
a south swell hits and the Waikiki surf gets big, things
get nuts. At those times, guards sometimes perform 200
rescues and assists in a single day. To help prepare for such
events, Oahu’s lifeguard service has ramped up its training regimen, including the introduction of Emergency Medical Technician
certification.
Just a short traffic jam away from Waikiki at District I’s other
main territory, Ala Moana Beach Park, the scene is quite different.
It’s a weekday afternoon. Only a few local families are strung
along the park’s long crescent of fine white sand, and a handful of
swimmers stroke through the deep channel in the reef. As befits
an urban oasis like this, the charms of Ala Moana, or “pathway
to the sea,” are largely man-made. The swimming channel was
blasted out of the reef in the 1920s as a passageway for boats,
and
the beach was reclaimed from swampland when a dredging company dumped fill. The park itself was dedicated by President
Franklin Roosevelt when he visited Honolulu in the 1930s.
At one of Ala Moana’s towers, Karen Pang, a lifeguard for
twenty-eight years, is packing up her gear for the day. She has a
competitive swimmer’s physique and a self-effacing manner,
and she tells me that when she started, there were even fewer
women on the force than there are today, and far fewer positions
overall. Like all the lifeguards I spoke with, she has witnessed
many improvements in equipment, training and overall professionalism.
One change not yet witnessed at Ala Moana is the
introduction of white fiberglass towers — spacious,
cool and protected from sun and wind. In the last couple
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of years, these have been installed on almost all Oahu
beaches. Until their upgrades arrive, Karen and her fellow Ala
Moana guards continue to work in the old orange wooden towers that one guard only half-jokingly labeled “penalty boxes.”
Wearing oversized sunglasses against her daily dose of glare,
Karen tells me that a newspaper once measured the temperature
in her tower against a fireman in full regalia and a football player
on the field at midday. Clocking in at 103 degrees, she won.

What Everest is for climbers or the Tour de France is for
cyclists, Oahu’s North Shore is for surfers — the
ultimate challenge, where dreams are made, fame is won and,
all too often, bodies are broken. Each winter, surfers flock to the
“seven-mile miracle” from Haleiwa to Sunset Beach to prove
themselves in the monster waves of places like Pipeline and
Waimea Bay. Performing electrifying
rescues on would-be surf stars has turned many District III lifeguards into celebrities in their own right.
Mark Dombrowski, who worked the tower at Waimea for
years before he became one of the rescue ski operators, tells me
about the “rush” the North Shore guards experience when the
winter swells start rolling in. “Every set of
waves is like a rollercoaster ride,” says Mark, a thirtytwo-year veteran with thinning hair and a salt-and-pepper
mustache. “If no one takes off, you think, ‘Good.’ And every
time someone wipes out, you’re waiting to see when
they’re going to pop up, thinking, ‘Oh man, do I gotta go
get this guy?’”
When I visit Waimea, the bay is wearing its benign
summertime face. The ocean is mirror-calm, lapping
playfully against the sand. Still, the small parking lot is overflowing and the guards in the tower watch over a solid crowd lining the
beach, including packs of kids jumping
off the high rock at the far end. Jet ski guard Abe Lerner
describes the rock as “one of our biggest customers.”
As career lifeguards, the Waimea crew isn’t shy about discussing the difficulties of the job, from constant sun exposure to
the rigors of keeping fit as the years add up. But most of all they
talk about the struggle to make ends meet. Almost all of the
senior guards work side jobs, says Mark, who does safety patrols
for surf contests and cleans yards on his days off.
Then there is the nonstop frustration of trying to save people
from themselves. “Sometimes we get people coming out here
when it’s 20 feet with rented longboards from Waikiki, and they
seriously want to paddle out,” says Kerry Atwood, a chiseled eigh-

In the early 1990s an elite group of Hawaiian lifeguards pioneered the use of jet skis in rescue operations.
Before the skis, guards paddled out — often through punishing surf — on rescue boards or swam out using fins and a flotation tube.
Now the skis allow guards to reach victims faster, and the technology has proven so successful it’s been adopted by water-safety
professionals around the world. Here Mark Dombrowski and Abe Lerner show how the experts do it;
both are guards in the legendary big-wave North Shore territory of District III.
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You play out
different scenarios in your
head: ‘ Is the person conscious?
Will I be able to get him out before the
next set of waves? ’ You’re in the eye
of the storm while everything
around you is chaos.
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Out on the west side of Oahu in District IV, the living is low-key and the beaches are
home to Native Hawaiians whose connections to the sea stretch back centuries. Bouvey Bradbury,
seen here diving through a hole in the reef, mans the tower at the famed surfing beach of Makaha. It was Bouvey’s father,
a fireman, who first told him to head to the lifeguard tryouts and “get a job.” “Now I like to say that I got lucky,” Bouvey says.
“God made a job just for guys like me, who didn’t go to school as much as we should but went to the beach a lot.”
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teen-year veteran who is a fixture in the Waimea tower. “Half of
you wants to say, ‘OK, go ahead and kill yourself,’ but you know
that if you let him, this guy really is going to die.”
“We want to save people the agony,” says Abe, “but they won’t
listen.”
“Basically,”Kerrysays, “commonsenseisnot toocommon.”

It’s not hard to see why the Waianae coast is sometimes
called Oahu’s Wild West. This is one of the island’s
least developed areas, with one main road running along
a 25-mile landscape of broad valleys and arid bluffs. The coast
is home to a large concentration of Native Hawaiian families,
whose deep relationship with the sea stretches back to the
days of the fishing villages that once lined
the shore.
A perfect reflection of the district’s backcountry character, the
headquarters for District IV is hidden away down a
rutted dirt track through scrubby brush and marked by a handpainted sign. The yard is strewn with pieces of the
old orange towers, jet ski parts and boat hulls under tarps.
The station’s mascot is a massive husky named Alaska; guards
found him at one of the coast’s remote beaches wearing a sign
around his neck that said, “Feed me.”
In his makeshift office, newly appointed district
captain Matt Miller talks about the special challenges of lifeguarding in an area where ocean traditions have passed down for
generations. “Any place where you lifeguard,
you want to make sure you respect the regulars,” says Matt,
whose powerful shoulders and dark perma-tan speak of
his eighteen years on the job. “But here if you don’t cut it with
the public, they’ll set you straight old-school style.”
No one needs to remind Bouvey Bradbury of that fact.
A regular in the tower at the west-side surfing beach of Makaha,
Bouvey is always conscious that he’s carrying
on the tradition of legendary Makaha lifeguards, most prominently beach patriarch Buffalo Keaulana, who even after retirement
still runs the show. “Uncle Buff,” as folks call him, is down at the
beach nearly every day, and each winter he hosts a unique surf
festival at Makaha.
“Get plenty history, this beach,” say Bouvey, who sports a trim
haircut and the obligatory shades. “That’s the best part for me,
getting to learn from the masters. But at the same time, we get
all the eyes watching us. We need to be on it.”
Like several of the guards with whom I spoke, Bouvey met his
wife while working the beach. “I’d seen her around, then one day

she showed up and we went swimming, and that was it — three
babies just like that!” Kidding aside, he says that his children are
the real beneficiaries of his work: “This way, they no need beg to
go beach — in fact, a lot of times they beg not to go.”
Six miles up the coast, where the road ends at Oahu’s northwest tip, I meet Hall Danon manning the lone tower at isolated
Yokohama Bay. Hall is a long, lean twenty-year veteran of the
force who used to work the big-wave beaches of the North Shore.
He jokes that he came out west because it was “a better place to
grow old gracefully.” In the
course of his two-decade career, he figures, “I might have pulled
1,000 people out of danger, but I’ve probably pulled 100,000
smiles just going down the beach. That’s the best part for me.”

Driving home from District IV, I reflect on my
trek and what it’s revealed about the men and women who watch
over us from Oahu’s lifeguard towers. I’ve met so many courageous people willing to risk their own safety
for the wellbeing of others. People whose knowledge
of the ocean’s ever-changing moods is truly impressive. People
whose passion for the sea inspires them to lead extraordinary
lives. But more than anything, I’ve learned that Oahu’s lifeguards are in the business of preventing tragedies before they
occur. The words of Matt Miller
ring in my ears. Until his recent promotion to District IV captain,
Matt ran the lifeguard training program and his focus was solidly
on prevention. “When I tell people what
I do, the first thing out of their mouths is always, ‘How
many rescues did you do today?’” he told me. “That really irritates us, because to us if nothing dramatic happened today, it
means that we saved everybody — because we kept them safe.”

;

Lifeguard logo courtesy of the City & County of Honolulu’s Ocean Safety and Lifeguard Services Division.
Graphics courtesy of the Hawaiian Lifeguard Association.
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Title Lettering by Leo Gonzalez

Jill Coryell is a hybridizer but that scientific term doesn’t begin
to do her justice. In truth, she is a handmaiden to evolution and
a midwife to the hibiscus. She lives surrounded by hundreds of
varieties of the gorgeous flower, ones that she and Mother Nature
have crafted together: hibiscus of all colors, with petals straight
or ruffled, stamens long or short, blossoms flat or full. To bring
forth each luminous new being, Jill cross-pollinates two existing
different hibiscus, collects seed, plants it, and then waits. The
work is pure magic : Imagine witnessing the exact moment a
unique new creature opens its very first bud up to the sun and
out to the world. On the following pages, meet seven of Jill’s
flowers, all born in her small farm on Oahu’s North Shore and
named to honor the people and places of the Islands she loves.
TE X T

BY

L I LY S T O N E

PHOTO S

BY

BRA D G O DA
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JILL BEGAN CREATING HIBISCUS HYBRIDS eight years ago, and Hi‘iaka, birthed in 2002, is one of her first
and one of her favorites. “She’s named for the goddess Pele’s little sister, who was called Hi‘iakaikapolioPele,”
says Jill. “Hi‘iaka is said to have begun as an egg Pele brought with her from Kahiki [the Polynesian homeland] and
to have grown to become a beloved sister, goddess of the hula and a renowned healer. She is also believed to have
passed through Waialua, the area where I live, when she was en route to Kauai to find Pele’s lover. I’ve always admired
her and her story.” When Jill read, in the definitive early text Native Planters, a description of Hi‘iaka as “seen in the
rosy glow of fire-lit clouds over Mauna Loa,” she never forgot it. “And then this flower opened and she had those same
extraordinary colors,” Jill recalls. “So I named her Hi‘iaka. I love her. There’s not a day when I wear her in my hair that
people don’t say, ‘That flower is beautiful.’ She appeals to everyone.”

H I‘I A KA
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PUA

HON E

“I DON’T NAME my flowers immediately,”
Jill says. She estimates she’s created some
5,000 hybrids since she started this work.
“I never know how they’ll turn out —
weird or very wonderful. Most of them —
at least 90 percent — I don’t keep. When
I do choose to keep one, I enter it in my
database with a botanical description
as well as the date it first bloomed and
the names of its parents. Then I give it
a number. So, for example, it might be
50- 04 — that would make it the 50th flower
I kept in 2004 . Usually, I live with that
number for months and finally the flower
will tell me its name. If it has a Hawaiian
name, that’s a clue that I think it’s a
magnificent flower.”
Pua Hone started out as 90-03 but
eventually Jill recognized that it should
be named after what she describes as a
“hauntingly beautiful” song by slack key
guitar player Dennis Kamakahi. “Dennis
wrote it to ask his wife to marry him,” Jill
explains, “and the beauty of that seemed
to match the beauty of the flower.”
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“LU‘UKIA WAS A PRINCESS on the Big Island who had two husbands, brothers from Kauai who were
also alii [royalty],” says Jill. “The three of them ruled over Waipio Valley about 1,000 years ago. Then came a flood
and they couldn’t stay in Waipio. So they went to Kahiki and ruled there, though there was trouble when an
alii in Kahiki also fell in love with Lu‘ukia. I first heard her story when I was in the Hawaiian Studies department
at the University of Hawai‘i in the 1980s, and I thought she must have been so beautiful to be remembered
for 1,000 years. She’s said to have always worn a yellow sash, so when this exquisite yellow flower bloomed,
I watched it for a long time and then decided it was good enough to honor her. It’s strong yet very feminine.”
Jill thinks of most of her flowers as females but occasionally a male will emerge.
“Brown flowers for some reason, even if they’re highly ruffled, just have a hint of masculinity
to them,” she says. “And there are some blues that are definitely males. When you want
to describe a flower as ‘handsome’ instead of ‘beautiful,’ that’s a pretty good clue.”

LU‘UKIA
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H AWA I I

CALLS

JILL WAS JUST A GIRL when she first came to Hawaii in
the 1950s with her parents. They would often take her to sit under
the banyan tree at the Moana Hotel, where the family would watch the
live radio show Hawaii Calls being performed and broadcast. Jill’s father, a musician,
had been fraternity brothers with the host of the show, Webley Edwards, and Jill
remembers an idyllic introduction to Hawaiian music and culture. “People all over
the world listened to Hawaii Calls,” she recalls. “It’s how much of the world became
aware of the Islands.”
When the mini hibiscus that would become Hawaii Calls first bloomed at the
beginning of 2006, it sparked memories of the show. “The flower is so bright and so
vibrant and it just seems very much a product of the ’50s,” Jill says. “It has this
wonderful play of reds and yellows on each petal, and in my mind’s eye, I can see
the women at the show wearing it in their hair — it would have been perfect
for that because it’s full and it’s small. It’s an adorable flower.”
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“SO O FTE N MI LI LAN I is covered in a light rain or mist, even when
the rest of the island is clear,” says Jill. “The colors of this flower
are so soft, almost gauzy — lavenders, pinks, salmons — that they
remind me of a rainbow seen through mist. That’s how the flower
got its name. When I drive through Mililani, I think of that mist
as a refreshing blessing.”
When she talks of her flowers, Jill pays tribute to a long line
of hibiscus hybridizers in the Islands beginning with Archibald
Cleghorn, a Scottish immigrant who created the first hibiscus
hybrid in Hawaii in 1872. “I consider myself lucky to be
following in their footsteps,” says Jill, “people like Charles
Nii, Augie Miller and Valentine Holt. Not many people are
aware of this but at the beginning of the twentieth century,
Hawaii was the world center of hibiscus hybridizing.
By 1911, there were around 1,000 varieties of
hybridized hibiscus in the Islands, some 500 of
which were created by Holt alone. I think of him
as the father of modern hibiscus hybrids, though
sadly he never really got his due. Many of the
world’s beautiful modern hibiscus are
descendants of his flowers.”

MI L I L AN I
MIST
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K E Ā K E A L A N I

JILL NAMED KEĀKEALANI to honor two women: her friend Paulie Keākealani Jennings, an esteemed kupuna
(elder) and kumu (teacher) who each year puts on the international hula festival Ho‘i Mai i ka Piko Hula ; and
Paulie’s ancestor Ke ākealaniwahine, a high chieftess who, according to Fragments of Hawaiian History, was once
the ruler of all Hawaii island. Ke ākealaniwahine lived in Holualoa and was in charge of each of the heiau
(temples) on the island; she was also the great-grandmother of Kamehameha I . “The flower is dramatic, larger
than life, strong and beautiful beyond words,” says Jill, “so it cried out to honor an incredible woman — in
this case, two incredible women.”
The flower Ke ākealani has, in her genealogy, a touch of kokio keokeo, the native Hawaiian white hibiscus.
Kokio keokeo is the only naturally occurring scented hibiscus in the world. Jill often includes it in her crosses;
its fragrance is, she says, a “sweet, light scent often only there when the flower first opens.”
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H A L E M A‘U M A‘U
BEAUTY

When the goddess Pele arrived on the Big Island, she chose
Halemaumau Crater at Kilauea Volcano to be her home.
“I’ve been twice to the island when Kilauea was erupting,”
says Jill. “The rangers allowed us to hike on the lava and
to reach a staging area where we could watch the eruption
at night. It was the most exquisite thing I’ve ever seen in
my life. I waited for some way that I could honor that beauty
and then this flower opened. It has the colors of Pele’s fire —
gold and the incredibly hot orange-red of the lava — and
it seemed appropriate to honor her home.”
Jill’s passion for her work shows no signs of abating;
she created seed for some 2,000 new hybrids this year and
is waiting to see what her new blossoms will look like. “So
many exquisite flowers keep arriving,” she marvels. “Just
when I think I’ve got the full spectrum of colors, shapes
and characteristics, something else will bloom and I’ll go,
‘Oh, wow.’ They still blow my mind.”

To contact Jill, email her at: hibiscuslady @ hawaii.rr.com
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See what there is to see. ...
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Proud to be the Leading
Provider of Chauffeured
Services in Hawaii

With Hawaii’s newest fleet of luxury vehicles,
Carey is ready to meet the demanding needs
of upscale travelers. From Oahu’s NFL Pro
Bowl to Maui’s prestigious Mercedes Benz
Championship, and everywhere in between,
you can expect the highest, most consistent
standard of service for all of your chauffeured
transportation needs.
Along with our unmatched chauffeured
service, Carey is proud to offer Hawaii’s most
luxurious private island tours. For reservations,
please call 1-888-563-2888.

Ask about our
Private Circle Island
and Pearl Harbor
SUV Tours.
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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 KAHALA

2007 VOL.2, NO.2

Sold exclusively in Louis Vuitton stores and now on www.louisvuitton.com
Ala Moana Center. Hilton Hawaiian Village - Honolulu. The Gump Building - Waikiki.
Steffi Graf, Andre Agassi and Louis Vuitton are proud to support the Climate Project.

DECEMBER 2007, VOL.2, NO.2

Is there any greater journey than love?
Room27. Late June. New York.

