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Effortless Island Living
The design of The Park Ward Village pays homage to the mid-century modern architecture of Hawai‘i’s past.
That unique charm carries through to each residence, where nostalgic comforts are reimagined with a modern flair
that embraces the island lifestyle. Expect open and airy spaces, carefully curated details, and coveted ocean views.
This is the life you imagined. A place where you’ll think to yourself, “only in Hawai‘i.”
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KAHAL A LIFE

'Welcome

E KOMO MAI
Kahala Life invites you to explore our world-class hotel and resort on a deeper level, and
meet the people and community that make The Kahala your home away from home.
The Kahala remains deeply committed to sharing authentic Hawaiian experiences while
preserving our land, ocean and culture for generations to come. These pages highlight just
a few of the people, history, small businesses and places that define our remarkable home
and bring The Kahala’s mission to life.
As you explore The Kahala, you may recognize our pristine beachfront and elegant
architecture from hit movies and TV shows, including the original Magnum P.I. series.
Recently, our resort has served as a set for You Had Me at Aloha; Same Time, Next
Christmas; NCIS Hawaii; Hawaii Five-O; and, of course, the rebooted Magnum P.I. show. See
the iconic show come full circle in this issue’s “In Retrospect” section.
Enter our luxurious Kahala Spa, where we deliver healing therapies inspired by the beliefs
of the ancient Hawaiians to relax and rejuvenate you. In this issue, our very own Monji
Mohammad talks to writer Olena Heu to walk you through a mix of traditional and
modern therapies that will soothe your muscles and invigorate your skin.
We invite you and your ‘ohana ( family) to partake in traditional Hawaiian culture
through complimentary classes during your stay. Join kumu (teacher) Keoua Nelson, a
cultural practitioner, to learn the basic skills and techniques of lauhala weaving. Or use
hand carved ‘ohe kapala (bamboo stamps) to create prints on tapa, a bark cloth used by
Native Hawaiians for clothing and art. You can also bring your keiki (child) to dive into
Hawai‘i’s unique marine life during one of our hands-on learning activities. Guided by local
environmental experts, your keiki will discover ways that they can help keep our treasured
reefs healthy and thriving.
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Finally, explore the island of O‘ahu with recommendations from three of our colleagues,
who share their favorite hangout spots.
As always, we invite you to experience all the unique and beautiful elements of The Kahala
Life — marked by our gracious hospitality and celebrated connections to our island’s past.
From our ‘ohana to yours, we thank you for choosing The Kahala and look forward to
welcoming you back soon.
Mahalo nui loa (Thank you very much),

Lawrence Tabudlo photo

Letter from Joe Ibarra,
General Manager
The Kahala Hotel & Resort

HE MAI

WHERE YOUR PRESENCE MAKES A STATEMENT.

FASHION, DINING, CULTURE, IN THE HEART OF WAIKI– KI– . WELCOME TO OUR LEGACY.
Apple Store | Fendi | Harry Winston | Hermès | Jimmy Choo | kate spade new york | KITH | Loro Piana | Rimowa | Saint Laurent
Salvatore Ferragamo | Tiffany & Co. | Tory Burch | Tourneau | Valentino | Doraku Sushi | Island Vintage Wine Bar | Noi Thai | P.F. Chang’s
Restaurant Suntory | The Cheesecake Factory | Tim Ho Wan | TsuruTonTan Udon | Wolfgang’s Steakhouse
See daily Center & restaurants hours, culture schedule & all there is to discover at RoyalHawaiianCenter.com
Open Daily | Kalākaua Avenue and Seaside, Waikīkī | 808.922.2299

FREE WIFI

KAHAL A LIFE

'Welcome | SPRING - SUMMER 2022

28

34

This Other Eden | Honolulu Star-Advertiser photo

THE KAHALA HOTEL & RESORT

10
DENNIS E. FRANCIS | CEO
J. DAVID KENNEDY | Chief Revenue Officer
LINDA WOO | Group Publisher
THE KAHALA HOTEL & RESORT

MARGIE JACINTO | Publisher
YU SHING TING | Editorial Director
GINA LAMBERT | Creative Director
XENIA ING | Art Director
JAPANESE CONTRIBUTORS: Media Etc.

THE KAHALA HOTEL & RESORT

COVER

JOE IBARRA | General Manager

Corpse ﬂower at Foster
Botanical Gardens,
page 34

LYLE UEHARA | Commercial Director
WAKAKO SASAKI | Senior Marketing Manager
YUKO YOSHIDA | Marketing Manager

Kahala Life | CONTENTS
KAHAL A LIFE

14 MY KAHALA | IN RETROSPECT
Circling Back
The Kahala Hotel has served as the perfect
backdrop for Hollywood then and now.
Christopher Patey/CBS ©2021 CBS Broadcasting, Inc. All Rights Reserved.

FINE PURSUITS

16 Queens of the Mill
Citron & Date brings linens to life.

LOCAVORE

20 Setting the Bar
Speakeasies, clever cocktails and more

24 Enjoying the Great Outdoors

30

Cindy Ellen Russell/Star-Advertiser photo

Al fresco dining options aplenty
Ken Sakamoto/Star-Advertiser photo

26 PHOTO ESSAY
32 Moments in Time
40 Tradition, legacy and art through our lens
FIELD NOTES

28 North Shore Drive
Explore the hidden gems of Waialua.

48

KAHALA LIFE DOSSIER
The dish on delicious bread shops;
local brands you’ll love; and style
suggestions during your stay.

LOOK THE PART

49 Kahala in the Springtime

Queens of the Mill
pg. 16

The Kahala Spa

45

Wearable Art | Lauhala Weaving

30

Olivier Koning photo

Sunny shades are always
a good idea…

30 When in Hawai‘i
Our own Kahala Hotel ‘ohana share
their favorite things to see and do
around O‘ahu.

42

LAST DAY

50 Rainbow Connection
Honolulu in full hue

34 This Other Eden
Find paradise within these
stunning gardens.

WELL + GOOD

42 Sweet, Suite Relief
The Kahala Spa is an oasis of rest
and relaxation.

THE KAHALA HOTEL & RESORT

12

Good Reads
pg. 45

44

30

Danielle Lauro photo

CULTURE CLUB
Hawai‘i Triennial 2022; cultural programs
at the hotel; local books to enjoy during
downtime.

SPIRITS 101

46 Old Tradition, New Location
Sake made in Hawai‘i? Why not!

Look the Part
pg. 49
Breadwinners
pg. 48

20

Blind Ox

40

Leah Friel photo

KAHAL A LIFE

My Kahala | IN RETROSPECT

Christopher Patey/CBS ©2021 CBS Broadcasting, Inc. All Rights Reserved.

THE KAHALA HOTEL & RESORT

The Kahala Hotel has served as the perfect
backdrop for Hollywood then and now.
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T

he prime oceanfront Kahala o Ke Kai function room at The
Kahala Hotel was once the “members only” establishment
regarded as the King Kamehameha Club in a former life. A
former Hollywood life, to be exact. During the original Magnum P.I.
television series starring Tom Selleck, the hotel had its fair share
of cameo appearances, and private investigator Thomas Magnum
would stop in for a drink or two at the “private club” during the show’s
eight seasons.
Since then, The Kahala Hotel continues to make appearances
on both TV and film. In Japan, it served as a backdrop for television
series Hotel in the 1990s, and throughout the 2000s, films such as
The Descendants, Punch Drunk Love and 2 Hearts were also filmed
on property. Most recently, has been in movies such as Same Time,

Next Christmas with Lea Michele and Hallmark Channel’s You Had
Me at Aloha.
And ever since Magnum P.I. was brought to life once more — the
action-packed reboot debuted in 2018 — it’s only natural for the
show to shoot a scene or two at the hotel this time around. Many a
scene has been filmed on property. With the starring role now played
by Jay Hernandez, hotel guests may have caught Hernandez and the
rest of his fellow actors at work filming at one time or another.
Which movie or show will The Kahala appear in next? Only time
will tell…

Magnum P.I.,
then and now:
Actors Tom
Selleck and
Jay Hernandez
have shared
more than
a few ﬁlm
locations for
the actionpacked
television
series,
including The
Kahala Hotel.
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QUEENS
OF THE
MILL
The mother-and-daughter team at
Citron & Date brings linens to life.

A

peek into Citron & Date’s design studio on O‘ahu’s North
Shore finds delicate branches and dried flowers tied and
gently hung upside down from the ceiling, vintage handcranked rolling dryers and swathes of colored linen fabric carefully
laid out on large tables. It’s what you imagine a designer’s atelier
would be from a past century.
Started in 2020 by Jasmine Mullins and her mother Pamela Allen,
Citron & Date produces finely crafted, bespoke linen loungewear and
home goods. “Linen that is soft, luxurious and lasting requires the
proper growing and milling conditions to produce long fibers that aren’t
hard and scratchy — hard and scratchy do not work in our climate,” says
Mullins as she explains why they work with four small family-owned

Each Citron &
Date piece is
custom designed,
constructed and
hand-dyed here on
O'ahu.

WORDS MELANIE KOSAKA | PHOTOS COURTESY OF SUBJECT
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mills in Europe where the flax (the plant used to produce linen) can be
traced from the field to the mill. Like wine, climate, soil conditions and
handling affect the quality of the final product.
Each Citron & Date piece is custom designed, constructed and
dyed at their two O‘ahu studios one for design and dying, the other for
construction where Allen, a fifth-generation seamstress meticulously
constructs each piece with hidden seams and mitered corners. An
order often begins with a conversation with the client. “We want to
make items for the home that people want, not what they can get.
What people respond to in design is the humanity of design and
their emotions. We are a made-in-Hawai‘i company, for the people
of Hawai‘i,” says Mullins. A request for a duvet the color of the ocean,
could prompt the question “is it shallow or deep water and what time
of day are you seeing the ocean?”
From a family of makers, Mullins’ father is a master cabinet maker,
the idea for a bespoke soft goods company was fermenting in her brain
when Covid hit. As a freelance makeup artist who has worked with a
client list that includes Jacquemus, Vogue, Harper’s Bazaar and Vanity
Fair, Mullins now found herself with unexpected free time to pursue
her idea and promptly enrolled in a dye course from the University of
Mumbai. Being in Covid lockdown put a fine point on her philosophy
of intentional consumption and the need for quality linens that
bring serenity and peace to the home. From the start, Mullins and
her mother committed to being part of the burgeoning slow-fashion

and home goods movement. All of the dyes used by Citron & Date
are chemical-free and environmentally friendly. Dying uses a lot of
water and by reducing their use of fresh water and PH balancing used
water before release to make it suitable for watering the yard, Mullins
makes an effort to reduce their water consumption, even if it means
carrying five-gallon jugs of water from the nearby Pacific Ocean to
save on freshwater use. Their studio equipment is upcycled — the vats
for dying fabric are Hawaiian Electric buckets that used to hold repair
men working high above on utility lines, the buckets now hold fabric
and dye. Fabrics are dried in the Hawaiian sun after going through a
hand-cranked vintage press.
Mullins is the creative director of Citron & Date and finds
inspiration from both the natural environment — seeds, flowers and
centuries-old traditions. A mossy green and deep brown Citron & Date
fabric design is inspired by the Japanese art of yaki sugi translated as
burnt cypress, it is the technique of heat-treating cypress planks to
prevent burning, pest infestation and increasing the longevity of the
burnt planks.
One of her most challenging requests was from a client who
requested bed sheets the color of a white pearl. Not a bad way to
sleep — tucked between the sheen of a pearl and ultra- soft, bespoke
linen sheets.
For more information, visit citron-date.myshopify.com.

Started in 2020 by
Jasmine Mullins and
her mother Pamela
Allen (pictured),
Citron & Date
produces bespoke,
sustainable linen
wares.
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614 Kapahulu Avenue | Honolulu, Hawaii 96815
(808) 735-4200 | LOCATIONSHAWAII.COM/LUXURY

JOAN CHEN
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(808) 428-8328
RB-17095
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HONOLULU HAS SEEN
AN INFLUX OF TRENDY
BARS AND LOUNGES
OPEN THEIR DOORS
IN RECENT YEARS.
FROM SOPHISTICATED
SPEAKEASIES TO MORE
CASUAL WATERING
HOLES, HERE’S A
ROUNDUP OF A FEW OF
OUR FAVORITES.

WORDS JAMES CHARISMA | PHOTOS COURTESY OF SUBJECTS
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Bar Maze
Kaka‘ako
One’s the former chef de cuisine of the
Michelin-starred restaurant Aubergine at
L’Auberge Carmel. The other was voted GQ’s
“Most Inspired Bartender” and is a three-time
winner of Don the Beachcomber’s “World’s
Best Mai Tai” competition. Together, they’re the
creative minds behind Bar Maze, an elegant
destination that offers a complete dinner-andcocktails pairing menu inspired by Japanese
omakase cuisine, where guests leave the ordering decisions up to the house. Here, provisions
and libations are “conceived as intertwined
creations.” Because Bar Maze’s menu evolves
on a continuous basis based on the availability
of fresh ingredients and rare spirits, there aren’t
many fixed offerings. However, past highlights
have included kanpachi sashimi served with
local tomatoes, a cucumber granita, and yogurt
alongside a cocktail made with Hyaku shochu,
tomato mastic and elderflower; or Hokkaido
uni (sea urchin) atop a potato purée and sweet
soy paired with the Sansho Tonic, a bright take
on a gin and tonic that features Japanese green
pepper and yuzu citrus.
BAR MAZE
604 Ala Moana Blvd. | @bar.maze

Bar Maze
offers a
complete
dinner-andcocktails
pairing menu
inspired by
Japanese
omakase
cuisine.
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Bar Podmore
Downtown Honolulu
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To visit Bar Podmore, at the corner of Merchant Street and Alakea, is to take a trip back
in time from Honolulu’s Chinatown to London’s West End during the Swinging Sixties.
Whether you’re stopping in for pau hana (after
work) drinks in the evening (or a full English
brunch the next morning), the green velvet
booths, marble bar tops, and brass fixtures in
this elegant restaurant and cocktail lounge
offers a unique type of European sophistication available in few places on the island. Sip
playful cocktails including the Chung Chow, a
variation on a Pimm’s cup poured tableside in
a tall glass filled with boba-sized balls of ice in
flavors of mint, lemon, cucumber, strawberry
and orange; and the Trust Fall, a clarified
mango mezcal served with a citrus foam and
Tajin seasoning. If you begin to work up an
appetite, don’t pass up a foie gras parfait, made
with a pear compote, pomegranate gelee, and
Yorkshire puddings; or the simple yet satisfying
Devils on Horseback Prunes, blue cheese, and
bacon — enough said.

BAR PODMORE
202 Merchant St. | 808-521-7367
@barpodmore

Bar Podmore
offers a
unique type
of European
sophistication
available in
few places on
the island.

Blind Ox
Kapahulu
Mum’s the word at the Blind Ox, where this
dark speakeasy’s blindfolded mascot won’t
judge you for ordering decadent cocktails,
such as The Madrid, made with vanilla-infused
rye whiskey, pickled chili pepper, elderflower,
honey and fresh lime with a tamarind rim; or
Tokyo Nights, made with Suntory Toki whisky,
orange cognac liqueur, Italian and rhubarb
bitters, yuzu citrus and black lava salt. The
Blind Ox’s tapas menu is equally substantial,
with highlights including a Miyazaki A5 Wagyu New York strip steak served with toasted
shokupun milk bread and Hokkaido uni; bone
marrow from locally raised Kiawe Ranch beef,
plus trumpet mushroom duxelle, sugar snap
peas and Tabasco bacon, topped with a Suntory Toki demi-glace; and king crab tempura,
cooked with Fresno and serrano chilis, cilantro
and red onion, served with a sweet and sour
amazu ponzu sauce. Enjoy industrial vibes indoors in the lounge or keep things light in the
covered patio outside; there’s no wrong way to
spend an evening at the Blind Ox.

BLIND OX
829 Kapahulu Ave. | 808-254-6369
@blindoxhawaii

Heihō House
Kaimuki
Paper lanterns cast a delicate glow along the
wood tiled walls at HeihŌ House, a Japanese
izakaya-style pub where the minimalist
brown-on-black decor provides a clean
backdrop to the colorful cocktails and eclectic
tasting menu offered inside. Sip a Skim to
None, prepared with Kamejikomi awamori (an
Okinawan liquor similar to shochu), fermented amazake, orange blossom and notes of
sandalwood; the smokey Burning Tea House,
which combines Legent bourbon, ginseng and
ginger; or a Truffle Thief, featuring Larceny
bourbon, cacao, chartreuse and shiitake.
Each beverage pairs differently with HeihŌ’s
Asian-Latin fusion dishes, which include
scallops prepared with edamame, miso, and
white chocolate; an elote kampachi served
with cilantro, popcorn and nori; and short ribs
($20) imbued with flavors of kinako, geranium
and juniper.
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HEIHŌ HOUSE
1127 11th Ave. | 808-260-9670 | @heiho_house
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ENJOYING
THE GREAT
OUTDOORS
These island eateries
offer tasty options
for al fresco dining.

Dining outdoors in Hawai‘i is often
pleasant because of the year-round tropical
climate, but the pandemic has made al
fresco dining even more popular.
If you’re looking for upscale options with
an open-air atmosphere, check out the
following eateries:

Kapa Hale
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When it
comes to al
fresco dining,
chef Keaka
Lee always
wondered why
more Hawaii restaurants didn’t offer
this option.
“After spending three years in New York
City and seeing all of the excitement when it
was warm enough to dine al fresco, I always
thought, ‘Why doesn’t Hawaii offer more of

this?’” says Lee, the chef-owner of Kapa Hale.
Kapa Hale offers smart-casual dining
with a modern take on Hawai‘i Regional
Cuisine. The eatery prides itself on working
with local farmers, fisheries and purveyors
to combine island ingredients with fun, new
cooking techniques, per Lee.
Some of the restaurant’s signature
dishes include tagliatelle alla shrimp and
bulgogi pork Bolognese, Hawaiian Cubano
with Kalua pork and lemon dream dessert.
“I grew up in the Wai‘alae-Kahala
area, and it means a lot to me to have this
opportunity to cook for the community I
grew up in,” Lee says. “We’re thankful for all
the support and help we’ve received along
the way.”
KAPA HALE
4614 Kilauea Ave., Ste. 102
808-888-2060, kapahale.com
		

StripSteak Waik ī k ī
Known as a
contemporary
American steakhouse with chef
Michael Mina’s
flair, StripSteak
Waikīkī is famous for dishes like its shellfish
platter of lobster, king crab, oysters and shrimp
cocktail; Michael’s Tuna Tartare; and 8-ounce
triple-seared washugyu StripSteak with Hawaiian sea salt, sake and soy glaze.
The restaurant, located in International
Market Place, features an open-air lanai
space that’s been operational since the
steakhouse opened, according to general
manager Chris Burman.
“The outdoor ambiance provides
a great sense of place under the stars in
Waikiki,” he says.
When dining at StripSteak, customers
can look forward to specialty craft cocktails, along with wine or beverage pairing
recommendations for each dish. The happy
hour — Tuesdays through Sundays from 4 to
6 p.m. — offers patrons specially priced bites
and beverages available exclusively at the
bar counter.
STRIPSTEAK WAIKĪKĪ
2330 Kalakaua Ave., Ste. 330,
808-896-2545, michaelmina.net

Chef Chai
Kaka‘akobased Chef
Chai, owned
by chef Chai
Chaowasaree, is
recognized for
its Hawai‘i Regional Cuisine that’s designed
to reflect the cultural diversity of the Islands.
Customer favorites from the eatery’s extensive menu include Kataifi and Macadamia
nut-crusted jumbo Black Tiger prawns with
pineapple vinaigrette ($18), crispy whole fish
with chili ginger sauce and oxtail soup with
lemongrass garlic broth and Chinese celery.
Chef Chai’s interior boasts a pristine and

contemporary design, and outdoor seating
is always available.
“Especially now more than ever, guests
often request our outdoor seating,” chef/
owner Chai Chaowasaree confirms.
Besides its dine-in menu, the eatery also
offers Wiki Wiki boxes featuring family-style
meals for takeout.
CHEF CHAI
1009 Kapiolani Blvd.
808-585-0011, chefchai.com

Merriman’s Honolulu
“I’ve always
loved al fresco
dining, especially
in Hawai‘i,” says
Peter Merriman,
chef-owner of
Merriman’s Hawaii. “We’re fortunate to be
surrounded by Hawai‘i’s natural beauty;
that’s why we designed Merriman’s Honolulu
to have both indoor and outdoor dining.”
Merriman’s Honolulu, located in
Kaka‘ako, is known for showcasing Hawai‘i
Regional Cuisine and celebrating locally
grown ingredients. Some of the eatery’s most
popular dishes include tako escargot served
with house-baked country bread, cast iron
organic chicken and lobster pot pie with puff
pastry crust.
“We look forward to continuing to serve
our communities through our long-standing
commitment to Hawai‘i Regional Cuisine
and supporting local farmers whom we have
worked with for more than 30 years,” Merriman adds. “We feel fortunate to provide
generous outdoor seating — along with live
outdoor music — to our guests, especially
during these times.”
MERRIMAN’S HONOLULU
1108 Auahi St., Ste. 170,
808-215-0022, merrimanshawaii.com

The Kahala Hotel's
Plumeria Beach House and
Arancino at The Kahala
Located in The Kahala Hotel &
Resort, open-air restaurant Plumeria
Beach House is known for its oceanside
views and casual dining.
“A lot of our guests choose Plumeria
Beach House because of its outdoor dining
option for breakfast, lunch and dinner,” says
Julie O’Lear, Plumeria Beach House restaurant manager. “It features a beautiful ocean
view with amazing sunrises and sunsets.”
Besides its daily breakfast buffet, the restaurant is known for its curry lunch buffet on
Wednesdays, Kahala bento box assortment
that includes chocolate macadamia nut pie
for dessert, and its seafood dinner buffet that’s
available on Fridays and Saturdays.
Arancino at The Kahala is known for its
award-winning Italian cuisine that features
both high-quality ingredients imported
from Italy and locally sourced products from
Hawai‘i. Customers can experience a culinary
journey of Italy through executive chef
Daisuke Hamamoto’s thoughtfully crafted
menu, which features a variety of brick oven
pizzas, housemade pastas and more.
In addition to the eatery’s modern take
on classic Italian dishes, Arancino at The
Kahala is known for its romantic ambiance.
Its outdoor patio, complete with string lights,
creates the perfect atmosphere to enjoy an
unforgettable meal.
“A lot of people use the outdoor dining
area, especially since the pandemic,” confirms
general manager Alessandro Bolla. “Some of
our signature dishes include Bagna Cauda
( fresh vegetable crudités) with warm anchovy
garlic dip, Spaghetti ai Ricci di Mare and risotto
Parmigiano, which is finished tableside in an
imported Parmigiano Reggiano cheese wheel.”
PLUMERIA BEACH HOUSE
5000 Kahala Ave.,
808-739-8760, kahalaresort.com
ARANCINO AT THE KAHALA
5000 Kahala Ave., 808-380-4400,
arancino.com
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Opposite
page: Seafood
tower at The
Kahala Hotel's
Plumeria
Beach House.
Lawrence Tabudlo
photo.
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LET’S DANCE
Names of Hongwanji members are seen attached to pink lanterns during the
age-old summer tradition of bon dance that is carried out across Hawai‘i.
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NORTH
SHORE
DRIVE

WORDS JENNIFER FIEDLER | MARCO GARCIA PHOTO

Spend your morning and early
afternoon at Waialua. The former
sugar town is full of hidden gems.

W

hen it comes to making a trip out to the North Shore,
historic Hale‘iwa town and the seven-mile Miracle of toprated surf beaches may get all the headlines. For a more
laid-back experience with zero of the crowds, don’t miss neighboring
Waialua, a former sugar plantation community that’s slowly
transformed over the past decade. Just downslope from the expanses
of pineapple fields, sleepy Waialua town has that off-the-beaten path
feel with fun stops for food and shopping — and gorgeous beaches —
that feel like hidden gems.

This page:
Views of
the North
Shore can
be seen from
agricultural
land in
Waialua.
Opposite page: StarAdvertiser photos.

9AM

Field Notes

WAIALUA
SUGAR MILL

BREW +
FOAM
Start your day at Brew
+ Foam for top-notch
coffee. For a tropical
take, try the Haupia Mocha,
made with espresso, cacao
and coconut-whipped
cream. For health nuts, the
Dawn Patrol, drip coffee
blended with coconut oil
and grass-fed butter, is the
local take on Bullet-style
coffee. There are a handful
of pastries and bagels in the
glass case if you’re looking
for something to nibble on.
brewandfoam.com

Shore souvenirs at the North
Shore Soap Factory (in
the building with the iconic
smoke stack), for some greatsmelling gifts. They also give
behind the scenes tours of the
soap making process six days
a week (book in advance).
northshoresoapfactory.com

Ready to test your
mettle on the waves?
The Sugar Mill is home
to a number of surfboard
shaping warehouses,
including Pyzel Surf +
Supply, the home of Jon
Pyzel’s workshop, who
has been Hawai‘i shaping
boards for top-rated surfer
John John Florence’s entire
career. Pop-in to browse
board shapes and talk
to their knowledgeable
staff who can set you
up with the right board,
whether you’re looking
for a “Mid-Length Crisis”
for some easy paddles
and turns, or something
more performancerelated to carve up.
pyzelsurfboards.com

11AM

2PM

WICKED HI
CAFÉ

HALE‘IWA
HARBOR

Sit down for an early
lunch at the totally fun
and laid-back Wicked Hi
Café, which specializes in
homemade sourdough pizza,
pita sandwiches, and farm
fresh salads. The tangy and
bright Caesar Salad stuffed
into a freshly made pita
bread is always a good bet.
Save room for their signature
Honey Slush, which often use
local fruit and island-made
honey for a sweet, refreshing
treat. (Their coffee selection
is pretty great, too.)
wickedhislushie.com

12PM
GREEN
GYPSY
THRIFT
SHOP
Pop in at the Green
Gypsy Thrift Shop next
door for to browse
the eclectic mix of
selections, which
range from old surf
magazines to vintage
aloha shirts. You never
know what you’ll find, from
fun old Hawaiian records
to the perfect puka shell
necklace. Still hungry?
You can pop back into
Scoops of Paradise in the
same building for a locally
made ice cream cone or
Pa‘alakai Bakery next
door for some malasadas (a
Portuguese sugared deep
fried pastry) or their iconic
Snow Puffies.
instainstagram.com/
wgreengypsy808

Get out on the open
seas with a whalewatching boat ride out
of Hale‘iwa Harbor. To
get a different perspective
on the stunning coastline
and a close-up view of
Hawai‘i’s diverse marine
life, try a short one- or
two-hour trip with one of
the excellent companies
that operate out of the
harbor. Ocean Outfitters
(oceanoutfittershawaii.com)
and Banzai Adventures
(banzaiadventures.com)
offer short, motored trips,
while North Shore Sailing
Adventures (sailnorthshore.
com) takes a more leisurely
approach with a ½ day trip
on their beautiful trimaran
for those who love to sail. If
you’re lucky, Captain Porter
will drop the microphone
into the water so you can
hear whales sing.
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8AM

Across the street at
the Waialua Sugar
Mill, the epicenter
of sugar production
where warehouses and
former production
facilities are still
largely intact, now
houses fun, quirky
stores., Pick up some North

WHEN IN
HAWAI‘I …
Where to next?
The Kahala Hotel
‘ohana have a few
suggestions…

T
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hough only about 600
square miles, O‘ahu is
brimming with activities,
outdoor wonders and unique
locales. In addition to housing
the state’s capital of Honolulu, the
island is dotted with destination
tourist spots in every city, as well
as a number of must-see attractions that make every top-10 list of
“things to do in Hawai‘i.” And with
so much fun and excitement to be
found on the island — appropriately nicknamed “The Gathering
Place” — it can be hard to pinpoint
what’s worth adding to your island
itinerary. But if you want to experience O‘ahu like the locals, the staff
at The Kahala Hotel & Resort divulge some of their favorite things
to do and sites to see with guests.

Dean Shingaki
concierge
Ala Moana Beach Park has been a treasured spot for
concierge staff Dean Shingaki since he was small.
As a toddler, his parents would take him to Ala Moana
Beach Park to catch fish like papio and ‘oama. It was
also where he learned how to swim. Now, Dean is able
to continue the tradition and takes his daughter to
Ala Moana Beach Park — he’s currently teaching her
how to snorkel in the calm waters and balance on a
body board. “It was my favorite surf spot, when

I used to surf, during the summer,” he recalls.
“(Now) sometimes, I will put her on my board
and paddle with her on it and take her to
deeper parts of the ocean.”
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For a spectacular overhead
glimpse at the lively
landscape of Hawai‘i’s
capital city, head to a littleknown vantage point on
the Diamond Head side of
Le‘ahiHospital — just before
Kapi‘olani Community
College — for the best view.
Room reservationist
Lorna Bennett used to
take her children there
when they were young,
and now brings her twin
granddaughters to show
them the same beautiful
panorama. “You can look

Lorna Bennett
room reservationist

beyond the horizon
and see the Honolulu skyline,” she says. “When my two older kids
were young, we walked to that point and watched and heard the
Blue Angels ( fighter jets),” she recalls.

Restaurant manager
Justin Vallesteros takes an
aerial approach to enjoying
O‘ahu, and loves to fly around
in a small plane or helicopter
“to see all of the beautiful
sights from the air that you
wouldn’t normally see on
the ground,” he shares. “The

hidden waterfalls and
mountain ranges are
so majestic, it gives you
another perspective of
the island.” Even more

Justin Vallesteros
restaurant manager

than the sights, Justin says
that volunteering tops his
list of favorite things to do.
“When you realize how
lucky you are to be in a position to embrace all of the aloha and beauty that
the island and its people have to offer … pay it forward,” he adds.
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I WANT CANDY
Operated by the Hirao family for 100 years, Nisshodo Candy Store in Honolulu
hand-makes chi chi dango (sweet rice cake), kinako dango (flour dumplings)
and manju (ﬁlled pastry) the traditional way.

KAHAL A LIFE
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THIS
OTHER
EDEN

O‘AHU’S SPRAWLING
GARDENS ARE SIGHTS
TO BEHOLD.
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Opposite
page: Ko‘olau
mountains are
the backdrop
at Ho‘omaluhia
Botanical
Garden.
This page:
Endangered
Hawaiian Coot
inhabits her
nest just a
few feet away
from shore at
the Halekou
Reservoir in
Ho‘omaluhia
Botanical
Gardens.
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S

ure, Kaua‘i may be known as the Garden Isle, but make no mistake, O‘ahu has more than its fair share of lush gardens. Blending
harmoniously against the backdrop of the towering Ko‘olau
Mountain Range, many of O‘ahu’s botanical gardens are rooted in
preserving our island’s rich native plant, tree and cultural heritage. It
wasn’t easy, but we narrowed our top five botanical gardens on O‘ahu.
Listed in no particular order, a trip to any of these beautiful gardens is
well-worth it on a rainy day or before or after that trip to the beach.

Ho‘omaluhia Botanical Garden
There’s plenty to rave about when it comes to Ho‘omaluhia Botanical
Gardens. The palm-lined entrance alone is a tropical sight to behold

HONOLULU STAR-ADVERTISER PHOTOS

and a first impression that will leave you in suspense for what’s to come.
Located in Kane‘ohe on O‘ahu’s windward side, Ho‘omaluhia or
“peaceful refuge” contains 400 acres of plant life from more than a half a
dozen tropical regions including Tropical America, Malaysia, Philippines, Sri Lanka and Polynesia (Hawai‘i included of course). One of our
favorite features about Ho‘omaluhia is that you can casually drive or
walk through this scenic Eden. Regardless of the way you choose to view
Ho‘omaluhia, we highly recommend spending time at the 32-acre lake
which is a picture-perfect place to enjoy a snack, picnic or clear your
mind and troubles. honolulu.gov
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From L to R: Foster Botanical Garden's cannonball tree – couroupita
guianensis; Thunbergia mysorensis in the remembrance garden at Lyon
Arboretum; Open-air butterfly garden at Foster Botanical Garden; Visitors entering
the palm garden at Lyon Arboretum.

Lyon Arboretum

Foster Botanical Garden

On the opposite side of the Ko‘olau Mountain Range from
Ho‘omaluhia, nestled in the pristine Manoa Valley, Lyon Arboretum
is a blooming sanctuary; its rainforest-fresh scent mingles marvelously with its verdant plant and tree life. A research program of the
University of Hawai‘i, Lyon Arboretum’s 194-acres contains numerous
memorial gardens, a native Hawaiian garden, and an ethnobotanical garden that showcases plants that were an intricate part of early
Hawaiian culture. With Manoa Valley averaging more than 13 feet of
annual precipitation we do suggest coming prepared for some rain
and muddy conditions. manoa.hawaii.edu/lyon

Like a resilient flower that grows through a sliver of sidewalk, Foster
Botanical Garden is a haven of natural beauty that thrives within the
bustle of Honolulu’s downtown district. The city’s oldest botanical garden, Foster Botanical Garden boasts a stunning array of Hawai‘i’s finest
plant life, both big and small. Orchid lovers will be in awe with Foster’s
Orchid Conservatory, while friends of trees will find the garden’s wide
variety — from pomegranate and macadamia to henna and Bodhi —
simply splendid. A feature no visitor should miss is the open-air butterfly
garden. honolulu.gov
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From L to R: Colorful flowers of an "Erythrina" species at Waimea Valley;
Chinese Hall at Moanalua Gardens fronted by koi pond at Moanalua Gardens; The
Hitachi tree, a monkeypod, is located at Moanalua Gardens and is synonymous
with the large Japanese electronics manufacturer Hitachi, Ltd. The Japanese
company has used the tree as a corporate and inspirational symbol since 1973.
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Waimea Valley Garden

Moanalua Gardens (photo of Hitachi tree)

There’s botanical gardens and then there’s Waimea Valley, located
across the street from world-famous Waimea Bay Beach on the North
Shore. Spanning just shy of 2,000 acres, this tropical oasis features iconic
45-foot Waimea Falls and an impressive 52 themed gardens filled with
5,000 colorful, aromatic,and exotic plants—many that are native to
Hawaii and some globally endangered.
A truly authentic Hawaiian experience, one of the most impressive aspects of visiting Waimea Valley is that in addition to immersing
yourself in the tropical and sub-tropical flora and fauna you’ll also be
exploring the same ahupua‘a (mountain to coast land division) that Native Hawaiian high priests and their descendants lived in and cultivated
for centuries. A delight for guests of all ages, Waimea Valley should be on
everyone’s O‘ahu garden and adventure to-do list. waimeavalley.net

When establishing Moanalua Gardens, Moanalua landowner and
businessman to the Hawaiian kingdom, Samuel Mills Damon, had visions of creating a multicultural space similar to British garden themes
he admired during his travels.
Those visions translated into what is now one of O‘ahu’s oldest
botanical gardens. Gardens that accurately preserve Hawaiian culture
and honor countries of the Pacific Rim like Japan and China. A botanical
garden with geographically complementary features, Moanalua is a
tranquil space where guests can learn, admire, or just relax in a serene
setting. moanaluagardens.com
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Summer
cottage at
Moanalua
Gardens
fronted by
taro patch.
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ART IN THE PARK
Leeroy New, a multimedia artist from the Philippines, has created an
installation constructed of metal, found plastics and upcycled surfboards at
Foster Botanical Garden for the Hawai‘i Triennial 2022.
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Well + Good

SWEET, SUITE
RELIEF
Let the practitioners and spa therapists at The
Kahala Spa put your mind and body at ease.
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estled within southern O ‘ahu, along golden shores and
positioned within a tropical oasis on the sparkling water's
edge… The Kahala is known for its unrivaled tranquility and
regarded as the premier location for rest and rejuvenation. Historically,
this was once the site of an ancient fishing village, and as a respite for
ancient Hawaiian royalty because of the natural spring water streams
leading to picturesque Pacific Ocean tides. The sense of place here is
filled with peace, serenity and healing. It is completely apropos that
The Kahala Spa is known as one of the best in the world.
“Our experience starts from the beginning. As soon as you walk
in, our spa is beautiful, the walk is absolutely gorgeous and our suites
are some of the best I have ever seen…all of the magic happens in our
suites, says Monji Mohammad, Director of Retail, Spa, Wellness and
Merchandising.
Harnessing native Hawaiian techniques, luxurious healing arts
practices paired with innovative advancements and unique therapies
found nowhere else… Guests are treated to a fusion of cultures
and experiences aimed at enhancing the mind, body and spirit.
Practitioners with decades of experience are truly experts of their craft
and are amongst the shining stars of this unrivaled spa.
“Our therapists, all of them, have more than a decade of
experience in the spa. They have been here for years, and we have
built this relationship as people come year after year asking for them
because they are the best of the best. Our therapists are loyal to us and
have been here for 15-18 years and they deliver on their treatments,”
Mohammed adds.
From the moment you arrive on property you are caressed by the
warm ocean trade-wind breezes and tropical floral nuances. Guests

WORDS OLENA HEU | PHOTO COURTESY OF SUBJECT

are invited to create a spa experience customized and tailored to their
ultimate needs and wants. Unlike any other retreat in the region, The
Kahala Spa features nine luxurious suites which house your treatment
in seclusion and comfort. The Spa Suites each offer a private soaking
tub, changing area, wardrobe closet, glass enclosed shower and your
very own relation area. Enjoying an intimate and private suite allows
guests to enjoy a retreat that is perfect for enhanced self-care, couples’
experiences and special occasions.
Signature massage treatments highlight the use and
implementation of ancient native Hawaiian practices including
traditional Lomilomi. This style of massage includes the
implementation of a hand-carved Hawaiian stick which allows for
healing massage of varying pressure levels and connection of both
body and earth. Lomilomi is specifically known to release tension,
benefit the lymphatic system and by using the stick in a series of long
strokes unblocks energy flow and improves circulation. Practitioners
also utilize a warm Pohaku volcanic stone to enhance the experience
which helps to relax the muscles, release tension and pinpoint
pressure points. Specifically, the Signature Kala Ko‘iko‘i Lomilomi
massage is 120 minutes of divine bliss that also starts with a bristle
brushing of the body to exfoliate inactive skin cells, making way for
new cells to activate. Once the Lomilomi massage is completed guests
feel a great sense of holistic rebirth, renewal and reinvigorated.
“This allows you to really experience the Hawaiian culture and the
techniques… It is a targeting treatment that together we use the stick
and stones together. And the beauty of our spa is we have therapists who
can do both massages and facials, so you don’t have to change rooms or
see multiple people, our therapists can do both,” Mohammed says.
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While the massage is primarily harnessing ancient techniques,
one of the most sought-after facial and body treatments implements
the use of state-of-the art technology and the latest in modern
advancements. The Signature Golden Glow Facial and Body
treatment, which is 150 minutes of luxury will leave you feeling
“good as gold.” You begin with a gentle exfoliation, body polish
and body wrap. Guests are then immersed in a deep relaxation
massage followed by an oxygen facial. Using the latest technological
advancements their hyaluronic infusion delivery system helps improve
blood circulation to the face, which can help skin appear bright and
plump. Oxygen is known to accelerate wound healing and may also
kill certain bacteria. The system hydration infusion can also reduce the
appearance of fine lines and wrinkles.
After your treatment guests are also welcome to enjoy tea
and cookies as part of their “sweet service” toward the end of their
journey. But if you prefer this experience to take place on a regular

basis, The Kahala recently launched a new Spa and Wellness
Membership package for extended-stay guests and O‘ahu residents
alike which allows for a dedicated commitment to enhancing your
overall wellness in this beautiful and healing tropical place. Monthly
membership includes one 60-minute personal training session per
month, one customized 60-minute facial or massage each month,
your personal entrance key to the gym and locker rooms, access to
the sauna, steam-room and jacuzzi and various discounts along with
on-site privileges.
Come experience all the spa has to offer from beginning to end.
Immerse yourself in the hotel, the interaction, the service, and of
course, the culture — it’s one you will never forget.
To make an appointment, contact the concierge or visit
kahalaresort.com

At the spa,
guests are
treated to
a fusion of
cultures and
experiences
aimed at
enhancing the
mind, body
and spirit.

STATE OF
THE ARTS

Art hop your way through O‘ahu via Hawai‘i
Triennial 2022 — the largest periodic showcase
of contemporary art in the Islands.
Celebrate contemporary art from around
the Aloha State, Asia-Pacific and beyond
during Hawai‘i Triennial 2022. This multi-

site exhibition — framed around the concept Pacific
Century – E Ho‘omau no Moananuiakea — showcases
the stories and artists of Hawai‘i, who work across
all mediums but with the same goal: to advance and
venerate the stories of this place we call home.

Hawai‘i artists with pieces on display include:
• ‘Ai Pōhaku Press (Maile Meyer and Barbara Pope)
• Herman Pi‘ikea Clark
• Eating in Public
• ‘Elepaio Press (Richard Hamasaki and Mark Hamasaki)
• Ed Greevy and Haunani-Kay Trask
• Nā Maka o ka ‘Āina (Joan Lander and Puhipau)
• Jamaica Heolimeleikalani Osorio
• Piliāmo‘o (Mark Hamasaki and Kapulani Landgraf)
• Lawrence Seward
• TOQA (Isabel Sicat and Aiala)
• Tropic Editions
These local artists, as well as visiting creatives, use their
talent to raise awareness for causes close to their hearts.
Steeped within the pieces are themes revolving around
technology, migration, history, place and identity. It’s art
with a purpose: to evoke positive change.
“A lot of these are not new issues,” says associate curator
Drew Kahu ‘aina Broderick. “These are longstanding,
ongoing, but totally relevant to what is going on today
through land rights or water rights or environmental
issues in general. These artists from Hawai‘i have been
engaging with those issues for many years.”
The multisite element of the exhibit is forward-thinking
in nature, as well. By offering contexts other than within
traditional museums — Honolulu’s oldest botanical
garden, for one — Triennial opens up minds and hearts
to what art can be and where it can take place.
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That’s not to say that museums aren’t on the list of visitable places:
• Bishop Museum
• Foster Botanical Garden
• Hawai‘i Theatre Center
• Hawai‘i State Art Museum,
• Honolulu Museum of Art
• ‘Iolani Palace
• Royal Hawaiian Center
Triennial honors connection artists have with their
work and the places their work is being shown and the
people they’re collaborating with.
“It’s rooted in relationship,” he adds.
Hawai‘i Triennial 2022
Now through May 8
hawaiicontemporary.org/ht-22

Left to right:
Piliāmo‘o
UA ILI NĀ PUA KUKUI
NO KA UA KOKO,
4.12.92,
PUNALU‘U MAUKA,
1992
digital print
190.5 x 152.4 cm
Courtesy of the artists

Ed Greevy and
Haunani-Kay Trask
Speech on the
Beach, 1993.

Courtesy of the artist.
Photo ©Ed Greevy. Text
©Haunani-Kay Trask;

TOQA
Extreme Sport
Resort, 2021–22
Aiala by Cenon at
Mav, Courtesy of the
artists. © TOQA

EATING IN PUBLIC
FREESTORE,
Kāne‘ohe, O‘ahu,
2020, Courtesy of the

artists.

TOQA
Extreme Sport
Resort, 2021–22
Isabel Sicat by Cenon
at Mav, Courtesy of the
artists. © TOQA

More than just a
beautiful venue for
a little R&R or a
destination dining
hub, The Kahala Hotel
& Resort is also a
space where visitors
can get an in-depth
look at the people and
practices that make
Hawai‘i so special.
As part of the Kahala Initiative for
Sustainability, Culture and the Arts
(KISCA), the hotel and its staff have
committed to planting 200,000
endemic Hawaiian milo trees in on
O‘ahu’s North Shore. Yet, another
element of the enterprise is to
provide unique cultural experiences
for guests and their families to
try — all while learning how to
visit responsible to help preserve
our island home for years to come.
Ready to give them a try? Check out
The Kahala’s cultural collection.

GOOD
READS!
A few books
by some of our
favorite local
authors…

Make Your Mark
Create your own bookmark to take home
and commemorate your trip to Hawai‘i with
practitioner Nalu Andrade, who carves ‘ohe
kapala (bamboo stamps). He covers the art
of stamping on kapa using natural dyes and
bamboo stamps. “It’s distinctly Hawai‘i,” he
explains. “There’s no other culture that uses
bamboo stamps to make a repetitive print
on anything.” The stamps available for use range from water/rain designs
to sun, earth and more, and are handcrafted by Andrade himself, who walks
participants through creating a personal retelling on each kapa bookmark.
“They get to tell their story of that day on the paper with geometric shapes,”
he explains.

Kapala Stamping
10-11:30 a.m. Mondays

Wearable Art

Nature Nurtured
The warm waters of the Paciﬁc are a draw for many visitors to the
Aloha State, and part of our kuleana is keeping it healthy and thriving. Learning how to do this is fun for kids, especially when they can
express their creativity as part of the educational process through
fun keiki art projects. There’s also a touch tank experience that
explains how humans can minimize their impacts on Hawai‘i’s coral
reef and marine ecosystem. “We hope that this program will be a
small, initial step toward a much larger issue that impacts both local
communities and the environment,” says Sarah Woo, outreach
specialist with the Coral Resilience Lab at Hawai‘i Institute of Marine Biology. For the academically inclined, these monthly Sunset
Seminars take place at various locations around the hotel property,
and share research and other works that support the state’s environment and people. “We are hoping to get other people involved in
working together to keep Hawai‘i healthy for future generations to
come,” adds Woo.

Adorn yourself with beautiful apo lima lauhala
(bracelets) that you make yourself under the tutelage
of sixth-generation lauhala weaver Bill Keoua Nelsen.
This kumu ulana lauhala (weaving instructor) tells
guests of lauhala’s place in Hawai‘i’s history, as well as
his family’s traditions and legacy in the wearable art
form. “It is my goal to add a special cultural experience that each time a visitor looks at their apo lima
lauhala, it reminds them of their trip to the Hawai‘i,”
says Nelsen.

Keiki Art
3:30-5:30 p.m. Wednesdays,

Lauhala Weaving
10-11:30 a.m. Tuesdays

Touch Tank & Coral Education
10 a.m.-noon Fridays
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& LEARN

Culture Club

RSVP required to the concierge

Sunset Seminars
around 5 p.m. last Friday of each month
RSVP required to the concierge

(excluding last Fridays)
Dates and hours are subject to change.

THE GOODNIGHT
GECKO
by Gill McBarnet
Baby gecko prefers the
daylight, when things are
fun, but his mom shows him
that nighttime is perfect for
tiny reptiles like themselves.
For more than three
decades, The Goodnight Gecko by Gill McBarnet has
brought families together at bedtime to learn about the
fascinating things that can only be seen at night.

SHARKS IN THE
TIME OF SAVIOURS
by Kawai Strong
Washburn
When a shark saves a young
Nainoa Flores from drowning, it’s a turning point for
his family, who must deal
with past traumas in a modern-day world and the true
meaning of ‘ohana. Kawai Strong Washburn’s debut
ﬁction novel is a mix of fantasy, history and the cultural
signiﬁcance of Hawaiian ‘aumkua — and this work
won the Hamakua-born author the 2020 PEN/Hemingway Award for Debut Novel.

EDDIE WOULD
GO: THE STORY
OF EDDIE AIKAU,
HAWAIIAN HERO
by Rick Carroll
Rick Carroll’s Eddie Would
Go: The Story of Eddie
Aikau, Hawaiian Hero
tells the story of Hawai‘i’s legendary waterman, who
sacriﬁced his life to save the crew of voyaging canoe
Hokule‘a. The nonﬁction book also includes anecdotes
from family and friends, and dives into Aikau’s role in
shaping the Hawai‘i we know today.
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OLD TRADITION,
NEW LOCATION

ISLANDER SAKE PROUDLY MAKES THE
BELOVED RICE-BASED SPIRIT RIGHT
HERE IN HAWAI‘I.
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Takahashi had already vacationed in Hawai‘i more than a hundred
times and was well aware of a sake connection to Japan that began in
1908 when Tajiro Sumida founded the Honolulu Japanese Sake Brewery
Co. in Pauoa. The company survived prohibition but was shuttered again
by World War II restrictions and by the time it reopened few experienced
workers could be found. Research technician Takao Nihei was sent from
Japan in 1954 to help revive the brewery and would go on to develop
many of the refrigeration techniques and steel tanks that allowed highquality sake to be produced in Hawai‘i’s warm climate.
Traditionally, sake was made only in winter when chilly breezes
helped to cool steamed rice. Islander Sake vice-president Tama Hirose
said that there are 1,500 sake breweries in Japan, and many are situated
on mountains to take advantage of cooling breezes to cool their rice. 		
“Everyone has windows to the mountain side,” he said.
In January, the brewery bottled the last sake to be made at its Queen
Street location in favor of a move to a higher elevation on the Big
Island. The company’s new plant will be nine times bigger to increase
production, but more importantly, Hirose said, the new location
captures the spirit of nature, clean water and cooling breezes that is
key to the company’s philosophy of sake-making that embraces nature.
“Hawai‘i’s wind is something we want customers to feel. We want to
use trade winds to cool and make more eco-friendly sake, so when you
drink it, you feel comfortable.”
In addition to also producing liliko‘i and pineapple flavored sake,
Takahashi, who has been using traditional sake yeast, recently began
experimenting with Hawai‘i’s natural yeasts, gleaned from flowers.
And, while most brewers’ connection to their bottles ends with their
sales, Takahashi loves to see people's responses to her creations. She
launched a small sushi bar at her Queen Street location and opened
a small restaurant, Hanale by Islander Sake in Chinatown to allow
people to enjoy sake and omakase meals and has plans for bringing
people together on the Big Island with the construction of an engawa, or
Japanese-style porch or lanai, at Islander Sake’s new site.
“It’s where people who visit you sit outside and talk. I want people
to enjoy really good sake and have conversations through sake culture.
In Japan, there’s always been sake at celebrations, wherever people are
happy. I think it’s similar to feeling the aloha spirit here.”
For more information, visit islandersake.com
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ehind any great sake is the application of hundreds of
years of science and technology that accounts for 80%
of the result.
The remaining 20% can be attributed to the experience
and intuition of the brewmaster to coax a magical alchemy out
of the same ingredients — rice, koji and water — that go into
every brewery’s batches.
With a background in scientific and medical research
and analysis of the effects of microbes and viruses in living
creatures, Chiaki Takahashi seemed ideally suited for the
exacting nature of sake-making, a process more difficult than
that of making wine. But it took nearly half a lifetime for her
to develop a passion for sake when she started drinking it to
relieve some of the stress of her work life and in the process
discovered a culture of pleasure and camaraderie that she was
eager to share with others.
She enrolled in sake-making classes and immediately
began teaching what she learned, brewing her first batch with
her students. When it turned out well, she revived another
dream — that of moving to Hawai‘i before she turned 50 — and
now she had a purpose. She became determined to produce
sake in Hawai‘i to illuminate sake culture beyond Japan.
She was aware that sake shipped from Japan takes several days
to arrive, and because its quality doesn’t hold well, importers focus on
dry sake, which is more acidic than sweet sake. Now, as the founder
and brewmaster of Islander Sake, she's producing junmai ginjo of
rice and water only — without added artificial alcohol — made at low
temperatures so its flavors remain fresh and fruity.
“It’s very easy to drink,” she said. “I want to introduce it to sake
beginners and try to create an experience similar to drinking white wine.”
She also makes a Calrose junmai ginjo made of Hawai‘i’s most
ubiquitous table rice. Calrose is a cross between California rice and
Fukuoka’s Tankan Wataribune rice, a strain of heirloom Wataribune rice
known for resulting in excellent sake. However, the original strain fell out
of favor with farmers because of its slow growth pattern and tall stalks
that made it susceptible to wind damage.
Calrose contains few of the proteins and lipids that are desirable in
table rice, which makes it ideal for sake making, allowing koji enzymes
to better access and convert the rice starches into sugar before yeast is
added to start the fermentation process. The more starch is available, the
cleaner and clearer the resulting sake.

List
Breadshop
With the motto that good bread
should be part of daily life, this
Kaimuki shop bakes breads in
small batches during the day.
Products are always sold the day
they’re made to ensure quality.
The bread selection changes daily
and can include pumpernickel,
furikake flatbread, green olive
slabs and more.
3408 Waialae Ave.
breadsbybreadshop.com

KAHAL A LIFE

Kahala Life Dosier

BREADWINNERS
When it comes to breaking bread,
these shops are on a roll.

Great Harvest Bread Co.,
Kahala location
Great Harvest Bread Co. is
famous for baking all its breads
from scratch using pure, simple
ingredients. Popular breads
include the bakery’s signature
Honey Whole Wheat — made
from freshly ground 100% whole
wheat flour — Cinnamon Chip
and High 5 Fiber, which includes
flax seeds and oat and wheat
bran.
4400 Kalanianaole Hwy. #7,
808-735-8810,
greatharvesthonolulu.com

Brug Bakery

La Tour Café

Fendu Boulangerie

Founded in Hokkaido, Japan in
1977, Brug Bakery opened its
first Hawai‘i store in 2013. While
the bakery’s Japanese loaf breads
are bestsellers, mini loaves, toast
bread and other varieties are
also available. The bakery also
offers sweet and savory pastries
like pepperoni focaccia, monkey
bread and neko pan.
4618 Kilauea Ave.,
808-732-2200, brugbakery.com

Since 2011, La Tour Café has
offered customers delicious sandwiches featuring its fresh-baked
bread. All café locations feature
products from executive pastry
chef Rodney Weddle, who uses
artisan techniques to handcraft
baked goods made from quality,
local ingredients. Popular breads
include Japanese-style white
and wheat bread and organic
sprouted bread.
820 W. Hind Dr., Ste. 1291,
808-373-5174,
latourcafe.com

Located in Manoa Marketplace,
this European-style bakery serves
up hearth-baked breads daily.
Popular flavors include French
baguette, Pain Fendu, soft butter
bread and multigrain bread. Keep
an eye out for daily specials or
seasonal flavors.
2752 Woodlawn Dr., Ste. 5-119,
808-988-4310
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THE KAHALA HOTEL & RESORT

48

Help spread the aloha with these local purveyors.

Mana Up
‘Aloha Kakahiaka’ Gift Box
From sweet honey butter to
aromatic Hawai‘i-grown coffee, this
gift set includes products from local
Hawai'i businesses.
$85 at houseofmanaup.com

Mohala Eyewear ‘Keana’
Sunglasses

Kahala Signature Chocolate
Macadamia Nuts

Everybody’s futures are bright
with these shades. For every pair
of sunglasses sold, this Hawai‘i
company donates one week of
school via its participation in the
Room to Read program.
$169 at mohalaeyewear.com

Made fresh daily, premium quality Big
Island Macadamia Nuts are combined
with the highest quality chocolate.
They are then packaged in The
Kahala’s custom-designed boxes and
tied with a satin ribbon.
$60 at The Kahala Hotel & Resort

Aloha Modern Cap
Keep the sun out of your eyes while
making a statement in one of these
5-panel, 100% cotton caps.
$40 at alohamodern.com
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Look the Part

Sunny shades are always a good idea… think brunch
with ocean views or even afternoon tea at The
Veranda. This tie-front dress gives the pareo a run for
its money, while local brand Manaola allows you to
tote all your essentials in island style. Let the paradise
reverie begin!

MARA HOFFMAN ‘Lolita’ Tie-Front Printed Maxi Dress,
$325 at Neiman Marcus Ala Moana Center; MANAOLA
‘Ohe’ Handbag, $68 at manaolahawaii.com; HILDGUND
19.55 carat sapphire and diamond earrings at Hildgund
Kahala Hotel; SAINT LAURENT ‘Nu Pieds’ woven leather
slides, $595 at Saint Laurent Ala Moana Center; OLIVER
PEOPLES Rayette’ sunglasses, $393 at Oliver Peoples
International Market Place.
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KAHALA IN THE
SPRINGTIME

“WHERE DOES THE RAINBOW END,
IN YOUR SOUL OR ON THE HORIZON?”
—PABLO NERUDA

KAHAL A LIFE

Last Day
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DENNIS ODA PHOTO

A rainbow
forming over
Ala Moana
Beach Park.

KAHAL A LIFE

Field
Notes
Fine Pursuits
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Spirits 101
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Culture Club
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MENU AND
RESERVATIONS
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ご予約

