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Meeting Minutes 

Kekaha Host Community Benefits Fund 
Meeting No. 56 

Kekaha Neighborhood Center, Kekaha, Kauai, HI 
July 28, 2014 

Meeting Time:  7:00 pm – 9:00 pm 
 

CAC Attendees Present: Chair, Bruce Pleas; Vice-Chair, Tony Ricci; Treasurer; Robert Jackson, Secretary; Evelyn Olores, and 

Stan Lazaro 
Excused Absent: Big Boy Kupo, Myra Elliott, and Thomas Nizo 

Non-Voting Members Present:  Yvonne Hosaka 

Agenda Item Minutes Action 

I.  Call To 

Order/Roll Call 

Meeting Called to order by Chair Bruce Pleas.   

Evelyn Olores - Roll Call:  Present:  Bruce Pleas, Tony Ricci, Robert 
Jackson, Evelyn Olores, and Stan Lazaro 

Absent:  Thomas Nizo, Big Boy Kupo and Myra Elliott (Excused) 

Meeting Called to order at 

7:00 pm 

II.  Approval of 
Agenda 

Robert Jackson moved to approve the agenda.  Seconded by Evelyn 
Olores.  Discussion.  Seeing that our first presenter on the agenda is not 

here yet I am looking for a motion to reorder the agenda under new 
business and move b up first then a. 

Motion to approve Agenda 
as amended. Tony Moved to 

amend order of agenda and 
move New Business b first 

then a.  All in favor.  Motion 

passed unanimously. 

III.  Public 
Testimony 

At this point, we will have public testimony.  Public testimony can be done anytime during the 
proceedings except during the presentations.  We will not take public testimony during the presentations 

and to let the presenter present everything they would like so on to new business.  Yes?  Come forward 
to the mic please. 

Public Testimony For the record, my name is Kanani Aipolani.   I am just wondering, can, after the presentation can there 

be public testimony after the presentation? 

Bruce Pleas Yes.  There can be public testimony before and there can be public testimony after the presentation. 

Kanani Aipolani Ok.  Thank you 

New Business b.  Presentation and Discussion - Project Proposal – Ke Kula Niihau – Food Service Project. 
 

Bruce Pleas Please come forward.  Please limit your presentation to 30 minutes.  I’ll let you know if it’s going too 

long. 

Tia Koerte – Ke 
Kula Niihau 

School 

Aloha everyone.  My name is Tia Koerte and I am the new director at Ke Kula Niihau o Kekaha and 
tonight I will be presenting on our Food Service Project Proposal.  I will first start with the vision and 

mission of Ke Kula Niihau o Kekaha.  We were established to perpetuate and strengthen the Niihau 
dialect of the Hawaiian language among the children of the Niihau community living on Kauai as well as 

to meet the special needs of this community by providing an education which results in a positive 

attitude for the lifelong search for knowledge and preparing students for success in today’s world of 
rapid change in technology.  The vision of a Ke Kula Niihau graduate is to graduate students who are 

proficient in both Niihau and English languages with the skills necessary for college and career.  Some of 
the challenges that we faced at Ke Kula Niihau was during the school year of 2013-14 was that we were 

no longer able to purchase hot breakfast and lunch meals from Kekaha Elementary School.  We serve 
roughly 50 students from preschool to 12th grade. 100% of our population is native Hawaiian students 

and of course being of Native Hawaiian ancestry, there is an increase in health risks along with that.  

92% of our students qualify for free or reduced lunch which means that 92% of our families fall well 
below the poverty line.  Due to not being able to purchase USDA lunches and breakfast meals, we no 

longer qualify to receive Federal School Fund subsidies, and we are currently covering 100% of the cost 
for hot lunches and healthy snacks daily for our students.  We also do not have the capacity or expertise 

at this point to develop and deliver a consistent nutritious culturally appropriate food program. We also 

have limited access to the local and healthy culturally appropriate foods available.  We do not have the 
resources or staff to properly make full use of our campus to produce larger amounts of needed food.  

Our goals through this program, is to develop and deliver a consistent nutritious & culturally appropriate 
food program.  To increase food security, promote student health and improve educational performance 

of students.  With this, we would provide two meals and a healthy snack daily for students.  We would 



Page 2 of 12 
Kekaha Host Community Benefit Fund 

Meeting #56 07/28/14 
 

supplement our school backpack program with fresh produce.  Incorporate USDA nutritional guidelines.  

Become USDA compliant. To receive Federal funds once again and expand on our on-site school garden.  

Our second goal is to create and deliver an educational model and community resources to improve the 
health and economic opportunity for students, families and the general community of Kekaha.  

Educational opportunities on food nutrition, menu planning and food prep come along with this as well as 
best practices to become a model for other charter schools on Kauai.  Our objectives are to hire a food 

service manager, to create a comprehensive school food program, train our existing staff who will 
manage the program beyond the 2 year term of the grant and into the future.  Build a supply chain of 

local farmers, hunters and fishermen as well as school grown produce to supplement school food menu 

with healthy local food produce and protein.  Number 3, create an educational model and community 
resources that promote and increases community knowledge around gardening, nutrition, menu planning 

and food preparation to students and the Kekaha community.  We would also like to utilize Malama Kauai 
and their experience to dramatically expand the schools on-site food production and train Kekaha 

community volunteers to maintain gardens on a consistent basis at our school.  We would also complete 

an assessment of the school’s ability to meet the USDA guidelines.  To explore the viability of taking 
advantage of Federal school subsidies to support our food program.  Our performance measures are to 

provide a consistent nutritious and culturally appropriate food program that delivers breakfast, lunch and 
a mid-morning snack to all students daily and then supplement our weekend backpack with fresh 

produce.  We would like to educate and build a garden, volunteer base of 30 parents and community 
members that limit the staff for school staff to maintain the gardens and train the trainer program so 

that volunteers can continue to grow their membership.  We would like to increase the percent of on-site 

food production and local sourcing from the Kekaha area food providers.  We would like to see marked 
improved attendance and tardiness.  We would like to see the number of students that complete the 

food program and nutrition education course increase.  Our design and implementation for year one will 
be the initial project start up.  Building of resources and processes for the program.  We would build out 

our kitchen commercial space and buy needed equipment and supplies for increased food production, 

hire a food service instructor/manager to create and manage the program.  This manager would be 
responsible for menu planning, development and adopting an operational and finance system, creating a 

local supply of products and training the existing cafeteria manager.  In year one, we would also like to 
develop and deliver a class on food production, menu planning and food production and with the help of 

Malama Kauai, expand our school garden which would include fruit trees as well as culturally appropriate 
food production.  They will also provide technical assistance in sustainable gardening and help us to 

explore the opportunity for Ke Kula Niihau to qualify for the Federal food subsidies again and in year two, 

we would fine tune the program, increase the capacity and transition to a self-sustaining model that we 
and the cafeteria manager can continue into the future.  Become qualified for USDA Federal School 

subsidies and other available funds to off-set school food expenses.  In year 2, Malama Kauai will 
continue to provide assistance in gardening expansion.  Develop and deliver a train the trainer model for 

school gardens and volunteers to ensure sustainability and provide ongoing maintenance as well as 

assessing best practices as a model for other Hawaiian Charter Schools on Kauai.  Our capabilities and 
competencies, um, we have existing facilities that we use to provide food.  Our cafeteria manager who is 

eager to expand her knowledge and role and also school administration that values student education 
and educational performance.  We have been managing grants for over 20 years and have a strong 

history of servicing the people, community in culture history of Kekaha.  We have pre-identified our Food 

Services Manager, Hokuokalani Char-Ta’ala who has extensive experience in food services, preparation 
and delivery and being raised in the Kekaha and Waimea area, he has a connection to and an 

understanding of the Kekaha community.  As far as Malama Kauai is concerned, they have been 
providing support services to the community of Kauai since 2006.  In 2010 they established Kauai School 

Gardens network which services all schools on Kauai from preschool, Kindergarten to 12th grade. They 
could provide funding, technical and volunteer support for school gardens, local food and local schools 

and the development of wellness committees and they introduced the island-wide organic gardening 

training program in 2014 which would provide the community with pre-garden training in exchange for 
support of maintenance and school gardens.  Our budget narrative, we are requesting $70,700 in year 

one and $54,000 for year two to complete this two year project which we believe will set our school and 
community food program up for success well into the future of the school to meet the needs of many 

future generations of keiki and community members of Kekaha.  We have researched  all costs to ensure 

that they are appropriate, complete and cost-effective in relation to this program and you can refer to 
the budget worksheet for more details on that.  Keoni Kealoha, the co-founder and executive director of 

Malama Kauai and was not able to attend and be able to be here tonight so he gave a short testimony 
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and I am hoping you will be able to hear it.  (Video played – “Inaudible”)  I’m not sure how well that 

went.  Basically, he is relaying his support for this program on behalf of Malama Kauai.  That’s it.  Thank 

you. 

Bruce Pleas Ok.  Thank you.  I will now open it up for discussion.  I will start on my first page here.  You were talking 

about using the land there you have for growing vegetables and all that stuff.  As far as in my limited 

time here and that was in the National Army before and those are not really known for being really clean 
places so I would suggest that you if you haven’t already that you do some soil testing because if you 

have compromised soil, Malama Kauai can definitely help you set up a hydro or even set up above that 
so I don’t see any problem with a food supply but you may have to change your scope from ground base 

to above the ground if it proves to be a dangerous situation there.   

Tia Koerte That’s actually the first step that Malama Kauai would take if and when they are able to get onto our 
campus.  Currently, we do have a gutter garden which is basically, we use gutters as, you put plants in 

the gutter and it’ll recycle the water and come through itself so that’s up above the ground.  We also 

have banana and ulu trees already that have been quite successful and have bared fruit for us and we’ve 
used in the past and we’re also looking toward getting a grant to provide us with a tower garden and 

that’s another off the ground type of plant system. 

Bruce Pleas Ok and and um, this facility for cooking and doing everything, would that be exclusively for school use, 
or would that be open up for the community to use? 

Tia Koerte Definitely community.  We have a fully certified kitchen on our campus and we have actually in the past 

rented it out to people who needed a certified kitchen.  We definitely would be willing to open that up 
once again.   

Bruce Pleas Ok.  I’d like to see something in your proposal here as to how you would address the community use of 

it because what I look for in these is a payback where if someone is able to use your facility for a 
cheaper rate then what they are using presently or could use, that would be what I would consider a pay 

back to the community so that would be a benchmark or we could start, like if the Pop Warner could 
come and use it for free instead of having to go somewhere and pay $300, that would be like a payback, 

so that’s what I’m looking for.  And also some documentation on the cost of lunches that, how much did 

it cost you this year in what you provided, what the cost was and how this would offset that cost too.  
And, the other one too, you’re culturally appropriate food program, I know most of them are Kanaka but 

there are, I’m sure some that are, like me, Northern European which wasn’t exactly, I wasn’t brought up 
on poi, my entire generation was potatoes. So, I’m not sure, this is my understanding that you would be 

looking at all cultures and you would predominantly providing what you’re highest percentage is, 
because to me, you should eat what you’re ethnic background is unless, like my kids, second generation, 

they’ll live on rice and poi.  Um, another thing, your budget, maybe you have your first year, kitchen 

equipment at $15,000.  Poi mill, salad bar, lunch tray, chaffing dishes, silverware.  If you could break 
those down into how much each so I can have an idea of how much it costs because I think $15,000 

could go a lot farther than that and also to you may want to search around little bit and if there is some 
renovation going on at some of the hotels or some areas to see what you can pick out for a cheaper 

price and maybe get more for your money.  And I see part of the money in this is for Malama Kauai.  

$7,500.00 ? Ask them if they would do pro bono.  Cause a, and also, food service manager.  I’m not 
picking on you because basically any money that’s going to a person that’s working there, I always ask 

for pro bono first because we always try to keep our money going directly into something that’s set in 
Kekaha. 

Tia Koerte Ok. 

Bruce Pleas Ok. That’s about all I got.  Anyone else? 

Tony Ricci Hi Tia.  So if this was to go through, and you go through year 1 and 2.  What would change, that you 
can become Federally, how does the USDA compliant part work for you in order for you to get Federal 

grants?  How does this incorporate?  What changes…. 

Tia Koerte The program would allow us to explore that.  Currently we don’t have the capacity or expertise to put 
into exploring that option as far as the USDA guidelines.  With the help of Malama Kauai they would help 

us to, because anything Federal is always a lot of work, a lot of paper work and hours and hours of 

research and quite frankly speaking, I can’t do all of that by myself so with this, we would pilot for the 
two years and make sure we fully understand the USDA guidelines so that we may in the future uphold 

that ourselves. 
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Tony Ricci Ok.  Has anybody ever talk to anyone from the USDA or anybody in those departments that this idea 

would actually work with their system? 

Tia Koerte Actually we just learned that Kona Pacific Charter School on the Big Island and they’ve actually been able 
to once again receive Federal Funds because basically, throughout the whole State of Hawaii all of the 

Charter Schools were cut off from purchasing from larger DOE schools and kitchens and of course the 
DOE schools have already gone through all of that so they know well what needs to be incorporated into 

their hot lunches and meals.  So as far as the charter movement is concerned, Kona Pacific is the first 

and only Charter School to do this and so we would be the second to embark on that attempt. 

Tony Ricci So Kona Pacific, obviously, you’re getting information from them?  And how many students have they 

been serving? 

Tia Koerte I don’t actually know how many students they are serving.  Keoni has been in contact with them and I 
believe he actually already visited them or will be soon, he’s just on the mainland at the moment.  

Tony Ricci That would be a big bonus knowing that somebody is already doing what you are trying to do because 

right now you were going to be the first.  But if somebody has already pulled it off and looks like they 
have money coming.  So if you can find that out, that would be very helpful. 

Tia Koerte After we initially submitted our proposal then we had caught wind of what Kona Pacific was doing then 

we said, that is what we want in the end. 

Tony Ricci So if you can find out the number of students  they are serving if they have applied in that grant or 

they’ve got the feedback from the USDA so they know what it looks like, the potential is there, that kind 
of info. 

Bruce Pleas Anymore?  Ok.  Mic 

Tony Ricci Oh. Real quick.  I was just reading this budget again.  Malama Kauai is $7500 as a grant and then $7500 
in kind?  The bottom line there. 

Tia Koerte Yes. 

Evelyn Olores Ok.  I know you have the cafeteria there, your budget costs for food service supplies, this would be the 

supplies for in the cafeteria itself? 

Tia Koerte Correct.  Because we currently have some appliances in there but we don’t have supplies for food service 

and food prep per say, that’s all like the chafing dishes and even food trays, we currently don’t have any 

of that so we have an oven, a gas range, a refrigerator, a freezer and an ice machine.  That’s pretty 
much it.  We don’t have the supplies to prepare and serve.   

Evelyn Olores Ok. So that would be kitchen inventory supplies too.  So what has the school been doing so far since last 

year? Did they bring their own lunches?  Did you ever use the cafeteria as it is now? 

Tia Koerte We actually found out last summer, a week or even less that we wouldn’t be able to purchase from 

Kekaha School.  At that point, we really had no other options.  At all cost, we really try not to have our 
students bring home lunch because the meal they receive at school are sometimes the only meal that 

they receive at all that they have for the day and so because of our 92% free and reduced lunch socio-

economics history.  Our bus driver turned into our food service lady.  Bless her, she was able to provide 
food daily for us and we covered all of the cost but it’s not necessarily the most nutritional meal that they 

received last year.  It was basically starch and a main dish for the whole year.  We didn’t have really a lot 
of other options or choices. 

Tony Ricci And was that coming out of your operating budget?  Do you know what that was costing you? 

Tia Koerte Yes. And I can find out. 

Bruce Pleas Ok.  Kona Pacific.  200 residents is what they have.  And they had assistance of a food service consultant 
Carlton Dillonwater who is the one that help the program up in there so it is running. They have a farm, 

developing a farm and they are on their way.  This is just from the Island newspaper.  There is 

information out there available and it seems like they’re on their way and would be a good model so as 
much information you can get from that  source would be helpful and may help you along the way and 

avoid some stumbling blocks.  It seems like they have it together and are USDA certified and they did it 
in 10 months so. Ok.  Is there any other discussion?  Ok.  Thank you. 
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Tony Ricci Are we rescheduling her to come back?  Tia, real quick.  Can you describe also, what kind of lunch was 

provided out of your budget.  Details of a few examples. 

Bruce Pleas Yes.  We will let her know.    We will take public testimony on this project now if anyone wishes to come 
forward. 

Public Testimony 
Hoku Char-Taala 

Aloha, my name is Joshua Hoku Char-Taala.  Is there any questions that you would like for me to answer 
about the food part because I am actually on the grant to provide the cooking and teaching process of 

this project.   

Tony Ricci Then you can just provide us with some examples of your menu and food type. 

Hoku Char-Taala Oh basically, the menu is going to be structured around what we eat locally here.  So you know like our 

favorite foods, Shoyu Chicken, Chilli, and that kinds of stuff and I know the mention of potatoes and 
stuff that you said.  Of course we’re gonna have that so basically it’s the local food that we have here on 

the islands in general is what I’m trying to teach the kids as well as provide as lunches for them.  The 

protein, starch, carb based product, fruit and dairy product.  

Tony Ricci Ok.  Are you going to work with a nutritionist so that some of the local foods are tweaked a little bit as 

far as for the kids because shoyu chicken can be pretty greasy. 

Hoku Char-Taala Yes.  If you don’t know how to prepare it, it can be kind of greasy.  I actually graduated from culinary 
school and since, I’ve been working on different restaurants throughout Kauai. 

Tony Ricci Ok So for example like the shoyu chicken.  Would you be adverse and like get it skinless. 

Hoku Char-Taala Yes.  Part of it is the health concern. 

Tony Ricci Ok.  I think that’s the main goal in this is healthy nutrition 

Hoku Char-Taala Also provide a nutritional lunch and be authentic. 

Bruce Pleas Where would you purchase the chicken, etc. 

Hoku Char-Taala I am currently working on getting quotes.  I am working on finding the most resourceful way of getting 
these products in.  Also working with local farmers and trying to get in touch with Makaweli Beef and it is 

really tasty and 100% grass fed.  Trying to solicit local vendors on this side of the island vs. Costco and 
Koa Trading.  It’s hard to get chicken because it’s so expensive. 

Bruce Pleas And also I know that there may be some problems with USDA certification but because you wanna eat 

local, there’s plenty pigs, goats and also too, there’s cows and look into those and see how whether you 

can get a USDA certification with local hunters and fishermen bringing in the food because that is what 
we eat.  I would much rather if I had my kid going to school know that he was going to get pig, first 

you’d say is what’s going on but once you realized that the food service is USDA certified and then there 
would be no problem.  I’d rather him eat one pig then those Costco pieces of tentacle meat so that’s just 

along the lines and if you could provide us with some of your up to date resources that could be helpful.    

Hoku Char-Taala Thank you 

Bruce Pleas Ok.  Anymore public testimony on this?  Ok.  We’ll move on to our next presentation. 

New Business  a.  Presentation and Discussion - Project Proposal – West Kauai Businessmen Association 

Wai Wai Waiawa  
 

Bruce Pleas We are allowing 30 minutes for your presentation. 

Treston “-Hena” 
Caberto-Raco 

Aloha mai kakou.  My name is Treston Michael Caberto-Raco and this is my wahine Kalia Mayer and our 
son Haola.  We’re introducing and presenting our project, Wai Wai o’ Waiawa.  First off I’d like to 

mention that we support Ke Kula Niihau and their garden and their certified kitchen.  Looking at their 
project, our farm could actually provide a lot of their produce that they are looking for as far as possibly 

organic chickens and pua’a, we have a lot of feral animals in the valley, we grow a lot of taro, culturally 

appropriate mana’ai for them.  But we are here tonight representing  Wai Wai o Waiawa literally 
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translating to wealth of Waiawa.  Traditionally, Wai was the most treasured thing in Hawaii.  Water and 

the literal translation of wealth was Wai Wai.  So this is the wealth of Waiawa.  Waiawa is actually an 

Ahupua’a an entire Ahupua’a right next to Pokiikauna which is where Kekaha resides in.  Tonight we will 
share with you our project abstract, the mo’olelo and map of Waiawa, Kamakohiko to present day of our 

kupuna to present day history.  The Ho’oponopono, or the making of righteousness.  Steps we have 
taken to heal Waiawa.  Then our project desing and implementation steps to protect the future of 

Waiawa and the lastly, our budget.   
Wai Wai o Waiawa is a 20 acre farm and cultural learning center located in Waiawa Valley.  The center 

promotes a sustainable culturally based educational model to empower the west side community and 

work towards a sustainable community.  Our core focus includes building a sustainable food system, 
ecological and cultural restoration, community education and economic development.  The Mo’olelo of 

Waiawa, Kamakohiko, the time period of our Kupuna.  Waiawa is an entire Ahupua’a stretching from 
Mana flats to the edge of the Waimea Canyon.  It first starts off at Ko’ohe and Kapu’e Valleys up on the 

Waimea side, the last one is Kahuana which is one of the Waimea Valley side that forms into Waiawa, 

the next side is Kukuai’iole and Kukuipuha which forms Holea and those two valleys, Holea and Kahuana 
forms Waiawa Valley.  There are Ha’o sites and the Heiau in the center of the valley is named Haola and 

Puuhonua, the city of refuge was built by the menehune people and was dedicated to the Ali’i Ola who 
succeeded his father in the rural over the Kekaha and Waimea District.  Ali’i Ola is famous for desiring to 

bring water over to the Waimea flats for the cultivation of taro to feed his people and summoned the 
menehune people to build Kikiola water course.  His father was actually one of the Ali’i of the menehune 

and the moon people so that mo’olelo goes back to our very west side heritage over here.  Appearing to 

the menehune people Puuopai, it’ll top in the center of Waiawa Ahupua’a.  During the plantation era, 
Knutsen lived and began ranching in Waiawa and was appointed Konohiki by Kamehameha IV in the 

1850’s.  Sugar plantation moved into Waiawa Valley housing a poison mixing facility.  Waiawa is now 
known to many as poison valley.  Amfac plantations closed down and mango orchards were planted for 

diversified agriculture.   This is Waiawa Valley today.  I wanted to tour you guys through Waiawa.  This 

is where our water comes down through a pipe that feeds into our hydro in our valley  This water then 
comes down through Kekaha ditch which goes out throughout the whole valley this way right out to 

Polihale.  Our farm, the 20 acre lease that we have starts from this monkey pod tree, goes up to this 
place, this is Pu’upai check in station and DLNR is the one on this side and this is all DHHL right here to 

inside here in the valley.  Our lease of the 20 acre parcel is right here, to the outline of the trees and the 
cleared area.  From this ridge to this ridge all the way to inside this valley is labeled special districts 

under DHHL because of the Heiau.  It’s right up over here.  Haola Heiau.  This Heiau was dedicated to 

King Haola when he came up with the idea for the irrigation of the Waimea flats.  This area right over 
here is the poison house mixing facility and right over here is the other lease holder who has the rock 

crushing permit.  Currently, we’re the only two people leasing land inside of Waiawa.  All of the other 
land over here is all vacant.  DLNR lables this spot around the poison mixing house, the browns fields.  

DHHL labels this whole valley as special districts because of the cultural significance to this valley.  The 

mo’olelo of this place was this was the city of refuge back in the day.  It’s kind of unfortunate that a lot 
of archeological surveys that were done says that it was completely destroyed by the plantation time by 

bulldozers and they are continuing to take out rocks from the Pu’uhonua.  The Ho’oponopono.  To make 
things right.  Since 2009, we have been clearing opala leftover from the sugar plantation, re-establishing 

the valley as a Pu’uhonua instead of Poison Valley within our community.  Restoring native plants and 

trees that are grown here on the west side in the low dry areas. Planting Kalo and other nutritious food 
crops above ground like how Bruce was saying because we are aware of the possible contaminants.  

We’ve been hosting school groups, camps and events.  Learning from the Kupuna to further our own 
knowledge and volunteering at community events to malama aina.  These are just some of the students 

and programs of students that we have been bringing to Waiawa since 2012, 2013.  Some are, Na Pua 
Noeau and West Kauai Boys and Girls Club.  We’ve held camps with Na Pua Noeau teaching them about 

food sovereignty and Malama aina and mostly about our cultural food items that we would traditionally 

eat.  How to make imu, the traditional plants, all of the things we’ve grown, taro, etc., along-side with 
our vegetable crops.  Currently in this photo, 8 acres of mangos were planted by Amfac when they were 

closing down.  They were going into diversified agriculture and when we took over the lease, the place 
was covered and littered with Halekoa tress right through the mango orchards.  The only way we could 

get to each mango trees was through pig tunnels that were like this high so we needed to crawl in, chain 

saw and do some work before we could even see the aina where we were working.  This is the hydro 
plant right on top of the hill where the water comes down, this is our imu, and this is the entrance into 

our farm.  These are kids from the Boys and Girls Club we had about 40 students come in on this tour 
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and about 30 in this one.  What we do is introduce ourselves first to each other traditionally and the 

introduce ourselves to the aina, the Kupuna, who we are and teach them about protocol with the keiki.  

We’ve also done Kuhi demonstrations.  Kekaha School 4th grade leadership program came up to the farm 
with Principal Jason Yoshida and we talked to them about Kalo and the importance of wealth, Wai Wai 

and compared it to what we value today in the modern day and what was valued back in the day.  By 
doing our Kuhi demonstrations, poi pounding demonstrations they were very excited and got into it and 

furthering it by telling them the mo’olelo and how we’re related to taro and how taro is so important to 
the Hawaiian people that’s how we feed their ono for Kalo.  Like you said earlier, children are raised on a 

western diet and that’s what they know, but by bringing Kuhi and Kalo into the schools, we were able to 

kind of slowly introduce them into Kalo and ease them into it.   Like you mentioned earlier, Waiawa use 
to have a whole village growing over there.  Taro was planted, they had water by underground well, a 

spring that fed that whole place there.  We are just trying to malama the importance of Kalo in our diet 
today.  We just just hosted a Poi board making workshop there at Waiawa. Our friends from Mana’ai on 

Oahu came and we built about 13 Poi Boards and this is for the community and we will be donating all of 

the boards to the schools so that they have access to it.  This is Waimea High School students, baseball 
team who worked in our taro patches.  From this we actually did aloha aina, we are taking care of our 

Hawaiian Homes community and building gardens and this is a tour from a Sweeden group for an 
environmental earth justice project.  Initially we were proposing our project for two years but due to 

some of the political things happening in the area, we decided to re-focus everything.  In year one of our 
project we will re-establish the site as a resource for the Kekaha community focusing on month one 

through two, site cleanup and restoration including soil and water samples.  Cleanup of poison house.  

Removal of military and plantation trash and refuge and soil remediation for designated agricultural 
areas.  Months three and four.  Agricultural land and development including the expansion of our fruit 

orchard, and installation and expanded cultivation of Kalo and Native Hawaiian cultural gardens.  Building 
of a greenhouse and seed bank and cultivation of Kinalau, and native plants connected to the gods of 

Waiawa.  Month five through six.  Restoration and stewardship of the Puuhonua and Heiau.  Cleaning 

and restoration of trails to and from the cultural sites. It is necessary that the productivity of the farm is 
linked with these significant sites.  Months seven and eight.  Providing affordable locally grown produce 

for the west side families and extended community including representation at a Kekaha farmer’s market. 
Month nine and ten.  Development of educational programs and curriculum for hands on learning 

lectures, demonstrations, immersions and outreach activities at Kekaha Schools and farmers markets in 
the areas of agriculture, cultural practices, botany and traditional plant uses and Hawaiian values.  

Months eleven through twelve.  Creating facilities and sites that further integrate Hawaiian culture and 

provide resources for educational programs including a Native Hawaiian village using traditional hales.  
Providing tours to the general community and the public that include the oral and written history of the 

Ahupua’a to connect people to the history of the area.  This is our budget.  You should all have a copy of 
the amended budget.  If you have any questions on the budget we can go over that but this concludes 

our presentation.  Mahalo. 

Bruce Pleas Ok.  DHHL  and the lease.  We will need specific information on the lease time, what the stipulations are 

for extension of the lease.  Myself, the longer time you have it, the better I will feel.  You also mentioned 
Political and you don’t have to expand on this but that just brings more question to this because I saw 

this happen before to Kaleo Hookano back in the 80’s.  They had a very good prawn farm going and then 
the State just came and bubbled it so I’d hate to see that happen so we will need to have something 

solid on that.  You mentioned you did a site cleanup of the house back in 2012 and that was just to clear 
out the house, the house still exists? 

Treston The poison house? 

Bruce Pleas Yes. 

Treston Actually DLNR contracted a geological survey company to do soil samples around the poison house and 
initially we went over there and were building a rock wall and you saw in our presentation that the 

poison house is in the middle of our two so we drove there because we were wondering what was going 

on there with the heavy machinery and so we went over there and they were all dressed in HazMat suits 
and they were actually taking soil samples of the areas for about 3 days and they were taking out truck 

loads and truck loads of old sabidong tanks and all kinds of metals and everything.  They said, that was 
a cleanup but if you go over there, it’s still totally littered with choke opala.  Glass, plastics, not only that 

but a few months later they came back and we got the soil samples that they took and unfortunately 14 
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of the 15 soil samples that they took contained chemicals of potential hazard and it was all like arsenic 

and all kind of heavy metals and I can get that research to you but after that, it raised concern to us 

immediately and we knew that people called it poison valley but after we got the research results we 
thought, ok, what next so we called Bureau Veritas and talked to them to ask them if they could come 

and do soil and water samples on our side and they said that they were coming next summer and that 
was the summer of 2013, and they never came back.  I think what we need to do is follow up with DLNR 

because that is who initially set that up.  Much of what I’m proposing is actually for that reason, so that 
we can do soil research.  Not only soil research but soil remediation.  Getting the mana’o.  Not just 

saying the land is poison, but now what do we do with that mana’o.  It’s the healing process that needs 

to take place.  You know I feel that with the cultural side of that place and with the communities support 
that Hawaiian homes could extend our lease because it is in a cultural special district zone area.  Nothing 

can be planned as far as development in that area except for agriculture and education.  Agriculture at 
the moment has come to a halt.  We’ve been letting the plants suck up as much of that stuff as can.  

What we’d like to do is a total soil remediation.  First test the soil.  Plot out the whole area, do soil 

remediation and plant cover crops to suck up the chemicals and potential hazards and also have another 
test cover and don’t do anything to it and then test it afterwards.  It’s a whole process but farming like 

anything takes a long time.  I’m young, there’s not many youth at least in my generation are taking on 
this Kuleana to malama aina.  We do have a lot of support in my generation, but it’s when they have 

time. 

Bruce Pleas So on the soil and everything, in Felicia Cowden’ s letter she said there was a professor.  And also a 
person to contact is Dr. Lee who did the Waimea Air Quality study.  Dr. Lee, part of his research is using 

Hawaiian organisms to remediate the chemical and the sugar cane poisons and there could be some 

money or some interest from those groups to do what you want to do at a higher rate.  Your time frame 
that you have for months 1 and 2, site cleanup and restoration.  I’m not going to hold you for your time 

frame because number 1, the first month that you have for these two is going to be a long drawn out 
affair so I can see hang ups on that but try to get more information on how your time frame for cleaning 

it up and actually 2, whether it’s feasible.  

Treston I think that, you know it’s not that we’re going to clean up the entire poison house right off the bat but 
as far as designated specific spots that we can test so that we can say, right over here we did 

remediation.  Natural farming is one of the ways that we’re really looking into with the indigenous micro-

organisms, growing bacteria that will fully breakdown and remediate the soil.  Those, month 1 and 2 is 
first of all plan out those specific areas and then those are the areas that we’re going to work on 

throughout the year, not the entire valley clean up. 

Bruce Pleas Good.  Now we’re getting some insight because I think that this work that you’re planning on doing is 
extremely important to this side of the island.  Because the lands we live on right now, in my opinion are 

not livable.  That’s the bottom line.  I was just talking to Sam Lee Jr. and he remembers riding the bus to 
school and being bombed by at that time, the airplanes that were spraying.  Where I live, I’ve had the 

spray from both sugar and corn dripping off my house when they did the spray applications and luckily, 

the department of health was sitting in my living room when that happened and that’s why agriculture is 
a half mile away from my house but I understand and I think this is a very good project and I am fully 

behind this and think it’s gonna be a long process and I’d like to really get the land, the area you are 
settled.  I think it would be a good idea to get the word out to the community and let DHHL know what 

the community thinks about it.  

Treston It’s very, like what you are saying.  For the Keiki, it’s very easy to see what is currently happening just 
comparing the history to the place from once being a Pu’uhonua, telling them the history of the place, 

telling them the story behind Ola and his story with irrigating the fields of Kalo to the cultural significance 

of the valley and being a City of Refuge of once being village to now everybody calling it Poison Valley so 
within the keiki, they weigh it out and say, that is bad.  We take them to the Poison House and it’s totally 

fenced out, they see all the opala over there and we compare the two styles of farming and what is 
farming and with the keiki, it’s easy for them to learn those things because the history is right in front of 

them.  We take them on top of the hill and they look inside of the valley and it’s all green inside of the 

valley, our kalo growing, there’s banana trees and then they look outside of the valley and it’s totally 
brown.  It’s like how do you maintain this much aina and we actually keiki this and how do you get this 

much aina cleared like that and they see the difference. 

Tony Ricci Do you have a contact name from DLNR?  From when DLNR came out. 
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Treston DLNR didn’t actually come with them.  It was the company Bureau Veritas but I’m sure we could get a 

contact. 

Tony Ricci If you could get me that information, I have a good lead into DLNR. Get me that paper or get it to 
Yvonne and I can try to track down who’s in charge of that project.  So we can try to assist to get you 

fast tracked more so as soon as you can that would be great.  I’m talking about the site clean up and we 
can try to see why they didn’t come back and if they can pay for the testing. 

Treston We also see like the north shore, they have all these different avenues for cultural like Waipa, Lima Huli 

Gardens as far as native plant restoration areas.  We have a very different flow of farming on this side, 
it’s more dry so the plants, we not only have to learn about the Koa and Ohia on that side but we gotta 

learn about the low land and the wiliwili on this side and it’s just a different climate but we don’t have 

that in our community right now.  That’s something that I envision like Ma’o farms in the front and the 
rest of the valley since it’s special districts, cultural sites is having native plant restoration. We actually 

proposed to Hawaiian homes in 2012, my friend Dominique Cordy, her dad and archeologist, we wrote 
up a agreement for our hui to go ahead and malama the Heiau and attach articulture to that heiau for 

cultural significance but Hawaiian homes said that they haven’t yet develop those laws in their rules or 

whatever so it’s a long process.  They are open to it, but they have to go through a whole process to 
getting those things done but we’re staying in contact with them and bouncing mana’o back and forth. 

Bruce Pleas Ok.  On your amended budget. You have farm tools and supplies.  You decreased your chain saws from 

6 to 3 and weed whackers from 4 to 2 and you came up with $5000.  Actually when I went through the 
original one, it was 6 chainsaws at $600 each.  I think for $6000 you could get your original amount and 

also all these, you’re looking at gas powered for these possibly, you may want to look into since you 
have pv panels and hydro and it may be cost effective to look for top of the line battery packed ones if 

there gonna be strong enough.  They usually are and they’ve gotten better. 

Treston At our farm we actually have like a 80 foot drop with a 4 inch pipe that sticks into the ditch line up on 
top.  Adam actually told me that we could get way more power with a micro-hydro system then a small 

solar system for the same amount of money.  We were looking into a micro-hydro system but we just 

didn’t know what exactly the CAC would allow but we feel that it’ll help us a lot in having electricity. 

Bruce Pleas I think, what we are looking for is what you find would be the most cost effective.  We just need to have 
the information on it saying the solar would be this many kilowatts or this much money and you’re 

getting this much kilowatts for the Hydro and provide us with that information.  For myself, I’m not here 
to micro-manage.  We just want to figure out what’s the best bang for the buck. 

Treston And both solar and hydro could be potential workshop opportunities for our community to in looking into 

electric. 

Bruce Pleas Ok and in your budget you have compost organic fertilizers, $2000 and then you have a chipper at 

$6000 at $50 per hour for 2 weeks. 

Tony Ricci How much does it cost to buy one? 

Bruce Pleas Yea, that’s where I was going. 

Treston For a used one, I worked for Rich Teeter before and he actually paid $45,000 for his truck and chipper 

and that was a slamming deal and my friend just picked up a Mobart 16inch chipper for about $8000.  
That’s a used one but their tree trimmer, they use that every day.  

Bruce Pleas What I’m looking at is instead of purchasing the compost, instead of spending the money for a chipper, if 

you can get a piece of equipment that you can use to make all that stuff to reduce it, it’s better and the 

other way to pay back to the community at a reduced rate so like you’re saying, it’s $50 an hour for 
somebody to come to do the chipping.  If you go to someone in the community who needs some 

chipping done, you go and do it for them for a cheaper rate and the less that you charge is what would 
be a payback to the community.  So I would think of looking at that.  Chip it down so you can mulch. 

Treston I think that’s the best way since we’re going into natural farm and process a lot of that demands mulch 

and we see right in front of our farm there’s actually a guy who has this big mulch company and all of 
his mulch is just sitting and I think it comes from the landfill but the problem with the landfill mulch is we 

are not sure what kind of virus is growing in there. 

Bruce Pleas I’ve always been hesitant about that. There’s a lot of variables.  Whereas if you have one you have an 
enclosed area that you would be able to do stuff and if you have access, it could be available to the 

community.  And your backhoe, I don’t think we could afford one but look into it for a second hand but 

look into it. 
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Treston A lot of the work that I actually do is going around helping out with the Heiau restoration of throughout 

the island and helping friends clear and open more Lo’i for them.  I know it’s not directly affecting our 

community here in Kekaha, but as far as networking resources throughout the island, that’s exactly what 
we’re looking into initially with putting on the chipper and the back hoe.  Not only establishing Waiawa as 

our Pu’uhonua, but the rest of the island on the cultural sites. 

Bruce Pleas In this process here, I don’t know about the other CAC members, but I’m pretty fluid. These things we 
can put stuff on, take it off until we come to a final decision area so look at all scenarios.  Address them, 

present how much it would cost compared to this and how much it would cost compared to rent and look 
into all of them because we can incorporate and I don’t want to get stuck and say, no we can’t do that.  

Treston More so with this presentation,  I wanted to let you know that more so above the money is I just wanted 

to get your support behind our project.  We’ve been doing this since 2009 with no money and we’ve 
used just whatever money we made to clean up during this whole process and money would help but at 

the same time, more community support is what we actually need so that we can pursue a more long 

term solid foundation over there.  We’re also looking at, if we receive money, than Hawaiian homes is 
going to be like, wow, the community recognizes this place as a valuable place and they may consider 

renewing the lease even longer than year to year. 

Tony Ricci I think that is what would be important is to have Hawaiian Home lands in the discussion because if 
something was approved and then they would say the community is backing these things.  Do you have 

any before pictures? 

Treston Yes. 

Tony Ricci Ok.  That would be important to show how entangled it all was to what you have done. That’s a real 

visual impact to see.   

Bruce Pleas Please provide Yvonne with names of contact people from DLNR and DHHL so we would like to contact 

them because we have questions for them too.  I have a big question.  These are sacred sites.  So I’m in 
support of this.  I feel good about it. We just need to iron out all of the details, get some commitment to 

make sure that the money goes to a piece of land that’s gonna stay for the west side residents. 

Tony Ricci And the copies of whatever you have of the soil samples that have names that can be tracked. 

Bruce Pleas Anything that we’ve asked, just get them to Yvonne to distribute to us. 

Evelyn Olores I have a question.  I know you’ve been running this project for a couple of years now.  I just wanted to 

know how much people from Kekaha know about this project and how much of them know what Waiawa 

is really like today? 

Tony Ricci I just heard about this today for the first time and I’m amazed. 

Evelyn Olores With a project like this and not knowing that DHHL or DLNR is gonna give you a 99 year lease because 
even if they give you a 10 year lease, it doesn’t make sense for us.  Even looking at all the projects with 

equipment,  if you’re going to only use it for 2 to 3 weeks, then maybe we can just rent it out from 

somebody because in the long run, who’s gonna maintain the equipment if it breaks down. 

Tony Ricci Well, this is where we’re gonna do the homework because at the race track is I have every mechanic on 

the island there and that’s where we’re sharing something where something can be utilized because 

we’re trying to get the whole commerce thing up and running with the race track for the west side.  So 
that’s what you have to look at, all the options.  It’s expensive to operate, you have to be trained and 

sometimes, yea it may be inexpensive to rent. 

Treston Aunty.  To answer your question.  A lot of the community people don’t know about Waiawa.  We 
mentioned it, the word Waiawa and then we mentioned Poison Valley then they say, oh we know where 

that is.  So that’s what we’re trying to change, we remember the Kahiko Mana’o, the ole mana’o and we 

see how the community values this aina today it’s like oh man, just with that knowledge, you have to 
bring that out in our community because it’s such a valuable place.  With the potential it has, we may 

not see it in the next couple years, but if we keep on working towards it like how you plant one tree, it 
takes a long time to grow going come to that one day. 

Evelyn Olores Yea.  I know what you’re saying and I really like this project about building the garden and everything 

and I’m not just looking at just serving Ke Kula but serving Kekaha School, St. Theresa School and the 
local community and you know, this is why I’m just saying we gotta let our people in the community 

know that this is the project, it’s right down the road and because people are going to come to me and 
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say, what is that, they never heard of it.   

Kalia Mayer The first time it was publicized was when we did the Kuhi demonstration at Kekaha Elementary School.  
Dennis Fujimoto had mentioned our names and Waiawa in the Garden Island. 

Tony Ricci I remember that. 

Evelyn Olores Yea so I think that we gotta really push making our people aware in the community that we do have this 

project there and its gonna be beneficial in the long run and who knows, we no need the seed 
companies to go work for, I can see a big potential for this kind of thing.  I encourage you to get the 

word out about this farm to the community.  Eventually maybe my grandkids can be there as part of the 
working system.  I don’t mind spending this money not unless I know what we have or going to have. 

Treston You know Aunty, that’s why we’re cultivating Kalo because Federally Kalo is recognized as having first to 

water.  As long as you’re farming Kalo, you have first to water in Hawaii.  That’s one of the federal laws.  

The more Kalo we can have, the more Kuhi demonstrations that we can have throughout the schools, 
going to schools, bringing them back to the farm.  It’s better in the long run.  Putting Kalo in our diets.  

That got quoted in Ke Kula Niihau presentation so that’s one school that we can get Kalo into their diet. 

Bruce Pleas I was going to suggest HCB do a site meeting if we wanted to see it and we all wanted to go out there.  
With the sunshine law, a site visit can only have two CAC members at one time and there can be no 

discussion so the safest way to do it is to come up individually and be careful that during that time that 
you don’t say, well Bruce said this, etc.  Another suggestion that I have too is I would consider a 

handout, school starts soon, maybe you can go through the school but do a handout and maybe have a 

meeting here to explain what you’re doing there or invite them all to come here to hear what you’re 
doing.  Yes.  You do need more exposure.  Get a hold of the newspaper.  See if you can get them 

interested to write an article on you guys.  Anything like that to bring out what you’re doing. 

Treson That’s what we have in our na’au.  That’s what we want to do.  What we didn’t want to do is come up 
premature and say that this is what we’re doing and with political stuff within our community, get 

pounded down.  We wanted to ease ourselves in bringing this out.  Like I said, the money isn’t the most 
important thing.  What we need from you guys is the backing and support and we’ll go ahead and put 

more in out there. 

Bruce Pleas How long is the lease? 

Treston It’s a revocable permit for one year at a time and that’s how Hawaiian Homes is.  But with the 

community behind it, it may be possible. 

Bruce Pleas Ok.  Anymore questions? 

Robert Jackson My question is, who is the personnel.  I noticed that you signed it.  Who’s the executive director? 

Treston It’s been me all this time.  All of this mana’o has been me and whatever else hui there at the time.  Since 
2009 this is my grandpa’s lease farm, he’s in 100% support of what I’m trying to achieve here.  It has 

the potential to build into anything but as far as the mana’o, it’s been me and Kalia. 

Robert Jackson Ok.  I don’t see the personnel on that. The $60,000 

Treston Initially Malama Kauai helped us with the proposal but we have since changed that budget.  There is a 

new budget. 

Robert Jackson Yes.  I think I have a copy of that here. 

Tony Ricci I like this.  You did a good job. 

Bruce Pleas I think you have a very very good idea going. 

Treston One of the things I actually wanted to bring up is, Uncle Kunani Aipolani is the ohana that actually has 

kuleana in this valley so before above everything, we wanted to ask the ohana so I would like for him to 
share some mana’o before we closed.  
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Kunani Aipolani Aloha.  My name is Kunani Aipolani.  First of all I have to give accolades to Hena and Tia, our young 

Hawaiians taking on both these projects which could go hand in hand.  So just want to acknowkedge 

their mana’o in strating both projects.  Mr. Chair, I’m glad that you feel the sensitivity in this area, 
especially this Waiawa Valley.  I consider it a Wa’ikahu.  A very sacred place.  My grandfather Kaneo 

Kanakaole and his brother, John Kelii Kanakaole were the cowboys for Knutsen and my grand aunt was 
the house maid for Mrs. Knutsen so they were brought up there and that’s the connection for me.  I just 

wanted to again share in support of both projects, Ke Kula Niihau and Waiawa and bottom line is both 
projects are serving the keiki in our area.  If they can come back with the answers to your questions, 

complete their homework and whatever they need to do to make this happen, I would appreciate your 

consideration when you have to decide the what, when, how the funds will be appropriated.  I feel that 
this is something that this community will benefit from and I’m not saying only because of the keiki but 

to bridge the past and bring it to the present and then take it to the future, I’m one of the lucky ones to 
have been here to see the transition from the olden days, I can call it, when I was brought up with my 

Tutus who took me to these places where we had our Lo’i and then to see the transition from those 

days, right here technology.  For me, I’m in the right place at the right time to see the past, the present 
and where the future is taking us so I appreciate this time you’ve given me.  Any questions? 

Bruce Pleas I will say.  There’s no right or wrong answers.  There’s truthful answers, that’s all we want.  We just 

want what is out there is true.  Don’t look for a right answer for us.  It’s what it is is what it’s going to 
be. 

Kunani Aipolani I just want to close with this one thought that my grandfather taught me.  If you take care of the land, 

the land will take care of you.  Mahalo  

Evelyn Olores Thanks Kunani.  Between you and I we know enough about that lands.  It’s our future that I’m looking at 

too. 

Bruce Pleas Ok.  Final Roll call. 

Yvonne Before you do that, our next CAC meeting is scheduled for Monday, 08/18/14 at 6:00 pm 

Evelyn Olores We have five present.  I move that we adjourn this meeting tonight. Evelyn moved to adjourn, 

seconded by Robert.  No 
discussion.  All in favor.  

Motion passed unanimously 

8:49 pm Meeting Adjourned. 


