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INTRODUCTION

This volume, compiled at the request of Scott Atkinson on behalf of The Nature Conservancy,
includes excerpts from more than 130 oral history interviews that have been conducted by Kepa Maly
over the last twenty-eight years. The interviewees were born between the 1890s to 1950s, and all
shared personal knowledge—either in native beliefs, traditions, customs and practices; the locations
of, and types of fish caught; or about the changing the conditions of the resources—in Hawaiian
fisheries. The early interviews are taken from notes recorded and expanded by Maly as early as 1975,
with excerpts from recorded interviews dating from 1996 to 2002. The interviews conducted
specifically as a part of this study date from late 2002 to late 2003.

As a result of many years of work, the oral history interviews cited in this study fall under two classes:
(1) those conducted between October 2002 to April 2003, and are directly related to aspects of the
present study; and (2) those conducted prior to undertaking this study, or as a part of other research,
and which share important kama‘aina knowledge of Hawaiian traditions and use of fisheries. All of the
interviews cited, were conducted by Kepa Maly, most with elder kama‘aina ranging in age from their
late 60s to late 90s. The interviews document personal knowledge of fisheries of all the major
Hawaiian Islands (Hawai‘i to Ni‘ihau), and also touch on the fisheries of Nihoa and the Northwestern
Hawaiian Islands of the archipelago.

Interview Methodology

Except for the early interviews—done primarily with elder relatives—the oral history interviews cited in
this appendix were performed in a manner consistent with Federal and State laws and guidelines for
such work. The interview format followed a standard approach that — (1) identified the interviewee
and how he or she came to know about the lands and fisheries they describe at given areas around
the Hawaiian Islands; (2) identified the time and/or place of specific events being described (when
appropriate, locational information was recorded on one or more historic maps); (3) recorded
interviews were transcribed and returned to interviewees for review, correction, and release; and (4)
copies of the final oral history study, will be provided to each primary interviewee or their families.

Some of the interviews were conducted as site visits, and during the process of review and release,
further information was recorded. Thus, the released transcripts differ in some aspects (for example,
some dates or names referenced were corrected; and some sensitive, personal information was
removed from the transcripts); and further site specific information was recorded (either electronically
or through detailed notes). Thus, the final released transcripts supercede the original recorded
documentation.

Each of the interviewees in the primary study were given a packet of historic maps (dating from the
1850s to the early 1900s), and during the interviews selected maps were also referenced. When
appropriate, the general location of sites referenced were marked on the maps. Also, when
conducting field interviews, photographs were taken and selected pictures are cited in the interviews.

In selecting interviewees, the authors followed several standard criteria for selection of those who
might be most knowledgeable about the study area. Among the criteria were:

1. The interviewee’s genealogical ties to early residents of lands within or
adjoining the fisheries being described;

2. Age. The older the informant, the greater the likelihood that the individual
had had personal communications or first-hand experiences with even
older, now deceased Hawaiians and area residents; and

Ka Hana Lawai‘a Kumu Pono Associates £7 \
Volume Il — Oral History Interviews 1 HiPae74-121003 é [ 1A




3. An individuals’ identity in the community as being someone possessing
specific knowledge of lore or historical wisdom pertaining to the lands,
families, practices, land use, and subsistence activities in the area
discussed.

Readers are asked to keep in mind that while this component of the study records a depth of cultural
and historical knowledge of the lore, traditional and customary practices associated with land and
fisheries; and the changing conditions of the aquatic resources; the documentation is incomplete. In
the process of conducting oral history interviews, it is impossible to record all the knowledge or
information that the interviewees possess. Thus, the records provide readers with only glimpses into
the stories being told, and of the lives of the interview participants. The author/interviewers have made
every effort to accurately relay the recollections, thoughts and recommendations of the people who
shared their personal histories in this study.

Release of Oral History Interview Documentation

All of the formal recorded interviews were transcribed' and the draft transcripts returned (with the
recordings) to the interviewees. Follow up discussions were also conducted in review of the draft-
transcripts, and the review process sometimes resulted in the recording of additional narratives with
the interviewees, and modifications to the interview transcripts. Following completion of the interview
process, all of the participants in the tape recorded interviews gave Maly their permission to include
the interviews in this study, and for future reference of the documentation by Maly—some releases
were given by signature, and others by verbal agreement. In requesting permission for release from
the interview participants, Maly followed a general release of interview records form (Figure 1, at end).

In addition to copies of the complete study being given to each participant in the primary interviews,
copies will be curated for reference in the collections of The Nature Conservancy, Limahuli Garden-
Hui Maka‘ainana o Makana, University and community libraries, and at appropriate review agencies.

Contributors to the Oral History Documentation

Participants in the oral history interviews cited in this collection shared personal recollections dating
back to 1900. They also benefited from the words of their own elders and extended family members,
whose personal recollections dated back to the middle 1800s. Table 1 below, introduces readers to
the interviewees (organized by island and alphabetical order of interviewees).

Table 1. Primary Interview Participants

Year
Name of Interviewee Ethnicity Born Island and Areas Described
Howard Ackerman Hawaiian 1932 Hawai'i — Kealakekua and South Kona region.
William A. Akau and . 1927 ) )
(sister) Kahikilani Akau Hawaiian 1036 Hawai‘i — Kawaihae and South Kohala region.
) Hawai‘i — South Kohala to South Kona;
Valentine K. Ako Hawaiian 1926 Kaua'i — Wailua, Hanalei and Napali;
and Ni‘ihau.

When discernable (based on pronunciation by the speakers), diacritical marks (the glottal and macron) have
been used with Hawaiian words spoken in the interview narratives. While elder native speakers do not use such
marks in the written word (as they understand the context of words being used, and thus the appropriate or
emphasis of pronunciation), this is not always the case with those less familiar with the Hawaiian language.
Because pronunciation of place names and other Hawaiian words is integral to the traditions and perpetuation

of practices, we have chosen to use the diacritical marks in this study. )
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Table 1. Primary Interview Participants (continued)

Year
Name of Interviewee Ethnicity Born Island and Areas Described
Samuel Waha . Hawai‘i — Miloli‘i and larger Kapalilua (South
Pohaku Grace Hawaiian 1927 Kona) region.
Hannah Grace-Acia Hawaiian 1917 Hawai‘i — ‘Opihihale and larger Kapalilua
(South Kona) region.
Lily Namakaokai‘a . .
Ha‘ani‘o-Kong Hawaiian 1927 Hawai‘i — Keauhou-Kahalu‘u, North Kona.
John Hale Hawaiian 1919 Hawai‘i — Pohoiki-Kapoho region, Puna.
Louis Hao, Sr. Hawaiian 1907 Hawai‘i — Kapalilua region (South Kona).
) ' o Hawai‘i — Miloli‘i and larger Kapalilua (South
Edward ~ Namakani  Keli‘ikuli Hawaiian 1925 Kona) region; O‘ahu — Waikiki-Ke‘ehi and
Ka‘ana‘ana Wai‘anae District; and the Northwestern
Hawaiian Islands.
Geo. Kinoulu Kahananui Hawaiian 1925 Hawai‘i — Honokdhau-Ka‘lpilehu region,
North Kona.
Margie Kaholo-Kailianu Hawaiian 1926 Hawai‘i — Ka'Upalehu-Pu‘u Anahulu, North
Kona.
Moana Kapule-Kahele Hawaiian 1921 Ha\(vai‘i — Kealakekua and larger South Kona
region.
Katie Kal3-Andrade Hawaiian 1936 Hawai‘i — Kealakekua-Ke‘ei region, South
Kona.
Eugene “Gino” Kaupiko Hawaiian 1931 Hawai‘i — Miloli‘i and larger Kapalilua (South
Kona) region.
David Kedkealani Hawaiian 1914 Hawai‘i — Ka‘Opulehu-Pu‘u Anahulu, North
Kona.
Caroline Keakealani-Pereira Hawaiian 1919 anai‘i — Ka‘lpalehu-Pu‘u Anahulu, North
ona.
Gabriel Kealoha Hawaiian 1928 Hawai‘i — Pohoiki-Kapoho region, Puna.
Joseph K. Keli'ipa‘akaua Hawaiian 1929 Hawai‘i — Ki‘ilae-Ke'ei, South Kona,
Fred Kaimalino Leslie Hawaiian 1918 Hawai‘i — Kealakekua and larger South Kona
region.
Weston Leslie Hawaiian 1947 Ha\(vai‘i — Kealakekua and larger South Kona
region.
C. Arthur Lyman Hawaiian 1912 Hawai‘i — Pohoiki-Koa'e region, Puna.
Arthur “Aka” Mahi Hawaiian 1933 Hawai'i — Ka‘Gpalehu-Pu‘u Anahulu, North
Kona.
Joseph Pu‘ipu‘i Maka‘ai Hawaiian 1917 anai‘i — Ka‘Opalehu-Pu‘u Anahulu, North
ona.
Kahu John Kumukahi . e oA L .
Makuakane Hawaiian 1932 Hawai‘i — ‘Opihikao-Kapoho region, Puna.
Maile Keohohou-Mitchell Hawaiian 1930 Hawai'‘i — Kealakekua-Napo‘opo‘o region,
South Kona.
William Kalikolehua Panui Hawaiian 1928 Hawai‘i — Kealakekua-Ke‘ei region, South
Kona.
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Table 1. Primary Interview Participants (continued)

Year
Name of Interviewee Ethnicity Born Island and Areas Described
William “Billy” K. J. Paris Hawaiian 1923 Hawai'i — Kainaliu vicinity, North Kona.
Peter Keikua‘ana Park Hawaiian 1918 Hawai‘i — Honokdhau-Ka‘lpulehu region,
North Kona.
Hawai‘i — Miloli‘i and larger Kapalilua (South
Walter Keli‘iokekai Paulo, . Kona) region; O‘ahu — Waikiki-Ke‘ehi and
Hawaiian 1923 Wai‘anae District; and the Northwestern
Hawaiian Islands
Rose Pilipi-Maeda Hawaiian 1919 Hawai‘i — Ka'Upalehu-Pu‘u Anahulu, North
Kona.
Mary Kawena Pukui Hawaiian 1895 Hawai‘i — Kalae region, Ka‘Q.
Robert Ka‘iwa Punihaole Hawaiian 1923 Hawai‘i — Honokdhau-Ka‘lpilehu region,
North Kona.
Mary Tom-Ahuna Chinese 1899 Hawai‘i — Kukuiopa‘e and larger Kapalilua
(South Kona) region
C. Kapua Wall-Heuer Hawaiian 1912 Hawai‘i — Kainaliu-Keauhou vicinity, North
Kona.
Louis “Buzzy” Agard Hawaiian 1924 Kaua‘i — Kealia; and Northwestern Hawaiian
Islands
Charles Kininani Chu Hawaiian 1913 Kaua‘i — Ha'ena-Napali region.
Agnes Leinani Kam Lun Chung | Hawaiian 1921 Kaua'‘i — Wainiha.
Wayne Harada Japanese 1948 . . .
o . Kaua'‘i — Lumaha'i-Ha'ena region.
and Keikilani (Haumea) Harada | Hawaiian 1952
i i Hawaiian 1934
Thorqas and Annie (Tai Hook) . Kaua‘i — Wainiha-Ha'ena and Napali.
Hashimoto Hawaiian 1933
Violet Hashimoto-Goto Hawaiian 1935 Kaua'i — Ha‘ena.
Greg Kan Sing Ho Chinese 1905 Kaua'‘i — Hanalei.
Stanley Ho Chinese 1920 Kaua'‘i — Hanalei.
Melapa Makanui-Corr Hawaiian 1917 Kaua‘i — Hanapépé.
Richard Corr Hawaiian 1943 Kaua‘i — Hanapépée.
Leo Ohai Hawaiian 1923 Island"s of Kaua'i, Ni |hau,. the Nor.t.hwestern
Hawaiian Islands and Main Hawaiian Islands.
Mary “Lychee” Kamakaka-
‘onohi‘ulaokala Tai Hook- Hawaiian 1913 Kaua‘i — Wainiha.
Haumea
Henry Kau Aki Hawaiian 1924 Lana'i — Kedmoku and Kaumalapa‘u.
Samuel Kaopdaiki Hawaiian 1925 Lana‘i — Kedmoku and Kaumalapa'u.
Solomon Kaopuiki Hawaiian 1919 Lana'i — Kedmoku and Kaumalapa’u.
Apelehama Kauila Hawaiian 1902 Lana‘i — Kedmoku vicinity
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Table 1. Primary Interview Participants (continued)

Year
Name of Interviewee Ethnicity Born Island and Areas Described
Helen (Helena) Akiona- Hawaiian 1911 Maui — Wailuanui.
Nakanelua
Stephen Cabral Portuguese 1929 Maui — Ko‘olau and Hamakua Districts.
Samuel Ponopake Chang Hawaiian 1911 Maui — Makena vicinity.
Stanley Chock Hawaiian 1933 Maui — Kahakuloa.
Isaac Harp Hawaiian 1957 Maui, Lana‘i, Kaho‘olawe, Moloka'‘i and the
and Tammy (Neizman) Harp Hawaiian 1959 Northwestern Hawaiian Islands
James Keolaokalani Hue Hawaiian 1914 Maui — Ko‘olau District, Ke‘anae region.
Moon Keahi Hawaiian 1935 Maui — Mala-Lahaina region; and Lana‘i off-
shore.
Pdhaku Miki Lee and Hawaiian 1920
Maui — Hana and Ko‘olau Districts.
Leimamo Wahihako-Lee Hawaiian 1921
Robert Lu‘uwai Hawaiian 1935 Maui — Makena vicinity.
Mina Marciel-Atai Hawaiian 1916 Maui — Honomanu-Ke‘anae vicinity.
F. Harrison Neizman and Hawaiian 1926 Maui — Mala-Lahaina region; and Lana‘i off-
Teresa (Smith) Neizman Hawaiian shore.
Gilbert Neizman Hawaiian 1934 Maui — Mala-Lahaina region; and Lana‘i off-
shore.
Joseph C. Rosa, Jr. Hawaiian 1916 Maui — Honopou-Hamakualoa region.
James Tanaka Japanese 1916 M‘aw - Lah:cllna region; Moloka'‘i — Wailau;
O‘ahu — Pu‘uloa.
Scott Ka'uhanehonokawailani Hawaiian 1933 Moloka‘i — Kaluako'i region.
Adams
John Dudoit, Jr. Hawaiian 1934 Moloka‘i — Piko‘o-Kainalu region.
Lawrence Joao, Sr. Hawaiian 1930 Moloka‘i — Kaluako'i region.
William H. Kalipi, Sr. Hawaiian 1942 Moloka‘i — Piko‘o-Kainalu region.
Daniel A. Kekahuna Hawaiian 1925 Moloka‘i — Kaluako'i region.
Wayde Lee Hawaiian - Moloka‘i — Kaluako'i region.
Mac (Kelson) Poepoe Hawaiian 1946 Moloka‘i — Kaluako'i region.
Kawika Kapahulehua Hawaiian 1930 Islands of Ni‘ihau, Ka‘ula, and Nihoa.
Joseph “Tarzan” Ahuna and Hawaiian . .
Gladys (Pualoa) Ahuna, Hawaiian 1931 O'ahu - Laie.
William J. ‘Aila, Jr. Hawaiian 1958 O‘ahu — Wai‘anae District.
Edith Kenoi‘aina Auld Hawaiian 1937 O‘ahu — Mokapu-Kane‘ohe region.
Charles Keonaona Bailey Hawaiian 1937 O‘ahu — Wai‘anae District
Aaron Chaney Hawaiian 1923 O‘ahu — Mokapu-Kane‘ohe region.
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Table 1. Primary Interview Participants (continued)

Year

Name of Interviewee Ethnicity Born Island and Areas Described
Margaret Chiyoko Date Japanese 1913 O‘ahu — Modkapu-Kane‘ohe region.
George Davis and Hawaiian 1912 ) .

. O‘ahu — Mokapu-Kane‘ohe and Kailua region.
Mary (Furtado) Davis Portuguese 1924
Joseph “Kepa” Haia Hawaiian 1920 O‘ahu — Mokapu-Kane‘ohe and Kailua region.
Joseph Hines and . )

Hawaiian 1922 O‘ahu — Waimanalo.
Niki (Ahuna) Hines
Ruby Kekauoha-Enos Hawaiian 1904 O‘ahu — La‘ie.
|Isabella Kalehuamakanoe . . .
Kekauoha-Lin Kee Hawaiian 1907 O‘ahu — La‘ie.
Roland Ma‘iola “Ahi” Logan Hawaiian 1930 O‘ahu — La‘ie.
Martha Maleka Mahi‘ai-Pukahi Hawaiian 1911 O‘ahu — La‘ie.
Lucy Ka‘i‘o-Marasco Hawaiian 1922 O‘ahu — La‘ie.
Agnes McCabe-Hipa Hawaiian 1912 O‘ahu — Mokapu-Kane‘ohe region.
William Kanahele Hawaiian 1929 O‘ahu — La‘ie.
Agnes Kanahele-Lua Hawaiian 1922 O‘ahu — La‘ie.
Annie Kanahele-Tau‘a Hawaiian 1926 O‘ahu — La‘ie.
William Kulia Lemn, Sr. Hawaiian 1914 O‘ahu — Moanalua.
Anita Kahanupa oa Lono- Hawaiian 1934 '
Gouveia H . 1948 O‘ahu — Mokapu-Kane‘ohe region.
Toni Auld-Yardley awanan
Viola Kéhau Kekuku
‘Apuakéhau Peterson- Hawaiian 1910 O‘ahu — La‘ie.
Kawahigashi,
Walter Kaiapa Pomroy Hawaiian 1928 O‘ahu — Waikiki-Kapahulu region.
Charles K. Reiny Hawaiian 1927 O‘ahu — Wai‘anae District
Arthur Hyde Rice Jr. Caucasian 1911 O'ahu — Mokapu-Kane‘ohe and Kailua region;
Kauai — off-shore.

Albert Hollis Silva Hawaiian 1929 O‘ahu — Wai‘anae District
Lucia White-Whitmarsh Hawaiian 1917 O‘ahu — Mokapu-Kane‘ohe and Kailua region.
Ja.cl'< Napuaokalauokalani Hawaiian 1915 O‘ahu — Mokapu-Kane‘ohe and Kailua region.
Williams
Henry H. Wong Hawaiian 1913 O‘ahu — Mokapu-Kane‘ohe and Kailua region.
Walter Kong Wong Sr. Hawaiian 1929 O‘ahu — La‘ie.
Masato Yamada Japanese 1917 O‘ahu — Waimanalo.
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Respect is requested here, of all who read these interviews.
Please respect the contributors, reference the oral history narratives in their context as spoken—not

selectively so as to make a point that was not the interviewee’s intention.

E ‘olu‘olu ‘oukou e na mea e heluhelu ai i kéia mau mo‘olelo ‘ohana — e hana pono, a e mau ke aloha!
Your respect of the wishes of the families and the information they have shared will be greatly

appreciated.

“E ne‘e imua, mai lolohi é! E ne‘e imua a lokahi ée!
E ne‘e imua a hana like é! E ne‘e imua a kau mai ka lei!”
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KA HANA LAWAI'A:
KAMA‘AINA OBSERVATIONS (1900 TO 2003)

Perhaps the most fragile and precious source of information available to us, and the one most often
over looked (particularly in academic settings) are our elders — kipuna, those who stand at the
source of knowledge (life’s experiences), and kama‘aina who are knowledgeable about the tangible
and intangible facets of the ‘@ina, kai, wai, lewa, and the resources and history therein. For the most
part, the paper trail—the archival-documentary records—can always be located and reviewed, but the
voices of our elders, those who have lived through the histories that so many of us seek to
understand, are silenced with their passing.

Over the last thirty years, Maly has interviewed hundreds of kiijpuna and elder kama‘aina across the
Hawaiian Islands—all of whom have shared recollections and descriptions of Hawaiian fisheries, and
the traditions, customs and practices associated with them. These kipuna and elder kama‘aina tell
very much the same story as that described in the wide range of traditional and historical narratives
cited in the preceding sections of this volume. Among those interviewed, as a part of the present
study, or as a part of other research and historical documentation programs have been —

Forty-four interviewees on the Island of Hawai'i;

Fifteen interviewees on the Island of Kauai;

Four interviewees on the Island of Lana'i;

Seventeen interviewees on the Island of Maui (and neighboring islands);

Eight interviewees on the Island of Moloka';

Six interviewees on the islands of Ni‘ihau and the Northwestern Hawaiian Islands; and
Thirty-eight interviewees on the Island of O‘ahu.

Selected excerpts—documenting traditional knowledge of fishing customs and fisheries (from fresh
water resources to shore and near-shore, and to deep sea resources); along with observations
pertaining to the condition of the resources—from a large collection of oral history interviews are cited
below. The selected narratives include excerpts from more than 132 interviews, with more than 125
individuals conducted between 1975 to 2003.

The interviews are generally cited by island— i.e., Hawai‘i, Kaua'‘i, Lana'i... — and are indexed in the
table of contents by the primary island and locations discussed by the interviewees. Several of the
interviewees have personal knowledge and expertise in fisheries, on more than one island. Those
interviews are given by their primary island, with reference in the table of contents to other island
localities. For example, interviews with Kidpuna — Valentine K. Ako, Eddie Namakani Keli‘ikuli
Ka‘ana‘ana, E. Kawika Kapahulehua, Walter Keli‘iokekai Paulo, and James Tanaka — provide
readers with documentation pertaining to fisheries on various islands, spanning from Hawai‘i to the
Northwestern Hawaiian Islands, and the larger Pacific region.

Interviewee recollections date from ca. 1900 to the present, and in their words, we find deep cultural
attachment, and rich knowledge of the kai lawai‘a (fisheries) and ‘aina i pilama ‘a (cherished lands) of
Hawai‘i Nei. Readers of Volumes | & Il will also find remarkable continuity and time depth of
knowledge as recorded in the historical-archival literature (Volume I), and as passed down in the daily
lives and practices of our elders in the present volume.

Interestingly, nearly all of the interviewees, particularly those participating in interviews after 1990,
commented on changes they had observed in the quality of the fisheries, and the declining abundance
of fish—noting that there were significant declines in almost all areas of the fisheries, from streams, to
near-shore, and the deep sea. The interviewees attribute the changes to many factors, among the
most notable are:
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» Loss of the old Hawaiian system of konohiki fisheries; adherence to seasons of kapu fisheries
(managed by ahupua‘a and island regions); and lack of respect for ahupua‘a management
systems and tenant rights.

» Too many people do not respect the ocean and land—they over harvest fish and other aquatic
resources, with no thought of tomorrow or future generations. It was observed that taking
more than one needs, only to freeze it for later, removes viable breeding stock from the
fisheries, and as a result, leads to depletion of the resources.

» Sites traditionally visited by families, having been developed and/or traditional accesses
blocked.

» Changes in the environment—near shore fisheries destroyed by declining water flow and
increasing pollution.

» To many people fish in one area, and to few people take the time to hanai and malama the
ko'‘a; they don't let the ko‘a rest, and only think of taking, and not giving back.

» “Hawai‘i cannot feed the world.” The focus on economic fishing, only to export Hawaiian fish
to foreign markets is damaging to the resources, and makes it economically inaccessible to
many participants in the local market.

» Use of modern technology—including depth gauges, GPS, and fish aggregation devises to
maximize harvests—makes it too easy for fishermen to locate fish. Fishermen no longer need
to have in-depth knowledge of the ocean and habits of fish, as was necessary in earlier times.

* Failure of the state system to enforce existing laws, rules and/or regulations.

» The present centralized state system of management is out of touch with the needs of the
neighbor islands, and does not take into account regional variations and seasons associated
with fisheries and aquatic resources on the various islands.

Interviewee recommendations included, but are not limited to:

e Return to a system patterned after the old Hawaiian ahupua‘a, kapu and konohiki
management practices.

» Enforce existing laws and kapu; ensure that penalties for infractions are paid.

» Programs established to manage fisheries similar to the Waikiki system—one year harvest,
one year rest—should be used throughout the islands; though limits on take need to be
established and enforced.

» Decentralize the fisheries management system, giving island and regional councils (made up
of native Hawaiians and other kama‘aina), authority to determine appropriate kapu seasons
and harvests in a timely, and as needed basis.

» Establish a fee/license system to help support fisheries management programs.

» Take only what is needed, leaving the rest for tomorrow and the future.

» Ensure that the land and ocean resources necessary to maintain the health of the wide range
of Hawaiian fisheries for present and future generations are protected and managed in a way
that is beneficial to all the people of Hawai‘i. This may mean controlling development and use
of fresh water resources, and controlling what, when, who, and how, marine and aquatic
resources are used.

* Protect the Northwestern Hawaiian Islands from commercial fishing interests. This is
important to both the protection of native species (the large breeding stock), and the well-
being of the larger Hawaiian Archipelago fisheries.

Readers are again asked to respect the kidpuna and kama‘dina who graciously shared some of their
histories. Do not cite the interviews out of context, or without the permission of the interviewees, or for
those of the kilpuna who have passed away, without the permission of their families,

“l ha‘aheo no ka lawai‘a i ka lako i ka ‘upena!”
The fisherman may well be proud when well supplied with nets?
(Good tools help the worker to succeed.) (Pukui 1983:125, No. 1152)
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ORAL HISTORY INTERVIEWS

Island of Hawai‘i

Mary Kawena Pukui

He Mo‘olelo no Hala‘ea—

A Tradition of the Aku Fisheries of Kalae, at Ka‘d,

and the Ocean Current of Hala‘ea

Oral History Interview November 7, 1977 — with Kepa Maly

In between 1975 to 1978, Kepa Maly, spent several days a month at the feet of kupuna Mary Kawena
Pukui (Tatd Kawena), grandaunt of co-author, Onaona Pomroy-Maly, at her Manoa home, learning
from her traditions and history. Tatd Kawena (1895-1986), is recognized as one of, if not the most
influential person in the recordation of Hawaiian culture and history in the twentieth century. Below,
follows one of the accounts she shared for her homeland of Ka‘G:

Hala'ea is the name of a famous ocean current which extends ocean-ward (south) of
Kalae. There was also chief named Hala‘ea, who was abusive of his people, and claimed
all of the aku caught by his fishermen as his. He never allowed the people to share in fruit
of their catches. Though many fish were wasted, Hala‘ea refused to allow any
commoners to take fish for their families. Angered at this waste, and hardship imposed
upon them, the people and priests finally laid a plan to kill Hala'ea.

On one occasion when the fishing canoes departed for the fishing grounds, the fleet
remained at sea longer than usual. Hala'ea inquired about their delayed return, his priests
told him that many fish were being caught, and because the fishermen wished to fulfill
their chiefs' command they remained at sea. Satisfied that his people honored him so,
Hala'ea waited a while longer until he became curious about this great school of aku.
Hala‘ea commanded that his double hulled canoe be prepared, and he went to
investigate. Upon reaching the fishing fleet, he saw that a great catch was indeed being
taken. He then commanded that all the fish be placed on his canoe so he could return
with them to the shore.

As he commanded, one canoe after another began placing the aku upon the chief's
canoe. When the canoe was filled, Hala‘ea called out — enough. The fisherman
responded, "You have claimed all of our catch, and so it is yours.” They continued piling
the aku onto Hala‘ea's canoe until it sunk and the chief was carried off towards the
horizon, and never to be seen again, by the current which now bears the name of Hala‘ea.

To this day, the saying “Ké ke au ia Hala‘ea” (The current carried Hala'ea away), is used
to describe one who was lost forever because of foolish actions (M. K. Pukui, pers
comm., 1977).
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Camellia Kapuaianahulu Kahiwa‘aiali‘i Wall-Heuer — at Pu‘ueo-Pukihae, Hawai'‘i
Resources of the Keauhou-Hokuakano Vicinity, North Kona Hawai‘i

March 1, 1996 — Oral History Interview with Kepa Maly

Camellia Kapuaianahulu Kahiwa‘aialii Wall-Heuer, affectionately known as Aunty Kapua, was born
February 1, 1912. She is descended from Hawaiian families with close ties to the Honua‘ino-Lehu‘ula
area of North Kona and has family connections to various other lands of Kona. The interview was
conducted at Aunty Kapua’s family home, Hale ‘Alani in Hilo, with follow-up review and additional
narratives recorded on May 9, 1996.

On May 9, 1996, Aunty Kapua and Maly met to review and release the original interview transcript,
make, necessary corrections, and spent a couple of hours talking story about aunty’s life and histories
that had been passed down through the family. Among the recollections discussed were the following
accounts regarding the shark god Ke‘opulupulu, the heiau ‘U‘Gkanipd in Lehu‘ula (just mauka of the
Alaloa-Alanui Aupuni), and the gathering of wana (urchins) along the shore. Excerpts from the
interview include the following accounts:

The Shark God, Ke‘opulupulu
As a child, Aunty Kapua often heard stories about a shark god of Kona who was named
Ke‘opulupulu. Ke‘opulupulu was reportedly a very large shark who traveled the waters
north towards Kawaihae, and south to at least Ho‘okena. Aunty Kapua noted that though
she never personally saw Ke‘opulupulu while she was out with her father, the Kalawas,
Ho‘omanawanuis, or other families, she heard many stories about the shark.

She recalled that the shark figured as an important part of the traditions and practices of
area fishermen through the 1930s. After that, he was not seen again. It was generally
believed by Aunty Kapua’s elders that the disappearance of Ke'opulupulu coincided with
the rise of commercial fishing in Kona—non native fishermen are thought to have killed or
driven Ke'Opulupulu away.

Aunty Kapua’s uncles John Johnson and William Johnson Paris told her of many
experiences they had with Ke'Opulupulu. The shark’s back was covered with barnacles,
‘Opihi, and limu. While they were out in their canoes, fishing, Ke‘dpulupulu would rise up
next to the canoe. The fishermen would scrape his back and clean him, and then
whatever fish they had caught prior to Ke‘opulupulu’s visit, would be fed to the great
shark. After eating, Ke'Opulupulu would depart, and in a short while he would drive
schools of ‘ahi, aku, or Opelu back to the fishermen, and they always went home with
plenty of fish to share with the family. (See also, the interview with William Paris below for
additional descriptions of Ke‘dpulupulu.)

Lu‘u Wana (Diving for Urchins)

As a child, Aunty Kapua spent a great deal of time at Keauhou Bay. She fondly
remembers elder members of the Kalawa and Kinimaka family who taught her how to luu
wana. They would go out into the bay and dive in water up to 8-10 feet deep, with a two-
pronged picker and gunny sack and gather the wana. After getting the wana, they would
return to the shore and roll the gunny sack over the pdhoehoe to remove the kui (quills).
After that, they would take the wana individually and roll them over the rock to remove the
remaining kui. Then, one at a time, the would take the wana and tap it around the mouth
with a small stone to crack the shell and remove the mouth. The tongues of the wana
were then scraped loose. This was done with each wana, but the tongues were placed
into the first shell which served as a bowl. When that wana was full, they would take
portion of an empty shell and use it as a cover, securing it in a /a7 (i leaf), knotted like a
laulau. This is how they transported wana mauka, back home. Aunty Kapua recalled that
her mama loved to eat the wana plain, just like that.
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Lily Namakaokai‘a Ha‘ani‘o-Kong, at Keauhou

Oral History Interviews and Site Visits with Kepa Maly

March 7" & 27", and May 1%, 1996 (KPA Photo No. LK050196)
Lily Namakaokai‘a Ha'ani‘o-
Kong was born in 1927, at
her family homestead
overlooking Keauhou Bay. As
a child, Aunty Lily was
surrounded by the kdpuna of
her immediate family and
those of the community. As a
result, she learned a great
deal about the land, fisheries
and history of Keauhou and
neighboring lands.

As noted by her Hawaiian
name, Aunty Lily has “eyes
for spotting fish.” She is a
fisherwoman, and has fished
her entire life. In the interview
she describes some of the
fishing customs, sites, and
practices; and also recalls some of the elder fisher-people of the Keauhou-Kahalu‘u vicinity of Kona.

March 7, 1996

LK: ...l was born in 1927, in the little village of Keauhou. My father, Harry Ha'ani‘'o was a
fisherman, and we also had kuleana land at Keauhou mauka, where we grew kalo, ‘vala,
and all kinds of crops... My mother was Mary ‘Ainako‘ako‘a Ha‘ani'o and she was a
housewife. When | was growing up, there was only about 13 or 14 families around us on
Keauhou Bay—my Aunt Ida Akana-Chai; Robert Kahalio‘'umi (the brother of Thomas and
Ben Kahulami); Kalani Kinimaka; the Woods, Hinas, Whites, Roy Wall, and James
Ko‘omoa; Alika; Henry Aka Kawewehi; Kahale Kaimihana; mother Ka‘aha‘aina (who lived
to be 115 years old); Alice Hoapili; and the Walkers. It was a very close community. Most
all of the Hawaiians were either fishermen or farmers.

KM: Where did your family plant its crops?

LK: On the mauka lands. The fishermen makai and the farmers mauka. You know one thing
that you really need to know, and I've told the same thing to Bishop Estate, every pa hale
(house site) has burials. It was our Hawaiian custom; our kdpuna always wanted to keep
their loved ones close to home after they passed away. This way, they could take care of
the graves.

In our community, everyone knew one another, and they knew what was right about use
of resources in the water and on the land. Kahalu‘u people took care of Kahalu‘u, and
Keauhou people took care of Keauhou. Of course, we always helped one another. The
people of Keauhou and Kahalu‘u respected one another...

Discusses akule fishing in Keauhou; Ki‘ula was still kept by kdpuna:

LK: ...The old man Kahale Kaimihana was blind and had only one leg by the time | was born,
but you know, he would still go fishing. He lived just above the shore at Ka'iliilinehe, and
he was the only one that kept his canoe at Ka'ili'ilinehe. He would crawl down to the
canoe from his house, remove the piula (corrugated metal) and push the canoe into the
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KM:

LK:

water. He’d go out fishing, and when he’d come back, his canoe would be filled half way
to the top with fish. | told him one time, “Tatd, a‘ole makapé ‘oe.” (Tatd, you're not really
blind.) And he laughed, saying “He makap6 au.” (I am blind.)...

My father, Harry Ha‘ani‘o was a well known akule fisherman [points him out in a picture].
This is him in his canoe in Keauhou Bay (in approximately 1930). When he would come in
like this, he would drum the side of his canoe, driving the school of fish in towards the
nets. Dad kept his canoe at the place called Awawa‘a, the next little inlet west of Ka'ili‘ili-
nehe, and just on the side of the place, there was also a good papa‘ula (slipper lobster)
ground Ka'ili‘ilinehe side of that area.

Kinimaka and my dad were also among the few old fishermen to still keep a Kd'ula. Dad
would always take his ho‘okupu (offering) to his Ki‘ula after fishing. And when the catch
was brought in, he would then divide the fish between the helpers and families, and then
some would be taken to market. There were so many fish, the net would be over flowing,
and some fish would die because there wasn’t enough air. After those who had worked,
got their share, he would release the school, and those which had died would float to the
surface, then anyone who needed fish could take more. This way there was always plenty
of fish, because you only took what you needed, and released the school, and dad always
made his ho‘okupu. At the Keauhou Surf, they have a Ki‘ula. It's my feeling that it is the
one that my dad and Kalani Kinimaka kept.

Sometimes after a big catch, we would go to Makalawena to get salt (pa‘akai) and dry the
fish. Before days, there were no nalo (flies) or mongoose, and you could dry your fish
quickly, and it was clean. Just like Keauhou, didn’t use to have flies like today.

Another thing that | remember about living at Keauhou Bay, was that we had ponds where
we would get ‘6pae ‘ula (red shrimp) for fishing. One place was right below our house,
and another area was towards Tommy White's place below the cliff. It makes me so sad
that these old places are gone now. Because the landowner doesn’t take care of ponds,
they've all been filled in...

...Mahalo, you’ve shared very rich information, about places and practices you remember
as being important...

[walking along the northern side of Keauhou Bay] This little road that runs down to the
park in front of Aunty lda’s, Kahale Kaimihana’s, and along side Alice Hoapili's lot, and
continued out to Ha‘ikaua Bay. Before | was born, this is the old road that they also used
to run cattle on out to the Ha‘ikaua Bay. The road ran back this side, around the bay,
through the (present-day) volleyball court and behind Tommy White’s place, and on out to
Kinimaka’s place. The old cattle holding pen was between the White’s place and the old
Keauhou Landing, right up against the cliff.

One of the things that makes me really sad about this place today, is that they dredged
the bay in the 1950s. You see how the ocean is like kai mimiki, like its agitated and being
pulled out before a tidal wave; well it never used to be like that in here. The water was
always malie and clear, but when they dredged the bay, the water changed. You know
that's one of the things now-a-days, they change the nature of things, they open up the
bays, or make the tidal pools open out to the ocean, and its all hdmama (open up), just
waiting for the big water. They change things and it makes problems.

March 27" and May 1°', 1996

At Kani-ka-‘ula, Keauhou Bay; describes changes in the bay, and types of fish caught:

LK:

...Makai ala, e makai nei o Kona Surf [shoreward of Kona Surf]...is Kau-ku-laelae. it's
supposed to be “Kau-ko-laelae,” if I'm not mistaken. But when they pronounced, kakau
mai [wrote it out], you know when they write, kakau fa, the spelling is wrong noho’. That is
my mana‘o [thought or feeling]. | don’t know for sure, but I'm sure when you say “Kau-ko-
laelae,” your forehead stands out [cf. /a€].
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‘Ae, oh maika‘i [good]. So it was a prominent feature [as indicated by the name], as you
said because the pohaku [stones] were kau ‘a [set up].

Yes, yes. Kau fa, big boulders, sometimes, | wonder what happened to those boulders. |
know some were pushed into the ocean, and some of them were ground up; I’'m not sure,
you know. But that’'s what my mana‘o is. See, because over here when papa ma used to
‘upena ku'u [set net] right here, by this pu‘u [hill, mound or protuberance], but you cannot
go makai, because huki [pull] the kai [ocean], by the corner of Kau-ku-laelae.

Oh, | see...

...See this is Ha'i-kaua, over there by that white roof [pointing across the bay to a row of
houses].

| see.
You see that cave, ana, the cove over there?
Oh | see, yeah.

Well that's where Ha'i-kaua is, and before, it was all ‘iliili [pebbles]. But today, it is all big
boulders you know, and ahuwale, the sand all run away, and the pebbles all run away.

Because of the dredging and change eh?

That dredging. They dredged out here, we called this, where Humuula... Ka-imu-k1, where
Humuula and Hawai'i used to park, the coral started growing, so they went blast that. So
they opened up the path of the bay. That's how the big waves now come in.

| see, and so nalowale ke one, ka iliili [the sand and pebbles are all lost].

Yeah that’s right, pololei [correct].

So Ha'i-kaua, aia ma kéla ‘ao‘ao [Ha'ikaua is there on that side]?

Yes...and then makai ala [shoreward] is before, Wiliama Weeks used to own it.
Oh, so that was Wiliama Weeks...

Wiliama Weeks'’ house.

The ulu niu [coconut grove side] side.

Yeah, in the ulu niu over there. And then that is, we call that, makai ala by the cement
wall, that is KaheTao. We used to call that KaheTao, but then | see on the map
[Kekahuna, September 20, 1954], they only show mea [that] Ha‘ikaua Point, by that puu
over there. You see that pu'u?

‘Ae, ‘ike wau kéla pu'u [Yes, | see that hill.].
That’s Ha‘ikaua point.
| see, and so Kahe‘Tao, was this other place by William Weeks.

It's an ana [cave], you know, that goes in and all the Tao used, you know we used to catch
Tao.

Oh Tao, kéla i‘a [that fish].

Yeah, i‘a, fish, by the school, used to be in there. So anyway, we come back over here to
Kani-ka-‘ula. This is heiau Kani-ka-‘ula right here. The reason why | say this, | think is
Kani-ka-‘ula, is because when brother ma used to go fishing when they were young, and
they used to come home, they used to hear music and they used to hear crying...

Ae...
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[standing in the parking lot for the new boat dock, next to the hedge between the Yacht
Club house and boat-wash area]

This [area] is owned by Alice Wood once upon a time. Right makai of this [ocean-side of
the launching ramp] place is called ‘Ala‘ihi Point, and it came right here to this kiawe tree.
This whole area here where this [present] boat ramp is, all the way to mahape nei [behind
here], in the back here of the club house, by the Yacht Club, that was; to me it's called
Ho‘okdkd. This is where Kamehameha'’s still born was.

‘Ae, Kauikeaouli.

Revived, yes. Because there was a rock mauka by the club house and then that rock, we
used to pound [wash] clothes on, and it was almost like a large platter, you know, a plate.
So this is why it is supposed to be...Ho‘okukda.

Ma‘ane’i [here]?
Ma‘anei, yes...
...Now, ‘ala’ihi is a type of fish too yeah?

Yes it's a type of fish. Very thorny, sharp needles, a lot of people don't...but ‘ono to eat,
you know, ‘ai maka [eaten raw]. But a lot of Hawaiian people don’t want to...like today,
nobody want to catch that because it's stings... That driveway over there, and then that
stone [the flat stone of Ho‘okdkd] was makai there. And then...come [walking onto the
Yacht Club property]; then makai nei [shoreward] there’s that pali they call Kohe Point.
Makai, see, they blasted that stone, they broke it up. But that stone was right in the corner
over here. And it was a puu, you know, like a hat-shape-like. And the water came all
inside here.

Oh, so the water was in here. So where they put the little Yacht Club picnic area.
The platform, it’s all water.

It was like a pool inside here?

Yes. This whole area.

And this comes to Kohe Point?

Yes, this area here. | know because we used to come on top that stone and hook fish.
‘Ala‘ihi point is right by that kiawe tree.

Okay, so just past the cement pier [on the side of the present boat launch ramp].

Yes. Over here, there, there, that stone, is part of the Kohe Point. This whole area, it
came like this, up like a hat, and then down like this. It was a big rock and we used to
hook fish on top...

...Now this little old house here is that where Tommy White’s house was?

This was Tommy White’s house. And then in the front over here, where this [Yacht Club]
flag is...see, he had a /anai right around, and he had /au niu [coconut leaves] on top, and
we used to sit on the wall and hook upapalu. And this area was all clay...mud under here,
under the pier. We had the ‘cama, we had clam...that's where | used to dig my clam, |
used to watch for the bubbles and then the puka and | used dig down and pick up my fan
clam. Was right under that pier...

..."Ae. So this is the building...Sea Paradise Scuba Diving...

The old Fairwind used to own this, or had the lease on it. [walking up to the small parking
lot in front of the building] This is where the old pier was. See, if you note, the pier was
right here, and then the dry-dock was right here. That's why you see this ramp.
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So this was the old dry dock area ma‘ane’i?

Yes. And then, see this is a part of the pier here going outside, and that dry dock was right
alongside. Professor Jaggar's warehouse was right over here, where the volleyball court
is, right in here. Then when Professor Jaggar used to come up, and then he used to drive
inside his place...this is where he created the first military tank on wheels. And it sank
right outside there in front of Alice Wood'’s place [about 100 feet out from the ramp], and
then they helped bring it back up. Papa ma pulled it in with the canoe and then brought it
up here. So anyway, that's where he created the military tank. In the back here, | have a
picture of the old Keauhou warehouse. We had windmill over here, that pumped the water
into the cattle pen, the pa pipi.

Then like | told you, ma‘é aku [over there], you had the pond, ‘6pae pond, ‘6pae ‘ula. And
then over here, was all péhaku noho’ [stones], next to the pier, and then fliili and one
[pebbles and sand]. Then makai by Hoapili corner, there was two large ponds over there.
That wall don’t belong over there, and the wild pu‘a [pigs] used to come down and feed
their babies and drink water over there. This was all brackish water under here. Fresh
water from the mountain... And then hele a ma‘’é aku [going on further over], Hoapili, and
then Awawa‘a makai.

Awawa‘a where papa used to...
Park his canoe.

And before they put this stone wall up here now, the fli‘li used...?

walking this far, we used hodloi lole [wash clothes] over there. It depends you know, we
don’t wash all one place. So we take turn here and there. But anyway, this is Keauhou
Bay.

Oh, mahalo! These histories are so important.
Yeah, it is very important...

...We're at He'eia Bay now... And when we were little, when papa used to come ‘upena
ku‘u [set net] down here in He‘eia, ma‘ane’i [right here pointing in front of the area where
we were standing], this pebbles used to be all outside. We had little pebbles and they
taper to little bigger ones and little bigger ones down this side [northern side of the bay].
We used to slide on those pebbles, you know... On that pali over there, before, it was way
outside here. Now, hane‘e [the cliff has slid down], you see, all this stone before wasn’t

there.

Here, on the northern point of He'eia, so you come down here and you have all this heiau.
See, this heiau is up there by that kiawe tree. Yeah, and if you go further over, you find
the ala hele [trail] that the rocks, the walkway trail the stones, some of the stones are still
intact over there... Then right, ma'é aku is Anapuka, and then you go Na‘ili‘ili, Malihini,
and all that area. So that's another area down that side, but | thought I'd bring you this

side.
‘Ae, mahalo...
So the cliff has been all hane‘e as you said.

Hane'e, all falling down. So | took the woman that worked for Kanaloa [the condominiums
situated on the northern side of the bay], | showed her all these walkways, trails...

And you said there was stone in the trails?

Yes, this kind of pahoehoe [pointing to the water worn stones on the beach], you know,
and it's still intact, so | showed it to her. | said, “Here’s the trail.” Because | brought her
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down to the corner, and then | took...I showed her how the trail was. Under that condo
corner, where the niu [coconut trees] is, we had a little pond, there was a little pond, fresh
water pond over there. You know when we come out and get thirsty, because far to pound
‘Opihi... [pointing to the shoreward waves] One honu [turtle] right here, right inside here.
Well anyway, we used to drink water from over there...

Aunty Lily Namakaokai‘a Ha'ani‘o-Kong granted her personal release of the interview records to Maly
on August 10, 1997.
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Louis Kanoa Hao, Sr.
Kapalilua Oral History Interview April 13, 1996 (KPA Photo No. LH052496)

(follow-up discussions on May 24, and June 15, 1996) with Kepa Maly
The late Louis Kanoa Hao, was born in
1907% at Ka‘ohe, South Kona (on the
family land of Royal Patent Grant No.
2368). Kupuna Hao was raised with his
elders as a fisherman and farmer, and
during the interviews, he shared
detailed descriptions of the Hawaiian
customs and practices associated with
fishing, cultivating the land, and caring
for the resources.

Kupuna Hao was a gifted story teller,
and well known for his knowledge of
the fisheries and Hawaiian customs
associated with them.

During the interviews, Register Map
No. 1282 (J.S. Emerson, Surveyor,
1891) was referred to, and locational
information cited. Ko‘a described during
the interviews are identified in
association with the place names
referenced.

Kupuna Hao granted his personal
release of the interview records to Maly
on June 15" 1996

Speaks of family background, attachment to the Kapalilua lands, and how he became a fisherman:
LH: Yes, uh-hmm.

KM: ‘O wai kou inoa, kou inoa piha?
LH: Ko'u inoa piha is Louis Kanoa Hao.
KM: Makabhiki ‘ehia ‘oe i hanau ai?

LH: Makahiki 1907.

KM: Nineteen-o-seven, o pémaikai!
LH: June 1st.

KM: Oh, such a blessing. And you're still so strong.
LH: Good health, still yet.

KM: Mahalo ke Akua!

LH: Yes, mahalo.

KM: Where were you born?

2 Kupuna Hao passed away April 25, 1999.
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LH: | was born in Ka‘ohe, South Kona. Between Minoli‘i [as pronounced] and Ho‘okena, in
between there.

KM: ‘Ae. Were you mauka or makai?

LH: Mauka and makai, ‘cause my grandmother Mikala owned the ‘@ina over there. They have
the ‘aina over there, mauka, go down to the sea.

KM: A long stretch of land?

LH: Yes.

KM: Ahh, was this grandma Mikala?

LH: Yes, Mikala, Mikala married to Ka‘iawe... Then my mama passed away, so my grandma
took care me.

KM: Oh.

LH: Until 1915, then she passed away, and then from there on my Uncle Obed Ka‘iawe.

KM: ‘Ae, Obed.

LH: Obed Ka‘iawe, he took care of me. Then he get married and had his own kamali, so we
grew up together.

KM: Hmm... Did you live mostly mauka?

LH: Mauka, makai we lived, yeah.

KM: Oh, so you folks would walk trail go down?

LH: Yes, Ka‘ohe 5.

KM: ...Did you folks, was your house close to the mauka road, or more above or below, your
mauka house?

LH: No, not too far from the road.

KM: Not too far from the road... How did you get your water, only catch rain, or had...no more
panawai?

LH: No, no more.

KM: No more?

LH: All rain.

KM: No more spring anywhere mauka that you remember?

LH: No, no, no more.

KM: Oh.

During the dry seasons, the families moved to the shore and fished:

LH: And then if come too dry, no more water, we move down the beach.

KM: Ho'i i kai?

LH: Kahakai, because down there get brackish water, eh.

KM: Hmm. So all your water was catchment then?

LH: Catchment.

KM: | wonder how the kdpuna them lived a long time before, because no more piula. How do

you think they catch water?

LH: This | remember, my time we had piula already.
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Yes, that’s right yeah?

Yes, but before that, | don’t know.

When you went makai from your house, you walked trail, had a...?
Yes, had a trail, everybody used the same ftrail.

Same trail?

Everybody there used the same trail.

Was it just a foot trail?

Yes.

On the ground, or did it have stepping stones going down...?
No more.

No more.

They just make trail.

Make trail.

They get the donkey you know, that’s their transportation [laughing]. Up and down, so
every house must get one.

One eh? So if you and titd went down, tdtd ride donkey and you walk or...?

At that time, | no remember. When my tati time was living, | don’t remember too good
yeah. My uncle time, yeah, | was growing up and big boy, then fourteen years old | left
school to help him...

...So you folks when no more water, when malo‘o mauka...?
Yes.
You folks go down, live in a house down on the ocean?

Yes, we get house. We get house mahi ‘ai place. We get house below, in the middle, on
the main road, and then we get house down the beach.

Hmm. All wood house?
No.
No?

Mauka, mauka side, the center house [near Mamalahoa Highway], we get wood house.
Mauka house we get the kind pili.

Pili?

You know by the side yeah, thatched with pili.
So at the mahina ‘ai, it was pili house?

Yes.

How about makai?

Makai same thing. We get pili house too.

Pili. Oh, did you help to aho, and take that...?
No, was old already.

No. So was an old family house? How amazing.
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The house was there.

So it was kipapa, all stone kahua?
All nice, all nice.

And what, had ili‘ili on the floor?

Wiili, yes.

Where did you cook?

Well they make stove.

Make stove but had kapuahi inside the house?
Outside, outside.

Outside, oh.

On the verandah side, or something.

‘Ae... You know, when you folks would go makai, who goes fishing?

‘Opelu fishing from canoe:

Well that time | grew up, | was a big boy already. My uncle, me and my uncle we go
fishing.

Ah, what kind fish?

We catch Opelu.

Oh, so you get wa‘a, down there.
Had wa‘a.

So has paena wa‘a?

Yes, get.

The canoe landing down there?
Canoe landing, yeah, they get everything there.
What kind nets you folks used?
‘Opelu net.

And was oloné or cloth net?

No was all the kind...somebody made thread and some get the kind real line, regular ‘aho
kind.

And did you use péhaku or did you use lead weights by then? You know like the paka,
when you make your ‘Gpelu net like that, what kind of weight did you use?

They get...at that time, lead.
Lead, so you no use stone?

They melt the lead and they made so much. They know what they're doing. But like me, |
don’t know, they know. And they get the kuku on top, they get this ‘Glei they call that.

‘Ulei?
The stick.

The stick, oh, what was that for?
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LH: That's for the on top, for you to make round eh [gestures, making the hoop to close the
net], poepoe.

KM: Round eh.

LH: Yes, and they call that Glei.

KM: ‘Ulei, ‘cause that was the wood they used too, eh?

LH: Yes, they used it at that time, that kind of wood.

KM: Hmm. Can you tell me about how you go out from your canoe, and you go out and you
had ko‘a ‘opelu?

LH: Get.

KM: Can you tell us, share with us about that?

Many ko‘a were known and used by the fishermen; and were regularly visited and cared for (the fish
fed and trained to take the bait):

LH: Yes, yes, get ko‘a. Get plenty ko‘a out there, they all get names, all the ko‘a. And then like
them, they go out there but they not going tell you, up to you to...you think for yourself.
But that's how the Hawaiians do. They go out they fish they no tell you, but you got to
think, you got to look for yourself.

KM: ‘Ae, nana ka maka.

LH: Nana ka maka! But like my uncle, sometimes he tell me see. They get names for the ko‘a.
KM: So what was it like, can you tell, how did you go fish for ‘6pelu.

LH: Over there, Opelu at that time, they feed the Opelu, they keep them, they malama.

KM: Oh so they hanai, malama ke ko‘a.

LH: Malama, they hanai, they feed maybe two months or maybe almost three months or what.

Maybe they start maybe February, March... [thinking] March maybe, then they start to
feed see, feed the Gpelu, March, April, May.

KM: They pa’i the side of the canoe, draw the fish to come?

LH: Yes, yes.

KM: What was your maunu, what did you use?

LH: Well they get kalo, you know they grate the kalo.

KM: Grate the kalo, ‘ae.

LH: Grate the kalo, pumpkin. That's why like us, we plant pumpkin, we plant Chinese taro,
kalo Pake, they call that, and regular taro. For ‘6pelu that, feed for the ‘Opelu.

KM: So the ‘6pelu ‘ono for that?

LH: Yes.

KM: No, ‘6pae?

LH: No, no.

KM: You no need ‘Gpae, nothing?

LH: Us no more ‘Gpae, other place maybe get the kind poho kai, yeah?

KM: ‘Ae, ‘ae.

LH: Us, no more.
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KM: The kadheka with the ‘Gpae ‘ula inside. So you no more?

LH: No, no, us no more. From Ho‘okena, | think Ho‘okena maybe get ‘Opae. But from
Honokua all the way to Minoli‘i no more.

KM: No more.

LH: All feed taro, pumpkin.

KM: So uncle would go out, you would go on canoe?

LH: Me and him.

KM: You folks paddle and when he malama the ‘Gpelu like that.

LH: Yes, he feed first. You feed, and when you see the ‘6pelu coming, you feed, then you put
your net down.

KM: Oh, and you drop the net.

LH: You drop the net and then catch some of them, not all, but some [laughing].

KM: Yes, and you were sharing earlier that you know, ko‘a, you get your ko‘a in the ocean but
Svc;]rggi?mes you look one place or another place on the land, and that's how you know

Different types of fish caught by the kiikaula — hand line method of fishing:

LH: Yes, yes, that's for hand line when you go catch maybe ‘opaka, ‘ula‘ula, you know that
kind, then you go. ‘Opelu, that's all right you get mark too, but the mark no trouble, you
can find Gpelu. ‘Opelu ground is easy. Only the kind hand line kind then that's when you

need mark.

KM: Oh, so ku'u kaula like, or kiikaula.

LH: Yes, ku'u kaula, all that kind, yeah. All land mark, you gotta get the right place, if not, you
no can get. And the current, the ‘au, that’s the main one.

KM: Current.

Names ko‘a in the Honokua-‘Opihihali region:

LH: Even for the ‘Gpelu same thing. So we get plenty ko‘a, | can tell, | can name you the ko‘a,
and we start from Magoon place, yeah. They call that Kauluoa. [on the boundary of ‘Ala‘é
and Pahoehoe]

KM: Kauluoa.

LH: That’s a good ko‘a, that. And then you come down, then you come down to our place and
get one place named Kanaha.

KM: Kanaha.

LH: That's where Pebble Beach is now [at Ka'ohe].

KM: Oh, ‘ae.

LH: You went down there?

KM: No.

LH: Well, right outside there, that's Kanaha. Then come past that, is Kawai.

KM: Kawai.

LH: That's the main ko‘a that. There’s three main ko‘a, that.

KM: And those fish for?
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LH:
KM:
LH:

KM:
LH:
KM:
LH:

KM:

We catch fish for dry and sell, that's how they make the living.
So Opelu, so that’s your ko‘a ‘Opelu?

Yes, people make the living, the fisherman, by catching ‘6pelu, dry and send Honolulu, or
whoever the people over there, they buy eh.

Ae.
So, that’s how, this the main three good ko‘a, right there.
Ae.

And when you pass over there you go down ‘Opihihali side, they get ‘Olelomoana, they
call that. Get one ko‘a there, ‘Olelomoana. And then they get one, another ko‘a, they call
that Kiokulu. [Kikulu Rock, on the Boundary of ‘Olelomoana and ‘Opihihali.]

Kdkulu.

Flow of currents observed for use of ko‘a:

LH:

KM:
LH:
KM:
LH:

KM:
LH:
KM:
LH:
KM:
LH:

KM:
LH:
KM:
LH:

KM:
LH:
KM:
LH:
KM:
LH:

Right next to ‘Opihihali, close. That's the ko‘a, | know. And all these ko‘a they get current,
their own current.

You get the mark, you know, yeah?
Yes.
How wonderful yeah? The tati were so smart yeah?

You see like my uncle Obed, like me now, first we go out Kawai [fronting Ka‘ohe 5], we
paddle out there, then we drift little bit then we look where the current go.

So which way the current ran out there?
Yes.

Where did you?

Kawai, the current got to go Ka‘l side.
So you go Ka'l side, drift.

Yes you drift. And if the current drift up Kona side, the fish not going be there. The fish
move to another place. Then we know the current of that ko‘a, we go to that ko‘a. The
Kona current, they stay over there already.

Hmm, interesting. Smart yeah?
Yes.
So you watch the season like that, and where the fish go?

Yes. And even you take somebody with you, out there fishing, maybe they catch fish
today tonight the current change then you go there, the fish not there. See, malihini yeah.
They don’t know the current. The important thing, don’t tell anybody about the current of
the spot, but these people down there like the Smith Kaleohano them, they know.

Hmm. You also mentioned earlier, Magoon’s ko‘a. What ‘aina was Magoon in?
Magoon owns Pahoehoe Ranch?

Pahoehoe?

Hale'ili, they call that. The big name, Magoon Ranch, Pahoehoe.

Ae.

See, you start from Pahoehoe, too, way down eh.
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KM: Oh, so that’s all Magoon’s ‘dina?

LH: Yes.

KM: So that’s where that other ko‘a you mentioned was in, that ‘@ina?

LH: Yes, Kauluoa.

KM: Kauluoa.

LH: And then go Honokua side, they get name for the ko‘a too. They get one name Kalepe...
[laughing]

KM: Kalepe.

LH: Kalepe, that's good ko‘a too.

KM: All for ‘opelu?

LH: All ‘6pelu.

KM: Hmm.

LH: Over there get some ko‘a, get two currents.

KM: ‘Oia?

LH: Two. Some, some place get only one.

KM: Hmm. So these currents in the ocean are important to know for the kama‘aina fishermen?

LH: Yes, yes, the water, the ocean, ‘au kai.

KM: So all these currents, like, Kawai, Kauluoa, those are all ‘au kai and you followed those,
and that take you to the fishing spot, to the ko‘a?

LH: You know already, what current. You gotta go to that spot, the place name, where get the
current.

KM: Oh, so amazing.

LH: See, if the current change you don’t go over there, because no more fish over there now,
they move. They not going be there. So you gotta know the current of the ko‘a too.

KM: Hmm, they’re so observant yeah?

LH: That's smart, those buggas.

Families would hanai the ko‘a and take turns fishing the ko‘a, respecting one another’s fishery:

KM: So you would hénai, go...?

LH: Yes, first you hanai.

KM: You go early morning or late?

LH: Everybody take turns. Maybe there about seven or eight canoes, the families, they fishing.

Maybe three families this week, bumbye you go next week. Change, yeah, not only one
person go there.

KM: Yes.

LH: Until the time come, then they catch.

KM: But how, when you were fishing, did people respect if someone is fishing?
LH: They respect, yeah.

KM: They no go make trouble, go for somebody else.
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LH: No, no more, not like today, no nobody respect, no. No respect, today.

KM: Sad yeah?

LH: Yes, today no more, you cannot feed, somebody else going take ‘em, cause you no own
the ocean, they tell you that.

KM: Yes, that’s right. So you cannot go feed ‘em like before?

LH: No can, no can.

KM: Oh.

LH: Minoli‘i, all feed, before. Then come down to us, ‘Opihihali, Ka‘ohe, Honokua. But | don’t
know about Ho‘okena. We all feed, keep the Gpelu. Today, cannot.

KM: Hmm. How deep did you have to drop your net?

LH: Well we say maybe about eighty fathoms deep you know, from on top, down to the
bottom, yeah. The ko‘a, the ‘Gpelu is way out you know, not shallow.

KM: Yes, deep yeah. So eighty fathoms?

LH: Maybe, around there, you go out, you look with your glass box, until you cannot see the
bottom, so | don’t know how deep, see.

KM: ‘Ae.

LH: See we look by the glass box, if you see the bottom, hey, you shallow already. Then move

out in the deep, that's how we fish, Gpelu. So | don’t know how deep, but to my guess, |
think around there.

KM: Ah, how big is your ‘opelu net?

LH: Our ‘6pelu net is twenty-four feet, twenty feet on top yeah.

KM: Uh-hmm.

LH: Maybe, diameter, | don’t know if get what, twelve feet?

KM: Oh. So the big circle?

LH: Yes, the big circle, yeah, well when you circle the net.

KM: How do you go on the canoe, you make it, you make two ends come together or, is it
already round?

LH: No, no, when you throw the net...you throw the net down, then the kuku, then you start,
bending it.

KM: | see, so the Tlei kuku, and you bend it poepoe?

LH: ‘Ulei, bend it till you, take it, take it [gestures bring the two ends of the kuku together].
Then the thing stay round.

KM: Together, and then you lock it together.

LH: Lock ‘em together, and net stay round, eh.

KM: ‘Ae.

LH: Then you drop ‘em down, see the depth of the fish, that’s where your net going down.

KM: Ah.

LH: And the way you feed, yeah, maybe we say fifteen feet from the on top down, or twenty

feet, that's where you feeding your ‘Gpelu. Your net gotta go below that.
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KM: And so when you close the net, it's all pa‘a, closed?

LH: Pa‘a underneath, and get bag.

KM: No more puka, get bag.

LH: Get bag.

KM: And so then, you pull it up?

LH: Yes.

KM: Oh.

LH: Then you gotta know how to catch them, | get net.

KM: You still get ‘Gpelu net?

LH: | think | got the biggest net in the state.

KM: Wow.

LH: | got ‘em.

KM: Oh.

LH: | get ‘em home, yeah.

KM: Good, good.

LH: | know everybody who get net.

KM: Hmm.

LH: My cousin down there in Ho‘'okena, Alani, the Alani family.

KM: Oh.

LH: They're fisherman.

KM: Oh yeah?

LH: Alani married into Kaleohano, plenty of them.

KM: ‘Ae, plenty family, yeah? What other kind of fish you folks would go for?

LH: We, we catch Gpelu and then we catch, Gd. They call that menpahci. And then we get
market too, people come, Japanese market.

KM: Oh.

LH: We have. We go catch menpachi, whatever fish you get, then you put on the donkey early
in the morning you come up, ‘cause the guy waiting for you up there.

KM: Ah yes.

LH: Maybe ten, twelve of us fisherman.

KM: Put in basket, lauhala or...?

LH: Yes, yes, put in lauhala, or you put in the cracker can, whatever.

KM: Cracker can, oh, oh? And so then you take on the donkey go up.

LH: Yes, or you get box, the kind cracker box, the kind, on the side. You put them, so they no
come like that [gesture with hand, no good].

KM: Yes.

LH: Then when you reach up there, the guy up there with the scale.
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KM: Wow. And you folks had lua wai down there for water, for brackish water, wai kai, like?

LH: Yes, yes, we get.

KM: So you folks could live down there, drink the water from the luawai?
LH: Plenty, plenty water, plenty.

KM: Oh, and had old trail go there to the other villages, like that?

LH: Had trail, had trail.

KM: How about mand, niuhi?

LH: The mand [chuckles], get plenty, but they no bother.

KM: Did uncle them...like did they kind of respect that, mand? Or did they no bother?
LH: They no bother.

KM: They no bother, so not like ‘aumakua, or something?

LH: No, no, no.

KM: Yes, yes.

They only used plants as bait, and never used meat because the péwéa (thieves — predatory fish)
would come in and attack the ko‘a:

LH: That's why like us, before my, our days, way back, and then they feed the ‘Opelu all that
kind taro, pumpkin, sweet potato whatever, but no put fish meat inside, like today.

KM: Oh, how come?

LH: No bumbye the, the péwa they call it.

KM: Powa?

LH: Yes, powa. You know the kind, maybe ‘ulua stay there, maybe kawakawa, all the kind, no
good kind fish.

KM: Yes, yes, the kind more vicious fish.

LH: Yes, he going attack the ‘Opelu. That's why you, when those buggas come around there
the ‘Opelu, take off.

KM: How smart.

LH: Like today, they use no good kind bait.

KM: So if you use meat, the more aggressive fish, even the manaé...

LH: Yes, yes, they going hang around the ko‘a.

KM: They going catch the hanu?

LH: Yes, and then they going to stay over there. And that kind fish like that you try and catch

them. Otherwise they going to chase the ‘6pelu and you going get hard time.
KM: Oh.

LH: That's why, people in those days, they no feed other kind stuff, that fish meat or can
salmon, or sardine you know.

KM: Hmm, ‘ae.

LH: That now, hey, they feed any kind [shaking his head].

KM: Yes.
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LH: And all kinds of no good kind fish stay over there, now.

KM: Oh, so the ko‘a jam up then?

LH: The ko‘a yeah, spoiled.

KM: Aloha no!

LH: Every place now.

KM: Hmm, amazing... [thinking] Was there a fishpond, down somewhere down there, had a
fishpond?

LH: In Ka‘ohe no more. There is no such thing as a fishpond from...| think from Honokua all
the way to Minoli‘i. Maybe Minoli‘i, get though.

KM: Ah.

LH: Fishpond, | think they get, but us no more.

KM: And you didn’t hear if ‘Alika get...no more?

LH: No more.

KM: No more nothing.

LH: No more. ‘Alika, Papa, no more. Maybe Miloli‘i get.

KM: Yes, little pond?

LH: Yes, little pond, yeah, yeah.

KM: But you folks, what happened, if you go down, and rough water?

LH: Well rough water, no can go.

KM: No can go fish, yeah? Did you folks make umu or imu, or anything close by the shore?

LH: No, no. No need.

KM: Hmm. So you dried the fish, keep some stored like that?

LH: Ho‘okena, maybe yeah, they put stone in the kind... Where they get plenty sand, yeah,

and they put stone eh.

Imu, stone mounds used to trap fish in certain areas near-shore:

KM: Yes, imu or umu?

LH: Imu, and then the fish go in there.

KM: ‘Ae.

LH: So, us no more sand, all péhaku.

KM: All péhaku.

LH: All péhaku.

KM: So how did, was it hard to land your canoe?

LH: No, we get good landing.

KM: You had a good landing.

LH: Oh yes, those people way back, they clean the place.

KM: So they took care.

~4
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LH: Took care, ‘Opihihali get good landing too. Even Ka‘ohe. Only when rough sea come,
then huli the stone eh. Then come little bit rough, but everybody help, make the place

good.
KM: Oh, what a wonderful story.
LH: Kukuiopa‘e get nice landing.
KM: ‘Oia?
LH: Nice, good.
KM: And so still had families makai in some of those areas, Kukuiopa‘e?
LH: Yes, but not now.
KM: No more now, yeah?
LH: Before had.
KM: So your time as a child, still had?
LH: Yes, my time, the Kukuiopa‘e families, they go down Kukuiopa‘e. The Ka‘ohe family go

down Ka‘ohe Beach, they get name for the place.

The fishermen respected one another’s ko‘a. Describes fishing and how the fish were numbered and
distributed:

KM: So each person, or each group in the ahupua‘a, they only fish and live in their ahupua‘a?
They no go maha‘oi, or take from other places?

LH: Oh they go.

KM: They go?

LH: They go.

KM: Hmm, so there was cross over?

LH: Yes, no, no trouble, yeah.

KM: No trouble?

LH: No, no, see like us, we stay Ka‘ohe, we can go ‘Opihihali side.

KM: ‘Oia?

LH: And they can come too, if they like.

KM: | see.

LH: Up to them, but they no can paddle too far, eh.

KM: Ah.

LH: Then us, we cross over too, go Honokua side. And the Honokua people same thing.

KM: Come your side?

LH: When, when we get plenty ‘Opelu in our place, ah they going come, yeah.

KM: So they going share?

LH: Yes.

KM: But if someone...if your uncle them, set your net down...?

LH: Yes.

KM: No one else is going come try to feed or something on top you, yeah?
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LH: No, no, you cannot feed, but you can come and drop your net.

KM: ‘Oia?

LH: You can.

KM: And how many, hundreds of fish one time, plenty?

LH: When you drop your net?

KM: Yes.

LH: Yes, yes.

KM: Hundreds?

LH: Yes, yes, hundreds. They go by the /au, four or five, ka‘au one time, that’s forty. Forty fish
to one ka‘au yeah.

KM: ‘Ae.

LH: Then we say, five ka‘au. That was forty times five.

KM: ‘Ae.

LH: And that’s the amount of fish you catch.

KM: So ka‘au. What's the description, four, four fish is what? Kauna, four. And ka‘au is?

LH: Forty.

KM: Forty.

LH: You count forty.

KM: ‘Ae.

LH: That’s one ka‘au. Then you put one count eh.

KM: ‘Ae.

LH: So you know, so you forty pau. Then you put one over there, then forty so you know how
much, the count over there.

KM: What is a lau?

LH: Lau means ten, you get ten, forties.

KM: Ten forties, so four hundred all together.

LH: Yes. Then, you get ten fish over there.

KM: Ahh.

LH: If you no do that, you don’t know how much you giving to the person, they like four ka‘au,
well okay you county forty. Forty, then you put one, the count is right there.

KM: | see, oh.

LH: Yes, and those days the fish cheap.

KM: Cheap yeah?

LH: Yes, forty cents one. That’s just like one cent one fish.

KM: One cent one fish. So one ka‘au, forty cents?

LH: One, forty cents. Some fifty cents, it all depends yeah.

KM: [sighs — shaking head]

LH: Those days [shaking his head]. )
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KM: Hard yeah?

LH: Yes, | tell you.

KM: Hmmm, amazing.

LH: Yes.

KM: Now tdtd Mikala nui passed away in 1915?

LH: 1915, yeah.

KM: And so you stayed with uncle Obed?

LH: Uncle Obed, yeah, that’'s how | been learn from him.

Kawele'a fishing described:

LH: ...And tatd Uhai is the one who taught my uncle Obed about fishing the ko‘a for kaweleq,
hauliuli. That ko'a is about 80 or 90 fathoms deep. We sometimes stay out all night for
that fish. It was certain nights of the moon that we go for that. There were also other old
people like Kealohapau‘ole and Lapa‘uila, who had been fishermen that my uncle learned
from. They were are part of a hui at one time [see footnote below].

KM: Ah, so fishermen of the region?

LH: Yes.

KM: And you folks still used some of the old methods, moon like that?
LH: Yes.

KM: ...And when did you leave Ka‘ohe?

LH: | left Ka'ohe, | think 19...wait now [thinking]. | think 1926, 27, | think.
KM: So 1926, 1927.

LH: | think regular, when | actually left over there | think in 1929.

KM: ‘Oia.

LH: When | left.

KM: When you actually left, pau?

LH: Yes, yes. So when 19, when | made 19 years old, 20, | went on my own, see.
KM: | see.

LH: Then | work for Magoon.

KM: Oh so down Pahoehoe side?

LH: Pahoehoe. | used to drive truck, take care the truck.

KM: | see...

Entered into the commercial fishing business:

LH: ...After the war, | bought a fishing boat, | went fishing.

KM: Oh, out of Hilo, or Kona?

LH: No, no, Kona, that's when | went Minoli‘i.

KM: Oh, so you lived out Miloli‘i then?

LH: | lived at Minoli‘i, then we opened that Ho‘okena port.

KM: So you and your wife?
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LH: Me and my wife.

KM: And you had children at that time?

LH: Yes... So | was fishing... | was making good money that time, fishing, and then | had the
three fishing boats.

KM: So ‘Opelu fisherman mostly, or you go out...?

LH: ‘Opelu. Ho‘okena people was fishing, catching ‘Gpelu, | buy, buy all, all their fish. | had

three fishing boats, sampan over there, yeah, | take ten percent, on every dollar they
make, on the boat.

KM: Yes. Oh. So you would haul the fish, go market?
LH: Market, we have our own fish market too.

KM: Oh.

LH: We had two fish markets.

KM: Miloli‘i?

LH: No, no, over here in Hilo.

KM: Oh, here in Hilo.

LH: One in Hilo, one in Kea‘au.

KM: Oh yes, Kea'au?

LH: Before had the theater over there before.

KM: Oh.

LH: Way back, way back, | talking eh, way back now.
KM: Forties, eh?

LH: Yes. Forty, forty-five, forty-six, yeah, forty-seven, forty-seven, | left Ho‘'okena, | moved to

Hilo, pau. | stay fish out in Hilo. Then 1950, when | lost the boat, | closed up the fish
market everything shut down.

KM: How’d you loose the boat?

LH: Caught fire.

KM: ‘Auwé.

LH: In Kawaihae.

KM: ‘Oia?

LH: Yes. We was coming to Hilo that time, but we been park in Kawaihae for that night. In the

morning, | like start coming back yeah, the big diesel boat, caterpillar diesel with the D-6
caterpillar, forty-two foot, big one.

KM: Oh boy.

LH: But that, that time when | start the boat, it backfired, you know the small engine.

KM: Yes, yes.

LH: Caterpillar get small engine, yeah. It backfired, then caught fire see.

KM: Oh.

LH: The muffler, right there, boom eh, start burning. Then, then | go for the fire extinguisher,

but you know, that that thing you supposed to check all the time that thing not, not
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working. So | went dip water, bucket water, throw on that a small engine was burning, |
figure going explode, but never explode. So when | throw the water on top then that’s
when the you know the gas...

KM: Oh, spread?

LH: On the water, then...

KM: Spread out.

LH: Spread out and went underneath.

KM: ‘Auwé!

LH: Then over there get diesel oil get all kind, then we start big fire. Cannot stop no more,

pau, gone. That's where. Then when we do we balil, jump in the water, swim.
KM: Yes.

LH: But we was in the pier already.

KM: Kawaihae?

LH: Kawaihae.

KM: Hmm, 19507

LH: Nineteen-fifty.

KM: Hmm.

LH: Then | close everything, because | cannot, some of this other business people was

against me that time. They was trying to get rid of me ‘eh, ‘cause | get rid of them too, at
first, beginning | was attacking them. ‘Cause, they, they not doing the right thing too.

KM: Well you had plenty fish...

LH: Plenty.

KM: Access to the fish like that...

LH: Yes.

KM: And you were fair.

LH: And my fish goes to Sui San auction, my wife go there and auction too, with the fish, see.

KM: Uh-hmm.

LH: So, we no pay no fee, the rest of the guys they pay fee, $15.00 a month, to, to go in
auction block. But like me, they was so afraid of me, so | was free, | had two fish peddling
cars.

KM: Oh peddling cars? So you go around Hilo, drive peddle fish?

LH: Yes, my wife stays in the market, sometimes she goes out, we let somebody in the

market and we get one Japanese, Nishikawa, from Mountain View, take care the ‘Ola‘a
Fish Market up there.

KM: Ahh!

LH: The one in Hilo, right by Yogi’s Fish Market before Pi‘opi‘o Street, one over there.
KM: Oh.

LH: So we when get two.

KM: Amazing.
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LH: Then my wife go down, bid...

KM: Amazing, gosh.

LH: We make good money at that time when the boat burn, our mortgage all pau, paid...

KM: So how long did you live down Miloli‘i?

LH: Ah, | think maybe a couple of months, then we opened up that Ho‘okena Port.

KM: Oh | see.

LH: So | was making good with the... See down here they get this kind port captain over here,
in the war time yeah.

KM: Yes, yes.

LH: And then Captain Lang | think, or something...

KM: Lang?

LH: Lang, yeah, the name. So | made good with him ‘eh, talk story, talk story, then | ask him
for that port, ‘cause they close the port see...

KM: Oh, | see.

LH: Only, only the port open that time, Kailua, Napo‘opo‘o, and Minoli‘i, only three.

KM: Oh, on that whole side, that was all?

LH: Yes. That’s all. But | like open Ho'okena, see, but cannot, so | make good with him, | keep

going, keep going [laughing], until | got ‘em. Yes, he tell me “Okay, Louis, we go open the
port.” Then | bring my sampan over there in Ho‘okena and Charlie Moku‘0hai.

KM: Oh you remember the old man Moku‘chai?

LH: Yes. Charlie Moku‘ohai, the old man, married to my aunty.

KM: Oh, | see. | understand he was a canoe maker yeah?

LH: Yes, yes, the old man and his son too.

KM: ‘Ae, oh.

LH: The son is Charlie.

KM: | see.

LH: Now, the old man, named John, John Moku‘dhai

KM: Moku‘Ghai.

LH: ;(es, the old man, but the boy Charlie, and he had his other boy by the name of Charlie
00.

KM: Oh | see.

LH: But he passed away.

KM: Yes.

LH: But Charlie Moku‘Ohai that one making canoes, at Ke'ei.

KM: ‘Ae, Ke'ei. | heard about him.

LH: He had shop, he had everything there...

KM: ...How do you feel, do you have fond memories of your childhood in remembering with

your tatda them?
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LH: Yes with my uncle, my tatad.

KM: Hard worker?

LH: I mean, | can place her looks today, | think.

KM: ‘Ah yes.

LH: | can, yeah... See like us, like my uncle and all them, they don’t depend most on the
fishing, we get land mauka, we plant. Fishing time we go fishing, bumbye pau fishing we
all go mauka.

KM: Mauka again?

LH: Plant bananas, oh plenty...
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William Johnson Hawawakaleoonamanuonakanahele “Billy” Paris, Jr.
Fishing Practices — Lehu‘ula-nui-Honua‘ino, and Ka‘awaloa, Kona
Oral History Interview with Kepa Maly (KPA Photo No. S668)

April 24, 1996; March 16, 2001; and April 27, 2003

William  Johnson Hawawakaleoonamanuo-
nakanahele “Billy” Paris, Jr., was born in 1922,
and raised in Lehu'ula (Kainaliu). He is
descended from Hawaiian and Caucasian
families who have resided in Kona since at
least the time of Kamehameha |, and shares
ties with many native Hawaiian families and
lands of the Keauhou-Kealakekua region.

The Paris, Johnson, Roy lines of his family
have owned (and still maintain interest in
several) large sections of land including the
ahupua‘a of Ma‘ihi, Kuamo‘o, Kawanui,
Lehu‘ula, Honua‘ino, Onouli, Ka‘awaloa, and
Kealakekua. Mr. Paris is passionate about the
history, traditions, and practices of the land and
people of Hawai'‘i. He is a well-known historian,
and gifted story teller, and he has graciously
agreed to participate in several interviews with
Maly over the last nine years. Uncle Billy
granted his personal release of the primary
interview records to Maly on June 4, 1996, May
9, 1997, and June 7, 2001.

In the following interviews, Uncle Billy shared
specific discussions pertaining to — land use ;

and residency; access (via native trails and Government Roadways); native traditions and practices;
fishing customs; and place names and resources on the cultural landscape.

KM: ...Mahalo again, thank you so much for taking the time, because the history that
you share is important for us as we go into the future...

Traditional ahupua‘a boundaries, and rights of access to fisheries observed when he was a youth:

Well, if we could, when we were closing up last month, you went and showed me
some things that your papa and them had made, and then you started sharing
with me some of your sense about the traditional ahupua‘a and collection,
gathering rights, and access, and things like that. And | thought maybe we could
talk a little bit about what you feel about that. How it was practiced in your time.

BP: Well, as far as ahupua‘a went, we had the trail that...we had one, two, three
ahupua‘a trails in the land of Honua‘ino, which is to our south. In Lehu‘ula, we had
one. These trails were used by the people that had places at the ocean, like the
Ho‘omanawanuis and the Keli‘is and the Keles, and others. And they had free
access to go up and down, as did any of the tenants or coffee farmers, or any of
those people that lived within our ahupua‘a. They had carte blanche to go up and
down. And they respected that right, and they were very...those people when they
went to the ocean to fish, or anything like that, they only got enough for their
family, and they would dry some of the fish, to preserve it so they could eat it
during, or until the next fishing time. Salt some, etc. And things like this were
done.
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KM: So the Hawaiian families were still practicing within the ahupua‘a these mauka-
makai accesses?

BP: That's right...

KM: ...S0, people in your recollection, were respectful of resources within an
ahupua‘a? If you were traveling from one area to another, would you just go and
take what you wanted?

BP: No. We were always...like all of us ranchers, we had more or less the right to
pass through other people’s property, but we always, the old timers, we'd always
call on the telephone, “We plan to move cattle through your area, tomorrow, at a
particular time...or next week.” We'd give them [notification]...so we didn’t want to
interfere with their internal operations. So, it was not just “Go.” We always asked.

KM: Is this your understanding that this is a carryover from earlier practices?

BP: That'’s right.

KM: You respect...?

BP: Respect. My grandmother Paris, she pounded it in your head, “If you don’t know

whose land that is, don’t go until you find out,” you know. She was...they
were...my aunt, Carrie Robinson, my Grandmother Paris, all those sisters, Mary
Shipman, married to William Shipman, those sisters, boy, they believed in that!

It was not just boom [striking the table]. But in the ahupua‘a, there was great
freedom for the people who lived within. And | wish it would be that way today.
Then the ahupua‘a, the people who lived there in, would take good care of their
resources, they would have plenty.

KM: That’s right. How about even going into the ocean for fishing, was there kind of
respect of the land area fronting...?

BP: In the old days, you owned right to the /imu line. You go look at our property
markers, they’re right...your high tide washes right over some of those “Xs” in the
stone.

KM: Did they have...did the ‘aina have, that you recall, did lands have fisheries like,

and even if you go out fish, and look back at the land you would triangulate, like
ko‘a [dedicated fishing grounds or fishing stations]?

BP: Well, that | don't know too much here, but on O‘ahu, definitely so. Your land
rights, like the Lucas’ out in Kuli‘ou‘ou, that area, went right out into the lau papa
[reef flats] outside. They had the reef and everything. They owned the water rights
because, | remember, even after World War Il, when Jimmy Pfleuger got a great
big D-8 tractor, and | said, “What the heck you doing out in the water, getting all
that coral?” He said, “The heck, this is ours, they're not going to tell me what |
can...” He’s from that Lucas line. | said, “Auwé!” But that has all changed since
statehood. Once we became a state, seems...In the Territorial time, boy, a lot of
that ahupua‘a tradition was practiced...

Ki‘ula Heiau at Ma‘ihi, marked ‘Opelu and ‘ahi fisheries:

Like down here on Ma‘ihi, we have the Ki'ula heiau, that is used as a marker for
the Opelu and ‘ahi ko‘a that is outside. In the old days, before you had kiawe
trees, those things stood out. So that's how people lined up to get [to their fishing
ground]...and then up on the hill further up, there is another smaller one, and
these were all used in triangulating to get to the ko‘a that were outside.

[This Kid‘ula is on a makai section of the Paris’ property at Ma‘ihi. Uncle Billy
recalls that when he was young, there was much less vegetation on the makai

Ka Hana Lawai‘a Kumu Pono Associates £7 \
Volume Il - Oral History Interviews 38 HiPae74-121003 é ( LA




lands, and it was easy to get bearings off of the Ki‘ula [fishing deity and temple or
shrine] and on-land ko‘a [shrines or markers] to locate the ko‘a Gpelu and ko‘a
‘ahi (pers. comm. June 4, 1996).]

KM: Still in your time?

BP: In our time. But when the koa haole, and the kiawe vegetation grew, they hid a lot
of these. They did not remain prominent. That's why, when they were putting
the...lI forget the name of that place, right at Kahalu'u, the Keauhou boundary,

down here...
KM: Yes.
BP: Has the Keauhou Surf and Racquet Club and all that stuff near that area. And

they had the Ki‘ula heiau down there, [‘Inikiwai] and all the worry was... They
didn’t care too much, they were making a lot of noise that the thing...the people
were making suggestions that that heiau should be seen from mauka [chuckles].
But | said, “You know, a Kd‘ula heiau has significance with the ocean. It relates
more to the fishermen, and it should be...it's vision from the ocean, should not be
blocked.” It served that purpose in time. So they did make sure that they had not

blocked it.
KM: So they left a view plane from the ocean?
BP: Yes, and then they left a small plane so you could see it from mauka, but that was

quite a significant Kd‘ula heiau. And of course, there’s other heiau structures all
around that Kahalu‘u-Keauhou area...

KM: ...Now, is this what was related to you from your grandparents?
BP: Yes, those were free trails used by everybody.
KM: Were they still in any use when you were a child?

Fishing at Ka‘awaloa:

BP: Well, | know the mauka-makai trail from Ka‘awaloa to Kuapehu, was in great use.
You have the Kaneao family and all those people, Loheau family, the Kaneaos
and everything that used to go down there and fish ‘6pelu. And every morning,
they would bring the ‘6pelu up on the kékake [donkey], and they'd carry the old
kerosene rectangular cans with...They would clean the fish near the shore, salt
the opd [stomach], and then use lau hau [hau leaves], lau milo [milo leaves], and
the limu ‘aki‘aki, and pack it around the fish to keep them fresh. They'd wet the
limu ‘aki‘aki and then they’d put that in there and keep the fish fresh, and bring it

up mauka.
KM: Oh, so interesting, so the ‘aki‘aki, and with the /au milo...interesting.
BP: So they all used those leaves, too. My dad always put limu ‘aki‘aki in his lau hala

basket. He’'d clean the fish at kahakai [the shore], salt the 6pd, and put the lau
hala basket with the limu and everything, on the horse and start up the hill. And
our fish never spoiled [chuckles].

KM: Wow, so much [history]...

Preparation of ‘ala‘ala bait; and types of fish caught:

BP: [speaking about preparing the ‘ala‘ala bait] ... Now, you clean that and then you
dry it, get all the ink out, dry it, and mix with salt, and you keep it in a dry place,
see.

KM: Uh-hmm.
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BP: It keeps for a long, long time. Then, you wrap that /a7 [ti leaves], bake it in the
oven at about 225° degrees, not too high a heat. Bake it for maybe, at
least...usually about 45 minutes. But his test was, it would start to sing
“weeeee,’making a noise when it's cooked. Then after you get that, he used to
mix it in a coconut shell cup, you can use any bowl, smooth stone, or what ever.
Then he would put a little salt, and flour, and he would work that, and then you
would add your seasoning. A little chili pepper, and he’d use the oil from the
orange skin, you
squeeze that. He also used to put a few drops of kerosene in there. The old
kerosene was not toxic, the old Pearl Qil. A couple of drops of that and then he’d
get dry corn and he’d cook that and grind that, real fine. Put a little in there. And
you mix that...Some people use a little cinnamon also.

KM: Oh, you're making a paste like that with the ‘ala‘ala”?

BP: A paste, yes. And he would vary his recipes, he says, “It's dependent upon the
limu that is in season.” The fish are feeding on limu, and | guess the bait has to
smell and taste something like that. So he’d make about three basic recipes, get
that paste fine. You spread it on the bamboo, you make a little flat spoon or
spatula of bamboo, then your hook, the tip has to be round, no barb. You get that
on, and you roll it till it forms a little ball on the end of the hook. And that’s spread
on two hooks, you drop that in and usually, you'll come up with a double catch,
almost every time.

KM: Ahh, what kind of fish would you catch with that ‘ala‘ala like that?

BP: Kole, kole nuku heu, maiko, ‘api, even uhu will come after that.

KM: Oh, so they catch the smell?

BP: Yes. If, you see an uhu, you have to use a bigger hook and a little heavier line,

you know. They catch the smell, but the secret is in the cooking. You have to
cook that ‘ala‘ala just right. You cannot overcook it or undercook it. Because I've
seen people just use ‘ala‘ala, and some of them just put a little... When you make
your inamona [kukui nut relish], the oil floats on top, put some of that inside. They
are basically...some of them are relatively simple recipes, and they work. But my
father was a great one to experiment with various things...

KM: So, Dad would make this ‘ala‘ala bait and go fishing like that from the shoreline?
BP: He, my uncle Johnny Johnson, the Ho‘'omanawanuis, they all made ‘ala‘ala.
KM: How about the pa [lures] that he made. And | see that you still have some of

these lures, mother of pearl. Where did he get his shell from? Locally or...?
Making pa (lures); and aku fishing:

BP: Some were local, some were shells that were brought in from Fiji and other
places. But most were from the people who got the shell here. But it took a lot of
doing, you had to cut them out, file ‘em, put ‘em in the vice. Then you make that
hook, he didn’'t use the bone, he used the straight metal. And then you get the
right heu pua‘a, or bristles. And the tying is the art, oh... [shaking head, so fine].

KM: The lashing is so amazing. And he would go out on boat and still trail the...?

BP: Oh yes. Most times they would get into the school of aku, and they would just
kakele. Hey, those days, you looked down from mauka here, and those schools
of fish...the ocean would, you'd see these purple blobs out there. It was alive with
fish [ they would ho‘olili]!

KM: Oh, so you could see it glistening even from mauka?
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BP: Yes. Then he’'d call up my uncle Leighton, and uncle Leighton would get his man
Keawe Alapa‘i, “Get the boat ready,” and out they’d go. In no time, he’d be back
with 90 aku or something.

But today, the people don't malama the schools. You get these charters, the
fishermen, they just want to get the hook so they can drop it down to the...So they
come busting through the schools of aku and ‘ahi.

KM: Run?
BP: Oh, before you went around.
KM: Oh, mahalo. Thank you so much...

During follow up conversations on June 4, 1996, Uncle Billy added the following comments pertaining
to the place named—

Lanai-o-Kauhi (sheltered porch of Kauhi). Kauhi was a chief who resided in the
coastal village of Hokdkano, he enjoyed watching the fishing canoes returning to
shore with their catch of aku, akule, and other fish. On the rocky point that is
known by the name Lanai-o-Kauhi, an open air shelter was erected so the chief
could watch the canoes return to the shore.

March 16, 2001 with Kepa Maly
The “ahupua‘a system” of Hawaiian land management, gathering, and access, was still
very much intact and respected when he was young. The resources within the ahupua‘a
were cared for and gathered by native families of land, and people from outside the
ahupua‘a did not enter other’s land areas or gather resources without permission...

April 27, 2003

Traditions of the Shark God, Ke‘opulupulu

WP: ...Ho‘'omanawanui them, the old people down at Kainaliu used to call on the shark god
Ke‘opulupulu, to help them drive the ‘Gpelu to the fishing ko‘a. There was a mele that they
sang, but | can only remember the first verse. It was like this [chanting]:

Ke‘6pulupulu, ka mané nui,
Ka haku o ke kai o Kainaliu,
Ka mané ‘aumakua,

O ka po‘e lawai‘a

Malama pono no ke ko‘a i‘a,
Mahalo a nui e Ke'épulupulu
Ka haku o ke kai o Kainaliu

That was the first verse. And after they had fed him and everything, he would swim away.
First thing they'd know, they would look down, under the canoe and it would be full of

‘Opelu.

KM: Wow!

WP: They would set the upena down and they'd ka‘a‘ai them and pull the net up, it would be
piha.

KM: Hmm.

WP: So he would drive the fish to them. And because he was a shark, they would come to the

canoe for shelter.
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KM: Yes. Mahalo nui!

WP: | was telling Sarah Kaupiko and Walter Kahiwa about this, and he said, “You know Billy,
that’s no bull. | was with this old man from Napo‘opo‘o. We went out, and this big shark
came up. ‘Auwé! Huki ka ‘upena! Let's get out of here. But the old man said, ‘No, no, no,
ka‘a‘ai, ka‘a‘ai, feed him, feed him.” And he said, “We had more Gpelu that day!” So it
was true, that shark was real.

KM: Yes. You folks called him Ke‘Opulupulu, and in Napo‘opo‘o, Ka‘Gpulupulu, but the same
kind of practice.

WP: Yes.

KM: They drive the fish to the canoes, and they feed the shark, take care of them.

WP: Yes.

KM: How about at Ka Lae Mand, did you see the shark out at Ktholo?

WP: Yes. And of course we have a big heiau down on our place, Honua‘ino, it's dedicated to a

shark. It's called ‘Ukanipd, and that was a heiau built for a shark. And we have a water
hole, mauka. It's got a stone wall around it. | always wondered as a child, asked my father
“Are you sure this is the pololei name for this water hole?” He'd look at me, “You better
believe it. | never knew why the waterhole’s name was Wai-ka-mand. To me, | thought it
should be Wai-ka-manu, because the wild ducks and everything used to come and land
there. But “No, Wai-ka-mand.” Later on, as | got older, | found out that that is where that
‘Ukanipo fellow, he would go through the underground fissures and come out to that water
hole and take another form and go nédna ‘aina. He go look around the land and see what
was going on.

KM: ‘Ae. So Wai-ka-mano, Water-of-the-shark?

WP: Yes. That's where he’d come up, by going under ground.

KM: Mahalo! It's interesting, there are many stories like that, even here at Pu‘'u Wa‘awa‘a.
WP: Yes.

KM: They have the shark ‘lwaha‘ou‘ou, the shark man.

WP: Yes. They pointed out his cave to me...
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Ka‘ulupilehu ma ka ‘Aina Kaha—

‘Opelu Fisheries, Wai ‘Opae, Ka Hana Pa‘akai (Salt Making); and Deified Sharks:
Oral History Interview with Kiapuna — Valentine K. Ako, Margie Kaholo-Kailianu,
David Keakealani®, Caroline Keakealani-Pereira, Arthur “Aka” Mahi, Joseph Pu‘ipu‘i
Maka‘ai, Rose Pilipi-Maeda, and family members with Kepa Maly December 7, 1996

Aka M. Mahi, Joseph Pu‘ipu‘i Maka‘ai, David Keakealani, Margie Kaholo-Kailianu,
Caroline Keakealani-Pereira, and Rose Pilipi-Maeda (Missing from Photo Valentine K. Ako)
(KPA Photo No. Kaupu120796a).

This interview was conducted near the shore of Ka‘ulupilehu (Ka‘Gpualehu), between Kumukea Point
and Waiakauhi Pond, as a part of an ethnographic study to identify traditional cultural properties along
the coast of Ka'lGpualehu.

All of the interviewees share generational attachments to the families of the Kekaha region of North
Kona. Several of the interviewees—David K. Keakealani (1914-1999), Joseph Pu‘ipu‘i Maka‘ai (1917-
1999), Margie Kaholo-Ka'ilianu (1926-1998), were raised on the lands of the Ka'ulupdlehu-Pu‘u
Anahulu vicinity, and spent their early years fishing and making salt in the area. Caroline Kiniha‘a

Uncle David’s daughters Lehua Kihe, Lanihau Akau, Keala Tagavilla, and Maile Rapoza accompanied him to
the interview. Additionally, his niece Shirley Kedkealani and grand-niece Ku‘ulei sat in on the interview.
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Keakealani Pereira was born at Pu‘u Anahulu in 1919, and raised at Kahuwai, Ka‘ulupdlehu. Rose
Pilipi-Maeda was born in Kohala in 1919, but raised at Pu‘ukala; she also spent much of her youth at
Kahuwai, Ka‘ulupllehu. Kupuna Valentine K. Ako was born in 1926 at Holualoa, North Kona, and
traveled the entire Kekaha shoreline fishing, through 1950. Uncle Arthur Mahi, was born at
Laupahoehoe in 1933, but returned to live with his grandfather, Kuakahela at Hale‘6hi‘u, and regularly
traveled the coastal lands of Kekaha during his youth.

Together, all of the participants in the December 7™, 1996 interview shared personal memories of past
events, family relations, and of the fishing and salt making practices of the early residents of
Ka‘ulupudlehu and neighboring lands.

Personal releases from all interviewees are on file with the families and Kumu Pono Associates.

MK: I’'m Margie Kaholo-Kailianu. | was born March 21, 1926. Ku'u makua, ‘o Joseph Sonny
Kaholo. [My father, Joseph Sonny Kaholo.] Ka makuahine, ‘o Lizzie Kehaunani Alapa’i.
[Mom, Lizzie Kehaunani Alapa'i.]

Kupuna, ‘o Makahuki; a‘ole i maopopo i ko lakou inoa haole. A me Kaniho, me kona kane
0 Kaholo-nui.

Grandmother was Makahuki; | don’t know their foreign names. And Kaniho, and her
husband, Kaholo-nui.

JM: ‘O ko'u inoa ‘o lokepa Maka‘ai. Hanau ‘ia au ma Pu‘u Anahulu, and lawe hanai ‘ia e ko'u
Tatd ma Ka‘lpdlehu. Kéia ‘aina nei, ma‘ane’ ‘oia i hanai iaia [kuhi ana ia Tata Kiniha‘a].
My name is Joseph Maka‘ai. | was born at Pu‘u Anahulu and raised by my

grandparents at Ka‘Opilehu, this land here. She [pointing to Tata Caroline Kiniha‘a
Keakealani-Pereira] was also raised here.

KM: Kéia ‘aina nei? [this land here]?
JM: ‘Ae. Ko'u po'e makua, ku‘u Papa ‘o Maka‘ai Kauluwale.
Yes. My parents, my papa was Maka‘ai Kauluwale.
KM: Kauluwale?
JM: ‘Ae. No kéia ‘dina. Ko‘'u mama ‘o Ka'iulani Purdy, no Pu‘u Anahulu ‘oia.

Yes, he was of this land. My mother was Ka'iulani Purdy, she was from Pu‘u Anahulu.

KM: Ahh. Makahiki ‘oe i hdnau ai, me ka 18?

Ahh. What was the year and date that you were born?
JM: Malaki ‘'emi kimalua, ‘emi kimaiwa-'emi kimahiku.

March 12, 1917.
KM: ‘Ae, mahalo. ‘O wai ka inoa o kou po‘e kipuna?

Yes, thanks. What were the names of your grandparents?
JM: Well, ko'u kupuna nana i malama ia‘u, ‘o Kahiko... A ‘o Kauluwale ‘cia ka tati kane.

Well, my grandparents, the ones that cared for me, Kahiko... Yes. And Kauluwale,
was the grandfather.

KM: A ‘o wai ‘0 Mahik6? [And who was Mahikd?]
JM: ‘O Mahikd ka helu ‘ekolu paha. [Mahikd was perhaps the third husband.]
JM: ...Mamua, o— na wahi... Kéia po‘e lae kahakai a pau, po'e Hawai’i wale no. A'ole kéla

‘ano Hawai'i hapa, Hawai'i piha.
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Before, in the places...along all of these shoreward points, there were only
Hawaiians. Not the part-Hawaiian type, pure Hawaiians.

CK-P: [nodding her head in agreement, and chuckling]

KM: ... Ae, mahalo. [Yes, thanks.] Uncle Aka?

AM: My name is Aka Mikeele Mahi, born in Laupahoehoe in 1933.

KM: ‘Ae.

AM: I moved to Kona as soon as pau hanau, with my grandfather, Keau Kuakahela. And

Ka‘ai‘ai was my grandmother. We lived in Hale‘6hi‘u, but we lived also down at the beach,
at Ho‘ona and Wawaloli. And then we come over here and at Kiki‘o, because my grand-
uncle, Jack Una, with Annie Una...

JM: Hmm.

AM: Punihaole, Lowell...

JM: Lowell Punihaole.

AM: Yeah, the sister.

KM: ‘Oia, kaikaina? [She was his younger sister?]

AM: Kaikaina, a male ia Una. [The younger one, married to Una..] And then my grandfather

was Keau Kuakahela and Ka‘ai‘ai. My father, Mikeele Mahi and my mother Kahuawai
Keau Kuakahela.

KM: ‘Ae, Kahuawai e? [Yes, Kahuawai?]

AM: ‘Ae Kahuawai. [Yes, Kahuawai.] And we stayed in Kona, go back and forth, most time |
stay with my grandfather. My grandfather brought me up, not my father. And | stay here,
ever since, until now...

KM: ‘Ae, mahalo. [nana ana i ka mea e a'‘e] Aloha.

Yes, thanks. [looking to the next person] Aloha.

RM: Ahh [tears rising to her eyes].
KM: Mahalo. Kou inoa? [Thanks. Your name?]
RM: My name is Rose Maeda, that's my kane’s [husband’s] name. But we went by the name

Pilipi. So we went...| don’t know, in those days, there were sometimes that you would
have two or three men-folks in the home, in certain ones. So | think we had several
names, started Palea and Kaho‘omana and...anyway, we ended up with Pilipi. And so we
lived in Kohala, and | was born in November 18, 1919. And | was lawe hanai [adopted] by
my grandmother and my grandfather...so that's why | was brought here, as a mo‘opuna
[grandchild].

KM: To Ka‘Gpulehu?

RM: Yes...well, see Ka'Upllehu and Kalaoa...And then we also lived up at Pu‘ukala (as well)...
My kdkd, was Kaniela Kinoulu... And he and | stayed with Wainuke, he was the grandson
and | was with them... Today | found out that the sister [Aunty Caroline Keakealani-
Pereira] said she “also lived here.” But | don’t remember her. It must have been when she
came, | wasn’t there. So that's why | don’t remember her. But | do remember Wainuke.
And that was the last time.

KM: That you saw Wainuke?
RM: Yeah. This is the first time I've seen him.
KM: Since when, 1930—?
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CK-P:

KM:

CK-P:

KM:
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CK-P:

KM:
CK-P:

KM:

CK-P:

KM:

CK-P:

| think it was sometime in 1930...
..."Ae, mahalo. Kupuna Kiniha‘a, aloha.

Yes, thanks. Elder Kiniha‘a, aloha.
Aloha.

Mahalo. ‘O wai kou inoa, ka makahiki i hanau ai? ‘O wai ka inoa o na makua a me ka po'‘e
kupuna?

Thanks. What is your name, the year born? What are the names of your parents and
grandparents?

Ko'u inoa, Caroline Kiniha'a Keakealani Kuehu. Keakealani, ‘oia ka inoa mua o ko‘u Papa.
My name, Caroline Kiniha‘a Keakealani Kuehu. Keakealani, is the first name of my father.
Ahh! ‘O Kuehu ka inoa hope? [Kuehu was the last name?]
Ae.
A lawe ka inoa mua, ‘o0 Keakealani?

So the first name, Keakealani was taken?

‘Ae, makou hele me ka inoa mua, Keakealani. Hele i ke kula, ‘o Kedkealani. Ka inoa mua
kéla o ko'u Papa. Kuehu, ‘ocia ka inoa.

Yes, we go by the first name, Keakealani. Go to school, it was Keakealani. That was
the first name of my father, Kuehu was the [last] name.

Ka inoa hope, ponoT? [The true last name?]

‘Ae. But i ka hale kula, ko'u inoa Caroline Keakealani Kuehu. Makou, kéla manawa, all
Keakealani [chuckling], all Kedkealani.

Yes. But at school, my name Caroline Keakealani Kuehu, Though at the time, we all
went by Keakealani [chuckling], all Kedkealani.

A makahiki ‘oe i hanau ai? [The year you were born?]
lune iwakalua kiimaono, ‘emi kiimaiwa-‘emi kimaiwa.
June 26, 1919.
‘Ae, mahalo. ‘O wai ka inoa o kou po‘e kipuna?
Yes, thanks. What were the names of your grandparents?
Ko'u kupuna, ‘o Ka'ilihiwa-nui, ‘oia ko‘u Kiki kane, Ka'ilihiwa-nui Kuehu. A ko'u Mama, ‘o
Keola Na‘aho. ‘Oia ka inoa o ko'u Mama. Kona Papa, Na‘aho.

My grandfather was Ka‘ilihiwa-nui, he was my grandfather. Ka'ilihiwa-nui Kuehu. A my
mother, was Keola Na‘aho. That was my mother’s name, her father was Na‘aho.

A me ka po‘e kiipuna no Ka‘lpilehu, ‘o wai ka laua inoa?

And the grandparents at Ka‘Gpalehu, what were their names?

kula, ho'i maua i Pu'u Anahulu, i hiki ia maua ke hele i ke kula. A‘ole hiki ke noho i kahakai
[chuckling].

Kahiko and Mahikd. They cared for me and Wainuke in our youth. To go to school,
we returned to Pu‘u Anahulu, that way we could go to school. You couldn’t remain at
the shore [chuckling].
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CK-P:
KM:

DK:

KM:

VA:

‘Ae, i ka manawa ho‘omaha... [Yes, and in the breaks...]
‘Ae.
...mai ke kula, ho'i mai i ke kai? [...from school, return to the shore?]
‘Ae.
O, mahalo. Uncle, hiki ia ‘oe ke lohe ia'u? [‘6lelo ana id Uncle David Ka‘onohi Keakealani]
Thanks. Uncle, can you hear me? [speaking to Uncle David Ka‘dnohi Keakealani]
Ua hiki, lohe? [Can you hear?]
[nodding his head] Hmm.
‘O wai kou, kou inoa piha?
What is your full name?
Ka‘onohi.
Ka’dnohi?
‘Ae.
‘O Ka'onohi Keakealani? [Ka'onohi Keakealani?]
Keéakealani.
‘Ae. O kéia kou kaikuahine? [kuhi ana ia Aunty Kiniha‘a]
Yes. And this is your younger sister? [pointing to Aunty Kiniha‘a]
‘Ae.
Kaikuahine.

Yes, so your genealogy is the same? In your youth, did you reside on the shore of
Ka‘Gpdlehu?

Pau ke kula, ho'i mai ke kula. There and pau kula, ho'.

Finished school, returned from school. There and done school, go back.
‘Ae, mahalo. [looking at Uncle Val] Aloha, Uncle.

Yes, thanks. Uncle Val

I’'m Valentine Kalaniho‘okaha Ako. | was born and raised in Holualoa, Kona, and was
reared down at Kailua, Kona... Why | love Ka‘Gpilehu, we fish over here [tears coming to
eyes]. | came [crying]... But there was always fish. And we took what we needed, anytime
| wanted mullet, we could come over here, or down at Mahai‘ula. But if | wanted kala,
palani, pualu, this place was just loaded with that type of fish. And we were always told
“Take what you need, and you respect the people in the village.” Because we had access
to the whole Kona coast. They said we could fish from Mahukona to Ka‘alu‘alu. That was
our ‘@ina.

But the way that we were brought up, if stayed in your Kailua district, you stayed in Kailua
district. So when | wanted certain type of fish, knowing this area had this type of fish, |
would come and just take enough, and go home. Also, what was related to me about
Ka‘Opualehu, and Makalawena, Kiki'o, and Mahai‘ula, my mama used to tell me, “Our
‘ohana used to fish for aku, Gpelu, outside here.” And they used to bring to Kailua, in a

Ka Hana Lawai‘a

Kumu Pono Associates

Volume Il - Oral History Interviews 47 HiPae74-121003




KM:
CK-P:
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CK-P:
KM:

CK-P:
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CK-P:

KM:

CK-P:
JM:

KM:

cracker can, the palu [salted fish relish]. And she said, “The palu was always ‘ono
because they knew how to... And there canoes had sails, they used to sail from over here
to Kailua.” So having that information, | grew to love this area...

‘Ae. Aunty...?

Hmm.

ana ma Ka'lpadlehu me na tata...?

Aunty...Uncle, could you two perhaps share some of the history of your residing at
Ka‘Gpdlehu with the grandparents?

Yes [chuckling]
He'aha ka hana? Nui ka po‘e ‘ohana? Nui na hale? Ai‘'ole kika‘ikahi wale ng?
What did you do” Were there many families? Many houses? Or was it just sparse?
A kaka'ikahi. [Sparse.]
Kaka’'ikahi.
Hale niu wale nd.
Only coconut-thatched houses.
O hale niu. Hale pa'i ‘ia i ka lau niu?
Coconut houses. Houses thatched with coconut leaves?
‘Ae. [Yes — chuckling.]
Kéia [kuhi ana ka lima i ane'i] Ka‘dpdlehu.
This [gesturing his hand to the present location] is Ka‘Gpdlehu.

Ka‘lGpulehu.

Discussing the spring of Wai-a-Kane, in the sea fronting Ka‘lpalehu:

JM:

CK-P:
KM:

JM:

CK-P:
KM:

JM:

CK-P:

Pili kéla mo‘olelo, kéla wai pua‘i, Wai-o-Kane. [péla i ha'i ‘ia ai]
The story is tied to the bubbling spring, Wai-o-Kane. [as pronounced]
Ae.
A, kéla pu‘una wai, no Wai-a-Kane?
Ah, that spring, Wai-a-Kane?
‘Ae, Wai-o-Kane.
Yes, Wai-o-Kane.
[‘aka iki ana — chuckling]
H'eaha ka mo‘olelo o kéla Wai-o-Kéane?
What is the story of Wai-o0-Kane?
Kéla Wai-o-Kéne, kéia...
That Wai-o-Kane, this...
Mamua, kapu kéla wabhi.

Before, that place was kapu [sacred or forbidden].
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JM: ‘Ae. Kéia kanaka no... kéia po‘e halawai ana lakou paha. Mahape, pii mai kéia kanaka
mai ke kai mai, ma kahakai e. Pii mai, komo , a ho'olauna iaia. So hui ‘cia, wala‘au me
lakou e, kiikakika, pau. Mahape, a makaukau ka mea ‘ai hanai ‘ai idia. Pau kona ‘ai ana,
‘Olelo ana, kéia manawa paha, “Ho'i ana” ‘oia. Mahape, e ‘Glelo kekahi po'e, “Mamua o
kou ho'i, makemake makou i wai.” You know, wai inu [drinking water]?

Yes. This man...perhaps while these people were meeting. Afterwards, this man rose
up, coming from the sea, landing on the shore. Rising up, entering, they met with him.
So he met and spoke with them, talking till finished. Afterwards, the food was
prepared to feed him. It was perhaps at the time that he was finished eating, that he
said, “I am leaving.” Then some people said, “Before you go, we would like some
water.” You know, drinking water?

KM: ‘Ae, wai inu. [Yes, drinking water.]
JM: Néana kéla hana kéla wai o...

It was made by him, that spring...
CK-P: ‘Oia kéla wai [chuckling].

It's that spring [chuckling].
JM: ...kéla Wai-o-Kane, wai pua’.

Wai-0-Kane, the bubbling spring.

KM: So nana no i hana kéla...?
So he made that...?
JM: A’ole nana i hana, ‘oia kdna wai, e ho'i idia. Ka manawa ho'i idia i Kahiki paha, ma laila

‘oia i lu‘u ai, nalowale, a pua’i kéia wai.

Not really made by him, but it was his water. At the time perhaps that he returned to
the ancestral land [Kahiki], where he dove and disappeared, that spring gushed up.

KM: A, lu‘u ‘oia i loko o ke kai?

Ah, so he dove into the ocean?

CK-P: ‘Ae.
JM: ‘Ae.
KM: A pu‘una mai ka wai?

And the water welled up?
JM: ‘Ae, ‘oia no ka wai o0 kéia manawa.

Yes, it's the same spring to this time.
CK-P: ‘Oia paha kona mea i lu‘u i loko o kéla wahi...,

Perhaps it's from when he dove into that place...

JM: ‘Ae.
CK-P: ... 'oia ka mea lo‘a ka wai. ‘Oia wale no ka mea ma lalo o kéia wai.

...it's how the spring was obtained. It was him who went below this spring.
JM: Néana i hana kéla.

It was he who made it.
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CK-P: Néna i hana kéla wai.
He made that spring.
JM: Kumu kahea ‘ia kéla wahi “Wai-0-Kane.” Nana no i hana kéla wai.
That's the reason the place is called “Wai-o-Kane.” He made the spring.
CK-P: ‘Ae.
KM: ...Pehea, ‘o Waipunalei, aia ihea ‘o Waipunalei?
How about Waipunalei, where is Waipunalei?
JM: Waipunalei, ai ma‘d kéla wahi. Ai ma ka lae...
Waipunalei, that place is over there [pointing north]. By the point...
CK-P: ‘Ae.
JM: Maopopo oe, hele mai o Wai-o-Kane?
You know, come to Wai-o-Kane?
KM: ‘Ae.
JM: A hele mai ‘oe i kéla lae.

Then you go to that point.

KM: Kéla lae? [That point?]
JM: Kéla lae. [That point.]
KM: ‘Ano ma waena o Wai-o-Kane a me kéia wahi?

Somewhat between Wai-o-Kane and this place?
JM: ‘Ae.

Discussing the fishponds of Waipunalei and Waiakauhi; a Kii‘ula was formerly at Waipunalei:

KM: ‘Oia 0 Waipunalei?
It's Waipunalei?
JM: A'ole ‘o Waipunilei, Wai-puna-lei.
Not Waipunilei, Waipunalei.
CK-P: Puna-lei.
KM: Wai-puna-lei.
JM: No ka mea he wai puna.

Because it is a spring.
KM: ‘Ae, ‘ae. [Yes, yes.]
JM: Kumu kahea fa...
That's the reason it’s called...

KM: ...Ae. Pehea ka inoa o kéia loko wai, loko kai ma‘ane’i [kuhi ana ma waho o ka puka
aniani, ia Waiakauhil? He‘aha ka inoa o kéia loko?

Yes. How about the name of the this pond, the pond here [pointing out of the window,
to Waiakauhi]? What is the name of this pond?

JM: Kéia loko nei, ma mua, Waiakauhi kéla.
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JM:

KM:
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KM:
JM:
KM:

JM:
CK-P:

This pond in front of us, that's Waiakauhi.
Ae.

Waiakauhi. Ua lohe ‘oukou [nana ana i ka hoalauna i ‘dGkoakoa ‘ia mai] i kéla inoa,
Waiakauhi?

Waiakauhi. Did you hear [looking to everyone gathered] that name, Waiakauhi?
[nodding heads]
He mo‘olelo kéla e pili ana kéia ali'i e.
There is a story about that (pond), regarding this chief.
He alii kane, ai‘ole he alii wahine?
A chief, or a chiefess?
Alii kane. [Chief.]
Alii kane. [Chief.]
A ma laila ka hale o ka po‘e ki'i ‘anae, ‘ama‘ama. Ho'oku‘u a iloko o kéia panawai.

There were the houses there also, for the people who caught the mullet. They were
released in this spring (pond).

Al | loko o kéia punawai?
Ahh! Inside this pond?
‘Ae. Kéla ‘anae, na ke alii wale nd.
Yes. Those mullet were only for the chief’s use.
Kapu! [Restricted!]
Ke ‘ono ‘oia i ka ‘anae, na lakou hele, kii.
When he desired the mullet, they would go and catch them.
A‘ole hiki ke Ki'.
Otherwise, they couldn’t be taken.
A’ole hiki ka po‘e ki.
The people couldn’t catch (the fish for their use).
‘O Kauhi ke ali'i? [Kauhi was the chief?]
‘Ae.
Wai-a-Kauhi? [Water-of Kauhi?]
‘Ae.
Kauhi ke alii? [And Kauhi was the chief?]
‘Ae.
Néana no i hana a méalama ka ‘anae i loko o kéia...?
It was he who made and cared for the mullet inside of this...?
A’ole nana [not him], but...

Na ka po‘e... [By the people...]
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JM: Na ka po‘e o lalo. Kana wale né, wala‘au.
The people below him. He only needed to speak.
CK-P: [‘aka iki ana — chuckling]
KM: So pehea...[chuckling] ‘Ae.
So how...[chuckling], Yes.
CK-P: Kéna hana wala‘au wale no, but mana ka ‘Glelo. Mana ka ‘0lelo.

His only work was to speak, but the voice contained power. The voice was powerful.

KM: ‘Ae, ‘ae. Pehea, i ko ‘oukou wa liilii, ua lo'a ka ‘anae, ka awa paha i loko o kéia
Waiakauhi?
Yes, yes. How about in your youth, were there mullet, or perhaps milkfish in this pond
Waiakauhi?
JM: ‘Ae.
CK-P: Lo‘a, lo‘al [Had, had!]

‘Opae ‘ula collected from anchialine ponds, and used as bait for ‘Gpelu fishing:
JM: Lo‘a. Mane'i makou e hele mai ai i ke ahiahi hana ka ‘opae. ‘Opae ‘ula.

Had. We would come here in the evenings to get shrimp. Red shrimp.

KM: ‘Opae ‘ula. [Red shrimp.]
JM: No ka lawai‘a ‘6pelu. [For ‘Opelu fishing.]
RM: Mane'i ka ‘Opae ‘ula?

The red shrimp were here?
JM: Lo‘a i ka wai ma mua, hele me ka ka‘e'e...
Gotten in the water before, (we’'d) go with the net...

RM: A’ole wau maopopo, because, wa liili'i wau i kéla manawa. But ku'u Kakd, halihali...hele
mai to the that bushes of [thinking]...

| did not know, because | was young then. But my Grandfather go get...come to that
bushes [thinking]...

KM: Hau?

RM: No not hau, that one that had the white seed.

KM: Oh, naupaka.

RM: Naupaka, then he leave me there, hiamoe [sleep] and then he go kd‘e‘e [net catch] the

‘Opae [shrimp]. When he get enough, then ho'i [come back] and they go out to fish.
JM: Yeah, makou hele wale né ki'i kéla ‘Opae ‘ula, mea, lawai‘a ‘Gpelu.
Yeah, we would just go to catch that red shrimp for ‘6pelu fishing.
RM: Yeah, Gpelu. They like for the 6pd [stomach] part, they eat... [chuckles]

‘Opelu were exchanged and sold between the fishing villages and uplands; were the livelihood of the
families:

JM: Kéla mau 14, ‘oia wale né ka i‘a hana kala, ka ‘opelu.

Those days, that was the only fish that we made money with, the ‘Opelu.
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Yeah.
‘Oia ka maua hana, ki'i [chuckling].
That was the work of the two of us [chuckling].
Na maua i lawe a kaula'i, a malo‘o ka ‘Gpelu, a ho‘'ckomo iloko o ke ‘eke...

We would take them and a dry the ‘Opelu, when they were dry, place them in the
baskets...

Kau ma ke kékake a lawe... [chuckling]
Put them on the donkey and take... [chuckling]
Lawe i Kalaoa, ka hale Paké.
Take to Kalaoa, the Chinese house (store).
Thata...?
Dry ‘6pelu.
Yeah.
Akuna, Ahuna, the Kinilau.
Ah-haa. That kakd...my kika and your kiiki kane laua like, hele kalewa.

Ah-haa. That grandfather...my grandfather and your grandfather, the two of them
went to sell (fish).

Oh-hmm.
And maopopo ia‘u, i ho'i mai, lawe mai kanaké.
And | knew, when he’d return, he’d bring candy.
[chuckling]
Kou kiikd Kinoulu?
Your grandfather, Kinoulu?
Kinoulu.
A kama‘aina ia'u me kéla.
I’'m familiar with that one.
Yes.
Noho ‘oia ma Pu‘ukala, lo‘a kona hale ma mua.
He used to live at Pu‘ukala, his house was there before.
Yeah, noho ‘oia i Pu‘ukala, but lawai‘a ana...
Yeah, he lived at Pu‘ukala, but would go fishing...
‘O wai kdna mo‘opuna, hanai ‘oia i ho’okahi kaikamahine eh?
Who was his grandchild, he took care of one girl, eh?
‘O wau ka ho! [It was mel]
‘O ‘0e? [You?]

[laughs; Uncle makes an expression of startled recognition, upon realizing that the little
girl he remembers is Aunty Rose sitting in front of him]
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KM: ‘Ae, mau makahiki... [Yes so many years (ago)...]
JM: Poina [forget], yeah.

RM: [tears welling up in Aunty's eyes] Because ‘cia [Aunty Kiniha‘a], maybe when hele mai
‘oia, a‘'ole wau no ma laila. | only remember ‘o ‘oe.

Because her, maybe when she come, | wasn'’t there, | only remember you.
JM: ‘Ae, hele wau...ke ho‘opi’i i Kalaoa, noho ma laila.
Yes, I'd go...ascend to Kalaoa, and stay there...

‘Opae ‘ula were formerly abundant; other fishes were found in the ponds. Families traveled seasonally
between the uplands and the ocean, working the land and fisheries to sustain themselves:

KM: ...A i ka wa ma mua, i kou wa li‘ilii, ko ‘oukou wa li'ilii, lo'a ka ‘6pae ‘ula?

And before, in your youth, all of your youth, you’d get the red shrimp?

RM: Uh-hmm.

JM: Lo‘a, ‘ae... [Get, yes...]

CK-P: Nui. [Plenty.]

JM: ...hui ka ‘6pae ‘ula. [...plenty red shrimp.]

KM: Nui ka ‘6pae ‘ula? There was plenty of red shrimp?]
JM: ‘Ae.

Group: [nodding] Uh-hmm.

KM: A me ka i'a? [And fish?]

CK-P: ‘Ae.

JM: Me ka i‘a. [With fish.]

KM: He ‘ama‘ama? [Mullet?]

CK-P: Yes.

JM: ‘Ama‘ama, ka ‘awa ‘aua. [Mullet, the milkfish.]
CK-P: [chuckling]

KM: Ohh!

JM: Yeah, nui ka i'a. [Yeah, plenty fish.]

KM: So ina po'i ke kai a ‘ino‘ino like me kéia 13, hiki ia ‘oukou ke hele i loko o kéia loko?

So if the ocean was rough like today, could you go inside this pond?

JM: No kéla...ma mua e, lo‘a hana, ke ‘ino‘ino ke kai, hoi makou mauka. Mahi‘ai i ka ‘uala,
kanu ‘uala...

No, that...before, had work. If the ocean was rough, stormy, we’d return to the
uplands. Cultivate sweet potatoes.

Group: [agreeing and nodding heads] ‘Uala [sweet potatoes].
JM: Malia ke kai, ka manawa ho'i i kahakai, hele lawai‘a.

When the ocean was calm, that was the time to return to the shore to go fishing.
CK-P: [chuckling and nodding her head]
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JM:
KM:

JM:
CK-P:
KM:
JM:

CK-P:

Group:
KM:

JM:

KM:
Group:
JM:

CK-P:
KM:
JM:
CK-P:
AM:
JM:

KM:
JM:
KM:
Group:
KM:
CK-P:
JM:
CK-P:

For hana kala e. [For make money.]
So ma mua, a‘ole ‘oukou e lawai‘a iloko o kéia loko?
So before, you folks wouldn'’t go fishing inside this pond?
A'ole. [No.]
A’ole hiki. [No can.]
But lo‘a ka i‘a? [But, there were fish?]
‘Ae, ho‘oku'u ‘ia ka i'a!
Yes, the fish had been released!
Lo‘a ka i‘a [chuckling].
There were fish [chuckling].
[nodding, in agreement].

Now, e kala mai ia‘'u, namu ana wau ma ka haole. [Excuse me, I'm going to speak in
English.]

Uncle [looking at Uncle Arthur] and some people recall... Was there a kahe [a channel for
a sluice gate]? Did this Waiakauhi, do you remember, did it have an opening sometimes
to the ocean?

They used to have an opening to the ocean. Bum-bye when the po‘e Hawai’i [Hawaiian
people], went close, because ...holo ka ‘Gpae ‘ula, waho eh [chuckling].

(because) ...the red shrimp would go outside, eh [chuckling].
Ae.
[chuckling]
Ka manawa ho'i pau, a‘ole ho'i mai.
The time when they go, that’s it, they don’t come back.
[kGinou ana ka po‘o, ‘aka iki ana — nodding her head, chuckling]
So, do all of you remember that there was a gate?
That's why they went close ‘em up.
Yeah.
Ae.
That's why | said, “You folks call the po‘e Hawai'’i ‘hipd’.” A'ole lakou hapaé...
...“You folks call the Hawaiian people ‘ignorant’.” They’re not ignorant...
A'ole! [No!]
Akamail [Smart!]
Akamai.
[chuckling]
Pehea...? [How...?]
That’s why they make gate, so the ‘Opae [shrimp] no run away.
So the ‘6pae no run out.

For the ‘6pae no go out [chuckling]
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Group:
JM:

CK-P:
JM:

Group:
JM:

Kadpuna:

[chuckling and nodding heads in agreement]...
..."O wau me Caroline... [chuckling].
Caroline and I... [chuckling]
[‘aka iki ana — chuckling]
Ke hele kéia po‘e ‘elemakule, ha‘awi ia‘'u ho’okahi pakeke nana [chuckling]...
These older people would come, (one) would give me a bucket for his [chuckling]...
[chuckling]
Kéia ‘elemakule, a‘ole, kiloi ‘upena wale nd, a na maua ‘ohi‘ohi ka i‘a.

This old man, no, he would simply throw his net, and the two of us (Caroline and
himself), would gather up the shrimp.

[‘aka iki ana — chuckling]

Describes ‘Opelu fishing, and preparation of fish for drying:

JM:

Group:
JM:

JM:

KM:

Group:
JM:

RM:
JM:

CK-P:

RM:

JM:

RM:

KM:
JM:

O, Caroline Kiniha‘a, a piha kana pakeke, a hapai ‘oia. ‘O wau, hapai, ho‘'omaha. Nana
mai ‘oia ia‘u, “Pehea, kaia ‘oe?” “Ae.” No ‘cia, a‘ole hoi...

Caroline Kiniha'a, would fill her bucket, and she’d carry it. | would carry mine and then
rest. She’d look at me, “What, you tired?” “Yes.” No, not her though.

[chuckling]
‘O wau ho'omaha, ho'omaha. Caroline, hana ‘ia.
| would rest (go) rest. Caroline, she’d work...
...Akamai. ‘O wau, ka‘u hana hele lawai‘a ‘6pelu, ‘oia ka'u makemake.
Smart. Me, my work was to go ‘opelu fishing. That’s what | liked.
‘Oia kau makemake. [It's what you liked.]
[laughing]

But kéla mau Ia e, na ka po‘e kane hele lawai‘a ‘6pelu, ho'i mai, na ka wahine e...mea,
kaha mai...

But in those days, the men went Gpelu fishing, they came back, and the women cut
the (fish preparing it for drying.)

‘O makou me ka... [Us with the...]
Po‘e wahine, makaukau already, kaha Opelu...
The women, ready already, and cut the Gpelu...
Kaha ‘Gpelu, a kaula’i.
Cut the Opelu and dry it.
And the hana kéia po‘e mo‘opuna...bring the lona ...
And the job of these grandchildren...bring the canoe rollers (lona).
‘Ae, ‘ae [yes, yes] for the wa‘a [canoe].
...for make the wa‘a go up.
Makai [on the shore] here, you make the lona...?

Yeah, the other side that [pointing in the direction of Kahuawai].
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KM:

JM:

RM:

JM:
KM:

JM:

KM:

JM:

CK-P:

O ma ka ‘ao‘ao o ka hokele [Kona Village]?
Oh, on the side of the Kona Village Hotel?
Yeah.
When they come in, yeah.
Yeah, by the hotel.
Pehea ka inoa o kéia hana, kéia kai, he‘aha ka inoa? ‘O Kahuwai ka wahi a pau...?

How about the name of this bay, this ocean here, what was its name? Was Kahuawai
the whole place?

No, Kahuawai [péla i ‘Olelo ‘ia all, ‘oia kéla...Kahuawai, ma ka hokele.
No, Kahuawai [as pronounced], it’s that...Kahuawai, by the hotel...
...Mamua, he heiau paha ko kahakai? He heiau, he Ki‘ula paha?

...Before, was there perhaps a temple on the shore? A temple, a fishing-god shrine
perhaps?

Ka'‘ula ka‘u mea maopopo. Heiau, a‘ole wau maopopo.
| know about a fishing god. Temple, | don’t know.
Yeah.

Discussing the Ki‘ula at Waipunalei; kupuna still made offerings:

JM:

KM:

JM:
KM:

JM:

CK-P:

JM:

KM:

JM:

Maybe ai mauka paha. Kd'‘ula, ‘ae maopopo ia‘u.
Perhaps in the uplands. Fishing god, yes, | know.
Kd'ula makai e?
Fishing god on the shore eh?
Hmm.
Maopopo, ua ‘ike ‘oe?
You know, you saw it?
Ua ‘ike wau.
| saw it.

But kéla manawa, ke malo‘o, a‘ole lo‘a wai. See, a‘ole lo‘a wai, malo‘o. Maybe na lakou no
paha, no‘ono‘o lakou...

But at that time, it was dry, there wasn’t water. See, there was no water, it was dry.
Maybe they, perhaps they thought...

Ko'u tatd, puni ‘oia kéla ‘ano Ka'‘ula.

My grandfather, he kept that type of fish god.
Puni ‘oia...?

He liked...?

Kau punahele, ke ‘oia kiloi ‘upena, o ka ‘anae, you know. Ho‘okupu ‘oia, ho‘'okomo ma lalo
o kéia pohaku. No‘ono‘o ‘oia...

Placed the favorite, when he would throw net, the mullet, you know. He would offer,
placing it below this stone. He thought...
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CK-P:

JM:
KM:
KM:
AM:
JM:
CK-P:
KM:

JM:

KM:

CK-P:
JM:

KM:

CK-P:
JM:
CK-P:

KM:

JM:
KM:
JM:
KM:
JM:
KM:
JM:

CK-P:

JM:

| kona mea hanai.
He fed it.
‘Ae.

Hanai ‘oia, a malama i kéia Kd'ula... [He fed and cared for this fish god...]

...'Oia ka ho'omana a ka po’‘e kiipuna. [That's what the elders believed.]

Yeah.
‘Ae.
Uh-hmm...
Aia ihea ka wahi o kéia Kd'ula?
Where was the place of this fish god?
Ma Wai-o0-Kéne, kéla ‘ao‘ao.
By Wai-0-Kane, on that side.
O ma ka ‘ao‘ao o Wai-puna-lei?
Oh, on the side of Waipunalei?
Yeah.
‘Ae. Ai loko o ke Kai.
Yes, there in the water.
Ma ka ‘ao‘ao o Wai-puna-lei?
On the side of Waipunalei?
Yeah.
Ae.
Laua, pili.
They were close.
Laua pili, Wai-o-Kane me Wai-puna-lei?

They were close, Wai-o-Kane and Waipunalei?

‘Ae, ‘ae [Yes, yes]. And Mumuku, and then Maheawalu, and then Keonenui.

Ah, so Wai-puna-lei, Wai-o-Kane...?
‘Ae.
...Mumuku?
Mumuku.
Kahuawai?
Kahuawai. ‘Oia kéla. ..
Kahuawai. That’s...
Po‘e ‘ohana wale no o kéla wabhi.
There was only family (living) at that place.

And then Maheawalu and Keonenui.

Ka Hana Lawai‘a

Volume Il - Oral History Interviews 58

Kumu Pono Associates p
HiPae74-121003 é [ 1)




KM:
JM:

KM:
JM:

KM:

JM:

CK-P:

Keonenui.
Kéla one ‘ele‘ele, I6'ihi e.
That black sand, long (sandy area).
‘Ae.
Keonenui kéla.
That's Keonenui.
Keonenui, a i Kalaemand?
Keonenui, and then Kalaemand?
O Kalaemané ai mamao loa.
Kalaemang is far away.

[chuckling]

‘Opelu dried and salted; pa‘akai (salt) made at Kalaemana:

KM:

JM:

KM:

JM:

CK-P:

KM:

JM:

KM:

CK-P:

JM:

KM:

How about in your youth, did you salt the Gpelu, the dried ‘Opelu?
‘Ae, na na po‘e wahine, a'ole na na kane.

Yes, the women did that, not the men.
Na ka po‘e wahine?

Done by the women?

Ka po‘e wahine. And kéla wahine kéla mau 13, a‘ole lakou ‘oki ka ‘Gpelu ma ka...mea,
pahi. Me kéia lima [ka manamana lima nui; kuhi ana ‘ocia me ka miki‘ao).

The women. And those women in those days, they didn’t cut the Opelu with
the....knife. With this finger [gesturing cutting the fish with the thumb nail].

Me ka lima, like that. Yeah, me ka lima [chuckling].
With the finger, like that. Yeah, with the finger [chuckling].
Ohh! A kapi?
Ohh! And salt it?
Yeah, pau a kapr.
Yeah, done and salt it.
Nohea mai ka pa‘akai?
Where did the salt come from?
Ma laila n6. Ma laila.
Right there. There
Makai.
The shore.
Ma ke kai, ma kéia one?

From the ocean, on the beach?
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JM:

CK-P:

KM:

JM:

CK-P:
JM:

KM:

RM:
JM:

MK:

JM:
RM:
KM:
JM:

CK-P:

Group:
RM:

KM:
RM:
KM:
RM:
KM:
RM:

Ka po‘e kamali'i, ‘oia ko lakou hana, hapai pakeke hele a hana pa‘akai.
The children, that was their job, to carry the buckets, and make the salt.
Hele ki'i pa‘akai.
Go get salt.
Kii ke kai?
Get the salt water?
A'ole, ma ka mea...pohopoho péhaku, ma ka pahoehoe.
No, in the...stone basins on the pahoehoe.
Yes.
Malo‘o e ka 1a, a lo'a ka pa‘akai. Kaula‘i a komo iloko o ka pakeke.
Dried by the sun, and get the salt. It's dried and put into the bucket.
Mamua, ua hele paha ‘oukou i Kalaemand?
Before, did you perhaps go to Kalaemand?
‘Ae.
Ka mea mamake k{'ai pa‘akai, ‘oia ka wahi pa‘akai maika‘i. Hiki ia ‘oe ke hana nui e.

The ones who wanted to sell salt, that was a good salt place. You could make plenty,
eh.

No ka mea, nui na ‘ano poho.
Because there were many basins.
‘Ae.
The kaheka [salt-making basins].
Kaheka [salt-making basins].
Kéla mea, komo ke kai o loko a malo‘o.
Those thing that the ocean water would go in and then dry.
A malo‘o, piha ka pa‘akai.
When it was dry, it was filled with salt.
‘Ae.

When it’s rough, that’s when we all go over there and make salt. | know we did. We went
and stayed about a week over there, in the ana [cave]. We stayed there, and certain
ones, with the kékake [donkey], they haul it and come back to... Then for the weeks that
we gather all this salt together. Then when the weather is good, then they go out fishing,
and we had salt all the time.

So you folks would go out and stay at Kalaemang, in that area?
Yeah, yeah.

When rough ocean?

Yeah, because they can’t go to fish, but they can go and make salt.
So go get pa‘akai [salt]?

Oh yes, lots and lots. We never go without salt. There was always salt.
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JM:
KM:

RM:
JM:
Group:
RM:
MK:
JM:

RM:

Kalaemano

KM:

JM:

CK-P:

JM:

CK-P:
JM:

KM:
JM:
CK-P:

JM:

CK-P:
KM:

JM:

Plenty eh. Nui, plenty salt.
Hmm, so maika'i ka pa‘akai o Kalaemand?
So it was good salt at Kalaemand?
Hmm.
‘Ono. [chuckles]
[agrees]
Real good.
Maika'i. [Good.]
Yeah, kéla mau la.
Yeah, those days.
We just wish we go back and live like that. It was so good.
home to a deified family shark (mand); considered a sacred place:
Kéla inoa o Kalaemané, he mo‘olelo paha kéla?
That name Kalaemano, is there a story about that?
He mo‘olelo kéla!
There is a story.
He mo‘olelo, he mo‘o...
A story, a...
Kalaemano, he lae kéla, a lo‘a kéia awaawa i ke kai e.
Kalaemano, it's a point, and there is this crevice in the sea eh.
‘Ae.

A komo iloko, ke hele i uka loa, a lo‘a kéia ana, kéia ana wai, ki‘eki'e. Hele mai ‘oe...ke ‘oe
kolo i kéla ana, hele mai ma leila nana, ‘ike ‘oe ka mea. And ma mua o kéla ana, no kéla
kai, ma leila hanau mai ka manad.

And it comes in, going some distance inland, and there is this cave, this water cave
high up. You can go...if you crawl in that cave, and go look there, you'll see it. And in
front of that cave, that shore, is where the sharks give birth.

Hanau ka mano?
Sharks are born?
Ae.
‘Ae, ka manao. [Yes, the sharks.]
A nui ka pépé, a holo ma waho i ke kai.
And when the baby is big, it goes out to the sea.
Ae.
A, ‘oia ka wahi a mand i ho'i a hanau ai...?
So that is the place that the sharks return to give birth?
Ae.
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CK-P: ‘Ae.
JM: Hiki no i kéia manawa, ke ‘oe hele ma leila.
Until this time, if you go there.
KM: So, he mawae ma luna o ka mea...?
So there is a fissure on top of the...
JM: Kai, kai hohonu.
Ocean, deep water.
KM: A pifiiuka?
And it goes inland?

JM: He kahawai, mai ke kai mai, komo iloko. O kumu kahea f%a ai kéla wahi, “Ka-lae-mané.”
Ma leila ka mané i hanau ai.

Like a gulch, from the ocean and goes inside. That's the reason the place is called
“The shark Point.” That’'s where the sharks are born.

CK-P: Hanau kana pépé.
Gives birth to its baby.
JM: Hanau ka pépé€ a lawe i ke kai, holo Mama i ka ‘au kai ...

The baby is born, and taken to the sea, the Mama goes swimming in the sea.
CK-P: Holo i ke kai [chuckling].
Goes out in the ocean [chuckling].

KM: Ua kamafilio mai ‘o Aunty Margie, na ke kahi po‘e kdpuna, na laua i hele a hanai a
malama i kéla mandé.

Aunty Margie said that there were some elders, that two of them used to go and feed
and care for that shark.

JM: ‘Ae, nui nd po‘e hana me kéla...

Yes, there were many people that did that...

CK-P: Ae.
JM: Hanai ka mané.
Feed the shark.
MK: Ai no ka mané kia'i, kia‘i pohai.

It was the guardian shark, go around watching.

JM: Ko'u ‘aumakua, he mané. So ‘Glelo wau ko'u Tata “Pehea wau pili ai i ka mano?” Aole
wau puni ia ‘oe, ma ka ‘6lelo o ko'u Tati—huki ko‘u pepeiao, “Ho‘olohe kéla pepeiao!”

My family guardian is a shark. So | said to my grandfather, “How am | related to the
shark?” I'm not lying to you, in the words of my grandpa—pulling my ears, “Listen with

those ears!”
CK-P: [‘aka iki ana — chuckling]
JM: Kou ‘anakala mua, he'e wale ka mama, a lawe ‘ia kéia pépé iloko o ke kai. And ko‘u papa,

ka helu ‘elua. ‘Oia ke kumu i lilo ai ka mano.
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Your first uncle, his mother miscarried, and this baby was taken into the ocean. And
your father, he was number two. That’s how it became a shark.

KM: ‘Oia, so kou makua...?
Oh, so your uncle...?
JM: And ko'u tata, maopopo ‘oia, a‘ole au puni kéla ‘ano...
And my grandpa, he knew that | didn’t believe that kind...

So ko'u tata kane, ho‘okahi 14, kakahiaka nui, ho‘ala ia‘u, “E! Hele ana kaua holoholo.”
A‘ole hiki ia ‘oe ke ‘6lelo, “Hele lawai‘a.”

So my grandfather, one day, early in the morning, woke me up, “Hey! We going
traveling.” You couldn’t say “Going fishing.”

RM: Oh yeah, yeah.

JM: Holoholo. Mahape, hele wau, kau ka wa‘a, then... Mahape, no‘ono‘o wau, ‘ike wau kéia
mea, he péhaku e. ‘Ulu ka limu kala, nui ‘ino, lana ana iluna...

Traveling. So then | went and got into the canoe, then...Later, | was wondering, | saw
this thing, a stone. The kala seaweed was growing on it, plenty, floating up above...

[pick up interview from Tape 1-A]

JM: Pau ka ‘6lelo o ko'u tatii...maopopo i ko'u tdtd ka mané kéla. But a‘ole mamake e wala‘au
ia’u, ma hope wau maka‘u e. So hele ko'u tiitd, pili, “E hele ‘oe ma‘é a ho‘'oma‘ema‘e i kéla
pohaku.” So | tell, “Okay.” Holo ma luna, ho‘'oma‘ema’‘e ka péhaku, huki ka limu, ma hope
wau hemo...nana wau, “Auwé, he mand!l” Lele... [laughing]

Grandpa finished talking...Grandpa knew that it was a shark. But he no like tell me,
bum-by | scared, eh. So my grandpa went up close, (telling me) “You go there and
clean the stone.” So, | tell, “Okay.” | go on top clean the stone, pull the limu, and when
| had pulled some, | look, “Ohhh! It's a shark!” (I) jump... [laughing]

Group: [laughing]

JM: ...lele wau i ke kai...but ko‘u tdatd, maopopo ia'u, lalau ana wau i ka hoe, hili iaia e. Ua
paa ‘oia i ka hoe, hina e. ‘Aka‘aka ‘oia la, Olelo ‘oia, “Kou ‘anakala kéla.” “A
ho‘opunipuni” E, mané nui. Mahape, hele ka mand, puni ka wa'a e, ai wau ma mua e.
Mahape, hele mai kéla mand, ‘elua manawa, ka‘apuni. Hele mai a ma mua o'u, piiiluna a
kona hi‘u e, hana ‘oia me kéla [kuhi ana me ka lima, e peahi ana ka mand i kona mau
‘eheu].

(I) jump in the water...but my grandpa, he knows me, I'm going to grab the paddle to
hit him eh. He held the paddle, hid it. He Laughed, saying “That’s your Uncle.” “Oh
lie.” It was a big shark. After that the shark encircled the canoe, | was there in front.
Then the shark came two times around. Coming in front of me, it rose up and with it's
fins, making like this [gesturing like it was waving its two side fins].

Group: [laughing]
JM: ‘Olelo ku'u tatd, “Mai hana ‘ino iaia.”

My grandpa said, “Don’t mistreat him.”
KM: ‘Ae, no ka mea, ‘ohana e.

Yes, because he’s family.

CK-P: Yeah ‘ohana [family].
Group: Ae. )
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KM: Ai ma kai ma‘ane’?
In the ocean here?

JM: Ma kéla ‘ao‘ao [kuhi ana ka lima, i ka ‘akaul].
On that side [pointing to the north].

CK-P: Ma kéla ‘ao‘ao, ma ka hokele.

On that side, by the (Kona Village) hotel.

KM: Ma Kahuawai?

At Kahuawai?

CK-P: ‘Ae.

KM: So kéla po‘e mand, he ‘ano kia‘i, he ‘ohana?
So those sharks were like guardians, family?

JM: ‘Aumakua. [Family guardians.]

CK-P: ‘Aumakua.

JM: Ua ‘6lelo mai ko'u Tata ka manawa he‘e wale o ko'u ‘Anakala, pépé mua kéla. Mahape
mai ku‘u papa. So wili ia...kéla manawa, a‘ole lakou i kiloi i ka mea...iloko o ke ana. Lawe
ia paha a kiloi i ke kai.

My grandpa said that at the time that my uncle was miscarried, he was the first born.
Then my father came. So he was wrapped...that time, they didn’t just throw him
away...in the cave. He was taken and perhaps thrown into the ocean.

MK: Ku'u Papa, a‘ole. Hanau ‘ia ‘oia me kéia ‘ohana, ka hemo mai ana ‘oia, hemo me kéia i‘a.
My father, no. He was born with this relative, when he was taken out, it was with this
fish (like baby).

KM: He mahoe kou papa?

Your father was a twin?

MK: Yeah, he mahoe. E no na‘e ka mahoe, he i'a. Nana lakou, a‘ole hiki ke hana, they couldn’t

do anything, so hana pau ka pépé, a lawe kéia mea, kau iluna o ka pohaku.

Yeah, a twin. But the twin was a fish. They looked, but they couldn’t do anything, so

they took care of the baby (Kaholo), and took the fish, and placed it on top of a stone.
They left him over there, on the /37 [ti leaves], and they thought, that “Oh bum-bye when
they pau [done] make the baby, then they would go and kanu fa [bury it].” But when they
went back, no more. But all where the fish went, was all blood, get trail. They follow, going
to the kahakai [shore]. That's how they knew that.

KM: A, lilo mano e?

And it became a shark, eh?

JM: Yeah, yeah.

MK: Then when my grandmother go down, when Kaniho go down to the beach, she go watch

down the beach, a ho'i mai ke keiki a hanai [the child come back and feed].

KM: Hanai poli?

Breast feed?

MK: Yeah.
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KM: Hoihoi kéia mau mo‘olelo a na kdpuna.
These stories of the elders are so interesting.

RM: Oh that’s interesting.

KM: So, i ka wa ma mua, pehea, o Kalaemand, o kéia mau lae a pau, ua aloha na kdpuna...ua

hé'ihi, respect ného'i Iakou i ka ‘aina?

So, before times, how about Kalaemand, all these coastal points, did the elders
love...did they respect the lands?

JM: Respect...

Group: Uh-hmm.

JM: All the lae kai [seawards points].

CK-P: Kahi manawa, kanalua, a‘ole ‘oe makemake he hehi ma luna o lakou, a‘ole lakou e
makemake, kapu!

Sometimes, (you’re) uncertain, you don’t want to step upon them, they don't like it, it's
forbidden.

JM: Kapu, ‘ae.
Forbidden, yes.
KM: O kaana...?
The cave...?

CK-P: No‘ono‘o lakou, “a‘ole hehi ko makou po‘c. Ai makou ma lalo. A‘ole lakou makemake,
kapu!

They think, “do not step upon our heads. We are below.” They don't like that, it's
forbidden!

KM: ‘Ae. So kéia, ka wahi o ka mané paha?
Yes. So this, perhaps the place of the shark?
CK-P: ‘Ae.
KM: So aia ma Kalaemano?
So there at Kalaemana.
CK-P: ‘Ae, Kalaemano.
Yes, Kalaemano.
KM: So ua ‘Olelo o Tatu, “Mai hehi ‘oe ma luna o kéia wahi?”
So, did the grandparents say that “You weren’t to walk on top of this place?”
CK-P: ‘Ae, hele ‘oe a ka‘apuni.
Yes, you go around.
The springs along the coast were beloved and respected by the families:
KM: Pehea o kéia mau wahi, Waipunalei me Waiakauhi? Ua aloha lakou i kéia (mau) wai?
How about these places, Waipunalei and Waiakauhi? Did they love these springs?
JM: Na wai a pau.

All of the springs.
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CK-P:

KM:

MK:
KM:
CK-P:
JM:
MK:
JM:

Na wai a pau.
All of the springs...

...In your time you feel that your kika them, they took care of the land, they took care of
you folks...

That'’s right.
And the land, the ocean, gave you everything you needed.
Uh-hmm.
And those days, the kamali’i [children], the main thing to them. They the first to eat...
They are.
Full, pau hanai, piha the 6pa, pau, “a hele pa‘ani.” Then they eat.
Full, done eating, full the stomach, done, “go play.” Then they (the adults) eat...

... There were plenty ‘ohana [along the /ae kahakail Come from Pu‘u Anahulu, come from
Kalaoa, here. And the Stillman used to own the Kaki‘o.

Fisheries of Kiki‘o were protected under Konohiki rights:

AM:
JM:
KM:
JM:
CK-P:
AM:
RM:
KM:
AM:
JM:
KM:
JM:
KM:
AM:
JM:

Group:
JM:

Group:
CK-P:
JM:
KM:

Yeah, Kaki‘o.

That’s the only private.

Ahh, in your time?

Yeah. Nobody...

Nobody allowed to go over there, taboo.

The old man Una.

Yeah, he took care of the place.

Cannot even go fish?

Hu‘ehu‘e Ranch.

You can fish, but you got to go out, you cannot come in.
So it was like Konohiki [land overseer for the chiefs], they kept the kapu?
Until today, they still have that law, you know...

...And did Uncle Jack Una take care of that place?
Yeah.

Well that’s...he’s the caretaker for that. And that man strict, you know. You no can go
bypass him [laughs]. He tell you, “You walk inside the water.”

[laughs]

Strict. That's why, those days, all the haoles, they like that kind old Hawaiian, they strict.
Today kind Hawaiian, ahh, “You take care my land.” As soon as that haole go, pau...

[laughs]
Everybody come in.
In those days, no! You no can pass the land...

...Okay, mahalo...
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Speaking of stories they heard from their kiipuna when they were children, about the changes that
would come to the land:

KM: ...Pehea, lana paha ka mana‘o? Hau’oli lakou, ai'ole ‘ano kaumaha?
How about, would their thought be happy? Would the be happy or somewhat
distraught?

RM: Kaumaha. [sad.]

AM: Uwé wale. [only cry.]

KM: Kaumaha, uwé [sad and cry].

CK-P: Because a‘ole like ko lakou noho ana like me kéia manawa.

Because now, it's not like when they were living.

JM: Me kéia. [kiké ana ‘oia i ka papa]
Like this [tapping the table for emphasis].
AM: ‘Ae.
MK: Me kéia [like this].
RM: ‘Ae.
CK-P: K&hi manawa, ‘ano e ko lakou mana‘o. A‘ole like ko lakou noho ana like me ko k&kou i

kéia manawa.

Sometimes, their thoughts were different. Their way of living is not like ours in this
time.

KM: Pehea, ma mua ua aloha lakou kekahi i kekahi?
How about, before, they would aloha (love and care for) one another?
JM: Ae.
KM: Malama i ka ‘aina.
Care for the land.
CK-P: Hmm.
KM: ‘Oia ka nohona e?

It was the way of living?

CK-P: ‘Ae.
MK: Yeah.
JM: Ae...

In response to questions about various place names of Ka'lGpdlehu, starting with Kumukea, the
kdpuna responded:

JM: Hmm, a‘ole wau i lohe.
Hmm, | didn’t hear it.
KM: Kaka (Kiniha‘a)?
CK-P: ‘Ae, ua lohe wau i ka inoa Kumukea.

Yes, | heard the name Kumukea.

Ka Hana Lawai‘a Kumu Pono Associates p
Volume Il - Oral History Interviews 67 HiPae74-121003 é [ 1)




KM:

DK:
CK-P:

KM:
CK-P:

KM:

JM:

CK-P:

JM:

CK-P:

KM:

JM:
KM:

JM:

KM:

JM:

KM:
JM:
KM:
JM:
KM:
JM:
KM:

Uncle [speaking to Uncle Ka‘onohi], ua lohe ‘oe i kéla inoa?
Uncle, did you hear that name?
A‘ale. [No.]
‘Cause maua wale no ka mea noho i ke kai i Ka‘tpdlehu.
‘Cause we two were the only ones that resided on the shore of Ka‘Gpilehu.
‘Ae.
‘Oia ko'u mea maopopo, ‘ae.
That’s what | know, yes.
Yes. These little water holes, the names are forgotten?
Hmm.
A’ole maopopo [Don’t know].
Poina. Lo‘a inoa, pololei, but, a'ole mdua maopopo. [chuckling]
Forgotten. Had names, that’s right, but we don’t know. [chuckling]
Lo‘a inoa.
Had names.
‘Ae. So if we have Waiakauhi...pehea kéia lae? Kéia lae pohaku... [kuhi ana i ka wahi]?

Yes. So if we have Waiakaubhi...how about this point? This rocky point [pointing to the
location]?

Hmm.
Maopopo ka inoa?
[do you] Know the name?
Ohh, poina ka inoa. Maopopo ia‘u, but 15'hi.
Ohh, forget the name. | know, but long (time ago).
Yeah, ma mua, mau makahiki aku nei.
Yeah, before, many years ago.
A’ole wala‘au ‘ia, poina.
Not spoken, so forgotten.
Okay. [pointing to locations on a map-photo] So Waiakauhi, Waipunalei...?
Hmm.
Wai-o-Kane?
Wai-o-Kane.
Kahuawai?
Kahuawai, ‘oia kéla [that’s it].
Okay. Then...
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JM: Ke awa Mumuku.
The landing of Mumuku.
KM: O, aia ihea o Mumuku?
Oh, where is Mumuku?
JM: Ai kéla [there]...
CK-P: Ai nei [kuhi ana ka limal].
There [pointing her finger].
JM: Mane’i [kuhi ana ka limal].

Here [pointing his finger].

KM: O, kéia lae. Then Maheawalu?

JM: Maheawalu, and then Keonenui.

KM: Keonenui.

CK-P: ‘Ae.

KM: Kalaemang?

JM: Kalaemano.

CK-P: Then go way... Kalaemano, the last one.

JM: ‘Oia ka wahi hanau ai ka manoé. Ai no kéla wahi...

That's the place where the sharks give birth. At that place...
CK-P: Kéla wahi, na ka mano kéla wahi.

That place, that place is for the sharks.
MK: ‘Ae.
Certain mandé deified, and believed to be representative of family members:

KM: Nui no na kdpuna i ho'omaopopo ai i kéla mo‘olelo e pili ana ka mand. Kekahi, ‘6lelo
mai...like me Aunty Margie ‘6lelo mai, “He mané kia‘i, he mané kanaka.”

There are many elders who remember the stories about the shark. Some say, like
Aunty Margie saying, “The shark is a guardian, a human shark.”

CK-P: Hanau ka po‘e o ka mand, hele ka po‘e pépé i waho.
The sharks give birth, then the babies go out.

JM: O kumu, ‘6lelo wau i ko'u tata, “Pehea wau i pili ai me ka mand?” ‘Olelo ‘oia, “Ke
keikunane o kou makuakane [Kou keikunane], ka mua, ma mua ‘cia [o'U], hanau ka
Mama, he‘e wale. Wili ‘ia pa‘a, a lawe ‘%a i waho, kiloi ia i ke kai, ‘oia ke kumu.” But, a‘ole
wau puni kéla ‘ano, you know. Ho'okahi 14, hele wau me ko'u tdtd, hana ‘Gpelu e.

That's the reason | said to my grandpa, “How am | related to the shark?” He said,
“The elder brother of your father, the first born, before him, the mother gave birth, but
it was a miscarriage. It was tightly wrapped and taken out, and thrown into the ocean,
that’s the reason.” But | don’t believe that kind, you know. One day, | went with my
grandpa to catch ‘Opelu.

KM: ‘Ae.
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JM:

KM:
JM:

KM:
JM:

-«

Ma hope, ‘Glelo mai ko'u titd, “E ki, hele a ho'oma‘ema’‘e i kéla pohaku.” [chuckling] But
ko'u Tatd, maopopo ‘oia, he mand. Ua ulu %a i ka limu kala e. But a‘ole ‘cia i wala‘au ia‘u.
Mahape, maka'u wau. So hele ho'i Tata pili, a lele wau ma leila, hé‘oki‘oki ka limu.
Mahape ho’oki‘oki ia‘u, ho'oma‘ema’e, pipii ke kai ma luna, nana wau, lele wau o loko o
ka wa‘a [laughing], bum-bye ho‘olalau ka hoe, hili ko'u Tdtd. But maopopo ‘oia ua lalau
‘oia i ka hoe e. ‘Olelo ‘oia, “Kou ‘Anakala kéla. Ua makemake ‘oia hele ho‘'oma‘ema’‘e i
kona kino.”

Later my grandpa said, “Stop,” go and clean that stone [chuckling]. But my grandpa,
he knew it was a shark. It had a growth of kala seaweed. But he did not tell me. Later,
I’'m taking up the seaweed, cleaning it, the ocean washed up and | looked, | jumped
into the canoe [laughing]. Bum-bye, | picked up the paddle to hit my grandpa. But he
knew, and picked up the paddle. He said, “That is your uncle. He wants to go and
have his body cleaned.”

O kéia ‘o titd Mahiké? [This is grandpa Mahiko?]

‘Ae. Mahape ‘ike wau kéla mand, hele a ka‘apuni ka wa'a e. ‘Ekolu manawa, a hele mai
‘oia ma mua o‘u lu‘u i lalo a pipii ka hiu, hana ‘oia me kéla [chuckling] [kuhi ana me ka
lima, peahi ana ka hi‘u].

Yes. Afterwards, | saw that shark go and circle the canoe. Three times, then he came
before me, diving down, and his fins rose up, and he made like this [chuckling —
gesturing with his hand, waving the fins].

Good bye.
Mamake wau hili iaia, kéia mea, a‘'ohe maikai... [laughing]

| wanted to hit him, this thing is no good... [laughing]

Lepo (dirt) used with the ‘Opae ‘ula as bait for ‘Gpelu fishing, gathered from the uplands:

KM:

JM:
KM:
JM:
KM:

JM:

KM:
JM:

KM:
JM:

...l kou wa ka'e'e ka ‘0pae ‘ula, nohea mai ka lepo?
In your times of catching the shrimp, where did the dirt come from?
Ka lepo [the dirt] we pii kuahiwi [ascend the mountain] up there.
Pu‘u Nahaha?
No, no, Pu‘u Mau'‘u, they call that.
O Pu‘u Mau'u, aia ho'i ke kumu o ka lepo?
Oh, Pu‘u Mau‘u that was the source of the dirt.
Ai ma leila ka lepo, lepo ‘ele‘ele, black dirt.
The dirt is there, black dirt.
‘Ae. Pehea ‘oe i ho'omakaukau ka maunu? [Yes. How do you prepare the bait?]

Kéia ka mea [kuhi ana me kona mau lima) kawele, the napkin ného’. Mane'’i nei kéia
napkin me ke képau eh.

This is the thing, eh, [gesturing with his hands] a cloth, the napkin like. Here’s the
napkin, and the stone sinker eh (is set in the middle).

He péhaku? [A stone?]

‘Ae. So you put the Opae [shrimp] over here [in the center], and then you put that black
dirt ball over there. And then you wili [fold up the napkin into a small pi‘olo or bundle-like],
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wili pa‘a [bind it firm]. And then you no tie the ‘aho [cord], they just wili [gestures rolling the
line around the pi‘olo], wili it all around. See, the reason why you wili, when you wili pa‘a,
when you ready to go ‘Opelu, you just drop that in the water, and then you just pull up, and
then that thing going down. And you know reach down, huki up [gestured pulling up with
his hands], ah, you going see the ‘6pelu coming down.

KM: Ah, so ‘a‘ai [the food spreads out for the ‘Opelu to eat].

JM: Yeah, they go ‘i [eat] the Opae. But the ‘Opelu, they never know the ‘upena [net] under
them. See, by the time they find out, too late already.

Group: [laughs]

JM: You get '’em already.
RM: They so busy eating the ‘Opae.
JM: Yeah, they eating the ‘Gpae. Poor thing when you think yeah, us hana ‘ino [mistreat] them.

Group: [laughs]

RM: But that's mea ‘ai [food] for us.

AM: A'ole ‘ai ‘ia, pdloli ‘oe. [If you don't eat, you hungry.]

RM: And the dirt is to kind of cloud it up so the fish can’t see the net. So by the time they

realize, it's all up.

KM: Oh, | see. Aunty Margie, ua ‘6lelo mai ‘oia, ka palu o kona tatd, he pala‘ai me ka ‘vala eh?
Oh, | see, Aunty Margie said, the bait of her grandpa was the pumpkin and sweet
potato.

MK: Uh-hmm.

JM: That's right.

KM: So kekahi po‘e ma kekahi wahi e a‘e, hana...?

So certain people in various areas, do it (differently)?

JM: Yeah, like Napo‘opo‘o, Honaunau, and Ho‘okena, that's all what they use. Pala‘ai
[pumpkin], that’s right.

AM: Pala‘ai, kalo, pea. [Pumpkin, taro, pear (avocado).]

JM: ‘Ae.

RM: They make use of the fruits that they have.

KM: Hoihoi. And kekahi wahi, a‘'ohe lo‘a ka ‘6pae ‘ula eh?

So interesting. And someplace, don’t have the red shrimp eh?
JM: A'ole lo‘a ka ‘Gpae ‘ula, no more.

Don’t have the red shrimp...

RM: | think the only place that | remember that place there [Waiakauhi].
KM: Kekaha ma‘ane’i[here] eh. Maka'eo...

AM: Maka‘eo.

KM: ...a I [to] Kalahuipua‘a.

JM: Yes, right.

KM: Kéla mau loko li‘ilif. [Those little ponds.]
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Customs associated with preparing and eating the Gpelu:

RM:
JM:
RM:

JM:
AM:
Group:
JM:
RM:

JM:
RM:
JM:

RM:

JM:
RM:

| often wondered now, you know when they pdlehu [broil] the Gpelu?
Hmm.

With the 6pd [stomach] full of ‘Gpae, and they always tie the tail off. And | often wonder
why.

What?

So a‘ole holo [no run away — chuckling].
[laughs]

They cut the tail?

No, the huelo [tail], they tie a piece of /aT [ti leaf], and they just tie it on and then they
palehu [broil]. I've often wondered, ‘cause | didn’t dare ask. Like you said, they tell, slap
me. But I've often wondered why they always had this.

Well, maybe them, they believe kéla ‘ano [in that style].
Oh, maybe.

Like my grandmother eh, hele mai po’e Mamona [here come the Mormons], you going be
Mormon, my grandmother no puni [believe] that kind. Everything pdlehu [broiled], a mo‘a
[cooked], throw inside, pour water.

That's why, when ever we came down, we always bring /47. And when he pdlehu i‘a, he tie
the tail.

Yeah, I've seen somebody do that.

And then when they pdlehu, you know, kamalii [children] they don’t want the Gpae, we
only eat the 7o [flesh] part. So they said, “Waiho [leave it].” Then they eat the opd
[stomach] part. After palehu, oh, you watch them. It look so ‘ono [delicious], so you go try,
ahh, not so good. But they eat all the ‘Gpae part and they leave the body part for the
mo‘opuna [grandchildren] to eat....
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C. Arthur Lyman

Wai‘opae and Kapoho Region Fisheries (KPA Photo No. AL112197)
Oral History Interview of November 21, 1997 — with Kepa Maly
(with discussion notes from November 14, 1997 and June 17, 1998)

Charles Arthur Lyman was born in 1912, at
Kapoho, Puna, and is of Caucasian-
Hawaiian-Chinese ancestry. His kdpuna
(elders and ancestors) were early
missionaries on the island of Hawai‘i, and by
the 1830s, the family was actively involved in
mission operations in Hilo and Puna. In the
late 1880s, Mr. Lyman’s grandfather, Rufus
Lyman, purchased Kapoho Ranch from
Captain J.E. Elderts. The family maintained
ranching and agriculture operations in
Kapoho and several neighboring ahupua‘a
(native land divisions), and by ca. 1899 also
leased lands to the original Puna Sugar
Company (ca. 1899-1905), which focused it's
operations in the Kapoho-Pahoa vicinity. Mr.
Lyman has maintained a life-long interest in
the family lands of Puna, and in between
1931 to 1960, he worked for ‘Ola‘a- and
subsequently the new, Puna-Sugar Company
with Herbert Shipman and American Factors
(AmFac).

Arthur has an intimate working knowledge of
the Puna District, which includes personal

knowledge and experience in the lands from Kapoho to Pohoiki. Of particular interest to the present
study Mr. Lyman provided documentation on early 19" century residents of the area, and described
native agriculture and fishing customs which were being practiced when he was a youth.

Mr. Lyman gave his release of the interview records on July 9, 1998.

AL: My first name is Charles. | was baptized when | was about six or seven years old, it was
Charles. But my family always called me Arthur, and most my old friends still call me
Arthur.

KM: Ahh. And your last name?

AL: Lyman.

KM: Do you carry a Hawaiian name as well?

AL: No, | do not.

KM: What's your birth date?

AL: August 12, 1912, and | was born in Kapoho.

KM: Okay. [pauses] We were just talking story, and maybe by looking at this map, we could try

AL:

to talk a little bit about some of your recollections of the different lands here in Puna. Also,
last week you were sharing with me some wonderful stories about the Pu‘u Kiki‘i area.
This is still your ‘aina [land], | understand?

Correct...
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Describes Wai Welawela, and changes in the coast line and fisheries as a result of earthquakes and

lava flows:

KM: ...Now, you’d also shared with me some interesting recollections, that as a child, at Kuki'i
there was a place called “Wai Welawela,” a warm spring area?

AL: The warm springs was...as far as | know, we called it “Warm Springs.” Wai Welawela
was a pond that was below warm springs and later on, in my life, | found out that warm
springs was never a spring. It was a fault line all the way from Wai Welawela up to warm
springs and continuing on up through and above Kapoho.

KM: Amazing. You'd said it was like a fissure that ran down, almost to the ocean or
something?

AL: Yes, right to Wai Welawela.

KM: | think you’d said that the fracture opened up as a result of the 19 [thinking]...

AL: Twenty-four earthquake. Wai Welawela, prior to 1924, was just a small pond of about half
an acre, or maybe one acre. And after the 1924 earthquake, the fissure opened up some
more and the pond became a 40 acre pond from a one acre pond. And warm springs was
also enlarged.

KM: Wow! So it just collapsed and opened up. You'd also said, that “there were some good
fish in that pond” eh?

AL: Oh yes. Well, it opened right into the ocean and because the water was warm-and still
warm after the 1924 earthquake—a lot of fish went in, especially mullet and &holehole.

KM: And | think you'd said, had ‘ulua waiting outside eh?

AL: [chuckling] The ‘ulua were waiting outside. And also, | think that the ‘ulua went there to
cleanse themselves from a parasite that clung to their gills.

Because nearly every ‘ulua that was caught in the area, that | remember, had these
parasites on their gills. The parasites would be about the size of... [looking in his desk] an
eraser.

KM: Oh, so about two inches long?

AL: Yeah.

KM: What you’re describing as far as the fissure goes, is indicated on the 1895 map [Reg.
Map 1777]. It's a line of cracks, going down here to Wai Welawela.

AL: Yeah.

KM: Now, as we go along here, there are some various place names and things that area

mentioned. There’s a canoe landing down here, off of the side of “lpoho.”
AL: Uh-hmm.

KM: And if we come down here, to Kumukahi, there is something called “King’s Pillars.” You'd
mentioned, when you were a child, you could still see two columns or something, standing
up?

AL: Yes. I'm sorry that | don’t know the history of the King’s Pillars, but it was two pillars that |

can remember.

Maybe about five or six feet high. Stones piled up. You can't find it today because
weathering and people removing stones to build their own shelters when they go fishing.

KM: | see. So it was like an ahu, a stone cairn?

AL: Yes, right.
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KM:
AL:
KM:
AL:
KM:

AL:

KM:

AL:

KM:
AL:

KM:
AL:

KM:
AL:
KM:

AL:

KM:

AL:

KM:
AL:
KM:

About how far apart were these two pillars?

They were very close together.

Close together eh. Do you think about three feet, six feet...?
[gesturing with his arms] Maybe about two feet.

Oh, two feet. So two pillars built in line there. Now you'd mentioned, that you don’t
remember hearing a story necessarily about the King’s Pillar’s...and on the map it has the
name “Kii Pohaku Alii.” You’d heard something about the heiau though, | think, on Kaki‘i
though, if | recall. That it had a special function? Was there some association with healing
or something?

Yes, | am told that the heiau was built by ‘Umi [ca. 1525] and it was for healing purposes.

And | suppose, it all goes back to having the warm water right below the heiau where
people could go and bath themselves in the warm water and probably go up to the top of
the hill to the heiau and offer, or give their prayers to the gods that took care of them, or
were still taking care of them...

Hmm. ...It's a beautiful land, so much history. You'd mentioned you remembered this
fishpond area in here, identified as “lhukapu.” You'd said there was quite and extensive
pond down here too eh?

This was a big indentation where you had mullet ponds and my brother Richard, who
became a Bishop Estate trustee, he and | were trying to restore the Hawaiian village that
we found in this area.

Ahh, so in the vicinity of this pond here eh?

| suppose that’s what this road here is [pointing to a trail alignment marked on Reg. Map
1777]. It was probably a trail going through here. On both sides of this road going through,
there were enclosures where there were two ponds in each enclosure, and | suppose one
was for bathing, and one was for drinking.

Hmm. They were very fastidious about the separation of drinking and bathing waters eh?

| suppose so, yeah. But of course, 1960, when the lava flow came, the whole area here
was covered with lava and that was the end of the area.

Ahh. So this section is now gone?
It is gone.

| see. It says the old boat entrance in here to “Kai o Kamiloholo”, and you remembered
the old boat entrance eh?

Oh yes.

By the way, it mentions here, “Ancient Burial Grounds,” which are on the Kumukahi side
of these fishponds, lhukapu, like that. Is this area now covered in lava as well? This area,
on this side?

Nearly all of it has been covered with lava, but there is still an area, not covered, that has
built up stone foundations, that look like it could be the foundation for a home or an above
ground burial area.

‘Ae. They call that pd‘o‘a, built up mounds for burials like that.
Yeah.

Now, as we come further, going towards the Pohoiki side of the map, we see “1883
survey now covered at high tide.” Here’'s Ha‘eha'e, another important place name in the
area.
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And then we come into this whole area, the map shows sunken walls, fishponds and
things like that [describing the area on the shoreward side of Hale'dpelu and
Pdhakumand]. You said you remember this area also eh?

AL: | remember this whole area very well. As a matter of fact, when we developed this
Kapoho area into a subdivision [beginning ca. 1950-1951], and before the 1960 lava flow,
there was a trail, that was below the water line, that went all the way from this Ha‘eha‘e
Point here, directly across so that you could get to this other bay here.

KM: ‘Ae, this Kamiloholo here. So there was a trail here?

AL: Under water. In several areas of the ocean fronting Kapoho, there are walls and
foundations still in good shape under water. As long as the structures are underwater,
below the wave action, they remain in pretty good shape.

KM: Ahh, look at how this one here at lhukapu appears to be lined with stones.

AL: It was sand with stone.

KM: Ahh, and there was sand in this area also?

AL: Well, yes.

KM: Was it white-black mix, or primarily...

AL: Gray, a white-black mix.

KM: So interesting. So this is a trail here [marking the map].

Now, in 1868, | think you said you'd heard that there was a very substantial earthquake
and collapse of much of this shoreline. Is that correct?

AL: Well, the collapse of the shoreline was a collapse all the way from Ka‘d all the way to
Kumukahi.

KM: So that was the source of why many of these walls...last week you’d said that under
water, you can still see walls when you were young, diving like that?

AL: You still can see the old fishpond walls.

KM: Ah-haa. You'd mentioned also, when you saw this place name, “Pohakumano,”
remembered this stone out here in the bay, yeah? When you were young, there were
some pd hala [pandanus trees] on top of it.

AL: That'’s right. The island must have been about 40 feet by 60 feet long, and it had pd hala
trees and milo trees growing there, and birds used to roost there at night.

KM: Hmm, and now that’s all submerged as well, is that correct?

AL: That’s right. During low tide, you can pick out these two islands [pointing to location on
Reg. Map 1777].

KM: Yes, Pohaku-mand and an inner one.

AL: But | can remember when they were always above the water. Of course now, when | tell
people “You see those piles of rocks out there? | can remember when they were above
water all the time and had trees growing on them.” Of course the question | get back is
“‘How many drinks have you had lately?” [chuckling]

KM: [laughing] But here it is too. You remember it and it's shown right here on this old map as
well. What's your understanding of this region? You’ve pointed out to me, that there were
residences, a village here, and we know of villages further towards the Hilo side.

AL: And the canoe landing at Kahuwai.

KM: Oh Kahuwai?
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AL:
KM:
AL:

KM:

Yes, there’s a canoe landing over there.
Yes, and some of those halau [long houses], the stone walls are still there.

The canoe landing, the sheds are still there. And the poho [basins] where they used to
keep the bait, before the canoes when out, | guess somebody put the bait in there. And
as the canoes went out, you'd scoop out what you want. Now those things are still there
as far as | know.

Ahh, so interesting. So as we discussed earlier, had you heard...since we see these
villages here; what’s your understanding about the native population of Puna? Was it well
populated at one time? And how many Hawaiian were there, when you were a young boy,
growing up? Were there still Hawaiian families living out here?

Old families of the land sustained themselves from the fisheries, and kept upland planting fields;
names types of fishes caught. ‘Opae ‘ula were used as bait for ‘Opelu fishing:

AL:

KM:
AL:
KM:

AL:

KM:
AL:

KM:
AL:

Oh yes, there were quite a few. They got their subsistence, or existence from catching
fish, raising their own food, whatever they could. And plus, there was always the welfare
program, so what they couldn’t get, the government helped provide some of it.

When you were a boy also?
Yes.

Now, you’d mentioned they were fishing. Out of curiosity, what are some of the fishes that
were famous for this area of Puna, that you might recall?

Fishing was [chuckling]...you could get anything you wanted. | can remember my father
telling a good throw-net fisherman, “I’'m going to have some friends over for the weekend,
see if you can get some dholehole.” The next time, I'd hear his say “Get some aholehole,
and see if you can get some mullet and some uouoa and stuff like that.”

And he’d go out with his net and he’d come back with the fish.
Were there still some canoes going out doing any ‘ahi fishing...

No. | have no recollection of any canoes. Although, there used to be a lot of canoes going
out of Pohoiki and ‘Opihikao.

Ahh, so when you were a boy still yet?

Yes. And the small ‘6pae ‘ula [Crangon ventrosus — small red shrimp] was the important
bait used by the Puna fishermen. People in other districts use pumpkin, taro, and hauna
[stink baits], which can contaminate the Gpelu. But in this area of Puna—Kapoho,
Pohoiki, and ‘Opihikao—the fishermen only used ‘Gpae ‘ula. That way, the Puna people
didn’t need to be careful about how they prepared the ‘Gpelu. Because the Gpae was a
fresh, live bait, and a delicacy as well, they could even eat the 6pd [stomach].

One of the important ponds for the ‘6pae was the pond called Wai‘Opae, near the
Kapoho-Pu‘ala’a boundary. The pond was large, and was filled with 6pae ‘ula. The
fishermen would go very early in the morning to gather the ‘Opae in preparation for ‘opelu
fishing. There was also the long green limu [seaweed] which grew in the pond, and that’s
what they used to keep the ‘Gpae fresh until they got out to the fishery. Hale-Gpelu
(literally: opelu house) in front of Kapoho, was one of the fisheries.

Back in the 1930s-1940s, we leased the ‘gathering rights for 6pae ‘ula at Wai‘Opae to
Hailama Kahaloa (Hailama used to work on the Puna road crew, and was a resident of
the ‘Opihikao area). He kept the lease all the up until my cousin, Norman Lyman, who
was in the Territorial Legislature, introduced and passed a bill banning use of the ‘6pae
‘ula as live bait.
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KM:

AL:

KM:

AL:

KM:
AL:
KM:
AL:

KM:
AL:
KM:

AL:

KM:
AL:

KM:

AL:

KM:

AL:
KM:

It's really a shame that the Gpae were banned as bait, because the fish were clean back
then. | think that the reason people get sick today, is because they use the dirty bait.
When people make the ‘Gpelu raw, they like to rub the gills and the liver on the fish to
season it. The dirty bait probably contaminates the fish, whereas the ‘6pae was clean.
People didn’t get sick back then.

It's also been my experience that if you dig a hole and hit water anywhere along the shore
between Kapoho to Pohoiki, when you come back to the hole the next day, you'll find the
‘Opae ‘ula. They were very plentiful.

This is a wonderful history, an | think that you are right about the problems associated
with using “hauna” baits... Well, we're slowly moving down some of this area of the
coastline here. Had you heard, by chance, that Puna used to be quite populous?

[thinking]

In legendary times, with the villages here? Were there many people, or were they
scattered along the coastline? Even up to your time?

There were a lot of small groups of families. | suppose they were families that settled on
their own property. But | can not recollect any large groups of people.

Uh-hmm. Who were some of the families that you remember?
[thinking] The Hales.
Where were they living?

At Pohoiki. The Kuamo'os, also living at Pohoiki. Maunakea, who has [looking at the map]
an area called Maunakea Pond which is now a County Park.

Uh-hmm. So this in the ‘Ahalanui area, | think eh?
Correct.

Okay, we see that that was Kalauwa‘a or Kalaiwa‘a that had the Grant [No. 2982] in the
1850s, and there is a small pond and canoe landing area that was a part of his kuleana.
You think that was the area of Maunakea pond also?

Yes, | can’'t help but figure that is where it was.

Then moving further on down the coast, you have...it was part of the Hale family that had
some homes in here [pointing to the shore line]. |

So in Laepao‘o and ‘Ahalanui.

Yes. The Hale family had land in the uplands at Pu‘ulena as well, and lived there at one
time. They cultivated taro and other crops there. The Pu‘ulena area was a very rich
cultivating ground. And the Puna Sugar Company railroad ran through the Pu‘ulena
cultivating fields extending about as far as Kama'ili, near the upper Puna Highway...

...Yes. As we come a little bit back towards this way [towards Kapoho], were there any
families living in Pd‘ala‘a that you remember?

No, | can’t recollect.

You'd also mentioned that some of the families...they were primarily subsistence
fishermen, and that there was some agriculture. Were they growing things like taro or
sweet potatoes, or a variety of crops that you recall?

Taro and sweet potatoes, yes.

Were they growing things close to their homes, or were some people still going inland.

Ka Hana Lawai‘a

Kumu Pono Associates

Volume Il - Oral History Interviews 78 HiPae74-121003




AL:

KM:

AL:

KM:

AL:

KM:
AL:
KM:
AL:
KM:

AL:
KM:

AL:
KM:
AL:

Like on this map [Reg. Map 1777] we see one example, along the edge of ‘Ahalanui and
Pa‘ala‘a, there’s a trail that runs from makai [the shore], and here, it says “Kahaleolono
Cultivating Ground.” And there’s another cultivating ground mauka [inland] here. Was
there still some mauka-makai activity that you recall in your youth?

| cannot recall them ever using those cultivating grounds. | cannot recall any stories about
them, except that in the Kapoho area, where the fishponds were... Stories that | heard
were that Hawaiians used to tend the fishponds for a length of time and then a new group
would come in and bring food down so that they could stay maybe a week or two weeks.

And then they’d all go back inland to wherever their homes were or back to the cultivating
grounds. And | think that that is how the Hawaiians probably lived in these cultivating
grounds. Where they could cultivate what they needed for their existence, subsistence,
they found better grounds and they used to migrate back and forth, mauka-makai.
Probably going in shifts. A part of the family would stay mauka and cultivate, and then
when they needed some seafood or something else to eat, then they would change. |
think that’'s how they did it. | really don’t believe that they lived in those cultivating areas.

You bring up an interesting point here, the sea-foods and the migration process of moving
back and forth between inland cultivating grounds and makai fisheries. Out of curiosity,
were there also seaweeds that were noted for this area?

Oh, plenty. There was plenty of seaweed. There was a lot of limu kohu and of course,
when | say that they needed some seafood, they probably ran out of dried fish and stuff
like that, so they would come down, bring breadfruit and taro down to where the family
stayed along the coast, and then a new shift would go mauka.

Yes. Did they make salt here as well, since you mentioned drying fish? Were there salt
areas that you knew of, anywhere that salt was made along the coast?

I cannot recollect any, but | have gathered salt in areas along different sea coasts and it is
not too hard to gather salt. You would have more salt if the weather is dry all the time.
That's why Kona and Ka‘l has more salt along the sea coast than any place that | know
of.

Yes... ... Now you mentioned that the Malama Trail ran right down to the ocean also.
Yes.

And that you could go to Pohoiki like that via the coastal trail.

Uh-hmm.

So interestingly, there were some canoes out in the Pohoiki area when you were a child,
yeah?

Yes.

And the fishermen, Hale | guess. And | don’t if Kuamo‘o or some other people out
there...but pretty much the rest of this area, there were not too many people? Were some
of the Hawaiians working for your grandpa them on the ranch or anything?

No, not that | remember, because | don’t remember my grandfather at all.
Oh, | see. How about your dad them? What was your dad doing out there?

He went there to work with his father, and then, later stayed when Puna Sugar Company
started. The original Puna Sugar Company...
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John Hale and Gabriel Kealoha (with William Hale on June 5"; and George Enriquez)
Recollections of Puna Fisheries and Native Fishing Customs

Interviews at Pohoiki, Puna — with Kepa Maly (KPA Photo No. JH-GK061298)

June 12, 1998 (with notes from June 5, 1998)

This oral history interview
was conducted in two
primary phases: the first, on
June 5", 1998, with John
Hale, Gabriel Kealoha,
William Hale, and George
Enriquez; and the second, on
June 12", 1998, with John
Hale and Gabriel Kealoha.
Both of the interviews took
place at the Pohoiki home of
Uncle Hale. Uncle George
Enriquez helped to make the
arrangements for both
interviews. The interview was
conducted in both Hawaiian
and English, and in the
transcript, Hawaiian is written
as it was spoken. During the
interviews, Register Maps
1777, 1856, and 2191 were referenced, and certain places were marked while being spoken of.

As a result of their willingness to share some of their personal history and knowledge of the lands,
people and practices of the Pohoiki-‘Ahalanui vicinity, readers are provided with richly detailed
narratives of the area. Of particular interest, it will be seen that Uncle Hale’s memory of the families,
residency, and practices associated with agriculture and fishing, are historically accurate. The
continuity of documentation from the archival-historical resources to the history provide by Uncle Hale
provide readers with a link between the past and the present. Additionally, Uncle Gabriel’'s
descriptions of the near-shore and deep-sea fisheries—the ko‘a (fishing grounds) and ‘Gpae ‘ula
(Crangon ventrosus—a small red shrimp) sources—and customs which he learned and has practiced
throughout his life, are important to re-establishing stewardship practices in the Puna region.

Uncle John Hale was born at Pohoiki in 1919, and was raised with his kipuna. Because of his
upbringing and age, he has first-hand knowledge of the families, the cultural and natural landscape,
and practices of the families who lived on the land and fished the sea of the Pu‘ala‘a-Malama region of
Puna.

Uncle Gabriel Kealoha was born at Kaimi in January 1928. Because of the familial relationship
shared by Uncle Gabriel's mother and the Kapukini line, and their relationship with Tatd Joseph
Manoa, he has ties to the families of the Pohoiki vicinity and was regularly in the area. Later, as a
teenager, Uncle Gabriel worked with Thomas Ka'Onohiokala Makuakane (who later became his
father-in-law), gathering /au hala (pandanus leaves) and ‘awa (Piper methysticum) for sale, from the
lands of Pohoiki-‘Ahalanui vicinity.

Brought up with kdpuna in the country setting of Puna, both uncles were taught native traditions of
stewardship for land and fishery resources. Their interview is of particular importance to
understanding the relationships between fisheries, lands, and access to those resources. In their
stories are found insights into how to reestablish native stewardship principles for Hawaiian fisheries.
The uncles observed:
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Fishing was an important occupation for the old families. There are several ko‘a ‘opelu
[dedicated ‘Gpelu fishing stations, which were fed and cared for] between ‘Ahalanui and
Keahialaka that the families used when they were young. Gabriel Kealoha and William
Hale still fish at these ko‘a. One ko‘a is in line with the “Maunakea Pond” near the Oneloa-
Laepao‘o boundary (fronting Kahinihini‘ula Point); another was in the vicinity fronting
Niheu Bay; another outside of Pohoiki Bay; another by Laeokahuna (Keahialaka).
Throughout the days of their youth, these ko‘a were cared for by various kiipuna. Kealoha
specifically stated that each ko‘a was cared for by a particular family, and associated with
the particular ahupua‘a which it fronted. The Hales and Kealoha stated that out of respect
for the families who cared for ko‘a, no one from other lands would fish those ko‘a; that
was the traditional way. There were always so many fish, not like today.

The bait used by the area fishermen were the ‘Opae ‘ula which grew (and are still found
today) in the anchialine ponds of Wai‘Gpae in Kapoho and in the pond at Keahialaka. In
those early days, the ‘0pae ‘ula were the only bait used for ‘Gpelu fishing.

Up through the 1950s-1960s the fishermen who came to Pohoiki, generally respected the
Hale family’s fishery rights. Whenever anyone went fishing, they would always approach
the Hales first, and upon returning, would always bring fish to share (this is a deeply
rooted cultural practice). Today (other than William Hale), Kealoha is the only fisherman
practitioner who still cares for the old ko‘a and brings the catch to distribute among the
family.

Pa‘akai (salt) used for drying fish and other purposes, by the local families of the Pohoiki
vicinity was generally purchased. There were no good salt making areas in the vicinity. In
their youth, good pa‘akai was still being produced at Kapa‘ahu on the pdhoehoe flats.

Both kupuna expressed their mana‘o that there was value in participating in an oral history interview.

Personal releases of the interview records are on file with the families, and Kumu Pono Associates.

KM: ...I'm here with kupuna John Hale.
JH: ‘Ae.
KM: Mahalo ia ‘oe; a me Uncle Gabriel Luka Kealoha.

Thank you; and with Uncle Gabriel Luka Kealoha.
GK: Kealoha.
KM: ‘Ae. Mahalo nui ia ‘olua i ka ‘ae ana e kikakdka pd ana me ia'u.

Yes. Thank you both so much for agreeing to speak with me.

JH: ‘Ae.

GK: ‘Ae.

KM: Kupuna.

JH: ‘Ae.

KM: ‘O wai kou inoa piha?

What is your full name?
JH: Ku'u inoa, ‘o John Hale.

My name is John Hale.
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KM:
JH:
KM:
JH:
KM:

JH:
KM:

JH:
KM:

JH:

KM:

JH:

KM:

JH:

KM:

JH:
KM:

JH:
KM:

‘Ae. Hanau ‘oe i ka makahiki a me ka l&a hea?

Yes. You were born what year and day?

April 29, 1919, i kéia hale [in this house].

O, mahalo ke Akua—i kéia hale? [Thank God—in this house?]
All us born here, then pau, hele.

O kéia hale a kakou i noho nei i kéia manawa i Pohoiki?
This house that we're sitting in at Pohoiki?

Pohoiki.

‘Oia ka inoa o kéia wahi?

That’s the name of this place?

‘Ae, ‘ae, ‘ae.

Kéia hale, ka hale o kou po‘e kiipuna?

This house, was the house of your elders?

Kdpuna and the po‘e make. ‘Oia, pau hele i ka wai, ka ‘uhane, hiki no, ha‘alele. Komo i
loko o ka hale, po‘e i make. Mamua loa. That’s why, kéia hale, lo‘a hale pule. The po‘e,
pule good.

The elders and the people who passed away. The ones who died in the water, so their
spirit could depart. The bodies were brought to this house, long before. That's why this
house was like a church. The people had good (strong) prayer.

[Maps of the Rycroft properties from the 1890s identify the Hale home as a “Carpenter’s
shop” at the time. It is possible that one of the functions there, was the making of coffins.]

A, ma mua i kéia hale?

So before in this house?

Ka po‘e make, po‘e hale pule

The people who died and the people of the church.
This kind of hale [house], not like other kind of hale eh.
‘Ae. So mana kéia wahi?

Yes. So this place had power?

‘Ae, mana. Mana...

Yes, power. Powerful.

...Maika'i. ‘O wai ka inoa o kou makuakéne?
Good. What was your father’'s name?

Isaac Hale.

Isaac Hale. He inoa waena kou, he inoa Hawai‘i?
Do you have a Hawaiian middle name?

Only John Hale.

Hmm. So Isaac Hale, ka inoa o kou makuakéne?

So Isaac hale was your father’'s name?
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JH: ‘Ae.
KM: ‘O wai kou makuahine?
Who was your mother?
JH: Hannah Kawaiae‘a, no Kaupé, Maui.
Hannah Kawaiae'a, from Kaupo, Maui.
KM: Hmm, Kawaiae‘a, from Maui...
KM: ...A eia kdkou me uncle. Uncle, ‘o wai kou inoa?
And we’re here with uncle. Uncle, what is your name?
GK: Gabriel Luka Kealoha.
KM: ‘Ae. Hanau ‘oe i ka makahiki...?

Yes. What year were you born...?

GK: Hanau lanuali iwakalua-‘umikdmahiku, 1928.
Born January 27, 1928.

KM: A kanahiku, kou mau makahiki.
Oh, so you are 70 years old.

GK: ‘Ae i kéia makahiki.

Yes, this year.

KM: O aloha, mahalo ke Akua. Ua hanau ‘oe i hea?
Oh aloha, thank God. Where were you born?

GK: Kaimd, Kumaka'ula. Hanau i ke kakahiaka nui, hola ‘ewalu.
Kaima, at Kumaka‘ula. Born early in the morning, at 8 o’ clock.

KM: Aloha. A ‘ano kama'‘aina ‘oe me na ‘ohana o kéia ‘aina o Pohoiki me Oneloa, Laepaoo,
‘Ahalanui e?

But you are familiar with the families and the lands of Pohoiki, Oneloa, Laepao‘o, and

‘Ahalanui eh?

GK: ‘Ae, yes. Kama‘aina i 1944, ‘umikima‘ono makahiki. Hana au me Thomas Ka‘6nohiokala
Makuakéne.
Familiar since 1944; 16 years old. When | worked with Thomas Ka‘Gnohiokala
Makuakane.

KM: | kou wa ‘6pio, ua hele ‘oe i kéia wahi a ‘ohi lau hala?

In your youth, you said you’d come here to gather pandanus leaves?

GK: Hana lau hala, for pick lau hala [pandanus leaves].

KM: ‘Ae.

GK: ‘Ohi lau hala maka [pick green pandanus leaves]. Au hana, a ua maopopo au i ka nunui o
ka ‘awa.

When | worked, | learned that there was a lot of ‘awa (Piper methysticum growing here.
KM: ‘Ae, 0 ka ‘awa, i uka o kéia ‘@ina?

Yes, the ‘awa was in the uplands of these lands?
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GK:

KM:

GK:

KM:

JH:
KM:

JH:

KM:

JH:

KM:

JH:

KM:

JH:

KM:

‘Ae.

Oneloa, me Laepao‘o...?

Mamua, ‘ae. Ka ‘aina a Napalapalai.

[Before, yes. The land of Napalapalai (Grant 6845).]...
Did you live here when you were small?

‘Ae.

He’aha ka hana a kou po‘e makua a me na kipuna?
What was the work of your parents and grandparents?
Mahi‘ai, po‘e mahi‘ai.

Agriculture, they were cultivators of the land.

| hea lakou i mahi‘ai?

Where did they do their cultivation?

O, kai malie, Pohoiki, hele lawai‘a. Kai ko‘o, hele mahi‘ai, hele mauka.

Oh, when the ocean was calm at Pohoiki, they went fishing. When the ocean was rough,
the planted, they went to the uplands.

Ho'i lakou i uka?

So they went to the uplands?

| Malama, all lepo for the po‘e mahi‘ai.

At Malama, it was all dirt for the agriculturists.
Hmm. He'aha ka mea mahi‘ai?

What did the grow?

Kalo, mai‘a, ‘uala.

Taro, bananas, sweet potatoes.

‘Oia [oh yeah]!

Families always worked hard, cultivating the land, and when the ocean was calm, fished for ‘6pelu and
other fish in the sea:

JH:

KM:

JH:
KM:

JH:

Yeah! That kind of po‘e [people], no can noho malie [stay still].
No can noho i loko ka hale. Ka hale, hiamoe wale no!

They can't just stay in the house. The house is only to sleep in!
‘Oia. Pa‘a hana lakou.

Oh yeah. They were continuously working]

Pa‘a hana [continuously working]...

...l kekahi manawa, ina ‘ino‘ino, ‘6kaikai, ha‘alele ‘oukou i kai a holo i uka, a kanu, a
malama i ka mala ‘ai?

Oh, had a house. So some times, when the ocean was rough, you would leave the shore
and go to the uplands and plant, take care of the gardens?

Yeah, mala ‘ai.
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KM: A, ind malie ke kai, ai‘ole, ki ka ‘6pelu paha...?

Oh, so if the ocean was calm, or perhaps if the ‘Gpelu schooled...?

JH: ‘Ae, hele i kahakai.
Yes, go to the shore.
KM: Ke ho'i i kai?
Return to the shore?
JH: Yeah.
KM: O ka ‘Opelu paha, ka i‘a nui o kéia ‘aina?

So was the ‘Gpelu perhaps the important fish of this land?

JH/GK: ‘Ae.

JH: A ‘oia [that’s it]!

GK: Ko‘a [dedicated fishing grounds].

KM: He ko‘a [It's a dedicated fishing ground]?

GK: Ko‘a.

JH: Ko‘a.

KM: Hmm... [pauses — looking at Reg. Map 1777] | see down here, has various family names.
Like Kamaka‘imoku [Grant 1001], had a hale down here. Pele‘ula [Grant 1016], that
name.

JH: Yeah, | didn’t hear that name.

KM: | think the loko [pond] that you mentioned [before the interview], is this side here
[Kamaka‘imoku’s land; subsequently Maunakea'’s land].

JH: That's where we stayed when | was young.

KM: That's where you stayed.

JH: Yeah, that where | stayed, 1926, 1927...

JH: [Observes that his kdipuna ma could never just sit around, they were always working in

the fields or out fishing.] That's the kind, no can noho wale né [only sit around].
KM: ‘Ae, “Mai kaula‘i ka lima i ka Ia.” [gestures with hand]
Yes, they said “Don’t lay the palm out to the sun.”

JH: No [chuckles], pa‘a i ka hana [always working]. In the kai, ‘ano ‘oni‘oni [when the ocean is
agitated], good, ho‘omaha [rest—don’t fish], so ulu ka i‘a [the fish will increase]. Today, no,
they like go every day. You know what pilikia [trouble] today; the i‘a, | don’t know where.
They go too much.

KM: Hmm. But you folks, in your young time, the j‘a [fish] were plentiful around here?

JH: Yeah.

GK: Lo‘a [had].

‘Opae ‘ula could be found in many of the protected near-shore ponds:

KM: Uncle Gabriel, you mentioned last week, that some of these small loko wai, the ponds,
had ‘6pae ‘ula [Crangon ventrosus — small red shrimp] inside, yeah?

JH: Yeah.
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GK: Yeah, plenty Gpae [shrimp].

KM: Plenty ‘Gpae ‘ula?

GK: Yeah.

KM: One pond was back this side [pointing south-east]?

JH: Yeah, that's where my brother stays, Keahialaka.

KM: So his place by Lae-o-kahuna?

JH: Yeah, by over there.

GK: And also, Kapoho.

KM: Kapoho. How about down here, by this pond where you folks lived? Had ‘Opae in here,
this ponds too [pointing to Kamaka‘imoku’s land on Reg. Map 1777]?

JH: That was our place. No more.

GK: No, no.

KM: So never had ‘6pae in this pond?

GK: See, that was open, close to the ocean.

JH: My brother’s place, get plenty. Red!

GK: Maybe way before, but right now, no.

JH: But funny, when the land went sink, pau.

GK: They no go there for pick. They go Kapoho.

JH: Plenty out there.

KM: In your time too?

GK: Yeah.

KM: So when you were young, by your house, where kidki [grandma] was...?

JH: We no go, our family only raised i‘a [fish]. That kind i‘a, was just like a pet. Plenty i‘a, they
keep that; kahakai [shore side] get plenty eh. That i‘a, no ‘ai [eat]. [chuckles]

KM: Hmm. | see there’s one place up here called Wai‘dpae [near the Pid‘ala‘a-Kapoho
boundary on Reg. Map 1777].

JH: Yeah that’s the one.

GK: That's where we go.

KM: Ma‘ane’i [here]?

GK: That's where we go get the ‘Opae.

KM: Just past Pi‘ala‘a.

Primary pond was Wai‘Opae; describes collection of the 6pae ‘ula, and use as bait for ‘Opelu:

JH: Yeah, yeah, Wai‘Opae.

KM: So is that where you folks would go ‘ohi ‘6pae [catch shrimp]?

JH: ‘Opae, yeah, and these guys.

GK: | ke kakahiaka nui hele a ‘ohi. [In the early morning we’d go and gather ‘um.]

JH: Yeah, the ‘Opihikao guys.

KM: Ka'e'e 6pae [scoop net the shrimp]? )

%
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GK: ‘Ae, ka‘e‘e ‘Opae [yes, scoop the shrimp].
KM: Ohh! Ka ‘Opae, ua hana ‘ia i ka popo? He popéd lepo paha?
The shrimp, were made into a bundle? A dirt bait ball?

Pehea ‘oukou e maunu ai, how do you make your bait?

GK: Upena liflii [a little net — gestures scooping the shrimp in the pond].

KM: Ka'‘e'e [a scoop net].

GK: ‘Ae. Ma hope, walk [motions walking backwards].

JH: Yeah, yeah.

GK: Walk, walk.

JH: Scoop the Gpae.

GK: And when you walk, they all come up to the surface. The ‘6pae come up.

JH: Yeah, you just walk, you back up. | make that.

GK: Then we use for ‘Gpelu.

KM: Ohh. What did you do, did you put it in a ball to make the bait?

GK: Well, we keep ‘um in a bucket.

KM: But how about when you go fish? Did you just throw the ‘Gpae in the water, or did you
make /epo [dirt balls]?

GK: Oh, we make palu [bait].

JH: ‘Eke [a net bag].

GK: Yeah, ‘eke.

JH: We throw the rock and all [gestures throwing the stone weighted bag with the shrimp into
the water from the canoe]. Bum-bye, the ‘6pae all swim [chuckles].

KM: ‘Ae.

GK: [gestures jerking the line] Open the bag, the bag go down and you open ‘um.

JH: The ‘Gpae come out.

KM: Hmm. So no more lepo? You know, how some people the hana lepo, they make the dirt
balls, and they drop the ‘6pae with that, pull the bag...?

JH: Same thing.

GK: We get some kind of limu [seaweed], put that with the ‘Opae.

KM: Ohh! What kind of limu?

GK: One kind of limu.

KM: Oh, so you'd see your kipuna go lawai‘a ‘Opelu [fish for ‘Opelu] like that?

JH: Every time, every time.

KM: And you folks had ko‘a [dedicated fishing grounds], you said?

GK: Oh yeah.

Families had their ko‘a; outsiders would not intrude in other’s fishing grounds:

JH: Like these guys, they go ‘Opihikao side.

GK: Yeah, we go ‘Opihikao, that’s our boundary. ‘W%%
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JH: Them. Over here, different. Over get plenty ko‘a.

GK: People over here, get boundary here.

JH: Yeah, we no go somebody else place maha‘oi [be nosy or bold]. You stay in your own
section. Me, | don’t them, | don’t take their ‘Gpihi or stuff, they stay in their own corner. We
don’t do that.

KM: Hmm. Like now...?

JH: Now, only pohaku [stones] left.

GK: Different.

JH: No more ‘Gpihi.

KM: Hmm. So they take too much?

JH: They take too much. | look how the net [gestures small eye], that's how, all the way.

KM: Yeah. So before when you were young, when people would come fish down here, was it
mostly ‘ohana?

GK: Yeah.

JH: Yeah, mostly all ‘ohana.

KM: So people from away, didn’t just come and go out side fish?

GK: No!

JH: They stayed at their own place. Kapoho people don’t come like that.

GK: They get their own boundaries.

JH: Yeah, they never come.

GK: Like we have ‘Opihikao, we get Kalapana, Pohoiki...

JH: Us, we stay over here.

KM: And what, you kdpuna went out hanai ko‘a [feed and care for the dedicated fishing
grounds]?

JH: Yeah, they go.

KM: So they would feed and take care?

JH: Yeah.

GK: Mamua. Mamua hanai [Before. Before, they feed ‘um.] They take the ‘upena [net].

KM: ‘Ae. So they didn’t go fish every time?

JH: Yeah.

KM: Some times, they would go out with the wa‘a [canoe]...

JH: ‘Ae.

KM: ...and they'd feed the ‘Opelu, take care?

GK: Yeah, for make the i‘a. Some times, they take their ‘Opelu to the po‘e mauka [to the
upland people]...

JH: Mauka.

GK: For the po‘e mala ‘ai [farmers]. Mamua, hele kahakai, e ho‘olauna lakou.

Before going back the ocean, they meet together and exchange goods.
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KM:
GK:
KM:
JH:

KM:

JH:
GK:

So they would trade?

Yeah.

Oh, so some people stayed mauka, mabhi ‘ai like that...?
Some kaula'i [dry fish].

...and the lawai‘a [fishermen] they get the fish for exchange? And you said, kaulai kekahi
[some dried]?

Kaula'i, kaula‘i [Dried, dried fish].

Kaula’.

‘Opelu was the important fishery; describes various ko‘a:

KM:
GK:

KM:
JH:

KM:
GK:
KM:

JH:
KM:
JH:
KM:
GK:
KM:

GK:
JH:
GK:
JH:
GK
JH:
KM:
JH:
KM:

JH:

O ka ‘6pelu, ka i‘a nui? [‘Opelu was the main fish?]

More ‘Gpelu. Over here, most Opelu, plenty before! Fifteen canoes, fifteen when |
counted. And the big kind canoe, not small kind.

Ohh! A aia ma kéla ‘ao‘ao, o Lae... [And there at that side, the Point...]? [pauses]
Lae-kahuna.

Lae-kahuna,

Ae.

‘Oia kekahi ko‘a...?

That's one fishing station?

Yeah, over there.

‘Oia kekahi ko'a?

And Pu‘ala‘a.

Pd‘ala‘a?

Lo‘a [has].

And Uncle Gabriel, ua ‘Glelo ‘oe, lo‘a kekahi ko'a, ma waena paha?

You also said that there was also a ko‘a in between the two areas yeah?
Lo‘a kekahi ko'a ma waho o ka loko; has one ko‘a outside of the pond area?
Yeah.

Yeah, over there, outside of the pond.

Niheu, a ma mua nei. [At Niheu, and one in front of here (Pali-poko)].
Plenty.

And Keahialaka.

Plenty, ma mua loa [long before]. They hanai [feed and care for], that's why.
‘Oia ka hana? [That was the custom?]

Yeah.

No‘ono‘o lakou, ind malama lakou i ka i‘a, ola.

They believed that if they took care of the fish, they would like.

They malama [take care] and they go. Pau, today, only pohaku [stones]. Nobody take
care now.
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GK:

JH:
KM:

JH:

KM:
GK:
JH:

GK:
KM:
GK:

JH:
KM:
JH:
GK:
KM:
GK:
JH:
KM:

JH:
KM:

JH:
KM:
JH:
GK:
JH:
GK:

KM:

A’ole maopopo, ua hala.

They don’t know, the old people have passed away.

But, you take care again, lako hou [it will be rich again]. Ho'olako i ke ko‘a.
The fishing stations will be rich again.

Today, no can. If the po‘e like you, yeah.

Nunui ka po‘e, po‘e mai na ‘aina like ‘ole?

So many people, people from all the different lands?

Yeah. Now, they like you go make, then they take. But nobody go make. Today style eh,
you make, they go get. Ahh [shaking head]!

[chuckles].

Now, ki‘ai ‘6pelu, maunu [you buy ‘Opelu, bait]...
They buy plenty.

For the i‘a [fish], more easy, instead you go out.
Hmm.

But when you buy, the expense too high. But when you go outside, and you get, you can
save money.

Had plenty fish.

And uncle, you mentioned Niheu was a ko‘a.

Ntheu.

Ntheu.

So “Niehu” as its written on some of the maps is hewa [wrong], yeah?

Pololoi [right].

That’s by the coconut eh.

Hmm. Kupuna, ua ‘6lelo ‘oe, ma mua, kou po‘e kiipuna, he po‘e kalai wa‘a lakou?
Kupuna, you said that before, your elders were canoe makers?

Kalai wa‘a [canoe makers].

‘Oia. No hea mai ka lakou I&‘au, ke kumu?

Where did they get the wood, the trees?

Mauna Kea.

Mauna Kea?

‘Ae, a me Hamakua. [Yes, and Hamakua.] You know, i uka nei [in the uplands].
Mamua, kipuna... [Before days, elders...]

Strong kind.

Nunui kala, hele ki'ai i‘a.

There was a lot of money in selling fish.

So, ua hele lakou a kd'‘ai i kekahi 1a‘au?

So, they went to purchase a log?
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GK: Yeah.
JH: You got to buy.
KM: A halihali lakou i kéla la‘au, kéla kumu nui ia ne'i?

And then they carried the log, the large tree to here?

JH: No. Before, my grandfather’s days, no more car. Forget about that.

KM: ‘Ae, holo wawae [yes, they traveled by foot].

JH: Ka‘llima‘i, he make [died], the old man. He told us the story, where they come from,
Hakalau or what. Pau they kalai [they completed the carving] and then bring ‘um around.

KM: Oh, so they bring ‘um in the ocean, around?

JH: Yeah, all pau already.

KM: A, ua kalai wa‘a i uka, ma Hakalau?

So they carved the canoe in the uplands of Hakalau?

JH: Yeah. Before them days, no more the ka‘a [car]. [chuckles] That's right, before, no more
the car eh.

KM: ‘Ae. Hoihoi kéia [this is so interesting].

JH: Hoihoi.

KM: So ua launa lakou me na po‘e o kéia mokupuni e?

So they associated with the people of this island then (not just within the district)?
JH: Yeah.

KM: A ua kalai Iakou i ka wa‘a [and they carved the canoes].

JH: Because they ma‘a [familiar] all the families eh, because like the Mormons ma mua
[before].

KM: Hmm.

JH: They were Mormons them [speaking of elders in his family of the middle to later 19"
century]. Ka‘ilima'i.

KM: So that’s already 1800s?

JH: Yeah, 18-something. He’s the one that told us.

KM: A lo‘a kekahi 'ohana me ka inoa ‘o Kalaiwa‘a ia ne'i ma ‘Ahalanui?

[And has one family by the name of Kalaiwa‘a here at ‘Ahalanui, yeah? (Grant 2982)]
JH: Yeah, what | heard the name, Kalaiwa‘a.
KM: William Kalaiwa‘a.

[William Mahana Kalaiwa‘a, a note Hawaiian chanter and minister (who at one time
served at the Pohoiki church), was born at Pa‘ala‘a in 1856. At that time, his father was
Konohiki of the area.]

JH: Yeah, and | met one old lady with that name, Kalaiwa‘a, that used to stay over here.

KM: ‘Ae, ua pili ke kahua hale me ke kula o ‘Ahalanui. [Yes, the house was close to the school
at ‘Ahalanui.]

JH: Yeah, someplace there. That's the last. Before she passed away, she went Kona...

KM: ...But your kdpuna brought their canoes in here?
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JH:
KM:

JH:
KM:
JH:

KM:
JH:

KM:
JH:
KM:

JH:

KM:
JH/GK:

Yeah. | have the picture of the pier, one small pier right here, and they tie the boat.

‘Ae. And who was your tdatd, the one who could hdpai [carry] the wa‘a [canoe] all by
himself to the water?

Kapukini.
Kapukini. Nui ‘cia e? [He was big, yeah?]

He was over seven feet tall. They know, the old folks. But he was make before | was born.
| like check, so | went to look at the grave, in the ana [cave] no.

‘Ae.

| see the bones, long [gestures with his hands — chuckles], that's pololoi [right]. The iwi
[bones], that’s the proof, see...

...So this pond by your old house, Maunakea Pond, you don’t think it had ‘Gpae?
Only | know, had i‘a [fish].

Hmm. And what, when ‘Gkaikai [rough seas], did they sometimes take the i‘a out of there
to eat?

They hardly ate that fish. That was just like their pet. Puna get plenty i‘a those days. All
over get i‘a, so the ones in the ponds, they leave. They were like pets, nice the i‘a, clean.
The i‘a lelele [fish jump].

Hmm. So you folks would get ‘Opelu out here?

Yeah, yeah.

Discusses various fishing methods, types of fish caught, and customs of the families:

KM:
GK:
KM:
GK:

KM:

JH:
KM:

GK:
JH:
GK:
JH:

KM:

JH:
GK:

Were there other kinds of fish too?

Ka'ili [casting], kaka, that's bottom fishing.

And what kinds of fish?

Ulaula koa'e [snhappers]; the Japanese call that onaga. Ehu, paka, ‘6pakapaka, and
kalikali, ‘ukiki.

Nui né na i‘a. Ola kéia ‘a@ina i ka nui o na i‘a

Many kinds of fish. This land, the people, had life in the many fish.

Oh yes.

Pehea, o ho'i i kahakai, ke ha‘awi ‘oe ka i‘a i ka ‘ohana?

How about, when you returned to the shore, did you share fish with the family here?
Ha'awi [shared]. Mamua [before]. Now, a‘ale [no], they don't.

Nobody give.

| give.

Yeah, he practice the old way. [chuckles] He’s pau, no more i‘a [fish]. Your i‘a, you got to
go buy.

[chuckles] ‘Oia ka hana a na kahiko, ina hele lakou lawai‘a...
That was the practice of the old people, if the went fishing...
...Like if | went to get ‘Opae, | get one share.

Yeah, he get one share.

Ka Hana Lawai‘a
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KM:
JH:
KM:

GK:
JH:

GK:

JH:
GK:

JH:
GK:
JH:

KM:

JH:

‘Oia ka hana a na kiipuna? [That was the custom of the elders?]
Kdpuna, yeah.

Ke mahele ka i‘a, alaila, pomaika’i lakou a loa‘a ka i‘a hou?

By sharing the fish, they were blessed, and would get fish again?
Pono! Pono kéla. [Right! That’s right.]

And the po‘e [people], you go over there, they give you i‘a, when you hapai wa‘a [help
carry canoe]. The old style no.

Over here in Puna, a‘ole wala‘au [they don't say], “Hele ki'i ka i i'a” (help yourself to the
fish).

Not like Kona.

Puna, a‘ole. Hana ka lima a ha'awi.

Puna, no. They take with their hands and give]
Kona different.

This is pololoi [right].

Yeah. Some the tell you “hele ki’ [go take], but you no like, because you hilahila [shame].
They ha‘awi [give — chuckles], one pakeke [bucket]. That's their style.

Maika’i. ‘Oia ka hana a ‘oukou i Puna nei?
Good. That’s the custom of you folks in Puna?

Yeah, Puna.

Describing the method of ‘Gpelu fishing in Puna:

GK:

KM:
GK:
JH:

KM:

GK:
JH:

KM:
GK:
JH:

GK:
KM:
GK:
JH:

GK:

Mamua [before], everybody use Gpae in Puna. In Kona the use kalo, pala‘ai [taro,
pumpkin], pear, any kind for feed.

But Puna, ‘6pae?

‘Opae.

‘Ula‘ula [red], the ‘Gpae. And when you ‘oki [cut] the 6pd [stomach], clean.
Pehea, ua hana pop0o, ka ‘a‘ai, me ka limu paha?

How about, did you make the bait ball, to spread the ‘6pae with the seaweed perhaps?
A’ole [no], we'd just use the ‘eke palu ma lalo [bait bag underneath].

Kiloi [throw ‘um].

They just dropped the ‘Gpae in the ‘eke [bag]?

‘Ae.

They ‘au‘au [swim], the ‘Gpae.

Yeah, and we get the limu inside.

So the net is poepoe [round]?

Yeah, poepoe.

Aia a poepoe [it's round].

Over here, Puna, pi'o ka ‘upena [the net is curved]. A ka i‘a, komo i loko o ka ‘upena, a
hapai. [When the fish come inside the net, you lift it up.] But the ‘upena, leave in the
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water. ‘Elua kaula, huki, ma mua a mahape. [The net is pulled with two ropes, one in front
and one in back.] And the ‘upena is pulled up.

KM: ‘Ekolu po‘e ma ka wa‘a?
Three people on the canoe?
GK: Mamua a ma hope. Ho'okahi hanai, ho‘okahi makaukau, a me ho‘okahi ho‘opa‘a ka wa‘a.

In front and in back. One would feed the fish, one makes the net and baits ready, and one
keeps the canoe steady.

KM: So huki like laua [they pull together]?
GK: Huki ka ‘upena, ‘ae. A ka ‘Opelu, i loko. A kau i ka wa‘a i waho.
Pull the net, yes. And the ‘Opelu are inside the net, set on the outside of the canoe.

Kona, different. Pi'0 ka ‘upena, a komo ka i‘a i loko o ka ‘upena, a hapai ka ‘opelu i ka
wa'‘a, huki ka ‘upena. [The net is curved, but when the fish come in the net, they lift the
‘0pelu into the canoe, pull the net.] Outside, they hemo [remove] the ‘Gpelu. But over here,

different.
KM: So different style. The families in the various districts have their own styles, yeah.
JH: Yeah, their own style.
GK: | think maybe, that is modern, but over here is different, still the same old way.
JH: Yeah.

Before, only families who belonged to the land fished; today, too many people fish, and they no longer
care for the ko‘a as was the tradition and practice:

KM: | kou wa liilii, a i ka wa a kou po'e makua, kou ‘ohana wale né ka po‘e o kéia ‘aina
kahakai?
So in your youth, and the time of your parents, it was only your family on this shoreward
land?

JH: Yeah.

KM: Pehea, ma mua, nui na po‘e hele lawai‘a?

How about before, were there a lot of people who came here to go fish?

JH: Not many.

KM: But kéia manawa, nui [nowadays, plenty]?

GK: Nui [plenty].

JH: Nui ‘ino [too many]!

KM: ‘Oia ka pilikia, hele lakou lawai‘a mau, aka a‘ole Iakou hanai, a‘ole lakou malama i ka i'a?

That’s trouble, they all come fish, but they don’t feed, they don’t take care of the fish?

JH: No malama [don’t take care].
GK: Most po’e, a‘ole malama [most people don’t take care]. Hele lawai‘a, po‘e hana the boat,
hana like.

You go fish, the people who worked the boats, worked together.

If I call and gesture to the water, everybody’s net doesn’t go down. Me, the first one to go
down. When my net comes up, then you, the next one. So everybody shares the Gpelu.

KM: They share. And he lau paha [perhaps 400]? Plenty?
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JH: Plenty.

GK: But today, the regulation now, changed. Kona, ‘Gpelu, you no can go get ‘Gpelu. ‘Opelu
makau, ‘Opelu ‘upena [hook or net ‘Opelu]. Over here, hiki [can].

KM: A ua kaula‘i ‘oukou i ka ‘Opelu , kaha a...? [And you would dry the Gpelu, cut ‘um and...?]
JH: ‘Ae, kaulaf. [Yes, dried.]

KM: No hea mai ka pa‘akai?

JH: Over here, ki‘ai [purchased], | think. In Kalapana, they go, no.

GK: Kekaha.

JH: Yeah, Kekaha.

KM: Kekaha ‘o Puna [Kekaha of Puna]?

GK: In the National Park side.

KM: ‘Oia Kekaha, he ‘aina malo‘o, a hiki ia lakou ke kaula'i i ke kai e?

That Kekaha, it's a dry land, so they can dry the sea water eh?

GK: Kaula'i ke kai [dry the salt water.] Mahape, kd‘ai. [later on it was bought.]

KM: Hmm, i kou wa [in your time]?

JH: Ku‘ai fa [it was purchased]. Over here, no more that kind. No more like Kalapana and
past, the pahoehoe flats.

KM: Ahh. A ua kéia ‘aina. [And this land has rain.]

JH: ‘Ae. Hehe'e ka pa‘akai [the salt would be all watery].

KM: ‘Ae... Mahalo, nui ka hoihoi o kéia mo‘olelo.

Thank you so much, this story is do interesting.

Mahalo nui. Those are good ideas, take care of the forest, take care of the old Hawaiian

places.
JH: Take care of the land. That’s what | like, take care.
KM: And the ‘Gpae ponds. | wonder, this water is ‘ano wela [sort of hot], yeah.
JH: Wela.
KM: Maybe that's why no more ‘Gpae in the Maunakea side pond.
JH: Maybe.
GK: Because, right now, it's open see. Open, so the ocean comes in, so no more ‘Gpae.
KM: How about Wai‘opae side in Kapoho? So think there are still ‘6pae, or no more?
GK: Still has.
KM: And brother's [Wm. Hale’s] place at Keahialaka?
JH: No more.

‘Opae ‘ula have been impacted by introduced species; regulations against use of ‘Gpae ‘ula need do
not take into account, traditional and customary practice:

GK: No more, has the tilapia.

KM: Oh, so they ate the ‘Opae. Aloha.

JH: They don’t clean that place anyway. )
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KM: So it's hard then. If you'd like to go back to the old style of ‘Gpelu fishing, no more Gpae.
JH: Pau.

GK: Uh-hmm. But see, the regulation...

JH: Waste time.

GK: Regulations now, they don’t allow.

KM: They don’t allow you to fish with the ‘Opae?

GK: No. So pretty soon, I'm going to ask Andy Levin and Bob Herkes to introduce legislation to
open that.

KM: Yeah. Because you used to fish on the canoe for ‘Opelu, with the ‘6pae, yeah? That was
your livelihood.

GK: Ae.

JH: But they went stop us, before.

GK: They went stop us.

JH: No can go back already.

KM: For you folks, that was your life. You get ‘Opelu, you go mahi ‘ai [farm].

JH: Yeah.

GK: We fished.

KM: And what, did you folks trade, kalewa kekahi?

JH: Yeah. But then, was only a few boats. Like today, you're talking about 70 boats, or 50.
Forget it, too much. Today, everything go, no more nothing. Péhaku wale n6 [only stones
remain.]

GK: No more nothing.

KM: So before, when you lived in the ahupua‘a...?

JH: Yeah.

KM: ...that's where you fished. Did you go maha‘oi other ahupua‘a?

JH: Now, pau that kind.

KM: Uncle Gabriel, last week, you mentioned something that you kdpuna, or your papa told

you? “When you lived in a particular ahupua‘a, that’'s where you fished, you don’t go to
somebody else’s house.”

JH: Yeah, that's how us guys. That's the old guys way.

GK: Because, this person here, doesn’t go outside of here. Doesn’'t go to ‘Opihikao, the
ahupua‘a. He can go if he goes in the boat of the person from there.

KM: Hmm. So if he goes with the people who lived there, then can?

GK: Right, get permission. And why, the reason they like the 6pae come back, all the guts,
they don’t throw away. They use that for palu [a fish relish], to eat.

KM: So the ‘Gpelu eat the Gpae and then you can make palu, pa‘akai [salt]...

GK: Pa‘akai and inamona [kukui nut relish].

KM: Hmm, ‘ono eh?

GK: ‘Ono!
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JH: Yeah, they grumble before. | don’t know why. The aku guys, maybe they think we going
take all the fish.

KM: If you go make hauna [stink bait], all the big fish come in.

JH: Yeah, that’s right.

Describes bottom fishing and types of fish caught:

GK: Yeah. Before, the old kdpuna, they use the maunu ‘Gpelu [Spelu fish as bait], they use
bait. And you go outside for ‘wla‘ula, you get 25, 30 hook, all the hooks full with fish.

KM: So each hook got fish?

GK: Yeah. So they go over there, the ko‘a, once or twice, then they pau. Then they go to

another ko‘a. That's how. But today, they go everyday. They anchor, they use chum and
that’s why, get other big fish, shark, and all that.

KM: Hmm. So all the big fish come in too, and eat all the good fish?

GK: Yeah.

KM: So you’d drop your line with like 25 hooks...how many fathoms, do you think?

GK: One hundred-twenty fathoms for the ‘ula‘ula. [boat engine being cleaned in background,
made this section of tape difficult to hear] And everything on that hook is ‘ula‘ula.

KM: Amazing!

GK: And koa'e, 250 feet, that's way down. But you use big stone weight for go down.

KM: And what, when you get down to the right depth, you huki [gestures, jerking the line] and
let the stone go, or do you pull it all the way back up?

GK: Let ‘um go, break ‘um.

JH: Let the stones go.

GK: So you don’t buy the led.

JH: Different kind, yeah? More fast.

GK: Like now, they say the ‘ula‘ula and koa’e, safety plan. No go fish. So in the meeting, | told

them “I disagree what you fellas said. You fellas may be scientist and everything, but |
disagree. | think the problem now, is taape. Taape and toau, that's the problem. This is
the problem, the taape and foau is the problem. They planted all that and they eat the
baby. The ehu, ‘Opakapaka, kalikali, ukiki; when they born, their eggs, they eat that.”

JH: Aloha ka i‘a [aloha (compassion) for the fish]. They went throw ‘um out here too. Plenty!

GK: So | explained to them, “You folks introduced this fish, 1954. Before 1954, wasn'’t like that.
There wasn’t any taape. Today, we no can make money with the taape. It doesn’t pay the
expense, the poundage.” [boat engine turned off]

JH: That’s no good fish.

GK: And you know what the guy said, “Yes the poundage, why should we go take the fish?
The fish is nothing for us.”

JH: Yeah, they went throw ‘um in water outside here.

KM: Yeah, aloha. These guys have fike palapala [paper knowledge], but they aren’t kama‘aina,
they don’t know how the fish work, the seasons...

JH: That’s right.
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So your kdpuna, you folks would just go out here with the canoe only, and the waves like
this were okay with the canoes? [the ocean waves were at times cresting around 20 feet,
during the interview]

They don’t go, only when good water.
Only in good water.
They go mahi ‘ai [farm] when rough.

So the time when ‘Gkaikai [rough ocean], that's when the fish population comes more
strong too then?

Yeah. They go kanu [plant].
Yeah, they plant taro. That’s why this one, they go when good.
Good water, go out. Rough, no can. Malie [calm water], they come down.

But certain fish, like if the water isn't so calm, you get advantage for go get G, the
menpachi, right from the shore line.

Hmm.

‘Opelu were plentiful; discusses care of the ko‘a:

JH:
GK:
KM:
JH:

KM:
JH:

KM:

JH:
KM:
JH:
GK:

JH:
KM:

JH:
GK:
JH:

KM:
JH:

Hoo—plenty Gpelu! Piha ka ‘Gpelu [the ocean was full of ‘Opelu]. Just like rubbish.
| think now has, nobody goes.
No one goes for ‘Opelu now?

Nobody goes. Before, somebody would go, throw palu [feed]. You got to feed the ‘Gpelu
hanai, the leader.

Hmm, the ‘Opelu au‘a [the ‘Opelu that guards the ko‘a].

Yeah, then you go. But who going make ‘um. That’s the style today. The old days, you
make, somebody go make. Now, you make, everybody would go.

Hmm. Mahalo nui ia ‘olua i kéia kama'ilio ana. Na‘u né e kadkau kéia... [Thank you both so
much for talking with me. I'll go write this out...]

Yeah.
...a ho’ihofi ia ‘olua i ka mo‘olelo. [...and return the story to you.]
Yeah. Lawa [enough].

But our days was [pauses], some times we use coconut, /d'au, bamboo for put the canoe
up. Lona [canoe rollers]. By the time you come with the skiff, we use ‘um. But every time
the boat puka [get a hole]. But the canoe, no problem.

Yeah, the canoe.

Where did your folks canoes go? Like in the picture you showed me earlier? Do you still
have your family canoe?

The canoe pau. Was heavy kind.
Heavy.

Because rough water eh. Heavy, and over here Hawaiians, big kind crew. My father
guys...
How big was the crew?

Four. Big kind guys.
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And your kipuna, kalai [carved] those wa‘a [canoes]?

Yeah, before. We ma‘a [used to] rough water. Wide kind, heavy.

Good for the waves yeah, and for carry the fish.

My father, the paddle big, you know [gesturing the paddle size].

[chuckles]

Hoo!

Big hand eh. And my father’s paddle, | went cut ‘'um for make it smaller, | no can hold ‘um.
So the blade like was almost two feet across?

Big kind paddle for huki that big canoe. Us, we no can huki. How do you huki that kind of
canoe? [chuckles]

[chuckling]
For them, it was light.

Yeah, that's what you said, Kapukini, he could hdpai [carry] the wa‘a [canoe] by himself,
yeah?

He hapai the canoe. He was big that's why, more then seven feet. When he stands by the
canoe, the canoe looks small. He was big. Different breed that. You know the stone, they
carry big kind [chuckles]. Today kind, no can.

Yeah... Hmm. That’ one Mahina-akaka?

Yeah, we don’t know about the history. But plenty scientists went... [brief discussion about
various archaeologists who have been to Pohoiki vicinity] ...Like over here, 500 years
ago, the Hawaiians traveled to the other islands, 5000 miles like nothing. They travel, only
looking at the sky.

Hmm, kilo hokd [observing the stars].

Yeah, that’s the real one. They smart. And how come the Mauna Kea guys they make
over here? Must be the best place, the mountain guys, no. They study the sky, but these
old guys, they knew already.

The kipuna over here, knew before.

Hawai‘i, they know. That'’s right.

your youth, you weren’t familiar with a temple on that side, at ‘Ahalanui...?]
No more. Only Kapoho side, on the hill.
‘Ae, Kaki' [yes, Kaki'i].

| tell them, | don’t know what kind of heiau that. Because the cinder cone before, the
heiau, they used to dig, get plenty bones. So | wonder what that mountain is for. They put
the bones.

Hmm. Kou po‘e kiipuna ia ne'i, ua kanu lakou i na ana i uka? [your elders here, were they
buried in the caves in the uplands?]

No, over here [pointing to the Keahialaka cemetery].
| ka pa ilina [in the cemetery]?

Yeah, all in there.
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A ua pono no kéia hanauna, ke waiho malie...?

And it's right for this generation to leave them alone...?
Yeah, we no like no body touch, leave ‘um alone.

Oh, mahalo nui.

Today, the po‘e Iahui [various nationalities], they scared Hawaiian kind, they maka‘u, they
no touch [chuckles].

Hmm, ma hope, o mu‘umu‘u [bum-bye, crippled — gestures turning the hand in]

[chuckles] Mu'umu‘d! Even this house, if | don’'t stay, they don’t come, they makau
[afraid]. This old place, they don’t like.

Aloha.

Leave it like this. You can only hear them talk, you imagine no. Nice the sound, no more
that kind of leo [voice] now. Only | hear you talk today. You talk soft. Some times, ten
guys behind, and you only hear soft voices. No more ‘uwa [roaring, loud conversation],
that’s the real old way. Today, only three guys talk, oh, the big noise.

[chuckles] Kakani [noisy]!

Hawaiian was soft, they no hakaka [fight], they don’t ‘6lelo lapuwale [talk dirty]. They don’t
fight, because humble.

Na kdpuna, po‘e ha'aha‘a, aloha...
The old people were humble, filled with aloha...

Yeah. Aloha, pa‘ani pila [play music] or what. And us over here, my grandfather’s days, |
don’t see hakaka, they don’t fight, because the words, they don’t wala‘au. They use good
words. No more swearing and that...

‘Ae. Mahalo nui ia ‘olua i kéia mo‘olelo. Na‘u né i ho'iho'i i kéia lipine i ka hale a e kakau...

Yes. Thank you both for sharing this history with me. I'll take this tape to my house, and
transcribe it...

Yeah, kakau [write it], you look at the good. You take the good parts you like. | know the
one you need already...
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William AhYou Akau and Annie Kahikilani “Lani” Akau

South Kohala Fisheries — Oral History Interview at Kawaihae

July 6, 1998 — with Kepa Maly (with notes from April 10,1999)

(KPA Photo No. WA041099 with Lani and William Akau, Val Ako & Sister Akau)
William A. Akau (retired :
Kawaihae Harbor Master) B
and Annie Kahikilani |
(“Lani”’)  Akau (retired |
school teacher) are brother ' i
and sister, and life-long ‘ -
residents of Kawaihae. “l '8
Their  genealogical line k

places their family at Pu‘u .

Kohola in 1791 when o i
Kamehameha | dedicated M '

the heiau to his god
Kdka‘ilimoku. Their family
traditions also tie them to
the lands and families of
Kohala (including past
residents of Puakd and
Kapalaoa).

L2

In the interview, the Akaus
describe traditions of travel along the coastal trails and by sea, which they learned from their elders.
Another interesting aspect of the interview, are the descriptions given by the Akaus, of land use on the
kula (flat lands) above the trail in the Pu‘u Kohola vicinity, and the importance of the estuarine and
near shore fisheries on the ocean side. The waters Puhaukole-Pelekane and Makahuna streams
flowed to the sea and produced a rich muliwai—pu‘u one (estuarine fishery). When mauka land owners
blocked the water flow off in the uplands, keeping it from the near shore kula, the lands dried up, and
the nutrients which enriched the muliwai—pu‘u one stopped flowing to the shore. That, coupled with the
dredging and filling of the harbor, all but destroyed the Kawaihae fishery which had supported the
native families of the region. The Akaus note that what one sees at Kawaihae today, is nothing like
what it was when they were young. It was a productive land with rich fisheries.

During the interview several maps were referenced by which we could mark locations discussed. The
maps included Register Maps No. 1323 (Jackson, 1883); 2230 (Loebenstein, 1903); 2786 ( 1911);
and 3000 (Lane, 1936). Readers will find that the interview shares many important observations
pertaining to the subsistence practices of native families from Kawaihae to Kapalaoa, and is an
important collection of historical documentation.

The Akaus granted personal release of the interview records to Maly on April 10, 1999.

KM: I’'m here with Mr. William Akau. Aloha!
WA: Aloha.
KM: Mahalo! Thank you so much for you, and your sister Lani—who’ll be coming back

inside—for agreeing to take the time and sit down and kikakaka [talk story] a little bit
about the ‘aina [land] of Kawaihae.

WA: Yes, my pleasure.
KM: Mahalo...Would you please share with me your full name and date of birth?
A
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WA:
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WA:

William AhYou Akau, born January 15, 1927. | was born in Wai‘emi, at Kamuela, Hawai'i.
My dad used to work for Parker Ranch, he used to train thoroughbreds. So | was born
there...

...What was your papa’s name?

My dad’s name was William Akau. He was born March 7, 1906... He was born here in
Kawaihae...

...Now, your mama was?

My mama was born and raised in Kohala, in Niulii. My mom was Helen Waiahuli Ka‘ohu-
Akau, born August 7, 1906, at Niuli‘i, Kohala, Hawaii...

Now, your family has lived makai here, at Kawaihae for a long time too, is that right?
At least 169 years.
Ohh!

Eighteen twenty-nine (1829) is when my great grandmother, Kamakahema Kepe‘a was
here.

So Kamakahema Kepe‘a, so she was living down here, makai?
Yeah.

[pointing to locations on register Map No. 1323] We see Pu‘u Kohola, and earlier, we
were talking about some of these locations and even where your house is now. Where
would you place us on this map, and where were your kupuna living?

Okay, where is... [looking at map, thinking]
Here are the old salt pans, this is Davis’ grave here.

My great-grandfather, William Paul Mahinauli Akau and his wife, they used to live in the
back of ‘Ohai‘ula, they had a farm up there.

‘Ohai‘ula, we see on the map there’s a walled enclosure with the coconut trees, they were
mauka?

Mauka of that, there were small little farms up there (at Nahue‘o). If you look, you know,
you'll see walls. And one of them...she’s buried in there.

Oh yeah?
Yes, Kealoha.
Kealoha Pau‘ole?

Kalaluhi, she’s from Maui. Kaupd, Maui... And that area was mostly farming, the walled
enclosures were cultivating areas. Because of the ‘auwai [irrigation channels] and
kahawai [streams] that flowed down there. So it's a farming area. They have that flooding
system. They plant their ‘vala [sweet potatoes] in rows, and when the water gets in, it just
waters itself.

So, when we look at this land today, and it's mauka above the trail, and mauka of Waiku'i
and ‘Ohai‘ula, it looks so ke kaha, so arid. Was the land like that before?

No, no, no. It was beautiful, it was alive. People were always there, always working the
land. Because the water was there, you see. Because they can tell eh. They can look
above where the mountain is raining. So when you get rain, the water flows down and it
was always there. So they planted their ‘vala [sweet potatoes], and they fished.
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So, that was their livelihood then?

That’s right...

[joins group]

I’'m just going to say aloha, sister’'s come back in and it's Kahikilani?
Kabhikilani.

‘Ae, Annie Kahikilani Akau. I'd asked brother a few questions as a brief introduction. May |
please have your birth date?

March 28, 1937.

Okay, so you folks are ten years apart?

Exactly.

‘Ae, okay... Were you born, mauka also?

| was born on the makai side of the road here.
Oh, makai. So down here then?

Across where the Standard Oil Company is now.
Yes. What was where Standard Oil is, when you were born?
What was it like?

What was there when you were born?

That's where my grand-parents lived.

So they had a hale [house] there.

Yes.

Yes.

And who are these kakd, what's their name?

Abraham Akau, Abraham AhChong Akau is my grandfather. His wife is Alice Pualeialoha
Ahina.

Oh Pualeialoha, what a beautiful name. Pualeialoha. Now was your kdkd then...was that
Grant property that he got around the turn of the century?

That land belonged to Grandma, Grandma Alice.
And that’s Ahina?
Ahina.

‘Ae. So they had that ‘aina down there. Now, where that is, were there other houses, or
was it mostly your kupuna, your grandma them?

Grandma had a first cousin that lived in front of her. It was Anna Davis Kapule.
Kapule?
Kapule. Anna is the daughter of Willie Kulua Davis.

‘Ae, so that's the Davis line that ties back to Isaac Davis, you were talking before we
started?

That’s her great-grandfather. Because George Hi‘eu Davis is her grandfather...
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KM: ‘Ae... We were looking at this 1883 map by Jackson [Reg. Map 1323], the salt pans area
and you see the old school house like that. Where would you put your grandparents
house in relationship to this?

WA: This is what?

KM: The salt pans are there [pointing to area on map].

WA: Yes. So this is our great-grandfather, Kungkung (Kungkung is a Chinese word for great
grandfather). Over here was Akena, so this is where Apo...?

LA: That's AhKung’s house. (AhKung is a Chinese word for grandfather.)

WA: AhKung’s house, my grandfather.

KM: Okay, this is AhKung here?

WA: Kungkung, our great grandfather.

LA: That's William Paul Mahinauli Akau [affectionately called Kungkung].

The shore line of Kawaihae (where the harbor facilities are now located), were formerly salt works and
fishponds, cared for and used by the families:

KM: Oh, okay good... So this is where you were born right within this pa [wall enclosed] area?
LA: Yes.

KM: Down in here. Was the family still making salt when you were children?

WA: No, no. That was pau, the only thing was...

LA: The fishpond.

WA: Yes, there was a fishpond.

KM: So this is where the fishponds were [pointing to salt works/fishpond area on map]?

WA: Yes, this whole area was the fishpond and in the back here had one, two, three more

ponds. My grandfather used to get the awa [milkfish] and the pua [mullet fingerlings] over
here, and used to take it up here and put them in one of the small little ponds. And then
as they grew, he would switch ‘em to the second pond and then the last, he would put
them in the big pond. Then when the fish were ready, Parker Ranch used to pick them up
and take them down to ‘Anaeho‘omalu. ‘Anaeho‘omalu, when the ranch had their big party
they used to take all the big awa and mullet out, you know, just for the party. And so, the
replacement came from over here, they'd take ‘em down.

KM: Wow! And did they even travel along the old trail?

WA: No, they just take them by boat.

KM: Boat, oh they’d go down by boat.

WA: Yes, take them by boat.

KM: Who was the boat captain? Do you remember?

LA: Kolomona.

KM: Was that your uncle, Kolomona?

WA: Uncle Solomon, yes, my father’s brother

KM: Solomon Akau.

WA: A lot of people used to go down. Jack Paulo, Yoshikami, you know, who had big
sampans.
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George.

George, plenty people.

George Ka‘ono.

Ka‘ono. Is Paulo, Jack Paulo.

Jack, that is Lala’s grandfather.

Oh, so La‘'au family?

Yes.

Yes.

La'au.

Well, Jack Paulo’s wife is a La‘au.

Just like the park over here, the park is ‘Ohai‘ula eh?
‘Ae.

So Oliver La‘au used to be the caretaker. The brother of Annie...
Jack Paulo’s wife, her name was Annie La‘au.

So you folks were the primary families down here, and are the last old families today,
yeah?

Yes, yes...

...S0, this pond area [pointing to the map]... And | have to ask then if the salt pans, which
were originally the salt works were modified into fish holding ponds?

| don’t think so.
What?

Because that was up this side, eh? The fishpond was fishpond, the salt pan was up on
the hill.

Further up?

That was practically in Mrs. Akina’s yard, because that was where all the salt was. They
wouldn’t put fish in...

But this is an old map, it doesn’t say fishpond.

Yeah, this does say all the salt pans here where your Tatid Wiliam Paul's place was
makai.

Yes.

What I'm just curious about though, is that there must have been a water source, here.
They used to run a pipe all the way from the pond down to the ocean.

You're kidding?

So when the tide rises, it pushes up the fresh water.

[chuckles] Practically underneath Kungkung’s house.

Yeah, yeah but wasn’t big.

So the land was level enough, makai, it was level?

Right, right, about sea level.
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KM: So this is all been sort of filled in?

LA: Backfill. They covered up all of the beautiful sand beach we had.

KM: Oh, so this was all sand, makai here?

WA: All over here.

LA: All the way from outside where the canoe club is now. A black sand beach, all the way
until you get to Pu‘u Kohola.

KM: So below Pelekane side, like that?

LA: All black.

KM: All black sand, oh.

WA: [pointing to location on Reg. Map 1323] This is all the reef.

KM: So that’s all the reef?

WA: This is all reef.

KM: So the deep begins in here and this is all the papa [reef] shown on the map here. And like
there’s a place...[location in front of] ...the school house?

WA: Yes.

LA: Right in the front of our house, just makai the road.

WA: The school house is right here...

KM: [pointing to location on map] ...It says here there’s Macy’s grave, do you know?

WA: Yes, still yet, it's mauka side there.

KM: Who was this Macy?

WA: [thinking]

LA: [chuckles] | don’t know.

Macy’s grave was formerly a ko‘a (marker) for the sea fisheries:

WA: They said, well they used the Macy’s grave for a...

LA: ...a marker.

WA: Marker. maybe a ko‘a for fishing, like.

KM: Oh, out from the ocean. If | recall, he was a business man...

WA: | think maybe... yeah.

KM: ...You’d mentioned the gulches here, you have Makeahua, Makahuna.
LA: Uh-hmm.

WA: Yes, Makahuna, PUhaukole.

LA: Pdhaukole.

KM: ‘Ae, Pihaukole. Was there water in these gulches before?

LA: Oh, yes.

WA: Yes, yes. [chuckles]

LA: That's why | said | used to wash clothes with my mother. In the big pa kini [wash basin].

Papa used to put the big pa kini in his car, take us up there on the top of Plhaukole. An
all day affair to wash clothes.
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Streams formerly flowed to the sea, producing rich near shore fisheries, and drawing large fish into

near shore:

KM: Pahaukole, at the top side. So the water was flowing, how interesting. And pihau too, you
know, it can mean, just like “cool pool, cool pond,” pdhau.

WA: Then when you go makai side, it is [thinking]...

LA: Then you come down is Makenawai. ..

WA: ...no, no go down close to the beach is [thinking]...It's not on there [pointing to the map]?

KM: | know so long when you don’t use the names, that’'s why it's important to record and
preserve them.

WA: Oh, Pelekane.

KM: Oh, to Pelekane.

WA: Pelekane.

KM: Oh, so Pihaukole comes down into Pelekane.

LA: And it's name is Maka’ili, on the shore.

KM: Maka'ili is right on the shore?

WA: Yes, it's a big pebble...

LA: ...bed, it's a pebble bed.

WA: That comes mostly from Makahuna. Makeahua is another one, you see. It comes directly

down, it brings down the pebbles and it forms that up there. It was a big one though, this
Pelekane. That's why on top of there, you look, before the plovers used to come and fly
by the thousands of them. Just when it's low tide they sit on there.

LA: Eat the crabs.

WA: They said the plover had to rest before flying on again. Used to be...Hoo! The ‘akekeke,
the “lili, all those kinds of birds we used to see them all the time.

KM: And you said they would eat the crabs, so that's how they come would come nepunepu
[fat, plump]?

WA: Right, right.

KM: They would come momona [fat], and ready to fly. Now this place down here Pelekane,

Maka‘ili from Plhaukole coming down to Makahuna, Makeahua, like that, coming down.
You said this place was very different when you were young because of the water. Can
you describe that?

WA: It's deep. Say for instance, not like today, it's so shallow before it was deep. At least |
would say six feet or more when you get close to the shore line, it goes down, you know,
and it gets deeper. Then you get the reef.

KM: So the water was deep?

WA: Yes. That's why a lot of akule, even the sharks and the turtles came in, because they had
lot of space to maneuver within the reef.

KM: It was like a protected, almost a natural pond area?

WA: It was, yes. It was.

The fishery is now gone, as a result of development:

KM: Is that still present today?
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LA: It's all gone.

WA: It's gone!

KM: Filled in?

WA: Yes.

LA: They dredged the coral, they dredged the coral reef and back-filled.

Describing limu and types of fish caught along the coast line; honu also frequented the area:

KM: All out and they back-filled in there. You were telling me earlier and it was a beautiful
description you mentioned that there were limu [seaweeds] growing there?

LA: Yes.

KM: The pua [mullet fingerlings], the moi lii [milkfish fry], and ‘oama [young weke fish]. Can
you talk a little about what it was like, and your life at that time? And you also mentioned a
place called Onehonu?

WA: Onehonu is further, by Mauna Kea Hotel.
LA: That's by number one hole.
WA: By Mauna Kea Beach, on this side. That's Onehonu Bay, they shoot across and that’s

another point. Onehonu is the sand beaches, that's where the turtles come in and lay their
eggs, in that area. But then Russ Apple wrote the story and he changed it, with Onehonu
now on the other side. But that’s wrong!

KM: Okay, we’ll mark that later, you know the reason I'd bought it up is because you’d
mentioned with the limu and things that the honu [turtles] would come in. So I'd just got
misplaced as to where Onehonu is. For here, you said there was like the limu Iid‘au or
pahe’e, limu ‘ele‘ele and a brown limu, the green flat imu yeah?

LA: The green flat one, the brown long one, the long green one.

KM: Is that limu kala?

WA: No, limu kala don’t grow in that area usually grows in rough water. In there, because of
fresh water, this limu really just grows.

LA: A soft limu.

KM: Yes, yes, limu ‘ele‘ele, the pahapaha.

LA: Which | didn’t eat. [laughs]

KM: But the families ate that yeah?

WA: Yes, because the fresh water all this different limu grow. So when you cut fresh water
away from there, then you loose them.

KM: So, the limu, the water was flowing from mauka?

WA: Mauka, yes.

KM: And it was depositing fliili at Maka'ili and then the pua, the moi lii even akule you said,
‘oama, halald would all come in?

WA: Right.

KM: ... come in and feed. And the honu came in to?

WA: Oh, yes, even the black tip sharks were loaded inside there. I've seen thousands of them.

KM: Gee! So when they cut the water flow off, the limu and everything went?

WA: Well, everything goes down, you don’t have the feed.
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KM:
LA:

WA:
KM:
WA:

KM:
WA:
KM:

LA:
WA:
KM:
LA:

KM:

LA:

WA:

LA:
KM:
WA:

LA:

WA:
KM:
WA:

So you don’t have the fish like that?

No more.

Well you know, your food supply...if you cut off your food supply that's pau.
Yes, the nutrients all gone.

Yes, so that’'s why | was talking to other people. That’'s why, if you can do something
about that, you know. Make sure...it's just like that trail, you see. You cut it up people
cannot pass from this end to the next end. So what's going to happen? You keep them
out. So in other words you're taking away their rights. The same thing like the fish, the
water, you cut the water out you loose. The growth just dwindles, and the fish disappear.

Yes, yes the nutrients all the things that the fish eat.
Yes, pau, pau.

So they have to go somewhere else, and on top of that now this has been all filled in. That
beautiful natural ponding area is gone.

Is no more.
Gone. But you still can preserve some now.
Yes.

You know even the sand, there were differences in the sand from where the old pa ‘eke
[corral] was; over there had nice sand. As you get close to a mouth of a river or a stream
you would find the different quality. You would have the runoff from the mountain mixed
with pebbles and with mountain dirt. But then the type of fish, or the type of crabs that you
get, you can tell and you know what kind of crab you’re going to get.

‘Ae, you would even know where they came from then, by the kind of i‘a [fish] or papa’,
crab that they were.

Sure! You know exactly where you’re going to get the most crab, because they like to stay
in the particular area.

The key thing of that is you're getting a lot of soil washed down into the ocean and the soil
brings all these nutrients and new growth. Fresh water mixes with the salt water, it brings
this growth. So you have this growth continuously and you get all these different fishes
coming in. It's a place where it's been protected and they can grow up within that area
because there’s lot of food there. Another thing too, because the black sand and the white
sand doesn’t mix, then they won’t mix. That's why you look at all within Kawaihae it's
black sand. So you go down white sand beach...

White.
‘Ohai‘ula?

Yes, it's white. Then you go right in between Mau‘umae, Waiku‘i you get black sand.
Mau‘umae black sand. Then you go down Wai‘ula‘ula, it's mixed over there, it's kind of
more on the...

Red.
...coral, coral gray.
In fact there’s even green olivine you can see in there.

Yes, because the weight of the both is different. So then you go down further, and
Onehonu is black sand. Then you get down to Kauna‘oa and it's white. You go down,
makai side of Kauna‘oa, over there it's black. Then Hapuna is white. Then you get to
Waile‘a, it's white. Puakd is black. So it goes like that you see, everything kind of washes
to shore.
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KM: Where there’s plenty fresh water, black.

WA: You get a lot of growth. The black and dirt...lots of dirt in it. So that’s where the growth is.

KM: It makes a lot of sense.

LA: The rocks roll down there.

KM: That's right, it makes sense because where there’s fresh water the coral doesn’t grow
good. Where no more fresh water, puka [flows] out even under the water then the coral
can grow. Makes sense... We see ‘Ohai‘ula and you were talking now...by the way, did
the streams run down here?

WA: Uh-hmm.

KM: And you said they would even have ‘auwai?

WA: Up here, all this area had. Because Wai‘ula‘ula is over here and so they would take the
water from way above here. So they would have the ‘auwai connected and it runs down.

KM: So they had access to water, mauka in this area here?

WA: Oh, yes.

LA: Yes, they were smart... See a stream that comes down, going down to the ocean. They
make an opening for that and they called that...each farm had their own po‘o wai [water
source]. When they needed the water they opened it and the water flowed in to make a
farm. When they had enough they closed it back again.

KM: | see, so at the po‘o wai, which would be some distance mauka then?

LA: Yes.

KM: Let me just see [opening a new map], this is portion of Register Map 2786, this was done
in 1917 by George Wright and | just wanted to see... This shows us a little bit more what
we see is Makeahua you said?

LA: Makeahua.

KM: They left out one of the letters here so I'm just marking it. They said “Makehua,” so
Makeahua, you see here’s Ke-anu-‘i‘'o-mand coming down here Waikodloa. This says
Lauwai, but you'd given another name mauka?

LA: Hanakalauwai.

KM: Hanakalauwai, beautiful. So you were talking again about the po‘o wai, here’s the heiau,
Pu‘u Kohola, yeah?

WA: Yes.

KM: And your kupuna ma were growing ‘vala and things here, so they would take water off of
some of these upland areas running across here?

LA: Yes.

WA: All these kahawai [streams] come down here. But you see, they don’t show you the farm
and stuff because it’'s not marked in here.

KM: Yes. Beautiful yeah, the name Hanakalauwai.

LA: Hanakalauwai.

KM: You could almost, if you were thinking interpretively about “Hana-ka-lau-wai” To-make-
the-water-spread, yeah?

LA: Uh-hmm.

WA: Yeah.
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KM: Almost you would think that could be the meaning based on how you describe the
distribution of the water from the uplands.

LA: It's possible...

KM: ...Now with Waikoloa stream it comes down into Hanakalauwai and Wai‘ula‘ula.

WA: Right, up here is a place that they blocked off.

KM: This is where you said they blocked it off?

WA: Yes, they made a wall across it. Right across the water head. That's why no water is

coming down here. Only on this side, they threw the water all in Wai‘ula‘ula.
LA: Wai‘ula'ula.

WA: That’s why this side has no more water.

KM: | see, so that's why Wai‘ula‘ula is flowing strong.

WA: Yes. But this side, they stopped everything from here now. You know the growth of the
limu and all that.

KM: Why do you think they stopped the water from flowing?

WA: I've got no idea, no idea.

KM: It really hurt the families down here.

WA: Hurt everything.

KM: The fish, everything is gone.

LA: This stream used to flow [pointing to the neighboring lot].

KM: Oh yeah, right next to your house here...?

LA: This one used to flow.

KM: Do you know the names of these little streams here?

LA: [chuckles]

WA: There are names but we don’t hear them for so long.

KM: Poina [so they're forgotten].

WA: We don’t use it all the time. But this one here, right next to use comes from Keawewai, it's
right above here.

KM: Oh, Keawewai.

WA: Then Keawewai, she partly flows by here, gets out here. This one has a name but...
[pauses]

KM: Ae.

WA: And then it goes and gets into...

LA: Honokoa.

WA: Honokoa. So Honokoa has two branches that flow in, one from the Kahua area and one

from this side area.

KM: Uncle, may | ask, you said that somewhere up here near perhaps the Ke-anu-‘i‘'o-mané
and Waikoloa Stream they blocked this off [pointing to upland area on map].

WA: Yes.

KM: Maybe it was a little more makai. So now, the water doesn’t flow to you folks here?
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WA:
LA:

KM:
WA:
KM:

No.

In the Kawaihae area.
When did they do that?
Maybe in the fifties, | think.

In the fifties, that recently?

Believe that returning water to the stream would foster restoration of the fisheries; discuss the akule,
piha and aku fisheries; and the muliwai system:

LA:

WA:
KM:
WA:
KM:
WA:
LA:

KM:
WA:

KM:

LA:
KM:
WA:

LA:
WA:

LA:

WA:
LA:
WA:
LA:
KM:

WA:
KM:
WA:

| would think so, because we still had water flowing. In 1954 | left, | graduated and went to
the mainland for school. When | came home | lived in Honolulu. So they had a lot of
changes that took place at that time. In that period of time.

| walked it, | went all the way...

...Boy it's amazing because if you brought the water back down here.
Big difference!

The fish would probably return too.

Oh yes!

Definitely.

Would you folks fish akule out here?

They still fish akule, but you see because of the change, they don’t come in close like
before.

That'’s right. Part of the reason they come in because they get something to eat too, the
young pua and the ‘oama and things like that they can eat, yeah?

Yeah.
And if no more the nutrients for those fish, they're gone.

The piha [Spratelloides delicatulus]...what else? Because we used to go aku fishing;
there were a lot of nehu [Stolephorus purpureus] too.

Bait.

So we used to go in there, just to surround and get it load it up in the boat and go. But it's
all gone.

| remember dad used to go out, get all the nehu put it in the bag come home, with our fish
box, just...

Dry it.

Dry it.

‘Ono [delicious]!

That's what we ate, we ate fish everyday of our life...

...You’d mentioned that below...so | guess if we look where would you place Maka'ili? If
this is Pihaukole?

Maka‘ili, [looking at the map] where is this?
This is Makahuna.

Maka‘ili should be around here.
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KM:

WA:

KM:
WA:

KM:
WA:

KM:
WA:
KM:
WA:
LA:

WA:

LA:
WA:
LA:
WA:
LA:

KM:

WA:
KM:
WA:
KM:
WA:
KM:
WA:

Okay, now if this is Maka‘ili which I'm marking on the map here]. Is this also where the
muliwai was?

Above on the shore you know. Each time the streams flow the leaves a pocket eh?
Leaves a pocket and the water stays there. Unless high, high tide or else you get a big
storm it breaks the what you call...

Oh like a pu‘uone [dune bank]?

Yes, so it breaks and then everything flows out, the fish goes back in the ocean. Then
when the tide starts rising and bringing... So it fills up the broken area and then it always
has this pocket in here. So you get the smaller ones get caught in there.

‘Ae, ‘ae.

They stay in there and they grow up in there because there’s lot of food there. A lot of
growth because of the fresh water. So here’s a system that just goes round and round.

It's self-sustaining.

Yes, right.

Because it's the natural cycle of things, it supports itself.
Right.

The reef that was out here, it protected us, in here. But the natural waves would still come
in and build up the beach. | remember the beach used to be high and then when the
winds would come, we have the makai wind all the sand would disappear. You wonder
where’s the sand going, the sand disappeared. Then the beach is flat again, but when the
winter storm comes it brings all the sand back up and it's clean not dirty, clean.

Like everything else you know, you take care, you know, you clean your own house. The
ocean, the land it takes care of it's own self. So it's natural, so the seasons too. The
different seasons the tide rises and drops down. Low, low tide, high tide so you always
have that continuous wash out. So it's natural. So the Hawaiian’s kind of lived in the
same...

...pattern.

...pattern, yes.

They lived around it.

You cannot fight it, you cannot go against it.

Simply because they studied the seasons, they studied tide, and they studied the moon.
These are the things that they go by.

So they would plant at the right time, they would go out fish. You mentioned that your
kaka [great grandfather], | guess William ma them, and others would plant fish in here.
During rough ocean time was this a source of food for them also? Did you folks eat?

The pond was just for the ranch, Parker Ranch.
Oh, so they were working it for Parker?

Yes, yes.

You see that Parker had a place over here too.
Yes, this is the residence, Hanakahi.

Hanakahi.

Hanakahi, yes.
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KM:
WA:

LA:

KM:
LA:
WA:

KM:

WA:
WA:

Your kikd...or did some kdkd live close by here also?

In the back here they used to live. This was the house over here. And Queen Emma’s
grandfather Olohana, John Young...

...See, that great grandfather of ours, William Paul Mahinauli, lived several places in
Kawaihae. The last place of residence was in front of that fishpond.

Oh, so makai here, then?
But he lived several places here in Kawaihae.

He lived here. His wife passed away over here, up here at Hanakalauwai. Kungkung, he
farmed this area here...

[pauses] ...If we come back makai here for a moment at Pelekane in an area here, you'd
mentioned that there were sharks out here?

Still yet.

Yes.

Recalls Hale-o-Kapuni, an ocean heiau of the sharks:

KM:

WA:

LA:

KM:
WA:
KM:
WA:
KM:
WA:
LA:

WA:
KM:
WA:
KM:
LA:

KM:
LA:
KM:
LA:

There’s a history of sharks, of the mané in this place, did you hear a little bit from your
kaka?

Well, Hale-o-Kapuni is the shark heiau, what the national park is always talking about to
the tourists.

July, August, there are plenty of sharks.

July and August the mané all come inside. So, Hale-o-Kapuni?

Hale-o-Kapuni, that’s a heiau.

Is that the one that'’s in the ocean?

In the ocean, it’'s covered up we cannot find it.

It was covered by building this harbor?

Yes, the dredging. But it was kind of, when we were growing up it was kind of...
Covered up.

It was going down.

So the siltation in the ocean, but you could see stone pile?

Nothing, you cannot see anything now, because it’s really too much of that silt.
But in your youth?

Well it wasn’t covered as bad as it is today, because when you have the runoff from the
mountain, but yet you have the movement of the ocean the wave so it's not that bad. But
when you go over there now because you have that sand backfill, the water doesn’t
circulate.

Yes, that’s right, and so it just keeps piling up on top.
That's why you look at that river over there it’s all stagnate.
‘Ae.

Water’s supposed to circulate if it's clean.
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WA: When my papa was alive, he told the park service guys that if they would go to the
approximate area of Hale-o-Kapuni, and push a stick into the silt, they could tell when
they were at the heiau. Where the rocks were built up, they couldn’t push down, where no
more rocks, they could push the stick. | told the same thing to them recently, and the park
service archaeologists found the location. They even have an old film from before the
harbor was put in, and you can see the heijau.

KM: Okay. So Hale-o-Kapuni, which was noted for sharks...?

WA: Yes, it's right over here.

KM: ‘Ae, okay. It's marked on this map here [Reg. Map No. 1323], just below Pelekane.

WA: Yes, that’s the shark heiau.

KM: Where Alapa’i...did you hear about the chief and the sharks?

WA: That one was way before Alapa‘i, | think because [thinking] the heiau, Mailekini was

during the time of Liloa. Liloa used to come here. Alapa‘i nui died here. You see all of the
alii they ended up down here. We were told that Kamehameha | used to go play with the
sharks there. You could watch from Pu‘u Kohola, Pelekane side.

KM: And that’s the name that they’ve given to that river area now, Pelekane?

WA: Pelekane, yes.

KM: Pelekane, goes down. Is Pelekane an old name or is that...?

WA: That’s a white man who named it.

KM: That’s a white man so it means British like or?

LA: That's what it is. [chuckles]

WA: Yes, white man...

KM: ...Did you folks trade i‘a, or salt or things? Like since you said that you weren'’t still making

salt here when you were young, where did the family get their salt did they kaulai ‘Gpelu
[dry ‘Opelu] and i‘a [fish], or aku like that?

WA: We did, but in those days we had a store.
KM: Oh, so they ka‘ai [buy it]?
WA: Yes, mostly we don’t take the salt water and put it in the salt ponds to dry it out to get the

salt. That thing was all in the past already.

Recalls the salt works at Kalaemano:

KM: Yes, how about though at Kalaemand?

WA: They did that, they still did.

KM: They were still making salt when you were young?

WA: Yes, because the people who lived down there, they still fished and they still dried it.

KM: But you folks didn’t get your salt from them?

WA: No, no. But they mélama, they take care because that’s the only livelihood they had.

KM: That'’s right.

WA: You see, so the only way they’re going to preserve their fish is by salting and drying it. So

that type of ocean salt is not salty like the mined salt. Ocean salt, only a little that you
have to put on top eh.

KM: Miko [well seasoned] eh!
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WA: Yes, yes.
KM: You’re so right, the old salt like that.

WA: But people will still go that route. But when you have too much wild animals mongoose,
cats, and plus people fish and they peepee in the pond so it’s kind of lepo [dirty] now, you
see, so they don’t take a chance.

KM: So one of the things, based on what you just said might be if you walk this trail, that you
take care of it and respect the resources.

WA: Yes, definitely.

KM: Was anyone your ‘ohana at Puakd or down at ‘Anaeho‘omalu still making salt when you
were young that you remember?

WA: No.

KM: Not that you remember?

WA: But, we know where the salt was.

KM: Yes.

Pa‘akai also gathered at Wai‘ulua; today it is unsafe to gather pa‘akai because people are careless:

WA: So right at Wai‘ulua, come back on that pali over there when it's rough weather, the
waves throw up the water. And then when it clears up the thing dries up, so usually there’s
plenty of pa‘akai over there. Or else the fishermen when they do throw net or whatever,
when they cross over and they see it real dried up they used to take it out. And when they
come back they pick it up. Some of them do that, [thinking] yes some of them do that.

KM: Okay. So this side of Wai‘ulua?
WA: Wai‘ulua, yes.
KM: Well see, now that comes back to the point you were bringing up. That before days they

malama [take care]. Now people they mimi [urinate] or hana lepo [defecate] so this is one
of the things that we should try to ensure that people become aware that the resources
along the ocean are important to the families of the land, yeah? Don’t mimi [urinate] inside
this kaheka, where they make the pa‘akai...

WA: Right, right.
KM: ...or hanalepo where you get the fish or things like that.
WA: Either that or maybe you can work it out, if you are still going to go through that again

maybe put some kind of sign or do something, but it should look natural. It can be done,
but people have to cooperate.

KM: And they have to know to begin with, some they just don’t think, yeah?

WA: Yes...

KM: ...Where would you put Onehonu, again if we look at this map? [pointing out locations]
Here’s Hapuna, Mau‘umae. This is the trig station for Wai‘ula‘ula but this is the stream.

WA: Onehonu supposed to be in here someplace.

KM: Okay, so you think in here?

WA: Yes.

Honu formerly laid eggs at Onehonu:

KM: Now see there’s a little cove in here too. Onehonu, and you said this was the birthing of
...the kind where they lay eggs, you think?
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WA: Yes, turtle.

KM: The honu come to lay eggs, yeah?

WA: Maybe on this side, | think, yeah.

KM: Okay, yeah.

WA: This is the point, no this is Hapuna over here...

KM: Kauna‘oa is here.

WA: [looking at map] Eh, this map different eh, Hapuna Bay over here, | think this maybe is...
Oh, Puakd is over here.

KM: Here’s ‘Ohai Point, Puako Bay, here’s a little cove here.

WA: Puako, Hapuna...

KM: Actually this should be Kauna‘oa, yeah, here is that right?

WA: Right here, Wai‘ula‘ula, this map is...?

KM: Maybe this map is...

WA: Kauna‘oa has a big bay you know?

KM: Yes.

WA: Well anyway, put Kauna‘oa right around here.

KM: Okay. Because from Wai‘ula‘ula Stream, the next big bay over is Kauna‘oa?

WA: Oh this is some kind of point.

KM: That’s a point only. These are boundaries.

WA: Oh, okay, okay.

KM: This is the gulch where the stream comes down.

WA: Oh this is Wai‘ula‘ula. So it has to be around here, Onehonu.

KM: Oh, okay. So past [south of] Wai‘ula‘ula?

WA: Yes, yes. [looking at the map] Mau‘umae, okay...

WA: ...And you see, someone always maintained the trail. So you go from Pelekane from over
here you start walking because guys from Puakd coming back and forth, eh?

KM: Yes, yes.

WA: You see.

KM: Even Kapalaoa people would come down like that?

WA: Yes. But most times they come on a canoe or...later eh, only thing that they used the trail

was when the ocean was rough. That’'s when they used the trail, that's a long hike for
them especially from Kapalaoa. But other than that, when normal time, they get canoes
and they used to come up.

KM: Yes. Uncle Robert Keakealani them tell some stories about walking trail with Kiliona,
Alapa‘i ma and them.

WA: Yes. Well, that's down Kapalaoa, yeah?

KM: Yes, coming up this side.

WA: Right, yes. They used to fish ‘Opelu, over there. They used to use ‘Gpae ‘ula [red shrimp]

that’s the kind of bait they used down there.

Ka Hana Lawai‘a Kumu Pono Associates £7 \
Volume Il - Oral History Interviews 117 HiPae74-121003 é ( LA




Pala‘ai and ‘vala used as bait for ‘Opelu fishing:

KM:
WA:
KM:
WA:
KM:
WA:
KM:
WA:
KM:

How about you folks up here for ‘6pelu and things, what kind’s of bait did you use?
We used mostly potato, pumpkin...

Pala‘ai, ‘vala like that?

Yes, yes.

So, you folks no more Gpae ‘ula up at this side?

No, no.

Interesting, yeah?

So, only makai, because ponds, when the tide comes up they come out.

Kapalaoa side.

Discusses ko‘a ‘opelu of the South Kohala coast:

WA: They used to take care of that so, plenty. Their ko‘a was right outside that big high stone
in front of Kapalaoa side. Right on the drop, had the ko‘a over there. So plenty of ‘6pelu
over there. So them, they kaula’ [dry it], that's why they need the salt. Around there the
salt pond, I'm not too familiar you know, I’'m sure they have someplace around there, you
see. Because you go down, over there mostly ‘a'a?

KM: ‘Ae.

WA: So a few places...well right inside, from there you go mauka side you hit the pahoehoe.
Pahoehoe and ‘a‘g on the other side...

KM: ...Would you folks walk this trail? Did you go all the way down too, like Lahuipua‘a and
‘Anaeho‘omalu sometimes?

WA: Oh past that.

KM: Past. And your Uncle Kolomona, you said even would go all the way down to...?

WA: Keawaiki, with Francis Brown them. he spent a lot of time down there, so | spent lot of
time down there too, during the summer. We used to go down and stay during the
summer vacation, go fishing, do all odds and end work, you know. Keeps me busy.
Francis Brown bought the Keawaiki and ‘Anaeho‘omalu-Kalahuipua‘a lands in the 1930s, |
think, and uncle Jack Paulo was the first man hired by Francis to take care of the area.
Then my uncle Solomon Akau took the position when Jack retired... So that's how | spent
lots of time summer, fishing along the coast, right down to South Point. He loved to fish
too, Francis Brown. Go north, fast boat eh. Early in the morning we’d go dive. You spear a
certain type fish like the kole nuku heu [Ctenochartus strigosus]. Certain places, there’s
lot’s of them.

You know that black sand beach between Kalaemand and Kahuwai, at Ka‘Gpalehu?

KM: Yes, Keone‘ele‘ele is the old name that Uncle Maka‘ai them gave to that place.

WA: Yeah, Keone‘ele‘ele. That was a famous area for the kole nuku heu. Francis Brown and
us, we would always go over there for that fish.

KM: Hmm, so you folks knew all the fishing grounds along this entire shore line?

WA: Oh every inch of the shore line. Then we did ourselves, with my dad we did a lot of huki
lau [seine net fishing] We would go down and every...that's why we knew the names and
all the places. But if you don’t use it, you forget.

KM: That's right...
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WA: ...But you know if you can somehow keep this trail alive, by, as | said, why put the sign up
and the public just looks, “Oh Shoreline Access.” But if you make the thing the way it's
supposed to be and especially from Hapuna to Puakd because you’re going to get people
that don’t like to walk so make it nice and give a history.

KM: Well that's so important as you said to bring it alive. And this is a part of what we do
because you've walked the land. So your story should be an important part of it. Like, “In
the 1930s | went with my kdkd or with my parents, with my uncle we walked, fished even
Mrs. Saffrey from school took us and we would go down to go picnic at Kauna‘oa Bay...
We would fish, you ‘ohi pa‘akai, you gather salt, limu or ‘Opihi...” It animates it, brings it to

life.

WA: Yes, the feeling you know, when you’re young, you don’t do it all the time but it's a special
time you go and you have a different feeling.

LA: You folks walked, eh?

WA: Walked.

LA: [laughs].

KM: ...If we come back to Hale-o-Kapuni for a moment, that was built up stone in the ocean.

WA: Right. How old it is, | don’t know.

KM: Old though yeah, because there’s the stories?

WA: Yes.

KM: Of the mané coming in there. Did your Tatd talk to you, was there a guardian? As an

example you know when your kikd go out fishing on their canoe, was there a mané a
guardian or something, did they go out and feed the ko‘a [fishing grounds] even when they
don’t fish? Were there customs like that, that the family practiced?

WA: We didn’t. | haven’t seen that. Maybe most of that was just fading away. But then each
Hawaiian, they have ‘aumakua [family gods]. Some has the shark as it's ‘aumakua, some
they get pdhi, some the owl.

KM: Pueo, honu depends on what the ‘ohana.

WA: Yes.

LA: The hihimanu.

KM: ‘Ae. But, by your time kakd ma weren't talking much about those things?

WA: No, no...

WA: ...But you know a lot of things happened over here. Because of the mahi‘ai [cultivating

areas). [pointing to various locations] So they do the mahi‘ai over here, they live down
here and they do the fishing over here. Everything is in place for them.

KM: Yes. Amazing, it was such a different place before.

WA: So if they like to do the ‘Opelu fishing, they can do their own ‘Opelu fishing out here.
KM: So there were ko‘a [specific fishing grounds]?

WA: Ko‘a, yes ‘Opelu ko‘a.

KM: And did they go out in...?

WA: Canoes.

Ko‘a were cared for; discusses various methods of fishing, and types of fish caught:

KM: Did they care for the ko‘a, did they feed it some days?
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WA: Oh yes, they hanai [care for, feed the fish at certain times].

KM: So they hanai, no catch but they feed they would train the fish to come?

WA: They do a lot of drying, when the season time you know how much.

KM: And they go out farther, go ‘ahi?

WA: They go kdkaula [hand line fishing].

LA: See, that’'s why they used to use the steeple of the church as their focal point.

KM: A ko‘a like, it was one of their triangulation points?

LA: Yes.

WA: Yes. That's where you go for different fathoms, maybe forty, weke ‘ula, then you go

maybe forty to fifty, maybe kalikali. Then you go further out maybe about sixty you get
‘Opakapaka, you get kdhala, uku, further out 6pd nui, then koa‘e. All of that.

KM: Koa’‘e, so all these at different ko‘a?

WA: Yes, they out there.

KM: So they knew the fathom, anana, how deep each one was?

WA: Yes.

KM: And the church was one of the triangulation points?

WA: Right.

KM: Did they go off the heiau?

WA: The church and Puako.

KM: Oh, Puako?

WA: The heiau is one of them too.

KM: Oh, so they would look from the church steeple and Puakd Church, also?

WA: Yes. Even if they go further out and you're looking back to Waimea, you see all of those
pu‘u way back, certain pu‘u that means you are way out.

KM: ‘Ae, HokG'ula like that?

WA: Yes. You line them up which ever.

LA: And Pu‘u Kamali‘i up here.

KM: Oh, Pu‘u Kamali‘i?

LA: Pu‘u Kamali‘i, they would sight from there.

KM: That was one of the ko‘a points also?

LA: Uh-hmm.

KM: Were there promontories pu‘u or something, that they would look, that a kilo could look
down and tell where the?

WA: No, not over here.

KM: Not here. So they already knew where the ko‘a were?

WA: Yes. For akule and stuff like that, either they see the ripple or they see the color in the
water.

KM: Ho’olili [rippling on the water made by schools of fish near the shore].
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WA: Yes.

KM: On top?

WA: ;(eslt. So the Hawaiians they get all the things you know. If you don’t know, then that's your
ault.

KM: Hmm. Like you said, they observed they knew the moon, they knew the seasons, the
tides, yeah?

LA: And they learned from their parents before them.

KM: That's right.

WA: | went all through that like the fathoms and different things.

LA: Well he knows because he went fishing. My father was not a line fisherman, my father
\é\ﬁi a net fisherman, in the water. That's my dad. If he stayed on the boat, he would get

WA: Grandfather was a throw net fisherman also [chuckles].

LA: Champion to throw net, morning time he’s passing, he’s going out there by the wireless

station [north side of Kawaihae], you know he’s going to kiloi ‘upena [throw net] one time,
his manini... Morning time the manini is different, and then you see him with his bag, his
‘upena [net] in there and he’s going home. Tatld Kalehua used to do the same thing. And
then you see them pau, they stretch their net up to dry.

WA: They depend on the tide.

KM: So when this harbor went in it really changed the entire lifestyle?

LA: That's what you call progress.

KM: Is it?

LA: [laughing] That's what they call progress.

KM: That’s what they called it, yeah? It changed your entire life, then?

LA: It has.

WA: You look on the reef over here, you look at this reef all over here.

KM: All gone?

WA: Gone.

LA: See what they did to it?

KM: Yes, so this all became the harbor, then, all this papa [reef flats]?

LA: So they worried about keeping the other one, what’s that other one in Honolulu?
Makapu‘u? The one you walk down, they want to save that, the reef?

WA: Hanauma Bay.

LA: Hanauma, because too many people walk on the coral. Gee, this one was the most
beautiful one.

WA: This one, they went wiped ‘em out.

KM: So this papa was alive back then? Had he‘e [octopus] out here?

WA: Yes, anything you can think of.

LA: Day time you can go when it's low tide. You swim across the channel, walk on the coral,

hook ‘upapalu [Apogonidae], you know.

Ka Hana Lawai‘a Kumu Pono Associates £7 \
Volume Il - Oral History Interviews 121 HiPae74-121003 é ( LA




WA: | used to go k&'li [cast], outside here, me and TGt Ka‘aihue eh. We’'d go outside, you
know those days, you get the pa‘ou‘ou [Thalassoma fish].

KM: ‘Ono?

LA: ‘Ono fish, that's my favorite. But now, | no can eat, they get the ciguatera, poison and you
can die.

WA: This place was famous for pa‘ou‘ou, from Kawaihae to Puakd side. But now, because
they change the water circulation, you no can eat the fish.

LA: That’s right, they changed everything.

Ciguatera was unknown during their youth:

WA: So we fish. One time | took my nephews to go outside and fish we come back eat the fish,
we all get sick.

KM: Oh you’re kidding.

WA: Yeah.

LA: Ciguatera.

WA: Ciguatera. Never was like that before. That's why | don’t eat the fish today, I'm scared
about it.

KM: You know and plus because they changed the flow of the water.

WA: The dredging.

KM: The algae or limu bloom grows and poison algae accumulate.

WA: That’s true.

LA: See, when the river flows, it brings different kinds of stuff into the water so that there is a

balance. See, no more that balance now.

WA: Maybe that’'s another thing we got to go stronger on, you know. We look into that, bring
that water back over here so we can wipe out those poisons. Let the other things grow to
counteract with the poison.

LA: | wouldn’t swim in this harbor area now.

KM: Not now, eh.

LA: Not with all those little boats. | don’t know what, who do what in there.

KM: ‘Ae, hana lepo [yes, make the water dirty], people don’t think yeah?

LA: Uh-hmm.

WA: That’s right. Well good, you know, you come, we talk story and you get an idea.
KM: ‘Ae. Your history is very important, for this land.

WA: Well, whatever we can say...

KM: ...Hmm. In your folks childhood time, this was your ocean, your playground here.
LA: That's right.

KM: Now, cannot.

Kahonu, holomoana, and other crustaceans caught:

LA: | used to run across the street. If we go down there, we can catch crabs, [gestures picking
up the crabs, placing them] in the dress, full, you come home, and throw ‘um in the pot.
KM: What kinds? You had kdhonu or what out here?

Ka Hana Lawai‘a Kumu Pono Associates £7 \
Volume Il - Oral History Interviews 122 HiPae74-121003 é ( LA




LA:
WA:

KM:
WA:
LA:

WA:

LA:

KM:
WA:
KM:
WA:
KM:

LA:

KM:
LA:
KM:

LA:

KM:

LA:

KM:

LA:

The sand crabs.

Kahonu, and the other one is the holomoana, the red one, the long one. That one has
also. So the kdhonu is mostly all over, has that one. And the pokipoki and aloalo, ‘ono eh.

Yes!
Before, plenty over here.

He’s the aloalo baby [laughing]. When mama was hapai, that's what she was ‘ono for.
She was ‘ono for the aloalo. So tatd used to have go out and get that. You have to know
how to find that puka and swoosh ‘um out.

What's why you see, the fresh water, the sand and the /epo [soil], mix together, so it gives
you a solid ground, so the aloalo dig their hole go down and the hole stays firm like that.
So when they stay inside, no hane‘e [fall down]. You see, nature really plays a great part
in our lives. But we don'’t vision that.

That's why, when | went to Moloka'‘i and | saw that papa, it thought “Oh, they must get
aloalo inside here!”

That’s right.

But we lost that already.

Hmm. Mahalo, thank you so much for...
Well | hope that we helped you a lot.

Yes. What I'll do is, I'll take the tape and transcribe almost verbatim, I'll clean up a little
bit...

...You know, when we used to go fishing... | was the youngest and | was always saved by
my grandfather. These guys [pointing to her brother], when they go fishing, they work
hard. | would just sit on the boat with grandpa. He always used to tell me stories. And |
used to listen to his stories and the stories make sense. So | had a good time with him.
But he always saved my life. “No.” When papa tell “you jump now.” Grandpa he’'d
[gestures stay there]. [laughing]

You stay right there.
So | tell, “Akung said | stay here.” [laughing]

So did you hear grandpa or your kikd them talk about the shark heiau at all, or about Pu‘u
Kohola?

| used to hear them talk that shark used to come in, because the heiau was built in a
certain way, where the shark would come in. Kamehameha would grab the shark and he
would break the back on his knee. Grandpa used to tell me.

Oh, so they would wrestle them like, fight the shark then?

Yes. And | did see it with my own eyes, but now, the remains that they are telling me “That
is the chair of Kamehameha.” That sure doesn’t look like the chair. Because the one |
saw when | was young, was really a chair made out of rock. But now they tell “oh this is it.”
That's not what | saw. [Pohaku-noho (the stone chair); overlooking the ocean below
Mailekini]

So there was a place along the ocean side that was the seat where Kamehameha
would...?

Look out to that shark heiau, when the shark came in...
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Kahu John “Kumukahi” Makuakane

(with Violet Akamu Makuakane and Joni Mae Makuakane-Jarrell)
Oral History Interview of July 21°', 1998

at ‘Opihikao with Kepa Maly (KPA Photo No. JM072198)

John “Kumukahi” Makuakane
(Kahu'®) was born in 1931, at
Pu‘uki (Kapoho uka), Puna.
His father was Thomas K.
Makuakane, of ‘Opihikao,
and his mother was Hattie
Makua-Makuakane, who also
had ties to ‘Opihikao and
neighboring lands in Puna.

While growing up, Kahu lived
at several locations in Puna,
including Kapoho, Pohoiki,
Malama, ‘Opihikao, and
Kaueleau. For the first five
years of his life, he was
raised by his grandmother,
and in the following years
until he left Puna to join the
military, he was raised with various kipuna (people of his great- and grand-parent’s generations), and
other elders of his parents generation. Throughout those years, Kahu was surrounded by, and a
participant in the native practices of the fishermen and agriculturists of Puna.

In his interview, Kahu describes the Hawaiian community of Puna, and their relationship with the lands
and fisheries extending from the Kaueleau to Kapoho vicinity. His personal recollections of planting
and fishing customs, as experienced first-hand, are an important contribution to the history of native
Hawaiian land use in Puna

During the interview, Register Maps 1777, 1778, and 2191 were referenced when discussing various
sites. Kahu gave his verbal permission for release of the interview on October 10, 1998.

KM: Aloha, mahalo nui!

JM: Aloha.

KM: ...Could you share with me, your full name, Where you grew up, and where we are now?
JM: When | grew up, my full name was Pedro Kumukahi Makuakane. | was born at Kapoho,

Pu‘uki. | was told that the reason they gave me that name, was because the lighthouse
was there, and | am not sure, other than that, for the reason of my name... | was told |
was born on November 26", 1931. When we applied for the birth certificate, there was no
Makuakane born on that day [chuckling]. There was one that was born on November the
16", 1931, and that baby’s name was John Peter Cotano Makuakane. So being that | was
the only Makuakane born in 1931, they assumed that that was me. So after that, my legal
name became John Peter Cotano Makuakane.

KM: ‘Ae ... Who was your mother?

Kahu — a Hawaiian word for minister. Following a family tradition that reaches back to the 1850s, John
“Kumukahi” Makuakane is the kahu of the ‘Opihikao Congregational Church.
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JM:
KM:
JM:
KM:
JM:
KM:

JM:
KM:
JM:
KM:

JM:
VM:
KM:

JM:
KM:
JM:

KM:

JM:

KM:

Hattie Makuakane.

And her maiden name?

Hattie Makua.

And your papa?

Thomas Ka‘onohiokala Makuakane... He was born about 1901...

Okay. When we look at these maps here...One of them is Register Map 2191 I'm just
trying to see... [looking for Makuakane family grant lands]. Yes, here’s Makuakane right
next to the church. And then there’s another Grant, 2600 here.

Right.
Are we on this land sort of in this area here [pointing to location of Grant 2600]?
No, we’re down here.

Okay. [opening another map] This is Register Map 1778, by A.B. Loebenstein in 1895.
Yes, see this is Grant...

Ten-Twenty (1020).
Uh-hmm. That’s coming down Kama‘ili Road.

Okay. These Grants with Makuakane’'s name on them, go back to 1851 there abouts...
...Do you have a general sense about care for old Hawaiian places, sites, and the land
like that?

Oh yes!
What do you think?

| think that it should be kept that way. They depended on what it is. Our problem is that in
our generation, they [the elders] don’t talk about things like that, so we don’t understand
too much about it. What | understand, and my own feeling comes, not from my kdpuna...
But from my understanding now, what the younger generation is trying to do and preserve
and why. | feel yes, there are some things that are very significant. Even as a Christian,
we understand that some of the heiau were sacrificial heiau, and the Hawaiians had
different things that they believed in. But | don’t think that we should condemn that. We
need to understand it first.

Yes, that was their way... ... You'd said earlier, in your young time, the kdpuna didn’t
always talk and tell you about things that were going on. | don’t understand how come
they chose not to speak of those old things, but, mahalo that you are willing to take the
time today. Because you know, if we don’t know this history, where you came from... And
that's why | want to talk about your childhood and your recollections.

Like you were sharing earlier, a wonderful story about fishing, and how your papa would
go down to get the pdhi aha [a variety of eel] and go then fishing. Those are wonderful
stories that the children need to hear, because they can then learn about how you work
on the land and ocean. Otherwise, our kids only know how to go to the refrigerator eh
[smiling].

And you’ve got to remember that before, they never had all these big trees that we have
now. So the view, even though high, it was not obstructed at all. Even here, when | was
growing up, none of these trees were here.

Hmm. So, what was it like? What are some of your recollections as a child, living in Puna,
working the land?
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JM:

KM:

JM:
KM:

JM:
KM:

Being raised and isolated in this small community, and because there was no real
transportation, so we did not travel a lot. We Spent a lot of time in the area, we grew up
knowing nothing except what was taught to us by our parents. When | look back, maybe
at that time, we were taught number one, of the utmost importance in any Hawaiian
home. In fact in all Hawaiian homes, that discipline was the number one thing within the
family. So we grew up that way. We do not question our kdpuna, our parents, or anyone...

‘Ae. ...It's so interesting, it seems that all of the families here, their livelihood was primarily
tied to working the land.

Uh-hmm.

They would ‘ohi lau hala [harvest pandanus], kanu kalo, ‘uala [plant taro and sweet
potatoes] like that, collecting ‘awa for sale.

| don’t recall anybody working anywhere else, but doing that.

| see...

‘Ulua fishing with the pdhi wela and pahi paka; other types of pdhi also caught:

KM:
JM:

KM:
JM:

KM:
JM:
KM:
JM:

KM:
JM:
KM:
JM:
Group:
JM:

Could you talk to me a little bit about the ocean, what it was to your family?

My father, when he did ‘vlua [crevalle or jack fish] fishing, he always used the pihi [eel] as
bait. He would send me down, from behind of our house, close to the church, my
grandma’s place. | would take a long bamboo stick, and he would have a long cord with
the hook on it, with the bait, and | would stick it on the end of the bamboo and put it in the
pahi hole. And that was the dha [type of eel]. And after | got it in the hole, I'd pull the
bamboo, and I'd go up and he’d stay on the land because the cord was long. And he
would just hang on. He could tell when the pdhi was on.

Oh, so the pdhi ‘Gha would take the bait like that?

Yes, I'd just put it inside and leave it in the hole. Pull the stick back out, and I'd go back
up. And the pdahi ‘Gha, was big [gestures], | mean when you talk about pahi ‘Gha those
days, it’s big, like your ‘Uha [thigh]!

Oh, like your leg.
Yeah, and that’s probably the reason they call it ‘Gha.
Oh, maybe so.

So he’d pull it out. See, my father ate pdhi, all the family ate. But | never could get around
to it [chuckles].

[laughing]

| was just that odd-ball kid, | don’t eat poi either, when | was growing up.
Aia, what ‘ai laiki [eat rice]?

Yeah. [chuckling]

[laughing]

Yeah, | had a hard time with poi. But anyway, when the pahi bite, he drag the pdhi out,
and he cut the tail off. Then he would dig out the center bone and put his big hook inside
and tie the top to the hook so it wouldn’t slip down. Then we would come in front of here.
This is what we called Lae-‘0‘io, the point over here. | suppose that would be because
there were plenty ‘GYio [bone fish] in those days.

Then, we could catch the other fish, something that | would call the rubbish fish.
Something that he won'’t eat, wela, kapa [other types of eels], and he’d split that in half
and we would take a hammer and pound on it and tie a cord and throw it in as chum. We
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KM:
JM:

KM:
JM:
KM:

would pull it up, and we would do that for about five or ten minutes, then he would say,
“How is it, warm?” | would think, “What are you talking about, warm?” Then he’d come
over and feel it, “Ah, no, keep going.” So we keep pounding. Then later on he come over
feel, “Ahh! Here now.” Then he’d tell us to stop. So he’d get his bait with his aho [line], and
he would cowboy style [gestures swinging the bait line over his head], and throw the pihi
outside and drag it in [gestures hands pulling the line directly in front of him]. He’d do that
one or two times, and then we’d see his hands go a different way. This way [gestures
really pulling the line in, hands down at waste level], he pulling already. See, when he do
that, it's like kakele [casting for ‘ulua], when the hand goes side ways like that [gesturing],
the ‘ulua bite. He has ‘ulua on his line.

Once, we caught one that was so big. My sister had come down and visit us, and her
friend had a car. We didn’t have a car yet, those days. And we had to go home, tell the
guy to come down. We tied the rope to the car to pull the fish out.

Wow! How big would you say that ‘ulua was?

My golly, if it wasn’t close to 200 pounds. There was no way you could pull it up. And we
pulled 80, over 100 pounds. The average weight that we used to catch was 60 to 80
pounds. That was the typical kind of size.

And you said the aho was big eh?
Oh yes, about the thickness of your small finger.

So ‘ulua was a big fish for this place here?

Names fish caught along the shores of Puna; ko‘a known between Kumukahi and Kalapana:

JM:

KM:
JM:

KM:
JM:
KM:

JM:
KM:
JM:
KM:
VM:
KM:
JM:
KM:
JM:

All kinds, anything you want. Anything you wanted. When we wanted different kinds of
fish. We wanted manini, uouoa, aholehole, or what ever we wanted, there were different
places, and all we do is take the ‘upena [net], “Boy, let's go.” We jump in the car. We
wanted manini, most likely we go to Pohoiki. We wanted aholehole, we would go down to
Kehena. One throw, we don’t hemo the fish from the net. It is so full. We just pick up the
net, carry the net in the bag, and go home. We take the fish out at home. Enough for us.

One throw?

Enough, that’s it. You cannot eat it all. You got to salt, or kaha [cut] for dry. But only one
ka [throw]. One throw and that’s it. Every time we go. So the fish was plentiful.

In your childhood time, you had access, you could go fish anywhere along this shore?
Anywhere, anywhere.

Did papa...you know, if papa went down to Pohoiki to go fish, did they aloha to the ‘ohana
that was living down there, share some fish back?

Oh yes, yes, always did that.

You saw on the map [Reg. Map 1778], your little canoe landing?

Right.

Pa or Po‘okea.

Po‘okea.

Po‘okea. Did papa or anyone still have canoes here when you were a child?
Oh yes, plenty.

Did they go out /awai‘a [fish]?

Oh yes. We go all the time.
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KM:
JM:
KM:
JM:
KM:
JM:

KM:
JM:

KM:

JM:
KM:

‘Opelu, ‘ahi?

More was ‘Opelu, kawele‘a, ‘ula‘ula, ‘Opakapaka.

Oh, so you would also go deep out to the ko‘a [fishing stations]?

Yes.

So did they have set areas where they knew the i‘a [fish] would come?

Yes, yes. ‘Opelu, there were two ko‘a right outside of the canoe landing, and further up by
what we call the old school house, that's another ko‘a.

Ahh, so you would mark form like various spots on the land, where your ko‘a was?

Yes. See, usually when we go out...Like | know where there was a good ulaula ko‘a
down in Kehena. You go out, look at Kumukahi, and then at the Kalapana point, and then
there is a grave yard. So you line up those three, and you drop, guaranteed you get
‘ula‘ula.

For real? So that’s how you would mark. You get far enough out, you see Kumukahi, and
you look to Kalapana Point, and then you line up with the grave yard?

Yeah. That's where you get the ‘ulaula.

Too good yeah. You know for your ‘Opelu out here? What kind of maunu, bait did you
use?

‘Opae ‘ula gathered and used for ‘Gpelu fishing:

JM: The small red ‘Opae [shrimp]. We used to go to Keahialaka and we used to go over to
Kapoho. And that was our job. If those who were going out for ‘Gpelu wanted to go out,
they'd always ask us. It was our job to go get the ‘Opae.

KM: So you would go get ‘Opae ‘ula at Keahialaka, the pond not far from the heiau side?

JM: Right.

KM: And then Wai‘Opae at Kapoho?

JM: Yeah. Kapoho The ponds all over Wai‘0pae. You cannot even... What we gather from
there, is not even different from any part of that, abundance. And you don’t need too
much. Because when you put inside that palu [bait] bag, the ‘Gpae is alive yet. You take
the limu [seaweed] and you put inside, and so the ‘Opae is still alive. So when they put it in
the palu bag, and when they drop down... See, the way you do it with pumpkin, or the
taro, or the other kind that they use today, they usually do it past the net. And then they
hemo [release the bait].

KM: ‘Ae, huki [yes, pull].

JM: Yes, and the palu bag open. But with the ‘6pae, you open ‘um way high above, because
the ‘6pae swim. So when you open on the top, the ‘Opelu see, and the ‘Gpae go down. All
the way to the bottom of the net and go outside of the net. So the ‘Opelu chase ‘um all the
way down to the bottom of the net, and pa‘a [stuck]. Then you don’t have to worry, you
just huki [pull] your net up.

But, when | went the other style of ‘Opelu fishing, with the pumpkin and the taro, you have
to pound on the canoe because the ‘Opelu like come back up eh. But with the 6pae, they
go down to the net, because the ‘Opae stay underneath the net.

KM: Ahh, so when they pound the canoe, the ‘6pelu are afraid...?

JM: Yeah, they go down.

KM: Ahh!
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JM: With ‘Gpae, you don’t have to do that. They automatically go down, and stay down.

KM: Now in Kona, like Ka‘lipalehu, Kiki‘o, Mahai‘ula like that...?

JM: Uh-hmm.

KM: They would also gather lepo [dirt], they’'d put the Gpae in with dark lepo so it was like
shadows in the water. Did you mix your ‘Gpae here with anything? The limu?

JM: No, the limu was only to keep it alive.

KM: Just to keep it alive?

JM: Yeah.

KM: So you would go down to the pond, you ‘ohi ‘6pae, and you’d get the limu from the pond?

JM: Yes.

KM: The green limu?

JM: Yes green, limu.

KM: So that limu is what you would gather when you get ‘Gpae.

JM: And then we put the ‘Gpae inside, she’'d stay alive. And then, when you go out, they don'’t

use that, they only put the ‘Opae in the palu bag. The ‘Gpae no mix with nothing, just the
‘0pae. And that’s why they don’t have to use too much because the ‘6pae swim.

KM: Too good. And the ‘Opelu plenty?
Fish always shared among families:

JM: Oh, plenty! Oh yes. How many canoes? Let's see. Joe Manoa, Jack Kahana, my Uncle
Hanohano, Hailama Kahaloa, at least six canoes. And everyone go out, they all get
‘Opelu, except for this one person. Him, his canoe is always full up. Jack Kahana.

Because he come in... | suppose you've heard of the hapai wa‘a [custom of division
between those who help carry the canoes on shore].

KM: ‘Ae.

JM: Well, when the other canoes come in, they count what they give you. But when he come

in his canoe, he just grab and throw the fish to you, he doesn’t count. And his canoe
always used to come in with more fish than any other canoe there.

KM: So you think he went out hanai ko‘a [feed and care for the fishing station]?

JM: | don’t think they had to hanai. | don’t recall. Because, | guess it's not fished out like some
of the other places. The fish are always there. And another thing, I‘'ve never noticed the
water to be as rough as it is nowadays. We could go out almost any time...

KM: Hmm. Now, Hailama, | understand... | spoke with Arthur Lyman, yeah.

JM: Uh-hmm.

KM: And he said that Hailama had the last lease that they had down there for Wai‘Opae side.
They leased him, | guess, the rights to gather ‘6pae ‘ula.

JM: Well you know, this is interesting that you bring this up, that there was a lease. We had
never, at any time, known that we couldn’t go there.

KM: So it was the custom, that you folks could go?

JM: We could just go! Even Keahialaka, Even though it was the Hales place, we would just
go.

KM: But the ‘ohana you aloha eh? [greet one another and share the catch]
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JM:
KM:
JM:
KM:
JM:
Group:
JM:

KM:

JM:

KM:
JM:

KM:
JM:

KM:
JM:
KM:
JM:
KM:
JM:

KM:

JM:

KM:

JM:

KM:
JM:

Oh yes.

And what, would you bring fish back it the canoe came in...?

Well, like | said, this Uncle Jack was one of them. He always give, always give.

Well, like you said, the hapai wa‘a, the kbkua [helpers] on the shore...

That’s what | mean, they get. As long as you touch the canoe, that's enough [chuckles]
[laughing]

You walk along side, you just hold the canoe, you going get fish. That's the way that it
was. But you see, most of the canoe guys, they would count [how many fish they gave].
But with this Jack Kahana, he doesn’t count, he just grab the fish and give it to you.

I've heard stories from the kdpuna in the old times, about the ‘aumakua lawai‘a
[fisherman’s god], when they give, you would always get back. Did you hear any stories
like that?

Oh yes! Yes, | always knew that. | always knew that. And when ever our kdpuna wanted
to go fishing, they would always call on us, the young ones, they would take four of us
young ones and two fishermen. We hoe [paddle] that’s why. We do all the paddling. | can
recall several times out there, rain, dark, they cannot see land marks. And in the morning,
when you see, you're way past Kumukahi, way outside.

Oh so you'd go out when it was still dark time?

Oh yes, night time, we’d go out fish. The ‘Opelu is day, but other fish like kawele'd and
some of the other fish we go for, are at night.

Hmm. So what kind of fish would you go out for at night time?

==

More, they would go for kawelea. I've never heard, or never known for us to get G4
[menpachi]. We'd spear the U, but we would never go hook U.

Day time?

Day time, spear.

So you’d go in the crevices like that?

Yes. And remember, | was telling you about this guy from Kaua'‘i, Moke?
Yes.

| don’t know his last name, but he was the one, that when he came from Kaua'i and
somehow became friends with my father, he lived with us for a while. He was the one that
introduced us to diving out in the deep.

Hmm. So, you know your ‘Opelu, you folks would go out...? Was it all fresh, or did you
kaula’i [dry] and sell some?

No, it was all for ‘ohana. | have never known them to go out and sell. They always go get
their share. Some they dry. | guess, Gpelu is season, yeah. They come only certain time
of the year.

And your ‘upena [net] was a round ‘upena?
Round, what they call poi bowl kind.
So there were two lines or something to let down and pull up?

When you look at the Kona net and the Puna net, they are two different kinds. The Puna
net is shallow and like a poi bowl. The Kona net is like a cone, real deep. That's because
the ko‘a ‘6pelu is shallow over here.
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KM:
JM:

KM:
JM:

Hmm.

So I've worked both the Puna style and the Ka‘G and Kona style, their style is easier to
hemo the ‘Opelu. Because all you need to do, is pull the net inside the canoe and just
open the underneath, and all the fish just come out.

They drop out of the bottom.

The Puna style, you've got to pull the whole net, and turn the net inside out to get the fish
out. It does not come to a cone, and like how they tie the bottom where they have the led
to take the net down. All they do is hemo that and underneath open and all the fish come
out.

Ocean likened to one’s refrigerator; you just took what you could use:

KM:

JM:

KM:

JM:

KM:

JM:

Hmm. Before the interview, you'd also mentioned something about the ocean being like
your folks pahu hau [refrigerator] eh?

It was! It was. You know, we never knew probably, so we were never dependent on the
pahu hau, the ice box or refrigerator. Because when ever we wanted the fish, it was right
there, always there.

So were your kiipuna and makua careful about how they would gather? Not take so much
that it was poho and thrown away?

Ohh! Never, never ever...we were taught never, ever to do that. And even now, | have a
hard time, even though not much ‘Gpihi, | have a hard time picking small kind ‘6pihi. Some
guys tell me, “Why don’t you take that, because if you don’t take, somebody else will
take?” But | have a hard time taking that. It has to be a certain size...

...Okay, now earlier, we were talking about the ocean and that you folks took for your
time, what you needed. You'd mentioned that sometimes they get plenty fish, and that
they kaha [cut some up], kapr [salt] the fish or something. Where did your pa‘akai come
from?

That we got from the store. We never had, the only time we got is if we would go down
below Volcano.

Pa‘akai formerly made along the shore in southern Puna:

KM:
JM:

KM:

JM:
KM:

JM:

KM:

So ‘Apua, Keauhou, Kealakomo like that?

Yeah. When we used to go there, we would gather the salt, and then we would bring
home. But other than that, no.

Uncle Hale and Uncle Gabriel mentioned that even like at Kapa‘ahu side, they could
make pa‘akai.

Yes, that’s right, but not this side.

Was there interaction between the families? Like if you had a good ‘Gpelu, would you folks
work together and exchange resources? Or did you folks pretty much work within the
‘ohana?

We pretty much worked within the ‘ohana, yeah. We would have the ‘Opihikao group that
goes out Opelu fishing here, and the Kalapana group that goes for ‘6pelu at their canoe
landing in Kalapana.

‘Ae. Did you folks pretty much, then... for your fishing, did you mostly stay here, or did you
go down... Let’s say, like you go down to Pohoiki or Maunakea’s area at Oneloa, would
you go ‘Opelu fishing down there?
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JM:

KM:
JM:
KM:
JM:
KM:
JM:
KM:

JM:
KM:

JM:

KM:

No. No, we never needed to. The ko‘a that we had here was more than enough for the six
canoes that were here. During the season, they can go everyday, and they always get
‘0pelu. But you know, because | did not see them selling the ‘6pelu, they really didn’t need
that much. So they really didn’t go out that much. Because one time they go out, oh my
golly, they've got enough ‘Opelu to last you for months.

So they got what they needed.

Yeah. More than enough.

Did they dry some for home use?

Oh yes.

So you folks would kaula’i [dry] the ‘Opelu like that?
Yes. We always dried some.

So there was a strong sense...this idea about access to the ocean, access to the
uplands...

Uh-hmm.

Lau hala, ‘awa, kalo like that. The relationship between working mauka-makai. When the
ocean was ‘Okaikai, or rough, down here, did you folks go up...?

We go mauka, work. And because...I'm saying this because my grandfather owned
almost all the properties here, but we have never had problems, in as far as I'm
concerned. | don’t care where we wanted to go. Go to the beach or if | saw an orange tree
over there, and | wanted an orange, it was okay for us to go get it. But always in a
respectful way that we take what we need only. If I'm not taking home, I'll just take one or
two, enough for me to eat, and | go my way. We never had problems, yeah.

In our homes here, we never had doors. Certainly no locks, because there was no door.
Our main house inside, was a two story building. The down stairs had a wide opening like
this [pointing the entry way of his present house, a double-door entry]. But no door. And
then it was our kitchen, our living room, and every thing was open...

Hmm... Did you ever see your kiipuna go take ‘awa down to the ocean maybe, to give to
mand or something like that?

Kuapuna would throw a gourd in the ocean to distract sharks from the ko‘a:

JM:

KM:
JM:
KM:
JM:

KM:

JM:

No. That I've never seen, but | know that | was told that our guardian was the shark. And |
know I've heard that before us, they used to talk about how they took calabash, gourd eh.
And when they’d see the big shark come towards the canoe, they’d throw the gourd out
side so that the shark would go after the gourd rather than the canoe.

The mané eh?
Yeah.
So they’d throw the hue or calabash inside the water, and he’d go after that?

He go after that and he no bother you. I've heard that. But not when my time. But I've
always heard, “Don’t be scared of the shark. Don’t worry about the shark, that's your
guardian.” | always heard that. We go diving and get plenty shark, but never thought
anything about it...

You know, you hear stories some times that the kdpuna, sometimes the mané would
draw the schools of i‘a [fish] to you like that. Did you see anything like that with the old
man Kahana ma?

Not, that | never saw.
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Laws regarding use of ‘Opae ‘ula inconsistent with traditional practice; use of “hauna” baits unhealthy,
and draw predators to the ko‘a:

KM:
JM:
KM:
JM:

KM:

JM:

KM:

JM:

KM:
JM:

VM:

JM:
VM:

Yeah. So, you really aloha this ‘aina, yeah?
Yes, very, very much so...
...Do peopile still use ‘6pae to go out for ‘Opelu?

No, that was outlawed in... | think late 1940s or early 1950s. It was outlawed that we can
not use that anymore. So that’s the reason | know of why we did not go ‘Gpelu fishing
anymore. ‘Cause we no ma‘a [not used to], like the Kona side, they ma‘a already, using
the pumpkin, the taro, and the other baits. Here, we have never used that. Not that we
cannot, but | guess they just didn’t want to do it.

Hmm. Did you hear your makua or anybody talk about the use of what they call “chop
chop” now, or “make dog?”

Right, the different names that they use. No. They just didn’t want to fish without that
‘Opae. That was their way.

Yes, and it's sad, when you go throw in the hauna [stink, meat bait], your ko‘a changes
too.

Right, it does. You bring in all of the different fish that you don’t want. See, the sad thing
about that is that a lot of fishermen that | see, that happens, then they bring up the fish
and then they throw away. That is terrible. You know they catch all the fish, even the ones
they don’t want, on the ‘upena [net].

When you put inside the canoe...like our Puna side, with the poi bowl type of net, you
don’t have one pile like the Kona style. When you hi [pour the fish out of the net], it's the
whole canoe. The net all huli inside, and we get all ‘Gpelu inside. So if they are still alive,
and they're shaking, they take ‘um and throw back what you don’t like. But a lot of them
don’t do that. They bring ‘um inside if you do the chop chop. Because with the ‘opae, you
know, guaranteed, only 6pelu. But when you start chop chop, you get all other kinds of
fish go inside, that people don’t care for. And then, they bring ‘um in and just throw it all
away. And that is bad!

Probably, the kidipuna knew about chop chop, they understand. But the Hawaiians, they no
‘uha‘uha [waste]. Because food don’t cry for you, you cry for it.

‘Ae [chuckles].

So they never did that kind of stuff. So probably, as far as | know, and | can understand i,
once the ‘Gpae was outlawed, pau.

The ‘Opae have disappeared. Same thing with the ‘6hua, they came in seasons. You can
go out and catch ‘um by the bucket full. We’d go home and dry it, enough for the whole
year. Then they made a law that you cannot catch that thing, it disappeared. You hardly
see it.

And yet, when we were growing, that was part of our food.
‘Ae.

Discusses seasons in which various fish were caught:

JM:

KM:

Every season, we have season for ‘6hua, moi lii, down the line, all different kinds. It was
put there for us at different times. When the ‘6hua pau, the moi lii come, when the moi Iii
pau, the ‘oama come. Right down the line. When that was pau, the ‘Opelu was in season.
So you always had.

Hmm. So they were working the fishery year round, one to another?
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JM:
KM:

JM:

KM:
JM:
KM:

JM:
KM:
VM:
JM:

KM:
JM:
KM:
JM:
VM:

JM:
KM:
JM:
KM:
JM:

KM:

JM:

KM:
JM:
KM:

Right.

That way the other fish can grow up again. You know, Arthur Lyman mentioned
something very interesting. When you would go for ‘Opelu with ‘6pae ‘ula, you can even
eat the 6pd [stomach] eh?

That's the best palu [a salted fish relish]. See the old folks never throw away. That's why
even until today, when clean the Gpelu, | like clean ‘um. | like the ake [liver] [chuckles].

‘Ae. Just like you said, the opd like that, and when the ‘Gpae are inside, you can eat that.
Oh yes.

Arthur said that he wouldn’t be surprised if one of the reasons people get sick when they
do that and if they break the ake or something like that, is because when they put hauna
in the water, the fish eat hauna.

Uh-hmm.
And then you get sick.
Uh-hmm.

Because even when...| have never seen dried 6pelu, like the kind of ‘Gpelu we have here
in Puna. Because when we kaha [cut] the Gpelu, you see, you take the pihapiha [gills] eh.

Hmm.

Then you rub that all on the ‘Gpelu.

Yes, red eh.

Yes, it comes red! Oh, the good looking!

And the ‘Gpelu, when it was dried before, it never got mildew. Now, when you dry the
‘Opelu, you have to keep ‘um in the freezer.

We never had that.

Yes, they don’t dry ‘um good now, when you go to the store.
No, ‘cause then they loose the weight.

You're right.

The drier it gets, the less the weight. So they want that wet weight, not the dry weight. It's
totally different.

| think you're right. Before, when you would kaula‘ [dry], did you use the box, or did you
just set it out?

Right on the stone. See what we generally do, we used to have another warm spring, that
was across the road. Right next to the road, maybe ten, fifteen feet away. And when the
water is low, no more rain, we keep the water in the barrel, we keep it for drinking. The
women folks would go down to this place, take their pa kini [tin basins] and put their
water. That's where they would wash their clothes, and then they’d dry their clothes on the
stone. And that's where they would kaula’ the fish too. They're sitting over there talking
story, waiting for the clothes to dry, same time that the ‘6pelu drying.

Hmm. So it would dry fast on the stone?
Yes, yes.

So ‘ono, the opd with the ‘Gpae and stuff?
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JM:

KM:

JM:

KM:

That's guaranteed, every time, you clean, all the 6pd is saved. All the 6pd, because that's
all ‘6pae. No more kapulu [dirty or contaminated bait] kind inside there. It's all clean with
the ‘Opae.

Hmm. It's so interesting. It is smart, a simple way of life, not complicated, but the people
lived well. They aloha, take care.

They get aloha for everything that you have, everything that you see. That’'s where | think
that was the biggest thing, to respect. Not just human beings, but everything around you.

Mahalo...
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Mary Tom-Ahuna

with Flora Ahuna-Chun, Henry Ahuna, Glenn Ahuna,

Amoi Sam Choy-Yee and Norman Yee,

and Joann Ho‘okano (caregiver for Mrs. Ahuna)

March 3, 1999 — with Kepa Maly

Mrs. Mary Tom-Ahuna was born at Ka‘alaea, O‘ahu on April 1st, 1899*, and was of pure Chinese
ancestry. In 1914, she married Loo Fat Kung Ahuna, who was Hawaiian-Chinese, and a native of
Kukuiopa‘e, South Kona. By ca. 1916, Mrs. Ahuna moved to Kukuiopa‘e, and it was there that she
learned to speak Hawaiian, and that most of her children were born.

In the interview, Mrs. Ahuna, her children and a couple of close friends (Amoi and Norman Yee), and
her caregiver (JoAnn Ho‘okano), discuss some of the events and activities of Mrs. Ahuna’s life.
Among the recollections shared by Mrs. Ahuna, Mrs. Yee, and family, are stories of fishpond care at
Ka‘alaea, O‘ahu, and shoreline fishing in South Kona.

Personal releases of the interview records were granted to Kepa Maly on May 18, 2002.

Describes life at Ka‘alaea, and use of the Ka‘'alaea Fishpond:

KM: Thank you for being willing to talk story, a little bit. Could you please tell me your full
name?

MA: Mary Ahuna.

KM: ‘Ehia kou mau makahiki? [How old are you?]

MA: Poina [forget] already [chuckles].

KM: Poina. [looking at Glenn] When was mama born?

GA: April 1%, 1899.

KM: April 1, 1899, oh little more, 100 year old birthday coming up.

GA: Yes, next month.

KM: Where were you born?

MA: Ka‘alaea.

KM: On O‘ahu?

MA: Uh-hmm.

KM: What did your family do?

MA: My family had one fishpond.

KM: Now, if we think about Ka‘alaea, just makai of Ka‘alaea, the shoreline, get the ocean right
there. Was your fishpond at Ka‘alaea or by Waiahole side?

MA: Ka‘alaea.

KM: Ka‘alaea so right makai, there. So papa make fish, mullet like that?

MA: Yes. They catch mullet, for sell.

KM: Where did he sell his fish?

MA: People would come, and then he would take to the market.

KM: Market, Honolulu or...?

4 Mrs. Ahuna passed away in October 1999. )
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MA: Honolulu.

KM: So downtown, like China Town side fish market?

MA: | don’t know where. | know he goes downtown.

KM: Hmm. Now, you're pure Chinese?

MA: Uh-hmm.

KM: But, maopopo oe ka ‘6lelo Hawai'i [you understand the Hawaiian language], eh?

MA: Little bit.

KM: Did papa speak Hawaiian?

MA: Yes, yes...

KM: ...Now when you were born in Ka‘alaea, as you got older did you go work fishpond too?

MA: Yes.

KM: What did you do in the fishpond?

MA: Open the gate. High tide, low tide.

KM: What happened when you opened the gate high tide, low tide?

MA: The fish come in, go out.

KM: The fish come in. High tide the fish come in and then low tide?

MA: The fish come in, shut the gate. Low tide, we open the gate again.

KM: Oh, and more fish come in?

MA: [nods head]

KM: So you go out get pua [mullet fry] bring ‘em in too, or they just come in by themselves?

MA: They come.

KM: Tatd, do you remember the name of that fishpond, or they just call Ka‘alaea?

MA: | don’t remember.

KM: If you were born in 1899 were there other Hawaiian families living around by you?

MA: [nods head]

KM: Anyone grow taro, or anything, upland, mauka?

MA: Yes, in those days they grow taro.

KM: How about you folks, did you grow taro too?

MA: Rice...

KM: ...Now later on you came to Kona?

MA: |\Q\/llhen | get married, | stayed Honolulu little while then moved to Kona, and then later to
ilo.

KM: Oh. About how old were you, when you got married?

MA: | forget, | don’t know.

KM: Pretty young?

HA: Fifteen.
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KM: What was your husband’s name? O wai ka inoa o kau kane?

MA: Ahuna.

HA: Loo Fat Kung Ahuna.

KM: Loo Fat Kung Ahuna.

FC: Usually Chinese...the Loo is supposed to be our surname, but they do it the Hawaiian
way so we all became Ahuna.

KM: | see. Do you know about what year you came to Kona?

MA: | don’t know.

KM: [::)ol;ing at Flora and Henry] If your mom was 15 when she got married and shortly after
that?

GA: If she was 15 must have been 1914, maybe.

KM: Yes.

GA: [looking at Flora] You were born, 19187

FC: Nineteen-fifteen.

KM: Nineteen-fifteen, you were the first born?

FC: Yes, I'm the first born, the oldest...

KM: ...So about 1914-1915 you came to Kona?

MA: | don’t know, | forget.

KM: Where did you live in Kona?

MA: Kukuiopa'‘e.

KM: Kukuiopa‘'e. What did you do there?

MA: We plant taro and banana for sell, and ‘awa...

KM: ...Do you remember any of the Hawaiian families that were around you folks, your
‘ohana?

MA: No.

KM: Ahuna you folks, there was...

MA: | don’t know.

FC: Moses Wentworth, the fisherman.

Fished for shore fish—humuhumu, maiko and other fish—along the coast of Kukuiopa‘'e and vicinity;
and the men fished for 6pelu and other fish from canoes:

KM: Oh, Moses Wentworth yes. So that's family with Uhaihao, Wentworth... [thinking] Let's
see.

NY: Kema.

FC: Kema.

HA: Kema family, Pi family.

FC: And he’s the fisherman that catches ‘Opelu and dry them to sell to my mother.

KM: Mr. Wentworth?
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FC: Yes. Him or the wife, one of them.

KM: His wife was ‘llima?

HA: Annie.

KM: So you folks plant ‘awa you collect. You go down ocean to go fish too?
FC: Oh yes.

KM: What kind of fish you get?

FC: Any kind.

MA: Humuhumu, maiko. Most fish, the maiko, | use the ‘ala‘ala [the octopus liver]. [smiling]
KM: And what, you catch fish you sell some and for home use or...?

MA: Yes, home use.

KM: You folks made pa‘akai [salt] anywhere, or you buy pa‘akai?

MA: Pa‘akai, | buy.

KM: Oh, no more place to make salt down there?

MA: We get but we gotta get at the time.

FC: ‘Cause we live far from the beach.

KM: Yes, you were way mauka. Did you folks walk feet go down?

MA: On the horse.

KM: On the horse you go down, oh. Did Moses Wentworth live by you folks?
FC: No they lived down the beach.

KM: They lived makai, oh at Kukuiopa‘e or further over?

NY: Ka‘ohe.

FC: Ka‘ohe

KM: Ka‘ohe.

FC: The families lived there...[Notes that after sixth grade, she had to go live in Napo‘opo‘o

with her aunt, in order to finish school.]

FC: Because we have to go to school. The school over there was only till the 6" grade and we
never finished that school there because we never had lessons in school. My mother
didn’t like the idea of the clock turning from 2 to 3 o’clock when she comes for us at 2
o’clock. We don’t come out till 3 o’clock the clock says 3 o’clock she says no this says 2
o’clock, past already. So we went to the Napo‘opo‘o school, | my sister and three of us
went to Napo‘opo‘o School little over a year.

KM: How did you get all the way to Napo‘opo‘o?

FC: My aunt was over there, Mrs. Awai.

KM: Awai, oh? You folks stayed out there in Napo‘opo‘o or did you go everyday?

FC: We went every Monday and stayed until Friday. So she goes fishing every Monday, catch

the fish, clean the fish when she comes home. She fries the fish, the truck comes and
she sends it on the truck so we had fish.

KM: Hmm. Did you like living out at Kukuiopa‘e, was it okay?

MA: Like, no like, gotta stay. [smiling]
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KM: [chuckles] No choice.

MA: As the leader goes, you gotta go.

KM: Tha’t? was how, yeah? Were there several families living out there though, or mostly only
one”?

MA: Get few Hawaiians down the beach.

FC: In the families, my grandfather’s children stayed with us. We stayed in the same house
with them...

KM: ...S0 you make charcoal, you plant the ‘awa, taro and things like that. That's how you
lived out there? And then you’d go makai fish?

MA: Oh yes.

KM: And humuhumu you said, maiko, you folks go out for ‘Gpelu?

MA: [shakes head] | don’t go out for Gpelu. You need net.

KM: Oh you no more net?

MA: No.

KM: But some of the other guys went out ‘Gpelu?

MA: Oh yes, yes.

KM: Did you ever see them catch ‘Gpelu?

MA: Yes.

KM: How, they use ‘Opae ula, or they use...what's the bait?

MA: They grate the taro.

KM: Oh. So the taro that’s the maunu for them.

MA: Yes, maunu.

KM: So no more, now a days they call chop-chop and stuff like that you make taro for your bait
no meat, no fish.

MA: [shakes head, no]

KM: Was the Gpelu an important business for the families down there?

FC: At that time.

KM: At that time, yeah.

FC: They had special people who did that.

KM: | see. And like you’d mentioned that Moses Wentworth was...?

FC: One of the fisherman. He never drank anything before, liquor, he drank only water. And
he used to razz my father because he used to drink. But now, you can’t say that, he
changed...

Discusses method of fishing along the shore, using the ‘ala‘ala (squid liver) as bait:

JH: ...What kind of hook did you use? She said it drives the fish crazy makes the fish come.
She said it takes steel wire, and make hook, but don’'t make it too curve and have a little
ball here. Have you heard that before?

KM: Yes.

JH: See I've never heard that before.
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KM:

MA:
KM:
MA:
KM:
MA:
KM:
MA:
KM:
MA:
KM:

MA:
GA:
MA:
KM:
MA:
KM:
MA:

KM:
MA:
FC:
KM:
MA:
KM:
MA:
KM:
MA:
KM:
MA:
KM:
MA:
KM:
MA:
KM:

So, kakd. That's how you go fishing, you make the ‘ala‘ala like that and you make your
own hooks?

Yes.

You make little bait on top of the hook? How did you go fishing?
Go on the horse.

You go down the horse. But when you go down fish you use pole?
Pole.

And what kind of bait did you use?

Either shrimp or fish bait, more they like ‘Gpae.

They like 6pae. Where your ‘Gpae came from?

Store.

You go store, no more lua wai [water holes] down there? You don’t get ‘6pae down the
ocean side?

Get, but different kind 6pae, small.

How about when you catch the kole or maiko, what the bait you use?
Kole, you use the ‘ala‘ala.

How did you make the ‘ala‘ala?

‘Ala‘ala, you dry ‘em cut the head put in the ti leaf close ‘em.

Koé‘ala [broil them] eh?

Ko‘ala, yeah. Kbé‘ala you can hear when it cooks eh. Then you put ‘em inside the fish, you
mix ‘em put little bit salt. Mix ‘em up.

And then you rub the hook on the bait or?

The end, you put ‘em on the end.

She make two hooks.

Two hooks on one line. And what the fish ono for that?
Hmm [chuckles], the fish like that.

Maiko?

Maiko, kole.

Kole?

Hmm.

What other kinds of fish you would go get?

Most that kind, and hinalea.

Hinalea, oh. You wahine stay on the shore line fish and the men go out make ‘Opelu?
Yes, they go on the boat.

They no let you go out for ‘Gpelu?

| have my own bait, | don’t go with them.

| see, and what you dry fish down there too?
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MA:
KM:
MA:
KM:
MA:
KM:

MA:
KM:
MA:

KM:

MA:
KM:
FC:
KM:

Sometimes if too much, bring ‘em home put ‘em in the icebox, fry ‘em.
You get icebox? You get the blocks of ice?

No, | have ice now.

How about before days? You dry fish or fresh?

Dry...

...Interesting, yeah. So the ‘ala‘ala, did you ever use like a bait stick sometimes they say
you put the ‘ala‘ala scent the stick throw it out and the fish will just follow it in.

Two hook line.
Two hook.

With the iron bar [gestures a wire tied in the center with a line; the hooks attached with
line at the outer ends of the wire]. At both side of the wire, and the string hold up here.

line

cross-wire
hook hook

Ah yes, so the string in the middle of the iron wire and one hook on each side? And can
you get two fish at one time?

Sometimes.
[chuckles] When you’re lucky.

Happy.
Good...
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Hannah Waha Pohaku Grace Kawa‘auhau-Acia’ (KPA Photo No. 4065)
Recollections of the Lands and Fisheries of the Ka‘ohe-Miloli‘i section of Kapalilua
December 11, 1999, May 13, 2000 and May 28, 2000 — with Kepa Maly

Hannah Waha Pohaku
Grace Kawa'auhau-Acia
was born at Ka‘ohe, in
1917. She is descended
from families with
generations of residency in
the Kapalilua region. Her
grandfather Waha Pdhaku,
who raised her, was a
noted kahuna kalaiwa‘a
(canoe making master),
and fisherman. As a youth,
Kupuna Hannah, learned
of, and participated in
fishing practices. She also
worked the ko‘a ‘Gpelu
fisheries, and with her
family continues to fish
along the coast of
Kapalilua.

In her interviews, kupuna
shared detailed des-
criptions of the lands of Kapalilua, speaking of the naming of certain lands, the nature of residency,
land use, fisheries, and customs and practices of the families on the land. Kupuna is also a master
lauhala weaver, an art handed down from her kdpuna, and by her, to her children.

Kupuna Acia gave her personal release of the interview records to Maly on June 5, 2003.

Discussing the tradition of the naming of ‘Olelomoana and Kolo — human bones formerly used to
make fish hooks:

HG-A: ...These two couples, they go lawai‘a. The husbands.

KM: ‘Ae.

HG-A: Na& kane, lawai‘a, né wahine i ka hale.

KM: ‘Ae.

HG-A: Kéla mau makabhiki, kéla ‘ano po‘e, they like the iwi, makau é!

KM: ‘Ae, hana makau.

HG-A: [chuckling] ‘Ae.

KM: Hele lawai‘a.

HG-A: ‘Ae, ‘ae. | wahi i ka moana kéia mau kane wala‘au nei, na wahine ai i ka hale. Kéla mau la

lo‘a kéla ‘ano po‘e €, you know.

KM: ‘Ae, mea ho‘opunipuni.

®  Joined by children and granddaughter — Hannah Kawa‘auhau-Shimsaki, Donald K. Kawa‘auhau, Ellen

Kawa‘auhau-Cullen, and Cynthia Whitworth-Galieto
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HG-A: ‘Ae, ‘ae, ‘ae. A lohe kéia mau wahine, “E hele kaua, make ‘ana kaua i ke kane a kaua.
Mamake laua id maua i ka makau!” So they were going to pepehi them.

KM: ‘Ae.

HG-A: So that’s how they went kokolo and go to ‘Olelomoana and wala‘au the mo‘olelo.

KM: ‘Ae, ‘Olelo-moana.

HG-A: ‘Olelo-moana.

KM: And even Kolo then, ua kolo paha...?

HG-A: ‘Ae, kokolo hele, mahape ‘ike mai ke kane i waho.

KM: ‘Ae, ua pe'e laua. Holo a pe‘e!

HG-A: ‘Ae pe‘e, kokolo a hiki kéla wahi, ‘Olelomoana, a wala‘au ka mo‘olelo.

KM: ‘Ae. A ua lohe ‘oe i kéla mo‘olelo mai kou po‘e kdpuna?

HG-A: ‘Ae, ka'u kahu héanai.

KM: Kaka?

HG-A: ‘Ae.

Discusses family background, and residency in Kapalilua during the 1920s:

KM: Mahalo nui ia ‘oe no kou wehe ‘ana i kéia mo‘olelo. Hiki paha ia ‘oe ke wehe mai kou inoa
piha, me ka 1a a makahiki i hanau?

HG-A: Ku'u inoa piha, Hannah Grace... Lawe ‘ia hdnai no wau i kéia kahu hanai, Waha Pbhaku.
Waha Péhaku kona inoa®. Ku'u makua ponoT, Akoni Lono Gracas. Kéla manawa, kakau
‘oko‘a é.

KM: Ae...

HG-A: ...Ko'u mama, no Ka‘ohe no i kéla manawa. Kona manawa no noho ‘ana i laila, a mahape
male, ne‘e i Napo‘opo’o.

KM: Napo‘opo‘o?

HG-A: ‘Ae. Ma leila a ha‘ule laua. Ko‘u papa, ka mea ha'ule mua.

KM: ‘Oia?

HG-A: Ae.

KM: L& a makahiki ‘oe i hanau ai?

HG-A: ‘Umi kdimaiwa-‘umi kdmahiku, 1917. Malaki ‘'umi kimaha.

KM: So March 14, 1917, pémaika’i! And you hadnau, where?

HG-A: Ka‘ohe.

KM: So where mama and papa were living at that time?

HG-A: ‘Ae.

KM: And your kahu hanai, Waha Pohaku?

HG-A: ‘Ae.

Waha Pdhaku, was the original grantee of Royal Patent Grant 9135 at ‘Olelomoana; and a member of the native
Hui that purchased a portion of the ahupua‘a of Honokua in 1887.
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KM: Were they at Ka‘ohe also?

HG-A: ‘Ae. Hanau wau a lawe ‘ia. Hemo a ha‘awi fa [chuckling]...

KM: ...And so daddy’s full name was?

HG-A: Antone Lono Gracas Grace...

KM: ..."Ae. And do you carry a Hawaiian name also?

HG-A: A'ole. Hannah wale n6. Ku‘u kahu hdnai, mama, Hana né ho'i kona inoa. In Hawaiian they
call Hana, haole, Hannah [chuckles].

KM: ‘Ae.

HG-A: A’ohe inoa Hawai'i, kéla wale no.

KM: Ae...

Discusses travel to the sea shore to fish and make pa‘akai (salt):

KM: ...A pehea, i kekahi manawa, ua hele paha ‘oe i kai?

HG-A: | kahakai, ‘ae. Ka wa, mai luanuali, Pepeluali, Malaki, Apelila, hana ke kalo. Kanu,
ho'oma‘ema’e.

KM: ‘Ae.

HG-A: Mei, lune, lulai i kahakai. Malie ke kai, kéla manawa. Iho i kahakai, noho ho‘oké&hi pule
paha, ‘elua pule. Kaula’i ka i'a. Kéla manawa, a‘ole lo‘a pahu hau é.

KM: ‘Ae.

HG-A: Kapi, kaula’.

KM: ‘Ae. No hea mai ka pa‘akai?

HG-A: Kahakai, na poho.

KM: ‘Ae, kaheka, mau kaheka?

HG-A: ‘Ae.

KM: Ua halihali paha a kau ka wai?

HG-A: ‘Ae, ‘ae. Nui ka hana but maikafi.

KM: ‘Ae miko kéla pa‘akai.

HG-A: ‘Ae.

Describes methods of fishing, including shore line fishing, pole fishing, and ‘Gpelu fishing:

KM: Ua hele ‘oukou i ka Mei, paha, lune, lulai, Aukake paha? Hele ‘oe i kai, lawai‘a?

HG-A: ‘Ae.

KM: Na wahine wale no, ai‘ole kane pa?

HG-A: Kane, wabhine.

KM: ‘Oukou, na wahine, lawai‘a ma ka lihi kai?

HG-A: Ma kahakai, me k& makoi.

KM: ‘Ae. A pehea na kane, hele me ka wa'a?

HG-A: Hele me ka wa'a ma waho, lawai‘a ‘6pelu, hele ka'ili, a nana he‘e.

KM: | hea?

~
Ka Hana Lawai‘a Kumu Pono Associates / " \

Volume Il - Oral History Interviews 145 HiPae74-121003 é [ | \




HG-A:
KM:
HG-A:

Ka'ohe, ma kai.
Hoihoi né!
‘Ae.

Pala‘ai used for bait to feed and catch the ‘Gpelu — they never used meat baits:

KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
Group:
HG-A:
HK-S:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:

HK-S:
HG-A:
KM:

Kéia ‘Opelu, ua hele lakou lawai‘a, he ‘aha ka maunu?

Kalo me pala‘ai.

‘Ae. A no hea mai ka pala‘ai?

Kanu no ko'u kahu héanai.

Mauka, makai?

‘Ae, ‘ae, kanu mauka. Maopopo no ‘oia ka manawa ho'i ka ‘Gpelu.
‘Ae. Pehea, ‘ono ka i‘a i ka pala‘ai?

‘Ae, ‘ono!

Laki. Kéia manawa hana nei kekahi i mea hauna...

‘Ae [shaking her head].

A‘ale maika’i.

Kéla manawa, ku‘u kahu hanai, malama ka palu, ka 6pii o ka ‘Gpelu, ‘ono [chuckling].
‘Ae. Ka mahamaha?

Ka mahamabha, kiloi, aka ka opda.

‘Ae, ka mahamaha, mea ho‘o‘ula‘ula.

‘Ae, ‘ono!

So you kapi?

Ae.

[chuckling]

Real ‘ono, we come home mix ‘um with the inamona [chuckling].
Broke the mouth!

More worse with the poi, broke the mouth.

And your poi, what color was your poi?

Purple.

So nice lehua kind?

Yes.

And some, like the mana, not ke‘oke'0?

Ke'oke‘o some, but we only ‘ai for inu with the kope. A'ole lo‘a palaoa... Well lo‘a né, but
the kalo more ‘ono.

‘Ai pa‘a.
‘Ai pa‘a, yeah.

Did your kahu hanai ma have a house down there?
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Describes preparation and drying of ‘Opelu:

HG-A:

KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:

KM:
HG-A:
HK-S:
HG-A:
KM:
HG-A:
KM:
HG-A:

KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:

‘Ae, papa‘i. Kahi manawa hele lawai‘a ‘Opelu, hoi mai, kdpi. A kakahiaka, ala, hele i ka
panawai, he wai-kai. Kaka ka ‘opelu.

‘Ae.

Kaula'i.

Na‘auao na kdpuna i kéia mau hana.

‘Ae.

A pehe, ua kaula'i ka i'a ma ka pahoehoe paha?

A’ole, lau niu. Hana ‘oe small shelf like this [gestures an area about 8 or 10 feet across].
Lanai.

‘Ae, lanai, kau ka lau niu a kaula'i. Kéla mau 13, a‘ole lo‘a ka nalo like me kéia manawa.
Hmm. Ua lohe wau kéla mai kekahi po‘e kiipuna.

Ae.

So hana lanai kaula'i i'a?

Lanai, ‘ae.

Ho’okahi Ia paha?

Kekahi manawa, nei maika'i ka la, ho‘okahi, ‘elua la. Ho'ohulihuli né ho'i. ‘Oia ka‘u hana
[chuckling].

‘Oia kau hana, ho‘ohuli. [chuckling] Makemake ‘oe hele pa‘ani, ‘au‘au paha...
[laughing] ‘Ae. ‘O wau wale nd, aole lo‘a kbko'olua. ‘Auweé, aka hele no wau.

A kahi manawa, ‘ai no ‘oe €?

Oh yes, ‘ono when you kaula’i.

‘Ehia mau wa‘a ko kéla wahi?

‘Ekolu. Ko'u kahu héanai, our neighbor, Moke Wentworth and Apela. ‘Ekolu Iakou.
Hmm. And they all share the i‘a?

Oh yes, they all share. And Wentworth, he take some to market. Kéla manawa ola nei ka
wabhine, kaula’.

‘O llima?

A'ole, Annie, his second wife, from Wai‘chinu.

Hmm.

His first one h&‘ule and then he male hou i& Annie.

Hmm. Now Waha Pdhaku, his wife’s maiden name was?

[thinking] Uhai.

Oh that’s right, Uhai Hao.

Uhai, that’s their parents.

‘Cause Wentworth ma, Uhai, Amalu, and Péhaku m4, had interest in the land at Honokua.
‘Ae.
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KM:
HG-A:
KM:
HG-A:
KM:
HG-A:

So Hana Uhai, male ia Pohaku?

‘Ae.

So you folks are all kama‘aina to that place?
Ae...

So some of the families, they kalewa that i‘’a?
‘Ae.

Various fish, such as ‘Gpelu, GlG, and ‘Gweoweo sold to local markets:

KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HK-S:
KM:
HG-A:
KM:
HG-A:
HK-S:
KM:
HG-A:
KM:
HG-A:

Did they take it up to Ahuna, or where?

They have market come from down Honaunau side.

A truck came out?

Yes, a truck. And Moke usually take the fish for ki‘ai. Night fish, day fish.
What kind?

‘UG, ‘aweoweo.

What, walu, anyone go after walu?

Oh, they get [shaking her head]. ‘Ono that fish, but you got to watch out.
You got to know how to prepare ‘em.

How to drain all that oil. Fat, ‘ono. You dry that, pdlehu.

‘Ono.

More worse than inamona.

You like that walu?

I like it.

Long time you’ve never had that?

Yes, since their father died. | don’t know if they catch that anymore.

| don’t hear people talk about walu.

Yes, things have changed so much too.

Yes.

You know, when you folks would go down here, like going to Ka‘ohe. Like ahupua‘a?
Ae.

Fishermen respected one another’s ko‘a; did not cross boundaries:

KM:

HG-A:
KM:
HG-A:
KM:
HG-A:
KM:

In the ahupua‘a, before days, we hear stories that people knew the boundaries. This was
where they fished, and someone from this side, wouldn’t come fish...

‘Ae.

Is that how it was when you were a child?

Uh-hmm.

Like the fishermen from Minoli‘i don’t take from your ko‘a?
‘Ae, pololoi.

Did your kahu hanai, Waha Pohaku méa go out and hanai the ko‘a?
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HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:

KM:
HG-A:
KM:
HG-A:
KM:

HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:

HG-A:

KM:
HG-A:
KM:
HG-A:
KM:
HG-A:

Yes.

They call the ‘Gpelu?

‘Ae, they only go hanai, they don'’t take.

So certain times they just feed?

‘Ae.

Did you ever hear if kiikii ever went out with mané or anything?
[thinking] Not that | heard of.

Hmm.

| know that's my kahu hanar's ‘aumakua.

Hmm.

But | never heard them kahea. But | lohe that's their ‘aumakua. And once in a while you
see them ‘au ‘ana, the mand, they go. You know that kamalii time, you like throw rock at
‘um, and of course they’re way out. The old folks get mad.

Ae.

A‘ole kolohe, ai no ‘oia ma kona wahi. Yes.

So interesting. [pauses] So you folks walk trail to go down?
Kékake.

Hmm. [pointing to location on map] Here’s Ka‘ohe and Magoons house. So your house
was just little south of there. And here’s a trail that goes down.

Yes.

And then there was an ala lihi kai?

Uh-hmm.

A trail along the shore?

All the way, going from out here, all the way to Kailua.

‘Ae. Did your kahu hanai them ever talk about heiau or anything down there?
Oh yes. And they tell certain nights you stay away.

Hmm, pé Kane?

‘Ae p6 Kane. Yes, they talk about that.

You know, on the moon nights, like mauka, did you notice if they planted or didn’t plant on
certain nights?

By the mahina, yes. Hoku, Hoka kahi, Hokd lua, they name ‘um. | used to know all of that,
but I forget [chuckling].

Hmm. So your kikd them, that's how they count each day?
That'’s right. And they know, they always tell “Maika’i kéia pd.”
So hele ‘ana mékou...

Ae.

Like me ka i‘a, kekdhi mahina maika'i, kekahi maika‘i ‘ole.

‘Ae, ‘ae.
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KM: So all of things were still being done while you were a young girl, growing up?
HG-A: Yes.

KM: Did you watch your kahu hanai them when they prepare their maunu or palu for the
‘Opelu?

Kalo and pumpkin used as bait for ‘pelu. Kupuna was a canoe peddler in her youth:

HG-A: Yes, | used to help grate it. You got to grate the kalo. Cut it, in the cracker can. That's
what they use, just the taro and pumpkin.

KM: Hmm.

HG-A: | used to go out with them.

KM: Hoe wa‘a too?

HK-S: Oh yes, she was champion.

Group: [laughing]

HG-A: My young days [chuckling] first prize in Honolulu.

KM: You were with the club?

HG-A: Kona, Minoli‘i.

KM: Ho'oheihei wa'a?

HG-A: ‘Ae, heihei. We used to be Minoli‘i, our club.

KM: ‘O wai ka inoa o ka wa‘a?

HG-A: Mailolo.

Discusses the makers of canoes during her youth, and practices associated with the kalai wa‘a:

KM: Maopopo ‘oe, na wai i kalai kéla wa‘a?

HG-A: Kawa‘auhau.

HK-S: My dad’s dad.

KM: Moku‘6hai too, yeah?

HG-A: Yes.

HK-S: Her father too.

HG-A: Yes [Antone Lono Grace was a noted canoe maker in Kona]. And my kahu hanai too.

KM: Ua hele ‘oe i uka me ia?

HG-A: A'ole wau hele, aka ua lohe.

KM: He ‘aha ka hana?

HG-A: Pii ‘oia me ‘elua, ‘ekolu kanaka. Lakou pii i uka. Noho i uka, kekahi manawa ‘elima 13,

nana ke koa, kumu maikaf. | hear the story, my kahu hanai said. They look at the tree,
figure ‘maika‘i kéia kumu.” So they ‘oki the koa, huli. When that koa huli down, that manu,

‘elepaio...
KM: ‘Ae.
HG-A: The manu goes straight, no go side ways, fly away, that's good luck. Maika‘i kéla la‘au no
ka wa‘a. Ina hele kéia mana a lele, a‘ale h6‘ea ma‘6, a‘ole maika’i.
KM: ‘Oia ka ho‘ailona?
?
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HG-A: ‘Ae, ka ho‘ailona.

KM: Na‘auao na kdpuna.

HG-A: ‘Ae. A kalai ‘oia i ka wa'a i uka. A‘ole hana pau loa.

KM: ‘Ae, hana maku‘u kekahi?

HG-A: ‘Ae, ‘cause they going huki. Kanaka huki, a‘ole lo‘a holoholona.

KM: Hmm.

HG-A: And my kahu hanai is the one that guides the canoe, he rides in the front. [gestures]
“Ka'l, Kona, lana mai, ku,” you know. All the directions they know where to go.

KM: A pehea ua kaula'i i ka lau 1aT paha, ‘ama‘u?

HG-A: Aole.

KM: Lepo wale n6?

HG-A: ‘Ae.

KM: Kéla ‘aina mauka, maika'i, he lepo?

HG-A: ‘Ae, lepo.

HK-S: Nahelehele.

HG-A: Nahelehele [chuckling]. And what surprised me, you know, we knew, ho'i mai ‘ana me ka

wa'a mai ke kuahiwi mai. We see this fog follow. The fog coming, coming down with
them. You look at that fog coming, then they just about come out, where no more trees
like that, and it just stays there. You hear the people calling.

KM: Hmm.

HG-A: Like my kahu hanai, he’s the kahea, “Pa‘a Ka'd, pa‘a Kona, lana malie,” that means go
straight [chuckling].

KM: Wow!

HG-A: All by hand.

KM: No‘ono‘o ‘ana wau, kou kahu hanai, ua ‘oli paha ‘cia?

HG-A: ‘Ae. He was the kind /a‘au kahea, for healing. My step-mother, /&‘au kahea too.

KM: ‘Oia!

HG-A: We learned that too, so when | had these kamali, ‘eha ka po‘o, | get the pdpolo, kahea.

My kahu hanai, they call Ki me Hina. You pick one hand [gestures with right hand], Ka.
The other hand, hema, Hina.

KM: ‘Ae. Ka hema ‘o Hina?

HG-A: ‘Ae.

KM: Ka ‘akau, Ka?

HG-A: ‘Ae... | get so excited to tell the story!

Group: [chuckling — agreeing]
KM: So amazing, all of these things...
Kupuna Waha and Hana Pohaku mé& chanted before fishing, canoe making, and planting:

HK-S: ...Everything, they call they ‘ofi. Now, coming to the Lord, but before, the people,
everything that you see, they oli.
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KM:
HK-S:

HG-A:
HK-S:

KM:
HG-A:
KM:
HG-A:
Group:

Everything was God.

Everything was God. Even if had a name. They had a name for the forest, it was God.
They had a name for the ocean, it was God. Everything is God.

Yes.

We don't just look at the wood and say this is God, no. I'm just fascinated, sitting here and
listening to all of these things.

‘Ae, hau’oli kéia hui ‘ana. Mahalo!

Ae!

E hui hou paha kaua?

‘Ae hui hou, ke lo‘a ‘oe ka manawa, hui hou.

[chuckling]

Canoe making practices described:

DK:
HG-A:

KM:

HG-A:
KM:

HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HK-S:
HG-A:
HK-S:
DK:
HG-A:
KM:
HG-A:
KM:
HG-A:
HK-S:

So mom, when they were bringing out the logs, it was like they were getting a blessing.

Yes, yes. That fog following them all the way down. You know, all the wahine, mamao,
watching. We see that fog come, come, come, almost reach home, and then we can hear
them calling.

‘Ae. And you know, what your mama was saying, here is the right hand, Ku and the left
hand is Hina.

Yes.

This is the male and female in all of us. And Kimokuhali‘i is one of the forest deity. His
mist spreads out across the forest while they go down. It's so awesome. Kdkd, your kahu
hanai was calling. And this Ki is who was called upon to make the canoe as the kalai
wa'‘a.

Uh-hmm.

So all of this comes pili together. Here is this ‘ohu that follows them down.
‘Ae.

Mana! They believed.

Yes.

Hoihoi loa!

Most of them were canoe makers out that side.

Oh yes.

Even grandpa Antone.

That grandpa is the one that was at Napo‘opo‘o?

Yes. But the one for this story, is my kahu hanai.

| hea ‘oia i kanu ai?

Pahoehoe.

Ma ka pa ilina?

‘Ae, ma ka pa ilina. Aka, ua lawe fa e ka pele. Uhi ‘ia e ka tata.

Pele went cover all that.
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HG-A:
KM:
HG-A:
KM:
HG-A:
HK-S:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:

The Pahoehoe one.

So at least no one will mess around then.

Yes.

Good.

That's where my kahu hanai kane, wahine.

They have the Catholic church over there.

Oh. [pauses] Hoihoi loa! So you folks, that was your living, you go mauka, you go...?
‘Ae, makai.

Lawai‘a.

Uh-hmm.

We were talking earlier, and you started to share, they would wa'u ke kalo, ka pala‘ai?
Ae.

Describes ‘Opelu fishing:

KM:
HG-A:

KM:
HG-A:
Group:
HG-A:

KM:
HG-A:
KM:
HG-A:

KM:
HG-A:

KM:
HG-A:

KM:
HG-A:
KM:
HG-A:

Can you describe how you went ‘6pelu fishing?

Oh, get your canoe, put your upena on the canoe. Your pakeke with your palu, the pala‘ai
or kalo. And then get your one big flat cloth... [thinking]

Paka?
‘Ae [chuckles], thanks for helping me.
[chuckling]

And we go outside there, you put your pale down, put your palu inside, uhi, uhi, uhi
[gestures folding the paka corners into a square], a kiloi.

Pelu, a pelu, a pelu?
‘Ae, a pelu hou, pa‘a.
Me ka péhaku?

‘Ae, me ka pohaku ‘ala. Kiloi. Then my kahu hanai nana me ka pahu aniani, “Okay, huki.”
So | stay over there huki, huki. You got to huki then slack, huki a hé‘alu. [gesture pulling
the line with the bait bag and then letting it loose, and pulling again]

‘Ae.

A hemo ka welu, wehe ‘ia ka palu. My kahu hanai is looking with the pahu aniani. | think
the ‘Gpelu all coming up. “Okay, hana hou.” So | make one more flap with the palu, | give
it to him, and then we ku‘u the net first.

‘Ae, now the net, when you went out in the canoe, was open?

The net is all closed on the canoe. Then the time makaukau, my kahu hanai see the
‘Opelu all ku, stay together. Then we start to lower the upena. “Ku‘u ka upena.” I'm in the
middle, my kahu hanai wahine in the back, my kahu hanai kane, i mua ‘oia. Then | tell my
mama, “Papa said ku'u the upena.” So she stand up and they join the two ends.

Was a wooden ‘apo, Glei?

Yes, ‘lei. All ‘Glei. So then they let it go down.
About how wide was it?

Oh pretty wide [thinking], about 20 feet.

Ka Hana Lawai‘a

Kumu Pono Associates

Volume Il - Oral History Interviews 153 HiPae74-121003




HK-S: About like the canoe?

HG-A: Almost.

KM: Poepoe?

HG-A: ‘Ae, ‘ae.

KM: Ka waha o ka upena, he iwakalua paha?

HG-A: ‘Ae, | think so. So we ku'u the upena.

KM: He péhaku ma loko?

HG-A: ‘Ae, by the ‘eke. Get the ‘eke upena like lead for make the upena go down. Then he look

with the pahu, and my kahu hanai wahine make one more time with the palu and give to
my papa. And he ho‘okomo ka palu i loko o ka upena. Then you see the ‘Opelu all go
inside, then he call “Huki!” [chuckling] Then my mother behind, and him in the front, huki.
Oh come up, piha! By the time you hapai two time for unload, too big.

KM: ‘Elua ka‘au paha?
HG-A: O ‘eha, ‘elima.
HK-S: Yes.
HG-A: ‘Ike iaia, ‘elua hapa hapa... [gestures ‘Opelu poured into two partitions of canoe]
KM: So piha ka wa‘a?
HG-A: ‘Ae. “Piha, lawa, ho'i.” [chuckling]
CG: Who made the sticks for the net?
HG-A: My step-father.
CG: And what about the net?
HG-A: Him.
CG: What was it made with?
HG-A: | think it was the regular cotton kind.
CG: And did he dye the net?
HG-A: Yes, he had to dye with the kukui bark.
CG: Oh, the bark?
HG-A: Yes, the bark. You soak your net, kukui.
CG: You used to do that too, grandma?
HG-A: Yes, hard work, but | enjoy. Now | enjoy, that time | got no choice, only me [chuckling].
HK-S: And if you don’t make, you don'’t eat.
HG-A: No, they were good. My step-folks were good.
KM: So when you come, kahea i ka po‘e?
Ihe catch was shared with families from the area; also the au‘a was trained and kept the school at the
o‘a:
HG-A: Yes, get the po‘e kékua.
KM: And what, mahele ‘ia ka i'a?
~4
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HG-A:

KM:
HG-A:
KM:
HG-A:
KM:
HG-A:

KM:
HG-A:
KM:
HG-A:

Oh yes. My papa always mahele. E'a kau, e‘a, e‘a [gestures handing out fish to those on
the shore]. The po‘e over there, all lo‘a.

And you said, that sometimes they don’t fish?
Certain times, mahina, they hanai the ko‘a.
So the fish are trained to come?

‘Ae.

Did you hear of the ‘Gpelu ‘au‘a?

Yes, they had. You can see when the ‘au‘a hele, all the water bubbles. All bubble the
water.

Ho’olili €7
Yes, ho'olili. The old folks see that, “A holili.” They go fish. But sometimes, they no go.
So many fish, yeah?

Yes.

Never used meat or dirty bait for fishing — feed the fish foul food, you eat foul food:

KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:

HG-A:
HK-S:
HG-A:
HK-S:
HG-A:
KM:

HG-A:
KM:

And when they use that pala‘ai and the kalo like that, the i‘a are clean.
Clean, yes.

Now the guys go with what they call hauna and chop-chop, it’s polluting all the fish.
Yes.

So if we make stink bait, what are we going to eat?

Yes, you eat that.

Then people wonder, “how come ma’?”

Ae.

Your folks side...some people get ‘Gpae ‘ula, but you folks no more?
No more. No more kahawai.

‘Ae. A pehea, i loko o ke kadheka, a‘ole?

A‘ole. No more, a‘ole lo‘a.

But the pala‘ai, kalo, lawa?

‘Ae. Maika'i k€la manawa, now, pau...

Kakad, e ‘olu‘olu ‘oe, e wehe hou mai ‘oe i ka mo‘olelo e pili ‘ana ka inoa o kou ‘aina, ‘o
‘Opihali, ai ‘ole ‘Opihihali?

Well inside my deed, the palapala ‘@ina, it has ‘Opihali, not ‘Opihi.
So how do you folks call it, the people who live there?

Well | still call ‘Opihali.

And yours actually is ‘Olelomoana.

Yes, ‘Olelomoana. ‘Opihali, ‘Olelomoana.

A ua lohe ‘oe i kéla mo‘olelo ma mua, he ‘6lohe paha kéla wahi?
‘Ae.

A makemake ‘a ka iwi, hana makau?
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HG-A:
KM:
HG-A:
Group:
KM:

HG-A:
KM:
HG-A:
KM:

HG-A:
KM:
HG-A:
KM:
HG-A:
CG:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:

KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:

HG-A:
KM:

‘Ae. Kéla manawa hana lakou i ka makau me ka iwi kanaka é.
‘Ae... A pehe kou mana‘o, Kukuiopae, ai ‘ole Kukuiopa‘e?
Kukuiopa‘e...

[looking at map]

When your kahu hanai went up to get the koa for canoes, did he go up Honokua or
Ka‘ohe side?

He went up Ka‘ohe.
Do you think it was far up?
| think far up. They would go and stay days up there.

Hmm. And when they prepared the canoes, did they have some in different stages of
preparation?

Yes, they had.

So some liu, hulls were left mauka?

Yes, yes, and then they come back.

| guess they have to season for a while?

‘Ae.

How did they cut it down, grandma?

They had axe. They make their own. Ko’ kalai, ko'i.

‘Ae. By papa’s time, was hao, metal?

Yes.

But same basic style, kalai wa‘a.

The thing all bend in like that [gestures the shape of an adze on haft].
Big job.

Oh yes.

[pointing to locations on map] So Kukuiopa‘e, ‘Olelomoana...

Kukuiopa‘e, Kolo, then ‘Olelomoana, ‘Opihali. And what else you get over there?
Ka‘apuna?

‘Ae, Ka‘apuna.

Kipahoehoe, ‘Alika, Papa and Ho‘opdiloa.
Oh, amazing.

Ho‘opiloa, where the lava came.

The 1926 one?

Uh-hmm.

Pehea kou mana‘o, ua lohe paha ‘oe i kekahi mo‘olelo no kéla pele i 1926? Ua ho‘okipa
mai ka wahine me kekahi ‘ohana?

[thinking] Not that | remember. [See further discussion in interview of May 28, 2000]

Was there a family living out there?
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HG-A: Ho‘opdloa, the Ka‘ana‘ana family was there.
KM: Hmm...

Hannah Waha Pohaku Grace Kawa‘auhau-Acia and ‘Ohana,
Makai at ‘Olelomoana, May 13, 2000

Oral History Interview with Kepa Maly

(Register map 2468 referenced at points during interview)

Kupuna Waha Pohaku was a canoe maker:

KM: ...Pehea, i kou wa liili'i ua hele paha o tdtd i uka, i ka nahele koa paha?

HG-A: ‘Ae, kalai wa‘a.

KM: ‘Oia, kou tdtd, he kalai wa‘a, ‘o Waha Pohaku?

HG-A: ‘Ae, ku'u kahu hanai, he kalai wa‘a ‘oia. Ka po‘e mamake wa‘a, hele mai iaia, a pi‘i lakou...

because huki mai ‘ana, huki lima, a‘ole holoholona kéla mau Ia.

KM: ‘Ae. Ua hele lakou a hana i kekahi?

HG-A: ‘Ae.

KM: ‘Eli ka loko?

HG-A: ‘Ae, ‘ae.

KM: Ua hele paha ‘oe me ia?

HG-A: A‘ale wau hele. Ua lohe wau, idia. A'ole wau hele, aka nei lakou pau, hana ka wa'‘a, huki

mai ka wa‘a i kai. Lohe ‘oe kou lakou kahea. But they tell you go away, huki mai ka wa‘a,
he alanui kéke'e, he inoa kéla.

KM: ‘Ae, Kealakowa'a.

HG-A: ‘Ae. And my kahu hanai, ‘oia no ka mea mamua.

KM: Mamua ‘oia o ka wa‘a?

HG-A: ‘Ae, a ka po‘e huki, mahape. Nana i alaka'i ia lakou...

KM: ‘Ae... A kou kupuna, hele a ‘ohi koa i uka o Ka'ohe?

HG-A: ‘Ae. A nui ka wa‘a ia hana fa.

KM: Hmm... Ua hanau ‘oe i 1917, a i ka 1920s, paha, ua ‘ike ‘oe iaia i ka hana wa‘a?

HG-A: ‘Ae, ‘ae. Ua hele wau i ke kula, péla wau i maopopo a lohe wau.

KM: ‘Ae...

HG-A: Kéla mau 1a, lakou huki mai ka wa‘a mai ke kuahiwi mai, nana ‘oe i ka uhi, ka ‘ohu, hahai

mai ‘ana ka wa‘a. Hahai a hala ma waho o ka ulu ‘6hi‘a o ke kuahiwi, a pau. A Maopopo
‘oe lakou, kokoke i ka hale, a lohe lakou wala‘au ‘ana.

KM: He uhiwai?

HG-A: ‘Ae, he uhiwai hahai ‘ana lakou.

KM: Kupaianaha!

HG-A: Kupaianaha! (E like me ka mo‘olelo mua, e wehe ‘ana o kupuna i ka mo‘olelo o ka manu

‘elepaio a me ka hana kalai wa‘a.)
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KM:
HG-A:
KM:

...Na wai kéla mau wa‘a, na kekahi kanaka o kai nei?
‘Ae, po‘'e ‘ohana, né ho'i. Hele mai lakou kékua.

‘Ae. Pehea, i kéia ‘aina pali nei, a‘'ole hiki ia ‘oe ke kau ka wa‘a i kai, €, ma‘ane’i?

Canoes launched and landed on the cliffs with lona (rollers):

HG-A:

KM:
HG-A:

KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:

VW:

HG-A:
VW:
KM:
HG-A:
KM:
HG-A:

Hiki! Well, ka pali (i ‘Olelomoana) me ka hale papa‘i mamua, ma lalo, lo‘a ka pohaku i ke
kai.

Hiki?

Hana lakou i ka lona, ka hau, ‘oki i ka hau, a ho‘'omoemoe ma ka pbhaku a kau ‘oe ka
wa'‘a ma luna.

So you folks could launch your canoes from the cliffs here along the shore?
Yes, along the small cliff. They set lona, made of hau laid across the stone.
And a part of the lona float?

Yes.

So that way, they could launch the canoe into the water, or back up on shore?
Yes. When they landed, they would pull it back up.

Was the lona perhaps attached to the stones with ropes?

Yes, yes.

Were there some stones with hole through them, paena wa‘a?

Yes.

[speaking to Vickie] Did you folks see that, where they used to launch the canoes?
By their time, there weren’t any canoes down here.

Hmm. The kiipuna were so intelligent!

Yes.

Now-a-days, this generation would look and say “oh, you can’t launch a canoe here.” But
the kdpuna were smart, and they figured it out.

But we did, when we used to live... well on weekends, at ‘Alika. Then we used to come by
Kipahoehoe, and the lona, | remember.

Yes.

We used to swim on the lona.

‘Oia!

Just need one or two lona.

It's the perfect thing for this ‘aina pali here.

Yes ...

Discusses the seasonal variations, and when the families returned to the coast to fish:

KM:

HG-A:

‘Ae. So part of the year, kikii was mauka. And then, at the time of year that he would go
makai, did you folks all go makai too?

‘Ae. From January until April, the water was not too good. But from May to July, the water
malie. That's why, mauka that time ‘Gkai, kanu kalo, ‘uvala, a malie ke kai, ho'i.
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KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
VW:

KM:
VW:

KM:

VW:
KM:
VW:

HG-A:
VW:
HG-A:
VW:
HG-A:
VW:
HG-A:
VW:
KM:
VW:
KM:
HG-A:
KM:

‘Ae. A'ole makou pilikia like me kéia manawa. ‘Auwé!
Hmm, ua loli ka ‘ea?

Loli, nui ka loli! Mamua, nui ka ua.

A'ole pilikia me ka wai?

A‘le.

Even i kai nei?

‘Ae i kahakai...

...I know when we were kinds, and used to come down here, they would tell us not to go
up on the pali. Because we would walk on the trail and go fishing.

The alaloa, the old trail here?

We'd walk on the trail, go over to ‘Opihali... You know, when we were growing up, we
never came to where this hale is now. We went over there [pointing to the sheltered
section of coast, a few hundred yards north].

Well, that's logical, because it's sheltered, and where the old people could bring the
canoes up.

And there was a cave where there was a brackish water pond.
Ohh.

They made a house, but it was rock wall on the side, and the top was just covered with
leaves.

Ae.

The floor was ili‘li.

Yes.

And they’d put the canoes in the cave.

When they go mauka. Pau lawai‘a, hapai ka wa‘a i uka.

We would come from mauka and go down the pali, we never did come this side.
No.

Although this was my mom’s, we went over to that side.

Hmm.

We always went over to that side to fish. My mom would make torches and we would go.
What were your torches made of?

Bamboo, with bottles inside [chuckling].

Oh!

When the kolomona blooms, the ha‘uke uke is fat:

KM:
HG-A:

KM:

...Pehea, ua lohe paha ‘oe i kekahi ‘6lelo e pili ‘ana ka wana, ai‘ole ka ha‘uke ‘uke?

Ke kolomona. Pua ke kolomona a momona ka ha‘uke‘uke, ka wana. Mamua, ka po‘e
kdpuna, “A hele ki'i ka ha‘uke‘uke, momona. Pua mai nei ke kolomona.” Pololoi, hele ‘oe
ki'i ka ha‘uke‘uke, piha!

Hmm, ‘ono!
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HG-A: Momonal...

KM: [Noted that ‘dkia was growing on the way down to the shore at ‘Olelomoana; asks if aunty
Hannah had used the ‘@kia as a fish stunner.] Mamua, ua hana na kdpuna i pép6 ‘awa no
kaia é?

HG-A: ‘Ae, and get the other one too.

KM: ‘Auhuhu.

HG-A: ‘Ae. Hele wau ho‘okahi manawa, hana [chuckling].

KM: Pehea?

HG-A: Lana ka i'a [laughing]. Ua ku'iku'i kéla ‘auhuhu, pau a kiloi iloko o ke kaheka. A‘ole nui loa
ke kaheka, liilii. Mamake wau ‘ike. O make ka i‘a, lana.

KM: ‘Ae... I've been told that the fish, if you don't like certain ones, and you leave them, they
wake up and swim away.

HG-A: Yes, it knocks them out.

KM: But not make die dead kind, not pohd.

Group: [chuckling]
HG-A: Yes, when pau they swim away.

Her kdpuna always taught her to take what was needed only, and not to waste the fish:

KM: Yes. Like your kipuna said too, if you take everything today, tomorrow, no more nothing.”
HG-A: My kahu hanai always tell, “A‘ale ‘uwé ‘ana ka mea ‘ai id ‘oe, ‘0 ‘oe ka mea e ‘uwé ‘anal’”
KM: Pololei, na‘auao na kipuna!

HG-A: Pololei!...

KM: If only we could bring these kinds of values back for our children.

HG-A: ‘Ae.

KM: So it's important that you pass some of this history along.

HG-A: Yes... [discusses preparation of 6pelu; kaha, kapi, kaka, a kaula’.]

KM: Mahalo, you've been on this land for so long. From your kdpuna, and now to your own

mo‘opuna, mo‘opuna kuakahi, kualua. What a wonderful history! Mahalo nui!

HG-A: Mahalo ia ‘oe... [end of recording]

Hannah Waha Pohaku Grace Kawa‘auhau-Acia

(and daughters, Vicky Kawa’auhau-Whitworth and Ellen Kawa’auhau-Cullen;
and son-in-law Bernard Whitworth)

May 28, 2000 — Interview with Kepa & Onaona Maly at Ho‘opdloa, South Kona

Describes canoe making practices of her adoptive father; when making canoes, the ‘elepaio guided
him to the right koa tree for the desired canoe:

KM: Now, one of the other wonderful things that you shared with us of course was that your
kahu hanai was a mea kéalai wa‘a?
HG-A: Yes.
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KM:
HG-A:

KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:

HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:

KM:
HG-A:

KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:

‘Ae. He ‘aha kana hana i kéla mau la? Ua hele ‘oia i kuahiwi, a i uka nei?

‘Ae. Hele ‘oia ‘oki ka la‘au no ka wa‘a. Koa, a kalai, me ka mama so they can huki. Before,
no more holoholona, huki lima.

Ae.

Ho'okahi pule paha, noho i uka. Pau, a makaukau, iho mai, huki mai.
‘Ae, a kou kahu hénai, ka mea o mua?

Ae.

A ua ‘ohu paha i ka lei?

‘Ae, maile.

Hmm, maile. Ua hele ‘cia... Ua wehe mai ‘oe i kéia mo‘olelo e pili ‘ana kdna hele ‘ana me
kekahi mau hoaloha...

Ae.

...Ka mea néna ka wa‘a, paha?

Ae.

...Hele i uka kahea, nana, ‘imi pono i ke kumu maika’i?
Ae.

A pehea ua maopopo ‘oe i kéla manu Ii‘ili?

‘Elepaio.

Ka ‘elepaio. He'aha ka hana a ka ‘elepaio?

1

[chuckling] When they ‘oki that koa... They pii nana, “o kéia koa, maika‘.” Huli k€ia manu
‘elepaio, lele, kau ma ke kumu. Ina hele a lele aku, a lele, a'oche maika’i. A hele kéia manu
a hele a i ka loa o kéia la‘au, a lele, maika'.

‘Ae.

| ask, “Pehea maopopo ia ‘oe e kéia manu lele, a‘ale hele hapa, lele?” ‘Olelo ‘oia, “Puka,
a‘ale maika'’i. Nana ‘oe la‘au, kakou a‘ole maopopo. Lakou ka mea maopopo.”

Ae.

A hele ‘oia, ‘Oki.

Ae.

Nén& mai ‘oia, he nalo iloko o ka I&'au.
‘Ae. Hoihoi, na‘auao na kipuna.
‘Ae, 0!

Kahea i kéla manu ‘elepaio?
‘Elepaio.

E ‘oki lakou i ke kumu?

Ae.

Kahea i ka manu?

‘Ae.

A holo ka manu?
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KM:

HG-A:
KM:
HG-A:

KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:

KM:
HG-A:
KM:
HG-A:
KM:
HG-A:

‘Ae. Kahu hanai, ‘oki ‘oia i kéia kumu, huli, a kau koke ka manu, holo. Holo a lele, maika’.
Nei holo hapa, lele, a‘ole maika’.

Hmm. Now in those days about how far mauka did your it go you think? If you compare
it to where your mala‘ai were, much further mauka?

[thinking] Maybe another four miles, | think, four or five.

Four or five miles. This is the ulu nui, kéla... big forest?

Yes. Ulu ‘6hi‘a, koa yeah. | don’t know what kind nahele, but ‘6hi‘a you can see from the
mala‘ai.

Hoihoi! Now, ua wehe mai ‘oe, ua hana lakou i ka wa'‘a, ka wa‘a o loko, ka hull né ho’.
‘Ae.

Ka liu wa‘a.

‘Ae.

Hana i ka liu, but rough cut né hof.

‘Ae.

Lo‘a ka maku‘u?

‘Ae.

Kéla po‘o, a hiki ia lakou ke naki'i?

Naki'i, ‘ae, a huki.

A he ‘aha ka mea hahai ia lakou?

Ka uhiwai.

Kahea o tata a holo lakou?

Uh-hmm.

Pehea, ua uhi paha lakou i ka ‘ama‘u paha ma lepo?

A‘le.

He lepo, a hiki ia lakou ke holo?

‘Ae.

Hmm. A kéia uhiwai, h&hai ‘ana i& lakou?

‘Ae. You know us, makai, we kali ia lakou e iho mai. ‘Cause going get pa‘ina [chuckling]
Ah, that’s right.

So everybody look, you hear the makua, “A kokoke hiki mai ka wa'a.” So | ask, “Pehea
maopopo ia ‘oe, kokoke?” “Nana ‘oe i kéla uhiwai.” Hey, that fog coming more out and
out, and out of the forest. Then you hear the voice, the leo of the po‘e huki ‘ana i ka wa‘a.
You listen, and that fog follows them till they’re out the forest.

And then ho'i i ke kuahiwi?

‘Ae, pau. Kokoke i ka hale, nalowale kéla ‘ohu.
Kupaianaha!

Kupaianaha.

Mana lakou.

Uh-hmm.
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KM: And so kikd, when he calls to them he’s directing them?

HG-A: Yes.
KM: Huki this side, that side?
HG-A: ‘Ae. They get all...| wished | had remembered all the Hawaiian words they kahea. The

only word | remember is “ho‘olana mai,” hold on. The alanui all kéke'e not straight. When
the alanui pololoi, they tell “ho‘olana mai.” So no huki just follow.

KM: Oh, ‘cause it'll slip on it's own?

HG-A: Uh-hmm.

KM: Amazing!

HG-A: My step-father and he so small too, he jump from one side to the other side [chuckling]...
from one corner to the other corner (balancing the canoe hull).

KM: They would ‘ohu i ka lei and things like that?

HG-A: ‘Ae.

KM: Come down. And then you said when they brought this wa‘a o loko, the roughed out hull,
come down, and them, they make paina?

HG-A: Oh yes, pa‘ina. Po‘'e ma ka hale, makaukau i ka pa‘ina.

KM: Hmm. Did you hear by chance, did they sometimes go to the mountain and leave... You

know, they cut certain trees, and then they leave some so they could cure or did they go
up one time cut one come down? So were there some trees that were left?

HG-A: Yes.

KM: So that next time they could come back?

HG-A: They come back, yeah.

KM: Would be dry pono, malo‘o pono?

HG-A: Malo‘o maika’i. That's what they did.

KM: And so your kahu hanai he would make the canoe?

HG-A: Uh-hmm.

KM: Then for the mo‘o and the manu like that, they have to make other kinds of wood?

HG-A: Yes. They usually use the... [thinking] mango, manako and kukui.

KM: Oh yeah, for the manu?

HG-A: Uh-hmm.

KM: Have you heard of képiko or ahakea?

HG-A: A’ole. | know my kahu hanai, that's what he used.

KM: What he used. Was he using metal chisels by that time when you were a child?

HG-A: Only one, | remember the rest was all wood kind. | don’t know what was that thing, but
mostly he had his own.

KM: Imagine mamua when your titd in the old days was ko1, the stone adze?

HG-A: Yes, yes that’s the kind he had.

KM: Stone kind?
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Yes, the stone the piece get the luau all wood yeah, and that piece only [gestures the haft
of the adze]. That's what he had.

Amazing! So your kahu hanai and then the old man Moku‘chai, John | think Moku‘dhai.
Yes.

His son, Leihulu’s brother Charlie, followed up after him too?

Yes.

Imagine the work that they got to go in to do that?

A lot of work. And then you bring them down that’s another job too, for make ‘um ready.

Yes. Did you see when they were finishing? How did they polish or smooth the canoe?
Rub stone or what?

Kukui nut.
Kukui, oh must have been beautiful.
Shine, nice. Qil too the kukui.

When the owner when they went to take the canoe makai. They must have to hapai nice,
they don’t want to make ‘em all jam up.

They hapai.

Do you think if we look at your porch here, the average length of your canoe that he would
make. One or two man kind you think?

Usually two man.

Would it be like from the...?

The corner here till this post.

Till about where we are?

Yes, that post.

What is this four feet maybe sixteen foot kind?
Yes.

Sixteen feet kind about?

Yes.

What did they make the ‘iako out of? Do you remember?
[thinking] Not the kind... [thinking] hau.

The ama?

Ama.

Is the hau?

Yes. The ama is the hau.

‘Ae, big hau then must be?

Oh yes, but those days plenty hau.

Was your hau mauka or was it makai?

Mauka.

Near the road or?
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HG-A:
KM:

HG-A:
KM:
HG-A:
KM:

No, more mauka.

Had pdnawai or anything, or no more?
Panawai get the kind, but way mauka.
The ‘iako not hau also, you don’t think?
No, | don’t know what they use.

Not ‘Ghi‘a though you think?

I’'m not sure though, maybe.

Hmm. Did kdka, how about their kaula when they make the lashing? Did they make their
own kaula or you think they went k&‘ai already?

They went ki‘ai already, by that time was ki‘ai already.

Did kaka still go anywhere mauka gather olona or anything to make nets when you were
young?

No, not that | know.
Cotton already like that kind?
Yes.

When they took the canoe makai must have been one big thing too when the first time
they launch the canoe?

First catch offered to Ki‘ula:

HG-A:
KM:
HG-A:
KM:
HG-A:

KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:

HG-A:
KM:
HG-A:

Yes, oh piha, all family, friends.

And what the first catch, you heard what they do first catch?

| don’t know they stay way out the ocean [chuckling]. They bring home they get K ‘ula.
The place where they would go take the i‘a mua.

Yes. That’s all | remember and they come home | see them take ‘em to that certain place
where they get the Ka'ula.

This pohaku stand up?

Yes, they leave the fish there.

This was at Ka‘'ohe?

Ka‘ohe.

How about your ‘@ina by where you are at ‘Olelomoana?

No, | don’t remember. But | remember when | was the other side.
A child at Ka‘ohe?

Yes.

Were there seasons that they...like we had talked you had shared you know that certain
seasons they knew when the rains were going to come mauka. That's when they would
go prepare the garden?

Uh-hmm.
How about when na /& malo‘o, or kai malie?

Kai malia, they know all that time.
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KM:

When did you folks go makai?

Describes seasons when cultivation and fishing was done:

HG-A:

KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
VK-W:
HG-A:

Group:
KM:

HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:

HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:

Summertime, June, July, August and then October, November, December rough; then
January, February, March rough then April start to calm. April, May, June all that.

Rough time, ‘Gkaikai?

‘Ae, mauka, mahi‘ai, kanu kalo, kanu ‘uala, pala‘ai.

A malia ke kai, ho'i?

Malia ho'i i kai noho, ‘6pelu, k&'ili po‘e hauliuli, you know.
‘Ae, kéla mau i‘a. A he‘aha kau i‘a puni?

‘O wau, mamake kawele‘a [chuckling], 6!

What was that j‘a before maiko? What was the fish you were ‘ono for the other day?
‘Ae, ‘ae that, maiko.

Was the maiko [chuckling]?

Maiko, that's my favorite | like maiko.

That’s her favorite.

They like kole, | say “no, | no like kole | like maiko.” When the mo‘opuna go spear, “don’t
forget grandma’s maiko.” [chuckling]

[chuckling]

Hoihoi loa... In your youth now you were sharing with us too, beautiful stories when we
were makai the other week. You folks, even as a child you still came over to this side and
went down with the ‘ohana sometimes?

Uh-hmm.

We were talking, you remembered the point Kikulu?

Uh-hmm.

That name you remembered. You showed me where Kolo Rock is?
Uh-hmm.

Right on the boundary between Kolo and the ‘Olelomoana?
Uh-hmm.

It was beautiful because when we walked out there that day, where your little hale papa’i
is now. That's not where you folks stayed?

No.

You folks stayed further below?

Below, yes.

The pali?

But the pali broke, so | can’t go down now.

Yes... So from there your ‘ohana and you would go out lawai‘a?
Yes.

Hmm, did they kanu anything in around there too?
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HG-A: Pala‘ai, for when they like make palu for the i‘a. Get the pala‘ai right there. Kahakai you
kanu the pala‘ai, fast grow.

KM: Fast grow?

HG-A: Yes and pua.

KM: Where you folks lived actually, and we went to see it because you had shared this
beautiful story you know. Where the pali is, here’s Kikulu Point...

HG-A: Uh-hmm.

KM: And this is still ‘Olelomoana, but it's let me see who’s. If | can see under who'’s ‘@ina...

[looking at map] Well, you see there’s the pali, the little cliff there. There was a house in
there and you said you even had the hala and the loulu down there?

HG-A: And the loulu, and hau.

KM: The kou trees were still there?

HG-A: Yes, the kou.

KM: In your folks time when you were young your kiikd your kahu hanai mama, her main work
was ulana?

HG-A: Ulana, ‘ae.

KM: She ulana lauhala?

HG-A: Papale, moena.

KM: ‘Oia kana hana?

HG-A: ‘Ae.

KM: How about the loulu, kiiki also weave loulu?

HG-A: Ulana papale, yes...

Family cared for and used various ko‘a; like that at Kikulu and Kolo, as fish stations; describes ‘Opelu
fishing:

KM: ...Now, i kou noho ‘ana i kai i ‘Olelomoana, ua hele lakou lawai‘a?
HG-A: ‘Ae.
KM: A ua ‘6lelo ‘oe he mau ko‘a a ‘oukou?
HG-A: ‘Ae.
KM: Maopopo lakou i hea ka ‘Opelu paha...?
HG-A: ‘Ae Gpelu.
KM: Ehu paha? Mea like ‘ole.
HG-A: ‘Ae, our ko‘a was right mamua pono o ka awa, and then ho‘okahi by Kukulu.
KM: One by Kakulu?
HG-A: Yes. And the other one by Kolo.
KM: By Kolo, rock side?
HG-A: ‘Ae.
KM: You said, maybe half a mile out?
HG-A: About that, yeah. They don’t go way i waho. About a half mile.
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KM: They go, they lawai‘a...?

HG-A: Uh-hmm.

KM: And one of the other interesting things you were saying was...what was their upena ‘opelu
like? You said they make the Ulei around and stuff like that?

HG-A: Yes, they have to have Tlei. Like the wa‘a like that, you put the Glei, your upena right by
the side of the wa‘a. When you go outside then papa, my kahu hanai look with the maka,
pahu. Then you make the palu they get one cloth about that wide [12 inches], put the palu
inside. Then pelu, pelu [gestures folding] and then kiloi.

KM: ‘Oia ka paka?

HG-A: Paka, ‘ae. The pala‘ai, the kalo the palu o makou.

KM: ‘Ae.

HG-A: Then out the pohaku the lead in and you kiloi. It goes right down. Then he nana i ka pahu
aniani. And you the one kiloi that. And | don’t know if down halfway or what, but call “Okay
lawa, huki.” Then you huki two times, ho‘alu a wehe. All the palu goes out, and then you
huki all the way up. The you make ready again in case he like you kiloi again. And then |
guess then the ‘Gpelu come in.

KM: ‘Cause they come eat?

HG-A: Yes, they eat the palu. Then when makaukau for the upena, he call's “ku‘u.” That's when
you...like my kahu hanai in the front and | behind so | gotta run behind and open the net,
and him in the front open and we join ‘em together. [gestures bringing the two end of the
‘ulei together]

KM: You bring the Glei?

HG-A: Yes, the two “lei together.

KM: ‘Apo?

HG-A: Yes, you ‘apo your side at the back, and he ‘apo his side in the front, then you let ‘em go.
That thing go round, go down.

KM: You said was maybe like twenty feet or more long, deep?

HG-A: Yes, maybe about twenty.

KM: He watch with the pahu aniani?

HG-A: Oh yes, he watch.

KM: And he watch and pi'i mai ka ‘6pelu?

HG-A: ‘Ae, pi‘i mai, and then you kiloi again the palu. And this time you kiloi inside.

KM: In the net?

HG-A: In the net, then see the Gpelu go inside. He look and when ready, he tell “huki, huki.”

KM: Huki mai.

HG-A: I go run behind again pull my back side up and it come up, the net get bag under.

KM: The ‘eke underneath?

HG-A: Yes. One ku'u lawa, ho'i. [chuckling]

KM: Ka‘au paha?

HG-A: Ka‘au, oh more than ka‘au. Elua, ekolu ka‘au one ku'u.

KM: All 6pelu?
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All 6pelu, yeah.

How come your kdkd used the pala‘ai or the kalo for the bait?
That's what we used.

The fish ‘ono for that?

| guess so.

Use of meat and hauna baits is not good for the ko‘a:

KM:

HG-A:
KM:
HG-A:
Group:
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HG-A:
KM:
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VK-W:
HG-A:

VK-W:
HG-A:
KM:

Nowadays you hear people they use pilau kind, “hauna” and “make dog” any kind, “chop-
chop.” Junk yeah?

Yes, no good.

Pehea kou mana‘o ing hanai ‘oe i ka i'a i ka mea hauna, ‘ai ‘an ‘oe i ka...?
A’ole wau mamake ‘ai kéla mea [chuckling].

[laughing]

That's what kiikii ma say yeah. Why would you feed what you going eat pilau?
Yes.

Now, loli the ko‘a all change? Sad...

All pau.

| bet if you feed one, try to draw the ‘Gpelu with the pala‘ai, they say “what’s that?”.
‘Ae, he ‘aha kéla?

But, get the ‘Gpelu mama or something like that?

Yes.

When you go out if you throw blood meat kind into your ko‘a what’s going to come into
your ko'a?

All that big kind i‘a.

The big kind i'a, mand paha.

Mano.

So what they eat your ko‘a, pau?

Yes, pau. Pololei oe. Kéia manawa, pau.

Na‘auao na kapuna.

‘Ae, mamua.

So ma, when you pull the net up and it's round when do you take it out and make it?

When come up close to the canoe that's why you got to go back again. Where you stay
you go in the front huki, huki...

Huki to shore?

No, as soon as come right by the side canoe then you open and then you put ‘em inside
the canoe like that. Then you start to huki the net slowly. Gather the net...

So you take that whole net in?
Yes.

The fish are pouring into the canoe?
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Yes, you huki huki until come to the bag, the ‘upena.
There down in the ‘eke they get stuck down there?
Yes.

| always saw them going ‘Gpelu...

You see them running back and forth?

But | see them only with this long... | thought how in the world are they going to put the
fish in there because it’s just long stick.

Yes, straight.

Yes, yes.

Unless they put it on two side of the canoe?
No, but that's what's amazing.

Then how are they going to pull it up?

That's what's amazing, the ‘Ulei was so pliable.
Yes.

I look on your ‘@ina where we went down.

Yes.

Your “lei has beautiful runners. And you get these nice long runners you could make it
‘apo?

Yes.
When you pull it back up then you open it but the fish are all going down into the ‘eke.

All inside, yeah. They like try go out but half of the net you huki you throw in the canoe
until you get to the bag.

That's amazing! But you folks never used anything but pala‘ai, kalo?
Just pala‘ai and taro.

Kalo like that.

What about pear?

No.

You folks never?

No, just taro and pumpkin. Hard job though, got to grate [chuckling].
Oh, you don’t cook it first and then?

No, you got to grate it.

All raw?

Yes, you grate it and then you get your wai wela going?

‘Ae.

Hot water. Then you grate your taro, pumpkin and then you throw inside it.
And then you cook it?

Yes, you make like how you make palaoa lili [chuckling]. Until that thing cook then all
pau.
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Oh, | thought you cook it first, then you smash it?

No, you got to grate ‘em. That'’s the hard part, the grating [chuckling].
| don’t mind the pumpkin but | don’t want the taro.

Sometime the taro itchy, yeah.

Was there a better taro than not, that you used that you remember?

[thinking] Before we used to use the good one’s, we eat like ‘ula‘ula you know, the kind
table taro. That's what they used for... Now, | don’t know. But before days that’s all they
used. So all clean, and we used to keep the 6pi make palu [chuckling]

‘Ae, that's right.

Clean, you just clean the taro and pumpkin, hemo all that.
That'’s right, so clean inside?

Clean, yeah.

Amazing, so changed now. And people they don’t realize yeah?
No.

And so obvious you hana ‘ino...you going get it back?
Uh-hmm.

Made pa‘akai (salt) on the lava flats:

KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:
KM:

HG-A:
KM:
HG-A:
KM:
HG-A:
KM:
HG-A:

Hoihoi loa. So you would go out, you lawai‘a? Kakd ua hele ‘oukou a ‘ohi pa‘akai?
Oh yeah we poho.

Hana poho?

Yes, ‘ae.

Chisel in the rock?

‘Ae, no more, so you make your own.

A halihali i ka wai?

Uh-hmm. Nini i loko o ka poho. Nui ka hana.
So all of your salt, you folks you kaula‘?
Yes.

Kapr ia?

Yes.

Down at your house at ‘Olelomoana, had one little spring? Had a little bit of water down by
the house that you remember or not?

The pond. But the pali went ha‘ule on the panawai.

So that's what happened. The earthquake or something, the pali went...?
Yes, the pali went...pa‘a.

Now closed?

Uh-hmm.

Because before you folks...?

That's our wai.
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Then when you kdpr then you got to kaka i‘a?
Yes.

Then you kaula’i?

Yes.

You said you ‘oki your i‘a, kaha ma ke kua paha, opa?
Mine by the kua. And if nui loa ka i‘a, you ‘oki the iwi.
Ae.

A miko maika’i. Ina a‘ole miko, ‘auwé! [chuckling]
‘Ae. Ho'okahi 1&?

Nei wela, ho‘okahi 1 lawa.

In& mamalu, ‘elua, ‘ekolu 1&?

‘Ae, lawa.

A na kou kahu hanai ua hele ‘cia a kii'ai paha?
‘Ae, ka ‘Opelu, ki'ai, po‘e kauoha.

Oh, make order né ho'i?

Ae.

‘Oia kona hana ma‘a mau, his livelihood?

Yes.

Pehea ‘oukou hana i ka poi, ku‘iku’i?

Kuf lima.

Do you folks still have your poi pounders?

Yes.

Good, malama kéla.

Ae.

That’s very important.

Yes.

[thinking] You shared with us too that, in fact your poho pa‘akai, ‘cause you said some of
this...you would go off on the papa, there’s the papa?

Uh-hmm.

Pass the house towards Kolo?

Yes, going that way.

That's where the kaheka or the poho pa‘akai were out there?
Yes, ma waho.

Did you folks, when the dry season you go down maélie ke kai?
‘Ae.

That’s when you go, you make pa‘akai?

‘Ae.
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KM: Did you save some? Take home mauka?
HG-A: Yes, inG mamake ‘oe pa‘akai i ka hale.
‘Ala‘ala used as bait for pole and hook fishing:

KM: How about...it was so fun you were talking to us a little bit about your ‘ala‘ala [chuckling]...
| know and your mo‘opuna nui was asking “what you doing with ‘ala‘ala, tati?” [chuckling]

Group: [chuckling]
KM: He'aha ka hana me ka ‘ala‘ala, kéla maunu?

HG-A: The ‘ala‘ala, we lawalu and then take one poho, like the Opihi nui. Cook that ‘ala‘ala a
mo‘a, make one /a‘au for ku'ikuf inside. Some, they put nioi inside, but wela ai ka i‘a, wela!
[chuckling] | tell my kahu hanai “No put nioi, wela, put the inamona.” [chuckling] The
inamona good. Ku'ku'i hui ai everything in the ‘Opihi, and then ready for k& makoi. And
those days, the makau no more [gestures a barb].

KM: Barb?

HG-A: Yes, just plain [rounded]. They make on bar like that, and you get two hooks hanging by
the side. Then you get your palu, the ‘ala‘ala you made you get the /a7, the kumu...
[pauses]

KM: The iwi?

HG-A: ‘Ae, the iwi. Then you put your ‘ala‘ala on top that then you put in your, that’'s how we hold

it [chuckling]. You go k& makoi, and the j‘a take the palu, so you bring the hook up dab a
little more on top, kiloi again. And this thing, just like you smoking [chuckling].

Group: [laughing]

HG-A: If your palu good, every time fall down, you get two fish....
KM: Every time you go down you get to two?
HG-A: Yes, palua. Ho! You so excited, yelling to one another. [chuckling] | look at my mother, no

more and | get Hoo! [laughing]

Group: [laughing]

HG-A: Was good fun though. Yes, that's what they use, the ‘ala‘ala for the palu.

KM: Amazing!

HG-A: My kahu hanai, she used ginger to moisten.

KM: That’s what you said, yes, ‘awapuhi kuahiwi kind?

HG-A: Yes the kuahiwi one not the wild big one...they get two kinds you know?

KM: Yes, ‘awapuhi kuahiwi?

HG-A: ‘Ae.

KM: ‘Owr ho'i ka ‘a‘a, a ‘oia ka wai?

HG-A: ‘Ae. ‘A‘ala too, that. My kahu hanai say, “you no smell, you smell that the fish going smell,
no like bite.” [chuckling]

KM: [chuckling]

HG-A: And me, | was thinking how can the fish smell?

KM: Yes. [pauses] So that was how you folks made your livelihood though, you live like that?

HG-A: Yes...
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...Where did you dad’s family live?

Over there, see that kiawe trees that's where their father’s place. But now | don’t know
who owns...

That ‘@ina is?

Papa.

Pap3, that’s right. | see this is ‘Alika Bay?
Yes.

You were telling me about one pohaku Pohakuldloa, you folks would go on canoe?
The arch

The arch...no more now?

No, only one side.

Before was nice, the arch.

What is the name of that rock?
Kipahoehoe.

So at Kipahoehoe?

| forget, | only know Kipahoehoe.

Yes that’s it kdkd. [pointing to location on map] Where it says arched rock, right below
Kipahoehoe on this old map it says “Napohakuloloa.”

Yes that’s right, that's the name of that phaku.

This map was made in 1909, some of the map names might be pretty accurate.
Yes.

So you folks would go down there?

Yes.

And that's Papa down there [pointing north of interview location]?
Yes.

Where that ulu kiawe is?

The first kiawe.

The first one here?

Yes, the first one.

The next one is ‘Alik3, that's where my dad used to live.

‘Alika.

You folks would still go down ‘chana?

Yes, we would walk from someplace up on the highway.

Yes, that road come down the pali.

The old trail?

Yes.

On the trail.
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KM: Let me see...[looking at the map] | was just trying to see.
VK-W: There was no road.

KM: Unfortunately they didn’t mark the trail on this one here. They already had the road down
through Papa and Minoli‘i like that. You folks would walk down, go all the way down?

VK-W: All the way down to ‘Alika.

HG-A: To that beach, ‘Alika, where the kiawe is.

KM: Nice. So you folks would go out holoholo with the ‘ohana you lawai‘a and stuff like that?

VK-W: Yes..

KM: ...Were you folks still cultivating kalo or anything in the mountain? Was this at
‘Olelomoana you folks? Did you folks go mauka of the road? Was that ‘ohana land up
there too?

HG-A: Yes, was ‘ohana.

VK-W: We went up there to plant taro, we had our taro patches there.

HG-A: Uncle Pd‘ou.

KM: Pa‘ou ma?

HG-A: Uh-hmm.

KM: | see some other names here. There’s, this is ‘Opihali already, but Kaho‘ohuli Pahinui...

HG-A: Yes Pahinui, Keli‘ikuli.

KM: Keli‘ikuli was an old one too, they had ‘@ina in Ku‘aimoku’s time too their name was
mentioned.

VK-W: What was the kupuna’s name?

HG-A: Noa Papa.

KM: Oh...

VK-W: Kuahiwinui and Keli‘ikuli.

KM: And you said Kuahuia?

VK-W: Yes, but Kuahuia was down here. Kuahuia is my grandmother’s maiden name. On my
father’s side.

KM: You guys all pili?

HG-A: Uh-hmm...

Canoe making discussed:

VK-W: ...Ma, when they build the canoe, who makes the party? The one they're building the
canoe for?

HG-A: Yes.

VK-W: So, if somebody wanted him to build a canoe and then he went up to the mountains, got it
and bought it back, they make the party?

HG-A: Uh-hmm, yeah.

KM: Uncle Louis told me to that just what you’re describing that’s right who ever the canoe was

for that was their hai, uku for these things. Because that's kikd’s livelihood too. Even
when they pau kalua the pig all the iwi they don’t just kgpae.

HG-A: Uh-hmm.
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It goes out with them is what uncle Louis said.
Go on the boat when it goes out?

Yes, they take it out.

Take out the ocean.

For the first time when they dedicate, like that.

And then after grandpa finished building the boat, who takes it out? The people who
bought it, who ordered it?

Yes, they take. If they no get enough help then you kdkua.

How did they take the canoe from the mauka road? Where you folks were, down to the
ocean? Hapai?

No, they take Ho‘okena.

They go down Ho‘okena. So you could put it haul with the horse or something, with the
trailer go down?

The trailer, yeah.

Oh, that was easier.

Yes.

Not like before days you got to ala hele right down, hard yeah.
Yes.

So go down to Ho‘okena.

From there, they come makai.

So they come home. You were talking about how you folks, even at ‘Olelomoana, in that
nice little area where the houses were when you were young. It's pali?

Uh-Hmm.

They would put lona, lay down make paena wa‘a?
Yes they go on the lona.

Amazing, so they get these log runners? Float, with the rise and fall of the water?
Yes, the hau.

They would run the canoe, down?

Down, uh-hmm.

And then when they come the guys they watch.
The people, mauka.

And they huki?

Yes.

So amazing, no need sand, no need flat place!

No need.

Launching canoes from the pali:

KM:
VK-W:

How you can just launch your canoe right off the pali.

They would just take these logs.
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KM: You said you did that yeah?

VK-W: Yes.

KM: Even when you folks were young?

VK-W: Put it so many feet away and it goes all the way up to the big boulders.

BW: They still move things like that today, but they use pipe.

VK-W: If you forget one and it’s close to the water, you forgot to bring it just floats so you have to

swim out there and get it. Like my dad folks, they would go around the turn, and they don’t
take but maybe two or three lona with them. So when you get there you have to keep
moving them up.

KM: Yes, replacing them because that's how you roll your canoe in.
HG-A: Yes.
VK-W: But if they're stationary like over there, they just had the lona sitting there when they come

home they just line it up.
HG-A: Uh-hmm.

KM: It's really amazing! Good life, hard life you folks had.
HG-A: Hard life, but was good.
KM: You look at all these things, no one will experience that again. Even what you folks as

children experienced. Like you said now it's pipe or now forget it go store buy your fish.

Group: [chuckling]

HG-A: Yes, that’s right.

VK-W: Now it's all boat ramp, it’s all the tires and trailer and everything. They don’t bring it up
anymore.

KM: That's right. Even at that, you look at it...how you use the land now. Now, we leave all of
our 6pala behind.

HG-A: Hmm.

VK-W: Right.

KM: At least when it was the lona, the hau like that, if it got left behind, pau it rots, goes back
to the earth, pau.

HG-A: Pau.

KM: You don’t know you were ever there, like your hale papa’i mauka except for where the
stone alignment were?

HG-A: Yes.

KM: You know. You folks you said, you mentioned ‘awa earlier that sometimes they give Pele,

tata ‘awa or puhi paka.
HG-A: Uh-hmm.
KM: You folks grew ‘awa or not when you were young?
HG-A: No, no more...
Discusses native plants — ‘auhuhu, and hauhiuhi (kolomona) — associated with fishing lore; fishing
for '6hua and other fish in the kaheka (tidal pools):

KM: We saw the ‘akia...
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Uh-hmm.

Now kikd, ua lohe ‘oe ka mo‘olelo e pili ‘ana ka ‘akia?

A'ole.

Pehea ka ‘auhuhu?

‘Ae, ka ‘auhuhu.

He'aha ka hana?

Lohe ku‘u kahu hanai, wala‘au. So | went try, | did try, and yeah it worked.
It worked.

Kill all the i‘a.

So you go ‘ohi that ‘auhuhu?

| go huki the ‘auhuhu, and go near the kdheka where | like put that inside, one small poho.
Put inside, ku'i, ku'i, ku’, tie inside and put inside one pakeke. | go try put these things in,
hoo, bumby you look, all the fish floating [laughing].

[laughing]
Lana ka i‘a!

I look the good kind, like the small manini and you know good kind, | pick up, | take home.
My kahu hanai tell me “No hea mai nei kou i'a?” She know we no more the net, the kind
scooping net.

‘Ae.

| tell “from over there in the kaheka.” “O pehea ‘oe lo‘a kéia i‘a li‘ilif?” [chuckling] So | told
her, she laugh, she knew. She tell me, “How | know?” “| hear you folks wala‘au so | go
try.” [chuckling]

Wonderful!

It works you know.

If you don’t take the certain fish, they going come back again?

That | don’t know, | never watch. | don’t know, maybe because not that strong.

That's so wonderful so ‘auhuhu? Also you'd said that you folks used to make ka‘e‘e, ‘lei
you made nets? You folks made nets?

Yes, for the small fish ‘Ghua. ‘Ohua season get that go in the kaheka.
You go gather the %lei, nice, thin?

Yes, the nice soft, easy for bend with your upena.

Did you folks make your own ‘upena?

Yes, my kahu hanai make.

You make this scoop net like this and?

Yes, and go in the kdheka. One go with the net, the other one come h6‘oni‘oni ka i'a. The
manini go inside that ‘upena. ‘Ohua mostly.

‘Ohua, ‘ae. Kakahiaka nui?
‘Ae.

Ind pa mai ka 13, lo‘a ka iwi?
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‘Ae kakahiaka, just ma‘ama‘a ka ‘ike. Nice and ke‘oke.
Hmm. Was the ‘Ghua in the...they call that kohola?

Yes, sometime you find like that, sometime just when pau, open still in there but they all
out in the water. Certain time you get the whole thing, that is maika’i if you get the whole
thing.

Do you see ‘6hua now? Have you seen ‘6hua recently?

| don’t see hardly any nowadays, no more.

You wonder what's going to happen maybe someday us no more manini and stuff?
‘Ae. Because that’'s what we get our manini and stuff.

No more aku and ‘ahi either.

For real, because they take so much yeah?

Uh-hmm.

Before when you folks, and we had this conversation last time. In your &ina, in your
ahupua‘a just like you said konohiki you told me last week. Certain place they knew this is
Kaka Pohaku’s fishing place, so outsiders don’t go there.

‘Ae.

The other guys know that’s their fishing place where they go, so you didn’t intrude on one
another’s...

Yes.

So if you take too much today, pau you going get nothing tomorrow.
Pau, uh-hmm.

You mélama.

‘Ae.

Hmm. [thinking] So you would make lei like that.

‘Ae.

Now one of the other plants that | saw, we saw lama...you said you made kukui with the
kerosene you make lama kukui.

‘Ae.

Kukui nut paha?

Kukui nut.

Kukui nut, okay. Still yet, you make kukui?
Yes.

When you folks go lamalama?

Yes.

| remember lamalama.

There’s a plant, a tree that grows on your ‘@ina | saw it when we were going makai. The
tree has beautiful yellow flowers on it when it blooms. Do you know which one I'm talking
about?
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Big bush?

Big bush, yes. Do you remember the name of that tree?
[thinking] Let me see, one name to that...not ‘akia?

Do you remember, do you know which tree I’'m talking about?
No.

It's a bush with the beautiful yellow flowers on it. It blooms like mamane, but the mamane
is more mauka. This has blossoms like that?

No | don’t. Yellow?

Yellow blossoms,
feathery, light. Kdkd, I'm
going to say a name to
you, but I'm curious if
you remember that name
or even a different name.
Did you hear kolomona?

Kolomona, yeah.

Kolomona, the plant
kolomona but...

That's the only one you
think?

Kolomona to us grows
like a grape, it's like a
bunch like this has lots of
yellow flowers.

On a tree, on your land

right? Is it on your land? Hauhiuhi or Kolomona (Cassia chaudii).
Yes, we have some but (KPA Photo 4081)
not much.

The leaves is round looking, smooth. Is that the same?
Is it like a legume, like a pea leaves?

Yes, yes they're little clusters like.

Yes. Is that what you called kolomona?

Yes, get that yellow flower...

Yellow, looks like a pod, those Chinese.

Yes, and it's a legume it's the pea family. This is the thing, Onaona’s aunty and | were
with this botanist yesterday, we were talking about this. That's why | wanted to ask you.
Before | never knew it was a native, but it's a unique Hawaiian tree. There’s another one
that they call pua kolomona or pua mamane that’s a haole one, introduced.

You folks, on your ‘@ina going down have kolomona.

You said kolomona too, which is kolomona?
The one on your ‘@ina?
With the round leaf.
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VK-W: The same thing, what we call?
HG-A: Yes.

KM: Automatically, | thought kolomona meant Solomon. But in the old books, turn of the
century, last century, around your birth time like that. That's what they were already calling
it. It's got some botanical name, | don’t remember what the name is [Cassia chaudii]. |
was wondering if you ever heard a different name before it or...You don’t remember
another name?

HG-A: No.

KM: We were trying to figure out well, if it really is a Hawaiian name so happens to be that
kolomona is also become Solomon...kolo is to creep or to crawl like?

HG-A: Uh-hmm.

KM: Mona can be inamona like fragrant, there is a light fragrance to the blossom evidently. But
that’s the name you’re kama‘é@ina to is kolomona?

HG-A: Uh-hmm.

VK-W: And my mama always said that they went according to the kolomona blossom as for the
fat...whether it was okay to harvest the wana or the ha‘uke‘uke.

KM: That’s what you told me last time. So Kakd, pua ke kolomona?

HG-A: ‘Ae, momona.

KM: Momona ka?

HG-A: ...ka wana, ka ha‘uke‘uke.

KM: ‘Oia kou mea i ‘ike ai?

HG-A: ‘Ae.

KM: “Pua ke kolomona, momona ka ha‘uke‘uke™?

HG-A: Yes.

KM: Interesting. It is an old native, through me off is | don’t understand how come the name
unless it is kolo, crawls...

VK-W: Maybe it had a longer name, they always cut like you say something we say ‘élama and
somebody else says lama.

KM: ‘Ae, that’s right, that’'s what you called it here?

HG-A: Yes.

VK-W: So it could be another name that they just left off and continued on, | don’t know.

KM: ‘Ae... Oh mahalo nui!

HG-A: Mahalo ia ‘oe...

~4
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Fred Kaimalino Leslie (with Weston Leslie)

Fisheries and Fishing Customs of the South Kona Region

February 14, 2001, at Napo‘opo‘o — with Kepa Maly (KPA Photo No. 1056)
Fred Kaimalino Leslie was born
at Napo‘opo‘o in 1918. His
immediate  family  (Leslie,
Gaspar and Kamakau) has
lived at Napo‘opo'o for
generations, and his late wife’s
family (Lanui Kaneao and Kua)
was the last native Hawaiian
family to reside on the
Ka‘awaloa Flats, where he also
lived for a while in the 1930s.
Mr. Leslie was raised, and has
lived his life as a fisherman. As
a youth, he traveled the land
and ocean of Kona with his
elders. He still makes Gpelu
nets, and during the interview
Kupuna Leslie shared detailed
descriptions of fishing customs;
and the importance of features
on the inland landscape to
locating fisheries (ko‘a).

Mr. Leslie’s nephews, Gene and Weston Leslie initiated the contact, and Weston facilitated
arrangements for the interview. The elder Mr. Leslie gave his personal release of the interview to Maly
on May 2, 2001.

KM: Uncle may | please ask you what is your full name and when were you born?

FL: | was born September 10, 1918.

KM: ‘Ae. A Blessing...strong. Your full name?

FL: [chuckling] Fred...my Hawaiian name is Kaimalino, Leslie.

KM: Fred Kaimalino Leslie, beautiful.

FL: Yeah. That's what | used to go by the Hawaiians that were in the village at that time, they
all knew me as Kaimalino.

KM: Nice.

Dove along the Napo‘opo‘o shore line for uhu and other fish; always shared with elders:

FL: | used to go spear uhu, | used to give ‘em. Sometimes | would go just for...some of the
Hawaiians those days when you go down, you walking on the road. They tell, “E, hele mai
‘ai’” They call you, come eat. When | go inside there they no more nothing only salt and

poi.
KM: ‘Ae, that’s how yeah.
FL: That's all they get for eat.
KM: So you go /lawai‘a, and then you go share with them?
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FL:

KM:

FL:

KM:

FL:

KM:

FL:

KM:

FL:

KM:

FL:

KM:

FL:

KM:

FL:

KM:

FL:

KM:

FL:

KM:

FL:

KM:

FL:

KM:

FL:

KM:

FL:

KM:

FL:

| go get fish for them, | give ‘em. | go spear fish, | give ‘em.
Maika‘i. Where were you born?

Down at Napo‘opo‘o.

‘Ae. Who was your mama?

My mama was Joanna Gaspar.

Papa?

Henry Andrew Leslie.

What did your papa do?

He used to be fisherman and he used to take care the landing at Napo‘opo‘o, he was
what they call a wharf manager.

That's Henry?

Henry.

Was papa hapa Hawai'’i or was he pure haole?

He was Hawaiian and haole.

Mama was?

She was part Hawaiian, some of the family was from Kaua'i, the Fredenburg family...
...Did you go Konawaena, or pau?

Konawaena. | went until | was in the eighth grade and | quit school. Those days was hard
time, plus the depression years. Then | started go fishing.

Hmm. | hear you folks were famous fishermen, your ‘chana?
Yeah, we were flag line fishing, that is what you call long line.

Long line...and so you started going kahakai, you go ‘au‘au, you go dive fish like you said
you go for uhu like that?

Yeah, spear. Those days we got to learn that’s our living. We were not that bad we’re
young kids yet, when we like fish, we just go get ‘em.

Yeah, you knew?

The elderly people, had the Ka‘ohu family, they were in their eighty’s some of them ninety,
maybe over. That's what | used to do, go spear and...

Maika'i, so you aloha the kiipuna, yeah?
Hmm.

You would go out and like you said they call you, “Hele mai ‘ai’ and you go, they get
pa‘akai...

No more, only poi and salt.
Did you folks used to make salt down here, somewhere?

Yeah, I've known of people going along the beach down Ka‘awaloa side.

Gathered salt from poho pa‘akai on the Ka‘awaloa shore:

KM:

FL:

KM:

On to the Ka‘awaloa flat side?
Yeah, on the flat outside by the lighthouse there.
‘Ae.
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FL: And they get the kind poho pa‘akai, and that's where we go get our salt.

KM: | guess certain time of the year they would go when the ocean...

FL: When rough. When real rough, the water go on top and go inside all this poho, eh.

KM: ‘Ae.

FL: Then the sun evaporates take the water away and just leaves the salt. Talk about good
salt, that’s the best...that’s the winner!

KM: I’'m going to pull out this Ka‘awaloa map.

FL: I've lived in that area for several years.

KM: Oh yeah.

WL: Aunty Annie’s from there too.

FL: Yeah, my wife is from there.

KM: Uncle, this is the Ka‘awaloa Flat Map, Number 205.

FL: Oh, yeah.

KM: Here’s the lighthouse side over here.

FL: Heiau, this is a heiau.

KM: You remember that heiau?

FL: Yeah, | remember this heiau...

KM: ...And this is your nephew, Weston Leslie?

FL: Yeah.

KM: Wes, what year you were born?

WL: January 13, 1947.

KM: Okay...

Discussing sites along the shore of Ka‘awaloa:

FL: Way over, yeah. That stone they used to call...what the heck now they had a
name...Lepeamoa.

KM: Ah...Lepeamoa...yeah and then you go a little further Hali‘ilua?

FL: Hali‘ilua is the cold pond that’s right in Ka‘awaloa already.

KM: ‘Ae. But Lepeamoa is?

FL: The mauka side.

KM: Mauka. Did you hear did they used to jump, dive, leaping?

FL: Yeah, dive.

KM: You heard that?

FL: Yeah, you can go up to the top and jump.

KM: Ah... So is Lepeamoa in Kealakekua or Ka‘awaloa?

FL: Ka‘awaloa, right in Ka‘awaloa.

KM: You know this map again, of Ka‘awaloa Flat is really nice because you see this old marine
L?;L\/é/ay? I guess how they used to bring the boats in and out before. Here’s Hali'ilua right
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FL: Yeah, yeah.

KM: Lepeamoa is further out, further over or is it?

FL: Up this way.

KM: Yeah, so here’s the ocean side Ka‘awaloa come, then come Kealakekua over...

FL: What are these? [looking at map]

KM: These are rocks...fronting here.

FL: This might be the Lepeamoa right here.

KM: Oh, right by Hali’ilua?

FL: Yeah, right by right close.

KM: Oh, wonderful so it’s a high stone and then they jump?

FL: Yeah, it goes up to a point like.

KM: Oh.

FL: And according to the old-timer, they said they used to go up on the top and dive.

KM: Kawa.

FL: They dive back this way.

KM: In towards the shore side?

FL: Deep ‘eh.

KM: On the cliff side.

FL: This stone here is where the Humuula used to anchor, had a cattle chute over here,
Greenwell’s had a cattle chute.

KM: That's right, yes.

FL: The ship come in, drop anchor. They drop the anchor over here and then they the power
boat take the steering line over here. In fact like a turn buckle where they put the end...

KM: Was the cattle chute by Cook Landing, Cook Monument or was it further by Hali‘ilua?

FL: Makai side, more makai by the awa, by the canoe awa.

KM: ‘Ae, right here, here’s the canoe landing right here. | think this is the landing here then.
See these big rocks in the water here?

FL: Yeah.

KM: Here’s the canoe landing.

WL: Still get the foundation.

KM: That'’s right...still get, yeah, the chute.

WL: Yeah.

FL: The foundation is still there. This is the canoe landing.

KM: ‘Ae.

FL: And the Government road going up...

WL: ...Somewhere by the dry-dock never have one pond for the wahines go over there for
‘au‘au before?

KM: ‘Ae.
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FL:
KM:
FL:

KM:
FL:
WL:
FL:
KM:
FL:
KM:
FL:

KM:
FL:
KM:
FL:

Group:
FL:
WL:
FL:
WL:
FL:
KM:
WL:
KM:
FL:
KM:
FL:

Yeah, that’s Hali‘ilua.
Cold that water?

Cold water...and you know in the corner mauka side the water gushing out just like fresh
water coming out.

Wow!

And mix with the salt, that's why it's cold.

We used to go ‘upena ku‘u over there before..

Yeah, ‘upena ku‘u. You know, when you go dive, you can hardly see.
That's the fresh water?

The fresh water mix.

Yeah.

Gushing out. You go over there you take soap, you take any soap you go in the salt water,
you no get suds.

No suds. [chuckling]
You go over there you get suds.
Oh good for ‘au‘au.

| used to tell my wife...eh, you know how you test water. Them they don’t know. They tell
me, “you and your ideas.”

[laughing]

Take one bar soap go over there try suds ‘um if the buggah suds that’s fresh water...
...Uncle, how you guys get you poi coming across Napo’opo’o?
Yeah.

Put the flag up and then paddle over across the bay?

Yeah.

For real...

The white flag up.

At Napo‘opo‘o landing, they hoist up one flag you knew had poi.
Then we go over get the poi.

You paddle the canoe?

Yeah. | had one canoe | used to use over there. Those days was all [gestures paddling a
canoe].

In his youth, paddled canoe to the ‘ahi koa by Keauhou:

KM:

FL:

KM:
FL:

Hoe, hoe, hoe ka wa'a. That's why you strong yet too, even though you smoked you said,
but because you out lawai‘a, you paddle canoe...the lungs strong ‘eh.

| used to paddle, man | paddle all over. | used to go down to the ‘ahi ko‘a, down Keauhou,
all paddle.

For real, wow!

Early in the morning, | go.
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KM: And you said one last thing here...Ka'awaloa by the lighthouse side has the poho,

pa‘akai?

FL: Still there.

KM: That’s where you folks would go make salt?

FL: Yeah.

KM: That's important. Now, did you folks go to the mountain also to plant or did someone else
plant and you stayed makai?

FL: No, we never did.

KM: You folks were fisherman?

FL: Fishermen, yeah.

KM: This is a little hard because it's the scale but the map...here’s Kealakekua, Napo‘opo‘o
Landing. You would go fish various places all along here?

FL: All along here, yeah.

KM: Even you said the ko‘a ‘ahi at Keauhou? You go that far out? [pointing out various

locations on register Map No. 1281]

Describes ‘ahi ko‘a of Pu‘u Ohau—'Umi Ko‘a:

FL: Yeah. By Red Hill, even Red Hill there.

KM: Yeah, so here’s Pu‘u Ohau...that’'s Pu‘u Ohau right, Red Hill?

FL: The ahi ko‘a is over here someplace.

KM: This is Keawekaheka, this is Ka‘awaloa, here’s Keauhou here.

FL: Yeah.

KM: When you would go out to the ko‘a...how far out is the ko‘a ‘ahi, mile or more or less?

FL: | would think about a mile and a half somewheres around there.

KM: Did you have certain points on the land that you would mark?

FL: Mark, yeah we got landmark by what triangulation.

KM: Yes. What kind of areas? If | can ask, because it's important so that you know sometimes
now, when the bulldozer come pau...they even move the landmarks.

FL: Oh yeah, that’s what our problem is now.

KM: How come it's a problem?

FL: Well, you take before the Red Hill ko‘a...

KM: ‘Ae, ma‘ane’i, here’s Pu‘u Ohau.

FL: They had a name one was ‘Umi, ‘Umi was where if the current go strong Kohala. And in

fishing [gestures motion with hands] the fish is always work against the current. | used to
wonder why might be easier to catch small fish because the small fish going against the
current. Cannot fish so fast, then the big fish catch ‘em and eat ‘em. | figure that's why
and another theory is by working against the current the small fish going be carried by the
current right.

[The Umi Ko‘a (and associated land markers) mentioned above by uncle was also
described in the 1930s by Napo‘opo‘o historian, Kalokuokamaile.]

And they say if you was one ‘ahi you work against that. Your meal going come to you.
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KM: That’s right, come to your mouth you no need work as hard [chuckling]

FL: You no need bust your ass for ‘em.

KM: Yeah.

FL: It figures.

Discusses relationship of currents to ko‘a fisheries:

KM: The Kohala current, come down from Kohala?

FL: Yeah, if strong Kohala...especially if the thing pull to Maui. Maui is an angle...

KM: Yeah...angle out.

FL: They going in at an angle and that’s the ko‘a they call ‘Umi.

KM: ‘Umi, in front of Pu‘u Ohau?

FL: This way of Pu‘u Ohau.

KM: Kealakekua side of Pu‘u Ohau?

FL: Yeah.

KM: You said about a mile or something out like that?

FL: About a mile and a half.

KM: ‘Umi.

FL: That’s only about seventy fathoms.

KM: For ‘ahi?

FL: For ‘ahi.

KM: Oh, maikai.

FL: But now if they going put that law and you cannot fish...what the Hawaiians cannot go
catch, ‘ahi? Bull shit, | going whether they like it or not.

KM: Yeah, because that’s your practice. That's your traditional way.

FL: Yeah.

KM: And you learned this ko‘a from your kdkd, from your papa ma?

FL: Yeah, passed down. They get guys on that committee that don’t know nothing!

KM: On the committee?

FL: They don’t know nothing!

Discusses the ko‘a of Kanahah3a; and relationship of landmarks to locating fisheries:

WL: Get ‘Umi, get Kanaha...

FL: Kanahaha. [Kupuna Kalokuokamaile also described the Kanahaha Ko‘a in the 1930s.]

KM: ‘Cause Kanahaha that’'s way one pu‘u on top Hualalai side too?

FL: Yeah.

KM: You triangulate with that puu?

FL: No, not really our best mark was down Keauhou used to get one banyan bush, and then

you triangulate ‘um... You put the banyan bush right on one sand hole and you let ‘em up
and that’s triangulation this way. Then down this way you can use Napo‘opo‘o’s different
house on that lighthouse point.
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KM:
FL:
KM:
FL:
KM:
FL:
WL:
KM:
FL:

KM:
FL:

You get that far out where you can see the banyan at Keauhou?
Where the line intersect is it.

Amazing!

That'’s triangulation.

And you got to know your land.

Yeah, you got to know what house.

What area.

Had pu'u that they used or sections in the forest?

They get all kinds of markers. On the mountain get one bush, that's my marker and the
bush square you know. You know the Kona Hospital, the square bush you put ‘em right
on Kona hospital.

Ah...and then you out.

You cannot miss you can see it just stand out.

Kaka line fishing; types of fish caught:

KM:
FL:
KM:
FL:
KM:

FL:
KM:
FL:
KM:
FL:
KM:
FL:
WL:
KM:
WL:
FL:

KM:

And what kind fish you get from your ko‘a?
Kaka line.

For k&hala or?

Kéahala, ‘ula‘ula...

‘Ae, amazing yeah! Do you have a special name for your ko‘a for your forest way up
there?

No.

You just know ‘em.

Yeah, as soon | go, | look | know.

You know you're home.

And | can pinpoint that buggah hundred ten fathoms, boom every spot | hit ‘em!
Amazing, yeah.

Good mark.

[chuckling] That's the kind mark we loosing ‘em.

Yes.

All these kind marks, from development.

Then what came in, the development came in they cut the bush down. That's our old
mark, it's gone, we got to get different mark now. Even the old mark no more the banyan
tree, the sand hole...that’s part of the golf course now.

Ah...Keauhou side.

Discussing Napo‘opo‘o vicinity place names:

KM:
WL:
KM:

Right here...here’s you know Kahauloa...
Pahukapu.

Yeah, Kapahukapu, Manini they call now.
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FL: Kapahukapu, yeah, yeah.

KM: That’s the one Manini they call ‘em, but Kapahukapu...

FL: Manini beach, yeah.

KM: Kapahukapu that’s the old name.

FL: Yeah, | know that place as Kapahukapu.

KM: ‘Ae.

FL: You know how that name came Manini?

KM: No.

FL: Way back this Julian Yates them...l remember he had one boy Jackie. They used to go

around and like name the different places. They don’t know the names...oh shit [slaps his
hands] we call ‘em Manini Beach! That's how he told me how the name Manini Beach. |
tell ‘em hey...those Hawaiians they had all kinds of name.

KM: All, every place yeah, is it important to preserve place names?

WL: Yeah.

FL: Oh yeah, at least you the...

KM: ‘Cause that’s history.

FL: Yeah, that’s history, yeah.

WL: Landmark.

KM: That’s right, landmark.

FL: They should follow those names. Don't go off, if you don’t know the name they give ‘em
one name, that’s not right.

KM: Yeah. And you look at some of these name beautiful Palemand all these different
kinds...Ke‘omo you know beautiful names.

FL: Yeah... [pointing to location on map] This was all grass.

KM: On the pali... | was living at Ka‘awaloa.

Preparation of ‘ala‘ala bait; fishing along the Napo‘opo‘o-Ka‘awaloa-Nawawa shore line:

KM: So you like to go holoholo?

FL: We used to go hook maiko, you know the process when they take the ink bag from the
squid.

KM: From the he’e, the ‘ala‘ala?

FL: The he‘e yeah, the ‘ala‘ala. You make bait.

KM: Ae.

FL: You mix ‘em, that's a secret.

KM: Put on your hook?

FL: Yeah, you take little bit you put ‘em on the hook.

KM: You going share your secret?

FL: [chuckling]

KM: Your secret mix?

FL: I know [chuckling]...
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KM: You put ‘ala‘ala?

FL: Sometime the maiko like ‘em smelly certain time certain time they like ‘em kind of burned.
KM: Different season kind?

FL: Yeah. Certain time, they eat...what kind limu they eating...even use kerosene.
KM: Yeah, | heard pearl oil yeah?

FL: Yeah...hair oil, pomade...all kind stuff.

KM: You would go all the way from Ka‘awaloa? Walk feet?

FL: | walk, yeah, with a pd‘olo. Over there good for maiko that.

KM: Where by Pu‘u Ohau?

FL: Yeah, over here, Nawawa, all over there good maiko place.

KM: And what you folks gather limu someplace here?

FL: Yeah, get papa limu outside there. Out Keawekaheka...

KM: Keawekaheka...yeah.

Discusses collection, and uses of limu:

FL: Yeah, get one papa limu over there. By the kind, what you call the papa now [shaking his
head]... The Hawaiians before they used to take care. The limu kohu the worse enemy is
another limu, the limu kala.

KM: She grow over everything?

FL: She smother, yeah. The Hawaiians when they see the limu kala growing they take ‘em
out.

KM: ‘Oki?

FL: Yeah, take ‘em out, but now nobody do that.

KM: That’s right, so what the limu kohu all...?

FL: No more limu now, you go over there all take over, you see the big ball.

KM: Was that the way you were taught you go you take care?

FL: You take care, yeah.

KM: And what you can take everything today pau no need worry or what?

FL: Well, now days there’s nothing to take.

WL: Take what you need.

KM: Yeah, so before days your tata told you?

FL: Yeah, if you see limu kala growing you take ‘em out...leave only the...

KM: Good limu.

FL: You can go harvest the limu, then you wait a couple of months, you ready for another
harvest cause the papa is well taken care.

KM: Always clean.

FL: Ke‘ei get one papa over there, nobody take care till now.

KM: That's amazing you know. Not only did they take care of the fish or the ponds or go up

mauka to the mala‘ai, but even the papa limu they go clean ‘em.
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FL:
WL:
KM:
FL:
KM:
FL:
WL:
KM:
FL:
WL:
FL:
KM:
Still making
KM:

FL:
KM:
FL:
KM:
FL:
KM:
FL:

KM:
FL:
KM:
FL:
KM:
FL:
KM:
FL:
KM:

FL:

To the Hawaiians limu was medicine.

[gestures] You pinch ‘em.

You pinch instead? Rather than huki the root, otherwise you take the root what?
You take your finger nail you dig ‘em out of the base.
Limu were used for medicines also?

Yeah, a good source of iodine.

‘Ahi poke any kind poke.

Yeah.

That'’s for the liver and all, Hawaiians knew that.

Kukui inamona together.

Kukui.

Amazing, wonderful story...

‘Opelu nets. Describes use of the nets and ‘Gpelu fishing:

...How about your Gpelu, like even now [pointing to the net on the table], this is one
‘upena for ‘Gpelu you making now?

Yeah.

Amazing, eighty-three years old you k& ‘upena yet.
My eyes good.

Maika', oh...

Good eyes.

Mahalo ke Akua.

| go check my eyes...my eyes twenty-twenty. Only this eye when get cataract you see the
big...l had the cataract taken out.

Wonderful, amazing see get some good modern day stuff.
Yeah.

Some pilau, but some good. You k& ‘upena, how big is your?
This one is one big net.

About how deep would this net be?

This net going end up being about six fathoms.

Wow...and the ‘eke down on the bottom?

This is the ‘eke.

And the top how you make your ‘apo, what did you make the ‘apo with when you were
young?

We used ‘ilei stick.

‘Ulei for ‘apo of the ‘upena, formerly gathered at Manuka:

KM:
FL:
KM:

‘Ulei stick, oh. Where did you get your ‘Glei from?
We go down Manuka.

You folks go holoholo all the way out Manuka?
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FL:
KM:
FL:
KM:
FL:

KM:
FL:

KM:
FL:
KM:
FL:
KM:
FL:

KM:
FL:

KM:

FL:

We go over there and you gotta join each one.
About how long was each paukd, each section like?
About like this [gestures length].

Four feet or so?

Then you got to notch ‘em and make one pd‘ali they call it. [gestures, the notches
interlocking]

Yeah, pd‘ali so she bite in.

So you can tie and you cross and you skip every opposite side...so they bend against
each other.

Logical...

Make ‘em round.

You go out in the canoe...it's open straight out?
Yeah.

Can you describe how you go ‘Gpelu fishing?

Well, Gpelu has...this is what | found out later had this guy used to come and he was
what you call...I'll call him fish scientist. He studied the marine animal and fish, whatever.
According to him this ‘Gpelu ko‘a...actually the Gpelu feed on plankton and small minute
shrimp. He said where you get a heavy concentration of this plankton you going see
‘Opelu. That's the idea of ‘Opelu ko‘a, plenty plankton, you going get ‘Opelu feed on ‘em.
And he told me how you make one plankton net.

Oh.

You know the small mosquito net...you make one net and you throw ‘em overboard and
you drag ‘em, you drag ‘em then you pull ‘em up you check. He said sometimes you got to
use magnifying glass for see ‘em. Then he say when you get the heaviest concentration
going get ‘Gpelu.

But you, you folks already knew where your ko‘a were, you didn’t need a scientist to
come. What was your bait, did you go out hanai sometime and not fish?

Actually, yeah. Later on the old-timers used to tell me certain time of the year, usually
after January, February one of those months. Hardly any ‘Gpelu, | don’t know why. But |
guess that's the month that not too many plankton. The old-timers used to tell me they go,
they go hanai, they go feed. And they say when the time for feed you better not go out
with one net, he said they turn your canoe over.

Kapuna would care for the ko‘a; the primary feed was pumpkin, though other vegetable foods were

also used:

KM:
FL:

KM:
FL:
KM:
FL:
WL:

Oh yeah, so just like kapu.

Yeah, it's a no play thing you know, they’re serious. He said they catch you with one net
they turn the damn [chuckling] canoe over.

What did you feed them?

Mostly taro those days. Pumpkin you can use pumpkin.
Pala‘ai.

Pumpkin, taro you grate ‘em.

Avocado, pear.
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FL: Pear afterwards, avocado we used to use avocado. | guess you can use anything.

KM: You folks, there’s so much pilikia now cause some people go out they make hauna, yeah
pilau kind.
FL: You know actually | don’t believe in that theory ‘cause common sense tell you where you

get small fish in the school they going see big fish come around. Just like you see one
nice wahine you going see plenty bulls around [chuckling].

KM: The kumd [chuckling].
Group: [chuckling]
Using meat baits, draws predators into the ko‘a:

FL: Yeah. They say...they go put chop-chop, they make hauna the big fish come in...not true.
I've known times where during our time fishing when the ‘Gpelu get scarce. The ko‘a that
we use chop-chop get the most Gpelu. | don’'t know why. They say oh | don’t know...the
Hawaiians believe that you use chop-chop, me | believe plenty ‘6pelu you going get ‘ahi,
you going get swordfish.

KM: Ae, a'u.

FL: I've seen swordfish, I've seen ‘ahi. In fact one swordfish went right through my net, took
one side.

KM: ‘Auwé, in your ‘Gpelu net?

FL: Yeah, went right through one side out the other side. One other time one ‘ahi went inside
my net he went follow the ‘Gpelu.

KM: Uncle, some of the kiipuna, the old lawai‘a, they told me “if you feed pilau to your fish
though...stink kind bait you going eat that too,” right?

FL: Yeah.

KM: So that’'s why you folks you use kalo you said. Did you use ‘uala some?

FL: Can be used, yeah.

KM: Pala‘ai?

FL: Pumpkin.

KM: And then later pea like that?

FL: Avocado.

KM: You would go out, what kind of depth for your ‘6pelu?

FL: ‘Opelu usually not more than twenty fathoms, they kind of inside.

KM: You drop your net and how...how did you go out, can you describe when you go out your
canoe?

FL: Well, you make sure you have your net you put ‘em on the canoe and you go out to these
different ko‘a and you throw the palu you feed.

KM: ‘Ae.

FL: Then they come, sometimes what they call ka‘awili the long line, school of ‘Gpelu.

KM: Ka‘awilli.

FL: Ka‘awili they call that, some guys different way that they...you know the ka‘awili is one,

then what they call holo papa you see ‘em down just like one shelf and they all moving.
KM: Together...
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FL:

WL:
KM:
FL:
KM:
FL:

KM:
FL:
KM:

FL:

KM:
FL:

KM:
FL:
KM:
FL:
KM:
FL:
KM:
FL:

KM:
FL:

KM:
FL:
KM:
FL:
KM:

That's holo papa. That's the buggah usually eat the palu, they come for the bait.
Sometimes the ka‘awili they only stay over there they no...I think they eating plankton
maybe.

Or waiting till the current change.

Yeah. You go...do you have paka you drop down?
Yeah, we have one rag...kind of.

Square?

[takes piece of paper and folds it down in manner used for fishing] Not a really square
kind of offset and one lead in the center then you put the palu inside you fold the corner
on and then you throw. You throw ‘em down so far and you shake ‘em, you jerk ‘em and
the thing spill out.

Open up. And so the ‘6pelu all come?
They all go for the palu.

You know you go out Kekaha, Ka‘Upulehu side they put lepo inside also with the ‘6pae
‘ula.

Yeah, that’'s how they use the red Gpae, and it's a special way. To get the ‘Opae, they go
in the pond... And the secret of that ‘Gpae is how to get ‘em, how to catch ‘em. If you go in
the day they all in the cracks, and the Hawaiians knew that in the night they float.

Lana?

What they call laha...'0pae laha...that's the name of the ‘Gpae, laha to float. You go in the
night, they all on the surface, you scoop.

Yeah, smart.

That's how they catch ‘em.

You folks here didn’'t use ‘6pae?

No, we used the palu.

The palu, and you no need use lepo to shadow?
No need.

No need.

You see the trick is if you get about three those small red shrimp we throw ‘em in the
ka‘a‘ai. Ka'a‘ai is the one that feeds. You throw ‘em in the ka‘a‘ai, the three, four ‘Opae
then you get one handful mud you throw ‘em inside, fold ‘em in and throw. You see the
idea is no put too many ‘Gpae...because hard to get. The lepo like you said, the mud, you
going see all, just like... [gestures, opening out]

Spread out?

Then the Opelu going inside that lepo, go look for that three shrimp. You no grab one
whole hand shrimp... [chuckling] No take long, you going get no more.

[chuckling] Yeah, yeah.

That’s the trick.

So in other words the lepo?

The lepo is for camouflage make ‘em go find.

So when you huki ‘upena they no see ‘em?
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FL:

KM:
FL:
KM:
FL:

KM:
FL:
KM:
FL:
KM:
FL:
KM:
FL:
KM:
FL:
KM:
FL:
KM:

Right, two purpose. When you throw net, when you kdkulu, when you put the palu in the
center of the net... This Opelu net get the rings coming up.

‘Ae. Like three or four...
When you ka‘a‘ai right in the center you shake ‘em, the mud going...
Open?

Kind of make ‘em hard for see. The Opelu go in the mud, he no can see the net coming
up around him by the time he know he stay in the net.

Too good yeah...

That’s the idea of the mud.

Did you folks do that here, or you no need?

No.

Only your palu enough?

The Kailua people did ‘em.

Kailua, yes. You folks what, you drop the net down, you ku'u the ‘upena?
Yeah, you ku'u yeah.

And then you throw the pakg?

Then you feed.

And what the fish just stay there and you can pull the net up they no run away?
Well, they’re eating.

So they nanea so much eating they don't...

Au‘a helped to guide ‘Gpelu to the ko‘a, and taught them how to feed on the palu:

FL:

KM:
FL:
KM:
Group:
FL:
WL:
KM:
FL:
KM:
WL:
FL:
KM:
FL:
KM:
FL:

They eating, but they get what they call the school boy, the buggah’s been through the mill
they know how to run away.

Yeah, the au‘a like.

Au‘a, that's what they call ‘um, the au‘a...that's what we call school boy, they graduate.
School boy he graduate already, graduated from the first net.
[chuckling]

He sees the net, he comes straight up.

That’s the one tell you where the fish stay.

Yeah, that’s right so you no like bother the au‘a maybe.

That'’s the one teach the new fellow how to eat.

Maika'i.

Yeah, he teach ‘em how to eat.

He teach ‘em.

Too good.

That's why you go to the ko‘a, you bang the paddle...bang, bang.
On the side of the canoe?

You see the first one come that’s the school boy, au‘a.
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KM: Because you trained him already, time to eat.

FL: They going train the other one.

KM: That's why you go out hanai sometimes and no fish?

FL: Yeah.

KM: So you bang the side of the canoe with the paddle?

FL: And the old-timers they no like catch the au‘a.

KM: Ah...too good.

FL: Yeah.

KM: You make your ‘apo, you still would go get 7lei you lash ‘em together. You go out it's
straight on the canoe?

WL: Yeah.

KM: When you get to the ko‘a you ‘apo.

FL: Yeah. Then you throw.

WL: You throw one in, and one under the canoe, one away.

FL: The head...you poke one inside the ring and then you squeeze ‘em then you squeeze the

other ring over [gestures with hands a ring being drawn over the two ends of the ‘apo,
locking them together as one].

KM: Oh, so you would make rings by that time...too good.

FL: One small ring and one big ring. First you throw the ‘eke, and it goes down, then you
throw the body down, the last going be the stick.

KM: ‘Ae.

FL: Take the stick and the fisherman in front the other guy behind. You tell ‘um one,

two...throw on number three. One, two, throw the outside stick, poke ‘um under the
canoe, the inside one. You poke ‘em under the canoe and you poke ‘um in the small ring
then you squeeze the two together. You squeeze the big ring over, and you let ‘'um go.

KM: And she go down. So you drop ‘em down?

FL: Drop ‘em down to about maybe seven fathoms.

KM: Amazing!

WL: If you rush, not patient, the thing broke.

FL: Broke, yeah! How many time that happen. You know, plenty people get all excited, go!
broke the stick.

KM: ‘Auwé no ho'i, so pau you go home.

FL: Then we make ‘em out of iron.

KM: Ah, so forget the lei make iron kind now?

FL: Iron kind.

KM: [chuckling]

FL: Plastic now.

KM: Plastic, you mean the p-v-c kind, pipe now?

WL: Fiber glass.
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FL: Fiber glass.

WL: Before those days, was real strict. The ‘Gpelu, when you feed time, everybody had their
turn to feed?

FL: Yeah, we take turn no, no buck ass.

KM: ‘Ae. So was there a main lawai‘a nui out for you folks here?

FL: They say according to the old-timers, usually the village get one what you call the head

fisherman. He decide when to fish, and when they go out they get agreement, they call
one another. How you doing, | get three or four ka‘au easy, then they... [gestures, pulling
up the net and returns to shore]

KM: Who was the lawai‘a nui for you folks?

FL: Actually, by our time we never had.

KM: Oh was pau...but people still aloha?

WL: The fish, two, three weeks, you got to feed before you go get ‘um.

FL: Yeah, yeah.

Fish shared among families:

KM: That's how you trained them though, yeah? So then you tap the side of the canoe?

FL: You bang the paddle.

KM: Bang the paddle and they already knew, come yeah.

FL: Yeah. | remember going with...when pau school we go home. We go down by the beach

we watch the canoes. And | ask if they need ka‘a‘ai man... The ka‘a‘ai man, he is the one
feed. He said, yeah come, go out.

KM: Hmm, you go holoholo.

FL: You even go help them carry the canoe, they give you ‘Opelu.

KM: ‘Ae, hapai wa‘a.

FL: Hapai wa‘a.

KM: So whoever would come, k6kua.

FL: Yeah.

KM: They mahele i‘a.

WL: They give you Opelu.

KM: How nice, yeah when everyone kokua.

FL: Yeah. Now you go, ala!

WL: They look at Washington [dollars].

Group: [chuckling]

FL: Before the old-timers, when their time for feed, they feed alone and no fool around,
they're serious.

KM: This is wonderful though, maika’i kou no‘ono‘o, ho'omana‘o ‘oe.

FL: That’s right...

...You see the early days the Napo‘opo‘o here, we used to get mean floods you know.
KM: Oh.
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FL: You know the coffee mill down here?

KM: Yes.

FL: It almost got inundated with water.

KM: You're kidding so big ua, mauka, kahe ka wai?

FL: The ranches mauka...that’s the Greenwell ranch up here. One section there, what they
did they went bulldoze. They had bulldozers up in the mountain.

KM: Way mauka?

FL: Nobody knew, they were bulldozing up there, same thing...after that one of nephews you

know, Butchy, he was working with the ranch. | used to go hunt pig with him up there.
KM: Kealakekua?

FL: Up Kealakekua Ranch, yeah. Then when | went up there with him I look...

KM: Hamama, everything open up?

FL: This is where the flood came from.

KM: So, this was after the war then time?

FL: Oh, yeah.

KM: Yeah, way after the war time.

FL: When | went up there | said, this is where the water was coming from. They were doing
exactly what they did down... [thinking — points north]

KM: When Hokukano went bulldoze.

FL: Hokuakano.

KM: You open up the land, the water just going flow when rain.

FL: You see what hold the land together is the roots. You get roots, trees you take that away

and you get one big rain, that's what going be. Everything going...up here bare rock you
can see the base rock.

KM: What happens when the mud all wash into your old ko‘a, your fisheries?

FL: What happens?

WL: Run away.

FL: Then no more.

KM: The fish no can, live... Oh mahalo nui i kou lokomaika’.

FL: | respect those days.

KM: You got to respect the old times yeah?

FL: S(;lre. But now what they doing, look over here, they caught ‘em already. Now they finally
admit.

Recalls the shark god Ka‘ilipulapula:

KM: Yeah, you know they say you come down here Keikiwaha side like this, the Hokikano
landing like that, get old house site, old heiau all kinds of things. Kainaliu... Hey uncle, you
made me think, did you folks have a shark out here that used to help you folks do you
remember ever hearing about one shark?

FL: Yeah, the Hawaiians used to call him Ka‘ilipulapula.

KM: Ka'ilipulapula...ohh!
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FL: It's not a superstitious thing, what they called that, is a whale shark.
KM: Big!

FL: You can swim with ‘um, he not going bite you. ‘Cause why they call ‘em whale shark? You
know the whale, whale is a big thing. Get big mouth and all that but the throat you no can
put your fist inside, you no can ram your fist in the throat. They only eat small things,

plankton...

KM: Hmm. So Ka'‘ilipulapula?

FL: That’s the one spotted...

KM: That's the shark for this place?

FL: The scientific name is Grampus.

KM: Oh you na‘auao. This Ka'ilipulapula was the shark for you folks?

FL: Yeah, the Hawaiians say that's the Kii‘ula like, our fish god.

WL: Sometimes I'm out there fishing, it comes by me.

KM: You see that fish?

FL: That’s true you know.

WL: Come by my boat.

FL: You see that shark come the school ‘6pelu follow. They follow the bugga, for protection, |
guess.

WL: Rub the back under the boat.

FL: Yeah, he come rub the back, some guys they scared they think the buggah going attack,
but | tell you...

KM: Big eh, maybe 30-something feet?

FL: Yeah. | don’t know we have one boat about twenty-seven feet long, grandpa’s small boat,
and the buggah was longer [chuckling] than the boat.

KM: Amazing!

FL: He go under there rub his back.

WL: [chuckling] ltchy, the back.

KM: Did you ever hear, did the kiipuna ever go kahe clean the shark or feed it?

FL: My father-in-law used to tell me he used to...first he was scared then he said his father

told him, “No that shark not going bother you.” The old man Lou. He said when they do
that that thing, the coral, the Hawaiians call ‘um ‘Gko‘ako‘a. The ‘dko‘ako‘a grow on the
back, the thing irritates ‘um. And that's the time he come he rub his back on the canoe.
So when he sees that, he poke ‘um with the paddle broke the ‘dko‘ako‘a, take ‘um off. He
going like that.

KM: That's right.
FL: And then my father-in-law said “Yeah, the more you poke, the more he like come.”
KM: Just like one Tlio, how the dog like come, you know, you scratch the back.

Group: [chuckling]
Went aku fishing with the pa hi aku, with his grandfather; piha used to attract the aku:

FL: Yeah. I've seen that... Grandpa and | used to go chase aku on his small boat. We used
what you call the makau pa, made out of pearl.
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KM: ‘Ae, the mother of pearl, pa.

FL: The mother of pearl the plate.

KM: You folks used to make your own?

FL: Yeah, | get some under the house someplace.

KM: Wow...uncle take care of those make sure that someone who will appreciate it. | don’t
know if your nephew or somebody or otherwise nalowale, pau.

FL: Yeah, | used to make ‘em...

KM: Please that’s important...and what you make olona you tie ‘em.

FL: Tie ‘em with the hook. But the old timers used to use the bone hook eh. The shin bone
[gestures down to his leq].

KM: From the shin bone...the barb.

FL: The Hawaiian said, “you get the kind leg no more hair...” oh they like that.

KM: Lucky me!

Group: [chuckling]

FL: The bone strong. Some of them they ask ‘em “if you go make | can have your shin bone
for make hook?”

KM: When ‘ohana not bad yeah, maybe ‘ohana the kdpuna like help.

FL: Yeah.

WL: Too good.

KM: Amazing...so good, you still made pa like that?

FL: I know how to make the pa.

KM: You go out you used to go out for aku?

FL: Yeah, used to go out and chase school aku. I've seen the Grampus, the whale shark. |

see what the aku used to chase the piha, like minnow. They all group up like one tight ball
and then | see this Grampus, we pass | look gee, “grandpa look the shark.” Grandpa he
look he tell me, “Oh that’s old Ka'ilipulapula, he going eat fish” [smiling]. The buggah he
go down he stand on his tail in the water he stand like this [gestures with arm, the shark
standing up on the surface of the water], he come up and the piha all spinning, scared the
aku. The ball spinning, and the buggah he come up and open his mouth... [chuckling]
The buggas come all one time.

KM: Get ‘em all one time?

FL: He get ‘em and all the scales coming out from the gill. | stop the boat, | watch, | see all the
gills. Sparkle, eh? That damn buggah went stand up. [chuckling]

KM: She come straight up, amazing...kupaianaha!

FL: Hoo, the mouth big you know...you see white.

KM: That is amazing...

WL: ...Too good no.

FL: The buggah with the mouth, you can jump inside...the mouth bigger than the icebox.

KM: More than six feet across, more big.

FL: Yeah...he scoop the whole school. Interesting...| remember that year, | never see so
much piha...
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KM:

Interesting, yeah.

Discusses different types of fish caught; some believed to be omens of pending events:

FL:

WL:
FL:
KM:
FL:
KM:
FL:
WL:
FL:
KM:
WL:
FL:
KM:
WL:
FL:

KM:
WL:
FL:

KM:
WL:
KM:
FL:

KM:
FL:

KM:

FL:
KM:
FL:
WL:
FL:
WL:

[speaking to Weston] You remember the year the fire fish they call that, that year the thing
went we used to see ‘em outside, we go flag line look like one reef.

When the volcano erupt.

Look like one reef.

What you call that fish, ‘alalaua?

‘Alalaua, that’s baby ‘Gweoweo.

Yes, that’s the one?

No, this one is | don’t know just like one hage [the Japanese name for the fish].
When the volcano erupt, come.

Yeah.

What color is that fish?

Gray, yellow, black.

Yellow dots. When you go look ‘em outside there just like one reef floating.
Amazing...

All make in the water.

Millions. Then they die off, no more nothing to eat | guess. Then | remember me and
daddy them, we go by the Opelu ko‘a, all by the ‘Gpelu ko‘a, they come pile up on the
shore. By the wharf, there, loaded!

You folks had ‘6%o out here too? You go for 6%0?
Yeah.

‘Ofio used to be our raw fish, oh that’s a winner.
That's what | heard...Leslie family famous.

Awa, ‘6io, still yet, in the bay.

‘Ono that ‘6o too, ‘ai maka!

With onion.

‘Ae, inamona, pa‘akai little limu.

That and poi ‘nough.

Lawa yeah...good yeah when you can go off the ‘dina you go make pa‘akai you get your
i‘a.

Yeah.

Someone come, ‘ohana come bring pa’ ‘ai.

Come from the mountain, bring taro.

| was telling you about Napo‘opo‘o you know where the mud pond stay.
Hikiau.

They get all the ala rock, they when set in that pond way before, daddy was talking about.
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FL: Yeah, that's why, when you go in the pond, guys say you go inside you going sink
down...no, the inside all ala stone. All set. Had one old lady, Masuhara...old lady she all
kuapu‘u, she go inside with a... [thinking]

KM: Kaé‘e, net go?

FL: Yeah, the kind pole net.

KM: Get ‘Opae?

FL: | remember | go inside there | ask the old lady, | pity her she small, old.

KM: Was she Hawaiian or pure Japanese?

FL: Japanese...Akira Masuhara that's the mother. They had one house inside there, then.
That's during the flood time, the flood when take the house and throw ‘em in the ‘Gpae
pond.

KM: Aloha. Do you remember the name of the ‘6pae pond?

‘Upena ku'‘u fishing with Louie Ka'io:
FL: | don’t know the name but | knew the heiau, Hikiau...

...You know the olden days, | remember, and you don’'t see that now. Certain days,
usually summer months, on a Saturday they used to plan and down Napo‘opo‘o village,
had this family Ka‘io, Louie Ka‘io, | remember him. He had this special net and we used to
go, and they made this ‘eke and two wings open the ‘upena ku‘u, what you call cross net.
They drop the bag and they had this...what you call the kind tree on the lava? [thinking]
‘Ohi‘a...they call ‘em lehua but actually the wood is ‘Ghi‘a in some part of the Hawaiian
islands ‘Ghi‘a that's tomatoes.

KM: That’s right they call ‘em tomatoes. They were making this and the ‘eke you said was
maybe...

FL: Get ‘Ohi‘a stick holding ‘em open, and on top, 7koi. The 7koi is hau, they shape ‘em into
}‘(Ia%aters. When you get this...the bottom you put those days they used to use stone for

KM: Poéhaku for led.

FL: For hold the bottom down.

KM: Yeah.

FL: Had this kind heavy, something like this and they notch ‘em, put a notch in ‘em.

KM: That’s right.

FL: That hold the bottom down and on top the 7koi, the 7koi like float. When you look inside oh

nice open. The pa was the kind...and they no dye the net they leave ‘em white cause
when the fish see ‘em they keep away. You like ‘em do that so then you keep ‘em
together, then you can chase ‘em. They go certain spot and this guy we used to call
Humakad, Ship Humaka. he used to be the head fisherman. He go all this what you call

ku‘una.
KM: ‘Ae.
FL: Ku‘una mean the where you going put your net.
KM: Set ‘em down.
FL: They go there take care the coral so no hihia. If the coral in the way, they broke ‘em they

kill ‘em that’s the ku‘una.

KM: That's the net set place.
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FL: They put it in then us we go and then we chase ‘em.
KM: Paipai...

FL: We chase paipai and then some guys in a canoe with a long stick with a pipe on the end
when you hit the pipe down sound like spear, metal hoo, they take off...and they go in one
pile when they come by the net the ‘eke they stall. From behind they dive off the canoe
when the one guy give the signal, go...we dive off the canoe when you go way down you
make whoa, that kind noise. The fish take off all inside the ‘eke. You make that kind

noise, whoal!

KM: What kind of fish?

FL: All kind, maiko, uhu, everything inside there.

KM: And the ‘eke was about?

FL: Big buggah, big like this room [about 30 feet across].

KM: You said had wings out on the side?

FL: Had wings out.

KM: Did you close the net or?

FL: No, when they set the net in front of the ‘eke get this just like one flap.

KM: Yes.

FL: When we chase the fish in, when the fish is inside the ‘eke already, we take this flap and
we...

KM: Close em?

FL: And that flap is lead so we throw ‘em over the mouth, lock ‘em over the net, where the

Tkoi come across. And then they go they take the outside, the p4, the net. Take ‘em out,
get that and then they bring the ‘eke out.

KM: About how deep was the ‘eke you think?

FL: | think about the length of this room.

KM: As much as 30 feet then.

FL: And about half that size in width.

KM: Maybe about fifteen feet wide.

FL: About that.

KM: Amazing, wow! That’s a unique style of fishing.

FL: And the fish we catch.

KM: Who was the heard fisherman you said?

FL: Ship we used to call him Ship Humaka.

KM: Humaka?

FL: Humakad, yeah.

KM: Hawaiian?

FL: Hawaiian, and a good fisherman that buggah, good net fishing throw net any kind.
KM: Every Saturday you folks would go down certain times?
FL: Not every Saturday, come the summer months.
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Fishing grounds were monitored so stock could repopulate areas; few outsiders came to fish in the
early years. People now fish and wipe out whole areas:

KM: Ah...were there seasons, were there certain times in the moon too or?

FL: | don’t know why, but | know was summer months.

KM: Summer months.

FL: We used to go...where the canoe goes we catch ‘em, we had one big canoe. You
remember Kaliko, Judge Moku, he had one big canoe, fill ‘em up full.

KM: How you folks would always share?

FL: The amazing thing is you wait couple of months, you go again the fish there, no take long
they repopulate. Why, | wouldn’t know.

KM: May | ask you though, when you folks were fishing was it only you folks? People from
different places wouldn’t come down to fish and take?

FL: No, was mostly the village people.

KM: So, was mostly the village people.

FL: Some people from more mauka, the Hawaiians mahi‘ai...

KM: ‘Ae. But see they must have traded, kuapo, when you exchange things like that but they
were of this land.

FL: Yeah.

KM: Someone from say, Kailua maybe, wouldn’t come fish your place?

FL: No.

KM: That's why, ‘cause the guy who watching right...they knew when the fish come strong

again, not like now you get everybody come they go launch boat your place from Hilo.
And you know pau, everybody fish.

FL: And those days, | remember ‘Opelu fishing we used to go, go out feed, then usually we get
about five canoes out there feeding then one guy would yell, “pehea oe, how you making
out?” The guys say maybe about three ka‘au eating and they ask the other guy how are
you, how are you...okay and they say “okay we all ku‘u.” | throw my net, you throw,
everybody throw their net. One time they pull, pau they go home.

KM: Pau, so you know waste.

FL: Today, they go with ice they bang that ko‘a all day so wipe out.

KM: Wipe out...

FL: That’s the result, wipe out. That’s the difference, one pull they go home.

KM: They say ‘anunu.

FL: ‘Anunu, yeah that’s the word, only thing ‘Gnunu, greedy.

KM: They greedy, because they take everything and they no think and then next week they go
down the next land, then the next just like your ‘Gpihi or what. Pau, everything wipe out.

FL: Gone now gone.

KM: Before you folks could go out Ka‘awaloa anywhere go get ‘Gpihi like that.

FL: Before we used to go you know when we get /i‘au, we used to go down this place

Pohakupuka, that stone coming out of the water. And the amazing thing about that stone,
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the water go right out of the bay until about five hundred yards from shore right outside
there ninety fathoms.

KM: Amazing!

FL: How the hell did that stone come there.

KM: Maybe was one old pali before, extending out, left that stack..

FL: There’s got to be some definition. And the ‘Gpihi, you walk on the ‘Gpihi. When we get

ld‘au, somebody get married, we used to go down there. You pound the ‘Gpihi all day...
KM: Is that Kolo side?

FL: This side of Miloli‘i, you know where the place they call Papa?

KM: Yeah, Papa.

FL: Right down there. Miloli‘i used to be the same thing, Miloli‘i was noted for their ‘opelu.

KM: Now the fisherman all messed up because they come in over there, they say the guys

come in with chop-chop or make dog, pilau kind they spoil the ko‘a because they would
only go with the pala‘ai like that or stuff.

FL: There used to be only palu.

KM: Kalo.

FL: Pala‘ai.

KM: Then they poison their ko‘a.

WL: Chop-chop to me is a good palu.

KM: As long as clean but if you go to someone’s ko‘a and they don’t use that then you going
change their ko‘a.

WL: There you go.

KM: And that’'s when the pilikia. ‘Cause if the kama‘aina only fish certain way, you come throw
something else in the fish not going for the kama‘aina.

FL: | remember the Kailua people used to come down by...you know Nawawa...

KM: ‘Ae.

FL: We used to call ‘em ‘Opelu house, had one lonely house by itself and we used to catch
‘Opelu over there.

KM: On the south side of Nawawa or the Kailua side?

FL: On the south side.

KM: On the south side of Nawawa.

FL: That's why we used to call ‘em ‘Spelu house.

KM: ‘Opelu house.

WL: ‘Opelu ko‘a, that.

FL: That’s where we used to catch ‘em and bait for long line, go get our bait. In fact there are

koa all around, some that we don't know of. And the old timers tell me outside in
Ka‘awaloa right outside the monument used to be the great koa over there, ‘Gpelu.
Today, no more ‘Opelu over there. You see along here along the pali, all ‘opelu.

WL: Uncle Fred, Antone Grace?

FL: Antone Grace, Smoky. We used to call him Smoky.
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He was over here too?
He was one canoe builder, that old man.
Antone Lono Grace.

Antone Grace. He had one son, Ako, that’s the carver. That Antone | knew him from one
baby. He used to go up the mountain with the tdtd. The tati used to go make canoe for
people.

Kalai wa‘a.
Used to go up Greenwell ranch and he kalai wa‘a, what they call the dug out, rough, and

they bring ‘em down from the mountain. Those days they used to drag em with a horse.
They just carve ‘um crude. Going be roughed up, that's why. So they rough ‘em out.

They drag ‘em only?
They drag ‘em down.

Did you hear sometime they go up mountain they chant first or they call when they go
down?

That old man, they had what you call kahuna kélai wa‘a, that’'s the high priest for canoe
building. He chant and he get offering.

Antone’s daughter is your age, Hannah.

Hannah, yeah, | know that lady...
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Joseph K. Keli‘ipa‘akaua, Jr.

Fisheries of Ki‘ilae-Napo‘opo‘o, South Kona, Hawai'‘i
February 13, 2001 — with Kepa Maly (KPA Photo No. 1647)
Mr. Joseph K.
Keli‘ipa‘akaua was born
at Ke‘ei in 1929. His
father  was Joseph
Kepo‘ohunaikeaouli
Keli‘ipa‘akaua, Sr., and
his mother was Mary
Kamahinakauhewa Ka‘ai
Keolanui. Kupuna
Keli‘ipa‘akaua is a kind
man with great aloha for
the land, ocean, and
traditions of Hawai'i.
During the interview, he
shared his personal
experiences of traveling
to the makai lands and
fishing between Kauleol
and Ke'ei, South Kona.
He also described
practices and customs
associated with dryland
agriculture, as practiced
by his father and elders.
He noted that in all things, whether fishing, going to the mala ‘ai, or undertaking some task, his father
would always offer pule (prayer). He also planted and fished by various nights of the moon and
seasons.

Arrangements for the interview were made with the assistance of Clarence A. Medeiros Jr. Kupuna
Keli‘ipa‘akaua gave his personal release of the interview records to Maly on May 22, 2001.

KM: ...Mahalo. Could you please share with me your full name and your date of birth?
JK: Joseph Kepo‘ohunaikeaouli Keli‘ipa‘akaua, Jr.
KM: ‘Ae, beautiful, beautiful name.
JK: Mahalo.
KM: Where were you born and when?
JK: | was born May 23", 1929 and as my father said at the Kona Hospital [chuckling].
KM: Oh, okay... Who was your papa?
JK: My father was Joseph Kepo‘ohunaikeaouli Keli‘ipa‘akaua, Sr.
KM: Beautiful. Where was he born, do you know?
JK: He was born in Ki‘ilae, but the exact location I'm not sure of...he was born May 16, 1893.
KM: Oh... Your mama was who?
JK: Mary Kamahinakauhewa Ka‘ai Keolanui.
KM: Oh, beautiful! Her last name was Keolanui?
JK: Keolanui...
Ka Hana Lawai‘a Kumu Pono Associates

Volume Il - Oral History Interviews 208 HiPae74-121003




KM: ...Now, when you came into Ki‘ilae to go fishing, did you come down a trail? Or did you
come from Honaunau across the Alanui?

JK: We used to come from Honaunau.

KM: The old Alanui Aupuni up Alahaka?

JK: Right.

KM: Was there a special place by where dad them would stop and you folks would...?

JK: Yeah, Kau‘inui had another lot close to the road.

KM: ‘Ae, ma‘anefin here.

JK: Yeah, in here someplace. There was a make shift house.

KM: Was that mauka of the road?

JK: Mauka.

KM: The one mauka of the road so that’s this one here.

JK: That was open to all the ‘ohana.

KM: A base, where you folks would get together and...

JK: Yeah.

Ka makoi fishing along the coast; names types of fish caught; preparationof the ‘ala‘ala bait:

KM: Then they would go along the shore makai here go lawai‘a, holoholo?

JK: Lawai‘a, go all the way in and then k& makoi during the day.

KM: What kind of fish?

JK: Maiko, manini, ‘ala‘ala fishing [chuckling].

KM: Good so you, the kind ‘ala‘ala for no more or for ‘ala‘ala for make the bait? [chuckling]

JK: For make the bait.

KM: On the hook, the little ‘ala‘ala.

JK: Right.

KM: Did daddy have a special way of preparing the ‘ala‘ala?

JK: Yeah.

KM: How did he prepare it?

JK: Well, he took a lot of time. There were things that he needed to use. He used kupukupu,
we call it kupukupu | don’t know...

KM: Is it the fern, kupukupu? No?

JK: No it's not a fern it's a geranium type plant.

KM: Okay.

JK: It's smelly, spicy smell. He used that and salt and ‘ala‘ala. And of course it had to be
roasted

KM: He would roast it...did he prepare it down here at Ki‘ilae?

JK: No, most of the time it would be done home here. Well the old house used to be below
here.

KM: A little makai.
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Those days we had our wood stove, the open kind.

Yes. He would k6 'ala that?

He would pdlehu.

Pdalehu.

There was a sound that he would listen to the sizzling like [chuckles].
Yeah.

It had to be so, so.

Just the right kani? [chuckling]

Yeah. Then that would be ready and then he would mix it.
Did he mix kukui or pearl oil or anything at all with it?

No.

He would make that, mix up?

Uh-hmm mix it up and then put it in the poho niu, and then cover it with the ti leaf he used
to wrap the ‘ala‘ala. Of course he would make his own hook because the store hook
would not really meet that angle that they needed to penetrate the brain of the fish. This
hook was made so that the point of it...| was told that maiko and manini do not feed from
under the hook, they feed from the top. They come down on the hook. When they come
down on it, when they close (their mouth), you feel that weight and you just flick and the
tip of the hook would penetrate the brain.

Could you draw the alignment of the hook right here?
It's a simple thing. This is the critical angle. Sometimes... line
The barb side?
Yeah and this is without barb. ook
Without?

Without barb.

Was he making it out of iron out of nail or?

No. He used to use those old tires. They used to have those wire reinforcements. The
edge of the tires?

Yeah.

In there used to have those steel wires, these were the ones that he used. Like | said this
is the critical angle.

Okay, so the outer side?
Yes.
This is the line up here?

This is the end of the hook. The line is wrapped around here tight and it goes up to the
pole.

Yeah, about how big was the hook?
Big.
Big hook.
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JK: He would make it so that it would be easy to readjust the angle and then after this thing
was shaped and filed, then he would put it in the fire to heat it up and quickly cool it.

KM: To temper it?

JK: Temper it.

KM: That was his, he like go k& makoi with that? He would dip the tip of his hook little bit into
his palu?

JK: His palu was put on what we call that stick, it's something like in that hi‘a.

KM: The hi‘a, a net shuttle like? Was it a bamboo?

JK: Made out of bamboo with, just shaped so that it's wider at the part that you put the bait on.

You put it in your mouth. So it’s just a matter of getting the tip of the hook. Just a little bit
put on to cover the tip and that was it.

KM: ‘Ae. And the fish jump on that hook, | heard sometimes. They're really ‘ono for that.

JK: Yeah, if it's made right you have no problem. The combination of what you used was real
critical. Each person had their own way of making it, the ‘ala’ala. Some would use a little
kerosene for whatever purpose, and some would use chili pepper and nutmeg or things

like that.

KM: ‘Ae. Did you hear they use alani too?

JK: | heard but | didn't see.

KM: You didn’t. Your papa had his own mix?

JK: Yeah, he wouldn’t go into kerosene or anything because he felt that “this is food.”
[chuckling]

KM: ‘Ae, that’s right. Now that's an important value, because today, we have people go out
lawai‘a and they use pilau stuff, so what are you going to eat?

JK: That's right.

KM: Pilau right? Then you wonder how come ma/i.

Prayers offered before fishing; catch always shared:

JK: He made it a point to tell me “when you make this don’t... When you make it right, you
pule and take care.”

KM: Papa, he would pule?

JK: Even before we start fishing he would pule. And we had more than enough.

KM: ‘Ae. And how was his manner when he would go fishing and when he taught you folks?
You take everything, or you take what you could use. And did you share back?

JK: That’s right. Take what you can use and then we share what you get.

KM: ‘Ae so you ha‘awi aloha, you give some and what next time lo‘a?

JK: Lo‘a again. A‘ole nele.

KM: ‘Ae. So you folks would go for maiko, manini out here. Were there places where you could

gather limu as well?

Limu pahe‘e gathered along the coast:

JK: Yes, limu pahe‘e was down during the winter months then it was easy to come by.
KM: ‘Ae, méhala come up?
JK: Yeah.
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KM: Down Ki‘ilae like that to?

JK: Ki‘llae. In fact down here at Ke'ei too. Moinui. and all those areas. Those are nice areas
for limu pahe’‘e.

KM: Wonderful, thank you so much... ... | can see in your mannerism how kanaka makua you
are, your papa must have really instilled in you this, that you aloha, you respect, you take
care. Take what you need, leave.

JK: That's right.

KM: You always share t00?

JK: That'’s right.

KM: Wonderful!

“You take what you can eat and eat what you take:”

JK: We used to get plenty, and then you have plenty so why not...

KM: That's right.

JK: If you don’t eat it...you know those days we didn’t have refrigerator, not like we do now.

KM: That’s right and pohé yeah and | know I've heard the kikd say something like “a‘ale e
‘uwé ‘ana ka ‘ai ia ‘oe, e ‘uwé ‘ana ‘oe i ka ‘ai.”

JK: Ae.

KM: The food not going cry for you, you going cry for the food, so no waste ‘em. You
remember something like that?

JK: | remember that. [chuckling]

KM: Interesting yeah.

JK: My father used to say “You take what you can eat and eat what you take.”

KM: ‘Ae.

JK: You want some more, go get some more.

KM: ‘Ae.

JK: But no hana ‘ino.

KM: ‘Ae. Mahalo nui...! [tape off, then back on in discussion about gathering salt]

JK: ...we learned.

KM: So certain areas, you can go and gather salt that's another reason why the kipuna
wanted to make sure that you don't hana ‘ino someplace or you don’t hauka‘e or
something.

JK: That's right.

KM: Maybe the next guy going come and want this salt or something. There were areas...do

you remember were there any places along the shore at Ki‘ilae that you could gather salt
or was there other areas when you went?

JK: There were places at Ki‘ilae, we did and there were places here at Ke‘ei beach that we
also did that. More especially, Ke‘ei beach | remember, we did go there very often.

KM: Oh yes, you were here so it was easier, quickly. Like you said there was a week when
summer school break, your father dedicated one time you folks would go kahakai. You
would stay makai?
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JK: At that time he was leasing a property at Ke‘ei beach and there was a house, a shack
there that was useable. That's where we stayed and from there we would walk all the way
out to Kipt, Moinui and those areas.

KM: ‘Ae.
JK: And then fish backwards by the time you reach, by the time we got tired we already close
to home.
KM: Smart yeah, you don’t need hapai the load all the way. You go out this way catch, catch,
catch and then what you come home /67hi...
JK: [chuckling] That's a load to carry.
KM: Kaumaha...that's funny. Papa, was basically fisherman, he worked for the county when
work was available. WPA which was a really neat program. He worked on the road?
JK: Yeah on the roads here and also in Ka‘l area. He was a foreman too. Every little bit
helps, and when there’s no jobs we'’re all out in the field, mala ‘ai.
KM: You have to. Hard life...but you folks learned plenty?
JK: We appreciate it...
?
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Myra Maile Keohohou-Mitchell

Near Shore Fisheries and Resources of the Napo‘opo‘o Vicinity, South Kona
March 8" 2001, and July 5%, 2002 - with Kepa Maly (KPA Photo No. 1206)
Myra Maile Keohohou-
Mitchell was born at
Pohakupa‘akai
(Kapahukapu) in 1930.
Her mother was Annie
Pénoni Kapule, and her
father was David
Keohohou. The Kapule
genealogy ties her to
several families with
generations of residency
in the Kalama-Ke'ei
vicinity. The interviews
were generally
conducted in Hawaiian,
and are given verbatim
as recorded and
released. The following
English notes, provide
readers with a summary
of selected traditions,
recollections, and
thoughts that  were
shared by Kupuna Mitchell:

It was the practice of the families to live at, and work on various locations of the land.
There was regular travel along the old trails between the uplands and lowlands. The
families cultivated taro, sweet potatoes, and other crops on the kula and in the uplands.
And at other times, they lived near the shore, fished, made salt, and tended small, near-
shore gardens. They also frequently traveled by canoe to Ka‘awaloa to visit ‘ohana and
fish.

Among the fish regularly caught near shore were the ‘6hua, ‘upapalu, ma’iii; kole maka
onaona, laipala, halula (wana), and ‘a‘'ama. Pa‘akai (salt) was made and gathered at
places like Pohakupa‘akai and Ka‘awaloa.

In regards to her recollections and discussion of history as she learned it from her
kdpuna; and the great value of the moolelo (traditions) of the land, Mrs. Mitchell stated —
“Some people, they make like, ‘she [speaking of herself] doesn’t know what she’s talking
about.’ But if | don’t know, and | say something, | can bring pilikia to me. If | speak and it’s
not the truth, it gets you. These things are waiwai, precious. To tell what they used to do.
The mana‘o what | know, that's what I'll give. The reason that | want to do that is so that
you get fundamentals of our mea ma‘amau [practices and beliefs].”

Initial arrangements for the interview were made with the assistance of Gene “Bucky”’ Leslie. The
interview was conducted primarily in Hawaiian (with some English narratives), and is cited verbatim
below. The preceding summary of the interview translates selected points and recollections shared by
Kupuna Mitchell.

Kupuna Mitchell granted her release of the interviews on December 5, 2002.
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...Kika hiki paha ia ‘'oe ke wehe mai i kou inoa piha?
Okay. ‘O wau, ka inoa o Myra Maile Keohohou-Mitchell.
Hmm, so Keohohou, ka inoa?

O ku'u papa inoa.

Hmm.

A Kapule, ko'u mama inoa, ‘0 Annie Pénoni Kapule. Ku'u kakd inoa, ‘o Mary Kealoha
Kapule.

Hmm... Ua hanau ‘oe i ka makahiki?

Ho’okahi haneli kanaeiwa kima kolu, 1930.

Hmm, pémaika’i né.

‘O wau noho me kiuka wahine, a kéla manawa, idia make, ho'okahi haneli kanaeiwa
kana‘ono kiimalua, 1962.

Ohh.

Kéla manawa ha'ule, ‘owau kokua.

A o kéia Kapule, ‘0 Kualau...?

‘O Kualau Kalua...

...Now kakd, ua ‘6lelo mai ‘oe, ‘o “Manini,” aka, he inoa hou kéla?

‘Ae. Mamua loa, kéla wahi, kahea ‘ia ‘o Pbhakupa‘akai. But, kéia po'e Kepani, manawa a
pau, hele kiloi ‘upena, ‘upena ku‘u.

Hmm.

Manawa pau loa, manini wale no. Manini maoli no. A hea ‘ia kéla wahi Manini.
Ahh. So Pohakupa‘akai?

‘Ae, ka inoa o kéla wabhi.

Pehea kou mana‘o, ua lohe ‘oe i ka inoa ‘o Kapahukapu?

Ae.

| hea kéla wahi?

I lalo loa, ka wahi a Gordon Leslie i noho ai. ‘Oe ‘ike ‘o Gordon?
Kama‘aina wau me ia.

laia, kéla wahi. A kéla ka inoa o kéla wahi.

0o

Aka, kokoke i ko'u wahi.

Hmm. A he ‘aha ka hana ma Pohakupa‘akai, ua hana pa‘akai lakou?

‘Ae, makou, hele ki'i pa‘akai ma laila. Nui ka wai i loko o kéia puka, a ka wai, ‘0 ‘oe hana
me kéia [gestures scooping wet salt off of the surface of the salt ponds]. A‘ole hiki ke
hana me kéla [scooping deep], no ka mea nui no ka lepo i loko ka poho.

‘Ae.

I luna, scrape no hof.
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‘Ae, just the top.

A komo i loko laila o ka ‘eke, a mahape hele kau ma luna i loko o ka ‘eke [gestures
hanging the basket from a branch].

A, maluna o ka la‘au?

‘O ‘oe hang, wai hele mai, a mahape, malo‘o ka pa‘akai.

Hmm. Pehea kéla pa‘akai, maika‘i?

‘Ae, maika’i.

Momona.

Me ka mafi, kole maka onaona, ‘upapalu, kéla manawa.

‘Ae, a mamua, ua ‘Glelo ‘oe, ua hele ‘oe me kou kupuna a ‘ohi ka ‘6hua?

‘Ae. O, but lo‘a ho‘okahi maka'i, ‘o Paris i kéla manawa, a ke wau ia kakd, hele ‘ana ki'i

kiloi ka mea iluna o ka screen né hoi me ka pa‘akai. ‘Olelo mai ‘o Paris, 0 wau lo‘a
ho‘okahi ‘eke me kéla. ‘O wau ‘ike ‘oe... [chuckling]

[laughing] ‘Oia ka hai, ka payment n6 hof.
Ka payment n6 ho', nana i lawe ka payment.
Hmm. A he aha ka hana i ka hele a ‘ohi ‘'6hua? Ala ‘oe i ke kakahiaka nui?

Yeah. O ka hele ma laila me ku'u kiikd, ka manawa ‘elima makahiki wale no. Hele ki'i ka
mea paipai, ka ‘eke. A ku‘u kaki paipai a i loko o ka ‘eke, a ho'i mai makou.

Hmm. Kéia ‘6hua, ai no i loko o kekahi ‘eke, mea ‘ano waliwali? The baby manini?

‘Ae. If ka 1a lo‘a i luna, ‘ele‘ele, like pi me ka manini. But if hola ‘elua i ke kakahiaka, hola
‘ekolu, lana, a ke‘'oke‘o wale no. ‘O ‘oe ‘ike ka mea, a palupalu. A ‘o ‘oe kaula‘i, a‘ale ‘ike
ka mea ‘ele‘ele, ke‘oke ‘o wale né.

Ina ‘ohi ‘oe i ka pd'ele‘ele?

Poele‘ele, ‘ae.

Pehea, ‘ocia mau no ka ‘6hua i kéia manawa?

| Ke'ei lo‘a, aka a‘ale hiki ia ‘oe ke hele ki'i, ‘elima haneli kala ka fine ina hele ki'i ka ‘6hua.
O! Aka, he mea ma‘amau no ‘oukou, nd kama‘aina i hele a ‘ohi.

A'ole hiki. Kéla manawa, ku'u mama, ua hakaka me Hester Richardson. She used to be
the Supervisor over here. Territory kéla manawa. Hakaka ku‘u mama me iaia, a‘ole hiki.
Pau!

Hmm. So we have here... This is Register Map 1595, for the Napo‘opo‘o vicinity. And on
the side here, we see... So when you stayed makai, where was your hale?

On Manini Beach.

So you were right in here?

Yeah.

Was this by where aunty Mona stayed too?

Mona them used to stay with us too, in our place...

...When you folks went over to Ka‘awaloa, kau wa‘a?
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Yeah ma ka canoe.
A land by what they call Cook’s landing?

Right by where Captain Cook’s monument is. Ma lalo laila, lo'a ka wahi a ka po‘e alii hele
‘au‘au kai.

Hali‘ilua?

‘Ae. A'ole polii ka wai, ‘alani ka wali.

‘Oia?

‘Ae. Like pa me green and yellow.

Hmm, nani.

Kéla ka wahi a ka po‘e ali'i hele ‘au‘au...
...Down on the flat at Ka‘awaloa?

Yeah, Ka‘awaloa... Kéla manawa, one wale no.
‘Oia?

One, one wale nd. Ka hale a Lanui i kikulu, ke keiki o Sonny, ka mua, ho‘ike‘ike no laila.
Mamua loa ilikini makou [chuckles], hele no ma laila. Kéla ka wahi makou hele iluna. Hele
makou, hele ki‘i maiko, kole maka onaona, ka lau‘pala, a ka wana. Nui me kéia ka wana
[gestures with hand, the size of the wanal].

O nui, nine inch kind.

‘Ae. They call the that the halula.

‘Akahi no wau i lohe i kéla ‘ano wana, hélula.
Yeah.

Pehea ke kui, ‘ele‘ele?

‘Ele‘ele, pau ‘ele‘ele, nui. But i loko ka ‘alelo, like me kéia [gestures size of the tongue —
meat, more than two inches].

Oh amazing!

A iluna ka mea, ke kihi, lo‘a ‘a‘ama. Ka ‘a‘ama mahape o ke kua o kéia halula. ‘O ‘oe ninau
i ka po‘e, lakou ‘Glelo ia ‘oe, “ae.” ‘Ono ka halula.

Hmm.

Ka halula, ‘oia ka inoa, a ka nui. ‘O ‘oe nana i ka wana, kéia manawa, a‘ohe lo‘a kéla
mahape o ke kua, ka ‘a’ama i loko laila. Ka halula, ‘ae. laia ‘ai kéla mea i loko laila, 6
momona!

Hmm, amazing!

And good. ‘Elua hd‘uke‘uke. Ka ha‘uke‘uke i loko o ka wai, ‘ula‘ula, ka mea i luna o ka
pohaku, ‘ele‘ele, you know purple.

‘Ae, ‘ano poniponi-‘ele‘ele.

‘Ae, poniponi.

So ua hele ‘oe a ‘ohi mau i‘a, limu paha?
‘Ae, aké a‘ale limu.

Ua kama’ilio wau me uncle Fred Leslie; ua male ‘oia i kekahi o na kaikamahine o Lanui-
Kaneao.
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‘Ae.

Mamua, ua ‘6lelo ‘ocia, ‘ano pili me Laemamo, lo‘a he mau poho pa‘akai, ma‘é, ma kéla
wabhi.

Hmm, ma ke kihi paha.
Ae...

...We were born in the Territorial days, and these were the things we knew. This was our
story. before, my grandfather, he used to plant potatoes, ‘vala, ‘uala kahiko, i loko o ka pa.
A iaia ‘Olelo, a‘ole ‘oukou hiki ke ‘ai kéla, na Kamapu‘a. And he used to kahea “Mai
Kamapu'a hele ‘oe ki‘o pau loa ma luna o kéia wahi. Kéia kou ‘uala.”

Hmm.

My grandfather, he called. This was the mo‘olelo of grandma. And mahape, ‘ekolu, ‘eha
14, hele ku, nui ka ‘uala. A'ole makou hiki ‘ai. Na Kamapu'a kéla. Pau kéla, makou
[gestures going inside the potato patch]...

Hiki ke ‘ohi?
Yeah...

‘ai 0 mauka nei?

‘Ae. Makou, i uka laila kekahi. Hana ‘uala, k6, ‘ulu, me kalo, a me ke kope.

So i kek&hi kau, season no ho'i, hele ‘oukou i ka uka, kanu i ka mea ‘ai, mea la‘au?
‘Ae.

A i kekahi manawa paha, ho'i i kahakai?

‘Ae. Makou noho i uka pbé‘akahi a i pé‘alima. Pé'alima, ka po, makou ho'i i kula, a mahape
o kula, hele i kahakai p6‘aono. Kuke makou i ke kahakai. A ma laila, hele i ka pule. Makou
hele i ka pule, hola ‘ewalu, a pau hola ‘umi kiimalua. Pau, makou hele ‘au‘au kai. | kai, i
Napo‘opoo.

‘Ae... Is there a song of this place that you...?

Oh, my aunty made one song, it's a song for Manini Beach. We tried to ask Lionel, Joe
Gaspar’s son, because he was hanai by the Au family. Ka‘ahihi was raised by tati Charlie
Au and tatd Annie... So the song that she made, we tried to get it from Lionel, but he
could not find it. The song Manini Beach [singing]:

Manini Beach ‘oe lae la lae lae,

Manini Beach ‘oe lae la lae lae,

Ka home o ka i‘a ‘oe lae la lae lae,

Manini Beach ‘oe lae la lae lae...
O nani!
But that’s the one. And every time tatd Annie would drink, that’s the song she would sing.
But there’s more words to it. But that is the tune we had out there.

Beautiful. You know when the old people himeni, ‘oli, kahea, nani, nani...!
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Myra Maile Keohohou-Mitchell (July 5, 2002)
KM: Aloha... Hanau ‘oe i hea?

Where were you born?

MM: | Napo‘opo’o.
At Napo‘opo’o.
KM: Ma kéia pa ‘aina?
On this land?
MM: ‘Ae. Kéia pa, i loko o Kananiokalahikiola. ‘O wau ‘umi kimaeiwa kanakolu, ua hanau.

Yes. This lot, in Kananiokalahikiola. | was born in 1930.
KM: ‘Ae... So kuaka, this ‘aina that we are in, is Kahauloa?

MM: [thinking] ‘Ae, Kahauloa mane'i. Hele mai Ke‘ei, Keawaiki, Kahauloa, Manini.

Yes, Kahauloa is here. You come from Ke‘ei, Keawaiki, Kahauloa, and Manini.

KM: A Manini, he inoa hou?
Oh Manini that's a new name?
MM: ‘Ae, ka wahi mane'i o Pbhakupa‘akai.

Yes, the place here is Pohakupa‘akai.
KM: Pohakupa‘akai, so before, was poho pa‘akai over here?

MM: ‘Ae. Mai kéia kihi a ma laila [indicating to the south], o Pohakupa‘akai. Mai kéia kihi i lalo
loa [towards the sea], o Kapahukapu.

Yes. From this corner to there, is Kapahukapu.

KM: A, ‘oia ka inoa?
Oh, that’s the name?
MM: ‘Ae.
KM: So kakd, you have Pohakupa‘akai, and then Kapahukapu...?
MM: ‘Ae.
KM: And now, loli ka inoa to Manini?

The name changed to Manini?

MM: ‘Ae.
KM: And these are within the ‘@ina of Kahauloa?
MM: ‘Ae, ka ‘aina o Kahauloa.

Yes, the land of Kahauloa.

KM: Then you said...?

MM: [pointing south] Ke'ei, Keawaiki, Kahauloa, me Manini, mane?i.

KM: ‘Ae. When you were young...earlier when we were talking, you said now, because of the
sanctuary, there was pilikia. That even the native families can’t go out fishing here. Is that
correct?

MM: ‘Ae, a‘ole hiki makou hele. Kéla kihi i waho laila [pointing north]...

Yes, we can’t go. That point out there...
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Keawekaheka?
‘Ae. Hiki ke hele, aka i loko nei, a‘ole hiki.

Yes. We can go there, but not in here, no can.
But when you were young?

Pau loa kéia wahi makou hiki ke hele ki'i. Ka i'a me ka wana, me ka... [thinking]

This whole place, we could go and fish. The fish, urchins and...

Ka limu paha?

Seaweed?

A’ohe limu. Well, lo‘a limu ‘Opihi, but uaua. A'ole hiki ‘ai kéla mea uaua kéla.

No limu. Well, has ‘Opihi seaweed, but it's tough. That one can’t be eaten, it's
tough.

Ai ma loko o kéia hono, a‘ole limu maika‘i?

So in the bay, there’s no good seaweed?

A'ole limu maika’i. Ka wana, ka i‘a, me ke kole a me ka ma‘i, me ka ‘0t [chuckling]. Ka
manini kekahi, la‘pala, a nui kéla i‘a.

No good seaweed. The wana (urchins), the fish, the kole, the ma’%, and the .
There’s also manini, 1a%pala, there’s a lot of that fish.

‘Ae. And in your youth, you went all out here?

Ae.

Did you folks also travel the land and go out to Ke‘ei?

‘Ae, ‘ae. Mamua, a‘ohe hale. Makou holo ma luna o ka papa.

Yes, yes. Before there weren’t any houses [only a few residences, mostly native
families, between Kahauloa and Ke‘ei]. We went along the stone flats.

A‘ole ma ka alanui kahiko?

Not along the old trail?
A‘ole, ma ka papa wale no.

No, just along the stone flats.
Pili me ke kai?

Along the ocean?
Pili me ke kai. Hele makou, hele ki‘i limu pahe’‘e.

Along the ocean. We went and gathered pahe‘e seaweed.
| hea?

Where?

| Keawaiki. Noho makou, kéla manawa, nui ka wai hele mai uka, a noho makou a ‘ohi ka
limu pahe‘e, a komo i loko o ka ‘eke. Pau lo‘a hapa ‘eke, a ho'i mai. Ho'i mai a hele makou
luu, ka wana a me ka ha‘uke‘uke i loko wai. ‘Ula‘ula kéla ha‘uke‘uke.

At Keawaiki. We'd sit at that time, there was a lot of water that came from the
uplands, and we’d sit and gather the pahe‘e seaweed, put it in our bags. Enough
when there was half a bag, come back. We’d come back and go diving, get wana
and ha'uke‘uke urchins in the water. That ha‘uke uke was red.
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Ae...

Makou hana kai, ‘ai ia me ka i'a maka, lomi aku i loko o ka mea... [chuckles]
We make gravy with that and eat it with the raw fish, massage it into the things...
‘Ae, maika'i, ‘ono.

Yes, good, delicious.

‘Ae. Me ka ni'oi i kéla manawa. Mamua loa, ka po‘e hele mai me ku'u kiikd, ‘o ‘oe a‘ole lo‘a
mea iloko o ka hale, o ka ni'oi me ka pa‘akai wale nd, ‘o ‘oe hele mai i loko, ‘ai. Ka po‘e
kanaka hele mai, “Hele mai ‘oe, lo‘a ni'oi me ka pa‘akai...” Makou, ‘eono mahina, ku'u
papa hele i uka, hele lo‘a pu‘a, pipi a hoi mai. Hoi mai a komo i loko o ke kelamania. Kapi
me ka pa‘akai.

With chili peppers at that time. Way before, the people that would come with my
grandfather, if you don’t have anything in the house, only chili pepper and salt,
you come inside and eat. The people come, you hear them call, “Come inside,
there’s chili pepper and salt.”

Ka pa‘akai, mai kéia ‘aina?
Was the salt from this land?
Mai ma ne'i, ma luna o ka papa, nui ‘ino na puka.

From here, on the flats, there was a lot of salt holes.
Poho pa‘akai?
Salt bowls?

Kaheka. Makou hele ‘ohi ka pa‘akai a komo i loko o ka ‘eke, a hele a kaula'i ka pa‘akai. A
hele ki'i ‘ulu, hele ki kalo a hoi mai ma ne'i a kuke.

Small pools. We would go gather salt, put it in the bags, and come back dry the

salt. We’d go gather breadfruit, go get taro and come back and cook them.

‘Ae. Kou péa ‘aina makai nei, ua kanu paha o tata i ka ‘uvala?

Yes. Your lands here, near the shore, did your grandfather plant sweet potatoes?
A‘le, i uka, kula. Hala ‘oe i ke ala nui ma Kahikolu, ‘ehiku eka ma laila.

No, it was above on the kula. You pass the road by Kahikolu, there are seven
acres there...

...Kaka from Kealakekua, like Keawekaheka to Palemano, is there something about the
bay being protected that you heard of? Did a mané protect this area?

Yes. All | know is... Kéla manawa, ka mo‘olelo o ku‘u kikd ‘6lelo, iaia i hanai ho‘okahi
mané i Ke'ei. laia hele i ka lawai‘a a ha‘awi, hanai i ka mané.

At that time, all | know is the story my grandmother told me, she would care for a

shark at Ke'ei. When she’d go fishing, she’d give, feed the shark.

Hanai poli?

Breast feed?

‘Ae. laia hele lu‘u i Ke'ei, kéia mand hele. In& ma waho kéia mand, ‘o ‘oe hele i waho i ke
kai. | loko nei kekahi, makou, hiki ke ‘au‘au kai.

Yes. She’d go dive at Ke‘ei, and this shark would go. If this shark is outside, you
can go out in the water. When it’s inside, we can go swimming.
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KM: He kia‘i, he ‘ano mané kanaka?

So a guardian, a protector of people?

MM: ‘Ae, ‘ae. Ku'u kikd, a‘ole ‘ai mano, a‘ale. A pahi kekahi. laia mo‘olelo, ku‘u kakd. “Mamua
loa, ‘elua ‘ohana i luna o ka moku, hele ia nei i waho. | luna o kéia moku...Kéla wahine
mamake ‘a ho‘okahi sela moku i luna o kéla moku. A‘ale mamake hele. Ku kéia
mea...moku i luna o ka wai, kokoke ho‘okahi makahiki. Mahape, kéia pahi hele mai
kahea, kéia i kéia ‘elua kanaka, “lu‘u i loko o ka wai.” [chuckling] A‘ole laua mamake, nana
aku i ka pahi kahea ‘ana. But lu‘u kéia kanaka, a kéia pahi moni kéia ‘elua kane a hé'ea i
uka nei i Kahauloa. A puhi aku i waho, hele mai kéia kanaka ma waho.”

Yes, yes. My grandmother wouldn’t eat shark, no. Also the eel. My grandmother
had a story, “Long ago there were two families on a boat, outside here. On that
boat...That woman [the fish woman] wanted one of the sailors on the boat. But he
didn’t want to go. So this boat was anchored on the water for about one year.
Later this eel came and called these two men, “Dive into the water.” They didn’t
want to because they saw it was an eel calling them. But for some reason they
dove in and this eel swallowed the two men and took them up to the shore at
Kahauloa. The eel then spit them up and the men came out.

KM: A pae ma ka ‘aina?
Landed on the shore?
MM: ‘Ae. A Glelo mai ku'u kakad, “Ku aku ma laila. ‘Tke lakou.”

Yes. And my grandmother said “they stayed there. They saw them.”

KM: He ‘ano kipua kéla pahi?
So this was a supernatural eel?
MM: Ae...
KM: ...Now you folks, you would holoholo, go fishing all along this coast line?
MM: Hele ‘ohi ‘Opihi, ‘a‘ama, me ka ‘Gkole, me ka loli pua, ma lalo o ka péhaku. Kéla mea, ‘ono.

Ka mea ma lalo o ka péhaku. Holoi, holoi, hana me ka pa‘akai.

Go gather ‘Opihi, ‘a’ama, and ‘Gkole with the loli (sea cumbers), the one that is
beneath the rocks. That thing is good. The one that’'s beneath the rocks. You
wash, wash, and make with the salt.

KM: ‘Ae, pau ka waliwali.

Yes, until the slime is gone.

MM: ‘Ae.
KM: Kaki, out here, were there fishermen, who were like the main ones?
MM: Ho'okahi i luna laila [pointing to Kealakekua pali], noho ma luna a nana.

There was one on top there, he’d stay above and look.
KM: Kilo?
MM: ‘Ae, ma luna o ka pali.

Yes, above the pali.
KM: Kapalikapuokedua?
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MM: ‘Ae, noho ma laila. O Mona, iaia ‘ike ka mo‘olelo o kéla wahi, kanaka noho i luna a ‘ike ka
i'a hele mai ‘ana.

Yes, stay there. Mona, she knows the story of that place, the man who’d stay up
there and watch the fish come in.

KM: A nana no i kuhikuhi?
So he would direct them?
MM: Ae.
KM: A o ka i'a nui o kéia hono, ‘o wai?

And what was the important fish of this bay?
MM: ‘Opelu, akule.
KM: A, ‘ike ‘oia, ki ‘ana ka ‘Opelu...?

So he would see that schooling of the ‘opelu...?

MM: ‘Ae. Kahea ‘ana ka po‘e, “hele mai ‘ana.” “He'aha ka i'a?” Hele mai ‘ana ka aku paha, ka
akule paha, kawele‘a paha.

Yes. Calling the people, “they’re coming.” “What kind of fish?” Perhaps it was the
aku coming, perhaps the akule, or perhaps the kawelea.

KM: ‘Ae. And along this way, was there some that was noted fisherman at Ke'ei that you
remember?

MM: [thinking]

KM: Or if you folks wanted to, you could go there fish at any time?

MM: Oh yes. A‘ale kapu kéla manawa. Mamua loa, makou hiki ke hele i luna, makou mamake i

ka mai‘a hiki ke hele. Hele i loko ‘ohi ka mai‘a. Kéia manawa, a‘ole hiki, kahea ‘ia ka
maka'’i. Makou ma ne’, a‘ole makou hele..mai Ke'ei wale nb6. Aole makou hele i
Hénaunau.

It wasn’t forbidden in that time. Way before, we go up, if we wanted bananas we
could go. Go inside and gather bananas. Nowadays, no, the police are called. Us
here, we didn’t go...only from Ke‘ei. We didn’'t go to Honaunau.

KM: So you folks went as far as Ke'ei?

MM: ‘Ae.

KM: Moku‘dhai section like that?

MM: By Palemano.

KM: Palemand. Tdtda | have a map here for you, this is Bishop Estate map No. 824. it's of the
Ke‘ei section. It goes from the Kahauloa boundary... ... So you folks would come along
the shore and you would fish along out here.

MM: Ae, ‘ae...

KM: Tatd, in the old days, if people went fishing, or if they went on land to gather, even niu or

something like that. Did people just take everything, or was there a kind of respect? Did
people care for the fish, the land, or the coconuts when they were using things from
them? Or just take and hana ‘ino?

MM: No, no, makou kéla manawa, a‘o fa, “O ‘oe lawe ka i‘a, he ‘elima, ‘umi i‘a, haawi i kou
‘ohana.” Ka i'a, me ka wana, a me ka ‘Opihi, ka ha'uke‘uke. Kéla wale né i hanai makou,
ho‘okahi pule, pau loa. A‘ale makou lawe pau loa, a hiki i ke ‘ai. A‘ale. Ka niu kekahi,
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makou mamake ka niu haohao, hele he ‘ekolu, ‘eha wale né. Ha‘awi wau i kiikd. Mamua
loa, ho'okahi wahi ‘au‘au, nui ka ‘6hua.

No, no, us, that time were taught, “When you take fish, maybe five or ten fish,
give to your family.” The fish, the wana, the ‘Opihi, ha‘uke ‘uke. That's what fed us
for the whole week. We didn’t take everything, just what we could eat. No. Same
with the coconuts, if we wanted young coconuts, go for three or four only. I'd give
to grandmother. Before there was also a bathing place where there was lots of
fish fry (‘0hua).

Mamua o kou hale?
In front of your house?

‘Ae, nui ka '6hua mamua o kéia hale. Ma ne'i, ku‘u kikd, ho‘okahi nui a kaula ka i'a. A ka
game warden nana [chuckling], hapai ku‘u kikd a kiloi i luna o ka wahi lanai, a kaula. O
Wili Weeks ka game warden, “pau ‘oe mamake wau ho‘okahi ‘eke [chuckling]. ‘Ai kohana
wale n6 kéla, makou ‘ai kohana!

Yes, so much ‘Ghua before in front of this house, Here, my grandmother, get one
big one and dry the fish. The warden would look, my grandmother would lay it out
on the shed, and dry it. William Weeks was the game warden, he’d say, “when
you're done, | want one bag.” That’s eaten with relish, we eat it by itself.

‘Ae. No hea mai ka ‘Ohua, a he‘aha ke ‘ano o ka i'a?

Yes. Where are the ‘0hua from, and what type of fish is it?
Mai ka manini paha. Ke nana ‘oe i kéla mea, hele mai ka 13, like pi me manini.

Maybe from the manini. When you look at that, the sun comes on it and it looks
like a manini.

‘Ae.

Just hanau kéla, hele ki'i Iakou kéla.
That's when just born, they’d go get that.
Ua ‘ike ‘oe i ka ‘0hua, i loko o kekahi ‘eke?
Did you see the ‘Ghua in a bag-like?

‘Ae. ‘O ‘oe hele hola ‘ekahi o ke kakahiaka, hele kii. ‘O ‘oe hele ke nana aku, ke‘oke‘o
wale né. Kéla manawa ‘o ‘oe ‘ohi. A ho'i mai a kaula’i, a ‘ike ka iwi. ‘Ono! A pa‘akai i luna.

Yes. You go at one o‘clock in the morning to get it. When you go, it's pure white,
that's the time you gather it. Then return and dry it, that's when the bones are
seen. It's good, just salt on it.

‘Olelo mai kekahi kiipuna, no‘ono‘o ‘ana lakou, ka ‘Ohua, mai ka ‘eke hipé o ke kohola,
Ua lohe ‘oe?

Some elders say that thing, the ‘6hua, comes out in the mucus of the whale, did
you hear that?

‘A‘ole. [No.]
Hmm. O ka ‘6hua, ‘oia ka baby manini?

The ‘Ohua, that's the baby manini?
| think so [chuckling].

A pehea i kéia mau 13, ‘ike ‘oe i ka ‘6hua?

How about these days, do you see the ‘6hua?
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A'ohe ma ne'i i kéia manawa. Hele i kai i Ke'ei, o aunty May Awa, iaia. O wau ninau iaia, |
Ke'ei, nui ka ‘6hua.”

Not here now. Aunty May Awa goes to the shore at Ke'ei. When | asked her (she
said) “there is a lot of ‘6hua at Ke'ei.”

| kéia mau 1a?

Nowadays?

Yes. | don’t know where she gets ‘um, but aunty May, get.
Hmm...

Kéla ka mo‘olelo o kéia wahi.

So that’s the story of this place.
Ae... ... Lo‘a ‘oukou ka ‘ai mai ka ‘aina, ka i'a o kai...?

...You got the food from the land, and the fish of the sea...?
‘Ae, ‘ae.
‘Oia k6 ‘oukou noho ‘ana?

That’s how you lived?
‘Ae, ‘ai ma ka ‘aina... Pau loa lakou hele ‘ohi i ka i‘a. Hele mai ma ne‘i, pau loa.

Yes, food from the land... All of them go get fish. They'd all come here...
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George Kinoulu Kahananui, Sr. (with Annie Kalani‘i‘ini Coelho)

Fisheries of the Lands of Kohanaiki, Kaloko and ‘O‘oma, North Kona

April 4, 2002 and January 14, 2003 — with Kepa Maly (KPA Photo No. S444)
Kupuna George Kinoulu
Kahananui Sr. was born in
1925 at Holualoa, North
Kona. His birth parents
were James Ako Sr. and
Lily K. Kanoholani-Ako, but
at birth he was given in the
custom of hadnai to
relatives of his mothers.
Uncle Kino’'s kahu héanai
(quardians or adoptive
parents) were Kinoulu and
Haliaka Kahananui. He
was raised in the land of
‘O'oma, overlooking
Kekaha. Being raised by
the elder Kahananuis,
Uncle Kino’s first language
was Hawaiian. From his
earliest days, he was
hearing stories of the lands
of Kekaha, and he traveled
the entire region from the
uplands to the shore, between Honokdhau and Ka'lGpdlehu. Kupuna Kinoulu, has participated in ten
oral history interviews with Maly, and shares rich traditional knowledge, of native values, practices,
language and history.

i

While traveling the lands of Kekaha, as a youth, between the 1920s to 1940s, Kupuna Kinoulu,
learned mo‘olelo (traditions) of the land; the customs of the native tenants; and about many of the
places and practices of the people of Kekaha. In this interview, he also shared detailed descriptions of
travel and fishing along the coast of Kaloko, Kohanaiki, ‘O‘oma, and Kalaoa, and many traditions he
learned from Palakiko Kamaka, one of the noted elders of his youth. Kupuna Kinoulu has fished his
entire life, and he continues to do so to the present-day, though he notes that the fishery resources
have drastically changed during his lifetime. Of particular interest to the traditions of fishing, Kupuna
Kinoulu describes the traditional method of /dhe‘e (octopus lure) fishing, and accounts of ‘auhuhu and
shark fishing.

Kupuna Annie Kalani‘i‘ini Coelho, is Kupuna Kinoulu’s sister-in-law, a native of Kainaliu (Honua‘ino,
North Kona). She has been traveling the lands of Kohanaiki and Kekaha, fishing with Kupuna Kinoulu
since the 1950s.

The interview was conducted in both Hawaiian and English; both are narratives given as released.
Kupuna Kinoulu ma gave their personal release of the interview records to Maly on June 25, 2003.

Driving below Ka‘ahumanu Highway, down the trail towards the coast of Kohanaiki and ‘O‘oma:

KK: ...One /a‘au | like look for, how many times | go look and | never find that, the one they
call... [thinking]
KM: ‘Auhuhu [Tephrosia purpureal, you said.
KK: ‘Auhuhu.
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KM: Yes, yes.
KK: Hard to find.

KM: You know when we were just over at the Kaloko-Honokdhau office. The last time | went
holoholo with Peter Keka when we went by Kahinihini‘ula the pond. You know the
“Queen’s Bath” pond section?

KK: Yes.
KM: | saw a little bit of ‘auhuhu over there, small little plants. Not big healthy ones like before.
KK: That plant has been getting real scarce.

[Kupuna has since located patches of ‘auhuhu growing on the kula of Kohanaiki, and
begun propagating it.]

KM: Yes. They used it for stun...?

KK: For goia.

KM: I'a, fish.

KK: Ku'iku'i a wali a kau i ka lua. Ho'okomo i loko laila.

KM: ‘Ae.

KK: Na i‘a like ‘ole, ka pahi. ‘oia mau ‘ano. ‘Ai lakou, a‘ole ‘ai, aka na‘e kéla wai, komo i loko o
ka pihapiha a ‘ona.

KM: Ahh! So it's not poisonous like. It stuns them?

KK: A‘ole ia ‘oe ke ‘ai ka 6pd.

KM: Ka opd, a‘ole hiki ia ‘oe ke ‘ai?

KK: Ho‘oma‘ema‘e ‘oe a pau.

KM: Ae... ... When you were young was there anyone living out here at Kohanaiki?

KK: No, a‘ole. Po‘e lawai‘a wale né.

KM: Po‘e lawai‘a, hele noho ho‘okahi pé paha?

KK: No, noho i Kaloko. Po‘e Pilipino, noho ma laila, a hele lakou lawai‘a no Akona. O Akona
k6 lakou makeke. Hele lakou lawai‘a no Akona.

KM: O, ua noho lakou i kekahi hale ma ka ‘ao‘ao o Kaloko?

KK: Ma Kohanaiki.

KM: Kokoke me ka palena o ka ‘aina?

KK: ‘Ano mamao no mai Kaloko mai.

KM: There’s a little pali right on the side where the house was?

KK: ‘Ae, pololei...

Observes that the mangrove growing in the ponds is a recent introduction; has seen the walls and
features in the ponds. During his father’s time, they gathered ‘6pae ‘ula from the ponds for bait used in
‘Opelu fishing:

KK: | ka 1a ma mua, a‘ole kéia po‘e kumu la‘au [pointing out the mangrove in the distance,
growing in the ponds].
KM: He kumu la'au hou kéia mangrove. Ai ma lalo o kéla kumu ld‘au, lo‘a kekahi...
?
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KK: Nui ka panawali.

KM: ‘Ae, pinawai. Ua ke wau i kek&hi wahi ma kéia mau piindwai, he pa. Ua hana na kiipuna
i kekahi pa. Kahua li'i paha, i loko o kekahi o kéla loko. Ua ‘ike ‘oe?

KK: A‘ole wau ‘ike.

KM: Kekahi manawa ma mua, ua hele wau nana, no ka mea hoihoi wau i kéla mau loko. Lo‘a
paha ka ‘Opae?

KK: ‘Ae pololei, ‘6pae. Ko'u makuakane, hele lakou i pb ‘ele‘ele, nana i ke ki‘'o ‘opae.

KM: ‘Opae ‘ula?

KK: ‘Opae ‘ula.

KM: No ke ‘aha?

KK: No ka hele hana ‘Opelu. Hanai lakou i ka ‘opelu.

KM: A na lakou e hele i ane'i, i Kohanaiki?

KK: Hele mai lakou i Kohanaiki nei. Kéia wale no ka wahi lo‘a kéia pdnawai ‘Opae.

KM: Ae.

KK: Ka manawa hele lakou, pé ‘ele‘ele, ‘ike lakou i kahi o kéia po‘e pdnawai, ho‘okomo lakou i

ko lakou lima. Ina piha ka lima ‘e‘eu ka ‘0pae, a maopopo lakou komo ka ‘Opae i loko. A
komo lakou i ke ka‘e‘e.

KM: ‘Ae, ka‘e‘e lakou i ka ‘6pae ‘ula?

KK: Ka'e'e i ka ‘Opae ‘ula. ‘Oia ka palu e hali ai.
KM: ‘Ae. Hele Iadkou ma ka wa'a?

KK: Lawe ldkou ma ka wa'‘a.

Describes Opelu and lahe‘e fishing from Kohanaiki and neighboring lands — various points along the
shore, marked ko‘a (fishing stations) in the ocean:

KM: He mau ko‘a ‘6pelu aia makai o kéia ‘aina?

KK: Kéia ‘aina lo'a ko‘a ‘6pelu, a'ole au maopopo loa i hea. Aka na'e, kama’lio mai ko‘u
makuakane, “aia ke ko‘a ‘6pelu ma ne'i nei, ma‘e. Nana lakou i ka maka.

KM: ‘Ae, kekahi lae paha.

KK: Lae, maka e hele ai.

KM: O! Lohe wau i kéia mau mo‘olelo a maopopo wau i ka na‘auao o na kiipuna. Ua hele

lakou, hana malie, hana me ka pono. A maopopo lakou i ka ‘aina. Kéia lae ma ka ‘aina,
holo ‘oe ai ma waho, a ki ‘oe ka wa‘a ma ke ko‘a, maka...

KK: ‘Ae. Ku'u lohe ‘ana i ka wa, ke au ma mua, a‘ole lakou e lawe me kéia manawa i ka pahu
aniani. Kéla mau la kahiko, nau lakou i ke kukui, a papubhi.

KM: ‘Ae.

KK: I luna o ka wai, hinuhinu a hiki ia lakou ke nana e like me ka pahu aniani.

KM: Hiki ia lakou ke ‘ike i nd mea o lalo.

KK: ‘Ae, o lalo.

KM: Hmm. Ua lohe wau, ‘oia ké lakou hana no ka ‘6pelu, no ka ldhe'e ‘ana...

KK: ‘Ae, pololei.
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KM:
KK:
KM:
KK:

KM:
KK:

KM:
KK:

KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:

KM:
KK:

‘Ike lakou i ka he'e.
Péla ko lakou lawai‘a ‘ana i kéla mau Ia.
‘Ae, na‘auao.

Kekahi manawa, hele nana i ka leho. Kéia leho, a‘ale na leho like ‘ole, kéia leho, kona
kala, kalakoa. A ho'okomo i ka makau i loko ana a pa‘a, a ‘ike lakou i ka he'e, kiloi i kéia
leho.

‘Ae. He ‘ano ha‘ula‘ula?

Kalakoa. Ke‘oke'o, kikokiko. Péla lakou e hele ai. No ka mea, ka he'e makemake lakou i
kéla mau mea. Hele kéia he'e a ‘ike, a poi. Ka manawa e po'i ai i kéia leho, ‘cia ka
manawa e huki a pa‘a ka he'e ma ka makau.

‘Ae. Huki lakou i ka he‘e ka kau i ka wa‘a?

Huki @ kau i luna o ka wa'a. A ka manawa e hé'ea i luna o ka wa‘a, a‘e lakou e ho‘opili i ka
wa‘a. A ho'oku‘u lakou i waho loa me ka hoe, pa‘a akula. Ka mana‘o kéla, a‘ole hiki ka
he‘e ke hopu mai i ka wa‘a.

Al

A pae a kau, a loli Iakou i ka po‘o. Kekahi po‘e loli ka po‘o.
‘Ae, ho‘ohuli.

Ho’ohuli i ka po‘o. A kahi, nahu ka maka.

Ae.

Péla lakou e hana ai.

‘Oia k6 lakou hana. Ai ma waho o Kohanaiki, Kaloko...
Me Honokoéhau, o kéia wahi.

‘Ae, 0! [pauses] Ka ‘Gpae ‘ula, he mea nui no lakou €?
No lakou o kéia ‘aina.

No Kekaha...

...Ma kéia wahi. A ‘oia ke kumu i lo‘a kéia alanui mane‘ nei. A kéia wahi ka‘u e hele a
noho a lawai‘a.

A’ohe po‘e noho i kai i kéla mau 1a?

Kéla manawa, a‘ole. Po'e wale né6 mauka. Pau ke kula hele mai makou i kai nei...

Names some of the many fish caught along the shore of Kohanaiki and ‘O‘oma:

KK:

KM:

KK:

KM:
KK:
KM:
KK:

A na kakou e ho'i aku, e kuhikuhi wau ia ‘oe ia ‘O'oma. Ma mua kéia wahi, nui ka i‘a. Ka
pualu, ka palani, komo mai loko.

‘Oia? Pehea kou mana‘o, i kéla mau 13, na ka po‘e kama‘éina o kéia mau ahupua‘a, no
lakou wale no kéia mau i'a?

Ko‘u mana’o, nui ka i‘a, a‘ole po‘e hele no lawe i ka mea mamake ai. Kéia one, piha ke
one kéia manawa, ma mua ‘alo‘alo‘a. It was all rocks over here, and now all full sand.

A ai ma lalo o kéia po‘e mangrove...?
He panawai ai ma lalo, loko ‘Opae.
Kukda, ua lohe paha ‘oe i kekahi inoa no kéia panawai?

A‘ole wau i lohe...
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Fish like the pualu, palani, and manini, not plentiful like they once were. People have been greedy,
and taken too much:

KM:
KK:
KM:
KK:
KM:

KK:
KM:
KK:
KM:
KK:
KM:
KK:

KM:
KK:
KM:

KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:

...Ma mua, nui ka pualu, nui ka palani o kéia wahi.
‘Oia ka i‘a nui o kéia wahi?

‘Oia ka i‘a nui, me ka manini.

Hmm. Kéia manawa, not like that?

Pau. Loli, loli loa ka manawa.

Noono’o ‘ana ina hele ka po‘e €, e lawai‘a, lawai‘a me ka pono. Aka hele ka po‘e lawai‘a a
hapuku.

Hapuku, hapuku!

Aloha nd!

Kéia kumu la‘au mane’ nei, he loko ma lalo nei.
Ae.

Kéia manawa, pau!

This mangrove they just kKill it, they choke it out.

Well, Kaloko was the same thing too where Peter [Keka] is making the wall. They went
huki all pau.

Yeah. Nice though at least they’re working on trying to keep things clean.
Yeah.

You know uncle, if you walk back into some of these little ponds back here they have
small areas just like ki‘o pua, you know where they made small fish holding areas or ki‘o
‘0pae. There’s some of the ponds have like almost like a little kahua in them, you know.

I’'m sure.

Maybe they kau net or something you know. [driving] We go to this side?
Yeah, keep going now kau nei kakou i ka ‘aina o Wawahiwa‘a.

Kéia ka lae o Wawahiwa'a?

Yes. Lae o Wawahiwa‘a.

A‘ole wau lohe.

Wawahi, is to break apart?

Break apart.

Wa'a is a canoe. Maybe kekahi manawa ua hele kekahi wa'a a wawahi ma kéla lae?
That’s what | think.

[chuckling]

‘Okaikai! Manawa ‘Gkaikai, pau kéia wahi piha i ka wai.

‘Ae.
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Discusses Wawahiwa‘a — while he did not hear a specific account regarding the naming of
Wawahiwa‘a, the name tells us that a canoe shattered upon the point. Also observes that ‘6pae ula
were gathered from the ponds behind Lae o Wawahiwa‘a, and points out kii (petroglyphs) on the
pahoehoe flats:

KK:

KM:
KM:
Group:
KM:
KK:
Group:
Group:
KM:

KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:

Mane'i nei ka muliwai, komo mai i ka wai ‘Opae, mauka. Kéia manawa kakou i loko o
Wéawahiwa'a.

‘Ae.

Iho ‘oe manef nei.

[Turn towards shore behind Wawahiwa'‘a]

Kupuna, lo‘a kekahi kahua pohaku ai ma‘®.

‘Oia ke kiko waena o Wawahiwa‘a...

[Stop car, walk to petroglyphs and kahua...]
[Walking towards kahua that marks Wawahiwa‘a...]

...So before when you were young there used to be a wood stand on top of there. Like the
trig kind for marking a flag or something?

Well, just a marker | think.

Marker?

Yeah.

You don't think it's a ko‘a for the fishery?

It's more a ko‘a. All these points they get, it's more on the ko‘a.
‘Ae.

Ko‘a Wawahiwa‘a.

Ae.

As | was saying, [pointing towards the south] that’s ‘Alula point?
Yes.

And you stand over here, you can see Keahole.

That'’s right you can see to Keahole.

Keahole point.

‘Ae. So a ko‘a like?

This is a ko‘a, | think that’'s how this ahu stay. Nui kéia ahu.
Ae...

...Ka manawa, ka po‘e hele lawai‘a, “Hele kakou i ke ko‘a ‘Opelu o Wawahiwa'a.”
Kéia ka wahi.

Kéia ka wahi o Wawahiwa'a.

O mahalo!

Kéia na pana o kéia o Kohanaiki.

‘Ae, aloha...
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Recalls that Henry Akona had a fisherman’s house on the south side of Ka-lae-o-Kohanaiki; names
some of the Filipino fishermen who worked for Akona and lived along the shore:

KK: Ma mua, he hale ma kéia kumu kiawe, makai nei. Ma laila ke kahua hale.

KM: No wai?

KK: Akona.

KM: Akona. A ka wahi o kéla hale, i Kohanaiki?

KK: | loko o Kohanaiki. Kaloko, kéla ka‘e ma‘o aku.

KM: Ah. So it was a little cove area here, and Akona kept a house here actually?

KK: That’s his fishing house.

KM: Where the Filipino’s lived at. Were they working the fishpond also or were they just going
out holoholo?

KK: They were fishing. Fish for ‘6pelu, any kind of fish. Maybe we can your car is high, we can
go until we hit that Kalaemamo.

KM: Oh, okay.

KK: Kalaemamo. You see that point over there?

KM: ‘Ae, the point right there. That's Kalaemamo. And Kalaemamo, that’s Kaloko or right on
the boundary of Kaloko and...?

KK: Most of it is in Kaloko.

KM: ‘Ae.

KK: There now you can see more.

KM: Yes.

KK: You see that lae over there?

KM: Yes. So that's Kalaemamo?

KK: Kalaemamo. You see the ulu I&'au over there?

KM: Yes.

KK: That's Kaloko. And Kaloko hé‘ea mai kéia ka'e ulu 1a‘au manef nei.

KM: The one right there?

KK: Yeah.

KM: The dark green, okay.

KK: Going up.

KM: So this is Kohanaiki?

KK: Kohanaiki here.

KM: This little cove?

KK: This cove. The po‘e wa‘a come over here and come inside.

KM: They go out ‘Opelu, whatever?

KK: Yeah, go out through here, ‘Opelu. Kéla po‘e Pilipino, make, pau lakou.

KM: ‘Ae. Palacat paha, Pedro?
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KK:
KM:
KK:
KM:
KK:

KM:
KK:
KM:
KK:

KM:
KK:
KM:
KK:

Palacat, Pedro. Kekahi inoa, kahea ‘ia, “Open the door,” Catalino.
Catalino [chuckling]...

...In front this lae, nui ka ‘ulua.

‘Oia, Lae-0-Kohanaiki?

Lae-o-Kohanaiki, that's where plenty ulua come inside. | don’t know now, everything is all
loli already, so we don’t know.

Yeah, people take too much.
All big kind ‘ulua come over here. Inside, not the small kind, real big.
And did they go with pdhi or how did they...?

I don’t know, most likely these Filipinos they go with the pdhi. One Filipino caught one
over 100 pounds, big.

Wow! You know brother’s always talking about the honu out here.
The honu is outside that /ae.
The lae, this one here?

Yeah. Outside that's where he was talking about the honu...

Describes the fishponds of Kaloko and Honokohau:

KM:

KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:

...E kala mai, the pond, and you were saying too, even you knew, you'd heard that in the
olden days at Kaloko, lo‘a kekahi...?

Mermaid.

Kananaka?

| don’t know.

Mo‘o?

Moo wahine.

Yeah, mo‘o wahine. And ma mua ua noho ‘oia i loko o Kaloko?
‘Ae.

Ua ‘ike paha ‘oe i kéla mo‘o?

A'ole wau ‘ike, lohe wale nd i ka mo‘olelo.

‘Ae. Nana no i kia'i paha, malama i ka loko?

Kia'i o kéla loko.

‘Ae... Pehea o Honokohau, ‘Aimakapa, he mo‘o paha kb kéla loko?
A'ole wau i lohe.

Hmm. Ma hope o ‘Aimakapa, he mau loko iki.

‘Ae.

‘Ike ‘oe i ke kuapa just like. Did you hear what those were for?
| don’t know.

Just like storing pens or something.

Maybe it's a storage or something.
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KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:

KM:
KK:
KM:
KK:
KM:
KK:
KM:
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KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
Group:
KK:
KM:
KK:
KM:

Interesting. You wonder ‘cause get the big pond then in the back end, has all the small.
The small ponds. Maybe they catch the fish and they go put ‘um inside there.

Store over there.

Those days a‘ole lo‘a pahu hau.

‘Ae. Pehea ka i'a o Kaloko me Honokdhau, ua like laua?

A‘le. Ka i‘a o Kaloko, ‘ono. A'ohe hohonu. A ka i‘a o Honokéhau, pohé ‘oia ka mea ‘ai.
Yes, muddy n6 hof.

Nui ka pohé o loko laila. P6ho is the mud.

Algae, mud like.

Yes.

So ka i'a o Honokbhau ano, a‘ale ‘ono loa?

A‘ale. Maika'i, aka na‘e, ka opd, honi ‘oe kéla ‘ano poho. Ka i'a o Kaloko, like me ka i'a ma
waho nei.

A! No ka mea, lo‘a ke kuapa, ka pa loko...?
Loli mau ka wai.

Ka méakaha?

Ka méakaha.

Huli mau ka wai.

Ke au, komo i loko.

So ka i'a o Kaloko, ua ‘oi ka 'ono?

‘Oi aku ka maika'i. Ku'u manawa e ha‘alele ai ka Hui, hele mai au e ki‘i i'a ma laila. Hele
au ‘upena ku'u ma laila...

This place here, used to get plenty [thinking] what you call it.
The naio like that?

No, not that naio that poison for the fish.

Onh, ‘auhuhu [Tephrosia purpureal.

‘Auhuhu.

Oh.

You see all the naio over here.

Yes. Must have had water here before too.

Lo‘a punawai, makai.

That's why...

[Arrive at northern edge of cove]

So that's where we come, go lawai‘a over here. Ma mua, nui ka i‘a inside here!
Hmm...

Over here ma mua, nui ke kipe‘e.

‘Oia? lloko o kéia one?
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KK:
KM:
KK:
KM:
KK:
KM:

lloko o ke one. Hele mai ‘oe me ke kukui, lo‘a.

Ua hele ‘oe ‘ohi i ke kipe'‘e?

‘Ae.

Pehea kéia kipe'e, ke'oke'oc me ka ‘ele‘ele wale n6?
Hauliuli.

Ae...

Walking along the collapsed Kaloko Fishpond wall (kuapa); names the types of fish caught along the

shore:

KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:

KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:
KM:

...Here, you see all this limu outside here?

Ae.

All the limu, this is the ka‘e of the pa pohaku.

So that’s the old ones there really outside.

Outside there.

You see | guess that’s ina in there.

Yeah, that's ina. Po’‘e kahiko, hele lakou hana kai. Kai ina.
‘Ae. So right on the edge of the /ae there, straight out.
Straight out.

All of this curve in?

That'’s all new.

The waves slowly pushing it in.

Push ‘em, go inside. And they lawe mai kéia péhaku from up there.
From on top?

Yes.

The stones for the wall like that, the big stones, the rock.
Big stones on top there.

From on the papa?

Yes. Then they blow up the powder, everything they bring ‘em down over here then they...
And | definitely know, this is the... [thinking]

The makaha?

The makaha.

‘Ae. Wonderful! Mahalo nui.

Sometimes you got to go look at the things, you can see the origin, the whole thing.
Yes.

See the nahu manini ai ma waho, bumby you’ll see ‘um hulali.

‘Ae. And | think get one paku'iku‘i or something in there.

Yes, and has /a‘pala.

Oh yes the yellow one.
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KK: Yes. This is malia.

KM: Beautiful... See that little stone sticking up there like that. The way it's a natural formation.

KK: All natural.

KM: The kdpuna you look at those things, you think “oh was that their marker” for something,
you know?

KK: Well, it can be their marker, because they always go with their marker... These kdpuna,

always, when they do things, they always have a mark some place. Even the po‘e mahi‘ai,
same thing, too. That's why | was saying, my papa, mahi‘ai kalo, comes to Honokdhau,
Kanakamaika'i, Pai and all them makaukau. Maopopo no lakou ka manawa e hea mai ai
o Kinoulu, ku‘u makuakane, ho‘'omakaukau lakou i ka ‘upena. Hele lakou i waho. A, ‘elua
lio ‘eke piha!

KM: Piha me ka i‘a. A nana no i lawe mai i ke kalo...?

KK: Kalo, kuapo ka i‘a no ka mea ‘ai.

KM: Maika'i kéla mau Ia.

KK: ‘Ae. Kéla mau 1a, a‘ole kala, kuapo lakou i mea ‘ai. Hele kii lawai‘a, lo‘a ka palani, ka
pualu.

KM: Hmm. Mahalo!

Group: [Walking back into Kohanaiki.]

KM: So the kuapa went straight from this /ae, here, straight up?

KK: That's why you can see how the formation.

KM: Yeah, the waves pushed it in.

Group: [Walking along Kalaemamo]

KK: So | go throw net mostly, in here. The uouoa inside here, big.

KM: Oh yeah. This little /ae right here...?

KK: This is Kalaemamo.

KM: The water is so beautiful, yeah?

KK: Yes. Mahalo no kéia l1a maika’i.

KM: Ae...

KK: ...Ka maiko. | kiloi ‘upena inside here, inside this puka right here. The uouoa come inside
up there. Big kind uouoa.

KM: Hmm.

Group: [Walking towards Kohanaiki]

KM: Ah. Ma mua, ua hele lakou me kékake?

KK: Kékake, lio.

KM: Hele lawai‘a, a kau ka i'a ma loko o ka ‘eke?

KK: Yes.

KM: Ho'okomo ka i‘a, kau ma ke kékake, holo me ka lio ma ka ala hele?

KK: Yes. But they put limu inside, the limu ‘aki‘aki.

KM: No ke ‘aha?
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KK:
KM:
KK:
KM:
KK:

KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:

KM
KK:

KM:

KK:

KM:
KK:
KM:
Group:
KM:
KK:

KM:
KK:
KM:

A‘ale palahd ka i‘a.

‘Ae. Mea héolu i ka ia?

‘Ae.

Kéla limu ‘aki‘aki, kéla mea ‘ano melemele...green? The one on the rocks?

Yeah, the one on the rock, the long kind. They just uhai. And then they put inside the kilo,
then put the j‘a inside just ma 4. And this is the kahua hale.

‘Ae, ‘ike wau i ka piula.

Kéia ka hale ma lalo, a ma luna. Moe ma luna, ka moa, ka pu‘a ma lalo.
Okay, I'm going to take a photo.

And the wa‘a come inside here.

‘Ae.

When the wa‘a come inside here. See where that papa péhaku is?
Yes.

There’s one channel inside there, the wa‘a come over there and around in to here, a pae
ka wa‘a.

[ho‘opa’i kif] ...Ua ‘ike wau i kéla mau poho. He poho palu paha, hana pa‘akai paha?

Maybe pa‘akai. Kéia wahi, ka ‘ape komo mai nei. A ma kéla papa, ka uouoa kau i luna o
kéla papa... [inaudible] Ke enenue ai ma ne’i nei, komo ma loko.

‘Ae, ho‘olulu paha ma loko o ua wahi. O mahalo, mahalo nui! So ‘Alula, ‘oia kéla lae [point
to area south, across bay, indicated by Kupuna Kahananui]?

‘Alula. And that is one main lae for the po‘e ana ‘aina. Mai kéla lae hele ‘oe i Hualalai; mai
téla lae ‘ike ‘oe ia Keahole.

‘Ae.

For me, | was happy ‘cause had an opportunity to go out and do all that.
Yes...

[Drives into ‘O‘oma.]

...Is this old an pa or...?

That's one old pa over there. That's what | was saying they ho‘ohuli kao, | don’t know they
put ‘em inside there. Around this area, they skinned everything and they throw ‘em in the
water.

Oh, this was the place?
This the place.
Oh.

Lawai'a mané (shark fishing) at ‘O‘oma:

KK:
KM:
KK:

KM:

And when they throw ‘em in the water the mané come up.
He'aha ka hana a kéla lawai‘a mano?

Kéla mau lau, aia ma kéia ‘ao‘ao, huli aku i ke kao. Ho'ohuli a h6‘ea ma laila ka po‘e lawe
ke kao. No ka mea, ka ‘ili 0 ke kao ka mea nui.

‘Ae. | ka wa o kou kahu hanai?
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KK:

KM:
KK:
KM:
KK:

KM:
KK:
KM:
KK:

KM:

KK:

KM:

KK:

KM:
KK:

KM:
KK:
KM:
KK:
KM:
KK:
KM:
KK:

KM:
KK:

‘Ae. ‘Oia ko lakou mahele...ke kumu, nui nd kao mane'i nei. Huli a ma laila, a pepehi. Po'e
lolelole ka ili, lawe ‘oe ka ‘i'0 a pau kou makemake. O ka hapanui, kiloi Iakou i loko o ke
kai a hele mai nei ka mand ma laila, ‘ai.

Ae...
The Hawaiians they had lot of stories.
This is still O‘'oma?

We are in O‘oma 2"™. | don't know that pu‘u pohaku over there that, kahua hale. It looks
like it is a kahua hale.

It does.
Right.
Yeah.

So up here, we walked with the OTEC people. Then you get one place where they hali all
the Opihi; they koe all the ‘Gpihi, everything. And they said over here, that’'s one of the
ko‘a. And up here some place you get three péhaku.

You see get one little ahua right over there, little pu'v pdhaku right there. Kuahu or ahu
like.

Get three pdohaku, then one pohaku, it looks like that's their ko‘a. From there then, they
look outside to that ko‘a in the mountain.

| guess that was how with the ko‘a i'a they had different places. Some could be on the
mountain when you mark a certain place or even a part of the forest or something...color
yeah, and then different /ae like that.

Yes. Those days you can do that, | would say you can. For the reason why that, there was
no more nothing in their way.

‘Ae.

Today, oh you no can tell me where and where. This is one, | don’t know that’s whether
kahua hale or...?

Maybe I, let me just stop and take a quick photograph, uncle.
Yeah. It’s nice flat inside here.

Itis, it's very nice well built yeah.

| don’t know whether it's a heiau or...?

[photograph]

...As | said, all we're doing now is picking up what remains.
Yes, yes...

...I think with our old Hawaiians they never uhauha. They knew how to maintain their life
style. No matter how big the family, they were able to stay together, they we able to feed
them all.

Yeah.

And grow up with them until their kamali‘is keiki and keiki and keiki, so that origin stay with
them that way. Today, no, it's no more of that. What is mine is mine if you want, go get
your own. If you share, what going happen you want to be the history of that sharing and
you want to be the one who been share with others. Your name will not come out they're
going to come out. That’s a different together all things...
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William Kalikolehua Panui (joined by Namahana Kalama-Panui)
Fisheries and Customs of the Kealakekua-Ke‘ei Vicinity, South Kona
July 3" and October 28", 2002 — with Kepa Maly (KPA Photo No. S506)
William Kalikolehua .
Panui, was born at ’ ,L',I v
Ke'ei on November - ) AT z

16, 1928. He was 7

raised by his hanai
parents, Louis
Kauanoekauikaliko-
kahalaopuna Panui,
and Annie Kahalulu
Kauhi-Panui. The
Panui-Kauhi lines
have resided on the
same land at Ke'ei
for many gener-
ations. Kupuna
Panui was intro-
duced to the history
and cultural land-
scape (including
natural resources) of
Ke‘ei by his father,
Louis Panui, who
was also known by .
the name of Ka-‘ehu- ' F - bl
kai-o-Palemand (commemorating the family’s affiliation with the land). The elder Mr. Panui (Tatd
Kaua) was a well-known historian of the Ke‘ei-Napo‘opo‘o region, and and authority on a wide range
of cultural matters. Born at Ke‘ei in 1863, Mr. Panui was often sought out on matters of Hawaiian
history, until his passing in 1960, at the age 97.

=

®

N
%

From his earliest days, Kupuna Panui traveled the land—mauka-makai and along the shore fishing—
with his father, who pointed out family sites, and places of importance associated with histories dating
back to at least the 1500s. His knowledge of traditions associated with the naming of Ke‘ei, Palemano,
Kilou, Haleolono, Kamaiko Heiau, Mokuoka‘e and Moku‘6hai is remarkable, and is a gift from the
past to future generations. Kupuna Panui is a gifted story teller, and shared freely, his recollections of
histories, families and sites of Ke‘ei and neighboring lands.

The interviews were conducted in both Hawaiian and English; at points in the interviews, English
translations are given below the original texts. Kupuna Panui granted his personal release of the
interviews to Maly on December 18, 2002.

KM: Now tatd, e kala mai, ‘o wai kou inoa?
WP: ‘O Wiliama Kalikolehua Panui ko'u inoa.
KM: Hmm Kalikolehua?

WP: ‘Ae.

KM: | hea ‘oe i hanau ai?

Where were you born?
WP: Hanau ‘ia wau i Ke'ei, kahakai o Ke'‘ei, Palemané.

| was born at Ke'ei, the shore of Ke'ei, Palemano.
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KM:
WP:

KM:

Ae.
| ka makahiki ‘umi kiimaiwa, iwakalua kimawalu. Mahina o Nowemapa, 1& ‘umi kiima‘ono.

In the year nineteen twenty-nine. Month of November, the sixteenth.
Hmm. Mahalo ke Akua...

Discussing site and fisheries along the shore of Ke'ei:

KM:

WP:

KM:
WP:
KM:
WP:
KM:

WP:

KM:

WP:

KM:
WP:

KM:

WP:

KM:

WP:

Palemand, mea nui paha kéla, é?

Palemano, that’s perhaps important?

‘Ae, Palemano, he heiau makai nei... [looking at map — pointing out locations] Makai a‘e o
ka pa hale o Kekiihaupi‘o [Helu 6940].

Yes, Palemano, there is a heiau on the shore... It is on the shoreward side of the
house lot of Keklhaupi‘o.
‘Ae.

He heiau mane/i.

‘Ae, makai o ka hale o Kekiihaupi‘o?

‘Ae.

‘Oia mau no kéla wahi heiau i kéia manawa?

Is that heiau still there to the present time?

Ua hane‘e fa.

It has fallen.

‘Ae, pi'i mai ke kai paha?

Yes, perhaps ocean waves have risen up?

‘Ae, pi'i mai ke kai. Ka inoa ‘oia heiau, ‘o Kamaiko.
Yes, the ocean waves have risen to it. The name of the heiau is Kamaiko.
Kamaiko?

Kamaiko. | ku'u lohe ‘ana i ka moolelo o ia heiau, i ka wa kahiko loa, i ka make ‘ana
kekahi po‘e, po‘e alii paha, maka‘ainana paha, lawe f%a lakou...lawe ‘ia ke kino, a kaulia
ke kino ma luna o ke ke‘a, e kaula’.

Kamaiko. From what | heard of the history of the heiau, in ancient times, when
certain people died, chiefs perhaps, maybe commoners, they were taken...the
bodies were taken and the bodies were placed on a cross-like to dry.

E kaula‘i ‘ana lakou?

So they were dried?

‘Ae. A pau ke kaula'i ‘ana, a laila lawe ‘ana ke kino i lalo a palupalu wale no ka ili. Ho'ili‘ili
lakou i ka iwi.

Yes. And when they were dried, then the body was taken down, the skin was soft.

They then gathered the bones.

‘Ae, o ka pela, ua kapae ‘ia?

Yes, so the flesh was set aside?
Kapae fa.

Set aside.
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KM:

WP:

KM:

WP:

KM:
WP:

KM:

WP:
KM:

WP:

KM:
WP:

KM:

WP:
KM:

WP:

KM:

WP:

A o ka iwi, ho'ilili ‘ia?

And the bones collected?

e pili ‘ana kéia wahi? He akahele, mai hele a lalau? Or, mai maka‘u ‘oukou, he ‘ohana?

Is that so? In your youth, when you were living here, what did your parents,
grandparents say about this place? “Be careful, don’t go all about.” Or “don’t be
afraid, it's family.”

[chuckling] ‘Oia mau kauoha.

All of those instructions.

‘Ae.

No makou kéia ‘@ina, no laila, ua ‘6lelo ‘ia mai makou, “E malama i ka ‘aina. Ina ‘oe
malama i ka ‘aina, malama ka ‘aina ia ‘oe.”

This land is for us, therefore, they told us, “Care for the land. If you care for the
land the land will care for you.”

A ‘oia, na‘auao na kapuna!

That's it, the elders were so intelligent!

Ae.

Mahalo i kou ho'omana‘o ‘ana i kéla, “Ina ‘oe malama i ka ‘@ina...”

Thank you so much for remembering that, “If you care for the land...?”
“Malama ka ‘aina ia ‘oe.”

“The land will care for you.”

‘Ae, aloha.

[pointing out area on map] Hele makou e lawai‘a mai kéia ‘ao‘ao nei &—hiki i Moku‘6hai a
Kipdi.

We went fishing from this side [Ke‘ei lki] all the way to Moku‘6hai and Kipa.
‘Ae. ke wau i ka pohaku o Kipd manefi.

Yes. And | see the stone of Kipl marked here.
Ae.

Ua hele ‘oe holoholo, lawai‘a?

So you went fishing?
‘Ae, hele lawai‘a.

Yes, we went fishing.
Ma kéia mau lae kahakai?

Along these coastal points?
‘Ae. Lae pbhaku wale né kéia.

Yes. This is all stony points.
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KM:

WP:

Yes, aloha! So in your youth, you went fishing?
‘Ae.

Names types of limu, and varieties of fish caught:

KM:

WP:

KM:
WP:

KM:

WP:

KM:

WP:

KM:

WP:
KM:

WP:

KM:
WP:

KM:

WP:

He'aha ke ‘ano o ka i'a? A he limu paha ko kekahi?

What kinds of fish, and was there limu perhaps at certain places?
‘Ae, he limu. Mane'i, ma Limu Koko, he inoa kéia no ka limu kohu.

Yes, limu. Here, at Limu Koko, that is a name for the limu kohu.
Hmm.

Limu koko, limu kohu, like no.

Limu koko, limu kohu, are the same.

Al ‘Ula‘ula?

Red?

‘Ae. Nui ka limu kohu ma kéia lae. A makai nei [pointing to location]...
Yes. There is a lot of limu kohu at this point. Along the water side.
Kéla nuku lii ma Paleman6?

And that little inlet by Palemand?

Palemané. He papa o loko nei, ho‘olei ‘upena, kiloi ‘upena, ma kéia mau papa lii. Ke pi’i
mai ke kai, hohonu ke kai, a uhi ‘ia ka papa a pi‘i mai ka i‘a.

Palemano. There is a flat area there, that's where we throw net, along these little
flats. When the tide rises, the water is deep and the flats are covered and the fish
come up.

Hmm, ma loko o kéla wahi?
Inside that place?

Ae.

Na i‘a like ‘ole?

Different kinds of fish?

A nui na i'a. A iho ke kai, kai make, hiki ia ‘oe ke hele wawae ma kéia papa nei. Mai kéia
papa a hiki i kéia papa [indicating from the Haleolono section to the point of Palemand].
Hele wawae iloko o ke kai.

Many kinds of fish. And when the tide recedes, low tide, you can walk on those
flats. From this flat to that one. Walk feet in the water.

Ae.
Ma kéia ‘ao‘ao [west of Haleolono], he wahi ‘upena ku'u.

Along this side, it’s a lay net place.
Mai Haleolono a i kéia moku lii?

From Haleolono to this little islet?

‘Ae, ma loko nei, ‘upena ku‘u. Aholehole, uouoa... [thinking] A ma ka ‘ao‘ao o ke kai
hohonu, ka paku'iku’i, uhu, ‘enenue, ka ‘ulua.
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KM:

WP:
KM:

WP:

KM:

Yes, in there, for lay net. Aholehole, uouoa... And on the side where the water is
deep, there are paku'ikuf, ‘uhu, ‘enenue, ka ‘ulua.

Yes. Those are the fish of you folks when you were young?
Ae.

So ua hele ‘oukou lawai‘a no ka...?

You went fishing for...?
No ka ‘ai ‘ana.

For food.
No ka ‘ohana?

For the family?

Akule schools were surrounded in the bays; recalls the lead fishermen of his youth:

WP:

KM:
WP:

KM:

WP:

KM:

WP:

WP:

WP:

KM:
WP:

KM:
WP:

‘Ae. A i kekahi manawa, ma Kealakekua, Napo‘opo‘o, komo mai ka i‘a akule. A hele ka
po‘e o Napo‘opo‘o e ho‘opuni e ka ‘upena. A puni, kahea ‘ia mai ka po‘e a pau, mai Ke'ei a
hiki i Kahauloa, Napo‘opo.

Yes. And sometimes at Kealakekua, Napo‘opo‘o, the akule fish would come in.
The people of Napo‘opo‘o would surround them with net. Once surrounded, they
would call all the people, from Ke‘ei to Kahauloa, Napo‘opo‘o.

Hmm.
Hele e ohi ka i‘a.

Come take fish.
Aloha! Hele lakou me ka wa‘a?

Aloha! So they'd go with canoes?
Me ka wa‘a.

With canoes.

A puni...?

And surround...?

Ho’opuni ka i‘a, ka akule. A hele ka po‘e ki'.

Surround the fish, the akule. And the people would come take.

Who was the head fisherman in your youth, when you were young?
Ma Ke'ei nei, ko'u papa a me kona kaikaina, Kekoa. Kekoa Panui.

Here at Ke'ei, my father and his younger brother, Kekoa. Kekoa Panui.
Ahh.

Kona inoa piha o Kekoanuiokamehameha.
His full name was Kekoanuiokamehameha.
‘Oia?

‘Ae.
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KM:

WP:
KM:

WP:

KM:
WP:
KM:

WP:

WP/KM:

WP:

KM:

WP:

So ldua no na lawai‘a nui?

So they two were the head fishermen?

‘Ae.

| kéla mau 1a, ua kubhi, direct nd ho'i Iakou i hea ka wahi e ki ka ‘upena...?
In those days, did they direct them, where the place was to set the nets?
Ka wa hele i kai a lawai‘a, ‘ae.

At the time went into the sea to fish, yes.

Na‘auao na kapuna.

‘Ae.

[pointing to locations on map] Moku‘ohai Bay, ua hele ‘oe lawai‘a?
Moku‘6hai Bay, you went fishing?

‘Ae. A'ole o Moku‘6hai Bay kéia. He inoa ‘oko‘a kéia wahi... [thinking]

Yes. But this isn't Moku‘Ohai Bay. There is a different name for this place...
[thinking — Mokuaka‘e or Mokuoka‘e, as described in the interview of August 30"
2002]

[looking at Register Map No. 1445 for another place name that may have been
recorded]...

He pu‘u wale no kéia, pu‘u pahoehoe.

This is just a little hill, a pahoehoe hill.
Lo‘a ka inoa [on the map], Kohola.

There is a name, Kohola.
Ua like me ke kohola.

It's like a whale.

Prayers were offered before undertaking all tasks, including fishing:

KM:

WP:

KM:
WP:

KM:

WP:

KM:

ke kanu ‘ana pule paha lakou?

Yes... ...How about, in your youth, did you hear your papa, or your
grandparents...before planting, did they pray?

‘Ae pule! Pule mau lakou mamua o na hana a pau. Hana like ‘ole.

Prayed, yes! They always prayed, before every task. All different tasks.
‘Ae.

Mamua o ka hana ‘ana, pule.

Before working, pray.

‘Ae. So mamua o ka lawai‘a ‘ana?

Yes. So before fishing?

Mamua o ka lawai‘'a ‘ana, mamua o ke kanu ‘ana, mamua ka hele ‘ana, mai ka home a
hiki i ke alanui.

Before fishing, before planting, before traveling, from the home to the trail.
‘Ae, pule mau.

Yes, always praying.
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WP:

KM:

Pule mau... ... Makahiki ‘umi kiimaiwa kanaha kiimalua, komo wau i loko o Kamehameha.
Mamua o ko'u ha‘alele ‘ana ua komo makou i loko o ke kaua nui, kaua ‘elua.

...In the year 1942, and | entered Kamehameha. Before | left, we had entered
into the great war, World War Two

‘Ae.

Coast line and fisheries were blocked off during World War I1:

WP:

KM:

WP:

KM:

WP:

KM:
WP:

KM:

WP:

KM:

WP:

KM:
WP:

KM:

WP:

A komo mai na po‘e koa, ka ‘oihana koa ma Napo‘opo‘o, ma Ke'ei, Honaunau a kdkulu
lakou i ko lakou wahi noho. Noho lakou ma ka heiau o Kamaiko.

And the military came in, the army came to Napo‘opo‘o at Ke'ei, Honaunau, and
built their places to stay. They stayed at the heiau of Kamaiko.

‘Oia, ua noho lakou ma luna?
Is that so, they stayed on it?

‘Ae, ma luna o ka heiau a ma ka ‘ao‘ao. Ma luna o ka heiau, kakulu ‘ia he hale nui, he
tower.

Yes, on top of the heiau, on the side. On the heiau, they built a big house, a
tower.

Na ke koa?

For the Army?
Na ke koa, lakou e kKiei.

For the Army, so they could observe.
Hmm.

A ho‘opa‘a ‘ia ke kahakai me ka ‘uwea.
And the shore was closed with wire.
Aole hiki id ‘'oukou ke holo...?

So you folks could go...?

A‘ole ia makou ke hele ma waho. Mahope mai, o ko lakou kikulu ‘ana i ka ‘uwea...
Kukulu lakou a hiki i kéia ‘ao‘ao nei [looking Map No. 824]...

We could not go outside. Later they built the wire...It was built all the way to this
side, here...

Eia o Ke‘omo, Kipd.

Here is Ke'‘omo, Kipa.

Mane', a hiki i Kohola.

Here, up to Kohola.

Al

No ka mea manef, he pali wale né.

Because here, it’s only cliffs.
So ‘uwea, mai ka ‘ao‘ao o Kohola a i Palemané?

So wire from the side of Kohola to Palemand?
Palemand, Haleolono, a hiki i Kdnehu'‘ea [boundary between Ke‘ei and Kahauloal.

Palemano, Haleolono, up to Kanehu‘ea
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KM: Kanehu'‘ea, manef.
WP: Ae.
KM: So ua pa‘a ‘ia?

So it was all blocked off?

WP: Pa‘a f7a.
Blocked off.
KM: Aole hiki ia ‘oukou ke holo lawai‘a?

So you couldn’t go fishing?

WP: A‘ole hiki.
Couldn’t go.
KM: Aloha né! Mau makahiki ai'ole...?

Aloha! was it for years or...?
WP: Mau mahina, mahape a‘e a laila hele makou e noi ia lakou ina hiki ia makou ke hele i
waho. ‘Ae ‘ia mai, but na lakou wale no e kuhikuhi i ka wa e hemo ai ka ‘uwea.

Several months, then we went and asked them if we could go out. They said yes,
but they had to direct us at the time they could open the wires.

KM: Hmm.

WP: So we go down to the kahakai [pointing to area of canoe landing].
KM: By Haleolono?

WP: ‘Ae. A huli ke ‘alo i ke koa e ki ‘ana ma luna o ka tower.

Turn to the army man standing on top of the tower.
KM: Hmm.

WP: Pe‘ahi makou, no laila he hae [gestures waving]...

We waved, there was a flag.

KM: O, kuhi ‘ana me ka hae?
Oh, gesturing with a flag?
WP: ‘Ae.
KM: Pehea mahele ‘ia ka i‘a a ha'awi kekahi i na koa?

And did you divide up the fish, giving some to the army people?
WP: ‘Ae.

KM: He po‘e haole lakou?

Were they Caucasian?
WP;: Po‘e haole, but ‘olu‘olu.

Caucasian, but nice...

William Kalikolehua and Namahana Panui (with Hokdlani Panui)

Ke‘ei Walking Tour — October 28, 2002, with Kepa Maly

WP: ...Mai Hauiki mai a hiki i 6 nei [pointing to area of Papa Ki‘eki‘e, a little south of where we
were standing], ke kahua kaua. A Moku‘6hai, kahi i ki ai ke kaua a hiki ka make ‘ana o
Kiwalaé... Kaua ma ka ‘dina, kaua ma ke kai.
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From Hauiki to over there, is the battle field. And Moku‘chai is the place where
the battle took place, to the death of Kiwala‘c. They fought on the land, and
fought in the sea.

KM: ‘Ae.
Walking along the shore, names types of fish caught, and locations where found:
WP: ‘Ae kai nei, he wahi lawai‘a no makou mamua.

Here along the shore, was a fishing place for us before.

KM: He‘aha ke ‘ano?
What kinds?
WP: ‘Opihi, lawai‘a kole, maiko, manini me ka makoi.

‘Opihi, and fish for kole, maiko, manini with the pole.

KM: Hmm... ... So this is Papa Ki‘eki‘e?

WP: Yes. Mauka nei, there is a little higher hill.

KM: Yes, so where the little cluster of trees and the noni are?

WP: Yes.

Group: [walking along shore]

WP: [points out poho pa‘akai]

KM: So there are plenty of those poho pa‘akai around?

WP: Yes.

KM: Oh, look at all of them out here...

WP: Wahine Ki‘i is just a little beyond here.

Group: [walking south]

WP: Grammatically, it should be Ki‘i wahine, but we’ve always heard it as Wahine ki‘i.

KM: Hmm. You know, | look at all of these poho pa‘akai out here, and there must have been
many people living out here at some time.

WP: Yes, noho ka po‘e ma‘anef.

KM: And Ke‘omo point is right out there?

WP: Yes...

KM: ...So all of these poho pa‘akai, may be from those people’s time.

WP: From the residents...

Group: [walking south — arrive at a little cove with a boulder in the water; situated just north of

Ke‘omo Point]

WP: This was my papa’s favorite fishing area. Because it's in the vicinity of Ke‘omo. And he
always reminded us that we are descendants of Kekthaupi‘o. He came over here often to
lawai‘a kole, he made his hook, he made his own palu from the ‘ala‘ala he‘e, and he’'d
come just when the tide was down so he could walk across. He would sit on that pohaku

and lawai‘a.
KM: Ka makoi [pole fish]?
WP: Ka makoi.
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KM: He inoa paha kéla péhaku?
Is there perhaps a name for that stone?
WP: Ina he inoa, a‘ole wau i maopopo.

If there is a name, | don’t know it.
KM: Hmm. [photo]

WP: When | was small, like this [indicating Hokdlani], he used to bring me out here, and
showed me how to hoowali ka palu. And the hook, he made his own hook from my
grandma’s hair pin. The old hair pin, the long ones. They were very strong, so he would
make his hooks from that...

Group: [Walking north along shore, arrive at spot where there is a cave in the cliff wall; Kupuna
Panui tells story of how he almost lost his life while gathering ‘Opihi.]

WP: ...As a teenager, we were out here kufi ‘Opihi. It was not rough like this [today], it was
malie. | went over there, | went on that pohaku, there [pointing to a large boulder separate
from the shore], and had the ‘0pihi kd'ele, huge, huge ‘Opihi. | was always taught, “keep
your eye on the kai.” But | didn’t at that time, and | was trying to get that big ‘opihi and a
nalu came and hit me from behind. | went underneath. But luckily, see these openings all
under there? So there are breathing spots.

NP: Wow!

WP: | got caught under there for a little while, and then when the next wave came and went
out, | went out with it. [chuckling, shaking his head] Oh boy!

KM: Hmm...

Group: [walking to area of Pu‘u Kohol3]

WP: ...This was an area where we came to fish for G.

KM: Ahh... You know before, when you would go fishing, like the lua ‘GG, would you see the
fish plentiful?

WP: Oh yes.

KM: So like now, you don’t see much of anything?

WP: Mamua me ke kukui hele p6. Hele makou a i laila i ka wa pé ‘ele‘ele, me ke kukui hele po,

ho‘a ma ka‘e pali.

Before with the lamp. We’d go there at dark, with the lamp lit at the cliff side.
KM: ‘Ae.
WP: A kali liili'i ‘oe, a ke ‘oe i ka ‘G'G a me ka ‘dweoweo, ‘ala‘ihi.

You wait a little while and you'd see the GG, ‘dweoweo, and ‘ala‘ihi.
KM: And now?
WP: Kéia manawa a‘ole i ‘ike fa.

Now, we don’t see the fish.
Before, only kama‘aina families of the land fished here, no outsiders came in:
KM: Mamua, ‘oukou na kama‘aina, na lawai‘a, a‘ale po‘e malihini?

Before, it was you, kama‘aina who fished, there were no strangers?
WP: Aole.
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KM:

WP:

KM:
WP:

KM:
WP:
KM:
Group:

KM:

Group:
WP:

KM:

WP:

KM:

WP:

‘Oukou wale no, na kama‘aina?

Only you the natives?
‘Ae, makou wale né hele lawai‘a no ka home wale né, no ka ‘ai ‘ana.

Yes, only us would go fishing, and for the home only, to eat.
Ae.

A ina he nui loa, képr a kaula'i.

And if there were a lot, we’d salt and dry them.

‘Ae, ha‘awi paha, mahele i‘a paha?

Yes, and perhaps have give some, divide the fish?

‘Ae, mahele ka i'a me ka ‘ohana, ka mea ma‘a mau.

Yes, divide the fish among the family members, that was the regular practice.
Ae...

[approach mauka side of Kamaiko Heiau]
...O ka heiau o Kamaiko?

...This is Kamaiko Heiau?
[walk to makai side of heiau]

Mamua, i ke kaua, ua pa‘a ke kahakai me ka uwea, mai Hauiki a ia ne’i.

Before, in the war, the shore was closed with wire, from Hauiki to here.
Me ka pa uwea? Mai Hauiki a pili i ka lae kahakai ma Paleman6?

With wire? from Hauiki along the shore to Palemand?
Ma Palemané a ma Kiilou, a ma‘é a‘e a hiki i Kaneahuea.

And from Palemand to Kilou and over there to Kaneahuea.
‘Oia ka palena ‘aina ma waena o Ke‘ei a me Kahauloa?

That's the boundary between Ke‘ei and Kahauloa?
‘Ae, Kahauloa.

Yes, Kahauloa.

A shark guardian was known to protect the waters of the region:

KM:

WP:

KM:

WP:

KM:

A e kala mai ia‘u, ua wehe mai ‘oe me kupuna Mona ma e pili ‘ana i ka mané. He hale
mand paha ma Paleman6?

And excuse me, you and Kupuna Mona them explained about the shark. Is there
perhaps a shark house here at Palemand?

‘Ae [pointing to area fronting and north of the point], ma lalo nei, ai ma nef.

Yes, below here, there.

So basically makai (and north) of the heiau? [indicated by in indentation on the point on
Map No. 824]

‘Ae. He ana ai ma lalo nei, hiki ia ‘oe ke ‘ike ina pa mai ka malia.

Yes, there is a cave below, and you can see it when the sea is calm.
Hmm.

Ka Hana Lawai‘a

Kumu Pono Associates

Volume Il - Oral History Interviews 249 HiPae74-121003 éf [ 1)




WP:

KM:

A kapa ‘ia kéia, Palemand. The protective barrier.

And that is called Palemano, the protective barrier.
Ae...

Names the ko‘a of the Palemand vicinity:

WP:

KM:
WP:

KM:
WP:

KM:
WP:

KM:

WP:

KM:
WP:

KM:

WP:

KM:
WP:

[Walking along shore on the north side of Palemand pointing out various hamed locations
and fishing spots in the waters fronting Palemand] ...Ka papa ma‘’s, o Kanukuokamanu.
No ka mea, like me ka nuku o ka manu. Ke kai make, hiki i& ‘oe ke nana.
Kanukuokamanu. A iloko nei, kéia wahi o Pohakainalu. Ke pi‘i mai ke kai, he kai ‘ino, lohe
‘oe i ka poha o ka nalu. So Pohakainalu.

That flats out there, is Kanukuokamanu. Because it looks like the beak of a bird.
When it's low tide, you can see it. Kanukuokamanu. And inside here, this place is
Pohakainalu. When the sea rises, and it's stormy, you can hear the crashing of
the waves. So Pohakainalu.

So Kanukuokamanu a me Pohakainalu.

A he poho no ka moi ma‘é nei. Pohomoi.

And there is a hole for the moi over there. It's Pohomoi.

‘Ae.

A ma‘’s6, mamua o ke one o Kilou, kéla ‘ao‘ao, o Haleolono. Ka inoa o k6 makou ku‘una.

And there, in front of the sands of Kilou, that side, is Haleolono. And that’s the
name of our net fishing place.

O Haleolono?

Haleolono. E ‘upena ku‘u wale né makou laila. A makai o Kanukuokamanu, kiloi ‘upena.
Ma laila, ma‘é nei.

Haleolono. We only set net over there. And on the ocean side of
Kanukuokamanu, we throw net. There, and out there.

Ma ka ‘ao‘ao hema o Palemané?

On the south side of Palemand?

Ko'u papa ho‘olei ‘upena. A he mau ku‘una ‘6pelu ai waho o Kanukuokamanu. Ma‘é nei,
ma‘d, a ma‘o, i loko.

My papa would throw net. And there are a number of ‘Gpelu net stations out in
front of Kanukuokamanu. One there, there and there, inside.

‘Ae. So a little further out in the bay?

Kokoke i loko.

Close to inside.

Ku‘una ‘6pelu?

‘Opelu fisheries?

‘Ae, ko‘a ‘Opelu.

Yes, ko‘a ‘Opelu.

| hea ‘oukou e pae ai ka wa‘a, ma Kilou?

Ae.

Ka Hana Lawai‘a
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Walking along Kilou towards Haleolono — speaking of the kinds of fish caught in the ku‘una:

WP: Nui ka ‘anae, weke. Ku‘u ka ‘upena ke ‘emi ke kai. Aia ‘emi ke ahuwale ka papa ma‘é nei.
A ahuwale ka péhaku ma‘'d. Ku'u ka ‘upena ma‘é a na ka po‘e kapeku makai nei, a lele i
loko a hiki i ka ‘upena.

There was a lot of ‘anae and weke. When the tide was going down the net would
be set. Then when it was low, the reef would be 