
Hawaii’s only offi  ce-based endoscopy facility that specializes in performing colonoscopy and upper endoscopy.

Services Include:
• Colonoscopy
•  Esophagogastro-

duodenoscopy (EGD)

•  Flexible Sigmoidoscopy
• Hemorrhoid Banding
•  Wireless Video Capsule 

Endoscopy

• Fibroscan
• Telemedicine

Hawaii’s only offi  ce-based endoscopy facility that specializes in performing colonoscopy and upper endoscopy.Hawaii’s only offi  ce-based endoscopy facility that specializes in performing colonoscopy and upper endoscopy.

590 Farrington Highway Unit 170 • Kapolei, Hawaii 96707
Clinic Hours: Mon - Fri 6:00 a.m. to 4:00 p.m. • Sat 6:00 a.m. to 2:00 p.m.
Phone: 808-762-2311 • Fax: 808-356-1337 •  Website: www.drmelona.comwww.drmelona.com
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Chef Hui and Pacifi c Gateway Center created Farmers in 
The Kitchen, a show that highlights the work and lives of 
Kunia-based agriculturists, like Kasy Soun and Orathay 
Rasabout of Kasy Farm LLC. Read the story on page 4.
PHOTO COURTESY UNDER MY UMBRELLA 

SEE PAGE 5

B Y  W E S T  O ‘A H U  V O I C E  S TA F F

Hawaiian Host Gifts 
Treats To West O‘ahu

Hawaiian Host Group recently donated 
15,000 boxes of chocolate-covered 
macadamia nuts to nine West Oʻahu 

organizations, with a little help from Kapolei 
Chamber of Commerce.

“We would like to extend our thanks to Ha-
waiian Host for their generous donation to our 
West Oʻahu community,” states Kiran Polk, 
president of Kapolei Chamber of Commerce. 

Just in time for a holiday treat, the bundles 
were handed out to 800 people currently in 
homeless shelters or transitional housing, as 
well as staff members who work there; 1,600 
area health care workers at two community 
medical centers; 275 Kapolei High School staff 
members; and a couple nonprofi t centers that 
service residents with disabilities. 

“We are honored to partner with Hawaiian 
Host to give back to this diverse cross-section 
of our community giving back to those in need 
and those who serve,” Polk adds. “I think a box 
of chocolates during the holidays to each indi-
vidual at all of these organizations is the big-lit-
tle gesture that we need during times like this.”

A N  E D I T I O N  O F A  P U B L I C A T I O N  O F

CRACKING GOOD TIME
Cornerstone Community 
Chiropractic welcomes 
two new doctors.
SEE PAGE 2

DANDY DRIVETHRU 
Kapolei Shopping Center 

recently hosted a food 
and toy collection event.

SEE PAGES 67
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B Y  G I N G E R  K E L L E R

WAIPAHU 
94-165 Leonui St
(808) 676-1110

WAHIAWA
720 Kilani Ave

(808) 621-3311

Quality Work, Competitive Pricing & Honest Quotes

www.lsautomotivehawaii.com

�Auto Maintenance �AC Repair

�Engine Repair �Timing Belt

�Electrical Diagnostics & Repair

�Auto Transmission Repair

www.xtermcohawaii.com

CALL FOR A FREE ESTIMATE!
591-2922

Sentricon

Congratulations
SHERRY HOWARD
December Contest 

Winner of FREE Sentricon 
monitoring for 

1 year.

Lic.#: PC-201

Termite & Pest ControlTermite & Pest ControlTermite & Pest ControlTermite & Pest ControlTermite & Pest ControlTermite & Pest ControlTermite & Pest Control

Fumigation, Ground Treatment, 
Sentricon, Pest Control & Inspections

Complete Termite 
& Pest Control Services

Chef Hui and Pacific Gate-
way Center created Farmers 
in the Kitchen, a five-part 
series, that portrays the live-
lihoods and cultures of im-
migrant, refugee and human 
trafficking survivors who 
work on a 206-acre property 
in Kunia. More than 40 farm-
ers can be found on the land, 
where they have a chance  to 
cultivate a fresh start.

“Our mission is to provide 
the skills, knowledge and 
services to help them gain 
self-sufficiency,” says Hao 
Nguyen, executive director of 
Pacific Gateway Center. “It’s 
not only to help them survive, 
but help them thrive, so they 
can become independent.”

Farmers in the Kitchen, 
which can be viewed on You-
Tube and Chef Hui’s web-
site, tells the story of people 
who come from from various 
backgrounds and parts of the 

world, including Tonga, the 
Philippines and Thailand. 

“(Farmers in the Kitchen) 
represents the local refugee 
farming community on Oʻahu 
and gives them a voice,” says 
Sarah Burchard, program and 
communications manager 
with Chef Hui. “We wanted 
to honor the farmers that you 
never hear about.”

Each episode dives into 
a farmer’s history, covering 
topics such as where they’re 
from, how they came to Ha-
waiʻi, as well as how farming 
became such an integral part 
of their lives. The show also 
gives the audience a tour of 
the land and the fresh, local 
produce that grows on it.

Episode one, for example, 
follows Mele and Ikani Nau-
lu, a duo from the Kingdom of 
Tonga, as they make Lu Pulu 
and Talo Lolo’i, a dish that 
encompasses various parts of 
the taro plant. Episode two, 
meanwhile, exhibits Laos na-

tives Kasy Soun and Orathay 
Rasabout’s farm (Kasy Farm 
LLC), where they gather 
items to prepare Chicken Co-
conut Green Curry using long 
beans and bamboo shoots.

After learning more about 
each farmer, the show, which 
is filmed by Luke Assenmach-
er of Reel World Filmmakers, 
changes direction. Audienc-
es receive an inside look at 
PGC’s Culinary Business 
Incubator facility in Kalihi, 
where chef Paul Matsumoto 
leads a small team of volun-
teers who multiply the recipes 
to feed the masses at various 
distribution events around 
Oʻahu. Previous partners of 
the initative include We Are 
Oceania and ʻEwa-based non-
profit Child & Family Service.

“We feel like this is a good 
platform for (the farmers) 
to showcase their culture 
through food,” says Nguyen. 
“I really appreciate the part-
nership with Chef Hui be-

cause we give them an oppor-
tunity to express themselves 
to a larger community.”

 “I hope it makes (view-
ers) feel a little bit more con-
nected to where their foods 
come from and give people a 
broader awareness of what the 

struggles are that these farm-
ers have been through in their 
lives,” adds Burchard, who 
writes the storyline for each 
episode. “On a broader scale, 
it connects the community to 
the food they eat. It promotes 
local agriculture and encour-

ages viewers to support our 
local farmers. But for me, 
it’s really about learning the 
stories of these farmers.”

For more information or 
to watch an episode, visit 
chefhui.com/farmers-in-the-
kitchen.

Series Highlights Immigrant, Refugee Farmers In Kunia 

Kasy Soun, Orathay Rasabout, chef Paul Matsumoto and Chef Hui volunteers prepare a massive amount of Chicken Coconut 
Green Curry to feed hundreds of people in need on Farmers in the Kitchen. PHOTO COURTESY UNDER MY UMBRELLA 


