
We’ve waited a long time for this (over 

five years, to be exact) and we can’t wait 

until it’s pau!  Construction began with 

the demolition of the Quonset Hut in 

December of 2009.  The structure was   

falling apart, presenting a serious safety 

hazard to staff and program partici-

pants.  Since December, Java Plum and 

Hau trees have been cut and ground-

work has    begun.  It’s anticipated that 

the project will be completed sometime 

this summer.   

We’re so excited for the new facility that 

will enable us to have a presence at the 

fishpond, 24/7.  As some of you may 

know, one of our biggest challenges has 

been the lack of night time security.  

We’re usually at the fishpond between 

the hours of 8am and 4pm, but after 

hours, the fishpond is left vulnerable.  

We’ve had our bouts with theft and 

poaching, but all that will change with 

the new facility.  In addition to on-site 

security, Paepae o He‘eia’s office will be 

at the fishpond rather than off-site and 

we’ll have better storage for our sup-

plies and equipment.   

Of course, the overall goal 

is to help us better        

mālama the fishpond and 

the community we serve. 

Construction has finally begun on our new 

caretaker’s residence!!! 
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LĀ HOLOHOLO DAYS 

Please call in advance to join us! 

8:30am—1:30pm 

 

June 26, 2010 

July 10, 2010 

July 24, 2010 

Aug 7, 2010  

 

Top: The old Quonset Hut pre -

demolition.   

 

Middle: Facing the driveway, 

demolition completed and clear-

ing the site of encroaching trees.  

 

Bottom: Looking down from the 

top lot, the site is getting pre-

pared for construction.  



This ‘olelo no‘eau is a perfect description for the He‘eia Ahupua‘a     

Internship Program because there is a huge wealth of knowledge to be 

learned through this internship whether it be from an actual lesson 

plan or through hana (work).  The He‘eia Ahupua‘a Internship Program 

aims to nurture the mauka-makai connection by immersing interns in 

the special ahupua‘a relationship within He‘eia.  Papahana Kuaola/Hui 

Kū Maoli Ola (PK/HKMO) and Paepae o He‘eia (POH) have partnered 

in this program which hires six college-level adults (ages 18 through 

30) for a 13-week-long program term.  Each week, interns spend eight 

hours up mauka at a site in Waipao with PK and HKMO staff, and 

eight hours down at He‘eia Fishpond with POH staff.  Mauka activities 

include lo‘i construction and maintenance, streamside restoration, and 

native Hawaiian plant propagation.  Makai activities include dry stack 

wall building, and invasive limu and mangrove eradication. 

As a former intern, I have learned a wealth of knowledge from this 

ever-growing network of malama ‘āina.  After being an intern for a 

year, I was hired to become the internship coordinator.  My role 

within the program is to help educate interns about wahi pana (place 

names) and cultural sites within the ahupua‘a of He‘eia and also 

throughout Ko‘olaupoko.  Serving as the contact between mauka and 

makai sites, I also coordinate huaka‘i (field trips) for the interns.  

This internship experience has shaped me into a whole different   

person, from both perspectives of being an intern as well as an intern 

manager.  As the ‘olelo no‘eau above states, knowledge comes from 

many sources and this relates to all the resources of information both 

at the fishpond and at Waipao.   

 

Hi‘ilei Kawelo, POH Executive Director, has taught me everything I know, 

but most importantly, she has taught me to teach by example. She has never 

made interns or staff members do anything that she wouldn’t do right along-

side them, and that is how I go about teaching my interns.  Hi‘ilei also gave 

me a whole new perspective on the elements around us whether they are the 

spiritual or physical aspects of nature.  Kapaliku Schirman and Rick Barboza 

(founders of PK/HKMO) have given me an immense understanding about 

native Hawaiian plants and culture.  Before I became a part of this program, 

I honestly could not identify any plants and now I have met at least 70 native 

Hawaiian plant species and I know a lot of their uses.  Again, my whole    

perspective was changed because now I can’t go anywhere without noticing 

the plants around me.  Mahi La Pierre (‘Ili‘ilikauhale Coordinator, PK) has 

taught me to question everything and look to many sources.  He would      

always tell us that he can only teach us what he has learned from his source and that we should always look into other 

sources.  Besides lesson plans and tour-guide speeches, I ultimately want to demonstrate and pass on these key examples of 

sources of knowledge on to each round of interns. 

       Kinohi Pizarro, Internship Coordinator  
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Heôeia Ahupuaôa Internship Program 

ôAôohe pau ka ôike i ka hƑlau hoôokahi 

All knowledge is not taught in the same school  

One can learn from many sources  

Transporting koôa across the break to fill in the 

kuapƑ on the opposite side 

Current interns (l -r): Kahaôikekaulana Fukumitsu, Noa 

Thomas, Melissa Mau, Mahiôai Dochin, Kaulana Vares, 

and Kaôimipono Kamalani (kneeling) 

Loôi construction in Waipao 



Organizational Highlight: Hoôoulu ôƐina 
Paepae o Heôeia recognizes that there are many other organizations in Hawaiôi that are driven by ideals similar to our own.  

Over the years, we have had the opportunity to interact with a variety of different groups and meet great people who are doin g 

great things, and we certainly hope to continue building and strengthening these relationships.   
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Nestled in the upper reaches of Kalihi Valley and cooled by the Haupe‘epe‘e wind lies a flourishing pu‘uhonua called Ho‘oulu 

‘Āina.  The program is a part of the larger non-profit Kokua Kalihi Valley (KKV) Comprehensive Family Services.  The six   

dedicated staff facilitate healing for both the ‘āina and the community on a 100-acre parcel of land encompassing the ‘ili of 

‘Ouaua and Maluawai, at the very mauka end of Kalihi Street. 

Ho‘oulu ‘Āina’s mission is to be a place of refuge where people of all cultures can propagate and    

sustain the connection between the health of the land and health of the people.  They strive for 

these goals through four program areas:  KOA‘ĀINA (Native Reforestation), MAHI‘ĀINA 

(Community  Gardening and Food Production), LOHE‘ĀINA (Wahi Pana and Mo‘olelo), and 

HOA‘ĀINA (Community Access).  As the Kalihi Valley community and masses of other community 

volunteers take part in restoring health to the land, the healing becomes reciprocal.  Families can 

participate in bonding activities, kupuna can gather medicinal herbs, troubled youth and adults 

have an outlet to rehabilitate in a peaceful setting, youth have access to a new form of exercise, and 

ultimately individuals can eat from the land. 

 

Historically, the area was blessed with abundant fresh water as evidenced by the many remaining agricultural terraces 

which probably grew kalo and other food plants.  From the 1970’s until the turn of the century, the fertile soil was strip-

mined.  Plant nurseries introduced a multitude of exotic    invasive plants, including Miconia.  Many areas became littered 

with trash and abandoned cars.  So in the same way that our own bodies and communities are in need of healing, this      

particular ‘āina is in need of recovery, and Ho‘oulu ‘Āina has certainly taken the initiative in addressing all these issues. 

Paepae o He‘eia was lucky enough to spend a day learning , working, sweating, and 

eating with Puni (Community Education Coordinator), Casey (Resident Caretaker) 

and the rest of the Ho‘oulu ‘Āina staff.  We walked through rows and rows of tapioca, 

‘uala, mai‘a, veggies, and medicinal herbs.  We saw the areas of soil-mining and  

abandoned nurseries.  We also cleared Clidemia, Rose Apple, and Albizia to allow 

ancient ‘auwai   a chance to breathe.  We were overwhelmed with inspiration after 

seeing all the work that was already done and the amazing potential the place has. 

If you would like to participate in their community volunteer program, please contact 

them at (808) 841-7504 or aina@kkv.net .  They tackle projects big and small on the 

3rd Saturday of every month, but please make sure to RSVP so they can plan for your   

arrival.  Parking is limited but the fresh air and energy are endless! 

HA 2  

Hoôolako - A Taste of Heôeia will return to Waikīkī Aquarium on        

Saturday, September 11, 2010.  Join us for an evening under the stars 

with ‘ono food, great entertainment, and a spectacular silent auction!    

The event supports our efforts to raise funds for the restoration of 

He‘eia Fishpond.  Tickets will go on sale in July.  For more information, 

please visit www.paepaeoheeia.org or call us at 236-6178. 

Hope to see you there! 

SAVE THE DATE!  

ôO ka ha o ka ôƑina ke ola o ka poôe 

The breath of the land is the life of the people  

mailto:aina@kkv.net


Just a reminderé 
Paepae o He‘eia doesn’t allow fishing 

in He‘eia Fishpond.  There are only 

four days during the year when we 

allow the public to fish in the pond.  

Those are our Lā Holoholo Days  

during the summer.  Access to the 

fishpond is through a residential 

neighborhood so if our gate is closed, 

the fishpond is closed and there 

shouldn’t be anyone at the fishpond.  

A good practice is to come down the 

driveway if our gate is open, then 

find one of us and ask    before going 

out on the wall.  But we still don’t 

allow fishing in the fishpond!  

LƑ Holoholo! 
If you would like to take advantage of the 

opportunity to fish in He‘eia Fishpond, sign 

up for one (or more!)  of our Lā Holoholo 

Days during the summer.  We  plan them on 

mornings with favorable tides, and after a 

brief tour of the fishpond, you can fish    

inside or outside the pond from the kuapā.  

For $10 per fishing pole, you can keep all 

the predatory fish you catch, which include 

papio and kaku. 

June 26, 2010 

July 10, 2010 

July 24, 2010 

Aug 7, 2010  

Reduce predators in the pond!  

 Feature Creature: Moôala 

 Hawaiian Crab, Podophthalmus vigil  

When I was a kid, we used to go out into the waters of Kāne‘ohe Bay 

and catch crabs using crab nets for our family lū‘au.  There were two 

species we would go after: Kūhonu or Kuahonu, otherwise referred 

to as White Crab (Portunus sanguinolentus) and Mo‘ala or Hawaiian 

Crab (Podophthalmus vigil) . Nowadays, all of the crab we use to 

prepare raw crab at family lū‘au comes from Tamashiro Market or 

from other fishermen that fish in deeper water because the near-

shore crab resource just isn’t as abundant anymore in Kāne‘ohe Bay.  

So, much to my surprise when I first started volunteering at He‘eia 

Fishpond in 1999, I found there was an abundance of crab that I 

hadn’t seen since I was a kid, probably due to the limited access to 

the fishpond and its overall protected nature.  

 

The Mo‘ala has a reddish-purplish coloration and long pinchers.  It’s characterized by its long eyes, hence its 

common name, the Long-eyed Swimming Crab.  Mo‘ala aren’t aggressive at all; they’re actually kind of docile.  

Mo‘ala prefer a muddy substrate so they can dig their burrows below the water’s surface.  My dad taught me a 

very cool characteristic of Mo‘ala: there is both an entrance and an exit hole to their burrows.  On a calm day 

when the brackish fishpond water is clear, you can actually differentiate their burrows from other burrows by 

looking for the two openings.  Kūpuna in my ‘ohana will sometimes inquire about the Hawaiian Crab and ask if 

there are any in the fishpond.  You can just see the ‘ono in their eyes and on their lips.  This crab was and     

continues to be a favorite of our kūpuna. 

 

 Hiôilei Kawelo, Executive Director 

Hoôi no ka Moôala i kona lua 

The Moôala crab returns to its burrow 

He goes where he belongs; describing a person who knows their place 


