
BIOGRAPHICAL SUMMARY: Benjamin Villiarimo 

 

 

Benjamin Villiarimo was born in 1963 on Maui, where he was raised. He learned the importance 

of family values, resource management, respect, and reciprocity along the coastlines of 

Wānanalua as he learned to gather limu from his father and grandparents growing up. As an 

adult working as a chef, Ben explored the many culinary and cultural uses of limu, and now he 

dedicates his time to the conservation of limu and teaching the next generation about traditional 

gathering practices. He is an active member in the Limu Hui and continues to be involved in 

conservation efforts on Maui. 

 

 

 

 
 

Benjamin “Uncle Ben” Villiarimo at a Limu Hui gathering in 2015. Photo courtesy of the Limu 

Hui.  
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varieties: Pepe, kala, hook limu, wāwaeʻiole (pokpoklo), ʻalaʻula, huluhulu waena; 

 

[01:05:38 – 01:11:18] GATHERING PRACTICES 

Share what you gather; Friendships with elders; 

 

[01:11:18 – 01:30:40] DISCUSSING LIMU  

Limu varieties: Honu limu, ʻula, ʻakēʻakē; Peparing and cooking limu; Gathering in Kapueokahi 

Bay; Planting limu; Songs that reference limu; 

 

[01:30:40 – 01:44:36] CONCLUSION 

Changes to Hāna Bay; Limu restoration efforts; Gathering today; Lessons from limu; 

Community leadership efforts to protect natural resources; Sister’s inspiration. 
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ORAL HISTORY INTERVIEW 

WITH 

Benjamin Villiarimo (BV) 

Kalaemanō, Hawaii  

March 9, 2018 

By: Davianna Pōmaikaʻi McGregor (DM) 

[NOTE: Also present at the interview is Tanielle Tokoro, undergraduate student assistant with 

the Center for Oral History.]  

 

 

DM:  Where is the place that you gather limu? 

BV:  Basically home in Hāna. The areas from the Wailua side of the ahupuaʻa of Wānanalua. 

And Wānanalua resides right in the back of Kaʻuiki Head, the hill which is a pretty good 

landmark with ancient history. I have gathered and fished as well. . . 

(Recording interrupted, then resumes.) 

DM:  So, you were saying you go Wānanalua? 

BV:  Yeah, Wānanalua is the ahupuaʻa of where I live, eastside of Maui, Hāna. I was born in 

Wailuku area, but I was raised at the end of the ahupuaʻa going towards Kīpahulu or 

Kaupō district of Maui, which ends on the slopes of Makali’ihānau, the slopes of 

Mūʻolea. That’s the end of ahupuaʻa of Wānanalua. And, that’s the grounds I have 

learned everything about gathering, why you gather. It was all to eat, all to survive, yeah. 

And that was basic teaching from very young stage, and it was real---we would walk to 

the beach, every Sunday. So it was something we did every once a week with the whole 

family. And, it’s things that don’t—I don’t—do today. Why? I still do but not in a sense 

of like a family and growing up with siblings and stuff like that. But yeah, down on that 

area Koali, where we—where I—grew up. Koali side is like known for its līpoa and more 

abundant in that area.  

So, I live in Hāna, that’s like five miles away now. That was such a short distance, but it 

was country. It had a difference, growing up. Especially when I moved—we moved—in 

town area. My parents bought a place with the new subdivision there, so things were 

different. TV came into play. We didn’t do as much of the Sunday thing that we used to 

do before as a whole family. Whether you wanted to go or didn’t want to go. I mean you 

know, but everything to do with dad was something that I’ve learned after he, you know, 

he wasn’t around anymore. That then I lucky I learned it, you know. I paid attention. So 
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yeah, gathering and fishing, picking limu was always something that we need to pay 

attention when he taught us. 

DM:  When you say “he” who are you referring to? 

BV:   My father. My father, Bernard. My grandma was pure Hawaiian, his mother. And my 

father’s father was pure Filipino. And, we all grew up in that area Mūʻolea with my 

grandma and my grandpa. My ancestors go back to the plantation days. I think my 

grandpa drove the train for Hāna. And you don’t even see the tracks now ‘cause that was 

a long time ago. So, the plantation days was pretty much condensed with the whole 

family, yeah. Your grandpa, your father, all the kids, you know, we all live together, 

either you join the service or have a job. Hāna was a far place to drive and go to the store 

and stuff like that, so we depended on the ocean and as well as the mountain. 

DM:  So it’s the coastline. . . . How long would you say is the area that you gathered from? Is it 

like Wānanalua to?  

BV:   Yes. After going, I went to school away, Lahainaluna, my freshmen year. I ended up back 

in Hāna. But, when I did go to school in Lahaina, we moved from what we call the 

country, to Hāna Town. So, when I got back from—I decided to come back to Hāna 

School. And everything about the gathering came back after I graduated and joined the 

Navy. I finished my term in the service, the Navy. I worked a little bit in Oʻahu, Pearl 

Harbor, mechanic work. And I wanted to do what, you know, what we did all the time. 

Honolulu was a place where it kinda made my decision to go back home. You know, just 

so much people, and it didn’t have what we enjoyed doing.  

So, I went back home. I worked at the hotel. And this is where the—my—passion about 

limu really, really comes up from. I’m a chef by trade. I’ve been working at the hotel 

business for over ten, twelve years, and we were really fast learners because my dad was 

a cook. So, with the clash between two things that I love to do, cooking and the limu. 

Limu was---I enjoyed eating it. So, that was my passion. I started doing a lot of cuisine 

with, you know, using our resources that what I learned with gathering. And I was pretty 

good at that, you know. I mean everything is taste. And limu is. . . . I’ve learned now, that 

how, nutritious value of limu is so, I mean for the cultural aspect, it wasn’t under any 

kapu. And I just read that like maybe four years ago. Not knowing that all the time and 

it’s just. . . . I mean I wasn’t looking at that scenario when I was younger so, but knowing 

all that just brings everything together. I love the ocean, I love to fish, I love to eat fish, 

and that’s, that’s the best part about it, yeah. And so having that world of cooking and 

just being innovative with the limu in not going off track of being who you are. That 

made it real.  

I got a topic that I chose tonight to present is about just like an oil spill or some kind of 

accident on the beach that causes, like Maui County, Oxybinzone, the Banana Boat. I 
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needed to do a testimony on that. And it's not an easy thing to do. So I---this past couple 

four—three, four years ago—now I've been watching that. Things that happen on the 

beach. Does it affect what we love today? And I'm talking about our abundance of 

resources we have in Hāna. It won’t last all our lives; only if we take care of it. It will. 

Everybody knows that. Everybody knows the word mālama maybe the concept they got, 

you know, different aspects of description of it but, basically we have to learn to take care 

our place where we from, where I'm from, and that's what I do today. But I need to teach 

kids, you know. You know the kupunas, they teach, they teach us. Sometimes, some 

places as rural and small, no more kupunas now who is avid to gathering on the ocean, on 

the shoreline. And I have to say—and I speak for Hāna—we have lost many who can 

make a big statement. I'm not saying we don't have. I'm not saying the people who are 

our elders don't know anything about it. I'm just saying a lot of people who did teach and 

had that lifestyle of the values that we don't have today. And I think that's a big job to do. 

And, I like to keep that in place, you know, the teaching of our children.  

(Recording interrupted, then resumes.) 

DM:  You going to start again? 

BV:   I love the culture.  

(Recording interrupted, then resumes.)  

BV:   Okay, where was I. . .  

DM:  You were talking about those who learn who to take care of place, where you can teach 

the kids, and those who taught a lifestyle—it's about a lifestyle. . .  

BV:     Yeah, teach, you know, make the kids, the youth, the ʻōpios, how we grow up. They lose 

the balance between play and chores, you know, so to speak. They’re like too occupied 

with a lot of things that I kinda don’t know anything about, which is the—those—

devices. And I have to say it is a problem with you know trying to teach and get their 

attention. But, we know that. We gotta work around it. So we gotta make it work.  

So, I’m lucky lots of the children at home, a lot of the young generations they know me. 

So, they know I fish, they see, and that excites them. So, they come, they see, they ask 

questions, or when they see me down at the beach they always come up. And through 

that, many times I’ve taught them lessons about, you know, where uncle sit here, we 

holoholo, especially maybe we’re throwing net you cannot come ahead of me, or you 

know all the things that we teach, or you learn when you growing up. A lot of them know 

me. I teach them on the, you know, when that happens, and other scenarios. So, I get the 

easy time. They come up to me and they wanna learn. So, that’s a good thing, but for 
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other people I see it the device kind of thing. (Laughs) They’re like everybody’s---I need 

to do get into that to make my work easy, easier.  

But they're different from our—my—generation. My generation, I'm not---my generation 

is you know not that long ago. But the family, the family thing is not there. The value, the 

value system about having dinner with the whole family on one place, doing things 

together. And when we gather, that was part of family values: surviving, eating. I can 

remember putting food on the table. I strongly, and I believe it was in between seven and 

eight years old, you know. And we were actually running away from being over with 

school, going to the ʻauwai, go catch prawns. That was fun. Mom and Dad had to go look 

for us and either get pulled in the ear, or you know. (Chuckles) But, that was for the 

family to eat. But we weren’t thinking that then. But, I am glad I can relate to that now 

and I try to explain that to the young ones. See if it makes a mark. Some, it does. And 

back in Hāna we had that for us, all the things to deal with the ocean: gathering, fishing, 

throwing nets, diving, all those things. Everybody does that, whether they, what stage in 

their life they will be doing that, I mean everybody goes through that. It's when they---

that short period of high school and when they go, do they come back? But a lot of the 

people---Hāna is a small place. And it's what I referred to about the kupunas. To teach 

you need to have that validation that you know what you’re talking about, I mean. So, 

everything you do is all about that. So, when we, you know, I have to say, there's not 

much of us anymore who, what they teach, they did. A lot of ‘em maybe are different 

things in their cultural aspects of us kanakas, you know.  

And just so understand the concepts about lūʻaus, you know. All the things like when you 

hala you go up to Akua, you know. The first year is you’re one year old, the next thing in 

memory you do a memorial. That’s like when you, being born you make a big lūʻau, 

pāʻina. You turn to high school all that then, you graduate you make a pāʻina. So, you 

know, it's like the beginning of life when you pass, it's like how you grow up. It's exactly 

how you grow up. And for that to be instilled, a lot of the. . . . We need to teach that. I 

speak as, you know, I need to, who I teach make sure they know that, because a lot of 

these things are dependent on preservation. And, preservation goes a long way with all 

the different things in our culture.  

We go hike, you know, ʻopihi, we talk about invasive things, or indigenous things going 

extinct, and stuff like that. Not enough to go around you know. If you really think about 

all the high schools, when we graduate high school and we throw a pāʻina. We get all 

these resources from the ocean. How many times do you think that happen a year, for all 

the schools we have in Hawaiʻi? And all the schools where we have access to resources 

like this. It’s a lot of resources, a lot. And we need to accept the fact that we need to 

change, moderate. I don't know. A lot of things that we do today that not good for us, we 

got to moderate, or we tend to moderate. So, I guess examples maybe would be the best 

lessons how we got to take care of things. Because it's still going on when we make a 
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baby lūʻau, we go get all the things we can do, and make for that lūʻau. And you know, 

you can just count and it’s just, a lot times a lot of ʻopihis go in a year or in a day for 

everybody’s birthdays or born. So you know all that takes place of all over a. . . .  We 

lucky all our things we have in Hāna. We lucky we’re there and we take care of our 

place, we do, all the kanakas in Hāna. We take advantage of what we have because we 

need ‘em there. It’s not like---take what you can eat, that's the bottom line. Take what 

you can eat. Sometimes we need to lay the line down about, you know, the front of this 

area is for us, you need to know that. But then again you still can go enjoy the beach, 

whether you’re from there, or outside of that ahupuaʻa, but remember that is for the 

people here. We gotta remember that and teach that to other people. And growing limu, I 

have an organization I'm building. I’m trying to get a nonprofit organization thing it’s 

called Keo Mau. 

DM:  Keo what? 

BV:   K-E-O separate M-A-U 

DM:  KEO M. . .  

BV:   Keo Mau 

DM:  Uh huh.  

BV:   And I teach, and I been, I started with them. I needed to get board members to make 

decisions. I am learning to do that. And through the Hui I’m in the process of to doing 

that. And it takes all of this past five years to do all this I have done and I learned so 

much. It (chuckles) doesn’t just happen because you know what to do about what you 

trying to do. It’s all about today’s, uh, what’s going on today, yeah, with everything. And, 

I think one of the biggest points why. . . . I was a person on the other side of the fence 

where I was a gatherer. But when it came to conservation, it was something I didn’t do. 

But I didn’t overdo my practices, but the gathering side by taking too much, or you go 

gather and the---my grandma used to say “pohō,” you waste for what you went go get, 

you put it in the freezer, or nobody eat it, waste, waste time.  

With that aspect conservation came into play. . . . It all happened about 2000, the year 

2000 it started. All my of my other siblings alive today, that’s four of ‘em: two brothers 

and three with me, and my sister. They all started to do conservation. My brother was---

he joined the group. Couple of the people here went with him to the North Islands, the 

ʻopihi monitoring. So, that lit a fire under me for conservation. And then my sister is, 

she’s the founder and organizer for Nā Mamo O Mūʻolea which is a no pick zone that 

they did over the ahupuaʻa of Wānanalua Mūʻolea, the division down at the edge of that 

ahupuaʻa going to Kaupō side of Maui. And it’s been---she’s had great success with that. 

We have a limu festival every year, for nine years now. And, when the fire was lit for 



 

 

 

8 

conservation, you know, the awareness, and all that stuff, I started that. Why? Because I 

had a hard time doing with my. . . . I couldn’t be doing too much on the beach because of 

my arthritis. So, I started to, you know. And that’s when I---she appointed me here to 

represent Hāna. I was, the first thing I was like, “Yeah, okay, sure.” That was my test. 

That fire, why did it lit? Why did it fire up? You know. But it didn’t go out since, you 

know. It’s just continued, the commitment.  

And now, with the motions of trying to get this nonprofit thing going on to teach the 

haumana—the young generationin Hāna—how to learn limu, and basically why is it 

important. There’s many other things why it is important. And I can say for sure they 

always say, “Oh taste good, ʻono with, with ahi,” you know, or with enenue, or with 

different ways of enjoying the limu. And with the abundance of Hāna, you know, the 

children they know. They ʻono, they like, they like, how come no more limu inside? You 

know. See, they have an idea of how great gifts we have. So, I am in the process of 

doing—getting that all set up—by November. That's gonna be the Limu Festival tenth 

annual, and I think November. Now we get this March, the Hui, so, it usually happens 

June then in November. So I'm going to be one of the walaʻau persons to do that. 

Introducing my organization. I got my work cut out for me, and you know, it's, this is, I 

been to not the first Hui and after that I been to every one and I, I enjoy it and it’s just the 

camaraderie, basic delegating and the difference between the hands on gathering. But the 

experience, the education I had from my dad, and his family—and my mom too, my mom 

was she was an avid limu person. She cleaned limu. She put my things away when I 

come home too tired, you know. So she knew. And bless, they’re up there now. They’re 

not with us anymore. 

DM:  Okay. Can I ask you some questions? 

(Laughter)  

BV:   Yeah. You ask now. You ask.  

DM:  Okay, so, you would say you learned about limu and how to gather limu mainly from 

who?  

BV:  My father’s side of the family, and my dad. My dad was a teacher with few words. And 

you know, I’m the youngest of all my brothers, so I was like the last person to go, when I 

could go at a certain age. But I was such a---I loved it, you know. So I, you know, 

basically, that lit the fire and I learned, learned. But my dad was a teacher with a very few 

words and sometimes you learn more that way, you know.  

(Recording interrupted, then resumes.)  

DM: Okay, alright. So your dad was the teacher. And your uncle’s here too.  
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BV:   Yeah, my dad’s brothers. Had a couple of them that lived with us growing up. He has a 

big family of nine and only three sisters. The youngest one came to live with us, and that 

was. . . . A lot of the families in the old generation, we all stayed together, you know. 

That was part of the growing up. So the learning process of doing whatever needed to be 

done was taught by very good people. And as hard as, you know, it wasn’t all fun, but it’s 

how stern they were. And I cannot say strict. Everybody needs to be strict sometimes but, 

stern, yes. When they said you needed to do something, you needed to do it. The way and 

that time it needed to be done, you needed to do it that way. And that was good. Today, I 

learned that lucky I went listen and I can explain more when I need to teach that concept 

to our ʻōpio and the haumana. 

DM:  Okay. Can you share what kind of limu you gathered? 

BV:   Okay, this is the best one. What song I’m going to say now. Okay, Koali, they talk about 

the līpoa. I had pictures of 1890-something we went to the archives to pick. We saw the 

palace of Kalākaua. That’s where he does his retreat. And the song about the līpoa sings 

about that area. And it talks about the flag waving on the top of the hill bellow 

Makaliʻihānau which is in the Mūʻolea area. And that was Kalākaua’s thing. And you see 

the palace in the picture. And, you see that area Kanewai, where I grew up, where we 

fished when I was born. And the līpoa thrives there. The species which grows only on the 

lee side of Papa, they don’t grow on the top. They grew on the side on the east. As where 

the sun rise, always on the lee side. And it’s a very small---it’s a gramma species. It’s not 

the whole scientific name for it, but that’s not the part I’m learning, the scientific side. 

But it’s known for that. And it’s in the song Koali. They say, “He aloha no Koali”, and 

that’s where their limu līpoa grows and where the flag waved for our ali’i. And that’s the 

area where I was born and raised. I was born in Wailuku because the hospital was there. 

But I came home to Makali’ihānau Mūʻolea.  

The limu was enjoyed there. And if we moved to Hāna, that’s when the whole abundance 

of varieties was taught by dad. Limu kohu. ʻopihi limu, the one that tastes like ʻopihi, or 

shellfish. There’s ʻopihi limu they love to chop, chop, chop and put in with the ʻopihi, so 

the term ʻopihi limu kind of branches out two ways, as far as I know, I wanna explain. 

But the pepe [also called līpeʻepeʻe] is the limu that taste like the ʻopihi, so I call that 

ʻopihi limu. The limu leiau is the one, the hard, they chop chop and throw inside with the 

ʻopihi for texture. That is another favorite way to do it. We have a lot of limu of that 

species there too. And, as well as with other species and the abundance of limu kohu. 

Limu kohu is one of my favorites only because I was taught with that limu so much. I 

needed to make sure what I document or what I testify with about the limu, why was I 

saying that? Why was I saying when I pick limu that I know it’s not limu kohu? I was 

taught by my dad that we go to the beach to make limu kohu. So with that said, there is 

three species. The limu koko, that only thrives on the island of Kauaʻi as far as our kumus 

Celia and Mrs. Abbot, who I never met and I wish I met her, Aiona. But yeah, we used to 
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make limu kohu because the process of—the methods—my dad used to make it, he 

picked the [li]pehu one day and it made the process---what limu kohu does naturally, 

nature. As being on the peaks, growing, they get, they survive with the weather, the fresh 

water, the sun, the salt water, the diverse action of the ocean, and it makes that limu the 

best limu of all the asparagopsis taxiformis. That’s that limu. So, kohu is basically what 

I’ve learned, what I researched, because I’m gonna do my topic on that. The author for 

this dictionary, but it says the best out of three, kohu. That’s what kohu means.   

So here I go. I’m trying to relate that to what I’ve learned. Because one time one 

kupuna—he’s not here with us anymore, but he lives behind where I live in Hāna, right 

above Kapueokahi Bay, Hāna Bay. And, he told me, “What you picking down there?” He 

sees me on the island Mokuhoe, it’s a little island off the main land of Hāna. He ask me, 

“What were you doing down there?” That’s a question you will always be asked by the 

kūpuna.  

I said, “Oh, I. . .” 

Before I can answer he said, “That’s not limu kohu, you picking limu pehu.”  

I said, “I know. I going make limu kohu” like that. I wouldn’t smart mouth him in his, 

you know. I could feel that, and that went by, that when he walked away (chuckles), 

‘cause I told him right after that, “My papa said we going make limu kohu.”  

And all that time I did the way he make miko, the end product, to eat, or ferment, or the 

different ways of—the methods of—fermentation. I don’t know, I’m trying to find a 

word for it, but, the island—Maui island style—in the literature of Aunty Aiona. And it’s 

about Maui’s style. And that’s my dad’s style of preparing it, I come to believe. And, it’s 

all an ancient way where no more refrigeration and nothing like that. It’s just the water 

you bring with, you store it well. There’s a little skin on the top that occurs, and when 

you want to eat, you peel that, and you take the kohu. Pehu that tastes like kohu. So, the 

actions that he does when he cleans it from harvest, he goes through the process of what 

that nature does to the limu that turns to the best—the better—of the three, which is limu 

kohu. So, the limu pehu thrives right alongside the limu kohu which I come to see, 

because they’re in the kāheka the tidepools. So, the environment I see, my belief is they 

have different characteristics of when you harvest. They taste different. They look 

different. But the process that I do with the limu kohu, I do the same, but little more 

because kohu is kohu already. The pehu, I am trying to make like the other better limu. 

You need to wash with fresh water, so you taking the salt water off of that, because it’s 

got all that, Hawaiians say walewale all the slime from the limu. Because of being in the 

water—the warm water—then high tide comes, changes the temperature; it has a 

different texture to it. And I know that for a fact that that occurs. So, I rinse---the process 

to make the kohu, I’m going example on the pehu. You rinse it with fresh water. To add 
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the salt to it, you put paʻakai inside for get that salt after you rinse. But the key 

ingredient—I mean, it’s my. . . . I’m trying to get closure to how it happens. So, when I 

did that it happened. It came good like the kohu. I used cold water, freezing temperature 

to make that limu bloom, that, that kohu has already, naturally. So, the end product, it 

worked. The cold temperature did that to that limu. The slime goes away because I 

washed it with the salt water and fresh water. So, that takes away the slime or the 

different texture. And then when I---you need to use the right amount of salt, not too 

much salt. And I’ll get back to too much salt about ancient ways. It turned out to be like 

kohu, so I’ve made myself to believe that’s the method my dad used with the pehu—I 

mean the kohu—to store, and when he told me we go make, made me make the pehu into 

kohu.  So, you know, that, it’s really---I try to explain it so people could. . . not 

everybody understand or can keep up with me with what I’m trying to say.  

But, the third species, which is the koko I talked to Aunty Celia. I told her about why I 

say---I didn’t say it was koko, I found out in Aunty Abbot’s book that it’s only on that 

island. So, I ended up in Hāna with a species that grows under the ocean, like our big 

līpoa that grows thirty fathoms. They detach and end up on the beaches. And, it’s a real 

hard one. And no more today, Maui. I tried to go. I went to other limu people, to get my 

family (chuckles), my family was the best, “Oh I get, but it’s for my ʻōpū.”  

So I was like, “Okay, one word ‘nuff. That’s all I needed to know.” But, it’s not there 

anymore.  

But, the līpoa in Hāna is a different species, a small one. Get so much, but hard to 

harvest. So, I go back to the kohu. The koko, I mentioned to Celia. I told her the different 

(coughs) characteristics. This one is a tall one where the branch exceeds, and then the top 

half, about, of it is the same length. The actual growth is really, really long. And, it’s all 

underwater. No more sun, no more---I mean there’s sun, but no more fresh water, air, and 

all this elements. But, I believe the other limu that I found had the hard texture, the long. 

So, I told her about that, and I came to the conclusion they actually heard about it. Like 

how people—beach goers—they talk story, they walaʻau. And that I came to believe 

that’s a lot of the education that I read in books. That’s how people acquire that. That’s 

how I learned, too. Basically, me and my dad on the beach. He teaching me. Same 

process, same actions. So, when I found that out, I went out to make sure this limu is 

different, the growth, if it was still there.  

This time I brought with me. . . I didn’t have the full growth, or what I talked about 

earlier. But, it was the koko that I want to introduce. So, I got pictures. I needed big 

pictures to see, I mean the actual, yeah. So I hope that presentation satisfies who I already 

explained to and one of them is Uncle Wally. All what I say now, I’ve told Uncle Wally. 

And he always backs me up and always. . . . He’s always in the back of me, you know. 

And I always say it’s what I believe, and it’s not “I”, you know it’s not like it is, it is what 
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it is, but for me it’s how I learned about it and all these things that happens. I looked in 

the book, kohu means the best of three. And I’m thinking like that. My topic tonight is 

the limu kohu, the limu pehu, and the koko, which I only get satisfied if somebody backs 

me up and says that’s accountable information. And I tell you, I have to be honest, to get 

that, to get that respect, and somebody to tell me that, I don’t think it’s going to happen 

(laughs), you know, right now. But, you know, I’m satisfied because I’m just dealing 

with the things, something that I’ve dealt with a long time, the limu kohu. And that area 

in Hāna. And I’m going to show the pictures, the cultural practices about this, the aspect 

of showing people limu. And, I think we have couple topics about, lot of times the 

Hawaiians they say, “Ho, uncle you going fishing?” Bad luck, already. You know, they 

going go holoholo, no ask what you going do. That topic came up with one of the 

members. And, I tried to explain to what she meant. And what, what, she was about 

membership, was to sign up something and she knows her uncle can be good, but he 

doesn’t want to write. So, you know, Hawaiians, they don’t want to share too much.      

They too by them—they to themselves. That was something we, not too much people 

understand. But, we, we got that over. Whereas, that was Hawaiians against Hawaiians 

trying explain why she said that. And I tried to back her up why she said that because 

that’s her tutu man. And, she wants his manaʻo in here, yeah. But, he doesn’t want to 

talk. You know, he’s, he, they’re one word (laughs) just like my dad. Very few words. 

But that’s my topic tonight. So, a lot of the things I’m going to share to tonight is about 

day one, when I joined this. And, it was the end of my, actually, what’s it called? I hope I 

say this right to my ancestors, hoʻomaikaʻi. That’s the gathering aspect of the 

makaʻāinana. And, I got to change job in a sense. So, changing jobs, learning the 

delegation part about the teaching. I come to the question. Before I go that I really hope I 

get the energy to put out what I need to put out tonight. And, with that said, that’s going 

to be after dinner (chuckles), and I hope I got everything with me. The guys went home, 

but I got my stuff. It’s just a matter of holding up.  

But, the other thing about teaching, who I’ve taught, or who I let my mana’o to the next 

generation. Two words, it’s one word but, I going put it in two: “No more.”  No more, 

because I said that family. I had little bit scenarios (laughs). It’s really---it’s not about 

they not doing their job, they should be makaʻala, or you know.  

It was funny, but it was true. I get my nephews they go, “I cannot go.”  

So I said, “I coming to this thing, so important. I need you to go get these things for me. I 

take you where the koa, everything.”  

And then, “Okay, okay.”  

They went. And they never know what they were trying to get. They come back with five 

different limu. And he tells me, I tell him, “No that’s not the one.”  
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We fighting, we fighting the elements now, it’s turning rough seas, high winds, but the 

day before when we were supposed to go, they told, “Uncle, we go tomorrow.” ‘Cause 

we pau work 9 o’clock at night. They close the restaurant. We have a restaurant in Hāna. 

So, with that said, he comes back with five different limu.  

So I said, “You know what, we go. We go to the pier. We go hook fish. We do the limu 

on a better day.” 

So he comes up and tells me this, “Well, at least I brought five different limus.”  

Okay, I give him a break. But, that was respectfully accepted (laughs), “Oh brah, my 

family needs plenty to learn—has plenty to learn.”  

You know, my oldest sister’s, oldest son—first born—his first born I’m teaching. I 

literally take him to the beach. He’s Kamehameha Schools. He’s a senior this year. And 

that’s the only one. (Laughs) That’s the only one that has the time for uncle, or for our 

family members, and that’s me, to take the time to learn. And why? I found out why. 

‘Cause it started to taste good to him. It tasted good. I taught him the process about the 

limu, the change. He was like, he made me feel good. I was like, he started going around, 

“Hey papa, mama, did you see what uncle did?” You know, but, they never pay attention. 

I wasn’t worried about that. I was more happy that my nephew—I mean my great 

nephew—went just really. . . . After I gonna say what I said, I going tell you one scenario 

me and him had at the beach. He was like impressing me on what he was trying to tell the 

grandma and grandpa. And, I was happy. So, he’s the only one. He’s going to graduate 

this year. And his name is Jared Kamalei Kalaola. And, he is the first born of my sister’s 

first born, and my sister is a very, very inspirational person for me. And, he’s the only 

one knows where everything stay, all the places, types, and I was gonna say the last part. 

The first time I take him down. He has these one shorts on. And, I tell him, “Go in the 

water. That limu right there.” He doesn’t want to, and I go, so I was telling him “Why? 

And I say, “What’s wrong?”  

He said, “I don’t have the right shorts for the beach.” 

So, I did this, I kicked him in the water. I said, “Now you have.” (Laughs)  

That actually did happen. That was the most funniest thing I ever did. Whereas, I said, 

“Should I?” I just did it. And, he fell in the water, and I said, “Now you wet. Now go get 

‘um.” But after that I thought that would be a deterrent. It wasn’t. It wasn’t. It worked out 

for the good. He loves it till today. The last time he was home was about a month ago, 

and he’s gonna be home again. And he’s gonna work for uncle again. That was really, 

really good. At least I had that feeling of everything, you know. All the good feelings. 

DM:  I wanna make sure, so it’s Jared? 
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BV: Yeah, Jared. J-A-R-E-D. 

DM:  J-A-R-E-D. 

BV: Yeah, Jared. Kamalei. 

DM:  Kamalei. 

BV: Kalaola. He’s a senior in Kamehameha Schools Kapālama.   

DM: Kalaola? 

BV:   Kalaola. 

DM:  Kamehameha on Maui or. . .  

BV:  Honolulu, Oʻahu.  

DM:  Oh, oh. 

BV:   Yeah, Kapālama. (Laughs) You got to see who you tell Kamehameha Schools to these 

guys out here. 

DM:  Right, right, yeah. 

BV:   So, I tell him, “No, Kapālama, okay.”  

DM:  So, you talked about līpoa, limu pehu, and then the three kohu. Is there anything else that 

you gather? 

BV:   You know, there’s the limu for forgiveness, you know. I never did that, on the, the 

process or what it’s about. What happened? We were in a group—a group session—with 

a fellowship, a church fellowship. And we were talking about hopapa [also hoʻopāpā], 

making hoʻoponopono. Making good. So, ho, they look at uncle, and they said, “Ho, the 

limu man. We heard something about limu kala.”  

And I was like, “I don’t know anything about that part,” you know. I had to go research. 

And the research came by just listening where I know the topic would come up, right 

here.  

And, I went back. I helped them. I told them it’s all about your belief, all about your 

sense of culture, where, you know, what, what was it all about? So you do this with 

something with the doing the thing about apologizing, you know. It’s the limu for when 

you get bad conflicts between family. That was the way in the old days where you show 

respect, that we make good. So, that was different besides meaʻai or the ʻōpū. So, that 

was a learning process so simple, but for me, was so simple because I had to do it hands 
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on, yeah because ask, somebody asked me what was it was all about. Am I going to say I 

don’t know? No, I didn’t say I don’t know. And, I said, “I’ll let you know when I can, 

yeah.” So, I had to do some work and I did it. And at the same time for some reason I had 

to trust my beliefs. Coming from somebody else in a different, besides the eating thing, 

you know.  

So, with that, and now we go to Molokaʻi. We get the limu, gorilla limu, invasive limus. I 

had a really, really good happening. I mean just the drive because I knew one of the limus 

that is where we were at, and, there’s the animal, or the thing that people are using to not 

eradicate one invasive species in Kāneʻohe, you know, just contain it. It’s the hook limu. 

I need to learn more about the hook limu. But we have it, in loko in Hāna. Owned by the 

Kahula family. Which I have had announcements with Kevin and uncle about using the 

pond to do open air classroom teaching. Or not much growing yet, but we are, that’s the 

end goal, to grow. 

DM:  What is the name of the plot?  

BV:   We call it loko, which is the loko iʻa. It’s in Haneoʻo. And the Kahula family who lives in 

Haneoʻo, they own the pond. And my grandmother’s---one of my great, great uncles 

lived there. So that’s how I know about this limu. When the question asked about the 

diversity of all limus, and when I go with Uncle Wally to their big troughs, the short 

spine uni, the wana, which I see, when I was a little baby swimming in that pond with the  

goggles, no snorkels, and I see that limu, and I see that urchin up growing in Sand Island, 

and I ask. And uncle tells me what they do when something like that happens. And I go, 

“Auwē.” We get that in Hāna. We get that short spine thing. And I went go assess that 

thing two months ago, same thing. We got that urchin around. Got that limu. And then 

what I learned from uncle them, they need to disperse that wana to motivate them. They 

don’t go, like you know, follow the flow of the limu. They’ll just eat there and they’ll 

stay. And you got to move em. So, that’s what they do. They got millions of them 

growing, you know, they’re raising it. So, to know that, and having that a long time ago 

that was like, I had good feelings about it, yeah. But knowing that limu is a bad limu can 

get overwhelmed. . . . I mean, if you did Kāneʻohe maybe. What’s happening there? You 

know. It’s the same. It’s not as abundant as it was before. I mean, it’s not more than what 

it was before. Only certain part of the pond. It’s more of the active side of the pond, that 

loko, where it’s more—less—spring water. The right side of the pond, I’m looking out 

towards the ocean, is the more fresh water side. And that’s where all the lokos are.  

And there’s another one alongside of that, which that family gave me the respect to help 

them with their pond. They want to try to grow and do this. They came to the limu 

festival, every single one. And I now, just three years now, being appointed by my sister 

to represent Hāna, and all the teaching here made me go that route because of the hands-



 

 

 

16 

on part. I cannot do too much, but I just, I, like, sometimes I cry cause cannot. But at least 

I get something. 

DM:  It’s a hook limu? 

BV:   I believe that’s what they call it, it’s a hook-looking limu. Or I need to get that. 

DM:  But, it’s native or? 

BV:   It’s invas[ive], I don’t know if it’s inva. . . . I don’t know if it’s, what is. . .   

DM:  It was introduced?  

BV: Introduced, and. . .  

DM: To contain the ogo, the gorilla ogo? 

BV:   No, no, no. This one is in Kāneʻohe, just growing wild, like the gorilla ogo. 

DM:  Oh, oh, oh.  

BV:     One of the local, the guys who run um. 

DM:  The Heʻeia one 

BV: Yeah, the Heʻeia one, they use a suction to get the limu. I think that’s the limu. I don’t 

know if it’s called hook limu, or hook-looking limu that got hooks on the edges of the 

blade, but it’s gold.  

DM: The wana. . .  

BV: The short spined wana, I cannot. . .  

DM:  They like it?  

BV:     Yeah, they eat that. So I. . .  

DM:  Oh, oh, The wana inside will eat it. 

BV:    Yeah, and they do that. They raise the wana to do that.  

DM: Oh, I see. Okay.  

BV:   So, when I see that at the pond, I said, “Uncle, why, why you guys doing this?”  

“Ho, that’s the one that eats this limu.”  

DM: Okay.  
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BV:   So, I said, “Wow.”  Then when I looked at it in pictures I, you know, that’s when I, hey, 

that’s the same limu we have in Hāna in the pond.  

DM:    Yeah. 

BV:  That was long time ago, very long. I was a little baby, two or like four—you cannot say 

four, it’s like a long memory (laughs) you cannot. But, very young, you know, very 

young. And it came to me like that, you know, instantly. Why you raising this? And then 

the story was going, I said, “Wow.” I interjected real fast and told uncle about it. You 

know, and he said, “Oh, maybe.” So, you know, dakine, uncle how he, the Q and A’s I 

get for him. You know he has that, he has the patience, to just, you know, at the moment 

deal with it. And for me I pick it up the way he. . . . You know when I ask a question to 

him, you know, it’s—I can relate to that. It’s more than like, “Ah, no like even listen to 

what you say,” you know. I feel good so that’s why I go pursue what I think. And I see 

evidence again, like two months ago. I see that short spiny uni all over. And that’s the 

only one you can touch. The big ones intimidate you. And it did when I was younger. So, 

I went to get one, I opened em up, ʻono. The thing is ʻono.  

DM:  So what else we talked about? The kohu, the pehu, the. . . 

BV:   Okay, limu pehu.  

DM: Pehu. 

BV:  Koko, and kohu, that’s the three varieties.  

DM:  And then lipeʻe [sic]---what was the first one? 

BV:    Limu Pepe.  

DM:  Pepe. And then kala, and then hook, anymore that you. . .  

BV:   Yeah, I going mention the wāwaeʻiole.   

DM:  Okay.  

BV:   Okay. The rat tail. The pocpoklo [also spelled pokpoklo], the Filipinos call.  

DM:    Yeah, how do you say that? How do you spell that? 

BV:   Poc-pok-lo.  

DM: Poklo? 

BV: Poc-pok-lo.  

DM: How do you spell that? You know how?  
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BV:   P-O-C, P-O-C, poc-pok-lo. It’s a K too. P-O-C-O-K-L-O.  

DM:  Okay. P-O-C-O-K-L-O.   

BV:   Yeah. Pocpoklo (laughs). So I only know half word. I only half Filipino. 

DM:   That’s wāwaeʻiole.  

BV:  Wāwaeʻiole. And then you get the ʻalaʻula. Okay, they get the—what uncle teach me—

they get the hold fast, that’s wāwaeʻiole. They grow on top the rock. The ʻalaʻula grows 

around them. I see that in Hāna. They say no can, no more. But we do. And, where had 

before, no more. So that idea of over-harvest, I know for a fact that one is. Where the 

other side of our island, Kīhei, where the ogo used to be. So, same elements of—same 

examples—till now, yeah. Wāwaeʻiole that is, ogo, the līpoa. So, we get all these things 

that we need to—the aquatic plants—to try to put back. I think that because we can grow 

ogo, and we can grow limu that does that, holds fast, attach to the rocks like huluhulu 

waena. The one they put in ake, the liver. That’s the preferred by the Hawaiians. Today, 

you can put any kind. I love līpoa in that because get flavor. Huluhulu waena more 

texture. But that goes with the ake good. That one I see our members growing fast in 

clean water. The Lānaʻi gang. So, that was an inspiration, but I have to, all what I’ve 

testified today about growing limu, and I’ve had this controversy, or this element of 

surprise and no more the communication about growing limu, and two people being in 

Limu Hui.  

My uncle, Uncle Frank [Francis], out there, Palani [Sinenci], hale builder. I’ve grown up 

with him. I know him very well. He knows me very well as a gatherer. And through 

respect through my years of growing up, I always respected the kupunas by—when I get 

things, this is my law—when I go gather, who I see first I give half of my catch. And that 

was done always with limu. Always with limu. Why? Because it was so abundant, Hāna, 

I could do that. I not going get---I mean we talking volume. You pick up this much limu, 

you only going eat so much. You pick up fish, you pick up 100 fish, that’s too much. So, 

fish I hardly shared. I went just for me. But limu was something I could share. And I felt 

good about that. When I ask myself, I going do that every time. It happens a lot of times 

with Frank, with all the old folks. So, it was something that I never deviated from. 

Always was something that I did.  

One time (chuckles) it worked really well. Aunty came, I gave her half a bucket of what I 

had. And then Uncle came to scold me, telling me “Why take so much? Aunty coming 

for pick limu.”  

Aunty never come down to the beach with him. She stayed in the car because she had her 

limu. So, he was waiting, waiting.  
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So I said, “Oh, okay uncle.”  

But I know him already. So he’s really fast before he finds out what’s going on, yeah. So, 

I don’t do that to people, just play em. So, he finally walked away. Ho, he came right 

back and apologized to me. (Laughs) He didn’t know. That’s what I do. Before that kind 

of things happen. So, I knew it was a good thing to do, yeah. And when I go gather, I 

always go---it’s to give, if I have enough to give. That’s just for consume, home use. 

And, that’s a practice that needs to be understood, yeah. Because if you going to enforce. 

This is your icebox, here in front of my house. Not for you guys from the other side of 

the island or from five, ten miles away. That concept got to be greatly appreciated when 

you have to know about what it’s all about. And that was one scenario we just collided 

with the kupuna part, you know. But, he came back and he was my best friend after that. 

Because he never have to go clean the limu and go get the water. (Laughs) But aunty 

does the gathering, yeah. So, that kind of people, that’s what I refer to. The elders, the 

kūpuna, the guys who do what we talking about. And aunty is the last, let me tell you. 

And she’s a Keʻanae lady. She’s little bit out of Hāna, married to Kalalau family. I love 

them dearly. And, the Kalalau family has a big part of my gathering ‘cause my best 

places is the Waikoloa and there. And that’s all their---that’s the Hawaiian village in 

Hāna. And, Uncle Matthew Kalalau, he’s the oldest. And Uncle’s, that day I was 

gathering, and he’s a really, really big Hawaiian. So, but just aunty, she made my day. 

She came first. So, I said, “Aunty, you pau?”  

She said, “Oh, we changed bucket.” So, you know, she gave me her bucket. She took my 

bucket.  

I said, “Aunty, clean already. Ready to make miko”. Ho, she was so happy. I never seen 

aunty so happy before. And I watch her go gather, yeah. But you know, a lot of the things 

we no can take for granted. Some people like to do the things personally. And that’s 

where I explained it’s a hardship, but you just got to remember, bumbai. . .  

DM:  And what is aunty’s first name? 

BV:     Ho, I going get pulled in the ear I forget her name. Oh my God.  

DM:  (Chuckles) But this, her---Matthews is the. . .  

BV:   No, Kamalana.  

DM:  Kamalana Kalalau.  

BV: Yeah, Kalalau. That’s uncle. Yeah. Matthew Kalalau is a well-known---he’s a priest, 

pastor, and he wrote some songs. The Waikaloa song, Kīpahulu, the ʻAwapuhi song from 
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Nāhiku, but he’s a well-known pastor man. And big family. And he lives right across the 

street from me.  

DM:  And that’s Matthew Kalalau. . .  

BV:   Matthew Kalalau and Kamalana are brothers. ʻAnakē from Keanae.  

DM:  And the wife is Kamalana? 

BV:   No, no, no.   

DM:  His Hawaiian name is Kamalana?  

BV:   No. Uncle Kamalana’s wife is the one I cannot say, I forget her name. . .  

DM:  Oh, oh, oh 

BV:   The one aunty I gave the limu to. 

DM:  Oh. 

BV:   Matthew is Kamalana’s brother.  

DM:  Oh. 

BV: Who is a better brother (laughs) more, I not scared of him. Nah, nah, Kamalana, is like 

one animal. He’s a big Hawaiian. And he’s rough and tough. He’s a marine. But aww, 

aunty, I sorry. 

DM:  Oh, okay. That’s, alright.  

BV: Aww shucks.  

DM: So, any other limu you can tell us about that you work with at all? So you have---what’s 

the limu you eat? But the kala you use for hoʻoponopono, and then this other limu for 

when you were talking about how the wana will eat it. And any other limu you’d like to 

tell us about?  

BV:  Yeah, get so much. Get so much that affects us. And the other things that do the same 

thing like us. They eat. A honu. A honu is always there in Hāna. Always, they make, they 

make depressions in the paʻalā, the reef, when they come up they hole. You think like 

when Hawaiians put the rocks, they make a nice round hole. I think the turtles do that too. 

When they come up and just stuck in the puka and eating the limu. And I see the thing do 

that. That’s just the story behind the little impression. But maybe it is, yeah. But the limu 

they eat, they don’t eat limu kohu. They don’t eat līpoa. Sometimes bite the manini on 

top of the slide bait. They don’t eat manini though, but you see the honu. They love their 
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limu. They love their limu ʻula. We call honu limu. That’s all in between the good limus. 

So, when they say, “too much turtles,” they use the excuse we should get bag limit on 

that. At a point I agree. But the honus, they teach us that not only us eat. Sometimes we 

take our limu and we taking away their limu too. So, I come to understand that. And, I 

love honu (laughs).  

DM:  Limu ula?  

BV: Yeah. 

DM: But what’s the yellow one that they eat? There’s a yellow one. I thought that was. . .  

BV: It might be. No, cannot be. I don’t know if it’s ʻakēʻakē, but sometimes I see em stuck in 

the puka down Hāmoa, only ʻakēʻakē. And they not like enenue. They eat like one 

lawnmower. You can see the crate cuts. But I know what you talking about. That limu get 

gold, brown, and it’s greenish looking. The akēʻakē.  

DM:  Yeah.  

BV:   That limu is food for our other friends. (Chuckles) The puaʻa, I remember we used to 

feed the puaʻa that. 

DM:  Oh. 

BV:   As far as for cooking or eating, I only read in the book people say, “Oh, yeah we used to 

do that.” They throw it in the pot, or they cover whatever they cooking with that limu. 

And then they steam the chicken.  

I go, “Ho, okay. We fed em to the pigs. Grandma says give em to the pigs.” (Laughs) 

But, you know, I learned to accept those things and never tried it myself. But it sounds 

interesting as far as being what they call, the term, culinary term, or they like to use, like 

Sam Choy likes to use? Being innovative. (Laughs) 

DM:  What are some of the dishes you say you prepare? You made some. . .  

BV:   I just love to eat limu. I love to, except the fact that how we eat today, or what we—how 

we—eat it, it’s not like how before. Before was just. . . . And that’s what’s I---one of my 

topics tonight is about consumption. The olden days, I like to in respect, say not pre-

historic, but ancient days, ‘cause nobody knows pre-historic, way, way back. But I know 

for a fact, just by how my grandma them, my grandpa them, my uncles, how they used to 

eat, how they used to refer when they talk to you. Before no more this. Before we cannot 

do---how you think we do this without some kind of ʻupena, or container, or pot, or 

things like that, in that manner. So, I going use the version of how they eat lomi iʻa. Lomi 

iʻa to me would be the ‘ōʻio. It’s a real good flesh fish. To use you add liquid and it just 

builds. So it’s a good one to make lomi, and real good tasting fish. So we come to the 
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other version of eating kaha iʻa. You cut the fish on the bone. And you make miko. You 

throw—or you put alongside that—whatever limu, different types of limu. All the 

different types you can get. Paʻakai. Uni---I mean Hāʻukiʻuki. In the old days I know they 

used to pinch of each and how they like eat. And they meaʻai with kalo, poi. So, in that 

instance, I got excited, you know, how the recipes, how they come. I started making 

recipes using the varieties of seafood on our coastline, or what we’re used to. And putting 

in the fact that you try to make something bigger by using other things that maybe we 

have more of. Little bit ʻopihi with the poke. When you serve, eh, you get a little bit. I try 

to do that. I still l do that. I think it’s like a great way to just appreciate all the flavors. I 

mean I’m talking from the culinary point, yeah. I can go little bit more than when I gotta 

explain what I’m saying, I gotta do more. But, in that sense, that’s the passion I have with 

the cooking part.  

I once had a business called Totally Raw. I just do lū’aus and the gathering would not 

exceed more than a person to go gather, which was me. The journey only last not even a 

quarter of a year. It was hard work. (Laughs) Basically being accountable. Working with 

weather, nature, and stuff like that. So, that was an experience to respect and to hold and, 

you know, just sometimes used it as an example to other people, when you go gather. In 

one aspect, one time they came up to me. And it’s nothing. Maybe it’s not even 

something not to say, but I was gathering for one of my friend’s grandma. And you know 

it never exceeds more than one to gather on that business that I had. And then I was doing 

the picking for my friend. He saying like, “Wow, brah, you take too much.” I said, 

“Okay.” I just kept on, but I thought about that. So, that was one of the gestures that made 

me stop to do what to do. Because if I couldn’t hold it, and respect at the same time 

because evidently it happened to me to be on that other side. To say, “Wow, you take too 

much.” That was one of the highlighted things that I made my business go pau. (Laughs) 

Was hard work too though.  

DM:  Yeah. 

BV:   When you got to go get em and prepare em, clean em and do all that part. But yeah, that 

was a sense of enjoyment, pure enjoyment. Everything was the satisfaction of eating. 

Eating, and I love my raw stuff. And I can survive down the beach. I’ve done it. And just 

to do things now and then go try do thing in the olden ways. Not the olden days, olden 

ways that they did it. I go try. I go. I mean, try to be. . . And I got some pictures of what 

I’m trying to say that what I try to teach the young ones. Like for example, kind of a 

graphic explanation. Go gather in the malo, you know. In the public, in the, you know, 

(laughs) the residents around who knows you. It kinda affected me. I was the guy taking 

the—I not going in the malo. But I have pictures of my presentation to the kids who I 

teach about how our ancestors used to do it. And at the same time teaching how they 

gather. And, in that pictures, I show them. I already told the group about somebody had a 

really good question about, you know, exploiting your area. So, I jumped in and said, “I 
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take my pictures. And I always make sure that picture don’t exploit where I get the limu 

because of my uncle out here, which is in the hui or my other family, the Linds. I don’t 

even go there to show our places where these things thrive. So, that is through respect, 

you know. And in a sense it kinda goes back to, eh, it’s my division, or you know.  

DM: So, when you---what are some of your favorite, you know, the favorite places where you 

go? What is the ocean like? Is it sandy? Is it reef? Is it tidal pools? The areas that you go. 

BV: All of that. All of that. Basically all of that. I mean, for me to say that is like easy answer. 

We have all of the springs there, and that’s that Kapueokahi Bay. 

DM:  What is the name of the bay? 

BV:   Kapueokahi. It’s Hāna Bay. That’s the Hawaiian name.  

DM: Ka-pueo-kahi.  

BV: Yeah. Ka-pueo-kahi. That’s where---Pueokahi is the cave where Kaʻahumanu was born. 

It’s Kaʻuiki Head, Kaʻuiki Hill.  

DM:  Pueo. 

BV:  Yeah, Pueo-kahi. 

DM:  Oh, Pueo. 

BV:  Yeah, Pueo-Kahi.  

DM:  Pueo. 

BV:  Yeah, that’s the whole name. But the cave is Pueokahi. And that’s on the very furthest 

front of Kaʻuiki Hill. And that whole bay is sand. And its reef systems and the tidal pools 

were, they collect both sea water and the spring that comes out from down under. And 

they call it Punahou. All the springs goes directly from one side of the bay all the way to 

the ‘ohana Kalalaus, which is the Waikoloa side of Hāna Bay, Kapueokahi Bay. Hāna 

Bay, as we all call it in Hāna today. In between that is Keʻanini, they talking about the 

wave that breaks over there. That’s a high reef, only like six feet and that’s in the middle 

of the bay. So, all that area is all, there’s one stream that comes up. But it is a spring-fed 

area. I have a pond that I got permission to do front—in front of her house—where I have 

raised fish there. It’s a property we call it—all the Hāna people or residents call it—

Noah’s pond. And I’ve came to take care of that pond with the lady, Lesley Bruce who is 

the owner. She tells me I can refer to her as my older sister. She’s a lady that I have been 

trying to get together with her for such a long time, the day I started with uncle them. 

That is my Keo Mau that’s the beginning. That pond right there. Her house, her property. 

And I’ve had her permission to do what I want to do. But of the liabilities I had to 
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kinda—I cannot take the haumana on the property because of the coconuts. So, the 

liability was kinda hard to acquire, but having the other ponds gave me permission, by 

verbal consent, every time I go to the pond with whatever people I bring, we got to let 

them know, just through, you know, the motions by coming over and telling that you 

gonna go today, not we going go next week, and telling one week ahead. But that area is 

the Waikoloa side is where I made—started—my organization. I got my Keo Mau 

brochures, the pictures, all of that area. And, that, to landmark that, that’s directly across 

Kaʻuiki Hill, where the cave is. You look straight across, you’ll see a little green old, old 

style house. That’s Henry Noah’s, and owned by Lesley Bruce today. And I miss her. I 

only talk to her on the phone. Every time she tell me yes, and then she no call me back. 

(Laughs) Hard to, but I haven’t given up. She knows what I’m gonna do, I just wanted to 

go a little more into the pond area. Because I took a walk down there, maybe we 

shouldn’t air this, but I took a walk down there. There was a lot of things I didn’t accept, 

yeah. The neighbors. 

DM:  No need to talk about it.  

BV: Yeah. 

DM:  So, you gonna have limu inside? 

BV:   In the front pertaining to the evidence or manaʻo that once had that species there. As far 

as ogo, no, but that’s the only one I can grow. So, like I kinda mentioned about two 

entities, me and Frank. Frank wants to do things with me. He didn’t know I was with 

these people. He knows my always efforts, good efforts when, about the limu through our 

relationships and. . .  

DM:  Who’s Frank? His last name? 

BV:   Frank Sinenci, 

DM:  Oh, yeah Palani.  

BV:  Yeah, Uncle Frank. Palani. He get plenty names, you know. He get Kumu, Number One, 

he get Frank, he get (laughs) Palani, Uncle, what else? All good. Yeah, with that, we 

went last year’s one. I was watching him. “Uncle, what you doing?” He go, “I going 

grow limu.” So, I did my presentation for my Keo Mau, and he went home. I tried to stop 

‘em because—not because he was doing something wrong—we wanted to be together. 

And first off, my thing. And then he came to me before we met here. I said, “Uncle, I 

going. I see you there.” And we did what we supposed to do: talk story first, yeah, before 

we do anything. His project got wiped out. Too much strong waters went take, take the 

planter box. So, with the species—the spores we had—came from last year’s Hui. And I 

told him, “My, my first thing, before we even grow, we can build the—which I’ve 
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already started—build the planters, get em priced, you know, all the costs and everything, 

do all the logistics about that part. Beforehand, at the same time, go do research. If there 

were any species. I know right off the back I can say for a lot of things, no, you know. . .  

(Recording interrupted, then resumes).  

DM: Okay, let’s see. Any other songs you want to share about? You have the song you shared 

about Koali. . .  

BV:  (Laughs) Yeah, Koali. That’s with the līpoa. Talking about passion, I love to play music. 

With these hands now I cannot even press the ukulele or anything. And I don’t sing well. 

(Laughs) But, this other one, “Ka Uluwehi O Ke Kai” from Edith Kanakaole. I 

researched that word for word especially about the limu kohu. Trying to figure out the 

methods that I use and learned from dad. Always will be good relationship with those 

things, you know. How they sing, why they sing, and they, you know, they just 

expressing everything that we’re trying to learn today, or what we’re trying to instill. The 

songs today is everything about Hawaiian. All the songs. And then you look at all the 

songs, it’s all about eating, you know. ʻŌpū nui, or you know lomi lomi iʻa, or you know, 

all the songs. Two scoop of rice, hamburger bun (laughs), you know, all those things, all 

the songs is about, I mean, just like country they tell the story. 

DM:  So, maybe the last topic. What about---have you seen changes in the conditions of limu in 

the area that you go, or in the Hāna Bay area? 

BV:   To your question I would say---but before I say that, “Yes,” but my first answer would be 

“No.” Only because, lucky we—I am from Hāna and—we do things pretty much together 

there, the people, the kanakas. The Hāna kanakas. I love when I say that. Because one 

example is some of the pictures I say I don’t exploit Hāna is the pictures I show, and you 

will see Hāna. But that was evidence to show you not necessarily the abundance of our 

limu, the respect other people get when they go pick and leave that ones for the kupunas. 

Even for the old folks. The people like me, maybe, for, for well sometimes coincidence 

but, I know wasn’t for me. But, that’s the only place I can pick. I go with my cane. My 

koʻokoʻo and pick the limu. And you shame. No, I no shame. I just be safe. But, people 

see me, you know, and so they know the limu get plenty. But it’s still there. They no 

touch. The young folks, the younger generation, or the people, the avid, because they go 

outside. Not outside of Hāna, same area like another song, Pekelo’s [Cosma] 

“Makaʻalae,” (sings) “Where the limu kohu grows.” They go down that area. There is 

limu of all. All the limus down there you can mention. Maybe not 400 like aunty. And 

aunty when she go Papahānaumokuākea [Marine National Monument]. They get a lot of 

species. But, Makaʻalae is a place where us, the guys unwilling to deal with (laughs) the 

big waves, the running on the rocks and stuff, the hard kine go pick can have easy time 

for pick limu kohu in Hāna Bay. And my pictures show all of that, Hāna Bay kohu, limu 
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kohu, and the evidence of koko that I’m trying to express that we have. Maybe, or to have 

a sense of (sighs), you know, “It is koko!” you know. That’s going to be such a good 

feeling for me. Because I was sent to find that out. I knew something was different there. 

And when I read it, maybe, we got the species here. And then the evidence that aunty 

them shared. You know, it’s just the walk on the beach, who you meet. And it’s exactly 

how we do it, I do it. Me and, between the relationship between dad and son, you know, 

so same kine thing. And that’s the biggest thing that I learned, you know. You are what 

you are, and sometimes when you learn things, it’s not necessarily the same way as you 

went learn em. And you see all these kine guys write books, yeah. To respect that is to 

make sure you, no speak too fast sometimes. I get plenty respect for these people who 

write the books. The people with. . . . I like be botanist (laughs). I no more time for go 

school. I like learn the scientific side, but you know, what I bring to the table it just 

alleviates all that wanna be things. 

DM:  So, there’s you and Uncle Palani. Anybody else working with the limu in Hāna or doing 

limu restoration? 

BV: It’s only. . . . The excitement is everywhere, you know. Just the instant they learn or I let 

them know the logistics and all the other things included, you know, all the protocols 

before, and then after you can do what you really want to do, or thinking of doing, that 

kind of like throws them off. And it did for Frank. He didn’t know I was gonna tell him 

that. I said, “No, we have to do that.” Because that’s in line, yeah. That’s like chain of 

command. Come on, we went to the armed forces, so we know what the chain of 

command is. We need to do that because what we teach we need to back up, so cannot go 

do something and then I come in the back and, “Ho, I never know you went go plant 

already.” And I gave him the spores. (Laughs) I went go get from uncle in the tanks. I 

went go get the spores for him to use. But I thought was for home use, yeah. And, those 

are the things, the. . .  

DM:  So he planted some? 

BV:   Yeah. 

DM: Anybody else planting? 

BV:  No, no.  

DM:  Oh, that’s it. And other limu gatherers? Other. . .   

BV: All of Hāna, they gather.  

DM: All of Hāna? (Laughs) 
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BV: Yeah, but you know like the concept about keeping quiet. They no speak too much. Or, 

bad luck if you talk about ‘em as they’re going on their way. But they’re all good people. 

Hāna people they, they go. 

DM:  Everyone said you are trying to work at Hāmoa and Haneoʻo. Is it Hāmoa Haneoʻo. . .  

BV:   Haneoʻo. Yeah, the loko down there. I try to go down there because for me to just do the 

hands-on work, I try to find the safest space. So, and aunty them know. I’m the fisherman 

who comes. I call ‘em up. “I going go holoholo.” I come down. I catch. I give them. And 

then when I say about the fish, no more too much fish, when come limu, I give them. So, 

she knows that I’m really, really always giving them limu for some reason. Only limu. 

So, you know, that helped me in the long run, you know. And she says, “Oh, okay. Okay, 

alright.” 

DM:  So, what can limu teach us about life? 

BV:   You know, things teach us a lot of things we got to figure out first why. One big one: 

Family. Family values. Family respect. Plant-based things. Why you was placed there? 

Just like one plant. Same concept. You not going last if you no take care of yourself, or if 

you no mālama not going be around. It teaches us a lot of respect towards other things, 

other, you know, the relationship between everything around us. As far as respect goes, 

everything. You know, how we say we go pick limu, you respect the ocean. All these 

kind of things. For me, it’s all about the same, you know. You teach Hawaiian now, the 

young ones seem to just pick it up real fast. Pūnana Leo, Kaiapuni, all those 

Kamehameha School things, entities for the young ones. So with that, we teach em limu. 

I mean hard for teach the old guys, because like I don’t know why easier when they 

younger. The first born, the thing you hear is “No,” so all the kine, in respect when you 

get taught baby time is it’s all about family. That’s a model. That’s a foundation. Family, 

family, family values. 

DM:  Good. Anything you want to say? Anything we didn’t ask you that you think would be 

important to share? 

BV:   I had hard time doing this. I get all caught up into doing it. (Laughs) I get a lot of 

emotions with this because. . .   

DM:  I can see that, yes. Yeah. But, you are doing good work. It’s surprising when you shared 

about reaching a point when you turned to conservation. I see that in Molokaʻi too.  

BV:   You know, I hold two board---I’m a director for two boards. The county board SWCD 

[Soil and Water Conservation Districts]. I’m the East Maui Region chairman, and. . .  

DM: For. . .  
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BV: SWC---Maui. East Maui. It’s soil and water conservation for the county. And I just 

started with RCD, which is Resources, Conservation and Development. Tri-island: Maui, 

Molokaʻi, Lānaʻi. And I’ve got a couple of our members here in the Hui to join up. And 

it’s all about---the tri-isle thing is really, really in the process of the learning process what 

that is . But it’s all conservation. So, I took it because I took the SWCD position. The 

lady, Aunty JoLoyce Kaia. She’s a long-time residence in Hāna. She retired and then I 

took her place. 

DM:  Soil and Water Conservation. . .  

BV: Develop. . .  

DM: Development.  

BV:   SWCD, County. Soil and water county division. 

DM:  Soil and water County Division. And Resources. . .  

BV: Development. . . 

DM:  Conservation. . .  

BV: Conservation development. 

DM: Development.  

BV:   That’s tri-isle. T-R-I-R-C-D. Get all the acronyms, these things. (Laughs) Wow, you said, 

“Well, you get questions, you ask.” And I said, “I’m like the newest member. But, we got 

the qualifications for do the Native Hawaiian, you know. And it’s all about the grants. To 

do all kinds of conservation, agriculture, preservation, and I’m one of the directors on 

there that says whether we go with it or don’t, yeah. I’m part of the, the (chuckles) “All 

those in favor say ‘aye,’” kind of thing, you know. It’s all a new kind of thing for me. It’s 

a big thing on my plate, what I do today and what I can do. But I was interested, and I 

like what I’m doing right now. I can bring that to here. And I brought somebody from 

this to join us.  

DM:  Who’s that? 

BV:   Stan. Stanley Ruiz. And I’m not going to say she’s gonna join, but—what’s her name—

Chris Costales. She’s conservation for Lānaʻi too. And she’s in the Hui. They were all in 

the Hui before me. And evidently Stanley is my mom’s brother’s godfather, yeah, on 

Lānaʻi. No, no---my mother’s brother’s wife, Middy Eharis is Stanley’s godmother. And, 

I said, “Aunty, I’m coming to Lānaʻi.”  

“Okay, you know this boy Stanley?”  
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“Oh, that’s my godson.”  

Oh boy. We started going at it. And I stayed with him. I said, “Oh, aunty I not going stay 

with you, I’m going to stay with your godson.” (Laughs)  

She was kind of like upset. “Oh, I thought you was going to stay.” She lives alone.  

Yeah, all these other things is like I said, conservation is what I do. And I know one 

person who is proud of it. Is my sister. 

DM:  Yeah, sounds like she’s a good influence—a big influence—on you.  

BV:     Yeah. She’s strong. She get this Kaʻahumanu Festival, come to Hāna on the 15th of 

March. She’s doing the 250th birthday. And they’re trying to make a big statue and get all 

these things going to start this. This is like the first annual, yeah. My sister’s name is 

Claudia Kalaola.  

DM: Claudia Kalaola.   

BV:  Yeah.  

DM: Oh, wow.  

BV: Patrick is the husband. Patrick and Calaudia Kalaola. That’s my foundation. My sister. 

DM:  Oh, that’s your rock. 

BV: Yeah, that’s my rock. ‘Cause no more dad now.  

(Laughter)  

BV: And Mom. But, no, my sister, she’s just like my father.  

DM: (Laughs) 

BV: Less things said better for you. Don’t ask too much questions.  

[END OF INTERVIEW]  




