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Well known to Hawaii Nei, but perhaps not to the world, is the unique 

northwest corner of Hawaii known as the Kohala district. This point 

of land, an area of roughly 325 square miles, is indeed a little world 

containing a rich variety of industries, population groups, and social patterns. 

Three features in Kohala determine the division of land for productive 

uses - altitude, rainfall, and prior ownership. As in much of Hawaii Nei, 

large areas of Kohala are held by the Territory for lease purposes. 

The close control by large estates and corporations, in leasing and owning 

the available land, largely determines the type of industries that exist; 

these in turn are dependent on wide micro-climatic differences throughout 

the Kohala area. There is virtually no free market in land exchange, 

in agriculturally important areas and on beach lands. There are those 

who feel that this limits potential economic development, but, on the other 

hand, skillful management of a few industries by large operators with 

capital and skillful marketing techniques probably brings more economic 

gain to this area now than would scattered marginal endeavors by individuals. 

The Kohala Sugar Company, a large well-organized corporation, 
grows cane and mills and ships raw sugar. Its holdings are a large part 

of the arable land in Kohala, as well as an appreciable portion of the 

major watershed windward of the Kohala mountains. This company em- 

ploys about 690 men of various racial extractions whose wages and working 

conditions are purportedly the best of all sugar workers in the world. 

This was not always the case, but since World War I, enlightened manage- 

ment has largely atoned for the excesses of the past, while maintaining 

a reasonable balance between efficient production and the demands of 

labor leaders - incessant demands which could conceivably destroy the 

sugar industry. The Kohala Sugar Company is wisely endeavoring to tap 

wider markets by including in its plantings considerable Macadamia nut 

acreage, and has under investigation many tropical plants that would serve 
to diversify its operations if it becomes desirable to de-emphasize sugar 
production. 

Besides the Kohala Sugar Company, other sugar producers exist, 

whose economy is directly linked to that of the Kohala Sugar Company, 

a fact that became painfully apparent to them during a recent sugar strike. 

With some assistance from the plantation, these growers cultivate cane 

on leased or privately-owned land. Their cane is harvested and milled 

by the plantation. The income from this endeavor has made many in- 

dependent planters wealthy. However, during labor strife, they face the 

Same problems as plantation management but have no voice in labor 

relations; curiously enough, some independent growers, as plantation 

laborers, at times have had to strike against their own interests. 

Next in importance to sugar production, cattle ranching dominates 

the Kohala economy. Kahua Ranch, a division of Parker Ranch, and 

several smaller cattle operations use almost all of the land on the Kona 

side of the Kohala Mountains. The cattle are shipped to local and Honolulu 
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markets mostly on the hoof by barge out of Kawaihae harbor, a newly 

developed installation of major importance to the future of this area. 

Kohala ranches are owned by individuals or partnerships and are operated 

by the owners or hired managers. An interesting contrast in labor 

problems exists between the sugar and ranching industries in Kohala. 
Big labor organizers have achieved universal control of the multi-racial 
sugar workers - yet not one Kohala ranch has any form of union. 

On the contrary, a social system reminiscent of the European feudal 

economy at its best exists on the ranches, and it is doubtful whether a 

union organizer would survive an attempt to unionize these Hawaiian 

cowboys, who seem to enjoy a mutually harmonious relationship with 

their employers. On one ranch, all the workers and their families receive 

in addition to their cash income, free and complete medical care, housing, 

fuel, an acre of land for gardening, free milk (any amount), practically 
free meat, and occasional use of a jeep, with pig-hunting and fishing 

privileges. This paternalistic relationship, almost extinct in the business 

world, still provides an abundant and happy life for many laboring people 

within the framework of our economic system. 

Fishing and general farming are activities in Kohala which, although 

small, are important. Although most fresh fish is brought from Kawaihae 
by fish peddlers with small trucks, one commercial fisherman, a Japanese, 

works out of Mahukona, a small port no longer in operation. 

Farming in leased gulches - the raising of taro, bananas, pigs, 

chickens, geese and other farm products - occupies only a few people 

as a full-time occupation, but many Kohala people of all levels on the 

economic and social scale do a little farming - raising vegetables, fruits, 

Macadamia nuts, and farm stock. Two very successful small agricultural 

ventures are a Macadamia nut processing plant, and a kim chee (a Korean 

condiment) factory whose operator, a Korean school teacher, has developed 

an astonishingly successful business, shipping his product by the plane- 

load to Honolulu and California. More such small businesses might be 
successful, but the cost of transportation has been a deterrent. However, 

new roads to Kawaihae and surface transportation to Honolulu will change 

this situation. 

Kohala stores amaze the malihini, Scattered along the populated 

area from Hawi to Niulii are many general stores, mostly operated by 

Japanese or Filipino families. The range of goods, foods, hardware, 
feed, furnishings and clothing in each store is unbelievably complete in 

stocks of products from Japan as well as the USA, particularly in foods 

and utensils. One can easily purchase a Japanese umbrella, a jar of 

bagoong (a Filipino condiment, consisting of fermented saltfish), a Coleman 
lantern, Betty Crocker cake mixes, dried lily flowers, chun pi moi (a Chinese 

preserved orange peel), Portuguese codfish, New Zealand apples, poi, 

caviar and an electric mixer - all wrapped and delivered to one’s door. 
The stores are rarely closed, service is continuous - nights, Sundays 

and holidays, a retailing practice which is only recently coming into the 

life of the mainland cities. These stores are the meeting place for many 

of our people - time spent browsing, sitting on the front steps discussing 

the affairs of the day, is reminiscent of the cracker-barrel storekeeping 

of the old West. 

Kohala has theaters, electrical suppliers, barbers (one a girl), 

a Shoemaker, builders, garage facilities, seamstresses, a photography 

studio, a tailor, and most of the enterprises essential to daily living. 
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