
BIOGRAPHICAL SUMMARY: Lily Filimino 

 

 

Lily Filimino was born in 1941 and raised on Lānaʻi, but it wasnʻt until she moved to Maui that 

limu became an integral part of her life. Filimino’s older sister, Violet Santos, who lived in Kīhei 

taught her everything she knows about gathering limu. Lily raised her family in Kahului, 

gathering limu on the shores of Naska Beach and along the shorelines of Kīhei. Lily shares how 

she likes to eat limu, and the salty, savory flavor of limu, onion, and tomato has become a staple 

in the Filimino household.   

 

  

 

 

Aunty Lily Filimino at a Limu Hui gathering in 2015. Photo by Kim Moa.  
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ORAL HISTORY INTERVIEW 

with 

Lily Filimino (LF) 

Kalaemanō, Hawaiʻi Island 

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 are the place---where is the main place you go gather your limu? 

LF:  There is two place that I go and that’s Naska Beach in Maui, yeah. Naska and Kīhei, 

that’s all.  

DM:  Oh, okay. 

LF:  Yeah. 

DM:  And did you gather limu on Lānaʻi as well? 

LF:  Lānaʻi, no. Lānaʻi, no more limu. 

DM:  Oh, okay. What about when you were growing up? 

LF:  Growing up I was raised on Lānaʻi, yeah.  

DM:  And, did you learn how to gather limu there? 

LF:  Huh? 

DM:  Did you learn how to gather limu on Lānaʻi? 

LF:  No, no, no. Lānaʻi no more limu.  

DM:  Oh, okay. So. . .  

LF:  That time never had. And I was still small yet. We hardly go to the beach on Lānaʻi.  

DM:  Oh, okay.  

LF:  I learned to pick up the limu when I moved to Maui. My sister—my older sister—she live 

on Kīhei. So, when I moved to Lānaʻi. She was close. We got together and she taught me 
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where to go pick up the limu, what kind limu it is. And mostly it’s ogo, and pokpoklo 

that’s about it there.  

DM:  Ogo, and what was the second one? 

LF:  Pokpoklo. Oh, what they call pokpoklo? Wāwaeʻiole.  

DM:  Oh, wāwaeʻiole.  

LF:  Yeah. 

DM:  I’m interested in that name po---is that. . .   

LF:  Filipino.  

DM:  Oh, Filipino, okay.  

(Laughter) 

DM:  Got it, got it. So you learned how to—where to go and what to get—from your sister? 

LF:  Yeah, through my sister.  

DM:  And, she lived on Kīhei? 

LF:  She live in Kīhei and I live in Kahului.  

DM:  Oh, okay. And, what was your sister’s name? 

LF:  My sisters name was Violet Santos.  

DM:  Oh, okay. And so you, when you go and gather the. . .  

LF:  Seaweed? 

DM:  Yeah, ogo and the wāwaeʻiole, what do you do with the limu you gather? 

LF:  The wāwaeʻiole, (unclear) . We just eat it plain like that with tomato and onion.  

DM:  Oh.  

LF:  Yeah that’s it with a little bit of shoyu sauce. That’s what we do. (DM: chuckles) And as 

for the ogo, we do about the same thing with tomato and onions, yeah.  

DM:  Oh, okay. 

LF:  But, you got to boil it first, yeah. Boil it, boil it. You boil the water, and when the water is 

hot enough you throw it for a little while. Maybe about, until it gets soft, yeah. Maybe a 

few seconds or so. 
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DM:  Does it turn color also, or. . . 

LF:  Yeah, it’s deep purple the pokpoklo.  

DM:  Uh-huh.  

LF: I mean the wāwaeʻiole. I’m sorry, not the wāwaeʻiole the. . .  

DM:  The ogo.  

LF: . . .the ogo, I’m talking about.  

DM:  And then when you, when you throw the hot water on top does it turn color? 

LF:  Yeah, when you blanch it up, it comes soft, yeah.  

DM:  Okay.  

LF:  That’s how you supposed to cook it.  

DM:  Oh, okay. And so where did your sister learn how to—about the limu and how to gather? 

LF:  ‘cause she used to live Maui long time. She used to live Waiheʻe 

DM:  Uh-huh.  

LF:  And that where she gathered her limu. 

DM:  Uh-huh. How did she learn? Someone taught her? 

LF:  When she moved to Kīhei then she taught me what kind limu it is.  

DM:  But, she learned from another aunty or uncle, or? 

LF:  Yeah, yeah, she just learned from her friends.  

DM:  Oh, friends. Yeah, okay.  

LF:  Her husband, too. It was mostly her husband.  

DM:  So what---the areas that you go, first lets talk about the Kīhei area. 

LF:  Yeah. 

DM:  What, what is the, what’s the beach like over there? 

LF:  Oh, it’s beautiful, it’s such---it’s very beautiful that beach. I mean the beach over there. 

And usually there’s the  Ogo, yeah, over there. And, if the water is rough, you don’t have 
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to go in the water to pick it up because it breaks up and washes it on shore, Yeah, the 

limu. A lot of people go there and pick up.  

DM:  So, is it sandy? Sand and rock, what? Reef or. . .  

LF:  Sandy, it’s a sandy place. But,  in the water they grow in the sand too, yeah. And the 

wave, wash it up, yeah.  

DM:  So, do you get wāwaeʻiole there, or just the manauea? 

LF:  Ah, Kīhei, no.  

DM:  Kihei just ogo? 

LF:  Just ogo. That’s all I look for ogo, only the ogo, but, in Wailuku side down. . .  

DM:  Naska 

LF:  . . .down Wailuku side beach, you can find—Naska Beach—you can find plenty 

pokpoklo. 

DM: Oh, okay.  

LF:  And, that mostly the Filipino eat that, you know. 

DM:  Uh-huh. So that wāwaeʻiole do you---usually just for your family or do you share with 

others?  

LF:  Oh, I share. Whatever I have I share with my family. My kids love the limu too. So, we 

share 

DM:   And. . .  

LF:  I usually like the ogo. 

DM:   Uh-huh.   

LF:  Usually I go pick up the ogo when we have a party. The lūʻau party or something. I 

would go pick enough, maybe a about I can make two big bags. 

DM: Oh.  

LF:  And I make the—mix the—limu, cook it. And prepare the limu for the lūʻau. 

DM:  So, after you , blanch it. What do you put inside to make it?  

LF:  You put shoyu, a little bit vinegar, tomato, and onions. And that’s it. 
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DM:  (Chuckles) So, when you go to the beach is there—the one in Kīhei—is there a particular 

smell or anything? 

LF:  No, no. Get plenty people that pick up from over there. 

DM:  Oh, okay. Is that by Kamaʻole or?  

LF:  No, it’s not Kamaʻole it’s, it Kalama—not Kalama Park—Waikapū. Next to the VFW 

[Veterans of Foreign Wars] Post. 

DM:  Oh.  

LF:  All down that side 

DM:  Oh, yeah, yeah, yeah. Down over there, okay. And the Naska, that’s by the airport?  

LF:  Naska is by the airport side.  

DM:  Yeah, yeah. Okay, what are some special memories going—any good experiences you 

have—going to get limu? 

LF:  Oh, no, I just love going picking up limu. 

(Laughter)  

LF: For eat. Usually I go to pick for eat, yeah. Because, my children they grew to love the 

limu. (Chuckles) 

DM:  Uh-huh, so, how often do you go? 

LF:  I go, let’s say if I go, I pick up maybe two bags. Ziploc bag. The big Ziploc bag, and I 

cook for my kids. And when I run short they want some more. I go back and pick some 

more.  

DM:  So, once a month or more than once a month, or? 

LF:  Yeah, maybe once, once a month. . . 

DM:  (Chuckles) Oh, okay. 

LF:  . . .I pick up.  

DM:  Okay. Let’s just stop for a minute and let’s check the sounds make sure everything is 

good. Like last time we did the whole thing, then we found out that I was typing and I 

could hear my typing. 

(Interview paused, then resumes.)  
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LF: Oh, yeah, we catch crab. Sometime the ogo, if it’s kinda rough, the, the ogo, it break off. 

We just standing there and just pick up whatever we what, yeah  

DM:  (Chuckles) Does somebody tell you it’s out there and you go? Or, how do you know to 

go? Just ‘cause, just ‘cause you need it? 

LF:  We just go. 

DM:  (Chuckles) 

LF: Yeah, we just go look if have. 

DM:  Is there some time of the day that’s better than not, you know, is there a particular time of 

day? 

LF:  No, no. Yeah, it depends, yeah. Sometimes, it depends on the water, whatever.  

DM:  Oh, the tide? 

LF:  Yeah, the tide.  

DM:  Oh, okay. So, do you like to go. . . 

LF:  I sometimes—diving, don’t have—I go inside and dive and just pick up a little bit and 

just come out.  

DM:  Oh.  

LF:  I can do dive, but if it wash up, I don’t have to go in the water.  

(Laughter) 

DM:  So, how deep---what is the deepest you have to go to get, if you have to? 

LF:  Oh, shallow. 

DM:  Oh, oh, yeah.  

LF:  It depends if the tide is high or the tide is low. 

DM:  Uh-huh 

LF:  It depends. 

DM:  So, it’s kinda knee-deep only. 

LF:  Yeah, sometimes it’s shallow, yeah.  

DM:  Oh, oh, yeah, yeah.  
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LF: You can pick it. You can see it, you know. . .  

DM:  Mhm.  

LF:  . . .when the water is clean.  

DM:  So, aunty, what is the best way to gather, so you don’t break it? How do you do that? 

How do you gather it? 

LF:  You just---I just break it. 

DM:  Oh, yeah.  

LF:  Yeah. 

DM:  Break it.  

LF:  I just break it.  

DM:  Okay. (Chuckles)  

LF:  Some people they take one scissors or something for cut it. 

DM:  Yeah, is that good? 

LF:  It doesn’t matter, yeah, as long as you no pick up—pull it all out—one time.  

DM:  Yeah, yeah, yeah. 

LF:  It easily breaks. 

DM:  Yeah. So what about wāwaeʻiole? What’s the best way to gather it? 

LF:  Wāwaeʻiole is stuck on the rock, yeah. But usually, it washes up on the sand. I pick ‘em 

up when it wash up on the sand.  

DM:  Oh, oh.  

LF:  I don’t go pick it from the rock.  

DM:  Oh, don’t go pick it off the rock? Only if it’s washes up on the sand. 

LF:  Yeah.  

DM:  So, do you have to go early in the morning, or when do you go? 

LF:  Oh, it depends. If the water is good, if it’s high tide or low tide.  
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DM:  Okay. Is there any kind of stories you learned, heard about limu? Any, any stories? 

LF:  All I know, it’s edible. (Laughs) 

DM:  It’s what? 

LF:  It’s edible. You can eat.  

DM:  Oh, edible, edible.  

LF:  I learned how to eat that through my sister.  

DM:  Right 

LF:  She taught me how to prepare it and. . . . But it has a lot of vitamins, yeah, the seaweed. 

DM:  Mhm.  Yup, yup. Anything funny happened to you when you’ve been picking? There’s 

like---what kind of stories? Anything about picking limu? A good story, good memory, 

or something? 

LF:  Oh, I can stay for hours, you know. 

DM:  Oh yeah? 

LF:  As long the water stay good, I stay for hours. But, half of the time I just taking my sweet 

time picking up the limu. I just enjoy. Go in the water swim, and that’s about it. I pick 

what I like, and I go home. 

DM:  (Chuckles) But, you have gone for hours, sometimes, or?  

LF:  Yeah. My kids love it that’s why. They always ask for the seaweed, yeah 

DM:  Okay. So, do you go---it’s pretty much ogo grows year around? You can go get year 

round or certain times. . .  

LF:  No, only certain time, the ogo. 

DM:  But, which season? Is it seasonal, season? 

LF:  Usually summer time it grow. 

DM:  Oh, oh, oh. 

LF:  Yeah. But sometimes you cannot find it. Because by the time you go over there pau pick 

up. (Laughs) 

DM:  Oh, uh-huh.  
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LF:  Yeah.  

DM:  And, what about in the winter time, no more?  

LF:  Not that I know of because I don’t go winter time.  

DM:  Oh, okay.  

LF:  I only—mostly—summer time I go.  

DM:  Alright I think this is making noise.  

LF:  N. 

DM:  Oh, okay. (Laughs) 

LF:  You know, my nose. 

SM:  Oh, okay. That’s fine then. Sorry, excuse me. Let’s see. . .  

LF:  But, you got to go early too ‘cause get a lot of people over there already.  

DM:  Oh.  

LF:  With their Ziploc bags.  

DM:  Oh.  

LF:  They have, you know, the limu bag? 

DM:  Yeah.  

LF:  Yeah, they have that too. You know the big cloth bag?  

DM:  That’s better. Which one is better, the Ziploc or cloth? 

LF:  The bag is better because then you can know how much you going need. Usually I pick 

up two, two bags yeah. Because you can make it—clean it—and make it smaller, yeah. 

Because sometime the ogo come in big bunches, yeah. You gotta kinda make it smaller 

(DM: Oh) for, for stretch it, you know what I mean.  

DM:  Oh, oh. So, when you---how do you, how do you clean the ogo?  

LF:  I wash it with dakine. I wash it underneath the water, fresh water, when I go 

DM:  Oh, fresh water?  

LF:  Yeah, and I just rinse out the sand and take all that ʻōpala limu out.  
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DM:  Oh.  

LF:  Yeah.  

DM:  And um, okay. What about the wāwaeʻiole? How do you clean that? 

LF:  The wāwaeʻiole, that you got to wash it in the water.  

DM:  Oh, in the ocean? 

LF:  Yeah, in the ocean because you don’t want the fresh water. It’s gonna shrivel that’s why.  

DM:  Oh, fresh water? 

LF:  So, I wash it in the water—salt water—the ocean water, then I. . . . And it’s clean, 

actually, you know, afterwards. You just rinsing out the sand, yeah.  

DM:  Oh, okay.  

LF:  Yeah. 

DM:  Oh. 

LF:  And you just broke ‘em into pieces, and then you add your tomatoes, and onions, shoyu 

sauce, whatever.  

DM:  And how do you keep it? If you wanna, how, how---you keep it in fresh water, or you 

have to put it in salt water, the ogo? How do you store it? 

LF:  The ogo, I wash it in fresh water 

DM:  And, then you. . .  

LF:  When I go home, I clean it, yeah. 

DM:  Uh-huh. 

LF:  But the pokpoklo, you cannot---I just rinse it ‘cause easier, yeah. But, the ogo you got to 

take out all the rubbish limu that’s stuck.  

DM:  And---but then, between the time you clean it and the time you eat it, how do you keep it?  

LF: Huh? 

DM: How do you store it?  

LF:  As soon as I go home I do it already. 

DM:  Oh, oh, and then you mix it and you cook it?  
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LF:  I boil the water and I cook it. And then I put---after I prepare it, I put it in my ice box, and 

all we have to do is eat it, take it out.  

DM:  Oh, so you store it with the vinegar and shoyu mixture already?  

LF:  Yeah, but like pokpoklo it’s different you know. Pokpoklo is different. When you eat the 

pokpoklo, I no put shoyu  inside the pokpoklo. It’s just tomato and onion mixed with the 

ogo, that’s all. I mean the, um,  pokpoklo. 

DM:  So you don’t put the shoyu and vinegar either?  

LF:  No, you don’t put. For the greens, what’s that type? Pokpoklo, yeah?  

DM:  The wāwaeʻiole.  

LF:  Pokpoklo, you no put. I no put nothing with the pokpoklo.  

DM:  Just. . .  

LF:  Because get the salty flavor already from the ocean. So we don’t need.  

DM:  So just with tomato and onion?  

LF:  Yeah, just tomato and onion.  

DM:  Okay, wow. Now we’re wondering, you know, has---since you started until now, has 

there been change? 

LF:  Yeah. . .  

DM:  Yeah? 

LF: . . .they don’t have now. It’s hard to find now.  

DM:  Oh, oh.  

LF:  I haven’t been down---for years, I haven’t been down. Every time I check, yeah, I go to 

the beach, I check if there’s limu that wash up like the ogo, that I go. I don’t go in the 

water and look for it. Now I don’t go. Not with my health, I don’t. 

DM:  Ok, good. So, when did you stop? About how many years ago did you stop going? 

LF:  Oh, I give up picking up limu already. I don’t go.  

DM:  Oh, so like five years, ten years?  

LF:  Oh, maybe about, yeah, about five years I don’t go.  
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DM:  Five years?  

LF:  Because, every time I go look there’s nothing.  

DM:  And why do you think there’s nothing? 

LF:  Because I guess not only me pick, plenty people, yeah. And I don’t wanna go in the 

water, not now.  

DM:  Uh-huh, Uh-huh. So, only if it washes up, you. . .  

LF:  Yeah. If it washes up, then I would walk on the beach and pick up. 

DM:  So, then, you think where you go, have there been changes to the beach, maybe? 

LF:  Oh yeah, plenty change. Plenty. Rarely you see any limu wash up.  

DM:  Uh-huh. And is it a popular beach? Is there a lot of people that go there? 

LF:  Oh, like Naska, where we go in Kīhei, lotta people know the spots, yeah. So, they go. I 

haven’t been down for ages. 

DM:  Ah. Is there more people---do tourist go there too? 

LF:  Oh, any nationality, they go pick.   

D:  Oh, oh, oh, (LF: yeah) but is there swimming or other kind of recreation, too?  

LF:  Mostly picking on the sand. . . 

DM:  It’s just picking? Oh, no more other. . . 

LF:  But if there no more, then I see some of them swimming, looking around for it. But I 

don’t go in the water anymore. (Chuckles) 

DM:  Yeah, yeah. And at Naska how is the condition there? 

LF:  Oh, it’s nice. It’s beautiful. Naska, you can walk for miles, miles. Just walk. 

DM:  And you find? 

LF:  But, I no go far because if have, I just stay in that spot, yeah.  

DM:  Yeah. (Chuckles) So, still has wāwaeʻiole that washes up? 

LF:  Yeah, not only wāwaeʻiole, you know, get all kind different kind limu that. . . . But, I 

only eat wāwaeʻiole, yeah. Get one they call limu peʻepeʻe it’s almost like limu kohu, but 

this is more, um, more crunchy. 
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DM:  Oh. Yeah, yeah.  

LF:  And it’s purple and it’s kinda like a branch like this. (Draws branches in air with finger) I 

don’t know how to describe it. (Laughs) But it’s good, that one.  

DM:  So, the Nasca, um, doesn’t have as many people go?  

LF:  Oh, yeah. Now, you cannot find pokpoklo in Naska.  

DM:  Oh, uh-huh. 

LF:  The Filip—I hate to say this, but—the Filipinos (DM: Laughs), lotta people go and pick 

by the bucket and sell it to the store. 

DM:  Sell it to who? 

LF:  The store. 

DM:  Oh. Oh. So, commercial, commercial. . . 

LF: The Filipinos.   

(Laughter) 

LF:  ‘Cause I saw that. I ask, I said, “What you going do with all that?” They pick by the five-

gallon, buckets after buckets.  

DM:  Oh, uh-huh.  

LF:  I said, “What you gonna do?”  

“We sell it to the store.” 

DM:  Auwe. So they’re not even sharing it with their family. 

LF:  I don’t know if they share it with their family, but they pick up by the buckets, and when 

you go to the store, you see ‘em.  

DM:  Yeah, yeah, yeah. But still get plenty, so it’s healthy over there? The reef over there 

healthy, get—still get—plenty wāwaeʻiole there? 

LF:  Yeah, yeah.  

DM:  Oh, that’s. . .  

LF:  I don’t know how deep it is, but most of the time I pick ‘um when it’s washed up. 

DM:  Mhm. Isn’t there like. . . 
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LF:  I don’t go the beach. Maybe almost about 5 years, I don’t know.  

DM:  Oh, ‘cause I think there’s some homeless encampments there now 

LF:  Huh? 

DM:  Along, along where Naska is, there’s some homeless encampments, people camping. 

LF:  Oh, yeah, the camping grounds. 

DM:  Yeah, yeah. Get plenty over there. 

LF:  And they go fishing, too, down that side. Loaded, camping sites over there. Mostly 

weekends, you see.  

But, it’s a beautiful beach for picnic, yeah.  

DM:  Yeah, it is. 

LF:  Yeah, it is.  

DM:  So, what’s your favorite thing about gathering, limu gathering? What’s your favorite 

thing? 

LF:  I don’t know. I just enjoy it, you know.  

DM:  Uh-huh. 

LF:  And nice sun, the weather is nice. I just love it. I can stay for hours. Just enjoying the 

water and. . . (DM: Chuckles) It’s nice.  

DM:  Makes you healthy yeah.  

LF:  But now I stay getting old. I no go. (Chuckles) 

DM:  So, have you passed on how to gather to someone else? 

LF:  Oh, no. Majority—them [the Limu Hui]—know how to gather the, the seaweed. My son 

guys know. 

DM:  Uh-huh. So, you trained, you taught your son? 

LF:  But, they don’t go. They not too much of umm, gathering limu, something. . . 

DM:  And only your son? Did you train anybody else? 

LF:  I know my son—my oldest son—used to go, but that is in Pāʻia side. 

DM:  Oh, oh, oh. 
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LF:  Yeah, they have it at Baldwin, Baldwin Park. 

DM:  Oh. 

LF:  Yeah. 

DM:  And now---but you’re here with your daughter? You’re here with your daughter and 

granddaughter? There’re learning how to gather from you? 

LF:  No, they no go unless I go. 

DM:  Oh, oh, oh. 

LF:  They no go. My youngest daughter does. When I go, she wants to go pick up seaweed. 

So, she and I, mostly we share, yeah. 

DM:  And, is this your youngest daughter with you here? 

LF:  No. 

DM:  Oh, but she goes---she’s from Lānaʻi, is that right? 

LF:  Who you talking. . . 

DM:  Your daughter, she lives on. . .   

LF:  No, my daughter, my kids, were all raised over here. You’re talking about Christine. Who 

you talking about? 

DM:  You have your granddaughter here with you, right? 

LF:  Yeah. 

DM:  And isn’t her mother here? 

LF:  No, they live Lānaʻi. 

DM:  Oh, oh, I see. 

LF:  They just come for visit, yeah.  

DM:  Oh, okay.  

LF:  They don’t know nothing about limu. I don’t know if Christine, I don’t know if Christine 

know.  

DM:  Oh, oh, okay. But they’re learning?  

LF:  Yeah. But I went to Keōmuku to see—what—Allen, Allen [Kaiaoka]maile’s wife.  
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DM:  Uh-huh, I don’t know who that is.  

LF:  Oh, you don’t know? She raised the limu in the cage. Before Lānaʻi used to have plenty.  

DM:  Oh. 

LF:  Used to have plenty ogo. 

DM:  Yeah, yeah.  

LF:  But now, no more nothing. But, what she doing, she put it in a cage. The father taught her 

how to raise the limu in a cage. 

DM:  Yeah, yeah. 

LF:  And, she has one lock for that cage. (Laughs) 

DM:  But it’s in the open ocean? 

LF:  Huh? 

DM:  She has a fish pond, or it’s in the open ocean? 

LF:  No, in the ocean. It’s shallow. Over there it’s shallow. (DM: Oh) It’s not deep, deep.  

DM:  At Keōmuku? 

LF:  Yeah, I went there the last time when we were gathering. The club had gathered. We 

went there and I just wanted to see how. . . .  And she had three cage, and the limu grow 

inside there. It’s nice, nice, nice, nice. And till today she get her cage limu.  

DM:  Mhm. 

LF:  And when the club go down there sometimes, from Honolulu, they go, like we did.  

DM:  Mhm  

LF: Yeah? They go down with the club. And they go to her, check out her limu, too. And they 

have---Wally guys go. 

DM:  So, Christine is involved with that on Lānaʻi, then? The helping to. . .  

LF:  Not really. Maile and Maile’s daughter. I don’t know. . .  

DM:  Oh, Pelika Andrade? 

LF:  I don’t know what the name is 

DM:  Maile Andrade and Pelika, who’s here.  
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LF:  The Portuguese looking one, kinda big.  

DM:  Pelika Andrade.  

LF:  What’s her name? 

DM:  Pelika Andrade, I don’t. . .  

LF:  No, not. . .  

DM:  Oh, somebody else. Oh, okay.  

LF:  She stay over here. 

DM:  Oh, okay. I have to meet her. (Chuckles)  

LF:  She get her cage. I think two or three cage.  

DM:  Oh. 

LF:  The father did that. . .  

DM:  And. . . 

LF:  . . .to raise the limu (unclear).  

DM:  So, why is this kind of hui—this club—why is it important? 

LF:  The what? 

DM:  The hui. What is it doing? How, why is this hui important, the organization, the club? 

LF: The limu one? Because they like preserve, yeah. You know, keep some more and raise 

some more, yeah. That’s why the hui is good. So, they looking where the spot have and   

where don’t have. And I took Wally guys to Waiheʻe side. Wally guys come, yeah. We 

went to Kīhei side and look for the stuff, but never have. They went in the water. If you. . 

. . Where is that other spot? Waiehu side, they have, too.  

DM:  Oh, yeah, yeah. There’s somebody here who does Waiehu.   

Oh, she left the door open. 

LF:  No, she went out.  

DM:  But, she left the door open. (Chuckles)  

LF:  Waiehu side have too, you know.  

DM:  Is that the lunch thing? We should take a break? 
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LF:  Waiehu side is nice. . . 

DM:  Waiehu has?  

LF:  Yeah.  

DM:  Do you go to Waiehu? 

LF:  No, I don’t go.  

DM:  Yeah, I think [Alyson] Nāpua Barrows is here. She, I think, gathers there. 

LF:  You know where it is?  

DM:  No, I don’t.  

LF:  Get one of the Wahine, Pua or something. . . 

DM:  Yeah, Nāpua Barrows. 

LF:  Yeah. 

DM:  Yeah. 

LF:  She go over there ‘cause she live right close by over there. Even over there, I think no 

more like before.  

DM:  So, when you go with the limu, what other kind of fish or crab eat the limu? Do you 

know? What eats the ogo in the ocean? Anything?  

LF:  The ogo, is stuck. Ogo grow on the rock like this, yeah. And it branches out. It doesn’t 

float up like that.  

DM:  Uh-huh, Uh-huh. And do sea animals eat it? What kind---the animals in the sea, do they 

eat limu? Do you know which animal eats ogo? 

LF:  What? 

DM:  Do fish eat ogo? Or fish or crabs? Or who eats ogo? Which of the fish in the ocean, do 

they eat limu? 

LF:   Oh, I don’t know. I don’t see them.  

DM:  Oh, you don’t see them eating? Only wāwaeʻiole? 

LF:  Yeah, only baby kind fish stay over there.  

DM:  Oh, get only keiki kind?  
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LF:  And I no think get fish around there.  

DM:  Uh-huh.  

LF:  Because it’s not too far.  

DM:  Oh, oh 

LF:  Maybe only knee-high. 

DM:  Oh, oh, so, you think the baby pua, grow? No?  

LF:  Huh? 

DM:  The baby fish go eat over there? 

LF:  Oh, yeah get all kind fish.  

DM:  But, maybe just the baby?  

LF:  Yeah. 

DM:  And what about fresh water? Is there fresh water limu? 

LF:  No. 

DM:  No fresh water? 

LF:  No, only ocean water. 

DM:  And the wāwaeʻiole too, no? 

LF:  Yeah. 

DM:  Okay, I’m trying to see if there’s something else. . . . So, for the---to bring the limu back 

like it was before, what you think are some things we can do to bring the limu back? 

LF:  Well, like ahh, oh I don’t know about that, but all I know is maybe get some more, I’m 

not sure. Maybe because I haven’t been down to the beach any, you know, long time 

DM:  Mhm.  

LF:  Maybe have, I don’t know. If it wash up then I know, but I haven’t been to the beach. I 

too old for go to the beach and pick up.  

(Laughter) 

DM:  So, when the group talk about trying to replant, you know, or like that?  
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LF:  Oh, I know about the Maile girl. That’s the one, but she stay on Lānaʻi 

DM:  Oh, oh, oh.  

LF:  She’s on Lānaʻi recently.  

DM:  Oh, okay.  

LF:  And before, used to have plenty, too. Keōmuku, you know. But, now she I don’t know 

about. . . . All I did was see her, her one in the cage.  

DM:  Yeah, okay. I think we pretty much covered everything. Is there something you just want 

to share about being a limu gatherer? You want other people to know? 

LF:  I do only for eat, you know. Other than that, I love---my kids like to go to the beach and I 

could take ‘em to the beach, but now I don’t do nothing. I just stay home.  

(Laughter) 

DM:  Do you have to buy limu now? 

LF:  Yeah.  

DM:  Oh, you do?  

LF:  You know what, I surprised the regular store that I go, Takamiya sells it. I don’t know 

where they get it from. 

DM:  You buy the ogo? 

LF:  Yeah, the ogo, yeah, the ogo, they sell it, too.  

DM:  Oh, so what do you usually buy? If you buy limu what do you buy? 

LF:  Huh? 

DM:  If you buy limu what kind limu you buy? 

LF:  I buy only ogo. The ogo and pokpoklo, that’s all. So, whatever what they have, I pick up 

maybe a package, yeah. Then put in a small, yeah, maybe about like this. And the ogo or   

pokpoklo. Yeah, thats all.  

DM:  Yeah, yeah. Okay.  

LF:  And expensive you know, it’s not cheap.  

(Laughter) 
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LF:  But, I see the Filipinos. Ho, by the five gallon bucket. I know Lahaina have, too. You 

know Lahaina. But I don’t know what side, Lahaina.  

DM:  And, and your sister, she still goes? Your sister still goes to get limu? 

LF:  She died long time ago. So. . .  

DM:  And her children, do they go get limu?  

LF:  Yeah, only for eat, you know. Only one gallon, you know, Ziploc bag. 

DM:  Yeah, yeah, yeah.  

LF:  You can make plenty with one gallon Ziploc bag. But, my kids, I had eight of ‘em, so 

(laughs)  

DM:  Oh, eight kids? 

LF: Yeah, they love. 

DM: So what can limu teach us about life? 

LF:  Huh? 

DM:  What can limu, teach us? What, what can we learn from limu if we. . .   

LF:  The limu have lot of iron, you know, have a lot of iron. And it’s good eating  

(Laughter)  

LF: That’s all I can say. 

DM:  And what advice you have to. . .  

LF:  But right now, it’s still, well I don’t know if they still picking up or what, because I 

haven’t gone to the beach. I don’t go anymore. The only place I go and collect the limu is 

I go to the store. (Laughs) 

DM:  Do you have any advice to people who are here, for the next generation, any advice 

about. . . 

LF:  Pick it up, the seaweed?  

DM:  Yeah, yeah.  

LF:  Oh, with my advice to them is, no, you don’t go in the water. Wait till it wash up. Other 

than that, you ain’t going get no limu.   
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(Laughter) 

DM:  Okay, Aunty. Thank You so much. 

LF:  Yeah 

DM: It’s so nice to get to know you and your experience with limu.  

LF:  Oh, I just, I just love it.  

DM:  (Laughing) We don’t get to do that, to experience that like what you have experienced it. 

LF:  Yeah, I love it. I used to love just going to the beach and it’s just so relaxing going down 

to the beach. But I picked for my kids, they love it. “Mom, when you gonna pick 

seaweed?”  

I said, “If you stayed on the beach, you go pick ‘em up.” (Laughs) They no pick up, they 

wanna eat it.  

DM:  How important is seaweed, gathering seaweed, been in your life? How, what role, you 

know in your life, what is the importance of gathering seaweed for you? Or how much of 

your life have you spend doing that you think? 

LF:  Maybe about four, five years, yeah. But, I don’t go every time. I go when I feel like 

going, yeah. When I hungry for the limu, I don’t have, I go pick ‘em up, yeah. And, 

usually, yeah. I pick up one, two bag the most. Plenty. Enough. 

DM:  So, if you didn’t have limu you didn’t know about limu. . .  

LF:  I wouldn’t go pick up  

(Laughter) 

LF:  My sister, my sister taught me about all the limu. Because Lānaʻi, on Lānaʻi had before. 

But, I was so small. Maybe my parents could have pick up, but I don’t know how to go 

pick the limu.  

DM:  So, how important is limu in your life? 

LF:  Oh, it is very important. A lot of iron, and it’s good, it’s very good if you know how to 

prepare it. 

DM: Ok, aunty.  

LF:  The best thing you can eat a lot of iron. (Laughs) 

DM:  Okay, thank you so much. I think we are good.  
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[END OF INTERVIEW] 


