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Jacques of Kilauea's bread • 
IS the toast of Kauai 

By Jan TenBruggencate 
,\dterli•er Kauai BurNu 

LIHUE - The other islands 
may develop their reputations 
on flowers and potato chips, but 
Kal!ai's fame will develop in 
part from its ovens. 

The baking tradition Is grow­
ing on the island, and while it's 
still in its infancy, it seems to 
have developed a strong foun­
dation. 

or course. the traditional 
goodie people have taken from 
Kauai has been the Tip Top 
Bakery macadamia nut cookie, 
but times are changing. 

There is Big Save's Kauai 
Kookie, which comes in a vari­
ety of styles besides macadamia 
nut. 

There is the lilikoi chiffon pie 
out at Conrad's in Hanapepe, 
which built its reputation as 
Mike's Cafe. 

There is Jacques bread, with 
its reputation burgeoning after 
nine years of production. • 

There are the pastries of 
Kauai Patisserie, which opened 
early this year in a 2,500-
square-foot brand new bakery 
in the new 'Lihue Industrial 
Park. 

Kauai Patisserie •Manager Wil­
liam "Billy" Gibson said he and 
the firm's other principals feel 
there can be a market for fine 
baked goods, but it takes lime 
to break into it. 

"It's like pulling teeth, you 
know . The potential looks good, 
but th'e cash flow ls kind of 
day-to-day," Gibson said. 

Pastry chef Joseph Giordmai­
na was trained in East Coast 
hotels, which Gibson said gives 

the firm's delicacies "more of a 
Mainland flavor" than tradition ~ 
al baked goods found in Hawaii 
bakeries. There's Danish, muf­
fins and turnovers, but also 
eclairs, bear claws, Napoleons 
and Flor.entinos. 

That operation hasn't really 
been around long enough to 
develoP- a solid reputation, but 
the renowned Jacques of Ki­
lauea has. 

Jacques Allan, 42, is Paris­
born and French-trained as a 
pastry chef. But he left the 
business for many years. It did­
n't begin to fascinate him again 
until he got involved in the 
California counter-culture of 
arts and crafts in the late 60s 
and early '70s. There he teamed 
the deep personal rewards of in­
sisting on excellence. 

He came to Kauai nine years 
ago to make pastries for the old 
Club Mediterranee in Hanalei, 
but left to start his own shop. 
Eventually, he chose the old 
plantation town of Kilauea and 
began training his crews, a job 
that only' now is nearing com­
pletion. 

"My main asset Is my work 
force . A team that can handle. 
I've been here seven years, and 
it's getting close. I already have 
a couple of departments that 
exceed my skill, that put me to 
shame ," he said. 

Jacques has 16 part-time em­
ployees broken into teams of 
four. 

"Here on Kauai there is such 
a good labor force. People are 
proud. If you gtv!! them some­
thing nice to do, they are very 
good." 

He works his bakers on six­
hour shifts. 

"It's very t,a,ang physically 
.. . all they can handle ; after 
rolling 1,000 loaves by hand." 

Most of the work in the Ki­
lauea bakery is done by hand. 
Not because Jacq ues prefers 
that, but he's never found a ma­
chine that could do the job as 
well. A German firm• tried to 
sell him a machine, and he 
agreed to try it to see if it 
would work. 

"It didn't work. My molasses 
bread's got too much molasses 
in it, so the dough stuck on the 
belt . . . when we made a re­
cipe that would work with the 
machine, I was left with com­
mercial breads. 

"Maybe in another 10 years, 
the Japanese will come up with 
a machine that can do what I'm 
doing, maybe with microcom­
puters." 

The Kilauea bakery produces 
five breakfast specialties, vari­
ous dessert i terns and other 
baked goods for 23 different 
products. 

"The size of the sale is limited 
by my ability to produce." 

And the ability to produce, he 
said, is limited because of his 
demand for quality . 

"Nobody makes poughs any­
more. You can order doughs 
frozen, and the doughs, of 
course, are worthless. 

"A really good bakery is 
where you make all the raw 
materials yourself. We don't use 
margarine, only butter. No ar­
tificial fiavorings. No artificial 
coloring. If it's yellow, it's be­
cause we use a lot of egg 
yolks." 

Jacques plans to begin spe­
cializing - now that the breads 
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are under control - in fancy 
pastries, ' with Napoleons and 
eclairs leading the way . 

"I picked out those two prod­
ucts because they are the hard­
est to execute. 

"The dough is 60 percent but­
ter by weight . The custard is 
the real thing, with fresh in­
gredients. •• 

They 'll start going out the 
door when the ;Jacques crews 
can produce them well consist­
ently. He said his at tention has 
always been on the basic prod­
uct, on making sure that's good, 

. ~., 
rather than on fancy packaging look to outward appearance s 
and the like. Jacques breads are •and fancy coverings. ·: 
sold in plain, clear plastic sacks, The goods are sold in soi;tie 
and the ingredients information hotels and stores, and in several 
is stuffed inside . hotels and restaurants on Oallu. 

"I don't even have a logo. Jacques is forced to .pay atttp,-
"In my bakery you will not lion to marketin g, to the blJfl!­

find nice packages , no gold- ness side of the business, 1:Sut 
colored walls . It works to my it' s clear he'd rather spend lils 
detriment with the tourists. The time bakin~ . • " 
tourists won 't stop. But to the ' .. My compe tition la: how ca, I 
local people, it seems to matter make the croissant beautiC,11 
less." every day. · " 

Jacques said that with his • "The substance is so difficult , 
bakery teams working so well , you don 't e~en worry about ·41e 
there may now be some time to form.'' ' 


