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Interview starts at 5:39

(5:39)JNO: Mahalo Kaʻiu for um being with us today and allowing us this time to interview you for our first foods infant feeding study, we really appreciate it  so we're going to just go through the
questions and just answer it how you feel and um after later on we’ll give you time to ask us
questions also about the study as well

PP: sorry just have to double-check it was um it's on B it’s on B okay 

KO: you got to stay still and you got to be quiet okay 

??:okay

JNO: For a 2-year-old that is uh that is that is awesome… are you ready?

PP: yes

JNO: Okay so we’re going to ask you if you could tell us about your childhood? Where you grew up? Who raised you? Some cherished memories.  

KO: Okay um let's see what most people don't know is that I was actually born in Colorado, Colorado Springs to be exact my dad was in the army and um so my parents my dad's from Kapaʻa, Hawaii and my mom's from Honokaʻa and they actually met in school in San Jose they were both in college and there's kind of a Hawaiian Club and um so they met there and then my dad stayed up there and went into the army and law school so I didn't move over here till I think I was two um because my brother who's two years younger than me was born in Honokaʻa Hospital where my grandmother was a nurse and so I don't know if we moved back I can’t remember but I remember coming over on the Matson… um yeah and I remember swimming in the pool and I remember having to wear a bib (laugh) in the formal dining room and I didn't want to wear a bib because I wanted to be grown up so I remember coming over on the Matson and then um we moved in Kailua so my brother was born in Honokaʻa and then my other two brothers were born here and I grew up pretty much in Kailua most of my life um we lived right off um uh right off of Kailua Town and um and then we moved towards Aikahi I think during my eighth grade and so I um so my mom my dad and my three younger brothers was pretty much our family um my grandparents uh were in Kapaʻa we visited them all the time and then my other grandparents were in Honokaʻa so we visited them all the time

JNO: Um What were some cherished memories um from your childhood besides maybe riding Matson.

KO: (laughs) well you know um my father's family was Mormon and so the and and cops and so the whole town of Kappa you know we would spend part of our summers there and we um you know my family wasn't a church-going family because my father was brought up Mormon and um my mother was Catholic and the became an atheist and so we were all kind of left to our own defenses as as far as religion would go but so I would go to we go to um Kauai and we'd spend summers there and that was my Hawaiian side of the family and there were fishermen and um a lot of family get together spending time with family my grandmother was the librarian at Coco Palms Hotel and so um she we would go over there they also the Mormon Church sang there on the in the evenings and uh I don't if you know that song Kamalani but that was actually um the what happened was in Coco Palms there's a lot of frogs in that area and so in order to make something out of it my grandmother um created this legend of Kamalani and it was based on kind of Cinderella and the Frog got turned into a prince and that's as the song Kamalani is about and the the this little poem was put on everybody's pillows and then Larry Rivera put the music to it and so we would go down and just hang out and you know watch them sing and so that would be part of the summer and then I would go to the big island for the other part of the summer and um we would have happy hour every day at 4 o'clock and but my grandparents also had a beach house at Kapoho and that was before remember got to be quiet that was before there was a lot of people there and so right across from um our house um uh and it was all water tank catchment but right across from our house was a big Lagoon that um was part freshwater but led out into the ocean and my grandfather wouldn't let anybody fish in there so with the fish and the manta rays and everything would come in and we would swim two or three times a day and um you know we could go all over the place right down the pumice hills and do all of that kind of stuff and again that was you know quite a while ago because I'll be 60 this year and so you know when I was in my 10, 12, 15 so it wasn't crowded and hippyish and all the things that it's kind of been known to now there was just there was the Deshays and the Leloi’s Dr. Mitchell had a beach house right on the lagoon too and so it was all local families over there that we all used to so um those I guess are some of my cherished memories is and that was when my cousins from Kauai and um we would you know because the girls got to go together then the boys got to go together and they would all kind of switch us off and um but that's how I spent my summers.

JNO: That’s awesome. (clear throat) So in all of that going back to Honokaʻa and your home in Kapaʻa 

KO: you got to be quiet 

JNO: and and being raised in Kailua can you tell us about the foods that you ate growing up? And how that was influenced?

KO: You know I was trying to think about that I saw that question I do remember the day we came over on the Matson and then all of the um pictures you see about um, don’t touch that, the coming in on the ship and the guys diving for money and the hula girls with that's what I saw when I came over I remember that I remember watching the guys dive and then we all went over to one of my my dad's cousin's house um in Kailua and they had Hawaiian food and stuff for us and the family was all there and I remember having poi for the first time and having to have sugar in it because I was a young child that had never had it really before and so um that was my first uh memory of poi of course you know we didn't eat it that way for a long because you just didn't do that in our family but um… I don't I don't remember all the foods growing up but my mom was uh she was a teacher but then after all the kids she stayed at home so we had a home-cooked meal every day and my mom continues to cook they're in their 80s and there's always like a main dish and um a carbohydrate and fruits or vegetables salads and um… and so we a pretty healthy I remember if we could go um you know McDonald's in Kailua it was kind of a treat for shhh you gotta be quiet love um it was kind of a treat for all of us to be able to go eat like and get dinner from McDonald's. Okay we’re almost done then you can go

JNO: So, when your mom cooks was it a specific ethnic food or was just a different type of food?

KO: yeah well my mom is German Danish Portuguese so um she wasn't the what you know she we didn't have um a lot of ethnic foods it was kind of local foods I would say my grandfather however on um Kauai was pure Chinese and his cooking was better than any Chinese restaurant that you could go to so what he and he well the big kitchen was upstairs he had this little… piece in the downstairs patio that had like a a you know fire and a wok and beef tomato and beef broccoli and just all kind of Chinese noodles and stuff he would whip that up and so he was a really good cook and I remember when I got older asking him to teach me a few dishes um and so I think beef tomato was the first thing that he taught me um and I think really my love for cooking is that DNA that comes out of him um my dad didn't cook as much but of course we had you know Hawaiian food Chinese food all of that kind of stuff but I think my mom most of her cooking was just a local cooking trying to feed four kids on a on a daily basis

JNO: being the oldest do you remember or recollect what your parents fed your brothers like for to for like as they were babies? 

KO: I don't I don't remember that at all like I don't think I paid attention I was a girl and had three younger brothers and so I don't really pay attention to them that much you know I just cause um and I don't… I mean like we all  took care of each other but I didn't have no some people grew up around a lot of younger cousins and stuff and you're always caring for them as babies I don't remember that um me uh my mom's sister uh we were the kind of the oldest siblings and then on my dad side I had a couple of older ones and so and then the kids came right after so we didn't have a lot of young babies running around until we actually got a lot older 

(15:07) JNO: so as you got older how did you develop your thought for like what does a healthy baby look to you?

KO: Um you know all of our we're lucky our family pretty much always had healthy kids that um were active and running around and got their usual colds and stuff but really no major illnesses so we never really had to I mean just colds and stuff like that is what we saw but otherwise really just being active and um and active within the family interested in what the family was doing and around the family all the time

JNO: so, its seems like your grandfather had a lot of influence in your love of cooking but had did you learn what to feed your baby?

KO: Right so I think that when I had um so when I had my son I I it was an unplanned pregnancy I was actually um I had graduated from high school and I was going to travel the world being a professional hula dancer so I had gone off to San Francisco with the troupe and I was going to dance there for a year and then when I came back I was going to go to Canary Islands in Spain and dance there that's when I found out I was pregnant with my son and so um it was it was before my career in nutrition but I had always been interested in food and so I remember even it was my own really thoughts and my own processes that um led me to feed my son and so I think cause I was a younger mother at that time that I decided well you know I'm going to breastfeed him and… and I just breastfed him I feel like my mom breastfed my brother's that's one thing I do remember my mom breastfeeding my brothers and so it was a natural thing to me you know as we've gotten um into doing some of our Hāpai classes and I've um there was one um there I've heard about women that come in and like they work with women's nipples to get them ready and all that kind of stuff and I’m like I never even thought about like what is that and so you your mom breastfeed do your relatives breastfeed and you're going to breastfeed so it was never a question of what am I going to do bottle they're breastfeeding and I feel like that kind of attitude kind of helps you to make it easier because I know that my daughter um she had a much harder time than me I don't remember having a rough time but then I breastfed until six months and then um our Hālau was entering Merrie Monarch and um I needed to leave for the weekend and that was kind of that but um he I remember even when he was younger um that poi was going to be the first food I did feed him some rice cereal which I didn't do with my second child uh but I mix it with poi I remember mixing it with breast milk too in the very beginning sweetheart I can't read right now well read afterward so you got to be quiet um and then I remember getting one of those little grinders for  the food and that's I ground up all of my son's food for the first year um until and then he we went from just fruits and then vegetables and of course um poi uh he didn't have meats till after a year and then processed foods after that. 

JNO: So even during time uh between you your children how your fed them or what you fed them changed as well then?

KO: Yeah so you know I had my daughter ten years later and so and by that time I had already um graduated um actually uh I had her in the um final semester of my master's in public health and I remember giving birth and having a paper  due three days later and I went back and it was a maternal child health paper so I went home from the hospital and continued to write it was probably the worst paper I ever wrote but I passed and um so I had my daughter after I had gone through nutrition and um my daughter I breastfed for three years and um and it was uh even though I I could trout I still worked and you know it was just coming home at night and she breastfed at night and then I could travel for a day or two and come back and still uh breastfeed her so we kept that up to it for three years and until she started going to preschool and then she would sit outside on the steps and wait for me to she wouldn't go in she would sit outside on the steps and um Aunty Lolena and uh Lilinoe Wong we're the only two that she would really go to and she would sit on the steps I said in every car that came by she would wait to see if that was me coming back to pick her up and so she was a pretty attached child and yeah and so yeah I think uh life regenerates itself because this is this is her child (laugh) was a pretty attached to the child aren’t you Harley Rose (laugh) yeah 

JNO: Did you continue to grind your baby’s food and still have the same timeline of like when introduce the foods?

KO: um so because I was a younger mother with my first one and I read the books and it was like breastfeed until you're six months oh I’m like okay six months Wow and then you know I I I paid a little bit more attention to written guidelines with my younger one with my second one I had already learned by that time to um look for more cues and so I actually fed my daughter poi a little bit earlier and it was because I was looking for cues of her eyes visually falling our food um if we had the spoon coming to our mouth her her moving for it so I was looking for her physical readiness instead of just a number in the book I was trying to to watch to gauge that and then I was same thing started off with poi and breast milk And um everything was mixed with breast milk even when I started feeding her I mixed everything with breast milk and we still um both my kids like just mix up the poi and let them go at it and get it all over their face and then you know when it starts drying up and they make faces like that was a music (laugh) 

JNO: did you still intro wait to introduce meat?

KO: yeah I didn't introduce meats till later with both of my children

JNO: and you prepared your your babies’ food or...did you buy food?

KO: I use very little um homemade uh jar type of and it was more for traveling or more for other things I think I probably used a little bit more with my um son and with my daughter I was um a little bit more cautious about making it all organic and all of that

JNO: that's great that's just different timing

KO: hmm

JNO:  correct, different time

KO: yeah

JNO: of when, so it sounded like for your first, you set some guidelines did you get those guidelines from a doctor as well or were they just from your reading you did. 

KO: I think the pediatrician and then I’m just reading through things and uh general guidelines of handouts and stuff like that and what it was

JNO: did you go to your parents to your mom or anyone else in that generation? 

KO: I didn't I didn't I was pretty I mean I left home when I was 17 to go dance and roam the world and so I was pretty a pretty independent child and um I think the what I really got from my mom was the um the thought plant the seed planted that I was going to breastfeed you know that and and so wasn't anything she said it was really just what she did and what I saw as a child and um so it's one of the reasons too we really are trying to normalize breastfeeding within our groups that we teach to because I feel like for me it was normalized and that that's what we have to do and to um you know the whole covering up and doing all of that kind of stuff uh that makes it something that's not normal and so how do we do that in our society to make sure that it's a normal thing my um daughter had trouble with both of her children breastfeeding um you know the the bleeding of the nipples and just being really really sore and um for both of them I I really sat by her and encouraged her and told her do not give up and that was a probably really an important thing because you know I can see how easy it would be to like you know what its sore and to stop and so um having the support of family for that I think is very very important

JNO: I totally understand that… um… and then well you said that you really didn’t have younger cousins growing up it's probably going to be just your own family so you um there was nothing in regards from how you fed your children maybe from how you fed your daughter to how she feeds her children or how your sons feed their children what has remained from what you taught them you seeing any of your traditions being followed?

KO: Not as much as I love would have liked (laugh) 

JNO: can you explain that?

KO: I think because um I was a much more conscious of the types of food I was in nutrition I was um…  you know that my kids once they moved out and had to feed their own family and had other influences and and um struggled at times financially or just the busyness of being young parents with children that um… and I don't know that um you know even though you know it's funny because my daughter she was pretty attached to me and so she traveled with me a lot and And um she was picking limu at the age of four and learning how to clean fish at the age of seven or eight but she also be um you know she had her first child at seventeen and so I think that as a young mom I didn't maybe teach her enough skills and cooking and preparing food and uh my son too has grown into it you know he cooks a lot for the family but he married um uh a beautiful young woman from Molokai but I remember her father and um when I used to work for Na puʻuwai and we would do diet counseling and he would tell me he sticks the gallon of mayonnaise on the table and they eat it with chili they eat it was stew they eat it with all kind of stuff and that has traveled down to his his children and traveled laterally to my son and so um you  know you just do the best you can and hope that in time that you know the salads and the vegetables and the luau and the poi and the ʻāina based stuff will you know because I'm still involved with it they have they're constantly having exposure to this kind of stuff so I'm hoping that influences but you know I remember my granddaughter once my son bringing over my granddaughter and they had tried to like wipe all the Cheetos off of her but you know it's like orange right and it stains and you can smell it I'm like oh my god did you just were you just eating Cheetos she's like yes and so and then um my youngest granddaughter has a sweet tooth and they keep a lot more um junk food around the house and I ever did um on my son side on my daughter's side um she's still learning to to you know be a working mom and come home and cook and and deuce but both of her her partner are exercising every day and starting to you know trying to eat more healthy and I'm hoping that um but they also live in a household with his parents and they have a sweet tooth and so there's a lot of candy and stuff around so you do the best you can you know you can't be too judgmental otherwise they don't listen.

JNO: maybe try to give your granddaughter your Saturday waffles instead of

KO: (laugh) I know

PP: Um could you say that last part again and try to do the best you can 

KO: what did it 

PP: can say that last part again? The camera cut off

KO:  oh okay, so um with my kids I really do try and do them you know you do the best you can you try and set the examples you can you try and you know I would bring home poi and I'd bring home vegetables or I'll take over food for them and my grandson that's nine is in our a hula program so um my I bought him a cutting board and a knife and I try and go over so he I can help him to prepare dinner for the family um we've only done that once but we were trying to do it on a regular basis but um the one thing that I, I try not to be you know I don't always succeed but I try not to be too judgmental because then they don't listen to you at all

JNO: and some is better than none 

KO: yeah yeah and I feel like if I can you know my when my daughter gave birth with this one I um well with my son she was already living with me but with this one she was not and so you know I went over and stayed with the family for the first eight days and um made sure I was cooking the luau of cooking that chicken papaya and gave her the ʻapu hala and did all of the things that I don't think that she would have done on her own just you know the family um is not Hawaiian that's not their culture um and so I wanted to make sure that this child was getting a really healthy start

JNO: laying the foundation down 

KO: yeah 

JNO: so, I think you somewhat talked about it, about what makes it difficult for parents who want to serve traditional food um Hawaiian foods to their babies is there anything else beyond finances or

KO: well

JNO: time or 

KO: it depends on what they're being told most pediatricians are going to tell a young mother that rice cereal and all of those things are the first foods and we have to make sure that um they know that uh you know poi and and sweet potato mash sweet potato with breast milk because you know the good first foods cooking luau should be some of the very first greens that you get in you know um my pediatrician that I chose for my children remained the pediatrician for all of my grandchildren but he would tell them that french fries was a good first finger food and um you know it's like when the pediatrician is telling him that and I'm saying no it's not you know so we're against but you know um doctors have very little nutrition training in school and so sometimes their advice is really based on what they've read it's not always on experience and so if they don't have experience in feeding a first child the ethnic foods of that child's um family then they're going to go with the rice cereal they're gonna go with the general guidelines and so how do we change that in our society and so that our our young moms are learning their ethnic foods you know and then when you're the parents are no longer eating em how are you going to make sure that they can revert back to that or they can learn about that you know as we interviewed a lot of kupuna that um… it was the thing to do to give birth in hospitals because that would showed you more prestige you know and to do those kind of things was more prestigious at a certain period in our lifestyle but that became a generation of of um lost traditions and mass culture

JNO: so, what in the community supports you have your program here what are additional community supports that parents may have

[bookmark: _GoBack]KO: um I think there's just definitely an increase of knowledge and awareness of traditional foods and I can only speak um for the Hawaiian culture uh you know we have… we do have a lot more poi farmers we have a lot more access to some of the foods um a lot more awareness of how important you know then um I didn't when I was a teenager or a young mom the whole Hāloa and poi and kau you know that was just a really beginning movement so um now kids are learning about it every day in school and so but I think we have to go a little bit past that you know one of the things I'm always saying is that we have all these great programs while we feed our kids um chili and chips and hot dogs and so we have to remember our foods as being part of who we are as indigenous and so how do we start teaching em from an even younger age you know when my daughter was in ʻĀnuenue and it she's 35 now so I'm hoping they change but um every day after school they would have a snack room that opened up and it sold candy and and stuff like that and that was how they made money all of our fundraisers are candies and beef Jerky's and that kind of stuff and so how do we change that culture I think it's our whole culture that needs to change in order to to um to be able to to make sure that that's what we know that we should be feeding our children from the from the very beginning… you know our micronesia community here they're very detached from their land and so even for them how do you feed your child traditional foods when you no longer have the land to grow them you don't you no longer know where to get them from you know I can we did an imu with them once or an “oum” that's what they called they’re they're um almost imu not the same as Hawaiian but I thought what if I was placed in the middle of New York and I had to do an imu where would I go where would I get the fish where would I get the rocks where would I get all of this stuff so I understand you know for their culture it's not that easy and so when we're saying that you need to go back to all the traditional foods we have to also think about the access to them the cost of them you know how do we make that it so that it's affordable for our children you know when you have a an income that allows you you can buy little point packets but they're like five bucks and i'm like you know most families can't can't do that

JNO: that was… totally how you hit on some things. I mean one question I did miss is um… did you ever feed your child anything beyond breastmilk in terms of milk or was it always breastmilk and then you went to like whole cow’s milk? 

KO: yeah I did um I went after one year to um regular milk with my with my um son I think I just went to regular with milk with my daughter I was a little bit more aware of it being organic milk and with our my grandchildren I've encouraged them to all get organic milk when they can

JNO: so

KO: you know my grandchildren still love spam musubis I don't  know yeah what I do (laugh)

JNO: so do you feel that the organic is that from the time where your son was more conventional type of foods and then at through time you went with whether organic less antibiotics  

KO; yeah I mean the more I knew about the food system the more I wanted a cleaner supply of food and my children and my grandchildren and something I'm still um striving for even in the classes we teach you know organic is just not affordable to everyone so you know teaching about the um you know the Dirty Dozen and the clean fifteen at least they can they have some choices to do the other thing is that we have as a society um we want the easy way out so skinless boneless thighs fish filets you know and um we're really trying to teach our family that you can get a whole fish and that you can you know do the nice fillets you can do the belly you can use the soup for bones and that way you can afford good quality meat if you know how to make you can buy a whole chicken and make one you know if you can buy a organic chicken from Whole Foods or some place for maybe twelve or fourteen dollars and you can make a meal out of it then you can use the bones to make a broth and add beans I mean you know if you know how to stretch it out it's but we don't wear and most of my families that I work with they don't cook they eat out I want to say three four and five nights a week they're eating out a lot of our  you know they say it's too expensive to eat healthy but there's a lot of or income that's on disposable or um fast fools you know and and how do we slow people down and and you know I um and giving my granddaughter this organic sourdough waffles and I'd like to bake all my  bread but it takes me all day and so how you know I can do it once a month and that's what I do but um so we spend a lot of money on our fast foods or you know even when we were in Kamakau  and trying to do healthy lunches and parents didn't want it because they were used to subsidized lunches that use a lot of commodities and a lot of them you know unhealthy things that when it came to asking them if they paid 2.50 for lunch they would say that's so expensive yet I you know they'd buy beer and cigarettes and and all kind of other things and so how do we re-shift our priorities to understand that our food and what goes in our body is really important to us

JNO: that's all great thoughts… um that is all the question that we have, do you have any questions for us about this, anything, or about?..

KO: Um yea so tell me um like whats gonna come out of this?

JNO: Good question um and one its a its a study for us to first learn what knowledge is out there and what we can learn from kupuna and the goal has been too… interview kupuna across the state or across the so many counties (laugh) um to get an understanding that place where you were born um and your childhood has really provides your early context. 

KO: mhmm

JNO: Like for, like your grandchildren and your children and what we wanted to do is… as a initial study gather the information um… analyze it and and eventually we would like to use in so many different ways so the first is to be able to take the videos and utilize them in some of the nutrition classes that say Kainoa teaches another way is to see… how exactly what your talking about Kaiu in regards to how can make those shifts of change and one other place that we built at doing is how can we look at families and Interview families and understand what are the family context look like you know from like you to your daughter to like your moopuna and talking to them because eventually what we would like to see is how does that influence the community so trying to exactly kinda where your were going with you know in that sense of like gain is for us to understand from this traditional knowledge from this knowledge that that you all of you have what can we learn from it and so lots of points that you bring up totally resonates  in discussions that Kainoa and I had about like really wanting to understand because that's exactly what our other research has shown it as well correct as access and this is the debate that people had bought like would go and find McDonald's drive-through got off the dollar menu because it's cheaper and easier but maybe there's another reason to do that so I think in the end what we’d like to do is create some type of intervention either the place but i think what the number one thing is really trying to understand what knowledge is out there because you have like you had so much knowledge and I love the way that you were just very just shared like your experiences in all like you know the struggles but also like what you do cause I can see my mom and my dad saying some of those same things but my dad saying like you know why do you have to drink or what's the problem with eating this you know the I could do this but you're apparently no but it's so different because of all the chemicals there you know and even trying to shift but my parents perspectives sometimes about like why it's important for like me to feed organic stuff to my kids… so, so just to be learning I don't know Kainoa how should...

MKFR: No I, Jackie did a good job (laugh) I don't have anything else to add

JNO: but no but its really learning because um you know we wanna be able to perpetuate knowledge that you folks have and to further collaborate and to see like how can we work together because its one program but then how can we make that shift so it's not just one program but maybe many programs in communities that fit

KO: well I mean part of it to is our view of what health is and so if you know 

JNO: That’s totally

KO:  I've got to go after health grounds that are want me to focus on obesity and blood pressures and that is not what's the most important

JNO: Oh Kaiu next topic but no because i think a bigger scheme correct its not what is health what is wellbeing for our people correct?

KO: Mhmm

JNO: and wellbeing is all interrelated to the fact that a good portion of our population is in poverty they don't have the finances they don't have the accesses and I think as we build that up we get to the… health grant obesity

KO: mhmm

JNO: but no I totally its hard when were its pidgeon holes its grants us pidgeon holes about like having to focus on an outcome when we understand that's not the shift that we need to 

KO: the shift, right

JNO: make so no I oh we should cause that's 

KO: well you know I'll send you guys a paper but we did um I don't know if I did but our four connections so we spent six months um you know because I were frustrated with having to kind of shift our priorities every time we went after a new grant we wanted to just this figure out from an indigenous perspective what is health and well-being and so um we brought people together to work on the land to share meals we worked with Islander Institute and um we just asked people to tell stories about when they felt the most healthier and so  and then we collected all the stories and what it was there were really four connections it was connection to land connection to others connection to culture we framed it as past in um future and connection to better self and there were these facets within every single story of feeling are healthier that we were able to distill and spirituality kind of sits in all of the middle of it and so we've begun to use that as a framework to say okay we can do all of this other stuff but we're going to make sure that we're building in these connections and everything that we do

JNO: so it's almost as if you created your own framework and saying that I wanna were gonna stick to true to what is important to us 

KO: Mhmm

JNO: and versus in the pigeonhole, and this is this

KO: right right

JNO: no that's so interesting yeah I think that idea of understanding… and I remember,  i’d love to read that paper as well but understanding across generations how that is demonstrated as well correct because one of the things I think about um the young activists who stand for Mauna Kea understanding that that’s our ancestor but for me I also want to know like do they see themselves being just  as important and being able to take care of themselves as they do stand for our ancestors up at Mauna Kea

KO: Mhmm

JNO: you know like does that translate for them or is it you know just some of my own questions that I I have in my own head

KO: Right

JNO: because they’re so connected to land but does that also resonantes to them like their self care so  

KO: which you know and um like even though uh my mom cooked all kind of stuff my dad always to this day there's always poi in our house like cause, you know we buy
poi all the time but um… forgot where I was was even going 

JNO: Is it poi bowl? Is it a poi bowl?

KO: yeah I mean it's it's not a wooden poi bowl but it's his ceramic blue and white bowl that um is pretty much filled all the time with poi um

JNO: and does it sit for so many days? Or does he prefer fresh
 
KO: um he'll eat it when there's a little bit of you know but we he…  he usually eats it before I mean it doesn't have time to really sit there for a long period of time but I will say with our healers um maybe there's a little bit more consciousness now and some of them like you know Levon Ohai, he was super true to his word but some of our other healers while they healing everybody else they're not taking care of themselves. 

JNO: and I feel like there's that disconnect then correct like… so how can we also have that shift correct 

KO: mhmm 

JNO: you can cure for others and do your kuleana but also having that self care and I think that and um in that process that that also continue to shift

KO: well I think in a medical school the fact that they're not trained in nutrition is a huge huge factor in our society because in the Chinese medicine nutrition was is big late like I um go to our I have a natural path on the Big Island and um her first go to is food so you know when I was having a stomach stuff we you know her first thing was um you know juicing celery every morning and drinking celery just because there's something in the component of that and then uh you know my family has high cholesterol and so before medication we were you know definitely trying all of the food things that we could do and so she has such a greater understanding of each component of food than any medical doctor that I know and yet our medical society is not they don't have the understanding of food

JNO : so one step that were taking and the school and the school of nursing and JABSOM
is there's an interpersonal education group and nutrition 

MKFR: finally 

JNO: is going to be joining in some of those simulations so that can understand that perspective I mean it's just the beginning definitely not very into but it is beginning to allow nutritionist in coming in and sharing their perspective of how that case what does it mean for nutrition what does should the diet look like and the goal of the interpersonal education is that there is an  understanding and growing of knowledge of transfer about what is needed so it's only its a beginning but 

KO: right

JNO: starting next school year dietetics and nutrition will be involved in the simulations

KO: well you know I went to um you know JABSOM I speak in JABSOM maybe once a semester but I was asked to go to Queens and speak at whatever medical I don't know and and you know I started telling them about our programs and our Wahine Hapai program and and um at the end they did their evals and a couple of people got it but a couple of them were just saying they should be talking to MCH what does this have to do with us or you know um what are all these community programs have to do with us even though they were all food based and I was trying to explain to them what we were doing in that community but as young residents didn't have a clue didn't have a clue weren't interested on top of that and so I thought you know this is bad

JNO: so this whole disconnect then correct  because of as you said if people rely on their nutritions of what to feed alright and I'll admit it I fed I fed my kids poi and rice cereal but um  you know it was both at the

KO: yeah, right 

JNO: and you know rice cereal was in there as well but you know it definitely is because that's what especially my first its like you get the your mom you get your other mom all these people saying what to do and it's hard to be a first time mom trying to figure that out yourself so 

KO: you know having all the knowledge doesn't mean that your kids are gonna do it so that's I feel like one of my interests is you know I have all the knowledge that doesn't guarantee that my kids eat healthy all the time as adults and um what is it that…  makes a child take what they you know learned in a house growing up and and turn it into practice and 

JNO: there's so many things

KO: yeah yeah definitely I mean so I think one of the things to is um our kids need to know how to cook

JNO: you mentioned the program your grandson was in um about cooking was that Ehuola program?

KO: mhmm thats our Ehuola program

JNO: and what what exactly is that?

KO: so

PP: can you go back actually and introduce yourself and all the different programs youre doing cause we didn't introduce yourself

KO: oh okay so um just

JNO: your name and like your position 

PP: yeah

KO: oh Kaʻiulani Odom and I um uh director the roots program here and we actually started at KKV seven years ago with just one program and our program started returning to our roots it started when um we call them super aunties they had been here for a very long time and they met once a month and talked about Kalihi and talked about our community and a lot of times when you hear about Kalihi its you know highest crime rate in lower socioeconomic that of might you know a lot of um ethnicities but what they found was that food was a common factor food and medicine and so it was bringing our community together to raise health by um growing and preparing and sharing food together but since then um we also do birthing a nation and that's our cultural um pregnancy program for both pregnant couples and for practitioners we have Ehuola which is our Family Health Project you know say a thing about that in a minute we have um several uh we call it the crop shop but Kuhio Park Terrace which is the largest public housing uh access to fresh fruits and vegetables was an issue so we have a couple of um uh booths every that Thursday over there where they can get fresh fruits and vegetables we um have an EBT program where we swipe their card for ten and give them 20 bucks as long as it's on local they spend on local fruits and vegetables we have a mobile market we have a cultural food hub which we work with 23 organic farmers around the island of Oʻahu and one on Hawaiʻi Island to bring in produce to use for our programs but also we have a mobile market where you know our clinic our senior centers, PAC, Linapuni um every Thursday in our clinic but for some of  the other programs we load everything up and take it over so and we mark up very very little just so people can have access to fresh fruits and vegetables, we do community education pieces we have a two acre garden up in the back of Kalihi and we have a small garden at Kuhio Park Terrace so we do you know ʻāina to table type of things we have the cafe which we run we do um several evening events to raise awareness of food decolonizing diets is more about really food justice and social justice through the mechanism of food uh we've done GMOs and bees and birds and an invasive species that kind of stuff but we do pāʻina put you know once a quarter to and we pick a food like kalamungay, kalo, breadfruit and um we have a fun activity a fun evening and educational evening out of it so um a lot of different programs but our Ehuola family program um is actually I think it's in its eighth year because it I came here in 2011 so we must have started in 2010 small grant from OHA my friend Meli Kalamu who was also a dietitian and um who was doing some work for me at KS at that time was like if we could teach nutrition anyway we wanted to teach it what would we do and so we took ten kids and um so he wrote a small grant got the funding from OHA took ten kids and um some and we fed them breakfast in the morning a healthy breakfast but if we took em to the loi and they worked in with kalo all day then the kids they made dinner for their parents every single night for the first weekend um so if we worked in the loi then we made laulaus and pounded poi and did that took em to the fish pond and they made limu salad and fish and stuff we took em to the farmers market and gave um they had to split up in groups and we gave them each $20 and we were making pizzas and they as a group had to choose the vegetables that they would want on their pizza and then that evening made a vegetarian meal for their um families and so continued to do that as a way and there was no writing down it was purely um uh by hands-on and doing stuff and then we would teach them lomi and we will teach em lāʻau and all these other things in between so over the um eight years it's grown to where it's a year-long program and we take children third to fifth grade um so but their families have to be involved and um we try and do a cultural event um you know whether it's visiting Sand Island or taking a hike or lāʻau you know go learning about lāʻau um that kind of stuff we do cultural activity we do we used to do a family dinner every month and there would be some type of educational activity plus learning how to make food but now we only do that every other month and the in-between months the kids come and they cook without their parents,

PP: wait stop, haha, cards full

KO: huh?

PP: cards full

JNO: oh she just has to put a new card

KO: Okay

PP: so sorry

JNO: you’ll probably get there but is it for the school year is it a school year?

KO: no its a full-year cuz then grant and funding 

JNO: so January to December?

KO: no um I I'm really it was July through June but now it's August through July and I I've switched funding a couple of times so 

JNO: is it still only 10 kids?

KO: it used to be OHA huh?

JNO: is it still only

KO: 20 kids 

JNO: 20 kids 

KO: but it it you know that's a lot when I take their family so because I have to you know we're cooking dinner so that means you got 60 people and 

JNO: and every week?

KO: oh no no once a month so dinners were once a month but now um we also we switch every other month and then we do cooking with the kids and so we have we bought little burners and um you know we do  the family dinners we invite anyone that can come early to help prepare but again families are so busy it usually ends up to be us cooking and so now um we take burners and we put kids in groups of two or three and we do a recipe and each group has to do the recipe from beginning to end and then they eat together because I really want kids to learn how to cook but we also um we do exercise um yoga we do um you know walks beach walks on Kailua and cleanup I mean that's one of our most popular um and then we also you know we've made haupia from scratch and so they they have to find coconuts that's well even getting the coconuts like that was such an important plant and and used you know we did all kind of things but people are you know liability wise cutting down their coconuts or people don't have coconuts anymore and then they got a grade it and squeeze it and make it we do imu where they are there to kill the pig and so they learn about you know food doesn't just come in a plastic wrap train but it's come from the live animals so we need to respect life we need to take care of life and I'm they're there when the pig gets killed um if depend who's who's running the imu but um there's been times where they you know get the naʻau and they have to turn it inside out learn how to make loko that's a lost art I mean people not many people know how to do that anymore um we do you know a lot uh of those kind of things the whole family is involved so we're trying to do imu at least you know three or four times a year because the kids just got to keep doing it and do it you want them to be learn to be really maiʻau and clean and um you know how do you line up all the banana stems how do you you know prepare the rocks how do you you know do all of the things and a really um uh a fashion that's not kāpulu  and that would be something your  kupuna would be proud of you doing and you know so we do um we got out to you know Sand Island and walk on the reef out there we do…

??: sorry, 

KO: hi… 

KO: we're in the middle of filming

PP: ok i’ll pause it

(Pause for interruption) 

KO: okay… (56:38) um but anyway we want them to understand that food comes out of the ground food comes out of the ocean we need to take care of the land we have to take care of the ocean and that um and also that it it's not just food doesn't come from your stores you know and that we have to prepare it we have to take care of it if you're killing a pig to eat you're gonna think really you're gonna know that it we have to take care of life we have to value life um and that we work as a community for food it's not just an individual our Western system is really individualized whereas our indigenous system is as a community our Western system is very um just thinking of the per you treat the person you know it's not about the family at all or about you know even for our birthing um… when you go see your ob/gyn he's not telling you to fix all of your relationships around you before you give birth but we are you know that's the what that's the path you clear to bring your baby out and so I'm trying to really broaden the perspective of of where food comes from is a part of that program but also you know we have mothers that um have told us like one mom you know the story we tell is that the daughter had a potluck and she's like let's just go buy the food and the daughter’s like no we have to make it she's like uh I'm so busy can we just buy the food and shes like no mom and like she was in tears and the moms like ugh why are you bothering me and she goes because if we don't make it we don't put our mana inside of it and so the mom's like ugh you know so she felt bad cuz and so that was the older daughter and then so we have the younger son now and um he's learning how to cook and he's one you know he's one of our younger kids and he wanted to help the mom in the kitchen and she's like no no just let me do it I'll do it by myself he's like then why do you send me to Ehuola if you're not gonna let me in the kitchen and so you know part of teaching these kids is that they have a kuleana to their parents you know to help them to remember you know what it what is important for us as a family and as for kids and I feel like families are so busy too that if we can just bring them together twice a month so the families have to commit to twice a month they can also work on the ʻāina up at hoʻouluʻāina but if you can bring em back in twice a month and make em refocused then maybe during the long run we have a chance but you know most programs are only six-week programs or three-month program I've had some families for almost eight years now. 

JNO: multiple children?

KO:  multiple children, I'm on the  third in one family and the second in another the second in another and so um you know they stay with us

JNO: yeah im thinking of my daughter 

KO: she has to be third-grade but we're gonna open it

JNO: she’ll be fifth she’ll be fifth grader

KO: we're opening spots in July 

JNO: she’ll but the killing of the pig 

KO: (laugh)

JNO: it's gonna be tough for her

KO: she doesn't kill it herself but um

JNO: she's there?

KO: and it's not mandatory it's for those that want to be there

JNO: we’re having this little conversation about

KO: oh the vegetarian 

JNO: she decided to studying the food for like we’re eating eggs, eggs are chicks oh no, i'm like

KO: yeah, yeah

JNO: understand that it’s a cycle correct its how eat it's how we

KO: yeah

JNO: and being balanced and that so ok im gonna have to

KO: (laugh)

JNO:  because she loves to cook, she loves to cook they like to be in the kitchen with my kids so

KO: well you know we they enter um cooking contests every April and so the first year we came in second then for three years we came in first and just this past April we tied for first and you know um the other teams are starting to get mad at us like you know first it's like yay you know you guys did a good job dadaa and then um it's like no they're winning again you know and then it's like and then they look at us and and our kids are together all the time like uh you know and every intersession I take them for the full intersession so if we go out to Punaluʻu they’re laying net they’re crabbing they're learning all of that stuff if they're up at hoʻouluʻāina they're you know doing an imu and and growing food and they're like well they have all these advantages and you know what we decided when we first started hearing that is that we have to embrace them and bring them into you know so we're always inviting them to come to the garden or cook with us and they haven't taken us up on it yeah you know it's easier to complain about what we have than to take the steps to say okay I'm gonna do it but this year they chose to um usually it's been everyone has to use beef or this or that and you know and I've always made sure there was kalo in our dishes our kids pounded poi at one of the things but this year they made us use a can protein because many of them said well it's not fair we don't have gardens and this and that this is what our children have and so um they have to be creative with can protein and we didn't want to do it because we don't teach that on a you know I mean besides but um we have two teams the one that won made their own flat bread from scratch they mixed tuna and salmon together they made their own mayonnaise from scratch and they made a kalo corn chowder which was delicious our other team that um tied for best presentation did a kalo coconut bisque and did a whole hoiʻo salad with mackerel because a lot of our um community eats mackerel around here it so cheap cheaper fish protein and so you know we still did fairly well even though it wasn't our thing to be using canned stuff but um our kids can really work together as a unit because they're cooking all year round and I had um a friend Pakuna was teaching art and she was asking the kids what do you want to  be when you grow up and she said a large number of them wanted to be chefs and a lot of them came from my program so she thinks it was influence so I'm just hoping that our kids are gonna grow up knowing how to cook that's that's my goal that they can cook. 

JNO: Anything else to quote, do you wanna share with us do you wanna ask us?  

KO: No I mean I think I'm good 

PP: Can you say your name nicely?

KO: my name is um Sharon Kaiulani Odom

PP: thank you, no the first time she said “Iʻm Kaiu Odom” (mumbling)

JNO: its so funny you say that that's my whole goal, my husband can’t cook and so I tell my daughter who and my son I said we need to raise the baised to be able to cook because he has to he has to be able to.

KO: Yeah 

JNO: and I do feel when they cook with me they tend to eat a bit more 

KO: right right

JNO: cause they’re involved in it

KO: well if they grow it they tend to eat it more to

JNO: yes

KO: and so if they're like pulling the plants out they eat it a lot more than if you just give em a salad

JNO: so our goal is this summer is to start growing small vegetables in at least a little planter that we can have in our well in our house that's our goal this summer, something to start with we can’t have chickens but we can have a planter with vegetables

MKFR: Nice

JNO: yeah

MKFR: do you have any recommendations for anyone else who we should interview

KO: um hmm… I mean I think Pune would be actually a good person to interview 

JNO: We can ask, 

KO: yeah because 

PP: she doesn't have any grandkids

KO: Oh she doesn’t have any grandkids

PP: for her

KO: and because I feel like she did stuff she eats that I don't even I didn't grow up eating a lot of the innards of foods and I don't have that taste for her but if you've ever seen her eat fish or like

JNO: is everything gone?

KO: yes she can eat it there's not even bones left on her plate I don't know where they go but I mean you know what that was something that she was taught and she's teaching her kids like they can eat but even my grandson I remember when he was young and I had him one day and he wanted to go eat fish I took him to the Korean restaurant to eat fish jun and our plate came and he started crying and I was saying what's the matter Kamalani he goes where's the eyes and he wanted to eat the eyes that's not something I taught him like

JNO: my my dad chinese, when we ate my mom would, fish and he would eat the whole head and he would eat the eye like he would do that

KO: right

JNO: the gelatin  and everything like and so I but yea my dad would but he also knew different fish can some fish cannot and if the eye didn't look good he wouldn’t and everything but yea he would he would, but yea its crazy

KO: yes so but I'm you know what was curious to me I don't know where my grandson got it because my daughter doesn't and I'm not the one that looking for eyes in a fish 

PP: (laugh)

KO: You know?

JNO: I wonder if it was more of a curiosity thing?

KO: no he wanted to eat the eyes he was sad because I ordered fish and he didn't 

JNO: there was no eye

KO: there was no eye, so 

PP: whoa

JNO: that's pretty amazing like that, but yea and we will definitely will put Puni on our list if there is another study that focuses like

KO: yeah

JNO:  on ʻOhana or

KO: who else has grandchildren?

JNO: yeah because you know why the focus of the of kūpuna, is to see how generationally correct there's been some influence so like the question I was asking like when your children and like how do you see it with your grandchildren so that's what we wanna try to get at with these questions. 

KO: Yeah
End of Interview: 66:07



