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Reward: In return for your valuable information you’ll receive 
a special t-shirt reward plus a recovery letter stating how 
much the fi sh grew, distance traveled and days at liberty.

Recover a Tagged
Bottomfi sh or O‘io?
Call (808) 265-4962
Be prepared to provide the following
critical information:
1. Your name, address and telephone number
2. Capture date, Island and fi shing location
3. Tag number
4. Fork length: measure from tip of the nose to “V” in the tail
5. Species: (The Deep Seven) Opakapaka 
     (Pink Snapper), Onaga (Longtail Snapper), 

Hapu‘upu‘u (Hawaiian Grouper), 
     Ehu (Squirrelfi sh Snapper), 
     Kalekale (Von Siebold’s Snapper), 
     Gindai (Brigham’s Snapper), 
     Lehi (Silverjaw Snapper) and Oio (Bonefi sh).

For more information about PIFG and its programs, visit www.fi shtoday.org

Opakapaka Lehi

Onaga

Gindai

Ehu

Kalekale
Hapu‘upu‘u

O‘io

2015 Tag It FP.indd   1 3/2/15   9:22 PM
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ON THE COVER: 
Todd Oya captures, tags and releases a nice 
moi on the Island of Hawaii. Photo by Kaiwi Joe.

Publisher
Pacific Islands Fisheries Group

Editor
Pacific Islands Fisheries Group 
pacificfisheries@gmail.com

Design
Darin H. Isobe > Art Director
darini@hawaiiantel.net

Contributing Writers
Jason Antonio, Haley Banks, Gary Beals, John Clark,  
Scott Haraguchi,  Eric Hawkins, Neil Kanemoto, Brian Kimata, 
Joel (Spyda) Kiyosaki, Aunty Kwong, Roy Morioka,  
Ed Sugimoto, Ed Watamura, Davin Woodruf

Advertising Inquiries
pacificfisheries@gmail.com 

Letters and Comments
pacificfisheries@gmail.com

Lawai‘a Magazine
Every attempt is made to publish Lawai‘a 4 times 
a year. Printed by Journal Graphics Portland, Oregon USA

Interested in submitting a story and photos?
Send to: pacificfisheries@gmail.com

www.Lawaia.net

I S S U E  S E V E N T E E N  S P R I N G  2 0 1 5

Rolling blackouts: Who would have seen those coming? When the 
power went out again leaving you in the dark, you worked your way 
around the sofa, through the hall, and into the kitchen to grab the 
flashlight left just for this occasion. You navigated that obstacle course 
like the lights were on – no problem. 

Whether it be familiarity, repetition or muscle memory, some things 
you know and do just because you’ve done them for so long and so 
many times. This holds true for fishermen, too. Guys fish their regular 
spots and know the grounds so well because they’ve done it for so 
many years and, in many cases, for most of their adult lives. They’ve 
seen changes over time and seen many things that remain the same. 
They’ve also seen patterns and trends, leaving them with a wealth 
of knowledge and an unmatched understanding about their fishing 
grounds, resources, and the environment. In addition, good fishermen 
notice impacts that are external to fishing; many times they are things 
that you would never expect to be related to fishing but they are. Buzz 
words such as Traditional Ecological Knowledge (TEK) or Empirical 
Knowledge (EK) are modern technical terms attempting to define this 
innate understanding of an area, its resources and the relationships 
between people and the environment. 

Lawai’a is the Hawaiian word for fishermen. Lawai’a can also be 
translated to mean “enough fish”, as Lawai’a were more than just 
fishermen. Lawai’a not only had the responsibility of providing fish for 
their ohana, but for their community and, more importantly, ensuring 
fish for future generations. Therefore, in this sense, TEK or EK is often 
raised in the context of Lawai’a. Lawai’a Magazine was established 
in large part to honor, recognize and celebrate Lawai’a, or fishermen 
who do have traditional and empirical fishing and marine ecosystem 
knowledge and actively practice responsible fishing with a vision to 
maintain healthy fisheries for future generations. 

With all this experience and knowledge, you’d think fishery 
researchers would be beating a path to fishermen’s doors to 
understand what’s going on in the water. The struggle remains, 
however, to bridge the gap between scientists and fishermen. A recent 
study published in October 2014 by the ICES Journal of Marine Science 
found that fishermen’s expertise is rarely considered by scientists. 
After reviewing over 500 scientific publications over a period of 100 
years, the study found that fishermen’s knowledge was rarely being 
valued by fishery scientists. It further suggested that fishermen have 
not only been neglected by scientists but also by policy makers. It 
suggested that famous fishery crashes, such as the regional cod 
population, could otherwise have been prevented. 

While the fisherman - scientist gap still remains, some progress 
has been made in opening lines of communication in attempts 
to bridge that gap. Some of these efforts are highlighted in the 
PIFG Koa in this and prior Lawai’a issues. PIFG has been highly 
successful at forming partnerships between the science and fishing 
communities through the Hawaii Oio Tagging Project, the PIFG 
Bottomfish Cooperative Fisheries Research and Ahi Tagging projects 
and the PIFG Statewide Tagging Challenge.

TEAMWORK

Inside
B Y  T H E  L A W A I ‘ A  E D I T O R I A L  B O A R D
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The larger science, management and fishing communities must all 
continue to do more on their part and be vigilant in creating opportunities 
to listen and learn from one another. Perhaps if we do so, catastrophes such 
as the introduction of the ta’ape (or “yellow plague” as fishermen know 
them) will not be repeated in the future. 

Without fully understanding potential ecological impacts, ta’ape, or blue 
line snappers, were purposely introduced by the State of Hawaii over 50 
years ago in efforts to benefit local fisheries. Unfortunately to the contrary, 
fishermen have witnessed their irreversible expansion and the resulting 
negative impacts on traditional fisheries from this decision. Released in the 
Main Hawaiian Islands in the 1950s, ta’ape now overrun many traditional koa 
and are found all the way up in Kure Atoll, the northern-most island in the 
Hawaiian archipelago. To better understand these impacts, one of our most 
respected Lawai‘a put it in easy to understand terms. The comparison in the 
chart below is based on personal observation over a life time of experience 

(including over 8,200 individual dives).

Kumu
Mu

Weke Nono
Moano

Uhu
He’e

Palani
Kala
Papio

Humuhumu
Nae Nae
Hinalea

Oio
Manini

Menpachi
Red or White Weke

For every one (1) of 
these species below There are this many Ta’ape

250
250
250
200
200
50
100
100
80
50
30
30
30
30
3
3
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Davin Woodruf 11 lb Yellow Spot Ulua

Angel Maya Lorenzo Toau

Alissa’s Pelican 600 lb Marlin Email digital photos as jpg files. Please take pics at your highest setting possible.
Email jpg photos to: lawaiamag@gmail.com 
Include all info please. All pics sent become the property of Lawai‘a Magazine.

SEND US  
YOUR PICS

Kiley Neves 6.7 lb Oio

Garrick Yamamoto Ulua

Jaime Barlow/Alissa’s Pelican Ahi

Kyle Shimabukuro 6.5 lb Mullet 

Ed Lung 9lb Oio

Greydan Takara Papio

Mina & Charles Cintron Oio

Nainoa de la Cruz 
Yellow Spot Papio

Eliza and Caleb 
Quenga Omilu

Robert Shibukawa Ulua

Rachelle Gazmen Moi

Tyrone Agapay  Awa Aua
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Travis Ota captures a nice moi on the 

Island of Hawaii. He released the fish but not before 

tagging it with a Division of Aquatic Resources 

Moi Tagging Project green tag. Hopefully someone 

recaptures it and provides the information that helps 

us learn more about moi life history.

On the C over
P H O T O S  B Y  K A I W I  J O E
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Basic Seamanship - 4
Distress Procedure – “Mayday”

A few steps, before your trip out on the ocean 

may help to provide a safe and successful trip. As 

we have recently seen right here in Hawaii, with 

the safe return of the sailing vessel ‘Malia’ and 

her owner/captain, making the right decisions 

goes a long way to a happy outcome. Before you 

leave for any trip on your vessel, notify someone 

or leave a ‘boating plan’ that includes:

1. When and where you will be leaving.

2. Your destination.

3. Your return time and location.

4. Who will be with you on your vessel. 

 

Items to include on your vessel to aid  

in communication:

1. Cell phone in a waterproof container. A spare 

battery or charger. Note: most cell phones 

in Hawaii, will have a limited range at sea 

(3 – 50 miles).

2. VHF radio. Fixed or portable. This provides a 

direct link to the USCG on Ch. 16.

3. EPIRB. Any emergency beacon is better than 

no beacon.

From the Deck
B Y  G A R Y  B E A L S

When things ‘GO BAD’.

Situations on the water can change extremely 

fast, so you need to be able to react quickly and 

efficiently. For example, you are running along 

at night and hit something in the water. Quickly 

determine if you are taking on water and if your 

bilge pumps can handle the flow. Error on the 

side of caution. If you suspect the vessel is 

in danger of sinking, immediately notify the 

Coast Guard on VHF channel 16, giving the 

following information:

The Distress Signal Mayday, spoken three times

This is: Name (and call sign if you have one) of 

vessel, spoken three times.

The Distress message follows:

• Mayday (spoken once)

• Identification of the vessel

• Latitude/longitude and distance from a known 

point

• Nature of distress and kind of assistance 

needed

• Description of vessel and number of people on 

board. Over.

Basic Nautical Terms - 4
Distress, Urgency, Safety

Mayday: This term is used only when you 

need immediate assistance.

Pan-Pan: Used when you need assistance. 

Repeat term three times.

Security: (pronounced “Saycuritay”) Used 

mainly by shore stations to report adverse 

weather or defects in aids to navigation.

Basic Marlinspike  
Seamanship - 4
Sea Anchors and Drogues: If you find yourself 

disabled at sea you may use a sea anchor or a 

drogue to slow your drift which should make 

it easier for rescuers to locate your vessel. A 

sea anchor is like a parachute and is usually 

secured to the bow of the vessel to keep the 

bow into the wind and/or swells. A drogue 

could be any line or device to slow the vessel 

and is attached to the stern of the vessel and 

keeps the stern pointed into the swell.

Tournament
2014 FISHING FOR HAWAII’S  

HUNGRY TOURNAMENT

• Rod & Reel
   Repairs
• Bait
• Bulk Ice
• Beer
• Sundries
• Novelties

A Place Where Tails Come True
(808) 247-0938(808) 247-0938

NANKO
FISHING & DIVING SUPPLY

The 2014 Fishing for Hawaii’s Hungry event 
was a super success with 1,234 pounds of fresh 

caught island fish being donated by 19 generous 
Captains to the Institute of Human Services.

B Y  U N C L E  R O Y  M O R I O K A ,
2 0 1 4  F F H H  E V E N T  C O O R D I N A T O R

P H O T O S  B Y  S T E R L I N G  K A Y A
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T
his tournament highlights the importance of Hawaii’s small boat fishing fleet to our 

community and their contribution to the State’s seafood sustainability and food security 

requirement. Most importantly, it demonstrates the generosity of Hawaii’s fishermen and 

their tradition and commitment to community service by donating their catch to help feed 

Hawaii’s less fortunate.

Twenty eight of Hawaii’s small boat fleet captains fished on Friday and Saturday, September 19th 

and 20th, and delivered their catch on Sunday, September 21, to the weigh station at the 2014 Hawaii 

Fish and Dive Expo at the Blaisdell Exhibition Hall. Nineteen captains donated 1,234 pounds of fish far 

exceeding the event’s 1,000 pound goal. There were marlin, mahimahi, ono, kawakawa/aku and uku 

donated to the delight of the IHS and tournament organizers. The big fish of the day was a 244 pound 

Pacific blue marlin that was caught and donated by Captain Mitch Mizokami. 

This tournament would not be possible without the generous support and contributions from the 

event’s partners, Garden and Valley Isle Seafood, Inc., who received the donated catch, processed 

and stored the catch for the IHS, Geotech Solutions that provided the weigh station equipment, ARC 

Document Solutions for the printing and banners, and the Hawaii Fish and Dive Expo for inviting the 

event to their show.

Another key to the success of this event was the selflessness and commitment to serving their 

community demonstrated by the volunteers from the Waialua Boat Club, Pacific Islands Fisheries 

Group and Hawaii Fishermen’s Alliance for Conservation and Tradition. Their members handled the 

facility requirements, weigh-in logistics, traffic and parking, scorekeeping and a host of other duties. 

Special thanks go to our MC, Augie Tulba, and Miss Teen Hawaii, Miss Mahealani Sims-Tulba. Mahalo a 

nui loa to all!

We additionally wish to thank and recognize our generous prize donors without whom the event 

could not achieve the results it did. They include:

Grand Prize Donors: Hawaii Goes Fishing Show 

and Vacations Hawaii, the Ala Moana Hotel, the 

Mauna Lani Resort, Hilton Waikiki Beach on Kuhio, 

The Parc Waikiki, and the Western Pacific Regional 

Fisheries Management Council.

Door Prize Donors: IZUO Bros., POP Fishing & 

Marine, Hanapa’a Fishing, The Willows, Big City 

Diner, Duke’s Canoe Club, Nico’s at Pier 38, HDAR, 

ABT Trailers and Gyotaku Restaurant.

Ten hand held GARMIN GPSMaps donated 

by the Western Pacific Regional Fisheries 

Management Council were drawn for additional 

grand prize winners.

Finally a BIG MAHALO to the captains who 

entered the tournament. We appreciate your 

time, energy and resources necessary to a 

successful day of fishing. Your participation 

and donations truly exemplify the identity 

of Hawaii’s small boat fishing fleet and their 

commitment to community service.

On Wednesday, September 24, 2014, some 

of the tournament’s volunteers helped serve 

300 scrumptious sautéed marlin and ono 

lunches prepared by Chef’s Eddie Mafnas and 

Jeffery Sampson of the Firehouse Food Truck 

and culinary arts students from the Kapolei 

High School at IHS. They received messages 

of gratitude thanking the fishermen for the 

delicious meal from the guests of IHS.  

Again, Hawaii’s Hungry were the winners, as 

our small boat fishing community’s generosity 

and tradition of caring and sharing was ably 

demonstrated over the weekend! MAHALO to all 

who made the 2014 FFHH a real WINNER! We hope to 

see more of you next year!

It demonstrates the generosity of 

Hawaii’s fishermen and their tradition 

and commitment to community service 

by donating their catch to help feed 

Hawaii’s less fortunate.



16   LAWAI‘A MAGAZINE ISSUE SEVENTEEN 2015   17

We are OC16’s 
top-rated show
for the second 
year in a row 
thanks to you!

Dedicated to Hawai‘i’s fishing community

TSUTOMU AD FNL.indd   1 4/29/12   10:14 AM

1. Jonathan Kim – R/T for two to Las 

Vegas from the Hawaii Goes Fishing 

Show and Vacations Hawaii

2. Corwin Tam – two night stay-cation at 

the Ala Moana Hotel

3. Rouen Liu – two night stay-cation at 

the Ala Moana Hotel

4. Mitchell Mizokami - one night stay-

cation at the Mauna Lani Resort

5. Roy Morioka – two night stay-cation at 

the Hilton Waikiki on Kuhio

6. Randy Cheung - two night stay-cation 

at The Parc Waikiki

Craig Cammack*

Frank Farm III*

Bernard 

Halama 

Clyde Kajiwara*

Rouen Liu*

Richard Noury

Bill Risso*

Steven Shiraki

Ed Watamura*

Abe Jazmin*

Randy Cheung* 

Frank Farm Jr.

Brad Hall*

Jonathan Kim*

Mitch Mizokami*

Troy Ogasawara*

Kenneth Risso*

Paul Sismar

Robert Wilhelm

Sean Congdon

Brandon Goo*

Eric Hanson*

Stephen Lee*

Roy Morioka*

Davin Reeves*

Deak Rivers

Corwin Tam*

Reno Young* 

*Caught Fish

Captains Top six grand prize winners
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UNCLE JIM’S 
GRILLED PESTO FISH

Aunty Kwong’s Kitchen 

Ingredients:

FISH - 2-3lbs. Fish – Swordfish is great but Ahi, Tombo, Mahimahi,  
Hebi or even Kajiki/Nairagi will work. 

PESTO – 

• 1 cup lightly packed sweet basil leaves (Thai or lemon basil fine also) 

• 1 cup lightly packed cilantro

• 1/4 cup extra virgin olive oil (or more if you prefer)

• 8-10 cloves garlic

• Salt and Pepper

Directions: To make the pesto, chop together or process in food processor the basil, 
cilantro and garlic. Add to mixing bowl and mix with olive oil.  Cut the fish into steaks to 
your desired thickness. Salt and pepper the fish steaks to taste and toss with the pesto. Grill 
or pan-sear to desired doneness. Serve with hot rice or over a bed of your favorite greens. 
Garnish with lemon wedge. Ono!

Options – addition of parmesan cheese, pine or macadamia nut to the pesto also works 

great with this recipe.

NE
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BIG ISLAND
J. Hara Store
17-343 Volcano Hwy.
Kurtistown, HI  96760
808-966-5462

S. Tokunaga Store Inc.
26 Hoku Street
Hilo, HI  96720
808-935-6935

KAUAI
Lihue Fishing Supply
2985 Kalena St.
Lihue, HI  96766
808-245-4930

Mark’s Place
1610 Halekuhana St.
Lihue, Hi 96766
808-245-2522

MAUI
All About Fish
3600 Lower Honoapiilani Rd
Lahaina, HI 96761
(808) 669-1710

Maui Sporting Goods
92 Market Street
Wailuku, HI  96793
808-244-0011

Lawai‘a- Gear Guys and Fine Vendors
Visit the following stores to get your next issue of Lawa‘a Magazine.

New Maui Fishing Supply
1823 Wells Street #4
Wailuku, HI  96793
808-244-3449

West Maui Sports
& Fishing Supply
843 Wainee Street #F3
Lahaina, HI  96761
808-661-6252

MOLOKAI
Molokai General Store
301 Ala Malama 
Kaunakakai, HI  96748
808-553-3569

OAHU
Brian’s Fishing Supply
1236 S. King St.
Honolulu, HI  96814
808-596-8344

Charley’s Fishing Supply, Inc.
670 Auahi St., #A10
Honolulu, HI  96813
808-528-7474

Ewa Beach Buy & Sell
91-775 C Papipi Road
Ewa Beach, HI  96706
808-689-6368

Hana Pa’a Fishing Co.
1733 Dillingham Blvd.
Honolulu, HI  96819
808-845-1865

J. Hara Store
3221 Waialae Ave.
Honolulu, Hi 96816
808-737-7702

Kaya’s Fishing Supply
901 Kekaulike St.
Honolulu, HI  96817
808-538-1578

King Fort Magazine
1122 Fort St.
Honolulu, Hi 96813
(808) 538-0266

McCully Bicycle 
& Sporting Goods
2124 S. King St.
Honolulu, HI 96826
808-955-6329

Nanko Fishing Supply
46-003 Alaloa St
Kaneohe, HI 96744
Phone:(808) 247-0938

Nervous Water Fly Fishers
3434 Waialae Ave.
Honolulu, Hi 96816
808-734-7359

Nico’s Pier 38 Fish Market
1129 N. Nimitz Hwy
Honolulu, Hi 96817
808-540-1377

POP Fishing & Marine
1133 N. Nimitz Hwy
Honolulu, Hi 96817
808-537-2905

Sawada Store
132 N Cane St.
Wahaiwa, Hi 96796
(808) 622-4861

Tamashiro Market
802 N. King St.
Honolulu, Hi 96817
808-841-8047

North Shore Place Names: Kahuku to Ka‘ena
Author John Clark’s fascinating look at Hawai‘i’s past, 

told through the stories hidden in its place names.

UNIVERSITY OF HAWAI‘I PRESS HONOLULU, HAWAI‘I 96822-1888
www.uhpress.hawaii.edu/

Tanioka’s Seafood  
and Catering
94-903 Farrington Hwy
Waipahu, Hi 96797
808-671-3779

Waipahu Bicycle  
& Sporting Goods
94-320 Waipahu Depot St.
Waipahu, Hi 96797
808-671-4091

Westside Dive & Tackle
94-615 Kupuohi St.
Waipahu, Hi 96797
808-228-2295

GUAM
Blu Wave Tackle
153 Marine Corps Dr. Ste 140
Chamorro Village
Hagatna, Guam 96910-5060
671-475-9238
 
SAIPAN
Mariana Fishing Tackle  
& Sporting Goods
Beach Road, Susupe
P.O. Box 500726
Saipan, MP 96950
670-234-6320
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Shoreline Tech
B Y  B R I A N  K I M A T A

Today’s tip:  A strong frame is the backbone of a reliable reel. Cracked plates 

and worn internals can be minimized by substituting an aluminum one piece unit for the stock one. 

Consider purchasing a frame like this from Tiburon Manufacturing. They make a large assortment 

of designs to accommodate most popular reels. And the big plus….they look great too!

QUESTION:
My Newell reel free spools great but under load, the 
spool scrapes the inner ring. I’ve tried to realign the 
frame but it doesn’t help and it doesn’t take much for 
it to malfunction. Sometimes just retrieving my gear 
will be enough. What’s wrong?

Answer: Well, I don’t have 

the reel in front of me but I’ll give this 

question a shot! I’ve seen this a few times 

and there can be more than a single cause 

for it. Without getting into all the obscure 

but possible scenarios, I’d wager that 

you’ll be needing a new plate. Because 

your reel free spools well, a realignment 

would not have helped unless your 

spool was barely missing the inner ring 

as it spun. Because Newells are largely 

plastic, the frames can torque under load, 

causing the problem you have described, 

but this is more likely to happen under 

force more dramatic than merely picking 

up your line. 

The more likely scenario is that your 

sideplate is cracked, and not by much. 

When a plate cracks, and trust me when 

I say that this can be fairly common, 

the spool is allowed to move in 

the direction of the force and as a result, contact your 

reel’s rings. The culprit is likely the right side plate 

as the left plate is much sturdier by design, though 

either one or both can be at fault. To check for this, 

you’ll have to remove your reel’s handle, as this may be obscuring your view 

of the plate. Carefully check the area around the bearing’s cap. You may need 

to clean the reel a little and examine it with a good light. Is there a fine 

hairline crack? Take your time and inspect it well as oftentimes these breaks 

can be difficult to see. If there is one there or along the hole that surrounds 

the bridge shaft, you’ve found the problem. If not, don’t start celebrating, 

you’re not out of the woods yet.

Sometimes plates can be cracked internally in a way not visible from the 

exterior. To determine this, disassemble the right and left plates so that the 

spool bearing are visible. Again, by cleaning the area and using a strong 

light, examine the area around the bearings. A pick or thick needle can help. 

Any crack, even the smallest, can be the culprit here. The bad news is that 

cracked plates will need to be replaced. I’ve seen many plates glued together 

and honestly haven’t seen any of these repairs last under the load of a fish. 

I know that Newell parts are hard to come by lately but these items do come 

up online from time to time. The good news is that you don’t have to get the 

exact plate for your reel. A 533, or 540 plate will replace a 550 plate as long 

Get your subscription now and 

receive Hawaii’s premiere QUARTERLY 

fi shing and seafood magazine.

COVER TO COVER
FISHING LIVES HERE

Visit us online at www.fi shtoday.org
or email us at lawaia.orders@gmail.com

Plus, quarterly drawings for new 

subscribers to WIN A $100 
FOODLAND GIFT CARD.

Subscription rates: 

1-year $24.00 and 2-year $44.00
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as the ratios are similar. This should help in your quest to secure 

one at a reasonable price. You do however run the risk of buying a 

damaged plate when purchasing online so deal with credible sellers 

if possible. Hope that helps, and good luck with your reel. 

Cracked Plate
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Brothers
B Y  E D  S U G I M O T O

Being surrounded by the beautiful Pacific blue waters, we are 

fortunate to have access to the freshest seafood from some of 

Hawaii’s top purveyors. One such place is the newly opened  

MAGURO BROTHERS in Chinatown’s Kekaulike Market.

Maguro, Uni 
and Tamago Donburi
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Ahi Belly

Reward: In return for your valuable information you’ll receive a special t-shirt reward
plus a recovery letter stating how much the fi sh grew, distance traveled and days at liberty.

Recover a Tagged Bottomfi sh or O‘io?
Call (808) 265-4962

Be prepared to provide the following critical information:
1. Your name, address and telephone number
2. Capture date, Island and fi shing location
3. Tag number
4. Fork length: measure from tip of the nose to “V” in the tail
5. Species: (The Deep Seven) Opakapaka (Pink Snapper), Onaga (Longtail Snapper), 

Hapu‘upu‘u (Hawaiian Grouper), Ehu (Squirrelfi sh Snapper), Kalekale (Von Siebold’s Snapper), 
Gindai (Brigham’s Snapper), Lehi (Silverjaw Snapper) and Oio (Bonefi sh).

For more information about PIFG and its programs, visit www.fi shtoday.org

Opakapaka Lehi

Onaga

Gindai

Ehu

Kalekale Hapu‘upu‘u

O‘io

PIFG Tag It ad 1-2h Lawaia.indd   1 10/8/14   7:28 PM

“I want to try something new,” says Junichiro as 
his face lights up. “Outside Tsukiji Market, there are 
always (little eateries) with fish of the day, cut sashimi, 
cut donburi... I want to do that.”

Junichiro is no stranger to fish markets. Growing 
up in Japan, he worked at Tsukiji Fish Market in his 
20s for about 10 years. He understands the value of 
providing the freshest fish possible, which is why he 
and his brother chose to open in Chinatown, due to 
its proximity to Pier 38, the United Fishing Agency 
fish auction.

“It’s easy to go back to the auction. Only 3 minutes. 
If short (on) fish, I can bring one fish down and (go) 
back. I don’t worry.”

Combine Junichiro’s expertise on selecting fish 
with the culinary mastery of brother Ryojiro, and 
you got something special. Here’s a look at some of 
the dishes we tried.

Their sashimi donburis are some of their most popular 
dishes. They even make their own sushi rice in house.

We went on the early side so we were able to get our 
order in and grab a seat fairly quickly. It wasn’t long, 
though, until the lunch rush bombarded the brothers, 
forming a line wrapping around the counter.

MAGURO BROTHERS / Kekaulike Market, Chinatown / 1039 Kekaulike St,
Ste. 113 Hon, HI 96817 / (808) 259-7100 / Mon-Sat: 7am-3:30pm / Sun: 7am-3pm

WHAT BEGAN AS SAKURA RESTAURANT FIRST AT THE OLOMANA GOLF CLUB,  
then became a standalone restaurant in Kaimuki off of Waialae Avenue, is now Maguro Brothers. It has 
quickly become the buzz of downtown Honolulu since opening its doors in September of 2014. The brain-
child of brothers Junichiro and Ryojiro Tsuchiya, Maguro Brothers is a cross between a hole-in-the-wall 
eatery and a mini fish market, much like you’d see at Tsukiji’s world famous fish market in Japan.

Hamachi Kama

Ahi and Hamachi 
Poke Bowl

Expect to see this type of crowd as word continues to grow 
about the Tsuchiya brothers’ newest adventure, a place where the 
fish is so fresh, it tastes like it was caught just 3 minutes away.

Ryojiro & Junichiro Tsuchiya

Lunch rush at Maguro Brothers
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With the school year ending in late May, 
I was about ready to finally relax and spend time with friends. 
But a week into my vacation, I realized that I had to start 
summer school! I had so many thoughts of how I would rather 
have been at the beach with my friends. But now that I look 
back, those five weeks were one of the best things that have 
ever happened to me! 

Most of us probably came into the marine fisheries class 
dreading the thought of even studying science. But it turned out 
to be more than just a science class; it became an opportunity 
for us to experience one of Hawaii’s top industries with the 
professionals themselves. We started our first week learning the 
basics of our fishery with class work and great guest speakers. It 
was overwhelming trying to have all the information sink in. But 
as our second week started, so did our field trips! 

One of the most mind blowing was being able to experience 
an actual sea turtle necropsy. In a building in Halawa that I 
didn’t know existed, we anxiously found our way into a lab. As 
we opened the main door, a stench surrounded us, and there 
was nothing we could really do to make it any better, even with 
all of us trying to mask the smell with hand sanitizer and layers 
of clothes covering our noses. What caught our attention next 
was this half decomposed sea turtle lying on the cold metal 
table. Wow! I had never actually seen a turtle up close, especially 
a dead tumor-infected one to be exact. But we finally got to 
the presentation and it was fascinating learning how turtles 
are structured. It was such an unfortunate scenario, but it was 
intriguing to determine its cause of death. 

Another day we sleepily headed out to the fish auction 
at about 5:30 in the morning at Pier 38. We had an up-close 
tour of the process in which our fish are caught and sold. We 
even got the chance to go on a long-line boat and see what 
fishermen have to do at sea. It is such an intense job that you 
have to love it to do it. 

At this point, it was week three, and we wanted to ask some 
of our own questions about fishing. So as a class, we conducted 
our own specialized survey to find out what people on Oahu 
are doing when they go fishing. We asked all types of fishermen 
their views about fishing and regulations. I found out that many 
people, including myself, just enjoy fishing for the fun of it. We 
enjoy hanging out with family and friends, although catching a 
fish once in a while would be lovely. 

There’s also the controversial issue of fishing sustainability 
in Hawaii. One of the themes we learned was “We don’t play with 
our fish,” and most of us can say that this is true. With so many 
different people from diverse cultures gathered on this one 
island, we have grown to eat anything and everything we catch. 

Summer 
Schooled

As our class finished up this survey, we gathered at the WESPAC offices to 
put some meaning into what we found. We all agreed that Hawaii is special and 
we cannot limit ourselves when it comes to fishing and conservation. We need 
to educate people on the importance of keeping our oceans healthy, but we 
also must be aware of tradition and family. 

Our next big field trip was a three-day camp out at Kahana Bay. We really 
got to see how people of Hawaii used to depend on the land and ocean. With 
hot sweat dripping down our backs, we got to experience how hard it must 
have been for Hawaiians to maintain a food source of taro as we weeded a lo’i. 
The hard work was soon rewarded with a refreshing cold water stream that all 
of us were excited to get into! The next day was a whole different story as we 
were able to do a hukilau. Just working together with the community brought 
us closer and showed how cooperation is essential to survive. 

The final week arrives and we are on a plane to Maui! Only 5 days left to 
have our last great adventure. We all wanted it to end with unforgettable 
memories and friends, and that is exactly what happened. 

At the Na Aikane O Maui Cultural Center in Lahaina, we unpacked our bags 
and learned a lot about the history of the area from Uncle Ke’eaumoku, Aunty 
U’i, and the other Kupuna. We even had the chance to travel to the summit 
of Haleakala. It was interesting to learn how things at the top of a volcano 
can affect what happens down in the ocean. It was funny how everything we 
learned, even if it seemed irrelevant to fishing and the ocean, somehow always 
found its way back and made sense. 

My classmates and I really appreciate all of the great people we had a 
chance to meet this summer. We really appreciate the effort and time it took 

H A L E Y  B A N K S
M O A N A L U A  H I G H  S C H O O L

We definitely came to realize 
that marine science and 
fishing is so much more than 
just science, but illustrates 
how people and nature must 
work as one.

for everyone who helped us as a class. We definitely came to realize that 
marine science and fishing is so much more than just science, but illustrates 
how people and nature must work as one. I cannot thank the Western Pacific 
Fishery Management Council and my teachers at Moanalua High School 
enough for what they have done for us. Not only did I have the best summer 
ever, but I now have an idea of what I want to possibly study after high school. 
Hopefully I will get a chance to work with all of the wonderful people that I 

have met in the near future. 
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W
hat do you consider to be a good day on the water? Some like 
favorable conditions or some just want fish in the boat. 

My fishing day always starts out the same. First I wake up 
every fifteen minutes from midnight until the alarm sounds, 

ready with anticipation to start the day. Then I race to the harbor and 
launch the Mana‘olana in order to get the lines wet long before the sun 
breaks the horizon.

 The weather conditions for the day couldn’t have been any better. It was 
one of those days you wish you could bottle up and save for later when the 
winds are blowing 30 knots. 

After boating another offshore grand slam earlier in the week, I 
was really in the mood to catch a few more fifty plus pound onos! The 
kawakawas had been biting as well, but I really didn’t want to waste any time 
fooling with the smaller fish despite having caught a sixteen pound kawa a 
few days before and an eighteen pound kawa the previous day.

It wasn’t long before I had an ono onboard. With another nice ono in the 
boat, I tried to remember if I had sharpened the knives from the day before. 
Then out of nowhere came the sound every fisherman longs for; you got it, 
screaming drag! Sounds like another ono!

After clearing the other lines I found myself already winded, but there 

Record 
Kawakawa

By Eric Hawkins, Mana‘olana, Molokai

was no time to rest so I turned my attention to the fish on the other end 
of the line. The line was still peeling off the reel with no sign of slowing. 
This could be my biggest ono of the season I thought to myself. The 
fish just refused to give up. Every time I started to regain some line, he 
would make another run. Slowly the fish began to tire a bit, but it was 
nowhere near as tired as I was. 

Finally, I had color, but it wasn’t an ono. It was a huge, fat, kawakawa! How 
could this fight not be a monster ono? I was a little disappointed until I got 
closer to the swivel and realized that it was as big of a kawakawa as I had 
ever seen. The last three trips produced three big kawas each surpassing 
the others, but this one was by far the largest.

After hauling the fish over the gunwale and into the fish box, I laid down 
on the deck. Gazing up at the sky, I was just a little ashamed that I had let a 
little tuna whip up on me so bad even though I knew it was a really nice fish.

After returning home I measured the kawakawa at 38 1/2 inches, and 
the weight was an astounding 33.37 lbs. on the digital scales. That weight 
surpassed the Hawaii state record of 26.3 lbs. by more than seven pounds! 
That little tuna also broke the I.G.F.A. world record of 29.0 lbs. set in 1986 in 
the Revillagigedo Islands, Mexico by almost four and a half pounds!

Everyday you make it back home safely is a good day on the water! 

Fishing 
Bonds

M
y son was diagnosed with 
autism at age 2. He started 
school at age 3. My biggest 
concern was trying to figure 

out a way to teach and bond with him and 
we found it through fishing. The joy of 
fishing for me is just to see the smile on 
his face. He has learned to fish responsibly: 
only take what you’re going to eat or use 
as bait; catch and release. I’m so proud of 

my little pole bender. I love you son. 

By Davin Woodruf
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Junko’s Big Omilu 
- 5 Factors

Head coaches in the football world face 
difficult decisions – run vs. pass, go deep 
or dump short? Whatever decisions are 

made, you’ll find some writers post-game 
articles critiquing 5 determining factors 

why the game was eventually won or lost.  
A failed 4th down conversion, a successful 
field goal, offsides penalty in the closing 

minutes, etc., etc. It’s no different in the 
fishing world (also a sport I might add) 

where landing or losing a big one is also 
determined by multiple factors - choice of 
rod/reel, bait type, fish on left or right side 

of the point, etc. Factors that all come to 
play whether you’re going home miserable 

or with dinner and a photo op!

By Neil Kanemoto
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Luckily we brought the larger 14” 

Izuo “oama” net along just-in-case. 

At least we managed to fit the head 

into the net which was enough to 

temporarily subdue the fish until we 

could get a firm grip on its tail.
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1. The Rod - In this case it was an Okuma HMR series menpachi rod. 

Its 12’ length gave her the ability to keep the line elevated enough 

to clear the rocks and sturdy backbone allowed the angler to work 

the fish. The soft tip on the Okuma series rods also allowed for a 

longer cast, getting the bait into “the zone.” 

 

2. Coaching - This fish could have easily been lost in the early 

stages had a novice angler attempted to tangle with this fish on 

his/her own. Simple coaching like “keep the rod tip up” and “don’t 

crank – let it run” or “lower the tip now – ok bring the tip back up”, 

etc. was critical in the beginning throes of this battle. In the end 

the “coach” had to finish the fight, but the dicey part of the fight 

was handled by the original angler.

3. Spectra line - The reel was loaded with 30lb PowerPro which 

not only gave it the strength to withstand a fish of this size but 

allowed more distance to the cast, getting it into “the zone.” 

Personally, I don’t like spectra line when dunking or fishing in 

shallower, rocky areas; more so when putting the gear in the 

hands of a novice angler (multiple tangle-ation/bird-nest issues). 

But in this case, I felt distance was important as I wanted to clear 

the shallower shelf and get the bait into a little deeper water. And 

of course, I was on vacation and therefore too lazy to change out 

spools to the one that was loaded with the 15-20lb. mono that I 

would normally use in this terrain. 

4. High tide - Not that a rising or high tide is usually a better fishing 

period in most regions, but the higher tide also gave the angler 

more room to play the fish versus a lower tide and shallow water. 

The tide also allowed us to bring the fish in closer and higher 

up to the rocks so we could land it without tabis and a proper 

landing net!

5. Luck - Many would argue that luck should be no. 1 on the list, but 

as with most of the post-sports analysis, “luck” is always saved for 

last. In this case there were so many factors that worked against 

us. Luckily we brought the larger 14” Izuo “oama” net along just-

in-case. At least we managed to fit the head into the net which 

was enough to temporarily subdue the fish until we could get 

a firm grip on its tail. The angler in this case is a chiropractor/

massage therapist so she has STRONG hands and no way was she 

going to let go once she grabbed on to his tail. Luckily, we didn’t 

end up on our butts while landing this fish at the water’s edge 

without tabi’s. This was a feat in itself, especially on the lava with 

a broken toe! Luckily, the miniscule #6 AH hook not only held, but 

was firmly embedded in the bony part of the mouth in a position 

which allowed the 15lb test leader (yes, only 15lb. test!) to survive 

the battle with minimum chafing. Luckily I was too lazy to change 

out the spools as if I had switched out to mono we would be left 

with only another fish story about the one that got away. The list 

goes on and on but you get the picture. 

In the end, I took 
a gamble and 
decided to go for 
the deep pass 
with a longer rod/
spectra line and 
we ended up with 
a touchdown.  
With 2 live oama 
left in the bucket, 
we followed 
up with a 2lb. 
Yellowspot for 
a nice 2-point 
conversion.  
Game over.

In this episode, Junko, an angler who 

could be classified as transitioning from the 

“novice” to “intermediate” stage, hooked up 

to a whopping 26”+ omilu (estimated at 14lb 

to 15lb+). Junko made the catch in shallow, 

rugged terrain and successfully fought the fish 

on a menpachi pole until both she and the fish 

were tired out (allowing her “relief” to finish 

the end of the fight). This terrain is fun fishing 

with light tackle but most fish over 5lbs. will 

cut off line smaller than 20lb test mono and 

anything over 10lbs forget about it. Many 

would argue that most fish are lost close to or 

at gaff/net. But not so on these grounds where 

again, the terrain, not a pulled hook close-in 

is the least of your worries. So if you survive 

the initial runs and manage to work the fish at 

least 1/2 way in, you’ve greatly improved your 

chances of landing it. 

So here are 5 MAIN FACTORS that I 

perceived in order of importance as what 

allowed this fish to be landed:
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M
y nephew, Kanen Antonio, asked me on New Year’s Eve what my New Year’s resolution would be, and I told 
him, “Catch bigger fish.” I asked him what his New Year’s resolution was and he told me, “Be more active 
and go outside more.” I thought that was a perfect opportunity to invite him on a fishing outing. 

So Sunday morning we geared up and headed for Alan Davis. Taking him to a location like that really 
opened his eyes. He was just in awe of his surroundings. We found a nice little pocket, set up a limu rig for him and on 
his first cast he hooked a kala. Kanen giggled a little and let the fish go. I showed him how to tie limu and in no time 
he was on his own. He hooked two more kalas and the stoke was on. It made me feel proud and happy for him. I told 
him, “This is just a small portion of what fishing and the outdoors can offer you. If you really want it, be patient and 
persistent, it can provide a whole lot more.”

I’m hoping to take him out on more fishing adventures and capture memories that last a lifetime. 

Get Out and Fish!
By Jason Antonio

“Be more active  
and go outside more.”
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T
his is the first in a series of articles describing the trials and misadventures of 

a fisherman looking for any fishing platform to hanapa’a on. The articles span 

his high school days on a barely sea worthy mini-tanker, to Southern California 

fishing on rental skiffs and kayaks, to his return to Hawaii to fish from a modern 

longboard. They are intended to entertain, inform, and hopefully motivate since “Oahu 

still get fish, really.”

It was 1980 and catching fish from Oahu’s South Shore beaches seemed to be getting 

tougher every year. The old timers would talk of the good ole days when the beaches 

were reopened after World War II and huge schools of 

moi, mullet and aholehole abounded. “No mo fish now; 

no sense go.” they would say. I desperately looked for 

something to help prove them wrong and found it in the 

form of a delaminated 8-foot mini-tanker with a huge, 

red, plastic skeg.

It had been lying under my dad’s rental property 

for years, getting more and more brittle. The uncles on 

the Westside were using huge tankers with glassed-in 

viewing windows and outboard motors to bounce lures 

for tako and troll for papio. I was a high school kid 

lacking the mechanical ability and financial resources to 

make anything that elaborate. Instead I bent a rusty sand spike, tied on a drawstring bag 

that my mom made, and bolted the spike directly into the board. 

A friend who had already been board fishing offered to show me the ropes at Diamond 

Head. Back then there was no paved path, so we had to navigate the slippery dirt trail 

under the main lookout. Even before it soaked up water, the old mini-tanker was a wide, 

heavy board. The attached sand spike made it even harder to maneuver the tight turns 

of the “goat trail.” 

I started with a no-name rod and my dad’s old ultralight spinning reel filled with 8 lb 

test line. My whipping setup was a 1/2 oz egg sinker, 3 foot leader and a MZ hook with a 

By Scott Haraguchi

I desperately looked for 
something to help prove 
them wrong and found it in 
the form of a delaminated 
8-foot mini-tanker with a 
huge, red, plastic skeg.
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strip of ika. Sitting at water level and casting from that stubby board wasn’t easy, but 

I was pleasantly surprised to find fish just outside the range of the shore fishermen. 

It was like the fish knew where they’d be safe and stayed on the safe side of that 

boundary. A good day’s catch included a couple of moanas and a small papio, along 

with a variety of released rubbish fish. 

As I paddled from spot to spot I’d leave the ika strip in the water just beyond the 

end of the board, to keep from snagging me or my gear. My intention wasn’t to troll, 

but I got a few startling strikes that would hit that bait on the surface and scream 

out line. I was never able to slow the fish down and ended up breaking them off so I 

wouldn’t be spooled. While exciting, it also scared me that something that big would 

bite inches from my feet. I graduated to a graphite whipping rod and the popular 

Penn 450 SS reel spooled with 10 lb line, although I never did find out what that sea 

monster was.

Fishing was good compared to the measly 

hinalea and hage I would’ve been catching from the 

beach, but I figured it could always be better. On 

the recommendation of Rick Kamita of the old Fuji’s 

Fishing Supply in Kaimuki, I tried a blue and silver 

kastmaster to attract a true predator. On my second 

cast I saw an awa’aua jump out of the water, which 

I thought was really strange.  Then my rod dipped 

violently and the drag sang out. I hadn’t hooked 

an awa‘awa before and was momentarily stunned 

by its aerial beauty and very worried it would spit 

the lure. The fish tried to greyhound its way out to sea as I sat on the board and 

feverishly frog kicked backward in an attempt to stay in the safety of the shallows. 

The fish won the tug of war and pulled me into the surf zone. A small wave broke on 

me, knocking me into the water, but I managed to hang on to the rod and climb back 

on to the board. The nearby surfers cheered me on as the awa’aua jumped all around 

them. I was so embarrassed to be in this predicament that I frantically tried to bring 

the fish in before another wave knocked me over. Somehow I landed the mini-tarpon 

and stuffed it in my bag with the lure still attached. I paddled the water logged barge 

out of the surf zone as quickly I could, half expecting to be picked up and tossed by 

the next wave. Thirty years passed before I caught another awa’aua, partly because 

I had moved to the Mainland, and mostly because that fish is so hard to land on 

light tackle. The second one was caught at exactly the same place, on a much more 

seaworthy surfboard!

I had a lot of good, sometimes overly exciting times on that battered, plank of a 

board. And, on it I learned that Oahu still had fish. 

The nearby 
surfers 
cheered me 
on as the 
awa‘awa 
jumped all 
around them. 

I had a lot of good, 

sometimes overly exciting, 

times on that battered plank 

of a board. On it I learned 

that Oahu still had fish.

Scott writes a fishing blog focused on Oahu’s nearshore fishing. Check out his fishing reports and tips  
that may make your fishing outings more productive. http://www.hawaiinearshorefishing.com/
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The Long Ride Home
Reprinted with permission from Spyda’s Blog

– A Hawaiian Style Fishing Blog at www.iFishHawaii.com October 3, 2014

Spyda Joel Kiyosaki 
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some beers on the deck Dean got right to checking the 

live bait well and re-rigging his lines. After a bit, Dan and I 

finally decided to get on it too and got some baits on our 

lines and tossed them out. It was a clear, beautiful night 

so in the softer country lighting there were a ton of stars 

in view. As I was gazing up at them I saw a formation that 

looked like an ulua with its mouth wide open, ready to 

inhale a helpless baitfish! I was about to point it out to the 

guys when I thought better of it and decided it would only 

bring waves of drunken ridicule my way….

Just after midnight, Dean had gone down for the count 

and Dan and I were still up talking story when a hard bell ring 

penetrated the alcoholic blur! I looked up and saw the tip of 

my spinner rod dip out of sight behind the plants between 

us and the beach. “Wow! Fish on finally!!” When I got to the 

rod I could hear the line smoothly peeling out of the Fin-nor, 

despite the rather tight drag setting I was using. I removed 

the bell and the tie-down. After a few seconds, the run eased 

up and the tip started to lift. I pulled the rod out of the 

spike and leaned back on it. The fish turned and headed left 

crossing Daniels line. I had to follow to the left to try and get 

“Same old Bays” says Dean. 

I just nod in agreement. The tall ironwood trees still stand 

guard at the edge of the road, looking down at the small 

patches of naupaka fighting to reestablish after the hoards 

of 4x4s and atv’s tore at them for years and years. Help has 

come in the form of large concrete blocks that prevent the 

entry of the motorized demons. Not especially pretty, but 

effective none the less. They have brought back a touch of 

the peacefulness that we once knew here.

I was first introduced to this little gem of a beach back 

in the mid ’70s when Steve brought me here to surf. It was 

also when I first met and got to know the boys. They had all 

been coming out to this area since the ’60s and had their 

own names for all the surf breaks along this stretch. Bays 

became our regular surf, dive and fishing spot. While a few 

things have changed over the years the one thing that has 

always been the same is the water. All the time we’ve spent 

in the water here has brought us to know the reef and 

currents well. The spot has become like an old girlfriend. 

We know her moods. We respect her when she’s angry and 

are always grateful when she’s generous.

Naturally the ride out to Bays is a familiar one for 

us. Over the years we’ve made that drive at all hours of 

the day and night. The decision to drive out here has, on 

occasion, been a questionable one when considering the 

number of glasses we raised prior to heading out. Some 

of those late night journeys resulted in us all sleeping in 

the car until the heat of the mid-morning sun would wake 

us. Sometimes we’d just get out of the car, take a pee, get 

back in and drive home. In those early days we were mostly 

there to surf. A quick surf was always the best cure for a 

hangover. It always took one person to break the ice by 

paddling out, usually Steve, then one by one we’d drag our 

boards out and jump in.

While we’ve had some success fishing there and 

certainly a lot of good times, Keith remains as the only Zee 

Packer on record to score an ulua there. A mystery we’ve 

circled around for many, many years. It’s been a long while 

since we’ve caught much of anything there, but, there we 

were; perhaps encouraged by the oama in our live bait 

bucket, maybe just because it was comfortable being there. 

It was, in fact, the first time we had been out there since 

Keith passed away. Neither of us had said it out loud, but, I 

think Dean and I both felt it was the place to be that day.

Keith’s funeral had been a mixed bag of emotions; 

touching bases with a few old friends, looking at the 

collage of pictures of his life and seeing his portrait on the 

mantle. This had been the first time any event had caused 

the whole gang to pull in the fishing poles and drive into 

town from our annual beach house vacation. With all that 

he and his family had been through in the last few years 

of his life, you could sense that within the veil of sadness 

there was a breeze of relief and a feeling of joy knowing 

that he was done with the pain and in a much better place. 

The MC at the service gave a nod to the fishing gang by 

asking everyone to keep Keith in our hearts and minds and 

that perhaps Keith would bring a fish our way someday!

As we made the long drive back to the country from 

town, we reflected on the service and talked about some 

of our favorite memories of Keith. While the general mood 

was pleasant, I know it was tough for all of us to accept 

that we had just said our final goodbyes to our brother.

Getting back to the beach house I wondered how 

much energy I would be able to put into fishing after 

such a draining evening. As Daniel and I sat drinking 

it to clear. I had just managed to do that when it decided 

to head back to the right. This time it stayed clear and I 

shouted to Dan that it was coming in. A short while later 

we saw the flash of a white ulua in the shorebreak and the 

next wave tumbled it on to the sand! What’taya know? Ulua; 

first in a long time for me. I had not caught any ulua since 

leaving the Big Island over 18 years ago!

Small bugga, but, definitely ulua for sure. It would later 

weigh in at 14 pounds. The first thing that came to mind 

when I landed it was Keith! Keith had brought the boys 

an ulua!! I couldn’t stop repeating it the rest of the night; 

Keith brought us a fish! It made us all happy; it was a clear 

sign. The first sign came a few days after Keith had passed 

when Dean had a dream. All his life Dean has had dreams 

about people close to him shortly after they die. In his 

dream about Keith, Dean said Keith told him he was fine 

and he looked good. The second sign was the ulua I saw in 

the sky that night. This ulua was the third and final sign, a 

confirmation, if you will, for all of us that Keith was indeed 

okay and doing fine!

Keith had made the long ride home. 

As I was gazing up I 
saw a formation that 
looked like an ulua 
with its mouth wide 
open, ready to inhale 
a helpless baitfish
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PIFG KOA
Question: Where do Hawaii’s great culinary chefs 
come from? 
Answer: From our own backyard. 

For the past year, Pacific Islands Fisheries Group 
(PIFG) has been running a program through the support 
of a City and County of Honolulu grant, confirming 
our high school culinary programs are well stocked with 
motivated and talented students who are eager to become 
our next star chefs. In 2012, PIFG hosted its first Sea-
To-Me Culinary Event at the Harbor View Center at 
Pier 38 which partnered college culinary students with 
working professional chefs to feature Hawaii’s fresh and 
healthy fish in an evening seafood gala. With an interest 
to cast a broader net, PIFG sought to bring Hawaii’s high 
school culinary students into its 2013 Sea-To-Me event. 
A good friend and owner of Catering Connection, Bruce 
Watanabe, then arranged for an introductory meeting 
with Cynthia Pratt, Culinary Instructor at Kapolei High 
School. Bruce suggested that, “She’s the right person 
with positive energy to get things moving in the right 
way.” From there, Kapolei and Waipahu culinary students 
plated decadent deserts for over 400 attendees at the 2013 

Sea-To-Me Culinary Event to raving reviews. 
Building on this new relationship, PIFG sat down with 

Ms Pratt, also known as Cyn, to explore opportunities 
to further support their program. She described a 
sustainability project held annually as part of their 
curriculum where they partner with local produce and egg 
farmers to create locally sourced and sustainable dishes. 
Cyn added that the “farmers are so great to work with. 
However, because the slaughter houses have all gone away, 
they must now use eggs as their protein.” PIFG asked, 
“Why not use fish?” With a pause, Cyn replied, “We never 
really thought about fish as an option.” From there, a 
mission was forged – bring fresh, healthy, local, sustainable 
fish into the culinary classroom!

In 2014, PIFG started a City Grant-In-Aid project 
with the purpose of bringing fresh local seafood into 
the Kapolei High School culinary class. The project 
sourced a variety of affordable local seafood that was 
integrated into the curriculum along with guest chefs 
and fishery experts that explained about the fish, the 
fishery, management, seafood safety and the product 
forms of each species. Guest chefs showed students 
how to work with each fish species to make ono seafood 
dishes. Fish brought in included ahi, marlin, swordfish, 
opah, monchong, akule and taape. Students learned to 
clean, scale, fillet, portion, prep and cook each species. 
The grant also allowed the Kapolei culinary students 
to serve fresh fish at several school banquet and award 
functions giving students further hands-on experience 
with prepping and handling seafood for catering type 
events. “Without the support from the City grant 
and PIFG, these kids would not have been able to 
experience and work with local fish as they have done 
this year,” Ms Pratt explained. Student, Vaiula Fuiava, 
said, “I had never worked with fish before so it was a 
learning experience for me. I am also very afraid of 
fish…If I were to cook fish though, I would know how 
now.” And Empress Aweau noted that “Hawaii is very 

fortunate to be surrounded by so many fresh fish that 
we are able to consume. But Kapolei HS culinary is 
even more fortunate to be able to work with the fish and 
hands on learn how to prepare these fishes.”

Finally, the project identified four highly motivated 
students with great work ethics, positive attitudes, 
skills, interest and grades to be placed in private food 
service businesses for six-week summer internships. 
A formal application and interview process placed the 
four students in three different food service related 
businesses for which they received a paid stipend. 
Congratulations to the students for successfully 
completing their internships and Mahalo to the 
businesses hosting them. These interns walked away 
with eye opening, if not life changing, personal and 
professional experiences which they will carry forward 
with them into whatever carrier path they choose.

Empress Aweau – Kitchen Assistant, Shelter Lodge, 
Juneau, Alaska – “But going to Alaska was a big 
challenge for me because I have never left the state, and 
I am ever so grateful for this opportunity. I met lots of 
new people, I’ve learned things I’ve never imagined, I 
did some awesome activities, went on adventures, and 
did it with people I created everlasting bonds with. 
Shelter Lodge is an amazing place filled with the best 
people in the world.”

Kelsey Cruz - Catering Assistant, Catering 
Connection, Honolulu, Hawaii – “The staff was 
always so enthusiastic and helpful to each other 
and that’s what good businesses thrive on, a good 
foundation. This is valuable to me because wherever 
I work or if I own a business, I will set a good 
foundation for my staff and will motivate them to 
want to do the best they can.”

Moses Bell – Kitchen Assistant, Shelter Lodge, 
Juneau, Alaska – “With my work ethic I have no 
problem following orders, but I had a hard time 
realizing that chefs were giving me some criticism. 
It took me a few days to figure out the criticism 
is to help me not cut me down. After Kenny said 
something that I’ll always know that will help me, 
he said, Recipes and stuff like that they can teach 
you but your knife skills is something that can only 
be refined by yourself.”

Vaiula Fuiava – Kitchen Assistant, Hapa Grill, 
Kapolei, Hawaii – “I guess you could say that I made 
connections for the real worlds because I did, but it 
is more than that. What I learned about the kitchen 
is that it is about so much more than food. It’s about 
giving your best through your cooking, plating, and 
serving in order to uphold the restaurant’s reputation. 
Hapa Grill is all about good food and family.”

In the end, this grant allowed PIFG to educate and 
train over 200 culinary students about Hawaii’s fresh, 
healthy, local and sustainable fish; students that we are 
sure to see in our fine restaurants in the future. 
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2015 PIFG launches Shoreline Pilot Survey Project
Pacific Islands Fisheries Group is conducting a pilot fishing survey of shoreline fishing activities on the island of Oahu. 

The survey runs from January 2015 through April 2015. The survey is funded by the Marine Recreational Information 
Program of the National Marine Fisheries Service (NMFS). The fisheries service is a branch of the National Oceanic and 
Atmospheric Administration (NOAA). 

This pilot survey consists of two parts: 1) an intercept survey to better understand fishing catch rates (fish caught 
per gear hour) and 2) a visual survey of fishing effort (gear presence and hours). Results from this survey in addition to 
two other pilot surveys will be compared with established ongoing surveys with the goal of improving the accuracy of 
existing fish and catch effort estimates of non-commercial fishers in Hawaii. This information will aid in achieving better 
informed fishery management decisions. So if one of our surveyors approaches you to conduct a survey, please take the 
time to share your information. For more information, please visit the following links: 

Marine Recreational Information Program (http://www. st.nmfs.noaa.gov/recreational-fisheries/index)
Hawaii Marine Recreational Fishing Survey (http://dlnr.hawaii.gov/dar/fishing/hmrfs/)

Bottomfish Cooperative Research 

PIFG will continue its Cooperative Fisheries Research in Hawaii with NOAA Pacific Islands Fisheries Science Center 
(PIFSC) in 2015. Plans are to continue developing and refining independent bottomfish survey sampling protocols and 
methods. This will help determine the biomass of the Deep-7 bottomfish stock statewide which will improve the stock 
assessment and management of the bottomfish fishery.

 Tagging of bottomfish will continue to be another important component of the Cooperative Fisheries Project this 
year. So far there have been over 9,522 bottomfish tagged and released in the Main Hawaiian Islands, Guam and Saipan. 
To date, 196 tag recoveries have been recorded with the majority being opakapaka, along with one each onaga, ehu and 
kale. Tag recoveries have documented opakapaka travel between islands over deep channels. Notable recoveries include: 
4 opakapaka tagged on Penguin Bank have been recaptured on Oahu; 4 opakapaka tagged on Molokai were recaptured 
on Lanai; and 1 opakapaka tagged from Maui was recaptured off of North Kohala. Tag recoveries have also shown that, 
with proper treatment of barotraumas, fish can survive being caught, tagged and released from depths more than 600 feet. 
One onaga was recovered from a depth of 124 fathoms and an ehu from 100 fathoms! For more information and project 
updates please see www.fishtoday.org 

New Guam Bio Sampling Project 
PIFG is assisting NOAA PIFSC in capturing and collecting samples from commercially important species to improve 

the life history information of key bottomfish and reef species on Guam. Current sample sizes are insufficient to allow 
for the accurate estimation of growth rates and age at reproduction. PIFG is partnering with the Guam Fishermen’s 
Co-op, PIFSC Guam staff and independent contractors to facilitate collection of bio-samples over the year. Contractors 
will target specific species through a sample design based on year round biosampling in the Pacific Island Territories. 
Collection of otoliths (aging studies), gonads (size at maturity) and length weight frequency across a spectrum of sizes will 
be emphasized. The project will also network with local fishermen and industry to expand fishery dependent bio-sampling 
of coral reef fish and bottomfish at major landing ports and throughout Guam. 

Ahi Satellite 
Tagging Project

Satellite Tagging of large 
tuna in Hawaii continues 
as the project has now 
expanded to the tagging 
of bigeye tuna off of 
Kona on the Big Island. 
A public presentation on 
the Ahi Tagging project 
was conducted at the West 
Hawaii Civic Center in 
Kona on October 24, 2014. 
A tagging certification 
workshop was conducted 
by Dr. Molly Lutcavage the 
following day. Participating 
fishermen were Nathan 
Abe, Kevin Awa, John 
Kauhaihao, Ryan Kusunoki, 
Justin Pasamonte and 
Dennis Colon. While in 
Kona two vessels spent 
a full day searching and 
fishing for yellowfin tuna 
to tag since the bigeye were 
not around. Unfortunately 
luck was not on the tagging 
team’s side as no ahi were 
caught that day. More 
attempts will be made to tag 
either bigeye or yellowfin 
tuna in the coming months. 
We now have tags and 
tagging teams ready on 
Kauai and Kona in case the 
large tuna show up early in 
the year.

Kids Fishing Day with PIFG
On January 10, 2015, PIFG and a team of volunteers spent the day at 

Hoomaluhia Botanical Garden on Oahu, introducing 25 kids from Life 
360 to the joy of fishing. Kids rotated through 4 learning stations before 
they rigged up their bamboo poles and headed for the pond. Volunteers 
worked with kids on ocean/water safety, rules and regulations, fishing 
methods and gear and knot tying. All kids recorded each catch on 
their data cards which were tallied for the tournament give-a-ways. All 
participants walked away with goodies and some great memories of 
their day fishing at the pond! Mahalo to NOAA Marine Education and 
Training Mini Grant program for funding PIFG’s kids fishing days. 
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Fisherman’s Blessing

E
ach December meeting, the 

Waialua Boat Club holds its New 

Year’s fisherman’s blessing at 

Haleiwa Harbor adjacent to Masa Ibata’s 

orange and white sampan, NAOMI. All 

fishermen, their families and friends 

gather to share camaraderie, fish 

stories, good food and, of course, the 

traditional celebratory bottle of sake. 

Ceremonial items are set up, offerings 

are made and traditional blessing are 

bestowed. Omamori, or charms, go 

home with members to place in a car, 

boat or home to protect against the bad 

spirits and welcome the good spirits to 

watch over us, keep us safe and bring us 

good luck in the New Year. 

W A I A L U A  B O A T  C L U B

P H O T O  B Y  E D  W A T A M U R A
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B Y  J O H N  C L A R K

For the benefit of the 
public, the chart below is 
being published by order of 
Foods Administrator Child 
[Lunahooponopono o na 
Meaai Child] showing the 
prices for all the different 
fish being sold now, 
whether in markets or other 
places, and every home is 
encouraged to keep this 
chart so as not to be fooled 
by fish sellers.

With the commission 
setting this chart of fish 
prices, fish can certainly be 
sold for less, since this is 
the highest allowable price, 
for when there is a scarcity 
of fish, but if there is an 
abundance [of fish] the price 
will be lowered.

This chart of fish prices 
was established following 
discussions by the 
commission on food with the 
fish sellers and fishermen, 
and these fish prices will be 
in effect until next October.

To the right is the 
new chart of fish prices, 
compared to the older 
prices. Translation by Puakea 
Nogelmeier.

Aalaihi
Aawa
Aha
Ahi
Aholehole
Aku
Akule
Amaama
Alalauwa
Awa
Awakalamoho
Awaaua
Aweoweo
Hahalalu
Hapuupuu
Hauliuli
Hee
Hihimanu
Hilu
Hinalea
Honu
Humuhumu
Iheihe
Ina
Kahala
Kaku
Kala
Kalikali
Kawakawa
Kawelea
Kihikihi
Kole
Kumu
Kupoupou
Kupipi
Lauhau
Laenihi

 $ 0.12 lb.
 $ 0.12
 $ 0.12
 $ 0.14
 $ 0.15
 $ 0.08
 $ 0.18
 $ 0.20
 $ 0.05
 $ 0.17
 $ 0.15
 $ 0.20
 $ 0.12
 $ 0.18
 $ 0.16
 $ 0.12
 $ 0.20
 $ 0.14
 $ 0.12
 $ 0.09
 $ 0.05
 $ 0.07
 $ 0.16
 $ 0.10
 $ 0.16
 $ 0.17
 $ 0.10
 $ 0.16
 $ 0.16
 $ 0.17
 $ 0.05
 $ 0.16
 $ 0.23
 $ 0.17
 $ 0.16
 $ 0.05
 $ 0.10

 $ 0.11
 $ 0.11
 $ 0.11
 $ 0.14
 $ 0.14
 $ 0.06
 $ 0.18
 $ 0.20
 $ 0.05
 $ 0.16
 $ 0.15
 $ 0.20
 $ 0.12
 $ 0.18
 $ 0.15
 $ 0.12
 $ 0.20
 $ 0.08
 $ 0.12
 $ 0.10
 $ 0.05
 $ 0.07
 $ 0.16
 $ 0.10
 $ 0.15
 $ 0.17
 $ 0.10
 $ 0.17
 $ 0.16
 $ 0.16
 $ 0.05
 $ 0.15
 $ 0.23
 $ 0.16
 $ 0.15
 $ 0.05
 $ 0.16

Fish                Old Price          New Price

On May 3, 1918 the Hawaiian language newspaper  
Ka Nupepa Kuokoa published an article called Kau Hou Ia 
Ke Kumukuai O Na I‘a, or “New Fish Prices Set.” With a list 
of 93 fish, it’s an interesting insight into the market of the 
time. The following is a translation of the article.
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Although the article is brief, it provides 
some interesting information about selling fish 
in Hawaii 96 years ago. The following are some 
observations based on the article. Translation 
by Keao NeSmith

1. In 1918 the Territory of Hawaii had a food 
commission that set price limits on fish.  

2. The number of fish in the list, 93, includes 
many species of smaller reef fish that we 
don’t see today in our fish markets. 

3. The Hawaiian word “i’a” not only means 
“fish,” but also all marine animals, so the 
list includes species other than fish, such as 
hee (octopus), honu (turtle), ina (sea urchin), 
muhee (squid), naia (dolphin), puhi (eel), ula 
(lobster), and wana (sea urchin). 

4. The names of several fish are different 
now than they were then, such as moano 
(goatfish), which today is commonly 
pronounced moana, and panuhunuhu 
(parrot fish), which is often shortened to 
panunu.  

5. Perhaps the most surprising prices on the 
list are $1.50 per pound for muhee (squid) 
and $1.00 per pound for nunu (trumpet fish). 
These species probably wouldn’t be in the 
top ten for most people today. A check of 
the list published prior to this one shows 
the same prices, so these numbers weren’t 
printing errors.  

6. After nunu the three highest priced fish are 
moi at $0.26 per pound, kumu at $0.23 per 
pound, and u’u (commonly known now as 
menpachi). What’s interesting is that the 
deep water species that are so highly prized 
today, such as ahi, mahimahi, opakapaka, 
and ulaula, are all priced at less than $0.20 
per pound.

7. Two interesting fish on the list are walu 
(oilfish) and malolo (flying fish). The 
Hawaiian Dictionary tells us that large walu 
were caught in deep water, highly prized for 
eating, and used as a cathartic (laxative). 
And as for malolo, they were just as highly 
prized for eating as walu. The brief article 
that follows is from the March 10, 1866 
edition of Ka Nupepa Kuokoa.

News from Waikiki Kai. Last week a flying 
fish landed on Waikiki Beach still alive, and 
when found, it was taken directly to the king, 
Kamehameha V, since this was the first time 
for a deep-sea fish to land on shore. We have 
heard that it was salted and made moist and 
eaten by the king. He was the first to taste 

flying fish this season. 

 $ 0.17
 $ 0.15
 $ 0.16
 $ 0.16
 $ 0.05
 $ 0.05
 $ 0.16
 $ 0.16
 $ 0.15
 $ 0.03
 $ 0.08
 $ 0.20
 $ 0.26
 $ 0.15
 $ 1.50
 $ 0.05
 $ 0.05
 $ 0.15
 $ 0.05
 $ 1.00
 $ 0.15
 $ 0.17
 $ 0.05
 $ 0.15
 $ 0.17
 $ 0.15
 $ 0.20
 $ 0.18
 $ 0.17
 $ 0.17
 $ 0.17
 $ 0.15
 $ 0.07
 $ 0.10
 $ 0.17
 $ 0.10
 $ 0.10
 $ 0.10
 $ 0.10
 $ 0.06
 $ 0.15
 $ 0.17
 $ 0.16
 $ 0.10
 $ 0.19
 $ 0.17
 $ 0.20
 $ 0.16
 $ 0.23
 $ 0.25
 $ 0.10
 $ 0.10
 $ 0.19
 $ 0.18
 $ 0.18
 $ 0.15

Lai
Mahimahi
Maiii
Maiko
Maka-a
Malamalama
Malolo
Mamamo
Manini
Mano
Mikiawa
Moano
Moi
Mu
Muhee
Naia
Naenae
Nenue
Nohu
Nunu
Oama
Oio
Olali
Omaka
Omilu
Ono
Oopu
Opakapaka
Opelu
Opule
Opelu Palahu
Pakaii
Papai
Palani
Panuhunuhu
Papiopio
Pauu
Poopaa
Pualu
Puhi
Puhikii
Uhu
Uku
Ulae
Ulaula
Ulua
Ula
Upapalu
Uu
Walu
Wana
Weke
Ehu
Lehi
Kamano
A-u

 $ 0.16
 $ 0.14
 $ 0.14
 $ 0.15
 $ 0.05
 $ 0.05
 $ 0.15
 $ 0.15
 $ 0.15
 $ 0.03
 $ 0.08
 $ 0.20
 $ 0.26
 $ 0.15
 $ 1.50
 $ 0.05
 $ 0.05
 $ 0.14
 $ 0.05
 $ 1.00
 $ 0.15
 $ 0.16
 $ 0.05
 $ 0.14
 $ 0.16
 $ 0.14
 $ 0.18
 $ 0.14
 $ 0.14
 $ 0.14
 $ 0.14
 $ 0.15
 $ 0.07
 $ 0.10
 $ 0.16
 $ 0.10
 $ 0.10
 $ 0.10
 $ 0.05
 $ 0.15
 $ 0.15
 $ 0.16
 $ 0.15
 $ 0.09
 $ 0.19
 $ 0.16
 $ 0.20
 $ 0.18
 $ 0.23
 $ 0.20
 $ 0.10
 $ 0.10
 $ 0.18
 $ 0.17
 $ 0.17
 $ 0.15

Fish                Old Price          New Price



We got it.

When
the ocean
decides to happen to you

it doesn’t ask
where you bought your gear

or how much you paid
it only asks if you’re ready.

Really Ready.
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