
carries a deep cultural and historical  
legacy over hundreds of years, for both 
tourists and locals. Pristine beaches, gen-
tle rainbows, a sparkling turquoise sea and 
wonderful nature-centric activities are 
perfectly suited for those special occasions 
when families gather, including weddings, 
graduations, reunions and hard-earned  
R & R.  The tourism industry accounts for 
approximately 80 percent of Maui’s econ-
omy, and as the past economic downturn 
indicated, when giant waves of financial 
discord are felt, they have a large ripple 
effect. Islands like Maui are dependent 
upon a delicate framework of economics. 
The export-to-import ratio is skewed, so 
a tourism-dependent economy is vibrant 
when the tourists are in force, circulating 
currency among the shops, restaurants, 
hotels and excursions.
Unique destinations work hard to diversify and 

stabilize their economies. With this in mind, things on Maui 
are getting exciting. Local, state and association officials 

are working together to extend the cultural influ-
ence, as well as the social, com-

mercial and economic im-
pact. Simply stated, Maui 
is much more than beau-
tiful, sparkling beaches.

Maui offers tourists full 
immersion experiences 
very much in alignment 
with Portland’s outdoor, 
agricultural and culinary 
proclivities, including 
volunteerism in land 

preservation, na-
ture expedi-
tions to remote 
forests, and the 
latest trend: 
a g r i c u l t u r a l 

tourism. 

Places like the Kaapanapli Beach 
Resort Association are connect-
ing with local hotels and restaurants to bring 
unique farm-to-fork culinary experiences to 
life. Here in Portland, we get the importance 
of growing and buying local. We understand 
educating residents and visitors about what 
fruits and vegetables are seasonally available. 
We generously support small farms. 

With Maui’s flourishing agricultural expan-
sion, you can extend a vacation of glorious 
sunshine into a year-round, delicious, edu-
cational culinary sojourn. For starters, this 
August 29, 30 and 31, Kaanapali* Beach 
Resort Association brings together the best 
from local farmers, ranchers and fisherman, 
and pairs these seasonal delights with Maui’s 
most talented resort chefs for a signature 
event, Kaanapali Fresh. 

Over these three days, local ingredients 
will be paired, sautéed, cooked, baked and 
blended by resort chefs for ultimate perfection—from farm-raised 
beef and pork, and fresh-caught fish like mahimahi or opah, to pro-
duce staples such as taro, sweet potatoes, onions, strawberries, pine-
apple, coffee and mango, just to name a few. 

During the day on Saturday, August 30, one fantastic way to expe-
rience the local organic effort is to visit the Grown on Maui 
Farmers’ Market, held at the heart of Kaanapali Beach 
Resort, in the Whaler’s Village. This event happens quarterly and 
farmers come to share vegetables, fruits, free-range eggs, handmade 
soaps, fresh-picked herbs and aromatic coffees. There are even dishes 
prepared on-site to sample.
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Kaanapali Fresh

Save room for Saturday night’s culinary event: Kaanapali 
Fresh Food & Wine Festival from Range 
to Sea. As Kaanapali Beach Resort states, “Within the an-
cient Hawaiian ahupua‘a (land-to-sea) system, Hawaiians fol-
lowed a model of truly ‘green’ living. Here, chefs and restau-
rants will follow that ancient model, collaborating in a showcase 
of culinary sustainability that uses the island’s harvest from the 
range, farms and sea with grass-fed beef, pork and lamb, island 
fish, ripe fruits and vegetables.”

The weekend wraps up with a big-time spectacle at the beach-
front, “Kitchen Stadium Under a Maui Moon.” Six renowned 
chefs will prepare a six-course menu highlighting Maui-grown 
products. This dinner is a prelude to the Hawai‘i Food & Wine 
Festival on O‘ahu, co-chaired by venerable chefs Roy Yama-
guchi and Alan Wong. The 
gala dinner is from 6 to 
10 p.m. at the Hyatt 
Regency Maui Resort 
& Spa’s open-air Nāpili 
Gardens.

Shelley Kekuna, Exec-
utive Director of the 
Kaanapali Beach Re-
sort Association, thinks 
of Kaanapali as more 
of a lifestyle than a 
geographic location. 
“Within our diverse community of visitors, owners and 
residents, we share and appreciate our Hawaiian cultural 
roots, multi-cultural influences, bounty of Maui’s farm-
ers and the magic of our resort chefs,” Kekuna says. 
“This weekend is a celebration of what they create ev-
ery day—unbelievably good food!”

Unbelievably good food is indeed a result of the 
Kaanapali Resort chefs’ passions to create, 
educate and sustain. Paris Nabavi is the owner and chef 
of Sangrita Grill and Cantina.  He’s 
a delightful, talented visionary and a model exam-
ple of providing guests with remarkable  
island-integrated dining experiences, 
while doing good in the community 
in terms of sustainability and food 
education. 

Farmers’ Market

           

Sangrita Grill and Cantina is about inspired versions of authentic 
Mexican soul food. Nabavi infuses traditional Mexican dishes with 
Maui-originated ingredients — for example, the Dorado ceviche 
(mahimahi, mango, pico de gallo, cucumber, avocado), or the Todo 
Del Mar ceviche (shrimp, ono, ahi, octopus, tomato broth). Produce, 
poultry, fish and beef are local whenever possible.

When he’s not in the kitchen, Chef Nabavi is out in the community. 
He has a passion for educating youth about healthy eating and sus-
tainable agriculture. Chef Nabavi partners with Maui School 
Garden Network to sponsor organic seed for school gardens 
throughout Maui, Molokai and Lanai. He also supports the Maui 
Food Bank by donating proceeds from a Persian cooking class series 
held at his home’s outdoor kitchen. 

The Hawaiian island of Maui

*While we recognize that diacritical markings are used in the Hawaiian language, we left 
them out of this article in the word Kaanapali for the sake of consistency.
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Kaanapali Beach Hotel caters to 
kids and families through a variety of ongo-
ing cultural activities, including hula and 
ukulele lessons, lei making, songs and 
stories, making guests feel very much 
part of Maui’s way of life — a big part 
of which is addressing the need to pro-
tect Maui’s natural resources. Kaanapali 
Beach Hotel has been recycling for over 
20 years, and as a property, uses 60 per-
cent less electricity per room than the 
average amount used by Maui’s 15 larg-
est hotels. There is a vast range of room 
price ranges, too, so you can find what 
best suits your tastes, needs and budget.

Going to Maui, staying at Kaanapali 
Beach Resort, learning about the land, 
the people, the way of life and the local 
flavors through tours is such a magical 
experience. For those here in Portland 
who love and appreciate world-class cui-
sine, care about agriculture and living lo-
cal, and value the relationships between 
these things, there is a sense of familiarity 
and kinship with Maui. 

Maui’s evolving agricultural world is 
building upon these principles to diversify its economic base, 
but also to preserve the precious land for future generations, 
through education and understanding. By visiting and explor-
ing, we have something to learn from their efforts, as well 
as sharing our notions of sustainability. Perhaps the one thing 
those from Maui wouldn’t mind lending us — that we can 
always use more of — is their most coveted re-
source: sunshine. 

A delectable way to prepare that pineapple is on the grill. And a 
great place to stay at Kaanapali Beach with access to an outdoor 
grill is the Kaanapali Alii. These resort condos are luxuri-
ous and conducive to a farm-fresh culinary stay on Maui, because in 
addition to outdoor grills, they have a grill master who is on hand  

nightly, year-round, to assist in preparing fresh produce, meats, fish 
or skewers. The grill masters have lots of culinary insight into how 
to best prepare whatever you bring from the farmers’ market or 
farm tour visits. 

The Kaanapali Alii condos are 
large, with two full bathrooms 
and washers and dryers. The 
spacious homes-away-from-
home are 1,500 to 2,000 sq. 
ft. and beautifully appointed, 
with fully equipped, state-of-
the-art kitchens, which makes 
preparing your own meals a 
more economical option. Whatever cooking amenity or accessory 
you need, it’s here. 

Additional savings at Kaanapali Alii come thanks to no resort fee, 
free parking, unlimited use of the tennis court, fitness center and 
yoga stretching studio. There’s a fantastic pool area and of course, 
these are all steps away from the beach. The condos are great for 
families traveling together and looking for a luxury Kaanapali Re-
sort experience, with the convenience and availability of a comfort-
able home base.

For those who want to immerse themselves in Hawaiian  
culture and the relationship between the land and the people, the 
Kaanapali Beach Hotel is a wonderful choice. A more modest proper-
ty spread over 11 acres right along the shoreline, Kaanapali Beach Ho-
tel has been donned “Hawaii’s Most Hawaiian Hotel” for good reason. 

The Waiaha Foundation extended this recognition based on over  
100 criteria, such as trained, educated cultural staff, visual and per-
sonal presentation of history and sacred artifacts, and commitment 
to preservation of values, words and phrases, to name a few. The 
Hawaii Tourism Authority bestowed the “He Kuleana Ke Aloha” 
award to the hotel for its ongoing responsibility, commitment and 
dedication to honoring and perpetuating the Hawaiian culture for 
future generations.

Agricultural tours:
Guided agricultural tours: www.mauicountryfarmtours.com 

Lavender farm: www.aliikulalavender.com 

Maui’s Winery at Ulupalakua Ranch: www.mauiwine.com 

Organic Ocean Vodka: www.oceanvodka.com 

Surfing Goat Dairy: www.surfinggoatdairy.com  

Maui Grown Coffee: www.mauigrowncoffee.com  

Maui Gold Pineapple: www.pineapplemaui.com 

Dining and lodging:
Sangrita Grill & Cantina: www.sangritagrill.com 

Hula Grill: www.hulagrillkaanapali.com  

Kaanapali Fresh: www.kaanapalifresh.com 

Kaanapli Alii: www.kaanapalialii.com 

Kaanapali Beach Hotel: www.kbhmui.com 

“Buy Local, It Matters” is a statewide campaign that encourages res-
idents to support Hawaiian farmers by making conscious decisions to 
purchase locally grown produce. This campaign began as a joint project in-
volving the University of Hawaii College of Tropical Agriculture and Human 
Resources (CTAHR), the Hawaii Farm Bureau Federation and the Hawaii 
Department of Agriculture in 2005. 

A partial list of Maui-grown agricultural products to enjoy: abiu, 
avocado, apple, banana, star fruit, cacao (chocolate), cinnamon, durian, 
strawberry, papaya, low-acid white pineapple, lychee, mango, breadfruit, 
jackfruit, red sweetsop, soursop, coffee, white and chocolate sapote, pink 
and white pomelo, pomegranate, egg fruit, kumquat, sweet lilikoi 
(passion fruit), rambutan, tamarind, tangelo, tangerine, gourmet 
guava, oranges, tomato, lettuce(s), and herbs.

For an extended photo gallery 
visit portlandfamily.com.

Another favorite restaurant with 
a wondrous outdoor feel, stun-
ning sunset view and local-focused 
menu is Hula Grill. The menu 
includes appetizers and main dishes 
that originate from Maui-grown in-
gredients, such as a Maui onion sal-
ad served with Surfing Goat cheese, 
and the “Localicious” salad, with 
Waipoli greens, tomatoes, pohole 
fern, hearts of palm, and Maui on-
ion, drizzled with lime-ginger miso 
dressing. Even better, a portion of 
the sales from this salad go to Grow-
ing Future Farmers of Maui. 

If you want to see where some of Maui’s favorite local ingredients 
come from, there are a number of 

agricultural tours. To discover 
award-winning goat cheeses 
and see some gorgeous Maui 

country, take a drive to the 42-
acre Surfing Goat Dairy 
Farm. The nearly 30 cheeses are 

delicious and the humanely treat-
ed goats are adorable. You’ll also 
learn the science of how their 

cheese is processed, and their tech-
niques for sustaining the land. It’s tru-

ly an agricultural education. 

Not far from Surf-
ing Goat Dairy is 
Hali‘ imaile 
P i n e a p p l e 
Plantation, 
home of Maui 
Gold pineapple. 

Learn about the his-
tory of the pineapple 

industry on the 
island, ramble 

around the 
harvesting fields and see how pineapple 
gets picked, packed and shipped. The 
best part of this tour is sampling several 
different grades of pineapple. Grades 
depend on the stage of growth at which 
pineapple has been picked. One thing 
is for sure: fresh from the plant, Maui 

Gold pineapple is sweeter than candy. 
You even get to take one home.

Surfing Goat Dairy

Kaapanapli Beach Hotel

Hali‘imaile Pineapple Plantation

Kaapanapli Alii condo

Hula Grill

Janna Lopez is the  
mother of a 14-year-old daughter 
and a 10-year-old son.


