
like there are a few things 
Portlanders can’t get enough 

of: farm-fresh sustainable ingredients, delicious cuisine pre-
pared by exceptional chefs, robust wine, sunshine and in-
novative community events where these all come together. 
If  you silently nodded “yes” to any of  the above, then pack 
your bag (though it can be light) for the Ka’anapali Fresh 
event that happens on Maui towards the end of  summer.  

Before we share all the goodness that is Ka’anapali Fresh, here’s a 
word about the glorious Ka’anapali Beach Resort where the event 
takes place. Ka’anapali Beach recently received the prestigious ac-
colade of being named TripAdvisor’s “#1 Beach in the Nation,” 
and this year the resort celebrates its 50th anniversary. Besides 
its multi-mile stretch of white sandy beaches hugging a glisten-
ing turquoise sea, the property also features a fabulous array of 
restaurants, shops, hotels and condos, all catering to a true family 
vacation experience.

Kids of all ages are welcome wherever you go; it’s not uncom-
mon to see moms and dads pushing strollers or towing along 
toddlers on a stroll down the boardwalk. Teenagers bounce balls 
and toss Frisbees on the sandy beaches. Grandparents kick back 
under oversized umbrellas, relaxing and admiring their frolicking 
grandkids. Because nearly every hotel offers day-long cultural and 
social keiki (kids) programs, parents can sneak away for a round of 
golf, a massage or a few hours of uninterrupted shopping. Open-
air restaurants have fantastic kids’ menus and it’s true, they really 
do offer something to please everyone’s taste buds. 

As for accommodations, there is a wide range of options to fit 
every style, preference, budget and need. From romantic couple 
suites to large condo-style accommodations for larger families 
or reunions, you can find it at Ka’anapali Beach Resort. Often-
times hotels will offer amazing specials and package deals, so if 
you look online or read about someplace you’re interested in 
staying, it’s encouraged to check the website regularly, sign up 
for any e-newsletter and “like” them on Facebook to get the 
most up-to-date deals and specials. Two places we tried and 
can recommend are the Ka’anapali Alii (condos) and the Royal 
Lahaina Resort (hotel). (See p.22.) 

Indeed, the excitement of Ka’anapali 
Beach Resort could keep you and your 
family entertained any time of year. 
For the last-of-August/first-of-Sep-
tember stretch, however, we suggest 
you come to Ka’anapali Beach Resort 
with the intention of immersing yourself in the culinary glory 
known as Ka’anapali Fresh. (Note: Most activities are for those 
age 21 and over, so for a few days, intermittently, younger kids 
could stay behind with grandparents or older siblings, while you 
attend the 21-and-over events. Or for the sake of fully enjoying 
the festival, this could be the Maui trip you take without young 
kids.) If you want delicious … if you want amazing … if you 
want to discover the creativity and class that can be the heart 
of a grand food and wine experience, then this is your festival. 

Hamakua mushrooms, local kale and 
Maui onions. Everything is so beauti-
fully prepared, you almost feel guilty 
eating it! 

All this glamour and gourmet cooking 
takes place right alongside the beach, 
so as you sip on a fantastic wine and nibble on some mouth-
watering dish, you get to feel the warm breeze and gaze out 
to a golden setting sun highlighted by wisps of pink clouds. 

It’s suggested you leave room for 
dessert, because the next part of 
the evening is mighty sweet. Either 
a brief walk or shuttle will deliver 
you to the Sheraton Maui Resort 
& Spa, which showcases yummy 

sweets such as pineapple and coconut cakes, mini-cheese-
cakes, chocolates and a live performance under a moonlit sky 
by Jake Shimabukuro, Hawai’i’s award-winning ukulele virtu-
oso. Eddie Vedder, Pearl Jam singer and songwriter, has been 
quoted as saying, “Jake is taking the instrument to a place that 
I can’t see anybody else catching up with.” If you’ve not yet 
listened to ukulele music under the moonlight, this could per-
haps be even more satisfying than the tasty desserts.

Waking up the next morning, you might have a bit of a food 
hangover — nothing some juicy Maui gold pineapple can’t 
cure. We Northwesterners love our farmers’ markets and at 
        the “Grown on Maui” farmers’ market, you will have 

2012 was the inaugural year of Ka’ana-
pali Fresh, a weekend-long culinary 
festival celebrating the best “Grown on 
Maui” farm products, wine, spirits and 
Maui-inspired cuisine, all lovingly pre-
pared by some of the island’s hottest 
and brightest chefs. Starting on a Friday 

evening and continuing throughout a weekend, the festival 
immerses you in flavors grown by local farmers, fresh-caught 
seafood, and the experience of meeting world-class chefs 
face-to-face, as you are exposed to a realm of new flavors. 

The first day of Ka’anapali Fresh, Friday, begins with learning 
how to craft the perfect tropical cocktails at a “Mixology” 
class taught by an esteemed restau-
rant and bar expert, using flavors and 
ingredients found on the islands. Once 
your taste buds have been taught then 
teased, you’ll join hundreds of other 
party guests for a progressive feast, 
donned “Double Culinary Grande with 
a Shot of Jake.” The goal is to show-
case the creativity and innovation of 
award-winning chefs from Ka’anapali’s 
restaurants and hotels and share how they utilize local pro-
duce, poultry, meat and dairy for maximum flavor.

Friday night ends at the Westin Maui Resort & Spa. Depend-
ing upon the final menu, you can expect delicious platters 
of fresh-caught shrimp, oysters, crab and lobster, sushi, Kalua 
pork and/or locally raised seared beef, accompanied by fresh 
produce such as Lomi Kula tomatoes, 
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a great opportunity to meet and chat 
with the local farmers who work so 
hard to cultivate and expand an agri-
cultural livelihood. 

A compelling intention of Ka’anapali 
Fresh is to help expand awareness about how vital farming is 
to the tourism base and economic prosperity of the islands. 
Indeed, the agricultural component of the islands is a sub-
stantially expanding sector. Locally grown coffee, flowers, taro, 
herbs, produce and pineapple are all among the cornucopia of 
farming life on Maui, and will be key in building a more sustain-
able, diversified economy moving into the future. 

As you peruse the “Grown on Maui” Farmers Market, you 
will be impressed with the color, quality and variety of flavors 

available. One of the greatest plea-
sures is having the chance to connect 
with the farmers themselves and hear 
the stories about their land, families 
and products.

Perhaps one of the most humble 
farmers you’ll ever meet will be Kimo Falconer, president of 
MauiGrown Coffee, a globally recognized brand. Ka’anapali 
Fresh participants have the opportunity to head up the moun-
tainside of Ka’anapali, to the 500-acre farming estate to learn 
about the art and science of coffee cultivation, from seed to 
cup. The views of the ocean and neighboring islands from the 
plantation are stunning. 

Ka’anapali coffee is strong in 2013 as it celebrates 200 years of 
cultivation in the islands. First planted on O’ahu by Don Fran-
cisco de Paula Marin in 1813, and related to Hawai’i’s beloved 
gardenias, coffee has been an important part of island culture 
ever since, and is currently grown on all the major islands, 
with about 6,300 acres harvested statewide. About 40 farms 
produce Maui coffee. 

MauiGrown Coffee is the largest individually operated coffee 
grower in the United States, and the only 
major producer of 100% Maui origin coffee 
in the world. Kimo walks you through the 
trees, explaining the entire cycle of the bean 
and how it ultimately ends up as a tasty cup 
on your table. The tour is intimate and infor-
mational, and you feel incredibly welcomed.

Saturday night is when all of these lessons, 
connections and tasty treats culminate in the 
beautiful “Farm to Table” ultimate outdoor dining experience. 
Set against the famed third hole of the Royal Ka’anapali Golf 
Course, dangling lanterns blow in the breeze, delicate tableside 
candle lights dance like jarred fireflies and Ka’anapali’s top loca-
vore chefs come together with Maui farmers to present true 
“farm to table” cuisine. In addition, Southern Wine & Spirits of 
Hawaii selects, then pairs, fabulous varieties with individual dish-
es. Chefs compete for Best of Show awards, which are judged 
by an esteemed local panel of experts.

An important part of the night is West Maui’s popular silent auc-
tion to benefit Maui agriculture and the Maui County Farm Bu-

reau, a grassroots organization of farms, 
ranch families, agricultural industries 
and associated alliances dedicated to 
supporting agriculture on Maui. Restau-
rants, resorts and local merchants col-
lectively donate lots of Maui-only items 
that you can bid on to help strengthen 

the local economy and keep Maui sustainable. 

Once you’ve perused the auction items with a glass of some-
thing special in your hand, you can saunter through the festiv-
ities. Stations are set up, each showing the produce and ingre-

dients used; the farm they came from; the chef ’s designing of the 
ingredients paired with pork, beef, poultry or fish; and finally, the 
wine that was selected for each dish. There are so many incredibly 
unique, exotic and innovative choices, your taste buds will traverse 
a whole new plane of amazing. Pacing yourself is a must, because 
you will definitely want to try everything!

Between the giant, drifting clouds above you, tropical ambiance, 
scrumptious food platters lovingly prepared and presented, fantas-
tic wine and the magic in the air, it feels like being dropped in the 
middle of a foodie fairyland. 

The night continues on and consists of some world-class enter-
tainment. As you dine, you will be serenaded by performances 
from award-winning, internationally renowned Hawai’ian artists 
Amy Hanaiali’i Gilliom and Makana. Amy Hanaiali’i remains Ha-
wai’i’s top-selling female vocalist of all time, and her success as a 
recording artist includes a multitude of awards and acknowledg-
ments, including five Grammy nominations for Best Hawaiian Mu-

sic Album. Makana is the international-
ly acclaimed slack key guitarist, singer 
and composer recognized by peers 
and audiences as being one of the 
youngest, most talented in his craft. All 
the lovely Hawaiian music sets a true 
tropical tone under the stars.

As Portlanders, we understand the importance of sustainability. 
We appreciate fine food, farms and flavors, which is exactly why 
Ka’anapali Fresh is such a dream-like event to attend. It’s encour-
aged that you take a closer look and consider making this a go-to 
event each year, especially as it expands in scope. 

Everyone, from the chefs and farmers to resort hospitality staff and 
entertainers, is warm and friendly. They work very hard to ensure 
a most memorable occasion, in the hopes of letting visitors know 
that Ka’anapali, Maui, offers much more than amazing resorts and 
beaches. Culinary delights, farm-fresh ingredients and innovation 
in agriculture are all aligned to be showcased and shared with you. 

How to Help Your Kids 
    Have an Amazing

  Art Experience 

           haring the arts thoughtfully and abundantly with  
              children offers rich learning opportunities with last-
ing impact. Here are a few thoughts to help you and your 
kids have amazing experiences with art. 

Small Steps — All Things With Practice. Whether seeing a live 
dance, music or theatre performance, or going to a museum, gallery or 
film—start out small. Capitalize on free events and practice behaviors 
like soft talking, not touching, and deep looking for visits to art galleries 
and theatres. Free performance events, like Oregon Ballet Theatre’s 
“OBT Exposed!” in the summer, allow children to ask questions 
and enjoy art at their own rate. Young children will be entranced or 
play nearby, while older youth can talk about their observations with-
out being hushed. When you invest in tickets, follow guidelines for age 
appropriateness. Children needing a break mid-show are intrigued by 
displays and wowed by cookies in the lobby, ready to return invigo-
rated to the show.  Autographs at the Stage Door are a star-power hit! 

What Do You See?  Parents help children understand art by pro-
viding context or comfort such as reading the story beforehand or 
describing the place they will be visiting. But often it is best for the 
art experience to just unfold for children; to enthusiastically share 
the moment and reflect on it later. Asking children, “What did you 
see, just then? What did the art make you wonder about?” encour-
ages them to observe, identify and value their own perspective, prime 
practice in developing 21st century skills. Taking pictures and keeping 
an art journal (digital or paper) increases the fun. 

by Kasandra Gruener

Johann Wolfgang von Goethe said,    
“We are shaped and fashioned 
                                   by what we love.” 

How exciting to be able to help children understand more about 
themselves by simply guiding them to discover what in the arts they 
find amazing! 

A N N E  M U E L L E R  /  I N T E R I M  D I R E C T O R

Learn about OBT’s Education Outreach at 
www.obt.org/outreach_youth.html

OBT former Principal Dancer Yuka Iino and Company Artist Jordan Kindell in rehearsal 
with choreographer Pontus Lidberg at Director Park in Portland, Oregon in August 2012. 
During OBT Exposed, spectators at Director Park were treated to a sneak peek at the 
creation of international choreographer Pontus Lidberg’s world premiere work for the 
American Music Festival program. Photo by Rachel Austen.
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Attorneys with over 25 years of experience, focused 
on juvenile and family law, married, mothers of two, reflect on 
motherhood and balancing a busy law practice…

Robin J. Wright:
“Have dinner together. Sit down 
at the table, turn off the media. 
Don’t let the rest of the world 
crowd out this time – it will still 
be there when dinner’s over.”

FAVORITE FAMILY ACTIVITIES: 
Soccer, scouts, playing board games, 
cooking together and our trips to 
Flying L Ranch.

ADVICE TO PARENTS OF OLDER CHILDREN:
Try texting. Phone calls go quickly to voicemail or unanswered for 
days. Texting lets you quickly touch base and feel connected. And 
you’re more likely to get a quicker response!
MOST IMPORTANT LESSON I LEARNED FROM MY MOTHER:
Enjoy your children at whatever age and stage they’re in. They 
won’t be there for long.  
WHEN I RECOGNIZED MY PARENTAL ROLE HAD SHIFTED:
Part of a growing up is learning to be responsible for your own life. 
Making mistakes is something that everyone does and, hopefully, 
learns from.  As a parent, if you don’t let your children make their 
own mistakes, you deprive them of that learning opportunity.  
WHAT I LOVE MOST ABOUT BEING A MOM:  
Seeing my children functioning independently and well in the big 
wide world. . . and knowing I played at least a small part in helping 
them get there.

Julia M. Hagan: 
“Every day I help parents and 
children in difficult situations 
work toward solutions that pro-
vide safe, stable, and strong 
families. Being a mom has cer-
tainly helped that.”

FAVORITE RELATIONSHIP 
BUILDING ACTIVITY:
Our many years together in the 
mother-daughter book club. The dai-

ly dinner hour is also an important one in our household—everyone 
joins together in the kitchen to talk and prepare food.
MOST IMPORTANT LESSON I LEARNED FROM MY MOTHER:
“Improvise.”
ADVICE TO PARENTS OF YOUNGER CHILDREN:
Read, read, read…
ADVICE TO PARENTS OF OLDER CHILDREN:
Listen, listen, listen…
WHEN I RECOGNIZED MY PARENTAL ROLE HAD SHIFTED:
In a bookstore, thinking of my youngest daughter’s college  
graduation, I spotted a 
card with the Oregon 
State Motto:“She flies 
with her own wings.”

503.227.1515  |  GevurtzMenashe.com

Meet the moms of
Gevurtz Menashe

Shareholders, Julia M. Hagan 
                         & Robin J. WrightMaui

Already gaining 
an international 

perspective on 
his world.
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JUNE 29-30
at Salem’s

Riverfront Park

Dine, shop, and watch breathtaking 
cultural performances in each of 
the five World Villages at Oregon’s 
premier international event!

503.581.2004  
WorldBeatFestival.org

Travel the World at Salem’s  
Riverfront Park during the 16th  
Annual World Beat Festival

Supported 
in part by the 
City of Salem’s 
Transient
Occupancy 
Tax Fund.

The 2013 Hawaii Food & Wine Festival will join with Ka’anapali 
Fresh to offer culinary-centric events on Sunday, September 1, at 
the Hyatt Regency Maui Resort & Spa. Check their website as ac-
tivities are currently being scheduled.

Ka’anapali Alii
For an island escape, plan on staying at the luxurious Ka’anapali Alii. 
This beautiful oceanfront resort offers beautiful one- or two-bed-
room condos, ranging from 1,500–1,900 square feet, over four 
times more space than a standard hotel room. They also come 
complete with fully equipped, thoughtfully adorned kitchens, with 
all cookware, glassware and utensils needed to prepare meals  
at home.

At the Ka’anapali Alii, accommodations feature two great amenities: 
two full baths, and a washer and dryer. These come in handy when 
you’re traveling as a family. The resort grounds are beautifully man-
icured and have beachfront gas barbecue grills, an expansive pool 
area, tennis courts and a fitness and yoga facility. Families may also 
want to know that there is a seasonally available, complimentary 
kids’ club. Also free are the parking and high-speed wi-fi, which 
most hotels charge for. The Ka’anapali Alii is a great choice for 
 families, reunions or a truly decadent couples escape. 

The Royal Lahaina Resort
A stay at the Royal Lahaina Resort is like stepping back in time, with 
the true essence of the earlier Hawaiian authenticity complement-
ed by a contemporary twist. The property is known for fabulous 
aloha service, being a terrific value and having a fantastic location, 
as it’s on a much-quieter stretch of beach. With arguably the best 
ocean views on all of Ka’anapali Beach, rooms practically hover 
over the water, allowing guests to seasonally watch whales breach 
on the horizon and seemingly reach out and touch the setting  
sun. Make sure you attend the Royal Lahaina on-site luau, which is 
highly acclaimed.

The 12-story Lahaina Kai Tower recently underwent a $35 mil-
lion renovation. Furnishings are classy yet understated, and though 
there is no actual kitchen in the standard rooms, there is a sink and 
small refrigerator to store beverages and snacks. Accommodation 
options also include one- and two-bedroom cottages and suites, 
which are equipped with kitchenettes—a nice feature of the Roy-
al Lahaina. Whatever your vacation stay needs, the Royal Lahaina  
Resort has an affordable option. 

STAYPLAY

Helpful Links
www.kaanapalifresh.com

www.kaanapaliresort.com

www.hawaiifoodandwinefestival.com

www.kaanapalialii.com

www.royallahaina.com 

Janna Lopez is the mother of 
a 12-year-old daughter and a 
8-year-old son.
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