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				[image: foreward.jpg]For more than fifteen years, Pihana Nā Mamo, a project funded by the U.S. Department of Education through the Native Hawaiian Education Act, has been actively involved with Hawai‘i Department of Education schools in improving educational results for Hawaiian children and youth. We have witnessed the powerful role that our rich Hawaiian culture and heritage, and in particular the revival of interest in Native Hawaiian culture and the desire to practice Hawaiian customs appropriately, play in motivating our students to learn and excel.

				The first step to ensure such an outcome is to gain a deeper understanding of the historical and cultural basis for the many Hawaiian customs and traditions. To this end, Malcolm Nāea Chun, a cultural specialist with the Curriculum Research & Development Group (CRDG) of the University of Hawai‘i, has researched and compiled valuable information on several Hawaiian cultural traditions and practices.

				Health has been a continual concern for Native Hawaiians since the earliest of times and continued to be a major concern for the Kingdom of Hawai‘i with the introduction of foreign diseases and lifestyles. Because of this interest, literature on traditional Hawaiian medicine and health is perhaps one of the most comprehensive for any indigenous people in the world, spanning over one hundred years of documentation.

				Yet, ola, or Hawaiian health, remains a serious concern for both government and Native Hawaiian communities. In Ola, Chun brings his many years of experience working in Native Hawaiian health together with extensive research into the historical record to provide an overall perspective on Native Hawaiian health issues and on maintaining a state of good health. The information in this book comes from Chun’s many years of service in the Hawai‘i Department of Health and at the Queen Lili‘uokalani Children’s Center and from a wealth of written material, mostly from Hawaiian language sources. The findings in Ola should help us be much more aware of the importance cultural attitudes and practices have in health care for Native Hawaiians today.

				This book is part of the Ka Wana Series, a set of publications developed through Pihana Nā Mamo and designed to assist parents, teachers, students, and staff in their study and modern-day application of Hawaiian customs and traditions. 

				Pihana Nā Mamo is a joint project of CRDG and the Hawai‘i Department of Education, and production of the Ka Wana series represents the work of many collaborators. Mahalo to the many who have assisted in the production of Ola: reviewer Dr. Marjorie Mau for her reading and comments; Project Co-Directors Gloria S. Kishi and Hugh H. Dunn; the Pihana Nā Mamo ‘ohana of the Hawai‘i Department of Education and the Curriculum Research & Development Group, College of Education, University of Hawai‘i at Mānoa, and the U.S. Department of Education, which provided the funding for Pihana Nā Mamo.

				Morris K. Lai, Principal Investigator
Pihana Nā Mamo
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				Do you believe I’m wearing a kukui lei? 
It’s Hawaiian in looks—it’s plastic made in Hong Kong. 
That’s what became of a lot of our beliefs. 
I wore this on purpose. I wanted you to know this is kukui nut.
It’s not kukui nut, but it’s Hawaiian, but it’s Hawaiian made in
Hong Kong of plastic, and that’s the way a lot of our beliefs
and customs have become 
attributed to Mary Kawena Pukui
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				Cultural revival and identification have gone beyond academic and intellectual arguments to a reality in communities and families and are now part of the political landscape of the islands. In asking the question “Who are we?” people are really asking how they see the world differently from others and how this affects the way they make decisions. These are questions about a people’s world view—how they see the world around them, and ultimately, how they see themselves.

				In the 1960s, social workers at the Queen Lili‘uokalani Children’s Center, a trust created to benefit orphaned and destitute Native Hawaiian children, began to notice behaviors of their children and families that were quite different from the textbook cases they had studied in school. In response, the center initiated a project to identify Hawaiian cultural and social practices and behaviors, and to study them as they contrasted with their Western counterparts. The impact and influence of the resulting books, entitled Nānā I Ke Kumu, are still felt in Native Hawaiian communities, where the books are now a standard reference.

				By 1992 Nānā I Ke Kumu was considered historical information, and as the cultural specialist for the Queen Lili‘uokalani Children’s Center, I became involved in a project to update it. We were still seeing cases that involved Hawaiian cultural practices and behaviors foreign to both Hawaiian and non-Hawaiian workers that needed to be considered in any programs designed to help. We were having to re-adapt traditional healing practices like ho‘oponopono to accommodate changes such as family schedules, misunderstanding or not knowing Hawaiian language and concepts, and having non-Hawaiian family members. We realized that there was, once again, a great need for a series that would examine, in depth, key concepts and values for Native Hawaiians to understand and practice today. 

				This series is intended to fill that need. Each title is supported by historical and cultural examples taken from our oral and written literature, in most cases directly from primary sources that recorded how Hawaiians acted, reacted, responded, and behaved in different situations. Our goal is to make this knowledge more accessible to teachers, parents, and students. 

				Knowing how our ancestors behaved begs the question of whether we are doing the same. If we are practicing our culture in a way similar to how they did, then we know that Hawaiian culture is very much alive today. If we do things differently, we have to ask if those changes have been to our benefit, and whether we can reclaim what has been forgotten, lost, or suppressed. 
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				Diet is another aspect of ola. Food is not just nutrients to sustain life. It is also medicine. As the popular adage goes, “You are what you eat;” hence my own adage, “food is medicine.” Medicine and food were integral and related in traditional healing practices. After the ordeal of purging, food was used to help regain strength and to restore the patient to better health. In later traditional practices, certain foods, such as the deep-sea fishes aku (skipjack), ‘ahi (tuna), or mahimahi, were also banned during treatment. 

				What was the Hawaiian diet? Dr. Kekuni Blaisdell gives this description.

				The maka‘āinana diet of old was mainly i‘a (fish) and other sea foods, such as ‘opihi, pāpa‘i (crab), ula (lobster) and wana (sea urchin); kalo (taro), ‘uala (sweet potato), uhi (yam), ‘ulu (breadfruit), leafy vegetables, like lū‘au (taro leaf) and hō‘i‘o (fern), limu (algae relish); some fruit, like mai‘a (banana), ‘ohi‘a‘ai (mountain apple) and niu (coconut); and occasional moa (chicken). Pua‘a (pig) and ‘īlio (dog) were consumed only on special feast occasions by nā maka‘āinana. There was no pipi (beef), hipa (mutton or lamb), kāmano (salmon), halakahiki (pineapple), mīkana (papaya), guava, mango, pastry, ice cream, butter, cheese, mayonnaise, ketchup, shoyu, candy, french fries, soft drinks, beer or other alcoholic beverages. (1988, 23)

				We might look at this diet as being particularly bland, but then most of the European cuisine was too, until the age of exploration that began some five hundred years ago. Accounts of European explorers and castaways who settled into the local community and hosted or were guests at shared meals provide some details about the Hawaiian diet, eating habits, and food preparation, and about how encounters with foreigners were increasingly changing the way Hawaiians ate.
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				“The food of the lower class of people consists principally of fish, and vegetables; such as yams, sweet-potatoes, tarrow, plantains, sugar-canes, and bread-fruit. To these, the people of a higher rank add the flesh of hogs and dogs, dressed in the same manner as at the Society Islands. They also eat fowls of the same domestic kind with ours; but they are neither plentiful, nor much esteemed by them. [. . .] Their fish they salt, and preserve in gourd-shells; [. . .] from the preference they give to salted meats. For we also found, that the Erees used to pickle pieces of pork in the same manner, and esteemed it a great delicacy” (King 141). Both the poi bowl and the quilt in the photo are from the author’s family collection. The poi bowl belonged to the High Chief Nāea. The kapa quilt in the background is the design “Queen Emma’s vase,” circa 1880s. (Photo by author) 

				Russian explorer Captain Iurii F. Lisianskii of the Neva gave this detailed description of the Hawaiian diet and food preparation in 1804.

				[Their] diet consists of swine and dog meat, fish, fowl, coconuts, sweet potato, bananas, taro, and yams. Sometimes they eat fish raw; but everything else they bake. The women are forbidden pork, coconuts, and bananas. The men may eat anything. They do not kill swine with a knife but stifle them by tying a rope around the snout. The animal is prepared for eating as follows. A hole is dug. One or two rows of stones are placed in it and a fire is lit on them (fire is obtained by friction). More stones are so positioned that the air can freely circulate around them. When the stones are very hot, they are spread out evenly and covered with a thin layer of leaves or reeds. The beast is placed on it and turned over until all the bristles have disappeared. If any hairs still remain, they are scraped off with knives or shells. Having thus cleaned the carcass, the natives next open up the belly and remove the viscera while the fire is laid again. As soon as the stones are hot in the pit again, they take them out, leaving one layer only, on which they duly spread leaves and then the hog. Hot stones wrapped in leaves are put into the disembowelled beast, which is covered over with leaves and more hot stones. Sand or earth is finally scattered on top. The animal is thus left until baked. Tubers are prepared in the same manner, with the difference, however, that water is poured over them before they are covered with hot stones. (Barratt 47)

				The Sandwich Islanders use salt and are very fond of salted fish and meat. They also prepare little balls of taro-root flour,*[2] for consumption on long journeys. By soaking these in fresh or salt water, they produce something rather like meal dough. (Barratt 48)

				Archibald Campbell, one of the early Europeans to live in the islands for an extended period of time, made these observations of his day-to-day encounters.

				Fish are often eaten raw, seasoned with salt water. When cooked, they are either done in their usual manner, under ground, or broiled, by putting them, wrapt in leaves, upon the fire. When the leaves are burnt, they consider them ready. 

				They preserve pork by taking out the bones, and rubbing it well with salt; after which it is made up in rolls, and dried. [. . . ] The sugar-cane, which they chew, is also a general article of food. (131–132)

				Vasilii Nikolaevich Berkh, on the Nadezhda, another ship from the same Russian voyage of 1804, wrote in regard to the popularity of breadfruit among the crew of Cook’s earlier voyages.

				Some thirty years ago, there was rather a commotion in Europe about the breadfruit tree. In reality, the breadfruit is far less nourishing than yams or taro are and, besides, the tree does not always fruit, being easily damaged by cold air. The roots of yams and taro, on the other hand, may always be had in abundance, never spoil, and are so soft that the very biggest root can be made into small grains within five minutes. (Barratt 106) 

				And he added, again contrary to Cook’s description of it being a “disagreeable mess, from its sourness” (Barrow 336) that “it is my own opinion that taro root is the most nourishing foodstuff on earth” (Barratt 106–107).

				We can presume that the meals of the high chiefs were opulent in comparison to everyone else, but Campbell observed, “The king’s mode of life was very simple” (92). He described Kamehameha’s dinner as consisting of  “a dish of poe, or taro pudding, [. . .] salt fish and consecrated pork from the morai       [. . .]. He concluded his meal by drinking half a glass of rum; but the bottle was immediately sent away, the liquor being tabooed, or interdicted to his guests” (93). Campbell added that “breakfast and supper consisted of fish and sweet potatoes” (93). He also noted that Kamehameha kept a regular meal schedule, for “he breakfasted at eight, dined at noon, and supped at sunset” (92). This was no doubt a result of foreign influence, for Golovnin wrote that “they still cannot acquire the habit of regular meals and eat only when the stomach demands it” (210).

				One eating habit that all observers seem to have noticed and commented on was the ‘ai kapu, an edict preventing women from eating with men and prohibiting all women from eating certain food items, which remained in effect until 1819. Lisianskii called it “a most odd custom” that “[n]ot only are women forbidden to eat in a house where a man is eating; they may not even enter that house. A man may be in a female dining place, but may not touch food” (Barratt 47). Golovnin wrote the following in October, 1818 just before the end of the kapu.

				The women, by the way, regardless of their rank, are forbidden to use pork in their food, although those belonging to the nobler ranks may eat dogs, chickens, wild fowl, and fish. It must be noted here that these people do not consider dog meat unclean. The chiefs eat it, and Tameamea [Kamehameha] himself prefers it to pork; almost every day he is served a fat roasted pup for dinner. (208)

				A woman, however, no matter how noble her rank, may not break a single one of the prohibitions imposed upon her sex. The wife of the first chief of the entire region around Karekekua visited me; her long silk dress of an old-fashioned European style and an expensive looking white shawl were proof enough that she was “a lady of noble rank,” but when we sat down to eat with the chiefs I could not persuade her even to stay in the cabin, let alone dine with us. All she answered was: “Tabu,” which means forbidden, and she ate on the quarterdeck with the wife of another chief. Their meal consisted of a dough made of taro root flour and raw fish, which they dipped in sea water instead of vinegar. They would not touch a morsel of our food except biscuits and cheese [. . . ]. (209)

				One exception Lisianskii described was in the “[o]utdoors, in the fields or on a craft for example, the sexes may eat together unless the food be a pudding made from taro roots” (Barratt 47). And Campbell noted, “They [women] are never permitted to eat with the men, except when at sea, and then not out of the same dish” (135).

				Golovnin saw some subtle changes in food prepraration when he noted, “Whereas formerly meat and vegetables were baked in pits in the ground by means of hot rocks, some of their dishes are now prepared our way, being boiled and fried.” And he saw a serious problem of alcoholic consumption; “The common people are also given to this destructive vice, and at present on the Island of Woahoo, where most ships touch, some of the provisions are paid for in alcoholic drinks as if there were a fixed form of exchange” (210).

				Another important factor we must consider with regard to the traditional diet and food preparation is that there was no refrigeration. Having things fresh, especially meats, meant there were very few processed foods, unless it was preserved by salting or drying in the sun or wind. Indeed, Captain King observed that salt meats were a preferred source of protein for meals. 

				The food of the lower class of people consists principally of fish, and vegetables; such as yams, sweet-potatoes, tarrow, plantains, sugar-canes, and bread-fruit. To these, the people of a higher rank add the flesh of hogs and dogs, dressed in the same manner as at the Society Islands. They also eat fowls of the same domestic kind with ours; but they are neither plentiful, nor much esteemed by them. It is remarked by Captain Cook, that the bread-fruit and yams appeared scarce amongst them, and were reckoned great rarities. [. . .] Their fish they salt, and preserve in gourd-shells; not, as we at first imagined, for the purpose of providing against any temporary scarcity, but from the preference they give to salted meats. For we also found, that the Erees used to pickle pieces of pork in the same manner, and esteemed it a great delicacy. (141)

				Without refrigeration there can be no fresh meat leftovers, unless one would tempt having a very bad stomachache and food poisoning. This means the land and the ocean served as the pantry for sources of protein. But a fisherman or farmer would not want to gather too much of a catch or harvest for a daily meal lest the food spoil or be wasted. Storage could be used, again for preserved foods, and for tuber crops like sweet potato or pa‘i ‘ai (mashed, cooked taro root without added water), but not for a long period of time.

				Therefore, the Hawaiian diet was probably high in fiber and low in fat, processed sugars, and salts. Only on infrequent, special occasions, such as communal and public feasts, would there be an excess of foods, especially fatty foods like pigs, chickens, and dogs. Even then, we can appreciate the great sacrifice the roasting and eating of an animal represented when we consider the tremendous effort, time, and resources it took to raise it, and to slaughter and cook it, and remember that with no refrigeration any leftovers went to waste. Dr. Blaisdell warned of the insidious change of diet.

				One main difference between the nutrition of kahiko loa and modern Hawai‘i is that there were almost no processed and preserved foods, such as we have today. Long ago, some salted and dried fish, yes, but certainly not the supermarket canned foods, such as Spam, pastries, frozen foods, fast junk foods, such as “french fries,” dairy products, sauces, and snacks, such as see moy, of today [. . .]. (1983, 15)
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