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Committed to a Sustainable, 
Resilient Hawai‘i
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As our island communities work toward recovery 
and greater resilience, Ulupono Initiative is actively 
partnering to invest and advocate in support of locally 
produced food, renewable energy, clean transportation, 
and better management of freshwater and waste for 
Hawai‘i’s communities

Learn more about our commitment 
at ulupono.com  

LOCAL FOOD

Candice Marrs and her son
vist the sustainable crops 
at Kualoa Ranch, O‘ahu.

Featured Sustainable Crops:

Sustainability 
is a gift to 
the next 
generation.

‘Ulu
A single ‘ulu 
tree can live 

for 50 to 100 
years or more 
and produce 

hundreds, 
even over a 
thousand, 

pounds of fruit 
annually

Kalo
Rich in fibre, 
minerals and 

nutrients such 
as vitamins C 
and B1, kalo is 
one the most 

important 
staple foods 
of Hawaiian 

history



Aloha HFIA Team,

This has been such a great year as Chair of 
HFIA. We’ve made some important positive 
progress at our legislature, which Lauren will 
cover more in the Legislative Update on page 
8 and our events this past year have been in-
formative, engaging, and lots of fun. As I write 
this we’ve just completed our 2023 Spring 
Golf Tournament which was a huge success, 
thank you so much to our very hard working 
Social Committee! They are now hard at work 
planning our 2023 Beach Party Convention, 
while the Made in Hawaii Festival team gets 
ready for the 2023 Made in Hawaii Festival at 
the Hawaii Convention Center. 
	 During my career in Hawaii’s food industry 
I’ve of course had the chance to work with 
many amazing people here at Pint Size Ha-
waii and so many of our partners. Working 
on these HFIA events has been a great chance 
to connect in new ways with members from 
all facets of Hawaii’s food industry. HFIA has 
given me the chance to work with retailers 

large and small, local and national; suppliers 
and distributors of all sizes; manufacturers; 
members from our local agricultural sector; 
and associate members from industries like 
transportation, promotions, media, and of 
course our friends at the Hawaii Foodbank.
	 Here in Hawaii, we all know the special 
ways that food brings us together. It creates 
opportunities for us to share, learn, and con-
nect. HFIA creates those same opportunities 
in our industry. At our 2023 Beach Party Con-
vention this year I’m really looking forward 
to seeing all of you. I’m excited to meet some 
of our new members and say hi to long time 
members who I haven’t seen since last year. 
The Annual Membership Meeting this year 
will be a chance to continue our conversation 
about where we want to take our Associa-
tion in the future. Our Panel will be a chance 
to learn about resilience in our industry and 
share our ideas for making it more resilient. 
Of course, Convention will also be when we 
welcome our new Executive Committee in-
cluding our new Chair Gary Okimoto, Oper-

ations Specialist, Safeway. I know that Gary 
will do a great job in leading HFIA over the 
next year, and I hope he gets to have as much 
fun as I have. 
  
Mahalo,

 

Eddie Asato
HFIA Chairman
Director of Sales and Business  
Development, Pint Size Hawaii

CHAIR'S MESSAGE

Call Archie McCoy • 561-1617 • archie.micro@gmail.com • micronesiaimports.com

Expand your market reach to the growing  
Pacific Islander communities! 

Supplying Over 120 

Stores Islandwide!

• Exclusive Products 
• Competitive Pricing 
• Same-Day Delivery 
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 This legislative session HFIA pursued 
a new positive proactive approach 
to our advocacy at the capitol. We 

testified in support of only a limited num-
ber of positive bills. By narrowing our 
focus, we could target our message and 
communicate to legislators what were the 
top priorities for the industry as a whole. 
We continued to track a wide range of 
other legislation that had the potential to 
impact individual members. This allowed 
our members to stay up to date and testify 
on issues that could be important to their 
specific business. We also participated 
in several business groups and coalitions 
that worked to share expertise and indus-
try perspectives on measures that could 
impact Hawaii companies. 
	 Our legislative priorities were broken 
into three core areas this year: improving 
food affordability and accessibility; sus-
tainability and resilience; workforce de-
velopment and job creation. This was an 
unprecedented year for food related bill 
introduction overall and HFIA was success-
ful in getting several bills with language we 
drafted introduced. Within our core area 

of support we drafted and/or proactively 
supported bills on removing and lowering 
the GET on food, tax credits for local food 
producers and value added ag product 
manufacturers, and those that move these 
products around the state, funding for the 
Supplemental Nutrition Assistance Pro-
gram (SNAP), and specific funding for the 
Double Up Food Bux program (DA BUX), 
funding for local food banks, assistance 
with safety certification for small local 
farmers, self certification for businesses 
that want to install solar and energy stor-
age systems, job creation tax credits, and 
employee sponsored child care tax credits. 
	 Of the bills that we proactively support-
ed we saw the most success in the area of 
improving food accessibility and afford-
ability. SB1588 Appropriates funds to the 
Department of Agriculture to establish and 
implement a GroupGAP food safety training 
and certification program. As the measure 
explains, “The United States Department 
of Agriculture created the GroupGAP pro-
gram in 2015 to assist small farms with at-
taining Good Agricultural Practices (GAP) 
certification. GroupGAP reduces the cost of 
food safety certification by spreading the 
training, technical assistance, and auditing 
costs between all farms in the group. Hawaii 
GroupGAP is the only comprehensive farm 
food safety training program in Hawaii that 
results in United States Department of Agri-
culture harmonized Good Agricultural Prac-
tices certification, the standard most close-
ly aligned with the United States Food and 
Drug Administration's food safety guide-
lines.” Farms with GroupGAP certification 
are able to sell to more retailers. Enabling 
more small farms to sell to more local retail-
ers is a key component of increasing local 

food production. HFIA has supported ver-
sions of this measure for several years and 
we’re excited that it has passed. 
	 HFIA also worked hard this year to se-
cure funding for the Double Up Food Bux 
program, or DA BUX, which doubles the 
purchasing power for SNAP users buying 
local produce. See our spring issue for 
more information on why this program is 
so beneficial. DA BUX was not funded this 
year but we requested that it be included 
in the Governor’s discretionary funds. Next 
year we are hopeful the bill will pass. We 
are proud this worthwhile bill made it all 
the way to conference and was supported 
by many stakeholders.
	 Several bills to support HFIA Member 
the Hawaii Technology Development Cor-
poration (HTDC) were introduced and sup-
ported by HFIA. The measure that finally 
passed HB999 had several different ver-
sions and in its final form contained some 
important components that HFIA supports.
While we did not see bills pass in all the ar-
eas we had hoped, we believe we’ve made 
important progress this session and laid a 
strong foundation for positive advocacy in 
the future. Many of the bills introduced this 
year had not been heard before but still 
made it far through the legislative process. 
We will continue to work with our board 
and members to understand what the leg-
islative priorities for our industry should 
be, and fine tune our strategy to success-
fully advocate in those areas. 
For questions or additional information 
please reach out to us at  
Info@HawaiiFood.com. 

LEGISLATIVE 
UPDATE
 

 

 
BY LAUREN ZIRBEL
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 W
ork on a Farm Bill reauthorization is under way, and activity 
is ramping up toward the food and ag package that holds 
significant impact for independent grocers, especially 

those in historically underserved parts of the country.
	 Earlier this year, NGA outlined its 2023 Farm Bill priorities to the 
U.S. Senate Committee on Agriculture, Nutrition and Forestry, and 
U.S. House Committee on Agriculture, the entities driving this evolv-
ing legislation.
	 As Stephanie Johnson, NGA’s VP of government relations, aptly 
noted, “Independent community grocers are a linchpin for commu-
nities across the country by providing nourishing food to millions 
of Americans at an affordable price. Legislation must consider the 
critical role independent grocers play across America so they can 
continue expanding food access and supporting local economies.”
	 NGA’s team is working with lawmakers to ensure that the new 
Farm Bill reflects changes and technology in the grocery market-
place and addresses the needs of the communities that indepen-
dent community grocers serve, looking to build on the inroads we 
have made since the previous Farm Bill five years ago.

	 To be sure, there are many challenges for the legislation as it ad-
vances though a divided Congress, with a House of Representatives 
controlled by a slim Republican majority. Namely, efforts to boost 
nutrition programs generally supported by Democrats face erosion 
by GOP members including some who favor work requirements for 
Supplemental Nutrition Assistance Program (SNAP) participants. 
	 Partisan differences notwithstanding, SNAP is a fundamental 
safety net program for millions of Americans and has largely been a 
success due to the private-public partnership it shares with super-
market operators.
	 SNAP, which helps low-income families to afford nutritious foods 
and reduces hunger, is responsible for more than 1,200 jobs in Hawaii 
across grocery and supporting industries, including agriculture, man-
ufacturing, transportation and municipal services. The jobs required 
to administer SNAP at the grocery store level generate nearly $50 mil-

lion in grocery industry and related wages in the Aloha State. While 
SNAP purchases are not subject to sales taxes, sales helped generate 
additional tax activity – in Hawaii, that means $10 million in state and 
local tax revenues and $6.8 million in federal tax receipts.
	 At its core, SNAP improves access to food and encourages healthy 
eating behavior by providing incentives rather than restrictive man-
dates. These themes from previous Farm Bills should carry over to 
the new legislation. 
	 To that end, NGA favors maintaining SNAP Choice, which offers 
flexibility to both retailer and participants, and ensures families can 
choose foods appropriate for their unique situation.
	 After successful piloting, NGA supports making SNAP online a per-
manent feature of the program and, to ensure it continues to oper-
ate as intended, providing technical support for retailers to properly 
implement and expand the service.
	 That expansion should come with maintaining the program un-
der its current structure. Changes to SNAP that have been suggest-
ed in recent years, such as block granting or bulk food distribution 
boxes, threaten the viability of grocery stores in communities where 
food access is most vulnerable.
	 Further, NGA supports expanding and streamlining the Gus 
Schumacher Nutrition Incentive Program (GusNIP), the nutrition 
incentive program that has successfully boosted access to and con-
sumption of fresh fruits and vegetables.
	 And finally, grocery retailers should not be subject to processing 
fees on EBT transactions or an EBT tax. With credit card transaction 
fees already are among grocery retailers’ most onerous operating 
costs, further burdensome expenses would threaten their ability to 
serve communities most in need.
	 As negotiation toward a new Farm Bill continues, grocers need 
lawmakers to understand that its impact stretches far beyond the 
fruited plain, into the grocery aisles and the communities they serve, 
and the other businesses and organizations they support, driving 
growth and wellbeing of both rural and urban areas throughout the 
United States. 

A GROCERY PERSPECTIVE 
ON THE 2023 FARM BILL

BY GREG FERRARA, PRESIDENT AND CEO,  
NATIONAL GROCERS ASSOCIATION

  Photo: Kalohi Channel by William Renio

FREQUENT, AFFORDABLE 
INTER-ISLAND SERVICE SINCE 1900

www.YoungBrothersHawaii.com

MOVING HAWAI‘I
EVERY DAY
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SNAP, which helps low-income families to  
afford nutritious foods and reduces hunger,  

is responsible for more than 1,200 jobs  
in Hawaii across grocery and supporting  

industries, including agriculture, manufacturing, 
transportation and municipal services.

NGA UPDATE
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As our island communities work toward recovery 
and greater resilience, Ulupono Initiative is actively 
partnering to invest and advocate in support of locally 
produced food, renewable energy, clean transportation, 
and better management of freshwater and waste for 
Hawai‘i’s communities

Learn more about our commitment 
at ulupono.com  

LOCAL FOOD

Self-sufficiency 
and resilience 
take root where 
cultivated.

Chinese Cabbage
In 2021, Hawai‘i farmers 

produced 2.9 million pounds 
of this cool-season crop, 

which does especially well at 
elevations higher than 1,500 
feet such as Kula, Kamuela 

and Volcano.

Candice Marrs and her daughter 
vist the sustainable crops at 
Kualoa Ranch, O‘ahu.

Featured Sustainable Crops:

Proud member of the
Hawaii Food Industry 

Association.

www.rsmhawaii.com
1.808.487.6455

Hawai’i’s Premier Retail 
and Foodservice Broker for 

more than 55 years.
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 F
or 2023 the Made in Hawaii Festival has 
a new home at the Hawaii Convention 
Center August 18th – 20th! We’re excit-

ed to bring the Festival to this great location 
which offers room for even more vendors and 
guests, a bright climate controlled space, and 
is walkable from so many areas. This year’s 
Festival will feature all the things that you 
love about Made in Hawaii, including Chef 
Demos and award winning entertainment 
from Outrigger. We’re also very excited to 
be adding on some innovative new compo-
nents, including an exclusive fashion show 
featuring some of our favorite Made in Hawaii 
Festival designers. 
	 We’re also pleased to offer extended 
hours, all day tickets and no timed entry. Buy-
er’s Hours for the Festival This year are Friday 
August 18th 8am – 10am. The Festival will be 
open to the public from 10am – 8pm Friday, 
9am – 8pm Saturday, and 9am – 5pm Sunday. 
Check the MadeInHawaiiFestival.com and 
our social media for updated information as 
the Festival gets closer. We can’t wait to see 
you there!

WHAT DOES MADE IN HAWAII  
MEAN TO YOU?
The Made in Hawaii Festival would not be 
possible without the support of our Spon-
sors. Of course many of our HFIA Members 
are also Festival Sponsors, and we gave 
them a chance to tell us why the Made in Ha-
waii Festival is so important to them. Check 
our Fall Issue for a Festival recap and to 
hear from more of the amazing companies 
that make Made in Hawaii Possible through 
sponsorship.

Mahi Pono is guided by a firm commitment 
to Hawaii’s food security needs and reducing 
the state’s reliance on imports. With approxi-
mately 90% of Hawaii’s food currently being 
imported, Mahi Pono is working to move that 
needle while also helping to make locally 
grown food more accessible.   
	 Before the end of this year, Mahi Pono and 
its team of 300 employees will reach a major 
milestone of planting 2 million trees across 
its 41,000-acre farm in Central Maui.  Not only 
will this help to offset carbon emissions, it 
moves the company one step closer to be-
coming a climate-positive organization that 
has successfully transitioned from mono-
cropped sugar cane fields into a thriving hub 
of diversified agriculture.  
	 Since 2019, Mahi Pono has been working 
to increase local food production by growing 
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761 Ahua st. Honolulu, Hi 96819                                           
808-379-3888  |  www.generatorpowersys.com 

info@generatorpowersys.com

Generator Sizing Tool 

Hawaii’s Exclusive 
Distributor For 
Generac Generators 
and Power Generation 
Equipment.

Shortest Lead Times 
in the Industry. Dealer 
Trained Technicians on 
all Islands.

high-quality products, including some of the 
top ten most imported commodities to the 
state -- onions, citrus, melons and more. Mahi 
Pono’s responsible farming practices, aided by 
the integration of modern technology has en-
abled the company to use the island’s natural 
resources more efficiently.  
	 “As we all strive towards a sustainable and 
resilient economy for Hawaii, it is critical that 
we not only make a conscious effort to sup-
port locally grown products, but to also buy 
products that are made locally by Hawaii small 
businesses,” said Shan Tsutsui, chief operating 
officer for Mahi Pono. “This year, we’re honored 
to once again sponsor the Made in Hawaii Fes-
tival that showcases products made by local-
ly-grown small businesses across the state. This 
annual festival connects more than 300 busi-
nesses with thousands of local residents and 
visitors – it’s a win-win for all.”  

Made in Hawaii Festival 
supports our local small 
businesses and entrepre-
neurs, not just survive, 
but thrive. Likewise, CPB 
has a long-storied legacy 
of helping all of Hawaii’s 

people and believes the greater diversity in the 
economy, the greater it is for the community 
as a whole. In fact, no other Hawaii bank does 
more to help small businesses than Central Pa-
cific Bank. That’s why CPB is pleased to be the 
“Official Bank of the Made in Hawaii Festival,” 
providing financial resources for businesses 
to participate in the Festival. But its support of 
small business does not stop there. CPB found-
ed the groundbreaking WE by Rising Tide pro-
gram for women business owners providing 

the knowledge, networking, and resources they 
need to take their operations to new heights. 
During the pandemic, CPB made more PPP 
loans to businesses than all other local banks. 
CPB is proud to have been recognized by the 
U.S. Small Business Association Hawaii District 
Office with the most awards and honors for 
making more loans to small businesses than 
all the other local banks combined. In addition, 
CPB was named the best bank in its category by 
Forbes and Newsweek because of the trust we 
inspire and our exceptional customer service. 
These are just a few of the reasons why CPB is 
where people like banking. Mahalo to the Made 
in Hawaii Festival organizers for creating an 
event that truly showcases the creative talents 
and exquisite craftsmanship that is unique to 
our islands and the aloha spirit.
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Hawaiian Airlines, the state’s oldest and lon-
gest-serving carrier with roots as a small air 
tour operator, has been dedicated to sup-
porting kamaʻāina businesses for 94 years. 
From featuring island-made products inflight 
to showcasing the stories of Hawaiʻi’s bur-
geoning entrepreneurs, Hawaiian Airlines 
welcomes travelers from around the world 
with an authentic and award-winning Ha-
waiʻi experience.
 	 Hawaiian has proudly served as the Made 
in Hawaiʻi Festival’s Official Airline sponsor 
since 2019 and has supported exhibitors with 
seamless and timely cargo services between 
the Neighbor Islands since 2016.

CALL US TO FIND OUT ABOUT 
OUR NEW BRANDS! 

808-487-0030
Distribution Solution for FROZEN, CHILL 

and AMBIENT PRODUCTS

CONGRATULATIONS 
TO GARY OKIMOTO AND  

THE NEW HFIA BOARD

CONGRATULATIONS 
TO GARY OKIMOTO AND  

THE NEW HFIA BOARD

as the new Chairman for the 
Hawaii Food Industry Association.

Gary has been with Safeway since 1999,
where he started his career at the original 

Beretania safeway sto  re as a courtesy clerk.
From there, he has grown across multiple positions serving the communities 

of Kapahulu, Aiea, Kailua, Kaneohe, and Kahului.

We are proud to watch Gary fulfill his goal to champion HFIA’s mission to promote the 
strength, sustainability and resilience of Hawaii’s food and beverage industry.

Join us in Congratulating 
Gary Okimoto
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as the new Chairman for the 
Hawaii Food Industry Association.

Gary has been with Safeway since 1999,
where he started his career at the original 

Beretania safeway sto  re as a courtesy clerk.
From there, he has grown across multiple positions serving the communities 

of Kapahulu, Aiea, Kailua, Kaneohe, and Kahului.

We are proud to watch Gary fulfill his goal to champion HFIA’s mission to promote the 
strength, sustainability and resilience of Hawaii’s food and beverage industry.

Join us in Congratulating 
Gary Okimoto



      TALK STORY           WITH HFIA’S                 
             NEW        CHAIR    

GARY OKIMOTO
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 T
his year we welcome our new Chair 
Gary Okimoto. While Gary is rela-
tively new to HFIA, he’s been with 

Safeway in Hawaii for nearly a quarter 
century. We recently sat down to talk 
story with the new Chair. 

How did you get your start in the food 
industry?
I’ve been with Safeway for 23 years. I start-
ed working in the food industry in 1999 at 
the original Beretania Safeway store as a 
courtesy clerk. From there, I was promot-
ed to Grocery Manager, Person in Charge, 
Assistant Store Director, and Relief Store 
Director. I have worked at many stores 
serving Kapahulu, Aiea, Kailua, Kaneohe, 
and Kahului before becoming Center of 
Store Operations Specialist for Safeway 
Hawaii stores in 2016 after attending the 
prestigious Food Industry Management 
Program at USC.
 
How long have you been involved  
with HFIA?
I have been involved with HFIA for the 
past two years since serving as HFIA 
Treasurer. Recently serving as Vice Chair 
this past year of 2022.

 What is your favorite thing about be-
ing part of Hawaii’s food industry?
My favorite part about being part of Ha-
waii’s food industry is serving our cus-
tomers and community. Safeway has 
been proudly serving Hawaii since 1963.  
Our associates are deeply rooted in the 
neighborhoods we serve at our 23 loca-
tions across the state, and they take a lot 
of pride in providing great customer ser-
vice to create customers for life.
 
Why is HFIA important to you and  
Safeway?
I enjoy building relationships and con-
necting with other professionals in the 
industry. It’s important for Safeway to be 
part of HFIA to stay engaged in advocacy 
efforts and be represented on policy is-
sues impacting our industry.
 
What are your goals for the year as 
Chair of HFIA?
I bring a diverse perspective represent-
ing a large grocer while acting like an 
owner to overcome challenges and ob-
stacles that are unique to store opera-
tions in Hawaii.  I’ve learned a lot the past 
few years supporting our store teams 

throughout the pandemic and assisting 
our communities during natural disas-
ters. My goal to champion HFIA’s mission 
to promote the strength, sustainability 
and resilience of Hawaii's food and bev-
erage industry.
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THANK YOU EARLY BIRD  
CONVENTION SPONSORS! 
Our 2023 sponsors are the life of the party and their gen-
erosity made this Convention possible! Huge Mahalo to all 
our 2023 Beach Part Convention Sponsors including the 
early bird sponsors listed here. See our banners, signage, 
screens and event page for the full list of Sponsors whose 
support made this event a success!
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"With great aloha, five generations later,
the Tamura ohana continues to take pride

in the Family tradition of serving you." 
- Clifford Tamura, Owner & CEO

@tamurasupermarket

"With great aloha, five generations later, the
Tamura ohana continues to take pride in the family

tradition of serving you." 
- Clifford Tamura, Owner & CEO

"With great aloha, five generations later, the Tamura ohana
continues to take pride in the family tradition of serving you." 

- Clifford Tamura, Owner & CEO

@tamurasupermarket

86-032 Farrington Hwy. Waianae, HI
808-696-3321 | tamurasupermarket.com
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SATURDAY ENTERTAINMENT SPONSORS

PLATINUM SPONSORS

GOLD 
SPONSORS

BRONZE 
SPONSOR

COOKING CONTEST 
SPONSOR

SATURDAY BREAKFAST 
SPONSOR

BINGO 
SPONSOR

BEACH BLANKET BINGO 
SPONSOR
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50TH STATE POULTRY 
Hawaii’s freshest chickens
	 As Hawaii’s leading supplier of fresh chickens, 
50th State Poultry has the proven expertise, ser-
vice, safety, pricing and quality to be the fresh-
est chicken in Hawaii. The fact is, fresh chicken is 
tastier chicken.
	 Each week, we process over 200,000 pounds 
of fresh and frozen chicken direct from the farms 
of America’s top producers. Ninety percent of 
our business is chicken – you might say we’re 
Hawaii’s chicken experts.
	 Because we do so much volume, we have 
shipments of fresh and frozen chicken arriving 
4-5 times a week. This frequency means from 
the time a chicken is slaughtered, it can arrive 
at our facility up to a week faster compared to 
other suppliers.
	 Fresh chicken is tastier chicken. And nobody 
does “fresh” better than we do.

AIRCARBON FOODWARE 
AIRCARBON FOODWARE is the world's first 
foodware made from air and greenhouse gas. 
After more than a decade developing the tech-
nology that brings AIRCARBON FOODWARE to 
life, AIRCARBON FOODWARE is on a mission to 
fundamentally change how everyday products 
impact the world, putting a collective force for 
change into the hands of consumers. For more 
information about AIRCARBON FOODWARE, 
please visit www.aircarbonfoodware.com.

WAIĀKEA HAWAIIAN  
VOLCANIC WATER
Waiākea® was founded in Hilo, Hawai’i in 2012 as 
the first Hawaiian volcanic water and triple bot-
tom line premium water of its kind, adapting an 
unparalleled platform of healthy, sustainable, 
and ethical attributes and initiatives. We put 
people and planet before profit.
	 Our mission is to sustainably provide natural-
ly healthy Hawaiian volcanic water, while con-
tributing to and promoting clean water access, 
conservation, and education for those in need 
throughout the islands and around the world.

PREFERRED TRANSPORTATION  
SERVICES, INC.
Established on August 2, 2016, Preferred Trans-
portation Services is a full service trucking and 
warehousing company based in Honolulu on 
the island of Oahu.
	 What started out as a single truck, two man 
operation, has since grown to a include a mod-
ern diverse fleet of dry and refrigerated box 
trucks, flatbed trucks, trailers, parcel vans, and 
day cab tractors. We deliver everything from ap-
parel, auto parts, building materials, produce, 
retail merchandise, temperature controlled 
freight and more.
	 Our Honolulu facility is located less than a 
mile away from the Daniel K. Inouye Internation-
al Airport (HNL) and within two miles from the 
Port of Honolulu, which enables us to provide 
timely recovery of freight from all air and ocean 
cargo carriers, seven days a week. In addition to 
our local trucking services, we also provide dry 
and refrigerated warehousing/storage options.
	 We are licensed by the Hawaii Public Util-
ities Commission (PUC #2398-C) and the 
U.S. Department of Transportation (U.S. DOT 
#2926199).

WAHIAWĀ VALUE-ADDED PRODUCT  
DEVELOPMENT CENTER
The Wahiawā Value-Added Product Develop-
ment Center (WVAPDC) is a project of the state 
of Hawai‘i and Leeward Community College to 
contribute to the growth of Hawai‘i’s agricultur-
al industry and entrepreneurial community.

	 The WVAPDC will:
•	 Increase the opportunity for local farmers 

and growers to sell their products to val-
ue-added producers.

•	 Build residents’ capacity to develop entre-
preneurial skills and incubate their business 
through access to small business resources, 
production kitchens and in-house product 
development.

•	 Provide premier education to students and 
community members, supporting Hawai‘i’s 
entrepreneurial ecosystem for generations 
to come.

•	
The WVAPDC is scheduled to open during sum-
mer of 2023. Subscribe to our mailing list for up-
dates and information.

KAILUA SEASONING COMPANY
Made in Kailua. Rooted in Tradition.
	 Kailua is a small, beach town on the Hawai-
ian island of O`ahu. This area was once home to 
cattle and its waters have been fished for years 
upon years. The community has grown since 
those days but the spirit of community amongst 
its residents is still strong.
	 The spirit of Kailua is rooted in tradition, fam-
ily, and community. We have worked hard to re-
tain these values which can be seen in the strong 
sense of “local” you find in the land between 
Kailua beach and the Ko`olau Mountain Range.
	 The Kailua Seasoning Company was started 
to encourage the sharing of the local Kailua spir-
it and our blends and salts have been inspired 
by that same. Kailua is just a small part or a larg-
er picture of the Hawaiian Islands.
	 Hawai`i is a melting pot for culture and food. 
All of our salts are curated from a small produc-
er on the island of Molokai. Since ancient times, 
Moloka`i has been the center of salt production 
in the Hawaiian Islands.
	 We hope that you enjoy the flavors of Hawaii 
though the Kailua Seasoning Company as much 
as we do!
	 Enjoy!

E2GO
E2GO is a local company that specializes in cre-
ating compostable alternatives for single-use 
disposable foodware products.  
	 Since the ban on single-use plastics went into 
effect in 2020, E2GO has been at the forefront 
of providing local businesses with alternatives 
including PLA, Bagasse, Paper and PFAS Free 
products. 
	 Their line of products are made from these 
renewable resources and compliant with local 
ordinances throughout the state. 

NEW MEMBERS
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MEMBER NEWS

NEW SPICY GARLIC SPAM MUSUBI 
7-Eleven Hawaii continues to innovate with sur-
prising combinations catered to local tastes. 
Their Spicy Garlic Butter SPAM Musubi is made 
daily using an exclusive recipe that uses three 
types of garlic. This item, originally introduced 
as a limited offering became so popular that it is 
now an everyday item. 

   

  

MATSON INCREASES SUPPORT FOR  
LOCAL FOOD BANKS TO $10 MILLION
Hawai‘i Foodbank has received a commitment 
from Matson to provide another $5 million in 
cash and in-kind shipping services to support 
food banks in Hawai‘i, Alaska and Guam.
	 The new commitment extends Matson’s earli-
er pledge to provide up to $5 million in assistance 
over 2021, 2022 and 2023 as part of its pandemic 
response plan, committing another $5 million in 
support for the next three years, and comes at a 
time when local families are facing new hardship 
with the ending of federal SNAP benefits in the 

midst of an inflationary environment. Currently, 
one in six Hawai‘i residents continues to struggle 
with hunger. 
	 Since the start of the partnership, Hawai‘i Food-
bank has been able to draw on this support to 
transport nearly 200 containers of food from the 
mainland to Hawai‘i, allowing the nonprofit orga-
nization to redirect roughly $2 million in transpor-
tation costs to program support and the purchase 
of additional food to support the needs of commu-
nities on all islands. This has translated into pro-
viding food for more than four million meals. 
	 “This partnership has saved Hawai‘i Food-
bank millions of dollars in the last few years, 
which is money that – instead of paying for ship-
ping – is going directly into providing more food 
to our local community.”

—	 Amy Miller Marvin,  
	 president and CEO of Hawai‘i Foodbank

See more about our commitment hereWe are on a mission to source 100% of 
our cheese from Midwest Dairy Farms. CrystalFarmsCheese.com

MEALS OF ALOHA 
This spring Foodland worked with the Salva-
tion Army to create the Meals of Aloha program. 

Foodland shoppers were able to donate via cash 
or credit card, Makai points, or by rounding up 
their grocery bill. Donations were turned into $20 
Meals of Aloha Gift Certificates that were distrib-
uted by the Salvation Army. 
	 “We have many thoughtful and generous cus-
tomers who are always looking for easy ways to 
support those in need,” said Jenai S. Wall, Food-
land Chairman and CEO. “We are proud to part-
ner with them and The Salvation Army to share 
our aloha and provide much needed meals to 
Hawaii families.
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GOLF TOURNAMENT
The 2023 Spring Golf Tournament at Pearl Country Club was a huge success!

We’d like to thank Mike Kaya, HFIA’s long time D.O.G. (Director of Golf) for passing the torch to  
our new golf team leads. So many members of our volunteer Social Committee dedicated their time and expertise  

to make this happen and we are very grateful for all their hard work that made the tournament a success!

We’d also like to thank our wonderful tent sponsors, product donors, and prize donors whose donations  
make this such an enjoyable day!

PHOTOS BY ANTHONY CONSILLIO

HFIA SPRING 

Waialua Fresh Eggs

Pernod Ricard

Beam Suntory

J.B Gottstein

Molson Coors

Heineken USA

Boston Beer  
Maui Brewing
Constellation
Sierra Nevada

Kauai Coffee
Coca-Cola Bottling of 
Hawaii a Subsidiary  
of the Odom Corporation
Monster Energy
Patron 
Bacardi USA
Anheuser-Busch
RNDC
PepsiCo

HFA
Safeway
Times
Conagra
HMAA
JPG
Hawaii Tea Chest
Meadow Gold
Fresh Aloha Direct

C&S Wholesale Grocers
Pint Size Hawaii
Pasha
KOHA Foods
Dole Foods
Tamura Super Market
Edward Jones
Frito-Lay
LH Gamble
Matson

Okimoto Corp.
Hawaiian Host
Foodland
Y. Hata
Ken’s House of Pancakes
Young Brothers
American Savings Bank
Odom
Rainbow Sales  
and Marketing

Trade Media Hui
Zippy’s
Unicold
Hawaii Pie Co.
Hawaii Gas
May’s
Aloha Shoyu
ABC Stores
ITO En
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DOUBLE PLATINUM!

 

DOUBLE EMERALD!

And of course thank you to our sponsors!
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The  art of
Food Marketing,

done right.

The  art of
Food Marketing,

done right.
UNIFYING STRATEGY, RESEARCH, CREATIVITY, ANALYTICS AND MEDIA TO FORM 

ONE DYNAMIC AGENCY.

We are data-driven marketers with the creative touch needed to break 
through in the food and beverage arena. We pull on years of food industry 
experience to create viral-worthy marketing strategies and campaigns that 
will contribute to your growth.

foodgurususa.com  Follow @foodgurushi Contact: caroline@digivortex.com (808)-946-6116

Digitally Powered by
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experience to create viral-worthy marketing strategies and campaigns that 
will contribute to your growth.

foodgurususa.com  Follow @foodgurushi Contact: caroline@digivortex.com (808)-946-6116
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BY LAUREN ZIRBEL 

Convention is always such a special event 
for us. I love to get to see so many of you in 
person, check out all the new products in 
our hospitality room, meet new members, 
and create a place for our members to con-
nect with each other. This year’s Beach Par-
ty theme is especially fitting since we’ve 
been able to bring the Convention back 
to our traditional summer date of the first 
weekend in June. 
	 At last year’s Convention we had a 
unique opportunity to participate in an in-
teractive exercise to help set our priorities 
and direction for HFIA’s future. Everyone 
had such great feedback and ideas about 
what they’d like to see from HFIA and we’re 
pleased to be working to implement those. 
One of the most common requests was for 
an HFIA member app. As many of you know 
we’ve recently upgraded to a better mem-
bership management platform, Growth-
Zone, which includes our soon to be 
launched HFIA app. This new platform will 
also enable us to provide more resources, 
information, and educational materials on 

the HFIA website for members, which was 
another priority we talked about during 
our meeting. 
	 Networking was another area we 
touched on last year and we’re working to 
create more targeted networking events 
for the second half of 2023. Our golf tour-
nament is one of our most fun networking 
events and this year we were pleased to be 
able to bring back an important commu-
nity relations aspect, fundraising for the 
Hawaii Foodbank and Hawaii Pacific Uni-
versity (HPU). Thank you so much to all our 
players who participated and donated!
	 We are looking forward to our 29th An-
nual Made in Hawaii Festival being held on 
our traditional Statehood Day Weekend 
of August 18-20th at the Hawaii Conven-
tion Center! In this issue we’ve been able 
to show a sneak peek of some of the great 
products you’ll see at the Festival including 
several HFIA members, as well as a feature 
on the HFIA Members who sponsor the Fes-
tival. The way that our different members 
are a part of the Festival in so many differ-
ent ways really highlights the importance 
of our industry and our Association for Ha-

waii. HFIA Members are the ones that work 
to feed Hawaii every day, and they do so 
much more. Our members businesses are 
essential to a strong diverse economy with 
local foundations, they create jobs, they 
support fellow local businesses and their 
communities, and they push our industry 
and our state forward. 
	 This October we’ll be having our first 
ever HFIA Board Retreat. This will a dedi-
cated space for our board members to re-
flect on some of the changes we’ve made 
in the last years and will be a chance for 
the board to help shape our priorities for 
the coming year. I’m excited for this op-
portunity to connect with our board and 
discuss the most impactful ways that HFIA 
can continue to support our industry and 
all our members. 

THE LAST WORD

• Preferred pricing for HFIA members 

• Tailored benefits options available  
to fit your business needs

• No fixed enrollment period  

•  Value-added healthcare solutions

• Telehealth services through HiDoc®

hmaa.com/healthplans  •  808.791.7616 

Let our Association Health Plan take care 
of your group health insurance needs
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If you’re shipping perishable goods to Hawaii, no one in the business has more expertise in handling  

chilled and frozen cargo. We offer online tracking, a national refrigerated cargo sales team,  

and the largest quantity of top-quality, advanced refrigeration equipment in the trade.  

For more information, speak with one of our shipping experts  

at (800) 4-MATSON or visit Matson.com.

NO MATTER HOW FRAGILE THE CARGO, WE MANAGE TO STAY COOL.
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