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EXECUTIVE SUMMARY 

Ka Hana LawaióaðA Cultural Context 
In a traditional Hawaiian context, nature and culture are one and the same, there is no division 
between the two. The wealth and limitations of the land and ocean resources gave birth to, and 
shaped the Hawaiian world view. The óǕina (land), wai (water), kai (ocean), and lewa (sky) were the 
foundation of life and the source of the spiritual relationship between people and their environs. Every 
aspect of life, whether in the sky, on land, or of the waters was believed to have been the physical 
body-forms assumed by the creative forces of nature, and the greater and lesser gods and goddesses 
of the Hawaiian people. Respect and care for nature, in turn meant that nature would care for the 
people. Thus, Hawaiian culture, for the most part, evolved in a healthy relationship with the nature 
around it, and until the arrival of foreigners on Hawaiian shores, the health and well-being of the 
people was reflected in the health of nature around them.  
 
Today, whether looking to the sea and fisheries, or to the flat lands and mountains, or to the condition 
of the people, it is all too easy to find signs of stress and diminishing health of Hawaiian nature and 
the native culture. As will be seen in this study, this is clearly evident in the condition of Hawaiian 
fisheries, which traditionally extended from the kuahiwiïkualono (mountains), to the kai pǾpolohua a 
KǕne (the deep purple-blue seas of the god KǕne).  
 
One example of a native Hawaiianôs sentiments, describing the healthy relationship of nature, spirit, 
and the fisher-people was shared in the native language newspaper, Ka Hae Hawaii, in 1861. Portions 
of a letter submitted to the paper by W.E. Kealakaói (1861), are excerpted and translated below:  
 

He Mooolelo no ka Lawaia ana. A Story of Fishing 
Ua akamai kekahi poe kanaka Hawaii i ka 
lawaia, no ia mea, ua kapa ia lakou, he poe 
lawaia. O ka makau kekahi mea e lawaia ai. 
O ka upena kekahi, a o ka hinai kekahi.  
 
 
Penei ka lawaia ana me ka makau. E hilo 
mua ke kanaka lawaia i ke aho. Ke ano o ke 
aho e hilo ai, he aho kaa-kolu, ekolu maawe o 
ia aho, he olona. Ekolu kaau anana o kekahi 
aho, eha kaau anana ka loa o kekahi aho. 
Alaila, hana i ka makau, a lako ke kanaka i 
keia mau meaé 
 
Pule aku la ua kanaka nei i ka pule lawaia. 
Penei ka pule ana i ka pule ia: 

Some of the people of Hawaii were very 
knowledgeable about fishing, and they were 
called fisher-people. The hook was one thing 
used in fishing. The net was another, and the 
basket trap, another. 
 
This is how fishing was done with a hook. The 
cordage was first twined by the fisherman. The 
kind of cordage was a three-ply twine, a cord 
of three strands of olona. The line might be 
720 feet long, or perhaps 960 feet long. Then 
the hooks were made and the fisherman was 
supplied with these thingsé 
 
The man then offered a fishermanôs prayer. 
This is the prayer that is prayed: 

  
E ala e ka Ulua, Arise o Ulua, 
E ala e ke Kahala,  Arise o Kahala, 
E ala e ka Ulaula, Arise o Ulaula, 
E ala e ka hana nui Arise to the great task, 
E ala,  eia mai ka Hee,  Arise, here is the Hee, 
He maunu palupalu,  A soft bait, 
He ono! Delicious! 
A i ai ia oe e ke Kahala,  That you may eat o Kahala, 
Ai no moni, Eat and swallow it, 
Moni no a ka opu. Swallow it to your stomach. 
E Ku eð O Kuð 
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Kuu akua i ka moana nei la ð e, My god here in the seað, 
A i ai ka ia i ka maunu a kaua, Let the fish take the bait of ours, 
Paa ae a paa i ka hoau, Hold fast and secure in the currents, 
 ke aho a kaua,  the line of ours. 
Ea, e Ku kuu akua i ka moana nei la ð e. Say Ku, my god here in the seað. 
Amama oe e Ku a ka haliu. The prayer is spoken to you o Ku who hears. 
Ko nuku i ka ia halapa i ka i-kuwai lað Your nuku line of hooks are the gathering 
   place of the fishð 
E Kuð e, paa ia i paa ka ia a kaua! Say Kuðhold fast, that the fish of ours  
   will be secured! 
W.E. Kealakai. Honolulu, Oahu 
Ka Hae Hawaii, Mei 15, 1861 
[Maly, translator] 

 
It is staggering today, to contemplate that in ancient times, nearly every member of the Hawaiian 
population regularly participated in some form of fishingðand population figures in the islands, range 
from some 400,000 to 1,000,000 people in 1778. Native lore and early historical accounts tell us that 
through those traditional generations, the fisheries were resilient and healthy. This being a reflection 
on the relationship between people and nature, and the management system that evolved through 
ancient times. Today, only a very small percentage of the population of the Hawaiian Islands fishes, 
yet, as the methods of fishing and management systems have evolved away from the traditional 
system, the fisheries themselves have diminished at alarming rates.  
 

Undertaking the Present Study 
At the request of Scott R. Atkinson, Director of Marine and Coastal Conservation, of The Nature 
Conservancy, and in partnership with the Department of Land and Natural Resources-Division of 
Aquatic Resources, the University of Hawaiói-Hawaiói Natural Heritage Program, and various 
community organizations, Kumu Pono Associates LLC (Maly and Maly) conducted detailed archival-
historical documentary research, and oral history interviews to identify and document, traditional 
knowledge of Hawaiian fisheriesðincluding those extending from mountain streams to the beaches, 
estuaries and near shore, and extending out to the deep seaðand changes in the nature of fishery 
resources of the Hawaiian Islands as recorded in both written and oral historical descriptions. The 
historical documentary research cited in this study was compiled from documentary research 
conducted by KepǕ Maly over the last 30 years, and from additional research with specific emphasis 
on fisheries, conducted between August 2002 to May 2003. 
 
The archival-historical research and oral history interviews conducted for this study were performed in 
a manner consistent with Federal and State laws and guidelines for historical documentary and 
cultural assessment studies. A primary objective of the present study was to research and report on 
documentation that would help readers better understand native Hawaiian customs and practices, and 
historic events associated with native land and fishery resource stewardship and use, and the 
relationship of the wide range of fishery resources in Hawaiian cultureðin both traditional and 
historical contexts. The study also sought to identify the wide range of fishery resourcesð where 
species occur (occurred), what was caught where, and in what quantities. 
 
In preparing the archival-historical documentary component of this study, the authors reviewed both 
published and manuscript references recorded in Hawaiian and English languages. In an effort to 
further our understanding of the traditional and customary practices and cultural-historical values 
associated with Hawaiian fisheries, research was conducted in several areas which have not received 
much exposure in past studies. Thus, this study provides readers with access to many old accounts 
that have not been easily  available to most people, and in some cases, narratives not previously seen 
in English translations.  
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Historical Documentary Research 
References cited in the study include, but are not limited to ð land use records, including Hawaiian 
Land Commission Award (L.C.A.) records from the MǕhele óǔina (Land Division) of 1848, and 
kamaóǕina testimonies given before the Boundary Commission (ca. 1865-1910); and historical texts 
authored or compiled by a wide range of native and foreign writers. Importantly, the study also 
includes excerpts from a number of native accounts published in Hawaiian language newspapers 
(compiled and translated from Hawaiian to English, by Maly), which provide first hand descriptions of 
fisheries and practices associated with procurement of fishery resources. This information is generally 
cited within categories by chronological order of occurrence, and the date of publication. 
 
The archival-historical and cartographic resources were located in the collections of the Hawaiói State 
Archives, Land Division, Survey Division, and Bureau of Conveyances; the Bishop Museum Archives; 
Hawaiian Historical Society; University of Hawaiói-Hilo Moóokini Library; private family collections; and 
in the collection of Kumu Pono Associates LLC.  
 

Oral History Interviews 
The oral history interviews cited in this study (see Volume II), fall under two classes: (1) those 
conducted between October 2002 to April 2003, and are directly related to aspects of the present 
study; and (2) those conducted prior to undertaking this study, or as a part of other research (some in 
later 2003), that share important kamaóǕina knowledge of Hawaiian traditions, values, and use of 
fisheries. All of the interviews cited, were conducted by KepǕ Maly, most with elder kamaóǕina ranging 
in age from their late 60s to late 90s. The interviews document personal knowledge of fisheries of all 
the major Hawaiian Islands (Hawaiói to Nióihau), and also touch on the fisheries of Nihoa and the 
Northwestern Hawaiian Islands of the archipelago. 
 
The interview format followed a standard approach that: (1) identified the interviewee and how he or 
she came to know about the lands and fisheries of the area(s) described by the interviewee; (2) 
identified the time and/or place of specific events being described; (3) the recorded interviews were 
transcribed and returned to interviewees for review, correction, and release; and (4) copies of the full 
final study (Volumes I & II) will be provided to each interviewee or their families. 
 
Detailed narratives from more than 125 individuals, participating in more than 132 interviews between 
1975 to 2003, are quoted in Volume II of this study. Their recollections date from ca. 1905 to the 
present, and in their words, we find deep cultural attachment, and rich knowledge of the kai lawaióa 
(fisheries) and óǕina i pȊlama óia (cherished lands) of Hawaiói Nei. Readers of Volumes I & II will also 
find remarkable continuity and time depth of knowledge as recorded in the historical-archival literature 
(Volume I) and as passed down in the daily lives and practices of our elders (Volume II).  
 

Study Organization and Documentary Resources 
In order to help readers access important documentationðrepresenting various periods in historyð
and specific classes of documentation, Volume I of the study is divided into several primary 
categories. In many cases, lengthy, verbatim excerpts of important original documentation has been 
madeðwith great appreciation and acknowledgement to those who cared enough to compile 
important narratives and observations that would have otherwise been lost. Those materials, brought 
into one resource document, are meant to serve as tools for educators, resource managers, 
kamaóǕina practitioners and others, by bringing the wide range of narrativesðmany of which are very 
difficult to accessðinto one collection.  
 
It will be noted that the broad range of narratives documented in this volume describe the diversity, 
depth, distance, and range of fisheries, known to the native Hawaiians. Hawaiian traditions and 
practices as described in native accounts and early historical narratives, also document a strong ethic 
of stewardship and responsibility for the aquatic resources. We still find today, that many of the early 
practices and beliefs are still highly valued by the kȊpuna and kamaóǕina who shared their histories in 
interviews cited in Volume II.  
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Moóolelo (Native Traditions and Historical Accounts) 
The first part of the study provides readers with detailed moóolelo, documenting ancient Hawaiian 
knowledge, beliefs, customs, use, and management of fisheries and aquatic resources. While a wide 
collection of moóolelo, spanning the length of the Hawaiian Archipelago are cited, not every tradition 
describing fishing, marine resources, and the native customs associated with them has been included. 
The selected traditions include detailed descriptions of religious beliefs and cultural practices 
associated with aquatic resources, and the development of Hawaiian fishing techniques. The 
narratives also provide specific documentation pertaining to the lands and waters in which such 
practices occurred and where resources were found. The accounts cited, focus on several of the best 
known native writers (bringing their instruction into one collection), and also on many other important 
narratives which have had little review since their dates of original publication in Hawaiian.  
 
Many of the moóolelo include specific references to cultural sites, such as koóa (on shore and in ocean 
fishing shrines and station markers), resources procurement sites (both on land and in the water), and 
the traditional and customary laws governing care for, and use of the wide range of resources from 
the uplands to the ocean depths. A number of the accounts have been excerpted from larger 
traditions which are also associated with regional localities, and events of ñnationalò significance in 
Hawaiian history. Of importance to the body of work documenting Hawaiian customs and practices 
associated with ka hana lawaióa (the work of the fisher-people), is that the narratives include 
references from all of the major Hawaiian Islands ð Hawaiói, Maui, Kahoóolawe, LǕnaói, Molokaói, 
Oóahu, Kauaói, Nióihau, and the smaller islands and nǕ moku manamana (pinnacled and atoll islands) 
to the northwest. 
  
The moóolelo tell readers about the people who worked the land, water, and marine resources, and 
who, through a system of religious-based fisheries management protocols, were sustained by the 
wealthðand who lived within the limitationsðof the natural landscape from sea to mountains. Such 
traditions document the cultural-historical importance of fisheries and land in the lives of the native 
Hawaiians, and are the foundation of the on-going cultural attachment expressed by many Hawaiians 
and kamaóǕina fisher-people in the present day (see Volume II). 
 

Traditional and Historical Rights to  

Ocean Resources and Private Property Rights 
In pre-western contact Hawaiói, all óǕina (land), kai lawaióa (fisheries) and natural resources extending 
from the mountain tops to the depths of the ocean were held in ñtrustò by the high chiefs (mǾóǭ, aliói óai 
moku, or aliói óai ahupuaóa). The right to use of lands, fisheries, and the resources therein was given to 
the hoaóǕina (native tenants) at the prerogative of the aliói and their representatives or land agents 
(often referred to as konohiki or haku óǕina). Following a strict code of conduct, which was based on 
ceremonial and ritual observances, the people of the land were generally able to collect all of the 
natural resources, including fishðand other marine and aquatic resourcesðfor their own sustenance, 
and with which to pay tribute to the class of chiefs and priests, who oversaw them. 
 
Shortly after the arrival of foreigners in the islands, the western concept pf property rights began to 
infiltrate the Hawaiian system. While Kamehameha I, who secured rule over all of the islands, granted 
perpetual interest in select lands and fisheries to some foreign residents, Kamehameha, and his 
chiefs under him generally remained in control of all resources. Following the death of Kamehameha I 
in 1819, and the arrival of the Calvinist missionaries in 1820, the concepts of property rights began to 
evolve under Kamehameha II and his younger brother, Kauikeaouli (Kamehameha III), who ruled 
Hawaiói through the years in which private property rights, including those of fisheries, were developed 
and codified. 
 
Interestingly, it was in the area of fisheriesðincluding the rights of the common people to catch fish, 
and the rights of the aliói and konohiki classes to select a choice fish for their private useðthat what 
might be termed ñfee-simple property rightsò made its early headway in the native system. 
Kamehameha III formally defined the ancient fishing rights and practices of the Hawaiian people in  
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the Constitution and Laws of June 7, 1839, and reconfirmed them on November 9, 1840 (Hawaiian 
Laws, 1842; Hawaiian Laws compiled from between the years of 1833 to 1842).  
 
By the Law respecting fisheries, Kamehameha III distributed the fishing grounds and resources 
between himself, the chiefs and the people of the land. The law granted fisheries from near shore, to 
those of the deep ocean beyond the sight of land to the common people in general. He also 
specifically, noted that fisheries on coral reefs fronting various lands were for the landlords (konohiki) 
and the people who lived on their given lands (ahupuaóa) under the konohiki.  
 
The most important source of documentation that describes native Hawaiian residency and land use 
practicesðidentifying specific residents, types of land use, fishery and fishing rights, crops cultivated, 
and features on the landscapeðis found in the records of the MǕhele óǔina. The MǕhele óǔina of 1848 
gave the hoaóǕina (native tenants) an opportunity to acquire fee-simple property interest (kuleana) on 
land which they lived and actively cultivated, but the process required them to provide personal 
testimonies regarding their residency and land use practices. The lands awarded to the hoaóǕina 
became known as ñKuleana Lands.ò All of the claims and awards (the Land Commission Awards or 
L.C.A.) were numbered, and the L.C.A. numbers remain in use today to identify the original owners of 
lands in Hawaiói.  
 
A careful review of thousands of the original Hawaiian claims recorded during the MǕhele óǔina for all 
islands revealed that at least 1,233 claims for fishery resources were recorded in the Register and 
Testimony Volumes of  the Land Commission. The types of uses and knowledge of resources found 
in the claims describes a wide range of aquatic and marine resources, includingð  
 
óǔina paóakai, óǕlialia paóakai, hǕhǕ paóakai, kǕheka paóakai, loói paóakai, loko paóakai (salt 
making beds - ponds); kahawai (fresh water stream fisheries); muliwai  (estuarine pond 
systems); puóuone (sand dune-banked ponds); loko ia kuapǕ (walled fish ponds); loko 
kalo (ponds in which both fish and taro were raised); kióo pua (small holding ponds for 
fingerlings); kǕheka (anchialine ponds); koóa and lua (fishing spots and holes relatively 
near shore); imu, umu and unu (stone mounds ï fish traps); kahe, paepae and hǕ 
(wooden or lattice traps ï generally in fresh water streams); and kai (ocean fisheries).  

 
In addition to descriptions of methods and locations where resources were found, rights to fish and 
other aquatic resources were claimed. The named fish includedð  
 
Ǖhole, Ǖholehole, akule, óanae, awa, heóe, honu, kǕhala, kala, kumu, limu, limu kala, 
manǾ, óǾhua, óǾóio, óoóopu, óǾpae, óǾpelu, óǾpihi, paóakai, pua, uhu, ula, ulua, and weke. 

 
It is perhaps most interesting that óoóopu from fresh water sources, were the most 
frequently named fish taken on the islands of Hawaiói, Kauaói, Maui, and Oóahu. 

 
Another important facet of the fisheries record, was the documentation provided by the Aliói and 
Konohiki awardees of ahupuaóa and other land units with ocean fisheries. They were required to issue 
public notice identifying the ióa hoóomalu (protected or tabooôd fish) of their choiceðgenerally one each 
per land.  
 
While occurring more than 150 years ago, the memory of ñKonohikiò fish remains fresh in the minds of 
kȊpuna and elder kamaóǕina who have participated in oral history interviews with the author over the 
last fifteen years. There are numerous accounts of choice fish such as óamaóama, óanae, heóe, akule, 
and óǾpelu being carefully guarded up through the 1940s, and in a few instances even later. It has 
been reported that sometimes, shots were fired overhead of those who tried to take fish out of given 
fisheries without permission. 
 
As might be expected, the transition in Hawaiian history from a time when fisheries were managed by 
chiefs and their subordinatesðand also often associated with ritual observancesðto one where fee- 
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simple interest and broader public rights existed, was filled with difficulties for the native tenants. In the 
years following the MǕhele, hundreds of communications between hoaóǕina (native tenants), aliói and 
konohiki land owners, and the government document the wide range of issues which arose.  
 
In 1862, a law was enacted by which a Commission of Boundaries (the Boundary Commission) was 
established in the Kingdom. The goal Commission being to legally set the boundaries of all the 
ahupuaóa that had been awarded as private properties in the MǕhele óǔina. R.A. Lyman, 
Commissioner for the Island of Hawaiói between the 1860s to early 1900s, noted that a commissioner 
was to ñdetermine certain geographical lines, that is, he is to ascertain what, in fact, were the ancient 
boundaries of lands, which have been awarded by name onlyò (Lyman, 1900 Volume D No. 5:357). 
Furthermore, the Commissioners were, whenever possible, to determine and ñassign whatever was 
included in such land according to the boundaries as known and used from ancient timesò (Lyman 
1897 ï Volume D No. 5:101; cf. Supreme Court, 4th Hawaiian Reports). Under this premise, the 
commissioners were to address not only land matters, but also those of private fisheries, and a wide 
range of resources and practices as known from ancient times. 
 
In order to accomplish their mandate, the commissioners were to identify knowledgeable native 
residents and kamaóǕina from whom detailed testimonies and descriptions of the lands and rights 
could be recorded. From this process evolved a rich collection (thousands of pages) of first hand 
accounts describing many facets ofðland use; residency; beliefs and customs; changes in the 
landscape in the period from ca. 1790 to 1890; and descriptions of fisheries of the Hawaiian Islands. 
In 1874 the Commissioners of Boundaries were authorized to certify the boundaries for lands brought 
before them (W.D. Alexander in Thrum 1891:117-118).  
 
The primary informants for the boundary descriptions were old native residents of the ahupuaóa for 
which boundaries were to be certified, or of neighboring lands. Nearly all of the informants stated that 
they were either born on one of the lands being described, or that they had lived there since their 
youth. All of the witnesses had learned of the boundaries either from their own elders, or from others 
who had lived upon the land in the preceding generations. And nearly all native witnesses described 
the landscape by the nature of the terrain, presence of resources, land use, and features which were 
of significance to the people of the land (kamaóǕina). 
 
Most of the testimonies were taken between 1873 to 1893, though some were recorded in the early 
1860s. The oldest informants were born around 1785, by association with events described at the 
time of their birth, and the youngest around 1830.  
 
Unfortunately, no testimonies were taken for the islands of Kahoóolawe and Nióihau. This is because  
by the time of the Commission proceedings, Nióihau had been sold almost in its entirety to one owner 
and its boundaries were the ocean around it; and Kahoóolawe was a part of the Government land 
inventory, thus not of the class of lands eligible for or requiring hearings before the Commission. 
 
A thorough review of the thousands of pages from the Commission proceedings, was conducted as a 
part of the present study. Excerpts from nearly every testimony, notes of survey, or decision on 
boundaries, which addresses some form of marine and aquatic resources, or practices associated 
with the management of, or procurement of such resources is cited. Every effort was made to 
identifyð (1) types of fish; (2) locations of fisheries (from deep sea to near-shore and mountain 
streams); (3) references to fishponds; and (4) practices associated with the fisheries of the various 
lands cited. In some cases the narratives were translated by Maly from Hawaiian, and are given in 
English here, for the first time. 
 
It will be noted that for far too many locations around the main Hawaiian Islands, commissioners did 
not regularly record detailed native testimonies as a part of the proceedings. In even more instances, 
the important goal of documenting how the lands were ñknown and used from ancient timesò was not 
recorded. Thus, no fishery information was recorded in the formal proceedings for Kahoóolawe, LǕnaói 
and Nióihau; this is also the case in some districts on the remaining islands.  
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In the case of LǕhainǕ and other districts on the Island of Maui, and in some locations on other 
islands, the proceedings were undertaken following 1900. As a result, the ñrightsò and descriptions of 
fisheries were not addressed. This trend became pronounced shortly after the overthrow of the 
Hawaiian Monarchy in 1893. With the subsequent ñAnnexationò of the Hawaiian Islands to the United 
States in 1898, and their designation as a ñTerritoryò of the same in 1900, the private and piscary 
rights to fisheriesðand ultimately the responsibility for themðwas determined no longer to be a 
private matter, but one of public right and interest. Descriptions of the decline of Hawaiian fisheries 
from the early 1900s to the present, as given by kȊpuna and elder kamaóǕinaðsee oral history 
interviews in this studyðseem to reveal a flaw in such an approach  
 
The following notes summarize some of the key documentation cited in the testimonies recorded 
before the Boundary Commission:  
 

¶ In the period of Hawaiian governance, fishery boundaries were defined; places named 
describing the kinds of fishery resources an area was noted for; limitations on the kinds of 
fish, and who could take them were prescribed; rituals were observed; and choice fish held 
under kapu (restrictions).  

¶ Among those fish selected by the people were ð óAhi, Akule, óAmaóama, Heóe, Malolo, ManǾ, 
óOóopu (from the mountains), óǽpelu, Uhu, and Ulua. 

¶ Fish were caught by several methods ð ǽ (spearing); Upena and Kuóuna (setting nets); 
makau and pǕ (hooks and lures); hǕhǕ (trapping in oneôs hand); and in loko (ponds), both 
natural and manmade. 

¶ Some 160 loko, loko ióa, kuapǕ and puóu one (walled and dune-banked fish ponds); and ponds 
in which fish and taro (loko ióa kalo) were grown together, are named or identified on the 
islands of Hawaiói, Maui, Molokaói (Molokai), Oóahu and Kauaói. The presence and use of 
mǕkǕhǕ (sluice gates) is also noted. 

¶ The witnesses also reference practices of canoe making; preparation of olona (used for 
netting and fishing line); collection of human bone for hooks; making paóakai (salt); and the 
exchange of fish for other goods. 

 

Transitions in Hawaiian Governance and Management of Fisheries 
Among the most significant collections of documentation pertaining to the diverse nature of Hawaiian 
fisheriesðincluding study of traditional and early historical practices associated with them; and 
changes in the quality of marine resources, and the methods by which they were collectedðare those 
that were undertaken in the period of Hawaiian history marked by itôs greatest turmoil and changes. 
The preceding sections of the study have covered Hawaiian traditions, practices, knowledge and 
management of fishery resources from antiquity to the late 1800s. This system was radically altered in 
1893, when the Hawaiian Monarchy was overthrown by foreign residents and American forces. 
Subsequently, the leaders of the parties responsible for the overthrow, made a steady move towards 
annexation of the Hawaiian Islands by the United States, which occurred in 1898. Then in 1900, the 
Hawaiian Islands became a ñTerritoryò of the United States, and the resulting ñOrganic Actò set in 
place the legal parameters for freeing up the fisheries of Hawaiói.  
 
As a part of that process, detailed studies of the Hawaiian fisheries were undertaken between 1898 to 
1905. The reports provide readers with detailed descriptions of the types, quantity and locality of 
catch; who was fishing; how the catch was distributed; changes in the fisheries; and recommendations 
regarding long-term management of the fisheries. In regards to the management context of the 
reports, readers here will observe that the recommendations are generally based on the commercial 
economic values of the fishery. It is perhaps this point that has led to the continual decline of the 
quality and health of the Hawaiian fisheries. In the traditional and early historical Hawaiian system, 
collection of fishes and other aquatic resources was undertaken on an as-needed basis, supported by 
a broad range of conservation-stewardship practices, and further governed by strict kapu and 
kǕnǕwai. 
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While an economist may argue that fish and other aquatic resources were of ñeconomicò value in 
traditional Hawaiian culture, they were assets of both tangible and intangible value. The resources 
were collected and consumed within extended family systems, and given in exchange (kuapo) for 
other goods of the land. What evolved in Hawaiói under western influence through the 1800s, and 
matured following the overthrow of the Hawaiian Monarchy in 1893, was the development of a 
ñcommercialò fishing industry, involving significant trading centers and a market economy. The 
industry and growing number of urban consumers had little interest in the myriad traditional valuesð
such as spiritual, cultural, familial, and ecologicalðof fish and aquatic resources. This trend has 
continued through the present-day, and fostered the decline in health and well-being of the broad 
range and diversity of Hawaiian fisheries.  
 
In the transition from a cultural subsistence-based system to the commercial economy, fish and other 
harvestable marine organisms went from being perceived and valued in a complex way that was 
embedded in nature and cultureðone fostered through long-term stewardshipðto fish as primarily 
being a commodity or simply food items. In the present-day, the broad range of aquatic resources are 
no longer perceived as organisms irrevocably connected to the complex web of life, spanning water, 
land, air and culture. 
 
It has been the observation of nearly every kȊpuna and elder kamaóǕina interviewed by Maly over the 
past 30 years, that when Hawaiian fisheries (from mountain streams to deep sea) were managed 
under the old systemðincluding the kapu, periods in which fisheries were rested, private ownership of 
fisheries, and at times severe penalties for infractions on the kapu and kǕnǕwaiðthat the fisheries 
were capable of sustaining hundreds of thousands of residents and fisher-people. The foundational 
component of the native relationship with fisheries and harvesting of resources, was that the kǕnaka 
and their environment shared a familial and religious relationship. Each person bore responsibility for 
his or her actions. This concept is personalized and expressed in Hawaiian life as ñMǕlama i ka óǕina, 
a mǕlama ka óǕina iǕ óoe!ò (Care for the land, and the land will care for you!).  The saying is also 
expressed as ñMǕlama i ke kai, a mǕlama ke kai iǕ óoe!ò (Care for the ocean, and the ocean will care 
for you!) (see interviews in Volume II). 
 

KamaóǕina Observations (ca. 1905 to 2003):  
Contributors to the Oral Historical Record (Volume II) 
Perhaps the most fragile and precious source of information available to us, and the one most often 
overlooked (particularly in academic settings) are our elders ð kȊpuna, those who stand at the source 
of knowledge (lifeôs experiences), and kamaóǕina who are knowledgeable about the tangible and 
intangible facets of the óǕina, kai, wai, lewa, and the resources and history therein. For the most part, 
the paper trailðthe archival-documentary recordsðcan always be located and reviewed, but the 
voices of our elders, those who have lived through the histories that so many of us seek to 
understand, are silenced with their passing.  
 
Over the last thirty years, Maly has interviewed hundreds of kȊpuna and elder kamaóǕina across the 
Hawaiian Islandsðall of whom have shared recollections and descriptions of Hawaiian fisheries, and 
the customs and practices associated with them. These kȊpuna and elder kamaóǕina tell very much 
the same story as that described in the wide range of traditional and historical narratives cited in the 
preceding sections of this volume. Among those interviewed, as a part of the present study, or as a 
part of other research and historical documentation programs are the following individuals: 
 
On the Island of Hawaiói (35): 
Howard Ackerman, William A. and Lani Akau, Valentine K. Ako, Samuel Waha Pohaku 
Grace, Hannah Waha PǾhaku Grace Kawaóauhau-Acia (and family), Lily NǕmakaokaióa 
Haóanióo-Kong, John Hale, the late, Louis Hao Sr., Edward NǕmakani KaóanǕaónǕ, Geo. 
Kinoulu Kahananui (and family), the late Marjorie Kaholo-Kaóilianu, Moana Kapule-Kahele, 
Katie KalǕ-Andrade, Eugene ñGino Kaupiko, Gabriel Kealoha, the late David K. 
KeǕkealani, Caroline Kinihaóa KeǕkealani Pereira, Fred Kaimalino Leslie, Weston Leslie,  
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Aka M. Mahi, the late Joseph Puóipuói Makaóai, Kahu John KumukǕhi MakuakǕne (and 
family), Maile Keohohou-Mitchell, William Kalikolehua and NǕmahana PǕnui, William 
ñBillyò K. J. Paris, Peter Keikuaana Park, Walter Kelióiokekai Paulo, Rose Pilipi-Maeda, 
Mary Kawena Pukui, Robert Kaóiwa Punihaole (and family), Mary Tom-Ahuna (and 
family), C. Kapua Wall-Heuer, and Amoi Sam Choy-Yee (and family). 
 
On the Island of Kauaói (14): 
Valentine K. Ako, Charles Kininani Chu, Agnes Leinani Kam Lun Chung, Wayne and 
Keikilani (Haumea) Harada, Thomas and Annie (Tai Hook) Hashimoto, Voilet Hashimoto-
Goto, Greg Kan Sing Ho, Stanley Ho, Melapa Makanui-Corr, Richard Corr (and family), 
Leo A. Ohai and Mary ñLycheeò KamakakaóǾnohióulaokalǕ Tai Hook-Haumea.  

 
On the Island of LǕnaói (4): 
Henry Kau Aki, Samuel and Solomon Kaopuiki, and the late, Apelehama Kauila. 

 
On the Island of Maui (and neighboring islands) (17): 
Helen (Helena) Akiona-NǕkǕnelua, Stephen Cabral, Samuel Ponopake Chang, Stanley 
Chock, Isaac and Tammy (Neizman) Harp, the late, James Keolaokalani Hueu, Moon 
Keahi, Pohaku Miki and Leimamo WahihǕkǾ-Lee, Robert Luóuwai, Mina Marciel-Atai, F. 
Harrison and Teresa (Smith) Neizman, Gilbert Neizman, Joseph C. Rosa, Jr. (and family), 
and James Tanaka.  

 
On the Island of Molokaói (8): 
Scott Kaóuhanehonokawailani Adams (and family), John Dudoit, Jr., the late, Lawrence 
Joao, Sr., William H. Kalipi, Sr., Daniel A. Kekahuna, Wayde Lee, and Mac (Kelson) 
Poepoe.  

 
The Island of Nióihau and the Northwestern Hawaiian Islands (7): 
Louis ñBuzzy Agard, Valentine K. Ako, Issac Harp, Eddie NǕmakani KaóanǕóanǕ, KǕwika 
Kapahulehua, Leo A. Ohai, and Walter Kelióiokekai Paulo. 
 
On the Island of Oóahu (35): 
Joseph ñTarzanò and Gladys (Pualoa) Ahuna, William J. óAilǕ, Jr., the late, Edith 
KenoióǕina Auld, Toni Auld-Yardley, Charles Keonaona Bailey, Aaron Chaney, the late 
Margaret Chiyoko Date, George and Mary (Furtado) Davis, Joseph ñKepaò Haia, Joseph 
and Niki (Ahuna) Hines, the late, Ruby Kekauoha-Enos, the late, Isabella 
Kalehuamakanoe Kekauoha-Lin Kee, Roland Maóiola ñAhiò Logan, Martha Maleka 
Mahióai-Pukahi, Lucy Kaóióo-Marasco, the late, Agnes McCabe-Hipa, William Kanahele, 
Agnes Kanahele-Lua, Annie Kanahele-Tauóa, William Kulia Lemn, Sr., the late, Anita 
KahanupǕóoa Lono-Gouveia, Leo A. Ohai, the late, Viola KǛhau Kekuku óǔpuakǛhau 
Peterson-Kawahigashi, Walter Kaiapa Pomroy, Charles K. Reiny, the late, Arthur Hyde 
Rice Jr., Albert Hollis Silva, Lucia White-Whitmarsh, Jack NǕpuaokalauokalani Williams 
(and family), Henry H. Wong, Walter Kong Wong Sr., and the late, Masato Yamada.  

 
Interestingly, nearly all of the interviewees, particularly those participating in interviews after 1990, 
commented on changes they had observed in the quality of the fisheries, and the declining abundance 
of fishðnoting that there were significant declines in almost all areas of the fisheries, from streams, to 
near-shore, and the deep sea. The interviewees attribute the changes to many factors, among the 
most notable are: 
 

¶ Loss of the old Hawaiian system of konohiki fisheries; adherence to seasons of kapu fisheries 
(managed by ahupuaóa and island regions); and lack of respect for ahupuaóa management 
systems and tenant rights. 
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¶ Too many people do not respect the ocean and landðthey over harvest fish and other aquatic 
resources, with no thought of tomorrow or future generations. It was observed that taking 
more than one needs, only to freeze it for later, removes viable breeding stock from the 
fisheries, and as a result, leads to depletion of the resources. 

¶ Sites traditionally visited by families, having been developed and/or traditional accesses 
blocked. 

¶ Changes in the environmentðnear shore fisheries destroyed by declining water flow and 
increasing pollution. 

¶ To many people fish in one area, and to few people take the time to hǕnai and mǕlama the 
koóa; they donôt let the koóa rest, and only think of taking, and not giving back. 

¶ ñHawaiói cannot feed the world.ò The focus on economic fishing, only to export Hawaiian fish 
to foreign markets is damaging to the resources, and makes it economically inaccessible to 
many participants in the local market. 

¶ Use of modern technologyðincluding depth gauges, GPS, and fish aggregation devises to 
maximize harvestsðmakes it too easy for fishermen to locate fish. Fishermen no longer need 
to have in-depth knowledge of the ocean and habits of fish, as was necessary in earlier times. 

¶ Failure of the state system to enforce existing laws, rules and/or regulations.  

¶ The present centralized state system of management is out of touch with the needs of the 
neighbor islands, and does not take into account regional variations and seasons associated 
with fisheries and aquatic resources on the various islands. 

  
Interviewee recommendations included, but are not limited to: 
 

¶ Return to a system patterned after the old Hawaiian ahupuaóa, kapu and konohiki 
management practices. 

¶ Enforce existing laws and kapu; ensure that penalties for infractions are paid. 

¶ Programs established to manage fisheries similar to the Waikǭkǭ systemðone year harvest, 
one year restðshould be used throughout the islands; though limits on take need to be 
established and enforced. 

¶ Decentralize the fisheries management system, giving island and regional councils (made up 
of native Hawaiians and other kamaóǕina), authority to determine appropriate kapu seasons 
and harvests in a timely, and as needed basis. 

¶ Establish a fee/license system to help support fisheries management programs. 

¶ Take only what is needed, leaving the rest for tomorrow and the future. 

¶ Ensure that the land and ocean resources necessary to maintain the health of the wide range 
of Hawaiian fisheries for present and future generations are protected and managed in a way 
that is beneficial to all the people of Hawaiói. This may mean controlling development and use 
of fresh water resources, and controlling what, when, who, and how, marine and aquatic 
resources are used. 

¶ Protect the Northwestern Hawaiian Islands from commercial fishing interests. This is 
important to both the protection of native species (the large breeding stock), and the well-
being of the larger Hawaiian Archipelago fisheries. 

 
In closing, we observe that one theme associated with fishing is consistent in oral history interviews 
with elder native Hawaiian fisher-people, and is also shared by other elder kamaóǕina who learned 
fishing in the ñHawaiianò way. It is that fishing and collection of marine resources requires caring for, 
and giving back, as a part of the taking. This manner of cultural subsistence may be summarized as 
ñHǕnai a óaiò (To care for and eat from). In the Hawaiian cultural context, subsistence was the 
traditional way of life, reflected in the relationship shared between nature and the kǕnaka (people). 
Subsistence is multi-faceted, including: intimate knowledge of the natural resources (from mountains 
to ocean depths); spiritual attributes; responsibility; and a physical relationship. 
 

ñAóohe pau ka óike i ka hǕlau hoóokǕhi!ò 
(Not all knowledge is found in one school!) 
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INTRODUCTION 

Background 
At the request of Scott R. Atkinson, Director of Marine and Coastal Conservation, of The Nature 
Conservancy, and in partnership with the Department of Land and Natural Resources-Division of 
Aquatic Resources, the University of Hawaiói-Hawaiói Natural Heritage Program, and various 
community organizations, Kumu Pono Associates LLC conducted detailed archival-historical 
documentary research, and oral history interviews to identify and document, traditional knowledge of 
Hawaiian fisheriesðincluding those extending from mountain streams to the beaches, estuaries and 
near shore, and extending out to the deep seaðand changes in the nature of fishery resources of the 
Hawaiian Islands (Figure 1) as recorded in both written and oral historical descriptions. The historical 
documentary research cited herein was compiled from materials collected by Maly over the last 30 
years, and from additional research with specific emphasis on fisheries, conducted between August 
2002 to March 2003. 
 

Approach to Conducting the Study 
The archival-historical research and oral history interviews conducted for this study were performed in 
a manner consistent with Federal and State laws and guidelines for cultural assessment studies. 
Among the pertinent laws and guidelines are the National Historic Preservation Act (NHPA) of 1966, 
as amended in 1992 (36 CFR Part 800); the Advisory Council on Historic Preservationôs ñGuidelines 
for Consideration of Traditional Cultural Values in Historic Preservation Reviewò (ACHP 1985); 
National Register Bulletin 38, ñGuidelines for Evaluating and Documenting Traditional Cultural 
Propertiesò (Parker and King 1990); the Hawaiói State Historic Preservation Statue (Chapter 6E), 
which affords protection to historic sites, including traditional cultural properties of on-going cultural 
significance; the criteria, standards, and guidelines currently utilized by the Department of Land and 
Natural Resources-State Historic Preservation Division (DLNR-SHPD) for the evaluation and 
documentation of cultural sites (cf. Title 13, Sub-Title 13:275-8; 276:5 ï Draft Dec. 21, 2001); and the 
November 1997 guidelines adopted by the Office of Environmental Quality Control (which also 
facilitate the standardized approach to compliance with Act 50 amending HRS Chapter 343; April 26, 
2000). 
 
A primary objective of the present study was to research and report on documentation that would help 
readers better understand native Hawaiian customs and practices, and historic events associated with 
native land and fishery resource stewardship and use, and the relationship of the wide range of fishery 
resources in Hawaiian cultureðin both traditional and historical contexts. The study also sought to 
identify the wide range of fishery resourcesð where species occur (occurred), what was caught 
where, and in what quantities. 
 
In preparing the archival-historical documentary component of this study, the authors reviewed both 
published and manuscript references recorded in Hawaiian and English languages. In an effort to 
further our understanding of the traditional and customary practices and cultural-historical values 
associated with Hawaiian fisheries, the authors conducted research in several areas which have not 
received much exposure in past studies. Thus, this study provides readers with access to many old 
accounts that have not been easily  available to most people, and in some cases, narratives not 
previously seen in English translations. 
 

Historical Documentary Research 
References cited in this study include, but are not limited to ð land use records, including Hawaiian 
Land Commission Award (L.C.A.) records from the MǕhele óǔina (Land Division) of 1848; and 
historical texts authored or compiled by ð D. Malo (1951); J.P. Iói (1959); S. M. Kamakau (1961, 
1964, 1976, and 1991); Wm. Ellis (1963); A. Fornander (1916-1919 and 1996); A.D. Kahaulelio 
(1902); Jordan and Evermann (1902-1905); and Handy and Handy with Pukui (1972). Importantly,  
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Figure 1. The Hawaiian Archipelago with Reefs to the Westward (1919)  
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the study also includes excerpts from a number of native accounts from Hawaiian language 
newspapers (compiled and translated from Hawaiian to English, by Maly), which provide first hand 
descriptions of fisheries and practices associated with procurement of fishery resources. This 
information is generally cited within categories by chronological order of occurrence, and the date of 
publication. 
 
The archival-historical and cartographic resources were located in the collections of the Hawaiói State 
Archives (HSA), Land Division (LD), Survey Division (SD), and Bureau of Conveyances (BoC); the 
Bishop Museum Archives (BPBM); Hawaiian Historical Society (HHS); University of Hawaiói-Hilo 
Moóokini Library; private family collections; and in the collection of Kumu Pono Associates LLC.  
 

Oral History Interviews 
The oral history interviews cited in this study (see Volume II), fall under two classes: (1) those 
conducted between October 2002 to April 2003, and are directly related to aspects of the present 
study; and (2) those conducted prior to undertaking this study, or as a part of other research, but 
which share important kamaóǕina knowledge of Hawaiian traditions and use of fisheries. All of the 
interviews cited, were conducted by KepǕ Maly, most with elder kamaóǕina ranging in age from their 
late 60s to late 90s. The interviews document personal knowledge of fisheries of all the major 
Hawaiian Islands (Hawaiói to Nióihau), and also touch on the fisheries of Nihoa and the Northwestern 
Hawaiian Islands of the archipelago. 
 
The interview format followed a standard approach that: (1) identified the interviewee and how he or 
she came to know about the lands and fisheries of the area(s) described by the interviewee; (2) 
identified the time and/or place of specific events being described; (3) the recorded interviews were 
transcribed and returned to interviewees for review, correction, and release; and (4) copies of the full 
final study (Volumes I & II herein), were provided to each interviewee or their families. 
 
During the process of review and release, some additional information was recorded, thus the 
released transcripts differ in some aspects (for example, some dates or names referenced were 
corrected; and some sensitive, personal information was removed from the transcripts). Thus, the 
final released transcripts supercede the original recorded documentation.  
 
Each of the interviewees were given a packet of historic maps (dating from ca. 1875 to 1920), and 
during the interviews selected maps or aerial photographs were also referenced. When appropriate, 
locational information documenting fishery resources and other features was recorded on one or more 
historic maps and photos. Some of that information has in-turn been used to annotate maps cited as 
figures in Volume II. Also, when conducting field interviews, photographs were taken and selected 
pictures are cited in the interviews. 
 
Detailed narratives from a total of 96 individuals, participating in more than 100 interviews between 
1975 to 2003, are quoted in Volume II of this study. Their recollections date from 1905 to the present, 
and in their words, we find deep cultural attachment, and rich knowledge of the kai lawaióa (fisheries) 
and óǕina i pȊlama óia (cherished lands) of Hawaiói Nei. Readers of Volumes I & II will find remarkable 
continuity and time depth of knowledge as recorded in the historical-archival literature (Volume I) as 
passed down in the daily lives and practices of our elders. As we have been instructed by our kȊpuna, 
ñHe lohe ke ola; he kuli ka make!ò ð To hear, or heed the words is life, to turn a deaf ear is death! 
(pers comm., M.K. Pukui, 1976). As echoed by the voices of many of the elder kamaóǕina in their 
interviews, this expression may be directly applied to the state of the fisheries. Their words, and those 
of past generations, give us clues as to how to care for, and ensure the long-term sustainability of 
Hawaiói Nei. 
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KA óǔINA A ME KE KAIïLAND AND OCEAN:  
AN OVERVIEW OF THE CULTURAL HISTORICAL LANDSCAPE 

This section of the study provides readers with a general overview of the cultural-natural landscape of 
the Hawaiian Islands, including brief discussions on Hawaiian settlement, population expansion, and 
land management practices that are the basis of the sustainable relationship shared between the 
Hawaiian people and the land. 
 

Natural and Cultural Resources 
In Hawaiian culture, natural and cultural resources are one and the same. Native traditions describe 
the formation (literally the birth) of the Hawaiian Islands and the presence of life on and around them, 
in the context of genealogical accounts. All forms of the natural environment, from the sky and 
mountain peaks, to the watered valleys and lava plains, and to the shore line and ocean depths were 
believed to be embodiments of Hawaiian gods and deitiesðthe creative forces of nature.  
 
One Hawaiian genealogical account, records that WǕkea (the expanse of the skyïfather) and Papa-
hǕnau-moku (Papaðthe strata that gave birth to the islands)ðalso called Haumea-nui-hǕnau-wǕ-wǕ 
(Great Haumea born time and time again)ðand various gods and creative forces of nature, gave birth 
to the islands. Hawaiói, the largest of the islands, was the first-born of these island children. As this 
Hawaiian genealogical account continues, we find that these same god-beings, or creative forces of 
nature who gave birth to the islands, were also the parents of the first man (HǕloa), and from this 
ancestor, all Hawaiian people are descended (cf. David Malo 1951:3; Beckwith 1970; Pukui and Korn 
1973). These same beings also assumed the kinolau (myriad body-forms) of nature, and are manifest 
in such forms as pȊnohu (the slate urchin of the sea) and pȊnohu (the patch-rainbow in the horizon 
sky). It was in this context of kinship, that the ancient Hawaiians addressed their environment and it is 
the basis of the Hawaiian system of land use.  
 

An Overview of Hawaiian Settlement 
Archaeologists and historians describe the inhabiting of these islands in the context of settlement 
which resulted from voyages taken across the open ocean. For many years, archaeologists have 
proposed that early Polynesian settlement voyages between Kahiki (the ancestral homelands of the 
Hawaiian gods and people) and Hawaiói were underway by AD 300, with long distance voyages (of 
more than 2,000 miles) occurring fairly regularly through at least the thirteenth century. It has been 
generally reported that the sources of the early Hawaiian populationðthe Hawaiian Kahikiðwere the 
Marquesas and Society Islands (Emory in Tatar, 1982:16-18).  
 
For generations following initial settlement, communities were clustered along the watered, windward 
(koóolau) shores of the Hawaiian Islands. Along the koóolau shores, streams flowed and rainfall was 
abundant, and agricultural production became established. The koóolau region also offered sheltered 
bays from which deep sea fisheries could be easily accessed, and near shore fisheriesðenriched by 
nutrients carried in the fresh waterðcould be maintained in fishponds and coastal fisheries. It was 
around these bays that clusters of houses where families lived, could be found (McEldowney ms., 
1979:15). In these early times, the residents generally engaged in subsistence practices in the forms 
of agriculture and fishing (Handy, Handy and Pukui, 1972:287).  
 
Over the period of several centuries, areas with the richest natural resources became populated and 
perhaps crowded, and the residents began expanding out into the kona (leeward) and more remote 
regions of the island (by ca. 750 to 1000 AD). Along sheltered bays of the Kona districts on the 
islands, the people were able to procure potable water from pȊnǕwai (springs), kahawai (perennial 
and seasonal streams), and ana wai (water caves). They also found rich fisheries, extending from the 
shore to deep sea, and arable landsðoften on the forested slopes above the coast lineðon which 
crops could be propagated (Handy, Handy and Pukui, 1972 and Kirch 1979).  



 

Ka Hana Lawaióa  Kumu Pono Associates 
 5 HiPae74-080103 

 

Hawaiian Land Use and Resource Management Practices 
Over the generations, the ancient Hawaiians developed a sophisticated system of land- and resource- 
management. By ca. 1525, the islands (moku-puni) were subdivided into moku-o-loko (districts), each 
of which extended from the shore to the upper mountain ranges. These large moku-o-loko were  
further divided into óokana or kalana (regions of land smaller than the moku-o-loko, yet comprising a 
number of smaller units of land).  

 
The large moku-o-loko, óokana and kalana were further divided into manageable units of land, and 
were tended to by the makaóǕinana and hoaóǕina, the people of the land (Malo 1951:63-67). Of all the 
land divisions, perhaps the most significant management unit was the ahupuaóa. Ahupuaóa are 
subdivisions of land that were usually marked by an altar (ahu) with an image or representation of a 
pig (puaóa) placed upon it, thus the name ahu-puaóa or pig-altar. Ahupuaóa may be generally compared 
to pie-shaped wedges of land that extended from the ocean fisheries fronting the land unit, to the 
mountains or some other feature of geological significance such as a valley, hill or crater. The 
boundaries of the ahupuaóa were generally defined by the topography and cycles and patterns of 
natural resources occurring within the lands (cf. Lyons, 1875; in ñThe Islanderò).  
 
The ahupuaóa were also divided into smaller manageable parcels of land (such as the óili, kǾóele, mǕla, 
and kǭhǕpai, etc.) in which cultivated resources could be grown and natural resources harvested. As 
long as sufficient tribute was offered and kapu (restrictions) were observed, the hoaóǕina who lived in 
a given ahupuaóa had access to most of the resources from the mountain slopes to the ocean. These 
access rights were almost uniformly tied to residency on a particular land, and earned as a result of 
taking responsibility for stewardship of the natural environment, and supplying the needs of onesô aliói 
(cf. Malo 1951:63-67; Kamakau 1961:372-377; and Boundary Commission Testimonies ï ca. 1865-
1900). 
  
Entire ahupuaóa, or portions of the land were generally under the jurisdiction of appointed konohiki or 
lesser chief-landlords, who answered to an aliói-óai-ahupuaóa (chief who controlled the ahupuaóa 
resources). The aliói-óai-ahupuaóa in turn answered to an aliói óai moku (chief who claimed the 
abundance of the entire district). Thus, ahupuaóa resources supported not only the makaóǕinana who 
lived on the land, but also contributed to the support of the royal community of regional and/or island 
kingdoms.  
 
This form of district subdividing was integral to Hawaiian life and was the product of strictly adhered to 
resource management planning. Such a system monitored and controlled the take of resources from 
ocean and land, and the level of conservation of such resources. In this system, the land provided 
fruits and vegetables and some meat in the diet, and the ocean provided a wealth of protein 
resources. Also, in communities with long-term royal residents, divisions of labor (with specialists in 
various occupations on land and in procurement of marine resources) came to be strictly adhered to. 
It is in this general cultural setting that we describe below, the diverse practices associated with 
Hawaiian land and fisheries management.  
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KEKǔHI MOóOLELO MAOLI O KA HANA LAWAIóA: 
A COLLECTION OF NATIVE TRADITIONS AND HISTORICAL 
ACCOUNTS ON FISHING IN THE HAWAIIAN ISLANDS   

Overview 
This part of the study presents readers with a collection of moóolelo ð native traditions and historical 
accounts (some translated from the original Hawaiian texts by Maly) ð which document Hawaiian 
knowledge, beliefs, customs, use, and management of fisheries and aquatic resources. While a wide 
collection of moóolelo, spanning the length of the Hawaiian Archipelago are cited in this section of the 
study, not every tradition describing fishing, marine resources, and the native customs associated with 
them has been included. The selected traditions include detailed descriptions of religious beliefs and 
cultural practices associated with aquatic resources, and the development of Hawaiian fishing 
techniques. The narratives also provide specific documentation pertaining to the lands and waters in 
which such practices occurred or resources were found. The accounts cited, focus on several of the 
best known native writers (bringing their instruction into one collection), and also on many other 
important narratives which have had little review since their dates of original publication in Hawaiian.  
 
Many of the narratives include specific references to cultural sites, such as koóa (on shore and in 
ocean fishing shrines and station markers), resources procurement sites (both on land and in the 
water), and the traditional and customary laws governing care for, and use of the wide range of 
resources from the uplands to the ocean depths. A number of the accounts cited in this section of the 
study, have been excerpted from larger traditions which are also associated with regional localities, 
and events of ñnationalò significance in Hawaiian history. Of importance to the body of work 
documenting Hawaiian customs and practices associated with ka hana lawaióa, is that the narratives 
below, include references from all of the major Hawaiian Islands ð Hawaiói, Maui, Kahoóolawe, LǕnaói, 
Molokaói, Oóahu, Kauaói, Nióihau, and the smaller islands and nǕ moku manamana (pinnacled and atoll 
islands) to the northwest. 
  
The moóolelo tell readers about the people who worked the land, water, and marine resources, and 
who, through a system of religious-based fisheries management protocols, were sustained by the 
wealthðand who lived within the limitationsðof the natural landscape from sea to mountains. Such 
traditions document the cultural-historical importance of fisheries and land in the lives of the native 
Hawaiians, and are the foundation of the on-going cultural attachment1 expressed by many Hawaiians 
and kamaóǕina fisher-people in the present day (see Volume II: Oral History Interviews in this study, 
documenting continuity and time depth in practices and beliefs associated with ka hana lawaióa). 
 

Hawaiian Knowledge of Fisheries, and Customs  
and Beliefs Governing Procurement of Aquatic Resources  
Several prominent native historians have been widely published, and provide readers with important 
details of the traditions and histories of Hawaiian fisheries and fishing customs. Among the Hawaiian 
authors are David Malo (born at Keauhou, Kona in ca. 1793), who was associated with chiefs of the 
Kamehameha household, and a resident land owner on Maui; John Papa Iói (born in 1800 at Waipióo,  

                                                
1
  ñCultural Attachmentò embodies the tangible and intangible values of a cultureðhow a people identify with, and 

personify the environment around them. It is the intimate relationship (developed over generations of 
experiences) that people of a particular culture feel for the sites, features, phenomena, and natural resources 
etc., that surround themðtheir sense of place. This attachment is deeply rooted in the beliefs, practices, cultural 
evolution, and identity of a people. The significance of cultural attachment in a given culture is often overlooked 
by others whose beliefs and values evolved under a different set of circumstances (cf. James Kent, ñCultural 
Attachment: Assessment of Impacts to Living Culture.ò September 1995). 



 

Ka Hana Lawaióa  Kumu Pono Associates 
 7 HiPae74-080103 

 

Oóahu), descended from families of Kona, and raised as a member of the Kamehameha household; 
Samuel MǕnaiakalani Kamakau (born in 1815 at Waialua, Oóahu), who was educated at Lahainaluna, 
and who rose to prominence as an educator; politician; and most importantly, a chronicler of Hawaiian 
history; and Kepelino Keauokalani (born at Kailua, Hawaiói ca. 1830), a grandson of Kamehameha I, 
descendent of the ancient priest, PǕóao, and a Hawaiian historian. 
 
Selected traditions and historical accounts documenting knowledge of the aquatic resources and 
features that make up the cultural-natural landscape of Hawaiói, recorded by Malo (1951), Iói (1959), 
Kamakau (1961), and Kepelino (1971), as well as the writings of lesser known native historians, and 
foreign residents and visitors who also contributed to the recordation of fisheries knowledge are cited 
in sub-categories below. Rather than rewrite the accounts, most of the moóolelo are excerpted and 
cited as verbatim quotes in the words of the original authors and translators. The narratives are 
presented in several categories (such as author and publication), generally by the date of original 
publication.  
 
The category headings and introductory texts will also provide readers with guidance to accessing 
specific types of information. We have used underlining as well in the quoted material to draw the 
readerôs attention to specific traditions and customary practices, types of fish and resources, and 
locational information.  
 

I.  Moóolelo Hawaiói (Hawaiian Antiquities) 
David Malo, eldest of the best known Hawaiian historians, compiled a significant collection of lore 
pertaining to ancient Hawaiian customs, beliefs and practices, touching on all resources from the 
ocean depths to the heavens. He was also perhaps the earliest native author to write about the 
importance of fishing in Hawaiian life, religion, and government function.  The following narratives are 
among those penned by Malo prior to 1850, translated and published in 1898 by N.B. Emerson 
(1951). The selected narratives below (with selected endnotes added by N.B. Emerson), provide 
readers with foundational information regarding fishing, and the relationship of people with their 
natural resources: 
 
Regarding the Arrival of the Schools of Aku and óǽpelu in the Hawaiian Islands (see 
also further descriptions below, regarding the kapu associated with fishing for 
these fish): 

12. Tradition has it that on his voyage to this country Pili was accompanied by two 

schools of fish, one of opelu and another of aku, and when the wind kicked up the 

sea, the aku would frisk and the opelu would assemble together, as a result of 

which the ocean would entirely calm [Malo 1951:6] down. In this way Pili and his 

company were enabled to voyage till they reached Hawaii. On this account the 

opelu and the aku were subject to a tabu in ancient times. After his arrival at 

Hawaii, Pili was established as king over the land, and his name was one of the 

ancestors in Hawaiiôs line of kings. [Malo 1951:7] 

 
Regarding the use of Stone for Sinkers and Bamboo for Fishing Poles: 

4. The stones used in making lu-hee for squid-fishing are peculiar and were of many 

distinct varieties. Their names are hiena, ma-heu, hau, pa-pa, lae-koloa, lei-ole, 

ha-pou, kawau-puu, ma-ili, au, nani-nui, ma-ki-ki, pa-pohaku, kaua-ula, wai-anuu-

kole, hono-ke-a-a, kupa-oa, poli-poli, ho-one, no-hu, lu-au, wai-mano, hule-ia, 

maka-wela. [Malo 1951:19] 

 11.  The ohe, or bamboo, which has a jointed stem (pona-pona), was used as fishing 

poles to take the akuðor any other fishðand formerly its splinters served instead 

of knives. [Malo 1951:21] 



 

Ka Hana Lawaióa  Kumu Pono Associates 
 8 HiPae74-080103 

 

Divisions of the Ocean (Chapter 10) 

1. The ancients applied the name kai to the ocean and all its parts. That strip of the 

beach over which the waves ran after they had broken was called ae-kai.  

2. A little further out where the waves break was called poina-kai. The name pue-

one was likewise applied to this place. But the same expressions were not used 

of places where shoal water extended to a great distance, and which were called 

kai-kohala (such as largely prevail for instance at Waikiki). 

 3. Outside of the poina-kai lay a belt called the kai-hele-ku, or kai-papau, that is, 

water in which one could stand, shoal water; another name given it was kai-ohua. 

[Malo 1951:25] 

4. Beyond this lies a belt called kua-au where the shoal water ended; and outside of 

the kua-au was a belt called kai-au, ho-au, kai-o-kilo-hee, that is, swimming deep 

or sea for spearing squid, or kai-hee-nalu, that is, a surf-swimming region. 

Another name still for this belt was kai-kohala.  

5. Outside of this was a belt called kai-uli, blue sea, squid-fishing sea kai-lu-hee, or 

sea-of-the-flying-fish, kai-malolo, or sea-of-the-opelu, kai-opelu. 

6. Beyond this lies a belt called kai-hi-aku, sea for trolling the aku, and outside of 

this lay a belt called kai-kohala, where swim the whales, monsters of the sea; 

beyond this lay the deep ocean, moana, which was variously termed waho-lilo (far 

out to sea), or lepo (underground), or lewa (floating), or lipo (blue-black), which 

reach Kahiki-moe, the utmost bounds of the ocean.  

7. When the sea is tossed into billows they are termed ale. The breakers which roll 

in are termed nalu. The currents that move through the ocean are called au or 

wili-au.  

8. Portions of the sea that enter into recesses of the land are kai-hee-nalu, that is a 

surf-swimming region. Another name still kai-o-kilo-hee, that is swimming deep, 

or sea for spearing squid, or called kai-kuono; that belt of shoal where the 

breakers curl is called pu-ao; another name for it is ko-aka. 

 9. A blow-hole where the ocean spouts up through a hole in the rocks is called a 

puhi (to blow). A place where the ocean is sucked with force down through a 

cavity in the rocks is called a mimili, whirlpool; it is also called a mimiki or an 

aaka.  

10. The rising of the ocean tide is called by such names as kai-pii (rising sea), kai-nui 

(big sea), kai-piha (full sea), and kai-apo (surrounding sea). 

11. When the tide remains stationary, neither rising nor falling, it is called kai-ku, 

standing sea; when it ebbs it is called kai-moku (the parted sea), or kai-emi 

(ebbing sea), or kai-hoi (retiring sea), or kai-make (defeated sea). 

12. A violent, raging surf is called kai-koo. When the surf beats violently against a 

sharp point of land, that is a cape (lae), it is termed kai-ma-ka-ka-lae. 

13. A calm in the ocean is termed a lai or a malino or a pa-e-a-e-a or a pohu. [Malo 

1951:26]  

 
Regarding Kapu Associated with Eating Certain Foods, Including Fish: 

3. Among the articles of food that were set apart for the exclusive use of man, of 

which it was forbidden the woman to eat, were pork, bananas, cocoanuts, also 

certain fishes, the ulua, kumu (a red fish used in sacrifice), the niuhi shark, the 

sea turtle, the e-a (the sea turtle that furnished the tortoise shell), the pahu, the 

na-ia (porpoise), the whale, the nuao, hahalua hihimanu (the ray) and the hailepo.  
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If a woman was clearly detected in the act of eating any of these things, as well 

as a number of other articles that were tabu, which I have not enumerated, she 

was put to death. [Malo 1951:29] 

 
Regarding the Months of the Year, and Times at Which Certain Practices Occurred 
or were Forbidden: 

5. The months in Kau were Iki-iki, answering to May, at which time the constellation 

of the Pleiades, huhui hoku, set at sunrise. Kaa-ona, answering to June,ðin 

ancient times this was the month in which fishermen got their a-ei nets in 

readiness for catching the opelu, procuring in advance the sticks to use in 

keeping its mouth open; Hina-ia-eleele, answering to July, the month in which the 

ohia fruit began to ripen; Mahoe-mua, answering to August,ðthis was the season 

when the ohia fruit ripened abundantly; Mahoe-hope, answering to September, 

the time when the plume of the sugar-cane began to unsheathe itself; Ikuwa, 

corresponding to October, which was the sixth and last month of the season of 

Kau. 

 6. The months in Hoo-ilo were Weleehu, answering to November, which was the 

season when people, for sport, darted arrows made of the [Malo 1951:30] flower 

stalk of the sugar-cane; Makalii, corresponding to December, at which time 

trailing plants died down and the south wind, the Kona, prevailed; Kaelo, 

corresponding to January, the time when appeared the enuhe,
1
 when also the 

vines began to put forth fresh leaves; Kaulua, answering to February, the time 

when the mullet, anae, spawned; Nana, corresponding to March, the season 

when the flying fish, the malolo, swarmed in the ocean; Welo, answering to April, 

which was the last of the six months belonging to Hoo-ilo. [Malo 1951:31] 

 
The Fishes (Chapter 15) 

1. There are many distinct species of fish in Hawaii. All products of the ocean, 

whether they move or do not move, are called fish (ia).
1
 There are also fish in the 

inland waters.  

2. The mosses in fresh and salt water are classed with the fish (as regards food). 

There are many varieties of moss, which are named from their peculiarities, from 

color, red or black, or from their flavor. The o-o-pu (a small eel-like fish) and the 

shrimp (opae) are the fish of fresh water.  

3. The fish from shoal and from deep water differ from each other. Some fish are 

provided with feet, some are beset with sharp bones and spines. Some fish crawl 

slowly along, clinging to the rocks, while others swim freely about, of which there 

are many different kinds, some small, some peaked (o-e-o-e; this is also the 

name of a fish), some flattened, some very flat, some long, some white, some 

red, many different species in the ocean. 

 [number 4. dropped from publication sequence] 

 5. The following fish have feet with prongs: the hihiwai, elepi (a four-footed sea 

animal), ele-mihi,
2
 the kukuma (a whitish crab), the kumimi (a poisonous crab), 

the papa or the pa-pai (a wholesome crab), papai-lanai, the lobster or ula, the alo, 

the popoki, the ounauna, and the shrimp or opae. These are all good food save 

the kumimi. That is poisonous and is not eaten.  

6. I will now mention some fish that are beset with spines: the ina, hawae, and 

wana,
3
 the ha-uke-uke, and the hakue. These fish are all fit to be eaten; their 

flesh is within their shell. The kokala, oopu-hue and keke are also fish that are  
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covered with spines; they move swiftly through the water and are eaten as food. 

Death is sometimes caused by eating the oopu-hue.
4
  

7. The following fish are covered with heavy shells: the pipipi (one of the Nerita, 

which is excellent eating.ðTRANSLATOR), the alea-alea, the aoa, the kuanaka, 

the pupu (a generic name for all shells at the present time), the kuoho, the pu-

hookani or conch, the pupu-awa, the olepe (a bivalve), the ole, the oaoaka, the 

nahana-wele, the uli, the pipi, the maha-moe, the opihi, the cowry or leho, the 

pana-pana-puhi, the pupu-loloa. This is of course not the whole list of what are 

called fish. [Malo 1951:45]  

8. The following are fish that move slowly: the naka, the ku-alakai, the ku-nou-nou, 

the kona-lelewa, the loli or beche de mer, the mai-hole, the kua-naka, the mini-

ole, the lepe-lepe-ohina. These are not fish of fine quality, though they are eaten.  

9. The following small-fry are seen along shoreðthey are swift of motion: the young 

(pua or flowers) of the mullet or anae (when of medium size it is called ama-ama), 

of the awa, aholehole, hinana, nehu, iao, piha, opuu-puu, ohua-palemo, paoa, 

oluhe-luhe, ohune, moi-lii, and the akeke. All of these fish are used as food. 

Doubtless I have omitted the mention of some. 

10. The following fish have bodies with eminences or sharp protuberances (kino 

oeoe): the paeaea, paniho-loa, olali, hinalea, aki-lolo, ami, mananalo, awela, 

maha-wela, hou, hilu, omalemale, o-niho-niho opule, lau-ia, ulae, aoao-wela, upa-

palu, uhu-eleele, lao, palao, oama, and the aawa. No doubt I have omitted some 

of them. These fish are excellent eating.  

11. The following fish have flattened bodies: the aloi-loi, kupipi, ao-ao-nui, mai-i-i, 

kole, manini, mamamo, mao-mao, lau-hau,
5
 laui-pala, mai-ko, maao, humu-humu, 

kihi-kihi, kika-kapu, ka-pu-hili, oili-lapa, pa-kiii, paa-paa, uwi-wi, umauma-lei, walu; 

and probably these are not all of them. These fish are good eating.  

12. The following are fish with bodies greatly flattened: the kala, palani, nanue, piha-

weu-weu, pa-kukui, and the api.  

13. The following fish have bodies of a silvery color: the ahole (same as the ahole-

ahole), anae (full grown mullet), awa, uoa, o-io, opelu, mo-i, u-lua, ulua-mohai, 

aku, ahi, omaka, kawa-kawa, moku-le-ia, la-i, and the hoana, all of which are 

good eating.  

14. The following are fish with long bodies: the ku-pou-pou, aha, nunu, au-au, wela, 

wolu, ono, aulepe, ha-uli-uli; these fish are used as food.  

15. The following fish have bodies of a red color: the a-ala-ihi, u-u, moano weke (of a 

pink, salmon and fawn color, a fine fish), a-we-o-we-o,
6
 ku-mu, pa-ko-le-ko-le, 

uhu-ula, pa-ou-ou,  o-pa-ka-pa-ka, ula-ula, ko-a-e, piha-weu-weu, o-ka-le-ka-le, 

muku-muku-waha-nui. These fish are all wholesome food; though probably my list 

is not complete.  

16. The following fish are furnished with rays or arms (awe-awe): the octopus (he-e) 

and the mu-he-e [cuttlefish], which are eaten; also the he-e-ma-ko-ko, which is 

bitter. [Malo 1951:46]  

17. The following sea animals have a great resemblance to each other: the sea turtle 

or honu, from whose shell is made an instrument useful in scraping olona bark, 

also in making haircombs in modern times; the e-a, a species of sea turtle, whose 

shell was used in making fish-hooks. The honu is excellent eating, but the flesh of 

the e-a is poisonous.  
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18. The mano or shark has one peculiarity, he is a man-eater. His skin is used in 

making drums for the worship of idols, also for the hula and the ka-eke-eke drum. 

The ka-ha-la and the mahi-mahi are quite unlike other fishes. Their flesh is 

excellent eating.  

19. The following are fish that breathe on the surface of the ocean: the porpoise or 

na-ia, nuao, pa-hu, and the whale (ko-ho-la). The kohola or whale was formerly 

called the pa-lao-a.
7
 These fish, cast ashore by the sea, were held to be the 

property of the king. Both the honu and the e-a come to the surface to breathe.  

20. The following fish are provided with (long fins like) wings: the lolo-au ma-lolo (the 

flying fish), the puhi-kii (puhi-ki is a mistaken orthography), lupe, hihi-manu, haha-

lua, and the hai-lepo. These fishes are all used as food, but they are not of the 

finest flavor. No doubt many fish have failed of mention.  

 
 Notes on Chapter 15  

1 
Sect. 1. From ia, the k, which still remains in its related form i-ka of the Maori 

language, has been dropped out; its grave is still marked, however, in the 

Hawaiian by a peculiar break, the result of a sudden glottic closure (ióa). It 

means primarily fish; also any kind of meat or animal food, and in the absence 

of these, any savory vegetable. which as a relish temporarily takes the place of 

animal food, is for the time spoken of as the i-a for that meal. Thus it is 

common to say, luau was our ia on such an occasion. Even salt, paa-kai, is 

sometimes spoken of as the ia for a particular meal or in time of want. In the 

Malay language the word for fish is ikau.  
2 

Sect. 5. Alamihi is a small crab, also called the ala-mihi, spoken of as the 

corpse-eating alamihi, ka alamihi ai kupapau. In spite of its scavenging 

propensities this crab is eaten, and it was undoubtedly one of the means of 

spreading cholera in Honolulu in 1895.  
3 

Sect. 6. All of these are echini. The spines of the wana are very long, fine and 

sharp as a needle.  
4 

Sect. 6. In the oopu-hue the poisonous part is the gall. By carefully dissecting 

out the gall-bladder without allowing the escape of any of its contents, the fish 

may be eaten with impunity. Its flavor is delicious.  
5 

Sect. 11. Lau-hau is named for its patches of gold and dark brown, resembling 

the ripe leaf of the hau.  
6 

Sect. 15. The appearance of the aweoweo, also called ala-lau-a, in large 

numbers about the harbor of Honolulu was formerly regarded as an omen of 

death to some alii.  
7 

Sect. 19. The palaoa is the sperm whale. [Malo 1951:47] 

 
Regarding Honorable Professions of Ancient Times, and Valuable Possessions ï 
the Tools of the Lawaióa: 

28. Net-makers (poe ka-upena) and those who made fishing-lines (kilo-aho) were 

esteemed as pursuing a useful occupation. The mechanics who hewed and 

fashioned the tapa log, on which was beaten out tapa for sheets, girdles and loin-

cloths for men and women were a class highly esteemed. There were a great 

many other actions that were esteemed as virtuous whether done by men and 

women or by the chiefs; all of them have not been mentionedé [Malo 1951:76] 
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9. éCordage and rope of all sorts (na kaula), were articles of great value, 

serviceable in all sorts of work. Of kaula there were many kinds. The bark of the 

hau tree was used for making lines or cables with which to haul canoes down 

from the mountains as well as for other purposes.
3
 Cord (aha) made from 

cocoanut fiber was used in sewing and binding together the parts of a canoe and 

in rigging it as well as for other purposes. Olona fibre was braided into (a four- or 

six-strand cord called) lino, besides being made into many other things. There 

were many other kinds of rope (kaula). 

10. Fishing nets (upena) and fishing lines (aho) were valued possessions. One kind 

was the papa-waha, which had a broad mouth; another was the aei (net with 

small meshes to take the opelu); the kawaa net (twenty to thirty fathoms long and 

four to eight deep, for deep sea fishing); the kuu net (a long net, operated by two 

canoes); and many other varieties. 

11. Fish-lines, aho, were used in fishing for all sorts of fish, but especially for such 

fine large fish as the ahi and the kahala. The aho was also used in stitching 

together the sails (of matting) and for other similar purposesé [Malo 1951:78] 

18. Anyone who was active as a farmer or fisherman was deemed a man of great 

wealth. If one but engaged in any industry he was looked upon as well off.  

19. The man who was skilled in the art of making fish-hooks (ka-makau) was 

regarded as fore-handed. The fish-hooks of the Hawaiians were made of human 

bones, tortoise shell and the bones of pigs and dogs.  

20. The names of the different kinds of hooks used in the ancient times would make 

a long list. The hoonoho
4
 was an arrangement of hooks made by lashing two 

bone hooks to one shank (they were sometimes placed facing each other and 

then again back to back). 

 21. The kikii (in which the bend of the hook followed a spiral); the lua-loa (sometimes 

used for catching the aku); the nuku (also called the kakaka, consisted of a series 

of hooks attached to one line), the keaa-wai-leia (for ulua; the bait was strewn in 

the water and the naked hook was moved about on the surface); the au-kuu (a 

trolling hook, having two barbs, used to take the ulua); the maka-puhi (about the 

same as the au-kuu, but with only one barb); the kai-anoa (used in the deep 

seaðcomposed of two small hooks, without barbs); the omau (about the same 

as the keaa-wai-leia but more open, with no barb, for the deep sea); the mana (a 

hook for the eel); the kohe-lua (also called kohe-lua-a-paa, a hook with two 

barbs); the hulu, (having a barb on the outside); the kue (a very much incurved 

hook, used to take the oio, etc.); the hui-kala (a large hook with two barbs, one 

without and one within); the hio-hio (a minute hook of mother-oô-pearl, for the 

opelu); the lawa which was used for sharks.  

22. Such were the names of the fish-hooks of the ancients, whether made of bone or 

of tortoise shell (ea). In helping to shape them the hard wood of the pua and the 

rough pahoehoe lava rock were used as rasps. [Malo 1951:79] 

 
KȊóula and Hina Worshipped by Lawaióa: 

11. Fishermen worshipped Ku-ula,
8
 also quite a number of other fishing-gods. Hina-

hele was a female deity worshipped both by women and fishermen. [Malo 

1951:82]  

 
Paóakai ï Salt Making: 

25. Salt was one of the necessaries and was a condiment used with fish and meat, 

also as a relish with fresh food. Salt was manufactured only in certain places.  
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The women brought sea water in calabashes or conducted it in ditches to natural 

holes, hollows, and shallow ponds (kaheka) on the sea coast, where it soon 

became strong brine from evaporation. Thence it was transferred to another 

hollow, or shallow vat, where crystallization into salt was completed.  [Malo 

1951:123] 

 
Concerning The Makahiki (Chapter 36) 

1. The Makahiki
1 

was a time when men, women and chiefs rested and abstained 

from all work, either on the farm or elsewhere. It was a time of entire freedom 

from labor.  

2. The people did not engage in the usual religious observances during this time, 

nor did the chiefs; their worship consisted in making offerings of food. The king 

himself abstained from work on the Makahiki days.  

 There were four days during which every man, having provided himself with the 

means of support during his idleness, reposed himself at his own home.  

3. After these four days of rest were over, every man went to his farm, or to his 

fishing, but nowhere else (not to mere pleasure-seeking), because the Makahiki 

tabu was not yet ended, but merely relaxed for those four days. It will be many 

days before the Makahiki will be noa, there being four moons in that festival, one 

moon in Kau, and three moons in Hooilo. 

 4. The Makahiki period began in Ikuwa, the last month of the period called Kau, and 

the month corresponding to October, and continued through the first three 

months of the period Hooilo, to wit: Welehu, Makalii and Kaelo, which 

corresponded with November, December, and January.  

 During these four months, then, the people observed Makahiki, refraining from 

work and the ordinary religious observancesé [Malo 1951:141] 

28. éThe Makahiki tabu began on sunrise of that same day, Kaloa-kukahi (the 

twenty-fourth). Everybody rested from work, scrupulously abstaining even from 

bathing in the ocean or in a freshwater stream. One was not permitted to go 

inland to work on his farm, nor to put to sea, for the purpose of fishing in the 

ocean. They did no work whatever during those days. Their sole occupations 

were to eat and amuse themselves. This they continued to do for four days.
9
 

[Malo 1951:145] 

  
Regarding Kapu Foods and Restrictions on Fishing for óǽpelu and Aku: 

13. Again, that certain kinds of fish should be declared tabu to the women as food, 

also pork, bananas and cocoanuts; that if any large fish (a whale) or a log 

strapped with iron should be cast ashore, it was to be offered to the gods (i.e., it 

was to be given to the priests for the use of the king)é  

15. For six months of the year, the opelu might be eaten and the aku was tabu, and 

not to be eaten by chiefs or commoners. Then again, for another six months, the 

aku might be eaten and the opelu in turn be tabu. Thus it was every year.  [Malo 

1951:189] 

 
Concerning Fishing (Chapter 40) 

1. Fishermen, or those skilled in the art of catching fish, were called poe lawaia. 

Fishing was associated with religious ceremonies, or idolatrous worship. The 

heiau or altars at which fishermen performed their religious ceremonies were of a 

class different from all others.  
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2. There were many different methods of fishing: with nets; with hook and line; with 

the pa, or troll hook; with the leho, or cowry; with the hinai, or basket; with the 

method called koi;
1
 and with the hand thrust into holes in the rocks.  

3. The heiau at which fishermen worshipped their patron deity for good luck was of 

the kind called kuula;
2
 but as to the gods worshipped by fishermen, they were 

various and numerous, each one worshipping the god of his choice. The articles 

made tabu by one god were different from those made tabu by another god.  

4. The god of one fisherman might tabu everything that was black, and that 

fisherman accordingly would not allow anything colored black to appear in what 

he wore; his wife would not put on a tapa or a pa-u that had black in  

it, nor have anything black about her house. A line would be stretched about the 

house to prevent anyone who was robed in black from entering the enclosure 

about their establishment. Nor would he allow any black to appear upon his 

fishing tackle.  

5. Turmeric was an article that was made tabu by some fishing gods, a red earth 

called alaea
3
 by others. Accordingly fishermen who looked to these gods as their 

patrons would not suffer the prohibited articles to appear in the apparel of man or 

woman in their family, and they stretched a line about their establishments to 

keep from entering therein anyone who had these things about them; nor would 

they suffer these things to be about their tackle.  

6. The gods of this craft then were of many kinds and their tabus various; but they 

were all alike in the fact that they always worshipped before going forth to fish, in 

a manner appropriate to the kind of fishes.  

7. The religious ceremonies centered specially about the opelu and [Malo 1951:208] 

aku and were repeated at every fishing season. There were religious rites relating 

to other fishes also, but they were not so strict and rigorous as those that related 

to the opelu and the aku, and this will appear from the fact that their rite formed 

part of the observances of the Makahiki. (See chapter 36.) The fish eaten during 

the summer months of Kau were different as to kind from those eaten during the 

winter, Hooilo. During Kau, the opelu was taken and used for food; during Hooilo, 

the aku (bonito or albacore).  

8. In the month of Hinaiaeleele (corresponding to July) they took the opelu by means 

of the kaili
4 

net and used it for food. The aku was then made tabu, and no man, 

be he commoner or alii, might eat of the aku; and if any chief or commoner was 

detected in so doing he was put to death. The opelu was free and might be used 

as food until the month of Kaelo, or January.  

9. Kaelo was the month in which was performed the ceremony of plucking out and 

eating the eye of the aku (chapter 36). After that was done, the aku might be 

eaten; and the opelu, in its turn, became tabu and might not be eaten, save under 

pain of death.  

10. Before starting out to fish for the opelu, the fishermen would assemble at the 

kuula heiau in the evening, bringing with them their nets of the sort called aei and 

pigs, bananas, coconuts, poi, and their sleeping apparel, that they might spend 

the night and worship the god of fishing.  

11. While engaged in this ceremony, all the people sat in a circle; and the kahuna, 

bringing a dish of water that had in it a coarse sea moss (limu kala) and turmeric, 

stood in their midst and uttered a prayer for purification (pule huikala). The 

kahuna called out:  
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Hemu
5
 oia.  Defend us from them. 

The people responded:  
Hemu.  Defend us. 
The priest said:   
Hemu na moe inoino, na  Save us from nightmare, from bad- 
moemoea, na punohunohu,

6
  luck dreams, from omens of ill. 

na haumia.  
Hemu oia.  From such deliver us.  
The people responded:  
Hemu!  Defend us! 
The priest said:  
Elieli!  Speedily and entirely! 
The people responded:  
Noa!  It is free! 
The priest said:  
Ia e!  Oh, Ia! 
The people responded:  
Noa honua.  Freedom complete, absolute. 

 [Malo 1951:209] 

 

 With this the ceremony of purification was ended.  

12. All the people slept that night about the sanctuary (imua). It was strictly forbidden 

for anyone to sneak away secretly to his own house to lie with his wife. They had 

to spend that night at the sanctuary in the observance of tabu.  

13. When this service was performed the canoes could put to sea, and the pigs were 

then laid into the ovens for baking. On the return of the men with their fish, the 

kahuna having offered prayer, the pork, bananas, cocoanuts, and vegetables 

were laid upon the lele; and the function of the kahuna was ended.  

14. After that, the people feasted themselves on the food, and religious services were 

discontinued by express command (papa), because the prayers had been 

repeated and the whole business was noa; fishing was now free to all.  

15. Thus it was that fishermen, whether those who took the aku with the troll hook 

(the pa) or those who used nets, performed their ceremonies of worship. But the 

godless, i.e., the irreligious or skeptical ones, went to their fishing without any 

religious ceremony whatever. 

16. There was a great variety of implements, apparatus, and methods employed by 

fishermen; large nets and small nets, large baskets and small baskets; some 

used nets and some used hooks. Those who used nets sometimes dived under 

water with them while fishing, but those who used hooks did not dive, unless to 

clear the hook when it had caught in the reef, and then only if the water was 

shallow.  

17. The following kinds of fishnets [and accessories]
7
 were used: the papa-hului, to 

surround a school of fish, in conjunction with a net called au-mai-ewa; the aulau; 

the pakuikui; the papa-olewalewa, the laau melo-melo, and possibly the 

kahekahe. 

18. Of other nets there were the kupo, the ka-waa, the kuu, the aei, the pouono, the 

akiikii, the luelue, the kaihi, the hano-malolo, the hano-iao, the kaeeohua, the 

kaeepaoo, the kaili, the pahu, and the upena ululu.
8
 Then, there was the haoa-

puhi
9
 and lawaia upalupalu (ordinary angling).

10
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19. Of arrangements of fishhooks, there was the kaka, used in taking the ahi; the 

kahala; the method called kukaula; the luhee; the hi-aku; the ka-mokoi; the ku-

mano; the lawaia-palu; the haoa-puhi; and the lawaia-upapalu.
11

  

20. Of methods of basket fishing, there were the kala basket, the eel basket, the 

hinai-houluulu, the basket for taking hinalea,
12

 the kawaa [Malo 1951:210] basket, 

the paiohua basket, and the pai-oopu.
13

 Probably some of the baskets have failed 

of mention.  

21. Some fish were taken by diving for them. Of such were the turtle, the lobster, the 

manini, the kala, and others for which the fishermen dived when they saw them 

entering holes in the rocks.  

22. There were some who engaged in fishing on a large scale and were called 

lawaia-nui, while those who worked on a small scale were called lawaia-liilii.  

23. The professional fisherman, who worked on a large scale and was in comfortable 

circumstances, carried such tackle as hooks, lines, etc. in a calabash (ipu, the full 

name of which is ipu-holoholona). The petty fisherman, who worked on a small 

scale, carried his tucked away in the bight or knot (hipuu) of his malo, and such 

fishermen were called lawaia-pola-malo.  

24. The name koa or koa-lawaia was applied to certain places in the deep sea where 

fish haunted. Thus the place where the ahi were wont to be found was called a 

koa-ahi; and thatôs where the aku or the kahala or opelu were to be found, was 

called a koa-aku, a koa-kahala or a koa-opelu, and so on.  

25. These koa-lawaia were so deep under water that the eye failed to perceive them, 

nor could the fish be seen when swimming over them, nor when they seized the 

hook. In order to find them, it was necessary to take one's bearings from the land. 

Two bearings were required; and where these were found to intersect, there was 

the koa, and there the fisherman let down his hook or his net.  

26. When the fish took the hook, a quiver ran along the line and was communicated 

to the hand of the fisherman, whereupon he at once pulled in the line. Such was 

deep-sea fishing.  

27. When the fish were in shoal water their presence could be detected, if it were a 

sandy bottom. Among the fishes that haunted waters with a sandy bottom were 

the weke, oio, welea, akule, and many other kinds of fish.  

28. If it was on a bank that the fish were seen, then they were probably of the kind 

known as maomao or palapala.
14

  

29. Some fish played about on the surface of the water, as did the flying fish (malolo), 

the puhikii, uau, iheihe, kekee, aha, and many others. 

 30. Some kinds of fish haunted caverns and holes, as did the shark, eel, lobster, 

squid and many others. There were fishermen who took every kind of fish except 

the whale; that was not taken by Hawaiian fishermen. [Malo 1951:211] 

Notes on Chapter 40  
1 

Sect. 2. In the koi method of fishing, a long, stiff pole was used, with a strong line 

and hook attached. The hook was baited, by preference, with a tough fish such 

as the paoo. The baited hook was then drawn back and forth over the surface of 

the water to attract the prey. From this word comes no doubt the familiar word 

mokoi, to angle with pole, hook, and line. 

 
2 

Sect. 3. The kuula was generally a mere rude pile of stones, often placed on a 

promontory or elevation overlooking the sea. Coral or some sort of limestone was 

preferred to any other variety of stone. The altar itself was commonly called  
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a koa, Kuula being the name of the chief patron deity of fishermen. The number 

of gods and godlings worshipped by fishermen is too numerous for mention.  

 Altars of stone were erected and visible until a recent date at Maliko, Honuaula, 

Oloalu, and Kaupo on Maui; on the island of Kahoolawe at Kaena; Kaohai, on 

Lanai; at Waimea, Kalaeokaoio, Kualoa, and Waimanalo on Oahu; at Hanalei, 

Mana, and Moloaa on Kauai; and at very many other places. A notable place was 

at the promontory south-east of Waimea, Oahu.  
3 

Sect. 5. The Hawaiian word alaea shows the loss of consonants. The Tahitian 

word is araca [araea], the Maori, karamea.  
4 

Sect. 8. Kaili was the name of the fine-mouthed [meshed?] net used for taking the 

opelu. It was also called aei. The mouth of the net was kept open by means of 

two sticks of the elastic ulei wood. After the net had been let down under water, 

its mouth was made round by means of two lines that were attached to the ends 

of the sticks. On pulling these lines, the sticks were bent and the mouth of the net 

was drawn into a circular form.  
5 

Sect. 11. This prayer is very similar to that given in Chapter 27, section 13, and it 

seems to me that he mu should be written here as two separate words, as it is in 

that passage. Its meaning is discussed in the notes following chapter 5. (See also 

Chapter 37, section 30.)  
6 

Sect. 11. Punohunohu refers to clouds, especially the bright piled up clouds seen 

in early morning which were looked upon as ominous of something.  
7 

Sect. 17. The au-mai-ewa had a large mouth and was placed at the wings of the 

papa-hului to receive the fish that were gathered by the former. The aulau 

consisted of leaves thickly strung to a long line, used to pen up the fish and drive 

them to the net. The pakuikui net is laid in a hollow or ravine in the coral through 

which the fish must pass in their retreat seaward, the water being beaten at the 

same time to drive them towards the net. The papa-olewalewa was used in much 

the same way as the pakuikui, but in deep water and in conjunction with the laau 

melomelo, a clublike stick which, after being charred, was anointed with oils 

whose odor was attractive to the fish. It was thrust into the water to draw the fish 

by its fragrance. In the kahekahe method, a large net was placed in deep water in 

a place where the current or some opportunity for feeding caused the fish to 

assemble. Another method called by this same name was that in which the fish 

were attracted to the net by bait artfully strewn in the water.  
8 

Sect. 18. A long net stretched across the track of fishðone end being anchored 

in deep, the other in shoal, waterðwas called a kupo. The ka-waa was used in 

the deep sea, the fish being driven in by thrashing the water or pelting it with 

stones. Kuu was a generic name for almost any kind of net that was let down into 

the water. The aei, said to be the same as the kaili, is described in note 2. 

Pouono was a long net that was stretched across an ocean ravine or gully while 

men beat the water with sticks. The akiikii was of moderate size and used in 

ambuscading fish. The rocks in front of the net were upturned to give the fish a 

new feeding ground. After waiting awhile, the water was beaten to drive the fish 

toward the net. The [Malo 1951:212] luelue was also of moderate size. Bait was 

placed in it before it was let down into deep water, out of sight of the fisherman. 

At the point of juncture of the two lines which crossed the mouth of the net, where 

was attached the line to the fisherman's hand, was also attached a short line with 

bait at its free end. When the fisherman felt the line quiver from the entrance of 

the fish or from its pulling at the bait, he hauled up the net. The kaihi, said to be a 

fine-meshed net that took all kinds of fish, was similar to the kaili. 
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 The hano-malolo was a long net held by two canoes while two others drove the 

fish into its open mouth. The hano-iao was a fine-meshed net for taking small fish 

to be used as bait. The kaeeohua was a small net that was held open by means 

of two sticks held in the hands of the fisherman. It was used in shoal water. The 

kaeepaoo was the same as the kaeeohua, except that it had but one stick for a 

handle. Some say it had fine meshes and was used only in shoal water and over 

a sandy bottom to take all kinds of fish, a grab-all. The pahu net, two or three 

fathoms long, was used by two men in shoal water who, at the same time, 

thrashed with long sticks at the wings of the net to drive in the fish. The uluulu is 

described as a small net having two sticks to open its mouth, one of which was 

held in each hand. With this the fisherman dived deep down under water.  
9 

Sect. 18. The haoa-puhi was a short piece of hard wood, tapering to a sharp point 

at each end, with a line attached to its middle; it was baited and lashed to the end 

of a stick that served as a handle, by means of which it was thrust into the hiding 

places of the eel. On being swallowed by the fish, the line was drawn taut, and 

the haoa was turned crosswise in the gullet of the fish.  
10 

Sect. 18. Upalupalu was ordinary angling. When the baited hook was thrown, as 

in fly fishing, to a particular spot on the surface of the water, it was called pa aeo.  
11 

Sect. 19. In the kaka arrangement a number of hooks were attached to a single 

line; much used in deep-sea fishing. In the kahala method, a net of very strong 

cord was used to take the shark; called also the hihi-mano. In the kukaula 

method, the canoe was anchored in water said not to exceed ten fathoms in 

depth, that being about the length of line at which the pull of a fish taking the hook 

could be detected at once by the hand of the fisherman. They did, however, fish 

at greater depths than this. Luhee was a method of squidding in which a large 

cowry, coupled with a stone sinker, was attached to the hook, the color and lustre 

of the shell offering an irresistible fascination to the octopus. The instrument itself 

was called leho-hee. Hi-aku was the use of the pa in trolling for aku, pa-hi-aku 

being the full name for the instrument. It consists of a hook of human bone fixed 

to a plate of mother-of-pearl. Various modifications of this trolling hook are found 

in the different islands of the Pacific. Ka-mokoi was ordinary fishing with hook, 

line, and rod. Ku-mano was taking the shark with bait and a noose. Lawaia-palu 

was attracting fish by means of bait scattered on the water. In the lawaia-upapalu 

method, as in fly fishing, the hook was thrown to a desired spot.  
12 

Sect. 20. The hinai-houluulu was a basket with which a fisherman dove under 

water to take certain fish. The hinalea is a small fish much esteemed for its flavor.  
13 

Sect. 20. The pai-oopu was a hat-shaped basket used to take the oopu, a sweet 

and delicate fish found in mountain streams and fresh water ponds. It is called 

kokopu in New Zealand.  
14 

Sect. 28. Maomao or palapala: The fish of this or allied species of fishes were 

marked with stripes or patches of bright color, like ripe autumn leaves, one being 

the lauhau. [Malo 1951:213] 
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II. Na Hana a ka Poóe Kahiko (The Works of The People of Old) 
Samuel MǕnaiakalani Kamakau, one of the early preeminent native Historians wrote detailed 
descriptions of traditional and customary practices associated with fishing in the 1860s-1870s. A wide 
range of narratives compiled by Kamakau (1961, 1968 and 1976, translated by Kawena Pukui), are 
cited below, and describe the foundational basis of Hawaiian management, use, and reverence of 
aquatic resources: 
 

The Waters  
Water flowing from the mountainside is called a kahena wai or a kahawai, a watercourse 
or stream. The spot from which water begins to flow is the poóowai; it is the source of the 
wateré Where the water of a slow moving stream, a muliwai, meets the sea is called a 
nuku muliwaié [1976:10] the mouth of a shallow rushing stream, a kahawai, is called a 
nuku kahawaié The area near the sea, makai of a village or a group of houses, is called 
kalawa kahaone, curve of beach, or kahaone manawanawa, beach with manawanawa 
plants, or kahaone pohuehue, beach with pohuehue plants, or kahaone mahikihiki, beach 
with mahikihiki grass. The part of the beach where óohiki crabs live is the one wai, wet 
sand. These terms apply only to low stretches of sandy beaches; the terms for rocky 
shorelines are different.  
 
The Seas 
Ka poóe kahiko distinguished by name the waters along the coast, out to sea, and to the 
deep ocean. The place on land where waves break and spread is the lihi kai or óae kai, 
edge of the sea. Where they wash over the land is called pahola, hohola, or palaha 
(ñspreadò), and the place where they break and spread toward land is called puóeone or 
poóina nalu or poóina a kai.  
 
The overall term for a place where shallow seas come in without rising [into breakers] is 
kai kohola or just kohola (the shallow sea within the reef). The water on the mauka, or 
land, side of the kohola is called the kai óelemihi [for the óelemihi crabs that are to be found 
there]; the makai, or seaward, side of the kohola is called the kai haha papaói (the sea in 
which to feel for papaói crabs). The mauka part is also called kai kahekaheka [because of 
the many small salt-collecting sea pools], or kai kióokióo [because water remains in the 
rocky basins after the tide goes down], or hapuna [for the puddles of standing water]. 
Seaward of this area are the kai hele ku, the sea for wading; the papa heóe, the octopus 
grounds; the kai óohua, feeding grounds of young fishes; and the kai óau kohana, the sea 
for bathing naked.  
 
Then comes the kai heóe nalu, surf-riding sea, or kuaóau, and the poóina nalu, or poóina, 
where the waves break. Just beyond this surf line is the area called kua nalu, back of the 
wave, or kulana, pitch and toss, and then the kai kea, white sea; or kai luóu, sea for diving; 
or kai paeaea, sea for pole fishing. Outside of there are the areas of the kai óo leho and 
kai óokilo heóe, sea for octopus fishing; the kai kaka uhu, sea for netting uhu; the kai kaóili, 
sea for fishing with hook and line; and the kai lawaióa, sea for [deep sea] fishing.  

 
Just before the sea becomes very dark is the kai lu heóe, the sea in which to catch 
octopuses with lures, and where the sea is very dark blue is the kai malolo and kai hi aku, 
the sea in which to fish for malolo and aku. Outside of there are the koóa hi kahala and 
koóa hi óahi, the fishing grounds, koóa, for kahala and óahi. Beyond is the ocean, moana, 
called lepo or lewa or lipoðthe dark blue-purple sea of Kane, kai Popolohua mea a 
Kaneðthat extends to the clouds on the horizon.  

 
Where the sea is a very dark blue it is called the kai popolohua mea a Kaneé; [1976:11] 
where it is white [with foam] it is called kai keóokeóo; where it becomes reddish colored, 
like óalaea, it is called kai óulaóula; where it becomes yellowish colored, like óolena, it is 
called kai lenalena. A sea that is mottled or streaked is a kai maóokióoki. Where the sea is  
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calm and tranquil it is called kai malino or kai pohu or kai paeaea; where it floats in 
puddles it is called kai kaheka or kai kióo or kai hapuna.  

 
A sea where waves each break up into individual waves (poói pakahi), is called a kai 
kulana and, if they break into innumerable waves (poói kuakini), a kai koóo rough sea, or 
nalu ku ka halelo (jagged waves). Where waves dash against points of land the sea is 
called kai maka lae; where they dash against cliff bases it is called kai kuehu. Where 
waves break in a cave or crevice and blowout forcibly is called kai puhi, or just puhi, 
ñblowhole,ò and where the sea goes up and down within a crevice is called mimilo or 
mimiki or óaóaka.  

 
A sea that extends inland and is almost surrounded by land is a kai haloko or kai puhi lala; 
one that extends inland but is wide open on one side is a kai kuóono. One that is entirely 
surrounded by land is a loko kai, lagoon, or haloko kai, sea pond, or loko paóakai or loko 
lióu, salt pond. The sea that flows into a loko is a kai hi, and the sea that evaporates in the 
sun is a kai hoóoluóu or kai paóakai (a sea that stores or makes salt).  
 
Sea water in a dish, pa, is called kai penu or kai miki, ñsopping gravy .ò Sea water in a 
basin is called kai ku, kaikuehu, or kaikea; these names apply to sea water used for 
enemas.

6  

 
The Waves  
Here is something further. That which swells and rolls in ñfurrowsò (óaui kawahawaha) just 
makai of the surf line (kuaóau) is a nalu, a wave. A wave that breaks along its entire length 
is a kai palala, nalu palala, or lauloa; if it breaks on one side, that is a nalu muku. A wave 
that is sunken inward when breaking (poóopoóo iloko ke poói ana) is a nalu halehale 
(cavernous wave) [called ñtubeò by modern surfers]; one that draws up high is a nalu puki; 
one that does not furrow or break is an óaio, a swell; one that sinks down just as it was 
about to break is a nalu óopuóu. A wave that swirls and ñeats awayò [the sand] (poóai 
óonaha) is a nalu óaóai or óaeói; one that rolls in diagonally (waiho óaoóao mai) is a nalu 
kahela. 
  
Where waves meet at one place because of some rise on the sea bottomðor a mass of 
coral heads perhapsðis called a puóao and where they break constantly at coral heads 
they are called nalu koóaka.  
 
The ñfurrowsò (kawahawaha) of the ocean that are stirred up by the wind become waves 
called óale, billows or nióau; a swell that blows off above (puóo iluna) and breaks below (poói 
iho) is an óale nióau. A long swell, aio, that breaks and spreads in (poói pahola mai) is an 
óale lauloa; long swells that break in lines [in sets] are óale kualono. A swell that twists 
about and breaks here and breaks there in an agitated manner (kupikipikióo ka poói ana) is 
ané [1976:12]  óale wiliau, and when many swells break agitatedly against points or 
capes of land they are called óale wiliau maka lae.  

 
The [little] swell that ñgrowsò (kupu) [occurs] close to the ama, or float, of a canoe and 
keeps curling is called an óale kuloko, a ñlocalò swell, or óale huóe, a ñflowingò swell. The 
one that curls under the forward outrigger boom, kua óiako mua, is called the óale huóe i 
mua, the flowing swell in front; and the one that curls at the rear óiako is called the óale 
huóe i hope, the flowing swell in back. The swell that curls in front of the canoe is the óale 
poói i ka ihu, the swell curling at the ñnoseò; the double curl (poói palua) at the middle of the 
canoe is called the óale kawa or ale kapo or óale pani, and the swell that curls ñoutsideò 
(mawaho) [behind] the canoe is called the óale óuha.  
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The Tides  
Here again is something further. As the sea rises it is called kai holo, or kai piói, running or 
rising sea [tide]. When very full (nui) [high tide], it is called kai nui or kai piha or kai 
hohonuðbig or full or deep sea. When it stops rising [mid tide] it is called kai ku, standing 
sea, or kai apo, surrounding sea, or kai holuholu, rippling sea. As the sea recedes it is 
called kai moku, ñcutò sea, or kai emi, ebbing sea, and when the shallow sea floor is 
exposed (waiho ka papa hohola) it is called kai maloóo ñdryò sea, or kai make, ñdeadò sea; 
or kai óaóaka, ñparchedò sea [low tide]. If the sea rises high and then recedes it is a kai 
hoóeóe, ñmountingò sea, and kai mimiki, receding [or sucking] sea, and if the land is 
covered over by the sea (a i uhi óia ka honua e ke kai) it is a kai a ka hulumanu, or kai a 
kahinaliói.

7*
  [1976:13]  

 
The Months 
éThis calendar was set down in ancient times by the people of Oahu and Kauai who 
were skilled in arranging the year. The calendars of Hawaii and Maui were differenté 
 
éKaóelo, the third month, was named for the drenchingðóeloóeloðby chilly seas and 
sudden showers, kuaua. During this monthò óaiò (poi) was eaten with the first malolo fish of 
the season; food calabashes were full, and malolo were so plentiful that fishermenôs 
containers were full to the brimé  
 
éNana, the fifth month, was the month when the fledglings left their nests and flew off. It 
was the month called Koaóe-au (ñfloating koaóeò), and fine-meshed fishnets, óupena 
luóeluóe, and óauhuhu fish poison [were brought out]. Nana was a ñproudò [productive] 
month (malama haóaheo).  
 
Welo, the sixth month, was so named because then the land was parched by the sun, 
little rain having fallen between Welehu and Nana, and water was lowðwelowelo ikiðin 
the streams. This is the month to catch octopuses with lures. And how delicious they are 
when hung out to dry in the sun until the tips of the ñstreamersò [tentacles]ðweloweloð
are thin andé [1976:15] hard! That is why the month was called Welo; and Welo was the 
last month of the Makaliói season.  
 
Ikiiki was the first month of the springing up of new growth (óoilo). It was called Ikiiki for the 
stifling heatðikiikiðof the sun because of there having been so much sun from the last 
months of the Makaliói season to the beginning of the Hoóoilo. So it was called Ikiiki for the 
ikiiki of the sun, and also for the acute discomfort, ikiiki, caused by eating so much of the 
plentiful ñfoodò and ñfishò;

14
 and because of the humidity, ikiiki, at times.  

 
Kaóaona, the second month of Hoóoilo, was named for the darts made of sugar cane 
tassel stems, the pua keóa. In this month, the tasseled stems, pua, of the sugar cane 
appeared, and the old men went and pulled the new pua from their sheaths and left them 
in a smokehouse, hale uahi, until they were black. When the blackness [soot] was 
washed off, they were yellowed, and they were then called pua kaóaona (pua darkened by 
smoking). Fish were plentiful in the Makaliói season and they were packed up and put in 
hokeo and hulilau gourds. In Kaóaona, when the sugar cane tasseled, the first of the bad 
winds blew, beginning with the Kona wind; then the containers of fish were brought out 
and the bundles of dried fish opened up. The fish had become as yellow as the pua 
kaóaona. And so the month was named Kaôaonaé  

 
éHilinehu, the fifth month of Hoóoilo, was also called Hilina-a-ka-ióa-iki (Hilina of small 
fish), because storms filled the ocean with mud and fishermen could not catch any fish in 
the ocean. They could only get a few óohiki and óaóama crabs and alealea shells and had 
to depend on the fish in the ponds such as those found on Oahu and Molokai and Kauai.  
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As for sea fishing, the ocean was so stormy that puna coral was washed up on the beach, 
filling the holes of the óohiki so that no bait could be found. Limu that washed ashore and a 
little salt was all there was, and because of this ñlean eatingò (óai paóakai) the month was 
called Hilinehu [drooping, hili, of the people nehunehu].  

 
óIkuwa, the sixth month of Hoóoilo, was named for the crashðóikuwaðof heavy thunder, 
with much rain and lightning. This was the month when the land was furrowed 
(mokupawa) [by freshets] and water flowed from the mountainside in streams. This last 
month was calledé [1976:16] Lawe-wai (Water-carrier), because of so much water; 
Pilikaóaiea (close to exhaustion), because of the thunder and the gasping for breath (pili o 
ka hanu); and Hinamahuie because of the thunder and lightning. Lonomakua was another 
name for this month. Sometimes the thunder and lightning were so strong as to break 
down huge forest trees and knock down houses and kill people. At such times it was 
customary among some Oahu people to appeal to the thunder to go and ñeatò (óai) of the 
forest groves at Wahiawa and of the fishes in Ukoóa pond at Waialuaé [1976:17] 

 
The Cultivation of Olona  
Olona was highly prized by one and all. It was very valuable for trading, and planters 
raised it extensively. It was the main item in obtaining fish, for out of it were made nets, 
long fishing lines, ropes, every kind of binding cord of which man had use, and other 
things besides. There are, however, few places where olona will grow, and hence not all 
people cultivated olona. It grows in rainy areas, in marshy places, and in those parts of 
the mountains that are always mossy from water and rain. It does not grow on dry 
mountainsides, but in those areas where bananas grow, and where water flows 
constantly, and there is plenty of moisture. It thrives on the windward sides of the islands 
and in a few other places besidesé 
 
éWhen the planter saw that the olona was mature, he built sheds (halau kahi olona) in 
which to scrape it. The proper place was near water; a place without water was not 
suitable for the work. When the sheds were finished, the people who were to scrape the 
olonaðmen, women and childrenðwent up there. Olona was an article of barter for 
ñfoodò and ñfish,ò valuables, and necessities. Upon hearing that the sheds were built, the 
olona had been broken and the scraping begun, farmers would feed a pig, or fatten a dog, 
or fish for kahala, and go up there. The grunting of pigs, the barking of dogs, the crowing 
of cocks, the creaking of the burdens of fish, were [1976:44] sounds of wealth to the olona 
scrapers. If the property belonged to a land holder (haku), the konohiki, his land agent, 
received the pigs, the ñfoodò and the ñfish.ò Thus it was done in the olden timesé 
[1976:45]  

 
The Cultivation of Fish  
Fishponds, loko ióa, were things that beautified the land, and a land with many fishponds 
was called a ñfatò land (óaina momona). They date from very ancient times. Some 
freshwater ponds, loko wai, were made when the earth was made, but most of the loko ióa 
and the shore ponds, loko kuapa, were made by ka poóe kahiko.

25
 The making of the walls 

(kuapa) of the shore ponds was heavy work, and required the labor of more than ten 
thousand men. Some of these fishponds covered an area of sixty or seventy acres, more 
or less. Walls had to be made on the seaward side sometimes in deep water and 
sometimes in shallow, and many stones were needed.  
 
Many loko kuapa were made on Oahu, Molokai, and Kauai, and a few on Hawaii and 
Maui. This shows how numerous the population must have been in the old days, and how 
they must have kept the peace, for how could they have worked together in unity and 
made these walls if they had been frequently at war and in opposition one against 
another? If they did not eat the fruit of their efforts how could they have let the awa fish  
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grow to a fathom in length; the óanae to an iwilei (yard); the ulua to a meter or a muku 
(four and one half feet); the aholehole until its head was hard as coral (koóa ka lae); and 
the óoóopu until their scales were like the uhu? Peace in the kingdom was the reason that 
the walls could be built, the fish could grow big, and there were enough people to do this 
heavy work.  
 
While Kamehameha I ruled, he worked on the ponds of Kalepolepo and Haneoóo. All the 
men and women of East Maui worked at Haneoóo and all the men and women of West 
Maui at Kalepolepo. It was not Kamehameha, however, who made these ponds; they 
were made long before, by ka poóe kahiko. He only repaired them. When he saw that the 
stone wall on the south side of Kalepolepo pond had broken down, he mended that wall. It 
took several months of work. So also at Haneoóo and at Kiholo on Hawaii; it took some 
ten thousand men to rebuild them. Yet Kamehamehaôs work on these ponds was not 
more than a quarter of the work done by ka poóe kahiko who built themðand these were 
not large ponds like those of Oahu and Molokai.  
 
The making of fishponds and their walls is very ancient. It is known which chiefs built 
some of them, but the majority of their builders is not. [1976:47]  
 
When the stone walls of the kuapa shore ponds were completed, then the task remained 
to find the proper wood for the sluice gate, the makaha. This was selected by the kahuna 
of the óaumakua who increased the fish in the ponds (kahuna óaumakua hoóoulu ióa loko 
kuapa). The wood was óohióa óai or lama or some other suitable wood. When the wood for 
the makaha was ready, and the proper day had arrived for its construction, the kahuna 
was fetched to set up the first piece of timber. For this important duty he offered a pig or a 
dog suitable to this work of inspiring the increase of fish, and prayers appropriate to this 
work. Then he reached for a timber and set it up for the makaha and offered the pule 
hoóonoa [the prayer that released the kapu and allowed the work to proceed]. Then the 
men built the makaha, binding it together with óie cords.* After that they arranged 
(hoóonohonoho) foundation stones with the makaha and poured in pebbles. It was in this 
way that all makaha were made.  
 
It was tabu for menstruating women to walk on the kuapa walls lest the walls be defiled. 
After five or six months fish would begin to be seen in the loko kuapa. During the high 
tides of óOle (óOle kai nui) the people who took care of the pond would rejoice to see the 
fish moving toward the kuapa walls, like waves of a rough sea, until the sluice, makaha, 
was filled with fish. If the depth of the water at the sluice were a yard or more, the width of 
the makaha an anana, and the thickness of the kuapa walls an anana, this area would be 
filled with fish, piled one over the other until the fish at the top were dry; if a stone were 
placed on them it would not sink.  
 
The usual fishes (kamaóaina) in the ponds were the awa, óanae, awaóaua, haku, aholehole, 
óoóopu, óopae, puhi, and other fishes accustomed to living in ponds. But as a result of the 
prayers of the kahuna, some fishes that were not accustomed to living in ponds came in; 
such fishes as ulua, kahala, óoóio, palani, kumu, uhu, manini, puwalu, and some other 
kinds. The loko kuapa would be filled with all kinds of fish. They would cause ripples 
against the walls, like waves, and this made glad the ñheartsò (naóau) of the keepers of the 
pond and of the chiefs whose pond it was (na liói nona ka loko). ñThe land has life,ò Ola ka 
óaina, the keepers would say to them, and they would be as pleased as though they were 
victorious warriors. The caretakers of the pond could eat of the aholehole, awaóaua, kaku, 
óoóopu-hue, óoóopu, and the óopae openlyðbut the fishes reserved for the chiefs they would 
eat secretly.  
 
On the nights of high tides every keeper slept by the makaha of which he had charge. It 
was the custom to build small watch houses from which to guard the fish from being  
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stolen at high tide, or from being killed by pigs and dogs; when the tides receded the fish 
would return to the middle of the pond, out of reach of thieves. On these nights, the 
keeper would dip his foot into the water at the makaha and if the sea pressed in like a 
stream and [1976:48] felt warm, then he knew that the sluice would be full of fish. The fish 
would scent the fresh sea and long for it. I have seen them become like wild things. 
Where the fish had been raised like pet pigs, they would crowd to the makaha, where the 
keepers felt of them with their hands and took whatever of them they wantedðawa, 
óanae, óoóio, or whatever. During certain months, when the sun was warm and the Kona 
windðor the wind customary then at the pondðblew, the makaha would be filled with 
fish, for they persistently went into fresh winds. That was when the fish were taken to be 
eaten, for if they were left they would die, and a stench arise. That was the time the chiefsô 
fish were taken to them, and the time when fish were traded.  
 
Puóuone ponds and taro patch ponds, loko ióa kalo, belonged to commoners, land holders, 
and land agents, the makaóainana, haku, and konohiki. The ponds cultivated for a chief, 
puóuone haku koóele, belonged to the holder of the land, haku óaina, as did the taro patch 
ponds [on koóele lands].  
 
The puóuone ponds near the sea (loko kai puóuone) were much desired by farmers, and 
these ponds they stocked (hoóoholo) with fish. Puóuone ponds were close to shore ponds, 
loko kuapa, or to the seashore, and next to the mouths (nuku) of streams. The farmer 
cleared away the mokae sedges, óakaóakai bulrushes, and the weeds, and deepened the 
pond, piling up the muck on the sides, until he had a clean pond. Then he stocked it with 
awa and fish fry, pua ióaðtwo or three gourds fullðuntil the pond was full of fish. After two 
or three years the fish from the first gourd would have grown to a haóilima (18 inches) in 
length. The offering of sweet potatoes [made when the pond was first stocked] was a 
service to the óaumakua (he hana óaumakua). If there were no such service, the grubs of 
freshwater creatures, moóo, and dragonflies would take over, and there would be either no  
fish at all or else maimed and sickly fish that would soon die. He who assumes he is 
superior to the mana of his gods shall be smitten with thistlesðas was Auwae, who 
assumed he had such mana himself.  
 
When the farmer saw that there were many fish in the pond, and that the water had 
become yellow, he went upland to fetch lama wood and uluhe ferns for a makaha grating. 
He made several bundles, tied them with óie vines, and returned to the seacoast. Then he 
wove (haku) the sticks and ferns together, tying them with óie vines, until he had a makaha 
a yard (iwilei) or more in width. If he had two or three puóuone, he made as many makaha. 
When the high-tide days came he kindled a fire, and when that was done, he went to 
break down the dam in the outlet to the sea (e wahi i ke kumano o ka óauwai kai). First he 
set up the makaha securely, packing mud around it to hold it in place. When the sea 
washed in over the óakulikuli, ilioha, and the hinahina plants on the shore, and the makaha 
was found to be set firmly in place, he broke down the dam on the sea-washed side, and 
the sea water entered the puóuone. As it entered, the fish scented the fresh sea, and the 
awa and the other fishes went toward it, crowding one over the other until the backs of 
some of them were exposed to the sun. The farmerôs heart [1976:49] rejoiced; he would 
take the fish in his hands and fondle them. Those with short tail sections, and backs 
humped and blunt with fat were most liked for eating, and he took what he wished of 
them. 
  
This is how the farmers of old took care of the puóuone fishponds. Some puóuone had fish 
that reached to a yard and more in length. If sea water was made to enter the fresh water 
at times, the fish would grow more rapidly, and they would be delicious and full of fat.  
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On Oahu and on Kauai, and to some extent on other islands, it was customary to use taro 
patches as fishponds for such fishes as the awa, óanae, óoóopu, aholehole, and óopae 
óoehaóa. Some were put in (hoóoholo), and some came up through the makaha. The taro in 
such ponds was planted in mounds, each separated from the other, leaving spaces and 
channels where the fish could swim about. They fed upon the ripened stalks of the taro, 
and quickly acquired size. Fish of the taro patch ponds gave life to the husband, the wife, 
the children, and to the whole family, óohana. When anyone was hungry, the wife could 
get a few óoóopu, or óopae, or aholehole, and some taro leaves to relieve the hunger. If a 
malihini or the haku óaina arrived in the dark of night, the dwellers were prepared; they 
could quickly get some of the fish (moóo mahi) that had grown fully developed scales and 
hard heads and the storage container of poi. Then the poi, the awa, and the óanae were 
placed in front of the malihini or the haku óainaðor friends, perhaps.  
 
Thus they lived in the old days, and that is why the ñnative sonsò (keiki papa) of places 
that had taro patches and puóuone fishponds loved the lands where they dwelt. There 
would be salted fish, too, in containers of large taro leaves. When one awoke in the 
morning and was ready to eat, the fish was brought forth and the wrappings opened up; 
the taro leaves would have wilted and the fish would be shaped like pig tusks. They were 
laid in a food bowl and one ate until he was full. So too did the native sons love the lands 
where the freshwater ponds, loko wai, were, for they furnished them with fresh óopae, 
crisp limu-kala-wai, reddish óoóopu roe, and luóau. The people of the old days who lived on 
such lands lacked nothing.*  [1976:50] 

 
Methods of Fishing  
THE HAWAIIAN PEOPLE were a race of expert fishermen. The art had been handed 
down from their ancestors. Agriculture and fishing were the two main professions always 
passed on by the grandparents to the boysðand at the same time they taught them that 
thievery and idleness are disgraceful.  
 
The fishing profession was an important one, and one that could not be undertaken 
without supplies of canoes, nets, and fishing lines. If a fisherman were a landholder or a 
chief, or a descendant of a fisherman, or a son in a family which had óaumakua of fishing, 
then he could be a true fisherman with no lack of long canoes, short canoes, light, swift 
canoes, large and small nets, and long and short fishing lines. He would have everything 
he needed, and there would be nothing to stop him.  
 
Some kinds of fishing required a fleet of canoes, many nets, and many men; other kinds 
needed only two, three, or four men, and some, only one man. Some ways of fishing were 
much work, and some were very easy. Fish was obtained in greatest quantity with nets. 
Other main ways of fishing were, with basket traps; with hook and line; by prodding about 
with a stick; by feeling about and grasping by hand or ensnaring between the fingers; by 
striking loose with stones [the óopihi]; and by drugging fish. A man could also fish with his 
hands, or with crab or shrimp nets, or with a pole from a ledge or the seashore, or catch 
fish in tide pools with a scoop net, or go along the seashore with a net, or set a fish line; 
or search for fish with a small basket trap; or draw a net over sandy spots in the sea or up 
onto the shore; or drive fish into nets by splashing; or with a pole. But these were not 
expert ways of fishing; they were just for the taking of fish to make living more 
pleasurableðto have something for the family and guests to [1976:59] eat with their poi. 
Superior to these ways were fishing with long lines and by diving.  
 
The fishing that is done quickly (lawaióa kipalale) [by groups of people] included lau lele 
and lau óapo fishing [with lau rope and net assemblies]; kolo fishing [sweeping an 
immense bag net across a sandy bottom]; óaumaiewa fishing [a type of lau fishing]; fishing 
for malolo with óupena malolo [a form of bag net]; ka óanae and kai paki fishing  
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[driving fish, such as mullet, óanae, into nets by slapping the water]; mass poisoning of fish 
(óauhau hola moku); fishing with a wide-mouthed bag net (papa wahanui); and fishing with 
the óupena kuóu akule [gill nets such as that for akule].1  
 
The kinds of nets suitable for fishing from one, two, or more canoes were, the óaóei nets 
[or óupena nae kuku; fine-meshed bag nets with side sticks] for óopelu, maomao and kumu 
fishes; the óaóei mououo [or óupena pououo; two-finger mesh dip nets, for young uhu and 
kahala fishes]; the óupena kaka uhu and óupena kaka óopule [dip nets for uhu and óopule 
fishes]; and the [one-finger mesh dip net called] óupena luóeluóe. There were many kinds of 
nets; some that were alike could be used for different kinds of fishes, and others were for 
only certain fishes. As fishing was done by ka poóe kahiko so it is done nowðit is 
impossible to improve upon their methods.  
 
The following methods of fishing were all [basically] the same: pakuóikuói, hoóauau, kawaóa, 
hahau, óalihilele, kahekahe, kapuni, and hoóomoemoe. Long nets were let down and the 
ends drawn in to form an arc, a semicircle, or a complete circle. The nets had one-finger, 
makahi; two-finger, malua; three-finger, makolu; four-finger plus, mahae; hand-size, 
malewa; and larger than hand-size, hihi, mesh.2 Some were from ten to twenty fathoms 
long, and others from thirty to a hundred fathoms long and from one to three anana3 or 
more in width, according to the type of fishing and the size of the fish to be caught. 
  
Some people can fish with nets and others cannot. Some who can use mullet nets or kolo 
nets, or akule nets, and some who are accustomed to fishing in the shallow and calm 
waters inside the reefðor just outside the reefðcannot fish in the deep blue sea called 
kaiuli, or kai oóo. As has been said before, there are many kinds of net fishing, and 
fishermen do not use the same methods in shallow seas, kai papaóu, as in the kaiuli. 
Fishing in shallow seas or in dazzling seas, kai óoleha, is called ihu pohue (ñgourd noseò) 
or kukui óoa (ñcracked kukui nutò) fishingðit requires no more than just floating about on 
the surface of the sea.  

 
Bag Nets  
Some of the bag nets, papa, were the papa lau lele, papa lau óapo, papa óaumaiewa, papa 
wahanui, papa hoóolewalewa, papa luóu maomao, papa luóu uhu, papa óohua nukunui, and 
the óupena melomelo. Some were very long, some short, and some very small.  
 
The lau lele, lau óapo, wahanui, hoóolewalewa, and melomelo nets were similar [1976:60] 
to the papa nets. This is how they were made.4 These ñfloored netsò (óupena haliói olalo) 
were made of thick cordðlike the cord used for the carrying nets of large gourdsðmade 
of olona and of ua,5 with meshes of one and a half, makahi hoene, to two fingers, malua,  

                                                
1
  For other descriptions of nets and methods of fishing see Beckley (1883), Buck (1957, pp. 285-363), Fornander 

(1919, Vol. 6, pp. 176-191), Kahaulelio (1902), Titcomb (1952), Stokes (1906), Cobb (1902, pp. 396-407). 
Definitions and explanations bracketed in the text have been derived from these sources. Descriptions in 
Beckley and Kahaulelio are comparable to Kamakauôs, and supply minor details not footnoted in the text. Buck 
describes the techniques of the manufacture of nets, hooks, and traps. 

2
  Mesh sizes from Pukui and Elbert (1957). 

3
  See Note 3, Part Two. 

4
  Stokes (1906, pp. 160-161) and Kahaulelio (1902, February 28) give descriptions of this type of net. Kahaulelio 

says the puhi iki was the middle net of the three nets that joined together to form the large bag net (óupena 
papa) used in lau fishing. The first net, which he calls puhi nui, he says was the main funnel. Stokes says that 
ñstretching the honua [haliói] wide are sticks called puhi. ñBecause of conflicting definitions and the fact that 
Kamakau did not define the terms he used, Hawaiian terminology has been retained in the following passage. 

5
  ñUa as a Hawaiian plant is not listed; it is, however, the Samoan name for the paper mulberry (Broussonetia 

papyrifera), and may have been used by Kamakau instead of its Hawaiian name, wauke. Kahaulelio (1902, 
February 28) also says that wauke was used. 
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in size. The meshes were many like the openings in the coral in the ocean. From the 
mouth, the waha, to the puhi nui, the floor or haliói, widened; from the puhi nui to the puhi 
iki it decreased again until the width at the puhi iki was the same as that at the mouth of 
the net. Then the floor extended from the huli [neck of the end pocket] to the pupu [rim of 
the end pocket, mole]. The haliói olalo or ñfloored netò was like a triangle. If the mouth 
were three anana wide, the puhi nui would be almost four anana, and the puhi iki three. 
From the mouth to the pocket at the far end, the mole, the net would be fifteen or twenty 
anana long and some less.  
 
Thick ropes of hau bark, called kio, were laid on either side of the floor from the mouth to 
the end pocket, mole, and then nets were joined onto the sides. These nets for the sides 
were of one- to two-finger mesh depending on the strength of the cord. Forward of the 
huli, there was a small net with slightly larger mesh to let in light so that the fish would 
mistake the light [spaces] for a network of coral and would come into the large front part 
of the net, the papa. The [height of the] nets at the sides was from two fathoms and a 
yard to three anana, and the width of the net that arched over them was the same as that 
of the floor. The sections were fitted together, spread smoothly, and laced together (kauli 
a pau) all around. The coarse nets with meshes three-finger in size, or twice that, just 
above the sides and below the mouth of the papa, the front portion, made it possible to 
draw up the mouth quickly. Floats, pikoi, placed from the waha to the huli, raised the net 
above the haliói and, with the ocean inside, the net looked like a hale halau in the sea.  
 
When the net was finished, kukui bark for dyeing was prepared, and the net immersed 
until it was brownish-red and then hung up to dry. This ended the work of making the net. 
  
On the day before going fishing a feast for the new net was prepared, consisting of pig, 
dog, fowl, bananas, sugar cane, mokopiói taro, sweet potatoes, and óawa. The pig and the 
other things suitable for baking were cooked in an imu, the óawa was chewed, and the 
feast laid. Then a prayer was uttered to the gods, in which were named those óaumakua of 
fishing who were related to this fisherman descendant of theirs. The main óaumakua of 
fishermen were Kuóula, a great fisherman of ancient times; Hinahele, to whom the óohua 
fish in the sea were said to belong; Kanemakua, one of the forms (kino) of Kane in the 
sphere of fishing who ñpossessedò (noho maluna) a man by the name of Kanemakua in 
ancient times; ñthe coconut shell of Kapukapu,ò ka puniu o Kapukapu6; and, for some 
fishermen, Kinilau, and for others, Kanekoóa. There were a great many fishing óaumakua, 
each related to his descendants, and each raised above [all others] by his own 
descendants.  
 
When the feast was over the fisherman lay down to sleep under tabu [1976:61] (moe 
kapu) and while dozing he would be shown the fortune he was to have the next day. He 
would rouse up with eager anticipation, and the men would hear the indistinct voice of the 
fisherman undoing evil influences (kala ana) and bringing blessings for the next day. The 
net would need to surround the fish but onceðwhether it be a lau lele, óaumaiewa, lau 
óapo or a papa lau wahanui netðand the canoes would be filled with fish. One or two 
canoesðor even ten or twentyðwould not be enough for the haul. There would be so 
many fish that they would set up a stench, and would have to be fed to the pigs and dogs; 
there would be too many to cut open, salt, and dry. Some would even be used as 
ñfirewoodò (wahie) to cook others. Such was the fishing of ka poóe kahiko; they were 
experts. There are no fishermen like that todayðnow their net fishing is just 
indiscriminate fishing (kahi óupena laukua).  

                                                
6
  ñThe coconut shell of Kapukapuò is a poetic epithet for the goddess Hina who, as Hina-ke- ka, took the form of a 

canoe bailer made of coconut shell, puniu. Compare Beckwith (1951, pp. 123, 127). 
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Bag Net Fishing With Melomelo Stick  
The hoóolewalewa, or melomelo, bag net was a diving net, óupena luóu, used in waters of 
ten fathoms, more or less, in depth. The fishes that were dived for were the maomao, 
weke, kumu, uhu, kolekolea, pala, maóiói, pualu, kaóaha, manini, óopule, and many other 
kinds. The places at which to use the net were the koóa, the fishing grounds, where it was 
known that fish lived. There were a great many koóa known to ka poóe kahikoðso well 
known that names were given to them. These became koóa óaina, fishing grounds to 
provide food. When a fisherman went out to search for places frequented by fish he first 
looked for a good bottom where he could lay his net; when he found one, this became his 
koóa óaina.  
 
In the evening of a day that was calm, he would propose to his fellow fishermen that they 
go fishing the next day. ñWhat kind of fishing?ò they would ask. ñDiving.ò They would know 
this called for experienced fishing (he lawaióa ihu oóo keia; literally, ñmatured noseò 
fishing). The next morning they would come with ropes to his canoe landing and tie 
stones onto the lower, óalihi, rope of the bag net as far as the paku nets [the ñleadò nets] 
on the sides of the papa net. The paku nets were two other nets, one for each side, 
twenty fathoms long, more or less, and two fathoms or more high, fastened with ropes to 
each side of the bag. The whole net was piled on one canoe, and when they got to the 
place where the net was to be laid, this canoe approached from the left. The head 
fisherman was in a light, swift canoe, a kialoa, with one or two men; the canoe with the 
net was manned by three men. There were two other canoes with five or six men in each 
of them who were to help lower the net, and many other canoes carrying stones and 
fishermen. The kialoa canoe went first to the site of the fishing ground. The fisherman 
crouched at the front outrigger boom, kua óiako mua, with his buttocks exposed toward the 
float, the ama, and his head peering over the end of the outrigger boom as he ñsculledò 
(hapuna) his paddle. In his mouth was a ball of chewed kukui nut meat which he spewed 
[1976:62] upon the water that had been stirred up by the paddle, and the water stilled. He 
could see the bottom of the sea, even if it were twenty fathoms below. He then reached 
for his melomelo stick and let it down over the site of the fishing station.  
 
The melomelo stick was a piece of hard wood from the koaióe, oóa, óaóaliói or pua tree, 
obtained from some noted placeða heiau or a koóa shrine, or some other famous spot. It 
was two or more feet long, shaped large at one end like a hohoa tapa beater and tapered 
at the other end, where it was constricted so that a cord would hold fast. It had been 
rubbed with coconut meat, kukui nuts, and all sorts of strong-scented things, and toasted 
over a fire until it was black. The fish, in an area as large as a hau thicket, nibbled at it in 
great numbers. When the fisherman saw the fish gather, he called for the canoe 
containing the net, which was about twenty fathoms away. He fell off to the makai side of 
the fishes and called out, ñGet ready to let down the mole!ò (the end pocket or tail piece). 
A canoe drew up, and someone tightened up the rope of the mole [closing the open end] 
and tied a large stone to the rope. Then the fisherman called for the net to be lowered. 
When the papa net lay in the sea according to the directing of the fisherman, then the 
paku, the side nets, were lowered. The fisherman said to the divers, ñWhen you see the 
fish, each of you watch the other; keep abreast; don't lag behind, and don't crowd ahead. 
Don't try to catch (hei) any fish on the bottom; just go forward together toward the mouth 
of the net.ò  
 
The diving began about ten fathoms from the mouth of the net. The divers went down 
about ten fathoms, the depth from the surface to the floor of the sea, and went along in 
line while the fisherman, watching carefully from the canoe above, swung the melomelo 
stick closer to the mouth of the net. There was a pull rope to the sinker edge, 'alihi 
pohaku, of the papa net attached to a buoy, mouo, on the surface of the sea. The 
fisherman pulled in the buoy and the pull rope to the mouth of the net, drew them aboard,  
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and took up the slack on the rope. He watched the divers as they moved along in line 
below shouting, ñYou, So-and-So, you're losing the fish!ò But the fisherman was only 
shouting to himselfðhis voice could not be heard in the depths below. When he saw that 
most of the fish had entered the net, he stood up and pulled hard on the rope which led to 
the mouth of the net. All together, the divers grasped the sinker edge, 'alihi pohaku, and 
lashed it over the float edge, 'alihi pikoi. Each kumuoka [loose net in front of the drive 
nets?] was pressed down by fish, and the paku, drive nets, entangled the fish (óo kela 
kumuoka a me keia kumuoka, lumaói óia aku la e ka ióa, a óo na paku, ua wili kaóeka aku la i 
ka ióa). Then the divers went after the fishes that were trapped (hoóowili). The fish of the 
paku nets were not for the fishermanðthey belonged to the divers, even if a fish were an 
ulua or an uhu. The fish of the oka [or kumuoka] which had been trapped by the divers 
were divided among them together with the fish from the pale ku ihu and the pale ku hope 
[variations of the paku nets]. The fish of the puhi nui and the puhi iki portions of the net 
belonged with the fish of the pale nets. The fishé [1976:63] below the puhi iki belonged 
with the fish of the huli, the honua [or haliói, ñfloorò], and the mole hului portion of the net; 
they were for eating and for giving in payment for services and supplies (óauhau óokoóa). If 
the net were filled with fish from the puhi iki to the mole, it would take from ten to twenty 
canoes to hold them all.  
 
The fisherman selected choice and delicious fishðuhu, óopelu lauli, kole, and palapalað
and filled a container with them. This was sent ashore to the fishermanôs wife and 
children. His wife was his óaumakua wahine [his staunch supporter and helper]; over her 
chafed thighs the cords for the nets had been twisted. The rest of the fish were dumped 
into the canoesðenough to fill ten or more. Then the fish of the huli, that is, of the hope 
hului [the end pocket; the mole hului], were put into a separate canoe.  
 
When the canoe fleet reached shore, fish would be given to the divers and the helpers; to 
those who had gotten the nets ready on land; to those who had set the net for the fish to 
enter the papa, and to those on the canoe which had carried the nets. When the fish was 
distributed, the largest portion went to the fisherman. His wife also got a large share for 
herself and her relatives. She got several canoe loads, for she had a major right (kuleana 
nui) in the nets. However, if the fishing had been done by a master fisherman (lawaióa 
haku) for a chief, the chief provided all the supplies and was the head, poóo [to whom 
most of the fish went]. But if the fisherman had no master, he himself was the poóo. Most 
of his fish went for fishing equipmentðolona, fishing lines, nets, and canoes. To be 
equipped for the fishing profession many nets had to be made or traded for; cordage for 
them had to be twisted and nets made. So it was with canoes; they had to be hewn or 
traded for. And so it was with fishing linesðthey had to be made or traded for. The 
fisherman actually ate only a small part of his catch, but by lesser methods of fishingð
kaóili, luóeluóe, paeaea, kaukau, hoóomoemoe, kaóakaóa, palu, pakuóikuói, hoóauau, 
kahekahe, akióikiói, koki, and othersðhe could always get enough for a meal and go out 
for more.  
 
When the fisherman came ashore he took two fish in his right hand for the male 
óaumakua and two in the left hand for the female óaumakua, and went to the koóa fishing 
shrine, which was enclosed by a paehumu wall or fence enclosing the tabu area. Inside 
the koóa were a kuahu altar and a lele altar, where bananas were placed. The fisherman 
spoke to the male óaumakua and cast down the fish with his right hand, then spoke to the 
female óaumakua and cast down the fish belonging to their side. After that fish could be 
given away. If the kapu kuóula rites were ending that evening then only a little food and 
prayer were offered by the fisherman upon returning from the sea.  
 
If the net had ñgone deadò (ina ua make ka óupena), few fish would enter it. If the fish 
came to the mouth of the net and then went out, something had gone wrong with the net  
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[it had been defiled in some way]. If a net were ñsweetò (manalo) [had no taint or 
defilement], the fish would enter it and ñgo to sleepò (hiamoe)ðnot scattering about and 
being restlessðuntil [1976:64] the net was full and the mole floated on the surface without 
the fish going out of it. This was a death to them from the óaumakua of fishing. If a net 
used in dive-fishing were entered by kahala or uku or by other fishes not generally caught 
with such a net, they had been made to enter it by the óaumakua; it was they who filled the 
net with these ñstrangerò fish (ióa malihini). This was an óupena manalo, a ñsweetò net. If a 
fisherman were using the pahoe method of fishing for malolo, and the óupena malolo were 
entered by aku, kawakawa, ahi, mano, óopelu, or other stranger fishes to the hano malolo 
[net], these fishes had come from the óaumakua. The fisherman whose fishes these were 
was being shown that his net was a ñsweetò one [free from defilement, and pleasing to the 
óaumakua].  

 
Kaka Uhu Fishing 
Kaka uhu fishing was a well-known and distinguished way of fishing in the old days. It 
could not be done by those who only cast for fish, kaóili, but by those who were trained, 
and who knew the rules for fishing with a decoy, a pakali. If the scales of the uhu used as 
the decoy came off, or if mucus flowed from its eyes, or if the gill through which it was 
attached tore, it was wrong: if one tipped the net in attempting to catch the ñvisitorò (uhu 
malihini) it was wrong. There were many rules for this kind of fishing.  
 
The fisherman was most likely a mature man, with bleached eyebrows, and eyes 
obscured by deposits of salt. His head was underwater as he watched closely for fish; his 
ears were ñracksò (haka) for kukui nut meat and his mouth would spew forth chewed 
kukui meat which becalmed the sea so that he could see the bottom. One hand of the 
fisherman directed the movements of the decoy uhu, and his left hand sculled (koali) the 
paddle inside the ama to keep the nose of the canoe headed into the wind. The eyes of 
the fisherman glanced ahead, behind, to that side, to this side, watching the uhu that were 
being decoyed.  
 
When the fisherman saw a visitor uhu ñkissò (honi) the decoy uhu two or three times with 
the desire to ñmarryò it (a hoóao laua)ðwhen he saw that it had been decoyedðhe pulled 
the decoy uhu up, tilted the net into the sea, tied the decoy securely inside the net and 
lowered it down. He took great care in the placement of the net to entice and entrap the 
visitor fish lest it be frightened off. The decoy might entice an uhu into touching it, or 
ñkissingò it; or it might provoke it. The visitor might be an uhu that would just hover about 
and watch, or one that would avoid the decoy, or one that would show off, or act bashful. 
When the net was placed properly with the decoy uhu, and the fisherman saw the visitor 
uhu come into the net and ñsleep withò (moe pu) the decoy, he would pull the line of the 
net to entrap the uhu in it. If it were a fortunate day for him, and the visitor became used 
to the decoy, it would remain unaware of the trap and make the mistake of biting at the 
cord of the decoy and be easily caught. On a lucky day, la [1976:65] kulia, the fisherman 
would catch anywhere from twenty to forty uhu. However, if it were a bold uhu óaóa that 
was being decoyed, the fisherman would be on the alert, for this would be a wild one. He 
would pull up the decoy when they were three or four anana away from each other, lest it 
catch up to the decoy and shred its scales. When the fisherman tilted the net and set it 
down in place to decoy the uhu óaóa, as soon as the latterôs head came over the edge of 
the net he would pull on the line and entrap the fish in the net. If he waited until it came 
into the net before pulling the line, the uhu óaóa would escape over the other side, so 
swiftly did it move.*  
 
The time for fishing for uhu was from seven oôclock in the morning until late afternoon. All 
the while the uhu were being decoyed and netted was a time of much joy and pleasure as 
the dark shiny uhu pano, the red uhu óula, the flame-colored uhu óaóa, and the yellow-  
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tinted uhu halahala glistened from the front to the back of the canoe. By the time the 
fisherman turned homeward and beached the canoe at the landing, his óie baskets would 
be full of fish jostling each other. His wife, children, and family all rejoiced. Fish were 
given to the family members and kinfolk who carried the canoe ashore, then the 
fisherman went home. He bathed, girded on his malo, put on his kapa covering and then 
removed the restrictions of the god on the fish and made his offering. Then the fish for the 
mua, the menôs house, was cut up for the men, and the fish for the hale óaina, the 
womenôs eating house, was cut up for the women and the little boys who had not yet been 
consecrated to the gods. The bigger boys, who had been consecrated, lived in the mua 
with the men; they no longer ate free from tabu, óainoa, with their mothers in the womenôs 
house.  
 
Then came the fishermanôs feast of sour poi, together with ñclosing mouthfulsò (mana 
pani) of sweet potato taken after the óawa and slices of uhu mashed with the fat liver of 
uhu and mixed with the salty juices of the lipaóakai seaweed; steamed uhu, its gravy 
glistening with the fat of its liver; uhu baked in the imu with bits of liver inserted in it; and 
cups of óawa besides. All ate heartily of the large pieces of steamed and baked uhuðate 
until they were satiated.  

 
Upena Kaka Uhu  
The net used for kaka uhu fishing was a small one of fifteen puóu7 one of twenty puóu 
would be a very large one. It was made of thick, tightly twisted cord which was kept slack 
and tied loosely so as to make the net sag. The mesh size was a mahae or a malewa 
[four finger plus to hand size], and the length of the net an anana or more. When the 
foundation of the net was finished, a marginal cord, alihi, was threaded all around. The 
four sticks to hold the net open, kuku, each a yard or more in length, were made of 
walaheóe wood. Pairs of these sticks were bound together at their thickeré [1976:66] 
ends to form arches and small stones were tied to the four tip ends. When the sticks were 
crossed and fastened at each tip end to the marginal cord, the sticks arched up like 
rainbows. This was called the la of the net; the he of the net were the outside cords that 
attached the tips of the walaheóe sticks to the net corners.  
 
Some óupena uhu were square and spread out flat. Tied to the pu (junction) of the bases 
of the walaheóe sticks was the rope of the hanai (cord that held together the crossed 
sticks at their junction) to close the net by bringing together the crossed sticks.8  
 
Fishing With Lures  
Ka poóe kahiko had many other ways of fishing besides net fishing. Using a cowry-shell 
lure to catch octopuses (lulu heóe; lu heóe), and a mother-of-pearl shell lure to catch aku 
fish (pa hi aku) were two ñaristocraticò (haóaheo) ways of fishing that were widely engaged 
in. It was not necessary for the fisherman to go into the sea or the ocean; these ñfishesò 
were obtained from the surface.  
 
One skilled in fishing with a cowry, leho, could predict beforehand, ñThis leho will get 
twenty heóe; that one will get forty; this one, twice forty,ò and so forth. Very choice cowries 
were the leho ahi and the leho kupa, and they were desired and searched for, as a 
beautiful woman is sought. The ahi is red like the red of a firebrand. Its well-formed 
ñdouble canoesò (kona mau waóa kaulua) [its lips] are covered over by a mantle (literally, 
feet; na wawae) which envelops the shell to the top, pu [where the edges of the mantle  

                                                
7
  Stokes (1906, pp. 158-159). 

8
  Buck (1957, p. 305) gives a technical description of óupena uhu in Bishop Museum which clarifies this passage: 
ñThe two compound sticks are crossed in the middle line; but instead of being lashed firmly together, thick cord 
from the under stick is carried upward for 2.5 inches before it is lashed to the middle of the upper stick. This 
form of tie gives considerable play to the two arches; and from the crossed position, they can be brought close 
together in the same line.ò 
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meet]. The kupa is alike in beauty to a shade-ripened mountain apple; it is a deep dark 
color through which shows red. A leho has a body and mantle alike from top to lips.  
 
A fisherman would boast, ñI will go after heóe todayðthese are the days of rising tides.ò 
Just as a woman with lustful eyes (maka leho) entices many men, so a beautiful leho 
arouses the desire of the heóe, and two or three of them at once might be pierced by the 
kakala hook, or because they clung fast to the óamana, the wooden stem of the lure. The 
proper cowry to use in the morning was the ahi; when the day grew warmer, the leho 
óolupalaha or the pauhu; and at midday the kupa ohióa peóemalu. The ahi had been 
smoked over a fire.9  
 
A stone had to be used with the cowryða handsome one, to enhance the loveliness of 
the ñfemale,ò the cowry. The handsome stone was the ñhusbandò to the cowry, and the 
cowry was ñmarriedò to the stone. When the two matched in beauty, and they swayed in 
dance in the ocean, the heóe came to watch the joyful dance. Those of them who wished 
to ñkissò (honi) the cowry, leaped to embrace and kiss her because they were aroused by 
the dance. When the fisherman saw one hug the cowry, he braced himself and kept 
shaking the lure. When the octopus took hold of the cowry, the [1976:67] fisherman pulled 
up the cord swiftly with his right hand, grabbed it with his left hand, and pulled it hard 
against the side of the canoe, which forced the kakala hook into the octopus. It came up 
so fast through the water that its head stood up straight and its tentacles trailed like the 
branches of a willow, wilou, tree. With the fisherman shaking the lure, it was like an 
óalaóapapa hula, and many heóe came to embrace the dancer, unaware of the hook 
underneath. The octopus did not want the cowry or the stone to eat; papaói and óohiki 
crabs and other small Crustacea (mea óano papaói) were its food; but the fisherman 
enticed it with a sort of hula, and the octopus was ñtaken inò (ua puni). There were many 
kinds of stones obtainable, but the fisherman of old especially looked for certain onesð
the komana, puóukuóua, maili, polipoli, pupukea, kalapaiki, óiole, kauaóula, and the óo óio. 
There were many, many stones that were put to suitable uses by ka poóe kahiko, but 
today most of them have been forgotten.  
 
The óamana of the hook was a small wooden stem or shank about six inches in length. 
The back portion of the óamana was shaped flat for three inches and at the very top it was 
notched to take a small cord. From the middle the óamana was Y-shaped like the space 
between the fingers, and the tip end stretched out like a finger for three inches or a little 
more. The tip [distal] end was flattened on the upper surface and was notched 
underneath, and that is where the kakala ñspur,ò was fastened. The spur was the hook, 
and was made of dog or human bone filed sharp. Its point, maka, faced inward toward the 
óamana, and it was lashed on with fine cord. The stalk of a ti leafðor perhaps the scale of 
a large uhuðwas attached under the tip end of the óamana, and the whole bound up 
tightly. That describes the kakala hook and the óamana stem.  
 
The stone was shaped like a large cowry; its front was flat, and its back humped, with a 
narrow groove from end to end. The stem was attached to its flat side. First the stick was 
lashed to the stone, then the cowry fitted to the stone at the place where it was attached 
to the stickðthe stick being between the stone and the cowry. The snood, haóa, that 
fastened the cowry on was shoved into the ñtailò (puapua) of the cowry, and came out 
through a hole on the back of the cowry. A piece of human bone or of óekaha ku moana  

                                                
9
  Beckley (1883, p. 3) says octopuses ñare caught with cowries of the Mauritiana and sometimes of Tiger species. 

...Only the finest kind of Mauritiana or Tiger cowries are employed for this purpose as the octopus will not rise to 
a large-spotted or ugly one. The spots on the back must be very small and red, breaking through a reddish 
brown ground; such a shell would have the strongest attractions for an octopus, and is called ipo (lover). 
Cowries with suitable spots, but objectionable otherwise, are slightly steamed over afire of sugar cane husks. 
This has the effect of giving them the desired hue.ò 
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[black coral] or of kukui nut shell was placed at the ñtail,ò and bound on by the snood, 
which then stretched to the ñmouthò (waha) [front indentation] of the cowry. It was shoved 
through a hole there, and looped and secured. At the ñtailò and at the front loop-fastening 
a small cord held the cowry together with the stone and the stem.10 All that remained was 
to go fishing.  
 
When the days of good tides come, they rise upðthat is, in the beginning and when they 
have finished rising they go down gradually, like the lowering tides of the Ku and óOle 
days. That was when the heóe would pay attention and watch the hula. Then the 
fisherman lowered two cowry lures. He shook one about with his foot and the other with 
his right hand while his left hand sculled the paddle to keep the nose of the canoe into the 
wind. When an octopus took hold of the lure held by the foot, he transferred the [1976:68] 
line in his hand to his foot, and pulled up the line the octopus was on until it was close to 
the canoe, holding it off so that it would not cling to the canoe. He thrust the body with a 
spear and the octopus would go limp. The fisherman would throw the octopus into the 
front of the canoe and let down that cowry again. By then another octopus had taken hold 
of the cowry held by the foot and the fisherman wound this line about his foot and pulled 
up that line. So it went, with the fisherman pulling up one octopus after another. When you 
looked at an octopus you would see that it was red like the red of the cowry, and you 
could see the changing colors of the octopus move here and there. These were the days 
of many heóe. They did not cease to yearn for the cowries, and would fill the canoe. The 
only thing that made the fisherman stop was concern over his cowriesðtoo much 
immersion in the salt water would dim their luster. 
 
A choice cowry was given the name of a grandparent, a father, a mother, a wife, or of a 
chief. Mulali was a famous cowry of ka poóe kahiko, and so was Hualalahu. Long stories 
are told of these famous cowries and of how, when they were merely shown alongside a 
canoe, the heóe would just rise up and fill the canoe.  

 
óOkilo Heóe  
Another way to fish for octopus was by the óokilo heóe method. In this, the eyes were used 
for fishing, rather than a red cowry lure. The óokilo heóe method could be used only in 
shallow seas from six to ten fathoms in depth, and where the water was clear; it was 
impossible where the sea was dark. The fisherman who would use this method had to 
learn all the ways of the octopus before he could become skillful. He was not after the 
octopus that just ñlay by the fireplaceò (waiho kaóe kapuahi), curled up in a ballðthis an 
unskilled novice could see. The ways of the octopus are countless. It might conceal itself 
amongst the pebbles, or close up its hole and thrust one long tentacle out; or it might look 
like the mouth or head of an eel or of a sea urchin, or it might show only its beak; it might 
look as though it were marching along in a procession, or as though it were a blob of 
excrement. There are many other ways of the octopus that were known to the óokilo heóe 
fisherman.  
 
Kukui nut [oil] was his magnifying glass. He would scull amongst hundreds of fishes, the 
flat blade of his paddle stirring the springs that welled up in the sea, until he reached a 
clear place where he could see bottom. There the fisherman chewed and spewed out the 
kukui nut meat. When he saw an octopus, he picked up his stone [lure]. This was a small 
crude stoneðperhaps from an imuðattached to a wooden stem, laóau óamana, with a  
kakala hook and bound together with cord, with a few blossoms tied to the óamana, 

                                                
10

  Buck (1957, pp. 360-361) gives the technique of binding together the cowry-shell lure. He calls the snood, or 
kaóa, the lifting cord, and says, ñIt is evident that a fisherman carried a number of shells with the lifting cord 
attached so that he could change them on the lure to suit the different periods of the day.ò 
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stem.11 This he lowered to perhaps a yard away from the octopusô burrow. When the heóe 
saw the stone, its tentacles crept toward it, its body [1976:69]  came out of the burrow and 
drew toward the stone until it was directly upon it. The fisherman pulled on the line, and 
the octopus was impaled on the kakala hook. The óokilo fisherman kept moving along in 
his canoe and searching out heóe. When the wind blew strongly this would put a stop to 
his searching, and he would return to shore. On a day when an óokilo fisherman went out, 
he would fill his canoe with heóe.  

 
óǽ Heóe ï Octopus Spearing  
In the old days heóe were a famous seafood of lands with reef flats and coral beds. There 
were so many that a stench would arise from these lands. They were also a tabu ñfish,ò 
although they were not made tabu exactly the same in all places. In some places the hau 
branch was set up [signifying that a fishing tabu was on] in the month of Kaelo [May-
June], and in other places in Kaulua [June-July]; in some places the tabu might last four, 
five, or six months, and in others, fewer. When the rainy, winter months (hoóoilo) began, 
the heóe were speared. Some speared them from canoes, some while diving, and some 
while wading.  
 
During the months that the hau branch was posted, it was tabu for canoes to go out 
fishing; tabu for women to go to the beaches; tabu to fish with nets. Only the overseers, 
the konohiki and the luna, went to look at the heóe, which had come up to the sandy 
shores. When the tide was high the heóe moved along the edge of the sea in files like 
schools of mullet, ñmarchingò along as though in a procession (e kaói a huakaói), each 
oneôs tentacles forming a single arch, the opening in its head section extended like gills, 
and its blow-tube pumping seawater like the machines of a steamer. Its sucking in and 
blowing out of the water is what made it go like a real fish. When the tide was low and the 
overseer went to look, the reef floor would be furrowed as if rooted by pigs, with burrows 
scattered in every direction, and the heóe spread out like lumps of dark earth, with heads 
swaying. If they saw a man they would squirt water at himðhe had to run to escape; if a 
canoe came close, they would cling to it. (See the story of [the islet of] Kapapa at 
Kahaluóu; from Kualoa to Kahuku, from the cape Kukuilauóania to Kahaheóe).  
 
In the morning there would be octopus spearing, it was announced to the men and 
women. There would be many, many of them, some on canoes, and some afoot carrying 
spears an anana or two long made of walaheóe, óulei, óaóaliói, uhiuhi, or other hard wood 
sharpened to a point. Those who were fast ran about swiftly gathering the heóe that were 
lying there spread out, and stringing them on cords. As soon as a cord was full it was laid 
on the dry, exposed reef floor; each person would have four or five strings of them. When 
an octopus was speared in its hole, it twined its tentacles around the spear and came out. 
The fisherman killed it by biting it on the back of the neck, or by shoving the spear through 
at its beak. The spearing went on until the tide came in, then the fishermen went ashore, 
[1976:70] some in canoesðfrom ten to forty of themðbut most on foot. When all were 
gathered in one place, the heóe were portioned out, fifty to a hundred to each. In this way 
they were divided among the konohiki; the land holders, haku; the chiefs, and those who 
had done the spearing. If a man were bad he hid part of his catch in the sea, and after the 
dividing was over he went out and got it. Innumerable heóe were gatheredðenough to fill 
forty or fifty canoesðand they raised a stench.  
 
The heóe were salted and dried on racks; ten racks would fill a house. The number of heóe 
caught today are only fifty percent (hapa haneri) of those caught in the old days.  

                                                
11

  Kahaulelio (1902, April 14) says the flowers of the nohu (Tribulus cistoides) were used. Pukui and Elbert (1957, 
p. 329) gives pupua as ñtuft of dried ti leaves on end of an octopus lure. Buck (1957, pp. 358-359) explains the 
technique of lashing the stone onto the stem of the lure. 
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When the heóe were to be dried they were slapped about (kanono kioóo) and the tentacles 
braided. The craftsman-like way to handle a large heóe with a big bone in its head and 
tentacles so long that they trailed when it was held up by a manðsuch as the heóe of 
Kaóena-was to leave it overnight and the next day massage it with much slamming about 
(lomi me ka óupaóupa ana) until it shrank, and then salt it and leave it to turn pinkish. After 
that the salt was washed off, the head and neck cut open, and the heóe dried. An octopus 
so treated would be tender; it would not whiten from the salt, and it could be kept for a 
long time without spoiling. If it were to be eaten soon, wood ashes with a little water were 
mixed with it and the heóe slammed about until the tentacles curled up. Then the tentacles 
were drawn between the fingers and again slammed vigorously until they contracted and 
curled into balls. The loose skin drew taut about the head and neck and all over the body 
like ñgoosefleshò (haóukeke) the tentacles broke off easily, and the skin, if pinched 
between the fingernails, tore readily. Then the heóe was turned beak upward and a 
quantity of salt was shoved into the beak; turned down, and the head grasped and 
pummeled until the salt worked into the head and body, and then placedðslime and allð
with salt in a gourd container. This would make it turn pinkish. However, if it were to be 
eaten right away, the slime and salt were drawn off by hand and the heóe, thick and 
tender, would be cut up in pieces in a sauce dish, and some liver worked with the juice of 
the lipaóakai seaweed to make the dish fragrant. This is what those who ñsought a lordò 
(ka poóe óimi haku) did in the old days to win the favor of a chief.  

 
Aku Fishing ï Lawaióa Hi Aku 
Fishing for akuðlawaióa hi akuðwas greatly enjoyed by chiefs and commoners in the old 
days and during the reign of Kamehameha I, but the aku diminished during the reign of 
Kamehameha II and the early years of Kamehameha III and has now disappeared from 
the places once well known to ka poóe kahiko and from the localities that were famous for 
the abundance of aku. They filled double canoes and boats in such numbers that most of 
them rotted. The aku and the óahi fishes disappeared during the time of Kamehameha III 
from Kaunolu, Haleohióu and Kekaha on Hawaiiðfrom Kawaihae to the cape of Makaula. 
[1976:71] Lawaióa hi aku was an aristocratic way of fishing and one that called for proud 
display. Leis of hala keys, óilima, and lehua adorned heads and necks, and fine malo of 
moelua, hamoóula, wailióiliói, kapeke puakai, and paóipaói kukui kapas were girded up in 
back. The slapping of the fish against the menôs sides and the arching of the bamboo 
poles as the aku bent them were like a double rainbow or the crescent shape of the moon 
of Hoaka.  
 
In this kind of fishing, a malau, made like a canoe, two or three anana long, more or less, 
with a closure in front and in back was used [to hold live bait]12. It was a flat canoe (he 
papa waóa), drilled with many holes on the sides, with a ñbackboneò (kuamoóo kaóele) 
underneath. The bases of the front and back closures were lashed securely underneath 
the hull (kaóele). There were sticks running on each side of the top edges of the closures 
to hold them rigid. Then matting (óahu) was stitched to that and this side of the hull and 
wound over those sticks and stitched securely. This became a malau.  
 
The value of this ñcanoeò was that the óiomo [or óiamo], that is, óiao fish, and mullet spawn 
could be liberated in there and they would liveðbecause of the fresh seawater in it 
(maloko o ka óahu). The óiomo could be caught on one day and kept alive in the malau 
until the day of fishing even if they had been taken at a distant place. In the single canoes  

                                                
12

  Kahaulelio (1902, March 7) describes a malau thus: ñThe malau was two fathoms long, 18ò, or half a yard, high. 
It was wood below, with fine meshed mats on the sides and head boards in front and in back tied on securely . 
He stated that his father had given up fishing with a malau about 1848, ñbecause it involved too much work in 
taking the malau filled with iao fish bait from five to seven miles out, rowing a double canoe all the whileò (1902, 
February 28). A comparable bait tank used in the Society Islands in the 1930ôs is described and figured by 
Handy (1931, pp. 105-107 and Plate 25A). 
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called panipani, the óiao were kept in the canoes. A panipani canoe was manned by three 
or fourðor perhaps fiveðmen, and carried only one or two fishing poles, as did the kapili 
canoe.  
 
The malau was the [bait] tank for the six or seven poles of the double canoe, the kaulua.  
 
When the double canoe went out to fish for aku, the malau was put between the two 
canoes under the pola platform and tied securely to the kua óiako (places where the 
outrigger booms would be attached on a single canoe). The place where the aku would 
be was where the noio birds gathered above the piha, the nehu pala, and the other small 
fishes that leaped above the surface to escape the snapping of the aku.* Then the noio 
would swoop down screeching over the fish. These birds were companions (hoa aloha) of 
the aku and the kawakawaðwhere these fishes went, the birds sought them out.  
 
When the head fisherman saw where the birds were gathered he called out, ñThere are 
the fish! Paddle hard!ò When they had come to about ten fathoms from the fish, he called 
out to the paddlers in front, ñStop the canoe! Kakona!ò The front paddlers stopped the 
canoe, then steered to turn the stern of the double canoe to the fish. Even if there were 
forty canoes, all stopped at the same time, and the fleet formed into a square or a circle 
or a rectangleðor lay scatteredðaccording to the way the fish were grouped. Then the 
fisherman called, ñThrow out the óiao!ò Two men jumped down [onto the malau], one to 
throw out óiao and one to give óiamo to the fishermen. They stood on the laóau holo of the 
paóimalau [malau] (ku [1976:72] iho laua ma na laóau holo k ke paóimalau), and the one in 
charge of throwing out the óiao tossed them out one by one. There would be a splash, and 
as the number of óiao increased there would be more and more splashing. The rushing of 
the aku was like billows being agitated, or surging waves breaking and the currents of 
water were set in motion as the paddlers wielded their paddles to hold the canoes in 
position. The óiao jumped about behind the canoes; the aku and the kawakawa followed to 
snap at them, and got  in back of the canoes. Then the lines of the bamboo fishing poles 
were cast. 
 
The two fishermen at the very back of the canoe held out short poles; those standing 
behind them held out longer ones, and those at the kua óiako laid their poles across the 
pola. When he saw them lined up the head fisherman called out, ñThrow out the óiao.ò The 
chummer scooped up a container full and poured out the contents. Then the head 
fisherman called, ñThe óiamo!ò and the man in charge of the bait got it ready; he bit the 
noses of the fish and crammed them into his mouth or into a container. The fisherman 
reached out for one, thrust the point of his hook into the opening of the óiao [óiamo] and out 
through the back of its head, leaving the tail to ñskip alongò (kokololio) the surface of the 
sea. The fisherman placed the pole between his thighs, held it with his left hand, and  with 
his right hand shook (kopi) the óiamo in the sea. When a fish took the bait and broke 
water, the fisherman stood up straight and grasped the pole with both hands. The fish 
came completely out of the water and slapped against the right side of the fishermanôs 
chest, sounding like the dashing of one wave against another as its head smacked 
against the fisherman's armpit. He ran his right hand along its head and with a quick push 
with his open palm he freed the hook and shoved the aku forward into the canoe. From 
the 'iao in his mouth he rebaited his hook and cast again. If he used forty 'iao, he would 
catch forty aku. Some fishermen caught fewer than others and some moreðespecially 
those at the very rear of the canoe. It took only a few minutes for the chumming and the 
crowding around of the akuðthen all was quiet again as the fish disappeared. Again the 
fishermen watched for a spot where the birds flew and dipped their wings into the water, 
for that was where the fish were, and they followed them. This went on until the 'iao were 
gone; then the bait holder, paóimalau, was lifted up onto the pola and turned over. This 
gave rise to the often-quoted saying, ñHuli ka malauòðThe malau is turned over [the 
operation is over].  
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In the old days four hundred (he lau) aku might be caught with the bait from one malau. 
When the double canoes, kaulua, or coupled canoes, óauwaóa hoóapipi, or large outrigger 
canoes, kaukahi nui, came in, there would be trading, peddling, and paying for poi, for 
pounded taro, sweet potatoes, bananas, sugar cane, breadfruit, and other kinds of foods; 
for óawa, tapa, paóu, malo, and matsðfor all the things the fishermen needed.  
 
When the aku fishing canoes and malau canoes came ashore, the women would 
separate the tabu fish for the menôs eating houses from those for the free eating, óainoa, 
of the household. First the head fisherman went ashore [1976:73] with fish in his right and 
left hands and went into the Kuóula heiau to pay homage to the gods. He cast down the 
fish for the male óaumakua and for the female óaumakua, and then returned to give fish to 
the canoe men, to those who had done the chumming, and to those who had done the 
actual fishing. A portion went to the owner of the canoe and of the fine-meshed nets, nae 
puni, that had been used to catch the bait and to those who had driven the bait fish into 
the nets. The rest was for the head fisherman or for the land holder, if it had been the land 
holderôs fishing expedition. All these fish were carried to the houses; the tabu fish filled the 
menôs houses, and the ñfreeò fish (ióa noa) filled the common houses (na hale noa).  
 
The fisherman bathed himself, donned a dry malo and put on his shoulder covering. 
Others would light the oven to heat the stones for steaming the fish, bring the fish that had 
been cleaned by the fishermanôs wife, steam the fish, and mash óawa. When the food in 
the menôs house was ready, the fisherman enjoyed its eating. The prayer over, he drank 
the óawa and filled up on fish and ñclosing mouthfulsò (mana pani) [the foods taken after 
the óawa], and the relaxing effects of the óawa relieved his weariness from the sea spray. 
Meanwhile all the household set to work to cut open and salt the fish, which they would 
rinse off and put out to dry in the morning.  
 
The fisherman began to prepare for the next fishing trip, discussing it with his fellow 
fishermen and saying, ñWhere shall we get óiao to fill the malau?ò ñBefore the Morning 
Star (Hoku-loa) arises So-and-So will go to where the óiao are, and So-and-So to the 
ponds where the young fish (pua ióa) are.ò Such was the discussion of the fishermen who 
fished with malau. The only trouble with getting the bait fish was that oneôs thighs and 
crotch became sore from kicking and splashing with the feet to drive the óiao into the nets. 
It was wearying work, but when the malau was full all the weariness was forgotten. Those 
who were strong hi aku fishermen became famous. They braced their poles against their 
navels, their thighs, anywhere; when they stood upright or leaned over the edge of the 
canoe, they put the poles to their chests. Ka poóe kahiko were very skillful.  

 
The Aku Lure ï Pa Hi Aku  
In the very old days, óiao and small fishes were not the bait used to attract aku, 
kawakawa, and óahi fishes. Fishermen searched for a hard bait, that is an uhi, or thick 
mother-of-pearl bivalve (papaua manoanoa) found in the ocean. One name for this shell 
is uhi; another name is paua. The outside of the shell is like that of a large oyster (pipi 
nui); the inside has a slight hollow (ua naua óia); the flat surface of each side is a handôs 
breadth or more in size, and there is meat on the right and left sides [valves]. A choice uhi 
is iridescent (e pióo ana ke anuenue) and, like a red cowry, leho óula, its choiceness can 
be seen. The cowry shows it on the outside of its shell; that of the uhiðthat is, its beautiful 
iridescenceðis covered by its enveloping shell.

  
[1976:74] 13 

 

                                                
13

  Beckley (1883, pp. 9-10) and Kahaulelio (1902, March 7) classify the pa lures by color variations, which 
determined the time of day they would be used (see Beckley and Kahaulelio in this study)é  
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When one skilled in examining uhi saw a choice one he took the two valves (pa)ðthe 
right and the leftðand cut each straight up from the base to the tip. Then he cut each one 
to the width of a finger, tapering it down and to about the length of a finger. After that he 
ground off the outside ñscalesò (ka unahi o waho) down to the inside surface (ka maikaói 
iloko). The paðlike the leho óulaðwas a choice ñchiefessò (aliói wahine maikaói), and the 
lure, the pa hi aku, was desired by the aku fish as a beautiful chiefess is desired by men. 
At the base of the pa there is a ridge, and through this a hole was drilled as a foundation 
for the cord of the snood, kaóa. The cord ran from the hole to the edge of the hook that 
was fastened to the tip of the shank lure, pa. The hook was made of human or dog bone, 
filed smooth and curved nicely. Pig bristles crossed at the base of the hook where it 
joined onto the tip of the shank so that the hook would not fall over. The bristles ruffled 
the water behind the lure as those on the canoe paddled in unison, and the aku mistook 
the lure for an óiao or other small fish and crowded around to seize the pa hi aku.  
 
Fishing for aku was greatly enjoyed by the chiefs and rulers in the old days, and they 
would all go together to fish for aku and óahi. Kamehameha I was accustomed to fishing 
for these fishes, and they were famous in ancient times. But fishing with a malau bait 
holder and with a pa lure were quite different. With the malau, all stayed in one place; in 
fishing with the pa lure, each canoe was paddled strongly in a different direction. Since 
this would interfere with the malau fishing, it was not wise for the two kinds to go on at the 
same time, as those trolling with the lure would drive away the fish of the malau 
fishermen.  

 
Deep ï Sea Fishing (Depths of 200 to 400 Fathoms) 
The length of the long-line fishing line, lawaióa aho loa, limited the seeking of ka poóe 
kahiko. Shark fishing with chum (lawaióa kupalupalu mano) and malolo fishing (lawaióa 
papa pahoehoe malolo) were done in the deep sea almost out of sight of land. These 
were not fishes to be found in the koóa fishing groundsðthey moved about and ka poóe 
kahiko caught them far, far out at sea (i ka lewa a i ka lipo). The actual limits of the fishes 
sought by ka poóe kahiko were in the deep-sea fishing grounds, koóa hohonu: the kukaula 
grounds, of eighty fathoms more or less in depth; the kaóakaóa grounds of the kahala and 
óahi fishes; and the pohakialoa, the deepest of all the fishing groundsðtwo or three 
hundred fathoms deep and even up to four hundred (lau) anana deep.14 The kinds of 
fishes caught in the deep-sea fishing grounds were the kahala, mokuleóia, paka, koaóe, 
óulaóula, oholehole, hapuóu óeleóele, hapuóu óulaóula, óahi, lupe, hahalua, uku, hahalua 
leleiona, moelua, lehe, and momi. These were the fishes of the deep blue sea, kai uliuli. 
They had to be cut up with adzes before salting.  
 
Those who wished to fish in the deep ocean sought out these fishing [1976:75] grounds 
and kept them secret. Ka poóe kahiko regarded their secret fishing grounds, koóa huna, as 
ñcalabashes and meat dishesò (he óumeke a he ipu kai) and as ñgrandparentsò 
(kupunakane a he kupunawahine) [sources of provisions], and could be robbed and 
beaten before they would reveal their locations. They pointed out their secret fishing 
grounds only to their own children. The locations of most of the deep-sea koóa have been 
lost; only a few remain known, as the knowledge of their whereabouts has lessened, and 
the youth of today have not been taught their locations. The fishing ground of Palapala, on 
the eastern side of Mokuhoóoniki, an islet off the east coast of Molokai, was once a koóa 
huna. After the time of Kahekili its location became known, and today even the unskilled 
fishermen know where it is.  
 

                                                
14

  In his account of deep-sea fishing Kahaulelio (1902, March 14) says that the kukaula grounds were fifty to 
seventy fathoms in depth, and that the kialoa [pohakialoa], or kaka fishing grounds, were about two hundred 
fathoms deep (see Kahaulelio in this study). 
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A man learning to fish in the ocean first bartered for a canoe one to six or more fathoms 
long, to carry from one to five persons. Then he bartered for fishing lines, for a fisherman 
did not twist, hilo, his own lines, but got them from those whose work it was to make  
them. Those people would twist the cords into two or three strands according to the desire 
of the fisherman. The work of twisting was laborious. The palm of the hand was used to 
rub (hamo) fibers over the thigh, and to make a firm, tight cord of two or three strands, 
even throughout. They would make six or eight times forty (kaóau), or up to four hundred 
(lau) lines, according to the wish of the fisherman. A landholder or a chief would have four 
hundred at the most, or perhaps a few kaóau over. The fishing lines of the chiefs or 
fishermen were kept in gourd containers, hokeo óolulo, a meter, more or less, in length.  
 
When taken by an óahi, a kahala, an ulua, or a hahalua leleiona, the line would rise and 
fall (óoleóoleóo) in the gourd curving like the ama or the óiako of a canoe or the arch of a 
rainbow. If there were a heavy weight pulling the line obliquely, it was a shark that had 
taken the line; but if the line rushed out and whirred on the surface of the sea, it was a 
sailfish. If the fish fought and caused the line to rise and fall, there was a robber [bait-
stealer] below, but if the line remained straight while the fish nibbled like a litter of piglets 
nuzzling and resting at their motherôs breast, then the fisherman rejoiced. It meant that 
the fish were in a row, fluttering like pennants from the mainmast to the mizzenmast and 
on down the back of the aft sail of a man-of-war. If there were ten hooks on the line, then 
ten fish would be caught; if twenty hooks, then twenty fish, and so on up to forty or fifty or 
more. This was fishing in the pohakialoa fishing grounds with kaka hooks. With one haul 
the fish would fill the canoe. The fish would die below in the koóa. The great depth would 
kill them down there with ñtremorsò (naue) while they were being pulled up on the line, 
because of the deepness of the koóa. If they came loose from the hooks, they would float 
to the surface with their stomachs protruding from their mouths like fishes that had died 
from óauhuhu or other fish poisoning.  
 
What kinds of hooks did ka poóe kahiko have? They had large and small hooks made 
from sections of the shell of the óea turtle, filed on the outside [1976:76] and the inside of 
the point of the hook to a well-shaped curve (ua hole óia a ku maikaói ka lou maloko a 
mawaho o ka lihi); aku lures made from uhi, or paua, bivalves and filed, like the turtle 
shell; hooks made from dog bones ground down with puna coral and files made of lava, 
apuapu pele. Hooks of human bones were made from bones of the óolohe, ñhairless 
men,ò not the bones of all men. Most of the human bones are ñcuttleboneò (iwi puna); they 
break easily. Those skilled in examining bones chose hard bones to file into fishhooks. 
The bones of the buttocks are rounded and they made excellent [one-piece] hooks; 
nothing was joined onto them as in the case of the [composite] kakala hook for octopus, 
kakala heóe, or the lure for aku, pa hi aku. Bones of the thigh, the lower leg, the upper arm 
and the forearm were filed down to a ñpointò (lihi) and a ñshankò (kano) with a ñtailò 
(puapua) [a knob, óapua], where the snood was tied on. Small bones were shaped into 
hoóomo, these ñhooksò were gorges, like the hoóolaoa gorges used in eel fishing. Such 
gorges were used in line fishing in the koóa pohakialoa of the deep ocean. When a fish 
swallowed a gorge it stuck fast, and the fish died down there in the koóa. Another fishhook 
of ka poóe kahiko was the large, wood hook, kiholo, made of uhiuhi, walaheóe, koaióe, 
óaweoweo, or other hard wood. Some kiholo were joined [were two-piece hooks], and 
some were naturally curved like [one-piece] fishhooks. Kiholo were used for catching 
mano, niuhi, luhia, aóulepe, and other large fishes of the ocean. Snaring with ropes 
(pahele kaula) and grasping with the hands (hopu o na lima) were also ñhooksò of ka poóe 
kahiko.  
 
The deep-sea fisherman was equipped with a canoe and large and small fishing lines, 
makau hooks, hoóolaoa and hoóomo gorges, kiholo hooks, ropes, large and small paka 
sinkers, large and small pohakialoa plummet sinkers and long stones with holes in them  
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(pohaku kialoa puka) to be used for catching ñrobbersò (powa) of the ocean. The cords for 
the snoods which had been prepared beforehand were bound (mali a paóa) onto the 
hooks, and when everything was ready it was the work of the man who had fishing 
óaumakua to lash (kauli; li) the snoods onto the fishing line, aho. Then he waited for calm 
weather in the Hoóoilo season for, as the saying of ka poóe kahiko goes, ñ ó0 ke aho pulu o 
ka HoóoiloòðFish lines are wetted in Hoóoilo. During the bad weather of Hoóoilo waves roll 
high, rains fall, and there is thunder and lightning; mud is washed into the kai kea and the 
kai lu heóe where reef fishes and octopuses are caught, and the holes of the óohiki crabs 
are covered over. Casting, kaóili, and fishing along the shore are impossible with the sea 
floor muddied up and obscured by the silt stirred up by the waves, and the fisherman 
turned his thoughts to the fishes of the deep sea. Even if the waves rolled in continuously 
and there were heavy thunder and lightning and pouring rain, as long as there was no 
wind the fisherman had nothing to fear; only a storm that brought wind was dreaded.  
 
As the fisherman slept at night, he was aroused by a creaking sound from the hokeo and 
holoholona gourds that held his fishing gear, a sound like the creak of the cords of the 
carrying nets (kokoóaha) of the peddlers or of [1976:77] the cords of the knotted-net 
carriers (koko puóupuóu óaha) being borne by the steward of a chiefðor like the scratchy 
noise of a rat that had fallen into a water gourd. It was thus that the gourds of the 
fisherman called to him to go fishing. The deep-sea fisherman got up before dawn, blew 
out his kukui nut light, and ate his fill. His fishing companionsðhis father and brothersð
carried his canoe to the waterôs edge. If the fisherman had ready bait (maunu hoóomoe)ð
kule or óopelu or muheóe [he baited the hooks]ðif not, he took along a squid net for 
floating squids (kaulana muheóe) or perhaps one for lobster. If none of these baits had 
been obtainable because of the waves and the mud along the shore, then he had to get 
his bait out at sea.15  
 
When he was out on the ocean the fisherman took out one of his precious cowries, leho, 
to fashion a lure. He bound a stoneða maheu perhaps, or an óiole niho, or a kawaóupuóu, 
or a kalapa-ikiðto the stem, amana, of the kakala hook, and covered it on the other side 
with the cowryðon the side where the kakala hook stood up. The cowry was fastened on 
at the ñtailò (puapua) and snood, kaóa, ends and was tied onto the line. While it was still 
dark the fisherman used a leho ahi; when the sunôs rays struck obliquely he used a kupa 
óula or a leho óula. Now all he had to do was to let down the cowry. Holding the line up and 
jerking it all the while, he let the cowry down two or three kaóau16 until it reached the 
bottom. Then he raised it up a couple of overhand pulls and shook the leho about. He did 
not have to do this long before an octopus, heóe, took hold of the leho and was drawn up 
into the canoe. If two cowries were let down, two heôe were caught. Two or three heóe 
gave enough bait. The skin was stripped from the head and tentacles and the heóe cut 
into bits and chewed until soft. Then the hooks were baited, twenty or more of them.  
 
In the kuapuóe fishing grounds, koóa kuapuóe [ñthrust-up backò koóaðthose located by 
landmarks] there would be about forty hooks, put on like this: There was a pohakialoa 
sinker at the bottomða stone made somewhat like a poi pounder but long and swelling at 
the lower end, and with a knob at the top to which the line was tied. About two fathoms 
from the knob a fishhook was attached (kaka aóe ka makau) then another hook a yard 
from that one, and so on up the line like a row of pennants. The line was let down with the 
pohakialoa sinker and its cluster of hooks until it touched the bottom. It was then worked 
into position in the koóa by sighting two marks on land until they lay in a direct line with a 
third point, which was the site of the koóa. If there were a mistake made in the sighting, the 
line would fall into a barren spot and the fish would not take it. The more skilled fishermen 
knew many landmarks for determining the locations of certain koóa; they   

                                                
15

  For other accounts of deep-sea fishing see Beckley (1883, p. 9) and Kahaulelio (1902, March 14). 
16

  Kahaulelio (1902, March 14) says ñThe line was five kaóau which is the equivalent of two hundred fathoms.ò 
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knew the latitude and longitude (ka latitu a me ka lonitu) of that and this koóa in the ocean. 
The koóa found by landmarks and those not generally known to others (koóa huna) were 
as good as ñmeat dishesò (ipu kai)ðone haul and the canoe would be filled. When the 
fisherman went ashore the fish for the gods were separated and the rest of the fish went 
to the people.  
 
For fishing in secret fishing grounds, koóa huna the hooks were prepared [1976:78] and 
baited on shore; the short lines that were the snoods of the hooks were put in one gourd, 
and the fish lines in another. Early in the morning, before there was light enough for him 
to be recognized, the fisherman went out to his koóa. At daylight he let down the 
pohakialoa sinker, and as many fish took the line as there were hooks on it. When he 
knew that the hooks had all been taken by the fish, he pulled the line part way up, enough 
so that the stone was clear of the bottom, and tied the line to the starboard end (muku) of 
the óiako and sailed out of sight of the koóa before hauling the fish into the canoe. Then he 
returned to shore. In this way those who had secret fishing grounds kept their locations 
from becoming common knowledge. That is why most of the fishing grounds of ka poóe 
kahiko are unknown to their descendants and their locations have been lost.*  

 
Baits and Traps  
Fishermen had many customs and devices. The lihi was one kind of hook; another was a 
baited hook; octopus palu or chum was the device used by some fishermen; released 
(hoóoholo) live fishes was the bait of others. A hook baited with flesh (pa óióo) was another 
bait. There were many kinds of devices. One kind of palu was handfuls of whole fishð
óopelu or akule, or puhi kiói perhapsðpounded until soft, and wrapped in coconut cloth, aóa 
niu, with a stone inside. This was let down to the bottom of the koóa, and then shaken until 
the stone rolled out and the palu scattered. The palu was liked by fish, and they ate the 
bait until the kahala fish was hooked, and choked on the squid-baited hook. Those who 
understood the ñpropertiesò (mana) of baits would come to shore with a good catch. But 
those who were ñborn luckyò (poóe kulia) and had a ñbone of powerò (iwi paowa) for fishing 
were as attractive as lovers to the fishðthey swarmed to such a one just as men swarm 
around a desirable woman of fragrant skin.  
 
Basket traps, hinaói, of various kinds may have been the earliest ñnetsò used by ka poóe 
kahiko of Hawaii nei. Some hinaói were large, some small. The hinaói used to catch kala 
and palani fishes were big enough for two or three men to crouch inside; the eel traps, 
hinaói puhi, were tightly woven and squat-shaped and about as big around as two men 
could reach. Hinaói for hinalea were of various sizes, and the hinaói for óoóopu very small. 
The hinaói hinalea was a very old type of fish trap spoken of in a tradition of Hawaii. It may 
have been the pattern for the hinaói hala made by Kahuku, Uweleki, Uweleka, Pauhakaki 
and Pauhakaka for the hala fish of Kaóena, Oahu, and afterward for the hinaói kala of 
Kuóula and Hinahele at Hamoa on Maui.  

 
Hinaói Hinalea  
This is the ancient tradition of the hinaói hinalea. The óeóepa, or moóo, [1976:79] ñlizardò 
woman, Kalamainuóu, lived at Makaleha, Mokuleóia, in Waialua, Oahu. In the valley west 
of Makaleha is a ravine, Waileóa; it is the valley where grew Pakapakakuaua, the large 
kauila tree famous in olden times. On the short ridge between Makaleha and Waileóa was 
the main trail Wauila that went on down into Makaha. There on the side of the ridge west 
of the valley of Waileóa was the cave in which Kalamainuóu lived. It was a large cave that 
faced toward the east, with a small opening on the mauka side through which the 
extremity (welau) of this woman stretched outside. Her tongue, which stretched along the 
wall deep in the cave, was the surfboard which she gave to Punaóaikoaóe. There at 
Puóuhale, facing upland, was the heiau of Hinale, or Hinalepalaloa, and óAkilolo.  
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Punaóaikoaóe was the son of Punanuikaialokele, the son of Punanuikaianaina. He had 
many ñgrandparentsò (kupuna), chiefs of Kauai, who lived at Kapaóa, in the Puna district, 
and it was from there that Punaóaikoaóe was taken by Kalamainuóu. Punaóaikoaóe was a 
skilled surfer, well accustomed to the surfs of Makaiwa and Kaohala and Kalehuawehe, 
the surf of Wailua near to Kapaôa. Kalamainuóu was in search of a husband, and she 
found Punaóaikoaóe surfing on the surf of Kalehuawehe. As the chiefs surfing party was 
going ashore, he saw this beautiful woman on a long surfboard. He abandoned his own 
board and leaped upon hers to make love to her, and the mana of this astonishing woman 
drew him out to the ocean. They landed at Kaóena, went up by way of Kuaokala to Kamae, 
Kaipukalo, and Puóukapele, then descended to the ravine of Waileóa. She took him by way 
of the mountains lest Hinale ma report that Punaóaikoaóe had been stolen by Kalamainuóu.  
 
The land of Makaleha produced much foodðkihi, lapa, and momona sweet potatoes, poi, 
óawa, and bananas; and the woman broiled the fishes of that land caught by torch 
fishingðthe kumu, uhu, ula, and others. ñKalamainuóu and Punaóaikoaóe were together 
constantly, day and night. They lived in loving association as husband and wife, he not 
knowing that she was an óeóepa. After a few months the handsome man grew pale and 
wan from this constant companionship.  
 
One day he went up to a ridge facing the sea, and when he saw the surf of Pekue 
breaking and rolling in toward Waialua, and saw the surfs of Kapapale and Kauanui, and 
the break and spread of the surf of Puaóena, he yearned for the surfs of that land. When 
he went back to their home he saw his wife sitting there doing up into a knot her lime-
bleached hair that had turned the beautiful golden yellow of chiefessesô hair. He said to 
her ñ óAuhea óoe. Yours is a land with surfs, and that being so, I am asking you to consent 
to my going surfing, for I yearn for the surfs of the land.ò  
 
Kalamainuóu replied, ñI consent; go down and surf. But do not speak to anyone on the 
way. If you meet two men cultivating by the roadside and they call you, do not stop to 
speak to them. This is my command. Go and enjoy yourself, and when you are through 
with your pleasure, come back.ò  
 
The óeóepa woman pointed to the surfboard lying in the depths of the [1976:80] cave. 
Punaóaikoaóe drew it out, and went down. He passed Puóeóa, passed Hinaleôs heiau, 
passed Makapuóuhale, and went down to Kanoa, where in Hinale and óAkilolo were doing 
their cultivating. They called out to him, but he paid no attention; they called two or three 
times, but he did not glance their way. He went on down, and the two ran after him saying, 
ñWe speak to you of life; if you refuse to listen you will die.ò  
 
Punaóaikoaóe turned and looked at them and said, ñMy wife laid down her decree saying 
that I must speak to no one; but perhaps she does not know that I am talking to you two.ò  
 
The men said, ñYour wife is an akua; we cannot hide our talking together. She is 
Kalamainuóu, a moóo of óforty thousandô (kini) moóo, a moóo of ófour hundred thousandô 
(lehu) moóo. Those are bodies of your wife. Because we pity you, we are telling you this. 
The surfboard you are carrying is your wifeôs tongue.ò  
 
ñHow can I be saved?ò asked Punaóaikoaóe.  
 
ñThere is no place hereðyour wife has many bodies, and can move swiftly. There is only 
one place you can escape to; if you can reach Hawaii where Pele is, then you can 
escape.ò  
 
ñHow can I get to Hawaii?ò asked Punaóaikoaóe.  
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They explained to him, and when they were through, they said, ñGo and bathe in fresh 
water, and then go back and see for yourself the [moôo ] body of your wife. On your return, 
when you get to the short ridge go along the easterly side of the ravine and at the 
depression, climb up to the large flat rock there. From there you will see the [moôo] body 
of your wife. Then go back along the trail that you ascended and take the trail that leads  
to your home. Whistle as you climb up, or you will die; she will not be expecting you so 
soon. She will change herself into a real woman, and when you meet she will tell you that 
we have been talking together and that you have seen her [moôo] form. When she shows 
you her akua forms, be courageous or you will die. Instead, she will come to kill the two of 
us.ò  
 
Their talking ended and Punaóaikoaóe went and bathed in fresh water and soaked his 
malo in the water, then he went upland to see for himself. When he got to the place 
mentioned, he looked and saw that it was true; courage would be his only salvation. Then 
he went back and ascended the trail to their place, making a whistling sound. The óeóepa 
heard him and changed herself into human form.  
 
As she saw her husband come up, the óeóepa received a premonition of the conversation 
he had had, and when he arrived she said, ñJust see how evil men are! You went down to 
go surfingðjust to go surfingðhowever it was a trip that resulted in a vile attack on 
another! But that is not your fault. It is the fault of those insignificant kauwaðkauwa iki 
huahua makawele a kauhaha! I shall kill them!ò At these words of the óeóepa woman 
Punaóaikoaóe was filled with dread and thought within himself, I am terrified by the akua 
and grieved and agonized. But while she spoke he made no answer, being speechless 
with fright. The óeóepa showed him her supernatural selves, kino [1976:81] akua, dreadful 
and terrifying, and creeping around his body, his mouth, his nostrils, his ears. He 
withstood it courageously while she showed all her akua forms. Then the óeóepa returned 
to the form of a woman. Because of her aloha for her husband, her anger subsided. 
  
The óeóepa went down to kill Hinale and his companion, but as she came down, the two 
ran into the sea. She pursued them there; they went into a caveðshe pursued them 
there; then into a billowðshe pursued them there; then into the pitted coralðshe pursued 
them there. They went into the sea floor full of small holesðand there she could not go. 
Wearied by her efforts, she went ashore and fell asleep in the sun. Kuao and Ahilea saw 
her and said, ñThat is our mistress asleep in the sun; what is she doing there? Let us go 
and ask her .ò They went to where she was sleeping, woke her up and inquired as to why 
she was tired and slept in the sun. She told her story from beginning to end and the two 
blamed Hinale and his companion.  
 
ñThey were certainly in the wrong; they were supposed to be good brothers. You should 
kill them. They like the óohiki crabs of this beach to eat with the sweet potatoes which they 
cultivate in Kanoa, Keoneóae, and the uplands of Makaleha, but they are unskilled in torch 
fishing. You can cause their deaths through their fondness of óohiki. Go gather some 
óinalua vines, observing a kapu, and on your return weave them into a trap. Begin at the 
entrance and when the part that goes in [the funnel] is finished, then bend [the warps] 
back to form the container. Spread apart (puóumana aóe) the óinalua kukulu [the warps], 
and bend them to shape the round part of the basket. When you see that the container 
has filled out and is big enough, then decrease its size by pushing together (huóe) the 
óinalua kukulu until the hinaói is completed.17 When the weaving of the hinaói is completed, 
the kapu will be over. Then go and dig óohiki crabs, take the hinaói into the sea, put in lots 
of pebbles from the tide pools, and set it in a good place, where there is a crevice so that 
the sea runs in and out. The name of such a ógood placeô is au [haunt]. Remove pebbles 
until the hinaói is properly balanced. Then go to a coral head, chew the  

                                                
17

  Buck (1957, pp. 313-314) gives the complete technique for making such a basket trap. 
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óohiki, dive into the sea and place them in the hinaói and then go off to some distance. 
After awhile dive againðHinale and óAkilolo will have come to eat their favorite food and 
you will find your enemies there in the hinaói.ò Kalamainuóu heeded these words and 
carried them out. All went as they had said it would, and she killed her enemies and tore 
them into little pieces, which became hinalea fish. From that time down to the overthrow 
of the ancient tabus, those who wove hinaói hinalea observed those tabu rules. In those 
days there were always plenty of hinalea caught by setting traps from the water (wai) of 
Kumalaekawa to the cape of Kaôenaðso many that a stench arose from the racks where 
they were drying. Kalamainuóu became an óaumakua for trap fishing, óaumakua 
hoóoluóuluóu, at these places. [1976:82] 

  
Hinaói Puhi  
The hinaói puhi, trap for catching eels, was somewhat different. It was a squatty container 
(paka noóu), tightly woven, with large óie for the warps (kukulu) and óie for the wefts (ka). It 
was woven (ulana) [twined] with an óie container below, where some strong-smelling thing 
and bait were put. This compartment was made so that the first eel to enter the hinaói 
would not eat up all the bait. Above that was the compartment where the eels were to 
stay. A hole was made in the bulge on the side of the hinaói to pour out the eels, because 
the bottom opening and the funnel, nuku, were almost closed up. In the bulge of the 
basket was where the eels squirmed about.  
 
Nighttime was the proper time for eel fishing. In the daytime the bait was prepared for the 
hinaói, a flat rock attached underneath and the bait put in its own compartment. A lifting 
rope and a float were made ready, and in the evening the hinaói was taken to a place near 
the billowsðto a coral head or a coral cavernðand the hinaói set in the au (haunt) of the 
eels there and left until morning. When the eel fisherman went to get his hinaói in the 
morning, he would find it full of eels. He took it ashore, poured out the eels and beat them 
with a wooden club, laóau hohoa. One blow on the tail, another on the head, and an eel 
was dead. Then he lighted an imu, wrapped eels in leaves and baked them thoroughly. 
Men, women, and children ate the delicacy with great appetite. Eels caught in hinaói were 
eaten with relish by whose who were fond of eel.  

 
Hinaói Palani 
The hinaói palani was a large basket trap. Sticks were used for the warps inside [the 
framework], and outside of them óie was twined. Uhu, kumu, kahala, heóe, and other fishes 
would enter the hinaói palani, so the óie was twined closely, although not as closely as for a 
hinaói puhiðbut not as widely spaced as for a hinaói kala. Sweet potatoes were used as 
bait for the palani fish. They were broiled until partly cooked, then strung on a cord with a 
stone tied to it, and this cord tied to a rope long enough to reach the depths of the ocean 
of the haunt of the palani; several fathoms above, a buoy floated on the surface of the 
sea.  
 
The fisherman then fed (hanai) the palani. He took a string of sweet potatoes to the koóa 
where he had seen there were many palani, and dropped it down. The next day he did the 
same thing. After four or five days of this the fisherman looked at the sweet potatoes for 
signs of their being eaten. The teeth of the palani are fine, those of the uhu are wide, and 
those of the kahala and the ulua are spaced, and according to the teeth of the fish, so 
would the potatoes be marked. When he saw that the strings of sweet potatoes were 
being eaten every day, he knew that there were many fish in the koóa. Then he cast the 
óapi feeding basket. This basket was as large as a bathtub (kapu óauóau), woven of sticks, 
and wide open at the top. Some large [1976:83] stones and several strings of sweet 
potatoes were put in it, and it was then cast at the koóa palani. Each day the fisherman 
returned to the koóa in a canoe with more sweet potatoes and pulled up the óapi to 
examine the marks made on the old potatoes by the nibbling of the fish. After several 
days the fish became accustomed to staying in the óapi. He then skipped a day, not 
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taking out any potatoes. On the day following, he set the hinaói trap with sweet potatoes 
that had been cooked that morning, putting the string inside the hinaói and tying it to the 
stones on the bottom. If he had two, three, or more hinaói, he would take one to each 
palani haunt.  
 
Then he went ashore to wait until the sun grew warm before going to pull up the hinaói. As 
he pulled it up and peered into it, he would see the fish, as golden yellow as the flowers of 
the koóolau. The hinaói would be full. As the fisherman stood erect and pulled the hinaói up 
to the surface, there would be a splashing of sea spray and a turbulence like a waterfall 
as the fish were gathered in. If he emptied his hinaói into the canoe and rebaited it with 
potato, he could make two or three hauls in a dayðand if the hinaói were attractive to the 
fish, he could make four hauls before nightfall. This was repeated each day until no more 
fish entered the hinaói, then the trap was taken ashore.  
 
The basket traps for palani and for eels were strongly made and could be kept for years.  

 
Hinaói Kala  
The hinaói kala was a large trap, it could hold forty, fifty, or sixty kala fish at a haul. One 
haul, and the canoe rocked; two, and it could hardly hold them. The limu kala seaweed 
was used to feed (hanai) the kala fish.18 It was gathered and placed in a sea pool, kaheka, 
until there was a large quantity, then tied into bundles (puóa) and secured in the sea. The 
bundles were taken to the haunts of the kala (au kala), tied to stones, and cast down into 
the au. Thus the fish were fed constantlyðmorning, noon and evening. When the 
fisherman saw that the fish were plentiful, because of all this feeding from the canoes, 
then the limu kala was brought back and put into the óapi feeding basket. When it was 
time for the feeding baskets to be cast, then men went to get sticks for the hinaói trapð
lama for the warps, óauka and ninika for the encircling wefts, and óie for the twine to tie the 
sticks. These things were heaped up at the shore, and that evening limu kala was 
dropped in the koóa in the óapi baskets.  
 
In the morning the sticks for the hinaói were set up, and then the traps were woven under 
tabu. It was tabu for those who did the weaving to have been in contact with a 
menstruating woman or a corpse, and tabu for them to leave the site where the weaving 
was being done. All the materials used in making traps were tabuðno shadow of man, 
pig, dog, or fowl must fall on them. All were consecrated to the making of the hinaói. When 
the traps were completed and the prayers had been said to release the restrictions of 
[1976:84] the gods, then the tabu was freed. For the two or three days it took to make the 
hinaói, the men could not rejoin their wives nor others of their households.  
 
The day on which the hinaói kala were dropped in the sea was a well-publicized day, and 
visitors, peddlers, and traders as well as kinsmen, friends, and relatives came. The first 
kala, those taken on the land holderôs lay (la haku), went to the chief of the land, but the 
fisherman got a share from the fish set apart for the akua, perhaps five kala from each 
basketðor perhaps three or four. A chief who looked to the welfare of the land, however, 
gave twenty to forty fish from each trap to the akua, and from these the fisherman got a 
share. The chiefs day was the first day the hinaói were lowered. First a ñwarmingò offering 
(hoóomahanahana) was made to the fishing óaumakua from one óapi basket that was taken 
ashore and from a hinaói trap that had been set in the small hours of the morning (po iki). 
At daylight the canoes took the hinaói traps out to sea, and when they had all been 
lowered with limu kala in them, the óapi baskets were taken ashore.  

                                                
18

  Beckley (1883, pp. 6-7) says: ñ  The ie kala basket is the largest kind of basket used in fishing by the 
Hawaiianséò (see Beckley in this study) 
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The second day the take was for the kamaóaina of the land and for the fisherman, and that 
day his kinsmen and relatives gathered. The first hinaói full of kala fish was for the fishing 
óaumakua, to release their restrictions. If there were forty kala in the trap, all were offered. 
When these fish were on shore, the imu to cook the kala was lighted. Some were 
steamed, puholo, some baked, kalua, some simmered, hakui, and some cooked in 
leaves, laulau. Everything had been prepared beforehandðfirewood, banana leaves, ti 
leaves, and containers for cooking the fish. When the baked kala were taken out of the 
imu and the steamed and simmered kala were ready, the fish were offered to the gods by 
the head fisherman and the other fishermen, and all the heads of the land (ka honua 
óaina). The head fisherman acted as the kahuna who prayed to the óaumakua and offered 
the food, and when the tabu of the prayers was over, the fishermen ate. When they were 
through, fish was taken to the hale noa for the female óaumakua. When all had eaten then 
the fishermen went to pull up the remaining hinaói. If there were two canoes and forty 
fishermen to haul up the hinaói, the canoes would be full of kala. When the fish were 
brought ashore there would be a pile as big as a house; a lau upon lau (ñfour hundred 
times four hundredò); a mano (ñfour thousandò); a kini (ñforty thousandò)ðmost of them 
still alive. Kaóena was a land abounding in kala fish, but perhaps by now their heads are 
as hard as coral, koóa ka lae [past full maturity, not having been caught].  

 
Unusual Ways of Fishing  
It is impossible to explain all the ways of fishing of ka poóe kahiko, but some of the more 
unusual ways will be described. Spearing fishðóo ióaðwas one of them. The spear 
fisherman searched for a piece of hard wood, kauila [1976:85] perhaps, or oóa, koaióe, 
uhiuhi, or other hard wood an anana and an iwilei [six to seven feet] long. Some spears 
were longer, and some shorter and were three, four, five, or six inches in circumference, 
made very straight, and tapered to a sharp point.* They had iron points or bone points 
made from dog or human bone, lashed on with coconut fiber. 
 
The spear fishermen went out to sea ten fathoms or more to where there were many fish. 
Most of the men swam, but some went on canoes. Some of them stayed in one spot, 
some waded about, and some really chased the fish in the sea. Some swam out to where 
it was deep and when they saw many fish, took a deep breath and dived headlong. They 
crouched sideways with one foot thrust out for support, with the spear (laóau óo ióa) held 
upward in the right handðlike a man shooting ploverðand lunged with the spear and 
pierced whatever fish they chose, whether uhu, ulua, kahala, or some small fish. Sharks 
were the ñfighting companionsò (hoa hakaka) of the spear fisherman; they remained quiet 
and did not trouble them. Those who fished with spears did not kill sharks, nor did they 
spear and kill whales. Spear fishermen were as strong as those who dived in fishing with 
the óupena waha nui and the óupena maomao; they could go down twenty or thirty 
fathoms, and could reach depths of two hundred feet and more.19 They could swim like 
fish in the sea, as Kawelo proved.  
 
A really unusual way of fishing was the snaring of eels by handðlawaióa pahelehele puhi. 
The Hawaiians well knew that eels are ñugly-facedò (maka kalalea) wild creatures with 
sharp teeth; that they can bend sideways and tear a manôs hand to shreds. Those who 
were expert in this kind of eel fishing used their fingers as ñhooksò (makau) and their arms 
as ñlinesò (aho). The palm of the hand was the ñchum baitò (ka palu o ka maunu), and the 
outstretched fingers the makau that hooked the eels.  
 
The eel fisherman got his bait in the daytimeðheóe pali, óaóama, or óopihiðand on a dark 
night when the sky was thickly studded with stars the eel fishermanðor one who caught 
fish by hand (lawaióa hahamau), or one who gathered shellfish (lawaióa hihiwai)ðwould 

                                                
19

  Kamakauôs statement that divers could dive to depths of twenty and thirty fathoms is confirmed by Meares 
(1790, pp. 339-340, 341-342), who witnessed two feats of diving to these depths. 
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say, ñThere are fish tonightðthe stars are twinkling.ò He would grab a long bag, óeke, and 
tie it on in back, take a water gourd for the beach, ipuwai kahakai, in his hand, and go 
down to the smooth rocks and pebbles at the shore.  
 
The eel fisherman looked for a jumbled mass of rocks with pebbles among them and 
arranged a place for himself near a large rock with many pebbles. He chewed the back of 
an óaóama crab and spewed it out. The smell attracted the eels. The sea dashed over the 
fisherman as he lay face down close to a crevice in the rock that stretched below in the 
foam. If he could use both hands equally well, he could fill two bags and the water gourd 
with eels.  
 
In snaring the eels the fingers were stretched wide apart while the thumb pressed down 
and held crabmeat in the palm of the hand. The back of the hand rested on pebbles, with 
the fingertips up against the face of the [1976:86] rock or of the crevice. The head of an 
eel would appear between the fingers as it came to eat from the palm of his hand. The 
fisherman would clamp his fingers together, and the head of the eel would be caught fast. 
If all the spaces between the fingers were filled, then six eels might be caught at one time. 
As their tails thrashed about, the fisherman would bite the eels in the middle of the back, 
and their wide open mouths would bite him on the cheek, on the neck, or on the ear 
lobes. The eel snarer went on with this odd way of fishing until his bag was full.20  
 
The hahamau fisherman really probed with his hands inside crevices. He did his fishing at 
night, and caught hou, óolali, pakauele, lelo, paoóo and other fishes in the palm of his 
hand.  
 
Shark fishing with chum, kupalupalu mano, was a way of fishing in the ancient days using 
a dead man [as chum] But only the chiefs used dead menðthey would have men killed 
secretly and then take them out to sea to be eaten by sharks. Ordinary fishermen would 
use pig for their bait. They would kill a pig, cut it into chunks, and leave the flesh in a 
container until it was decomposed, then take it to sea and use it for chum. Some let it 
hang overnight in the sea.  
 
The fishermen sailed far out on the ocean, until the land looked level with the sea; that 
was the place for shark fishing. When all was ready, the prow of the canoe was turned 
into the current so that the upswell of the current would be behind the canoe. The net, 
koko, containing the decomposed pig mixed with pebbles and broken kukui nut shells, 
was tied to the starboard side of the canoe at the forward boom, kua óiako mua. Then the 
net was splashed in the sea and poked with a stick until the grease (hinu) ran through the 
pebbles and kukui shells. A shark would scent the grease; its dorsal fin, kuala, would 
break through the surface of the sea, and it would snap its teeth close to the canoe.  
 
The large sharks were the niuhi; other sharks were the luhia, lalakea, lelewaóa, and 
pahaha. There were large ones and small ones. They could be tamed like pet pigs and be 
tickled and patted on the head. That is why ka poóe kahiko could say, ñI am fond of a tame 
fishða sharkò (Ua puni au i ka ióa lakaðhe mano).  
 
The fisherman would pat the shark on the head until it became used to being touched; 
then he rested his chin upon the head of the shark and slipped a noose over its head with 
his hands, turning his palms away from the shark lest it see their whiteness and turn and 
bite them. When the snare reached the gills, the fisherman eased it downward to the 

                                                
20

  Kamakauôs account of snaring eels by hand is substantiated by Kahaulelio (1902, June 20) and by Kawena 
Pukui. Kahaulelio calls it óinióiniki fishing, and says that the eels caught were the small puhi laumilo 
(Gymnothorax undulata). Pukui has watched this method of eel snaring for puhi óinióiniki, or puhi oilo, infant eels. 
Heóe pali was the bait used, and ñsometimes two or three eels were caught at once.ò (Pukui) 
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center of the body, then he pressed a foot on the sharkôs head, bending it forward as he 
tightened the noose. If it were a big sharkðtwo, three, or four anana longðthere would 
be a furious tugging and battling. If it were a small one, it would not be long before it was 
bent over the kua óiako.21 If the fishermen were afraid, a snare made of crossed sticks of 
wauke noosed the shark. That was the method used in some areas. In some, the sharks 
were seized with the hands. Oahu was a land famous for just seizing [1976:87] sharks; 
porpoisesðnuóao, naióa; raysðhahalua, hailepo; óahi; kahala; and other fishes.  
 
At Puóuloa on Oahu were two unusual ponds [fish traps]ðKapakule and Kepoóokala. 
Kapakule was the better one. The rocks of its walls, kuapa, could be seen protruding at 
high tide, but the interlocking stone walls (pae niho pohaku) of the other pond were still 
under water at high tide. Kapakule was a pond famous from ancient days; many fish 
came into it, and very uncommon onesðonly the whale did not enter it. It was said to 
have been built by the óeóepa people at the command of Kane ma. It enclosed about four 
acres, more or less. The wall (pae pohaku) on its makai side was a little higher, and at 
high tide could be seen jutting eastward as far as the edge of the channel, kali awa. Then 
it stretched in a curve along the edge of the channel and made an arc toward the upland (i 
uka). From it a short stone wall made another curve toward the upland and the edge of 
the channel, and a row of tree trunks continued on from it i uka of the kali awa. On the 
mauka side of the pond was the opening where the fish went in and out.22  
 
This is how the fish entered the pond. At high tide many fish would go past the mauka 
side of the pond, and when they returned they would reach the row of tree trunks seaward 
[of them]. They would become frightened by the projecting shadows of the trunks, and 
would go into the opening. The fish that went along the edge of the sand reached the 
seaward wall, then turned back toward the middle and entered the anapuni (the arced 
portion of the trap). A man ran out and placed a ñcut-offô seine net (óomuku lau) in the 
opening, and the fish shoved and crowded into it. The fish that were caught in the net 
were dumped out, and those not caught in the net were attacked with sharp sticks and 
tossed out, or were seized by those who were strong.  
 
The shark was one of the fishes seized by hand, and this used to cause contention 
between those of the land and strangers, malihini. The malihini would boast of their own 
strength and taunt the kamaóaina and the young people with weakness. But when a 
malihini seized a shark, it would give one flip and the malihini would fall over on his back. 
To the keiki kamaóaina of that land, the shark was a horse to be bridled, its fin serving as 
a pommel of an Italian saddle. I have seen a man skilled in steering sharks ride a shark 
like a horse, turning it this way and that as it carried him to landðwhere he killed it.  
 
The land became famous for its saying, ñThe hands are the stone [sinkers] on the lifting 
rope, and the fingernails the cords that attach the net to the hau floats for the man who 
floats about snaring fishò (ó0 ka pohaku na lima o ka óalihi luna, ka maióuóu óo ka pikoni hau 
ke kanaka nana e hoóolanalana loaóa ma heihei wale no ka ióa). 
  
Ka poóe kahiko had many ways of catching fish; perhaps there are no other people in the 
world like the Hawaiians in doing this. [1976:88]  
 
The Making of Fishnets  
The making of fishnets was an important craft of ka poóe kakiko. Maióai was the originator 
(kanaka kahiko) of net making, and from him came the kapu lineage of the net maker; it 
was a kapu lineage inherited from the ancestors. The kapu protected the net maker from 

                                                
21

  [see Beckleyôs account of shark fishing (1883, pp. 10-12), in this study] 
22

  See Stokes (1909, pp. 200-204) for another description and a figure of Kapakule fish trapé [1976:91] 
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being pierced by his own shuttle. His eyes were upon the meshes he was netting, and no 
one might come near to his side [lest he be distracted].  
 
The first thing for a net maker to do was to barter for olona fiber until he had a great deal 
of it. He would take pigs of an anana in length to an olona scraping shed and receive ñfour 
thousand strandsò of fiber (mano olona). With dogs, loads of fish and food from his taro 
patches and fields, he would get enough olona. If it were olona haku, that is olona that 
was [1976:117] prepared for the chiefs, then the people of the land sectionsðahupuaóa, 
kalana, mokuðwould prepare the olona and braid it. But sufficient olona cordage was 
obtained by a mere man only by patience. When finally he had enough to make the kind 
of net he wanted, his wife was the one who braided the cord for the net. She was repaid 
for her work with pigs, fish, poi, paóu, or whatever else she wanted.  
 
For the naepuni, or fine-meshed net, also called nae, puni, or óaóa, the cord was very fine; 
it took a year or more to make, ka, a net of it. The mesh, maka, of the naepuni was very 
small, made with a little piece of flat wood as a mesh gauge and a tiny shuttle. Skillful nae 
net makers could work rapidly, and so, in the old days, these poóe ka nae became the nae 
net makers for the chiefs.  
 
The very small nukunukuaóula mesh and the one-finger makahi mesh were slightly larger 
than that of the nae, and so was the cord for them. The cord for the two-finger mesh, 
malua, was again thicker, and that for the three-finger, makolu, even stronger; and so the 
cord increased in size for the four-finger plus, mahae, and five-finger meshes, malewa, up 
to the large mesh hihi nets, which were made with cord the size of that used for carrying 
nets and for long fishing lines.  
 
For making nets of four-, maha, or five-finger mesh, the experts used the cord directly 
from the ball, but the less skillful first wound it on a shuttle, hióa. A piece of flat wood 
according to the kind of net wanted was used as a ruler (rula) to make the meshes even. 
The cord from the shuttle was knotted (hoóohei, literally ensnared) around it to make each 
mesh. The mesh gauge was called a haha; the branched stick that the cord wound 
around was the hióa. Net makers were quick and skillful workers.  

 
Canoe Making  
In ancient times canoes were hewn out of many kinds of wood. The woods were shaped 
into piecesðmany piecesðthen fitted together; this became a canoe, a waóa. It was a 
laborious task. Much cordage and rope had to be plaited out of coconut sennit and much 
wood was needed. Half the task was in making the coconut cordage. This kind of canoe 
making was troublesome and wearisome work, as is found in the moóolelo of ka poóe 
kahiko. Here is a sample: 
 
Kua óia ka óulu ka óalamea;  Hewn down is the breadfruit tree  
  with an óalamea adz;  
Ka ululaóau ku nahele,  The grove of trees stands in the  
  forest,  
Ku ka ha, ku ka óohióa,  The ha stands, the óohióa stands,  
Ku ka lehua, ka lamakea,  The lehua stands, the lamakea [stands];  
Ku ka óoloheo, ka óolapa;  The óoloheo stands, the óolapa [stands];  
Kua óia ke ololani.  Hewn down is the ololani [poetically, the  
  coconut tree].  [1976:118] 

 
From these trees were made the worked woods, papa, that ka poóe kahiko fitted together 
for canoes in the time of Wakea and before and after his time. Wakeaôs double canoe, 
named Kumuóeli, was of pieces of wood fitted together and so was Kaloloamaile 
[Kaloliamaiele], the double canoe of Kuhaóilima. In the time of Laka ma canoes were 
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hewn out of koaðone large koa tree made one canoe. This made the work less 
burdensome and wearisome, and shortened the labor. This was also true in the time of 
Hakalanileo, Niheu, and Kana. But the canoes of the voyagers who sailed from Kahiki to 
Hawaii were made of fitted pieces and so were those of Leimakani ma, who came from 
the west, and those of Moikeha ma, Laóamaikahiki ma, Paóao ma, and Pilikaóaiea and his 
prophet Makua-kaumana, who were from islands in the south.

25
  

 
In the old days canoe making was an important profession for which one had to first be 
trained and become an expert before he could engage in the work or go to the mountains 
to hew a canoe. When a kahuna went to the mountains to hew down a tree for the canoe 
he took along a pig, red fish, and a bunch of kohekohe sedge. When he reached the base 
of the koa tree that was to be cut for the canoe, the kahuna kalai waóa examined it to see 
that it was satisfactory; then he appealed to the óaumakua of canoe makingðKupulupulu, 
Kumokuhaliói, Kuolonowao, Kuhoóoholopali, Kupaóaikeóe, Kukaóohióalaka, also Laka the 
canoe-making expert and Lea Wahineðand to all the óaumakua of the mountains. When 
he was through, the red fish and a tapa garment were buried at the base of the tree with 
the bunch of kohekohe sedge, and the pig was put to bake in an imu. Then the tree was 
cut. If there were many kahunas [cutting away at the tree] it would fall before the pig was 
cooked.  
 
When the pig was cooked, a prayer was offered to the gods and a blessing was 
beseeched of the óaumakua kalai waóaðwho were the ancestors who had worked in the 
canoe-making profession in ancient times. After the ceremonial eating was finished, the 
treetop and the branches were cut off. Then the canoe was chipped (hahae ka mamala) 
from front to back, the front and back ends curved, and all chips removed (palepaleha a 
pau). Then the outside was smoothed with an adz from prow, ihu, to the stern point, 
momoa [moamoa]. The edges for the gunwales were made straight from front to back, 
and the inside dubbed. The ihu, or ñnose,ò rose above the open part. The canoe itself was 
not finished. This was just the shaping of the ñbanana stalkò (kalai pumaióa); a rough 
hewing and dubbing. When the chips of the bottom from front to back (na mamala o ka 
uhao o mua a hope) had been removed, the refuse (óaina) taken out of the central part, 
kainaliu; the comb cleats, pepeiao, fashioned; and the interior, kaóele, shaped; the hull 
was ready to be dragged to the lowlands, and the kahuna returned to shoreé [1976:119]  
 
éThe kahuna kalai waóa was an expert in his profession. When he had trimmed down 
(kupa) the canoe outside and inside, and it was shaped, kalai; finished off, hoóoki; rubbed, 
kahi; polished, óanai; and nicely blackened, paóele; he fitted on the end pieces, kupe, for 
the bow and stern and the gunwale strakes, moóo; and chiseled, pao, holes in the pieces 
of wood. Then he made holes, houhou, in the canoe for the sennit cords, and lashed the 
canoe from the curve of the bow to the back curve of the back end piece, laóau hope 
[kupe]. The best wood to use for the gunwale strakes and the end pieces was óahakea. 
Kawaóu was also used, but it was perhaps not as good as óahakea. The kahuna lashed 
the ñhalvesò (puniu) of the ornamental knobs, manu, with sennit cord neatly braided in the 
óoóio pattern. To attach the spreaders, wae, he made (hou) large holes in the gunwale 
strakes near the comb cleats at the front and back where the outrigger booms crossed 
the hull, kuaóiako. He covered the bow of the canoe with a kuapoói

27
 median bow cover, 

and this completed the fitting together of the canoe. The ama, float, and the óiako 
outrigger booms remained to be attached.  
 
The ama was of wiliwili wood, shaped in an arch so that the front end, lupe, and the back 
end, kanaka, were high. The body of the ama was straight, with the rise in front and in 
back. It was large or small, according to the size of the canoeðif the canoe was small, 
the ama would be small too.  
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When the canoe was ready with its ama and óiako, a ceremony called lolo ka waóa was 
held in the evening. A pig and a dog were symbolic foods for the lolo feast. The pig 
symbolized the ñrootingò (óeku) of the canoe into the open sea, and the dog the ñtearing 
apartò (hae aku) the billows of the ocean. [1976:121]  
 
Sweet potatoes and taro were the vegetable foods. Afterward the kahuna kalai waóa, who 
had shaped and fitted together the canoe according to all the rules of canoe making, gave 
his prophecy. If he knew that the lolo ceremony had gone well he would say to the owner, 
ñThis is a canoe to sail in; it will not meet with misfortune in the foamy sea, nor in the deep 
blue sea. No órobberô (powa) of the ocean will harm it, no sea will harm it, no wind will 
harm it. It will sail from Hawaii to Kauai without harm.ò However, if the kahuna had seen 
something go wrong in the ceremony he would say to the owner, ñSell the canoe to 
someone else!ò  
 
The next morning the new canoe was set afloat and it went to sea to meet the fishing fleet 
to get a fresh fish. Then it returned to shore, and that fish was offered with prayers 
(kahukahu) for the new canoe, and kala seaweed was gathered and offered at the kuahu 
altar, then cast on the koóa. This ended the making of the canoeé  
 
The Skills of Yesterday Gone Today  
Ka poóe kahiko were rich in possessions; they found their riches and provisions in the 
natural resources of the land. Their skill and knowledge are proven by their works. The 
people of today are destitute; their clothingé [1976:122] and provisions come from 
foreign lands, and they do not work as their ancestors did. Some women sell their bodies 
for coverings and fine clothing and to buy ñfoodò and ñfishò to relieve hunger and poverty. 
The men too have deserted the works of their ancestorsðfarming, fishing, painting 
kuaóula tapas, building canoes, scraping olona, carving wooden bowls, making nets, 
twisting two-, three-, or four-ply cords, making feather capes and round leis, and 
preparing gum for snaring birds.  
 
One cannot again find skilled persons who had a deep knowledge of the land; those who 
are called learned today are mere vagabonds who follow after one of skill and knowledge, 
and fawn and flatter, and smack their lips and lap with their tongues at the fortunes of 
othersé What about a peddler now? He is a man of low birth who has risen high and has 
become a companion of chiefs. Peddling is a low practice that has been entered into by 
persons of rank, fulfilling the words of the prophets, ñThose of the heavens shall descend, 
and those of the earth shall rise upò (E iho mai ana ka lani e piói mai ana ko lalo). ñThose 
of the heavensò were the chiefs, who kept their exalted positions high. They have come 
down, and live and talk and eat with peddlers and make friends of them, those low 
outcasts! * [1976:123] 

 
Places of Worship and Rituals ð Heiaus  
HEIAUS WERE not alike; they were of different kinds according to the purpose for which 
they were madeé [1976:129] éHeiau koóa, fishing shrines, were sometimes large, but 
most of them were small. Some consisted of a house enclosed by a wooden fence, and 
banana offerings were made in them; but most were exposed to view and were just 
rounded heaps of stones with a kuahu altar where pigs were baked. When the offering 
had been made and the pig eaten, the koóa was left exposed but the imu and its stones 
were covered over with dirt and packed down. Heiau koóa were close to the beach or in 
seacoast caves, on lands with cliffs. The purpose of the heiau koóa was important. The 
koóa brought life to the land through an abundance of fish; there was no other purpose for 
the koóa but this. There were many kinds of gods of the people who worshiped fishing 
gods. The people whose god was Kuóula built Kuóula koóa; those whose god was 
Kanemakua built Kanemakua koóa, and those of Kinilau, Kamohoaliói, and Kanekoóa did 
likewise, and so there were many, many koóa.  
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Koóa were also built to increase the óoóopu fishes in streams, rivers, and fishponds. On 
islets inhabited by birds, the bird catchers who caught birds by imitating their cries and 
then snaring them (kono manu), or who smoked them out of their nesting holes (puhi 
manu), or who drew them out from heir holes (pu manu) also set up koóa to give life to the 
land by an abundance of birdsé [1976:133]  

 

III. Ka Poóe Kahiko (The People of Old) 
In the series of articles written by S.M. Kamakau in 1870, this native historian again provided readers 
with detailed descriptions of traditional and customary practices and beliefs associated with the work 
of lawaióa, and the significance of aquatic resources in Hawaiian tradition. In these articles, Kamakau 
(1968) further elaborates on the natural and spiritual attributes of life formsðparticularly those of the 
manǾ (sharks) and other begins of supernatural qualitiesðwithin the ocean and fresh water 
environments, and also describes the use of ocean water for medicinal purposes: 
 

The Makahiki Festival  
The Makahiki festival was a time to rest, and a time to make great feasts of 
commemoration (óahaóaina hoóomanaóo) for life and health of the body, and for the help 
received from the godé [They gave thanks] to the god for his care, and for his help; from 
him came life, blessings, peace, and victory.  
  
They made kapu the last three months of the year. The Makahiki began (e kauwelu ai) in 
the month of Hilina, and at this time pork, coconut, and fish were placed under kapu; the 
eating of flesh foods (óióo) was kapu during these monthsé

11
  [Kamakau 1968:19]   

 
Pohaku o Kane (Shrines to Increase the Abundance of Fish) 
éThe Stone of Kane was called a puóuhonua, and ña gate to heaven,ò puka no ka lani. It 
was the kuahu altar where men talked to the [family] gods; where men were freed from 
defilement and wrongdoing; a place at which to ask the gods for blessingsé There were 
very many Stones of Kane in every ahupuaóa from Hawaii to Kauai. The Pohaku o Kane 
were different from heiaus; different from the koóa shrines set up for the increase of deep 
sea fishes (koóa kuóula hoóoulu ióa) and the koóa to the god Kanekoóa set up along the 
banks of rivers, streams, and shore and inland ponds (kuapa me na loko) for the increase 
of óoóopu fishes (koóa hoóoulu óoóopu); they were different from the heiaus to Kanepuaóa and 
to Lono to increase food crops, the unuunu hoóoulu óai, and the ipu-o-Lono heiaus; and 
different from the heiaus for Kukeoloóewa [the Maui chiefsô ñstateò god, whose services 
were held in luakini heiaus]é* [Kamakau 1968:33] 

 
Hosts of Heaven and Earth (Fish and Animals of the Sea Deified) 
It is clear from the ancient accounts of the remote forebears of this group of islands that 
the ancestors believed in the true god. This true god they worshiped was Kanenuiakea. 
He was the source who made heaven and earthé In his time men made sacrifices and 
offerings to the god of the first things they obtainedðthe first-born of their animals, the 
first fruits of the earth, and the first fishes caught. Men gave these things as sacrifices and 
offerings to the godé 
 
So it went on for a long time through the generations, until the time of Kahiko Luameaé 
Kahiko Luamea had two sons; Lihauóula was the elder, and Wakea was the younger. 
Lihauóula entered the priesthood (óoihana kahuna) and performed the sacred offices for 
the god. In his time the kapus and the things consecrated to the god multiplied until they 
became burdensome. Wakea was set apart to be the progenitor of chiefs (kuamoóo 
kupuna aliói), and Lihauóula to be the progenitor of the kahuna line of Milipomea. Thus 
through Kahiko Luamea came the high priests of the god. When Lihauóula carried on his 
priestly work, certain foods were made kapu to womenðpig, shark, ulua, [Kamakau  
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1968:63] fish, red fishes, most bananas, yellow coconuts, and certain dark and pink pois. 
It was made kapu for men and women to eat togetheré [Kamakau 1968:64] 
 
éWhen the spirits are angry, they appease their anger and chagrin (lili) by ruining the 
land and causing death to man. The only way to make them stop is for the ruler himself to 
take a pig and offer it as a ñburnt sacrificeò (mohai kuni) to the gods with his own hand. 
[Kamakau 1968:66] The fishpond of Kiholo in North Kona, Hawaii, was constantly being 
threatened by lava flows while Kamehameha was ruler of the kingdom of Hawaii. A flow 
came down close to the pond of Kiholo; Kamehameha brought a pig and cast it in; the 
ñfiresò stopped. The flow had gone down as far as Kaóupulehu and Mahaióula and had 
almost plunged into the sea. Kamehamehaôs bringing of a pig and offering it made the 
flow stop. There were eyes in the lava to see Kamehameha, and ears to hear his appeals 
and his words of prayer, and the great blazing lava flow died down...

3
  

 
Describing the Manifestations of Gods and  
Their Associations with Aquatic Resources 
éIt is said, Kane, Kanaloa, and Haumea came from Kahiki and from the firmament (mai 
ka lewa mai). They were first seen by a couple of fishermen outside of Keóei, in South 
Kona. Kuheleimoana and Kuheleipo were the two fishermen who first saw these spirits 
(poóe akua) coming over the surface of the sea. When the two men saw these wonderful 
beings they knelt in profound respect, and they gave them white fish and pointed out the 
óawa plants mauka of, óAlanapo in Keóei. Those of us who study and understand clearly 
the prophetic chants (mele wanana) know that the name of Haumea was given to the 
woman [Kamakau 1968:67] who came with Kane and his companion because she was a 
woman of mysterious and recurrent births (no ka mea o Haumea ka wahine hanau 
kupanaha a hanau wawa). Here is a mele of the poóe kahiko that makes this clear: 

  
Holo mai Kane mai Kahiki,  Here comes Kane from Kahiki,  
Holo a ióa iloko o ke kai,  Coming like a fish in the sea,  
Ke kekele óau i ka moana;  Gliding through the currents of the ocean;  
O Haumea ke kaikuahine  Haumea the sister  
O Kanaloa ia me Kane.  And Kanaloa are with Kane.  
E kiói e ka ióa kea i kai,  We get the white fish from the sea,  
Laóa i kuóemake o Kane,  That is sacred to the eyebrows of Kane, 
Laóahia i ke kanawai,  Consecrated to him by his edict,  
He mau lawaióa i ka moana,  We two fishermen on the ocean,  
O Kuheleimoana O Kuheleipo,  Kuheleimoana and Kuheleipo,  
E kaka ana i ka malie,  Who are deep-sea fishing in the calm,  
I ka laói ku pohu malino,  In the windless calm,  
I na kai malino a óEhu.  In the calm seas of óEhu.  
Hukia i ka óupena luelue.  The bag net is drawn up,  
E hoói kakou i ka uka,  We return to shore,  
E óalana i ka pu óawa hiwa;  And offer the choice óawa;  
Haóawi i ke kaikuahine.  It is given to the sister.  
Elua óolua ko Haumea i ke keiki.  There are two of you, and Haumea   
  conceives a child,  
I hanau i kana hiapo,  She gives birth to her first-born,  
O Kaóulawena Konohiki Wawanakalana.  Kaóulawena Konohiki Wawanakalanaé 
[Kamakau 1968:68]  

 
Shark Forms  
éThe shark is a ravaging lion of the ocean whom none can tame. It is able to swallow a 
man down whole. If a man arouses its anger, it will show its rows of shining teeth with the 
sea washing betweenðand nothing can equal the terror which seizes a man when a  
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shark chops to pieces the ama of his canoe and tosses him up and down in the sea. 
Holding the man securely between its upper and shorter lower jaw, it jerks him about on 
the surface of the sea.

7
  

 
There are people still living who have seen such things, and there are some who have 
been bitten by those two wild ñlions,ò Pehu and Moanaliha, two man-eating sharks of Maui 
and Hawaii. Pehu and Moanaliha had been transfigured and were worshiped; they were 
not ancestral sharks, not kumupaóa or óaumakua, but ñitchy-mouthed óuhinipiliò (deified 
spirits), and ñmade gods,ò akua hoóolaóa. These two devoured men regardless of the 
presence of chiefs or their householdsðeven in the presence of Kamehameha. At one 
time the shark-worshiping altars (koóa hoóomana o na mano) for these two at Kailua, 
Kona, Hawaii, were set on fire. While their kahu were living on Maui, at Honokohau, 
Lahaina, and Wailuku, innumerable people all about Maui were devoured by these two. 
But they were afraid of Oahu, where there was a kanawai that no malihini shark who 
thought to bite people would escape with his life.  
 
Oahu was made a kapu land by this kanawai placed by [the shark gods] Kanehunamoku 
and Kamohoaliói. But their sister Kaóahupahau broke the law and devoured the chiefess 
Papio. She was taken and ñtriedò (hoóokolokolo) at Ulukaóa [the realm of these gods], but 
she escaped the punishment of death. It was her woman kahu who paid the penalty of the 
law because it was her faultðshe reviled Papio. The trouble arose over a papahi lei of 
óilima flowers which belonged to Kaóahupahau that her kahu was wearing. [The kahu 
refused to give it to Papio, and] Papio said, ñI am going bathing, but when I come back 
you shall be burned with fire.ò But Kaóahupahau devoured Papio before she could carry 
out her threat, and she was punished for this. That is how Puóuloa became a [safe] 
thoroughfare (alahula). After her confinement ended several years later, Kaóahupahau 
was very weak. She went on a sightseeing trip, got into trouble, and was almost killed. But 
she received great help from Kupiapia and Laukahióu, sons of Kuhaimoana, and when 
their enemies were all slain, the kanawai was firmly established. This lawðthat no shark 
must bite or attempt to eat a person in Oahu watersðis well known from Puóuloa to the 
Ewas. Anyone who doubts my words must be a malihini there. Only in recent times have 
sharks been known to bite people in Oahu waters or to have devoured them; it was not so 
in old times.  
 
There was, however, a shark who did bite in the old daysða shark with one tooth, who 
nipped like a crab. He was known to all the poóe kahiko. He frequented the waters of 
Kahaloa at Waikiki, and Mokoliói, at Hakipuóu and Kualoa, in Koóolaupoko. Malihini may be 
skeptical that he had only one tooth, but this was [Kamakau 1968:73] known to 
everybody.* We all know that sharks have rows and rows of teeth, but this shark, called 
óUnihokahi (One-toothed), had but one tooth. He was known to Peleioholani, Kahekili, and 
Kamehameha I. When the chiefs went surfing at Kapua in Waikiki, if a man was bitten by 
this particular shark that left a single tooth mark, it was a warning that an enemy of the 
sea was approaching. Chiefs and people went hurriedly to shore; it would not do to 
hesitate, for soon the dorsal fin and side fins of an approaching shark would be visible.  
 
In 1834, during the time of Kaomi, a malihini shark came to Waikiki in search of food. 
When he reached Kaóalawai and Kaluaahole, he was refused by the guardian sharks of 
that place (ka poóe kamaóaina kiaói o ia wahi) and then he came to Kapua, where the 
guardians of Waikiki were, and argued with them. They decided to kill him and to leave 
visible proof of it, so they forced his head into a cleft in the rocks at Kukaóiunahi, makai of 
Kupalaha. It could not get free, and there it was with its tailðtwo or more anana in 
lengthðflapping in the air, and a little companion shark swimming around it. If this had 
been done by men it would have been impossible to hold it fast without tying it with ropes, 
but as it was done by those whom men had made into supernatural beings, the shark was 
made fast without ropes. When this wondrous sight was seen, men ran with  
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ropes and tied them to the tail and dragged the shark ashore, still alive, with its eyes 
blinking and its body turning from side to side. It died from being dragged here and there, 
and by the time they reached Honolulu it was all flabby.  
 
Most of the sharks who had become supernatural beings (hoóolilo óia i akua) were people 
who had been changed into forms of their shark ancestors (kakuóai óia iloko o na mano 
kumupaóa). These ancestral sharks, mano kumupaóa, were not beings deified by man 
(hoóomana óia e kanaka); they got their shark forms from the god. Nor did their angel 
forms remain permanently in sharksðbut when they showed themselves, it was in the 
form of sharks. They did not show themselves in all sharks, but only in those which had 
been given distinguishing marks (hoóailona paóa) known to their kahu and offspring, and 
known to their descendants in the world of light. If a kahu were in trouble and in danger of 
death on the ocean he would call upon his own shark, and that shark would come and get 
him, and so he would escape death. Hawaiians are familiar with sharks coming to the 
rescue of their kahu or their descendants. Not only one person, but manyðten to fortyð
have been saved at one time by such a shark.  
 
I will tell now about our ancestors who sailed the ocean, Kaneakahoóowaha ma, Kaiahua 
ma, Kuakapuaóa ma, and Luia ma, and of the hundreds they led across the ocean, 
unafraid of storms, the south wind, the north wind, and all the winds of the ocean. They 
did not come to harm, nor did they fear death, for they were guided over the desolate 
wastes like beloved children by a single great guide: the shark named Kalahiki. When it 
was stormy and the ocean was rough, he swam in front of the canoe fleet, and when land 
was out of sight, he led them back to land. If they lay becalmed at sea with land out of 
sight, he lay with his head in the direction of land. A fire would be lighted on the lead 
canoe and óawa and aumiki, the after-drink, [Kamakau 1968:74] would be prepared. The 
shark that was guiding the canoes would come up close and open its mouth and the óawa 
would be poured into it. After it had partaken of the drink-offerings it had been fed, it 
would turn its head and in whatever direction the head turned, the canoe fleet would go. If 
there were forty canoes, they must all turn alike. If they had been becalmed, a good wind 
would instantly spring up; one that would bear them along until they sighted land.  
 
The man who chewed the óawa and offered the drink-offering to this shark died in 1849. 
He had sailed with Luia ma from Kauai to Hawaii without any of them getting even the 
least glimpse of land because of the fog and mist that covered the ocean. These people 
were famous for sailing the ocean, but the basis of their skill and knowledge was the 
shark. From Luia has come down to us today the knowledge of the arts of fishing for flying 
fish and of steering canoes in the deep ocean. Many can testify to the deeds of Luia ma, 
and to their being guided by the shark.  
 
Kanehunamoku, Kamohoaliói, Kuhaimoana, Kaóuhuhu, Kaneikokala, Kanakaokai, and 
some others were mano kumupaóa. Most of them came from Kahiki. They were not 
beings deified by man; they came as angels of many forms (kino lau).  Each had a shark 
and bird or some other form, and also a human form. In their human forms these divine 
beings met and conversed with men and talked to those who served the gods. Thus some 
people were inspired to become prophets, kaula, others to become god keepers, kahu 
akua, and others to become kahunas for these gods. They showed themselves in trances 
and visions in the forms they assumed as sharks, owls, hilu fish, moóo, and so forth. 
There were many forms that these ancestral gods, the óaumakua kumupaóa, such as 
Kamohoaliói and Kanehunamoku ma and other ancestral beings from the po (spirit world), 
assumedé  
 
éIn the country districts of Maui I have often seen persons who had been maimed by a 
sharkða foot cut off, a hand cut short, one side, or both, of the buttocks gone, the back 
badly scarred, the face marred, the eye and cheek torn away, and so forth. I saw one  
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woman whom I pitied especially. She lived at Maóonakala in Kanahena, Honuaóula, when 
Mahoe was the schoolteacher, in this era of writing (ke au palapala). She was nearly 
engulfed by a shark, and I saw the horrible scars made by the teeth of the shark on the 
back and front of her body. The woman had dived to set a fish trap, and after making it 
fast in the current, [Kamakau 1968:75] she returned to the coral head where her 
companion was chewing bait, took the bait, and dived again to put it into the trap. When 
she turned to go back to the coral head she saw a small shark pass in front of her; then 
she felt the sea warm about her feet and herself being gulped down. Her whole body was 
inside the mouth of a shark, and its top jaw was just closing over the lower jaw when the 
small shark crossed and held up the top jaw and pressed the lower jaw down on a rock. 
Her companion saw her and called out, ñSo-and-so is being eaten by a shark! Pau o Mea 
i ka mano!ò Here was the woman inside the shark, and the little shark circling above the 
large one. She saw an opening between the rows of sharp teeth and struggled out, with 
the help of that little shark who splashed and drove the other away. She was badly torn, 
and lay on the rock and fainted dead away; but she was still living. I first saw this woman 
at Lahaina in 1845 at the home of Mahoe and his wife Kealoha. Hoóoikaika was her 
daughter, and they belonged to the household of the Reverend Mr. Baldwin. I actually saw 
the marks of the shark's teeth on her body; it was cut and ridged back and front from her 
head to her feet.  
 
I have heard of other persons who had been swallowed by sharks and escaped with their 
lives. In the story of Puniaiki it tells how he went into a shark and escaped with his life.

8
 It 

is told that in the time of the rule of Kakaóalaneo on Maui, when óEleóio was the chief of 
Hana and all east Maui, probably at the time when Kahoukapu was the ruling chief of 
Hawaii, a chief of Hawaii named Kukuipahu was swallowed by a shark and lived a great 
many days inside the shark. The shark came ashore at Hana on Maui, with the chief 
inside; and the Hana chief gave his daughter Ahukiokalani to the chief from Hawaii. The 
story is well known about his being swallowed by the shark and staying inside it. His hair 
all fell out, but he came out alive after living inside the shark.  
 
Because sharks save men in times of peril, protect them when other sharks try to devour 
them, and are useful in other ways in saving lives at sea and on the deep ocean, some 
people were made into shark óaumakua, or guardian gods; they became forms of 
Kamohoaliói, Kanehunamoku, Kaóuhuhu, Kaneikokala, Kanakaokai, Kaóahupahau, 
Kuhaimoana, or other ancestral shark gods. Thus many sharks appeared who had been 
deified by man. Some were evil, some were man-eaters, some were as fierce and 
untameable as lions, who even devoured their own kahu who had transfigured and deified 
them. Such were Kapehu (Pehu), Moanaliha, Mikololou, and other evil sharks. Others 
who were worshiped (hoóomana óia) became beloved friends if their kanawai were properly 
obeyed; they became defenders and guides in times of trouble and danger on the ocean, 
quieting the stormy ocean and bringing their people back to land. If their canoes came to 
grief and were smashed to pieces, their shark would carry them safely to shore. But those 
who had no such friend were like castaways without a guide; when land was out of sight, 
they would drift about until they died. If the canoe broke to pieces, their dead bodies would 
be cast up on Lanai or at Hanauma. They were people who had no claim upon anyone in 
the sea (poóe kuleana óole iloko o ke kai).  
 
Such people would take a loved one who had diedð-a father, mother, child, or some 
other beloved relativeðto the keeper of a shark, a kahu mano, or to one [Kamakau 
1968:76] who had shark óaumakua, to be transfigured into whichever shark óaumakua they 
wanted, and it was done according to their wishes. The gifts and offerings to the kahu 
mano were a sow, a bundle of tapa, and a clump of óawa. If the kahu was satisfied with 
the gifts, he would command the persons who owned the body to prepare the ritual 
offerings for the god, as well as the gift offerings, for the body to become a shark. All was  
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made ready on the sacred day of Kane, the most important day of the kapu periods (na la 
kapu Sabati). At dawn of this day, a fire was lighted at the kuahu altar of the koóa shrine or 
heiau of the ancestral shark, Kamohoaliói, Kanehunamoku, Kaóuhuhu, Kaneikokala, or 
whichever one it was. Then the owners of the body and the kahu of the shark god brought 
the sacrifices and offerings, the pig and the óawa being the most important, and also the 
whole body of the dead person, or a bundle of his bones or some other part of the body, 
wrapped in a distinctive tapa. The shark would take on the character of the wrapping. If 
the tapa was a paóióula, a red-and-white tapa, the shark would be reddish; if it was a 
puakai tapa, it would be all red; if it was a moelua tapa, it would be striped. The persons 
who owned the body would thus be able to recognize their own after it became a shark.* 
  
The fire was lighted at the koóa shrine and the food and the offerings were made ready; 
the ñwaveò offering of pig (puaóa hoóali), and the sacrifice offering of pig (mohai kaumaha), 
and the ñwaveò and sacrifice offerings of óawa. The ñwaveò offerings of pig and óawa were 
not offerings to be eaten (mohai óai), but were given to the god, and bowls were filled with 
them as gift offerings to the god for changing the body into a shark. Then the persons to 
whom the body belonged and the kahu mano went with the bundled corpse and all the 
offerings to be given to the shark, while the kahu mano murmured prayers. Then the 
shark appeared, of a size immeasurable. Beside the cliff was a place two or three anana 
deep with a sandy floor, where the shark lay. When the óawa and pig were taken there, 
the shark rose to the surface of the sea and opened its mouth and the óawa and pig were 
poured into it. If the shark was very large it drank down the óawa and the pig and bananas 
and other offerings besides. Then the body was given to it, being placed close to the 
ñbelly fin,ò the halo, of the shark. The kahu mano and the owners of the body returned to 
the koóa and made ready their mohai offerings and their óawa and took the pig out of the 
imu. They offered [the essence] to the god (kaumaha i ke akua), and when they had 
finished eating of these mohai óai offerings they threw the remainder into the sea. This 
ended, they went home.  
 
The kahu mano, however, took óawa at dawn and at dusk for two or three days, until he 
saw clearly that the body had definitely assumed the form of a shark and had changed 
into a little shark, with recognizable marks on the cheeks or sides like a tattoo or an 
earring mark. After two or three days more, when the kahu mano saw the strengthening 
of this new shark that had been transfigured, he sent for the relatives who had brought the 
body to go with him when he took the óawa. If he had gone constantly, morning and 
evening, it strengthened quickly, and when the relatives came they would see with their 
own eyes that it had really [Kamakau 1968:77] become a shark, with all the signs by 
which they could not fail to recognize their loved one in the deep ocean. If the relatives 
should go bathing or fishing in the sea, it would come around and they would all recognize 
the markings of their own shark. It became their defender (puóu pale) in the sea.  
 
This is the main reason why the people of Maui worshiped sharksðin order to be saved 
from being eaten by a shark when they went fishing. At Kaupo, Kipahulu, Hana, Koóolau, 
Hamakuapoko, Kaóanapali, Lahaina, and Honuaóula a fisherman was in danger of being 
devoured by a shark when he was out fishing with a dip net (óupena óakióikiói), or fishing for 
octopus with a lure (lawaióa luóuheóe), or setting traps for hinalea fish (hoóoluóuluóu hinalea), 
or diving with a scoop net (lawaióa uluulu), or setting out fishnets (lawaióa óupena hoóauau), 
or whichever kind of fishing a man would be doing alone. It would be better to stay 
ashore, but the fisherman craves fish to eat, and so might be devoured by a shark. Hence 
the people of that island worshiped sharks. Most of the people of that land do not eat 
shark even to this day; those who do are malihiniðthe kamaóaina are afraid to eat shark.  
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Few people have been eaten by sharks in late years, but a number of people were 
devoured at the time when the Reverend Mr. Conde was pastor in Hana. A man named 
Kehopu, who was an assistant tax collector for Hana and a deacon of the church, was 
fortunate enough to escape from a shark. One day in 1848 he went to the home of 
Kihuluhulu at Kalua, adjoining Paóako in Honuaóula. On the morning of the day following, 
Kihuluhulu and his companions set out to sea to catch óopelu. As the sun grew warm 
Kehopu paddled out to look for Kihuluhulu at the óopelu fishing ground (koóa óopelu). He 
was in a canoe by himself. There were a number of canoes floating about with óaóei nets 
for surrounding óopelu. Kehopu drew close, and when he was perhaps four or five chains 
away he heard a smacking sound behind him. When he turned, he was terrified to see 
behind him a mouth opened as if to swallow both man and canoe. The sharkôs body, as it 
lay lengthwise of the canoe, was twice as long as the canoe. Then a little shark blocked 
the way of the big one to divert its rage, but the big shark swam right across the front of 
the canoe, turned back with its head toward the back of the canoe, flipped the canoe 
upside down and made short work of the ama and the óiako. Kehopu climbed up on the 
keel and began to beg forgiveness for his ñsinsò and for the wrongs he had committed by 
eating without observing the kapus. The little shark got in the way of the big oneôs mouth, 
and that is how Kehopu escaped a terrible death. The men who were fishing for óopelu 
were too frightened to paddle one stroke. Kehopu kept on appealing and praying to the 
god to forgive his misdeeds. The little shark interfered and obstructed the way of the big 
shark, and the shark's wide-open mouth was downward as he brushed his rough skin 
against the length of the overturned canoe. Because of how Kehopu escaped with his life, 
and because so many had witnessed it, they said to him: ñThat little shark was your 
óaumakuaðit was he who saved your life.ò Not only Kehopu was saved by a ñguardian 
angel,ò anela kiaói, but many others whose ñguardian angelsò have come to their rescue.  
 
Close to the door of my house where I lived at Kaupipa in Kipahulu, perhaps a chain and 
a half away, a man named Kalima was eaten by a shark. He was fishing [Kamakau 
1968:78] for octopus (luheóe) when a great number of people were heard shouting: 
ñKalima is being eaten by a shark!ò Everyone saw two sharksðone a large shark called 
Kapehu (Pehu) who was pursuing him to eat him, and a little shark that had gotten in the 
way and was warding off the enemy. The little shark was fighting the big shark, 
somersaulting this way and that, and its tail was flipping upward and dashing up the spray. 
The people thought that the man was carried away by the little shark to a place close to 
the pali where there is a narrow cleft and the sea is deep. Here the sea is dark below and 
the pali too smooth and steep, perhaps, for the little shark to have put him ashore. The 
crowd on the pali above could not see him and they believed that he had been eaten by 
the big shark, but they were puzzled by the absence of blood. One man, Kaóaióohióa, 
insisted that the big shark was lying quietly at the sandy area down at Mokupapa, and that 
the little shark had disappeared and perhaps had the man. The man might have been 
saved if he could have been brought ashore. Down at Mokupapa the big shark rose to the 
surface and swam toward the cleft, where people pelted it with stones. As the sea 
receded, the shark went out and sank, then reappeared when a wave rose and, dodging 
the stones with which it was being pelted, entered the cleft and edged along in the shelter 
of a rock. The people were on the two headlands on either side of the cleft, which were 
not more than three anana apart. The shark entered and went along close to the edge of 
the pali where the man was with the little shark, as they knew when the sea turned red 
with blood and the shark reappeared with the man in its mouth. The big shark took the 
man far outside and jerked him up and down and set him head up, then thighs up, then 
doubled up with head and body erect, and then it bore him away to the sea of Mokuahole 
and disappeared into its hole. That is the way men were handled by sharksðthey were 
jerked about on the surface of the sea. Sometimes the body was bitten in two, and the 
head and trunk alone mauled about. It was because of such terrifying occurrences that 
people transfigured their beloved into sharksé [Kamakau 1968:79]  
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éIn 1827, at the time when Kamehameha III Was staying at Waoóala, and Kaóahumanu 
and some other chiefs were at Maeaea in Waialua, Oahu, the koóa altars and burial 
places on the curve of the beach there were being closely watched. Something kept 
sparkling (lapalapa) on the beach, and some of the chiefs thought it must be diamonds, 
since torches and lights were forbidden at night. But this was a usual thing on this beach; 
it was phosphorescent light (ahi makaihuwaóa)ðthe innumerable fires of the óaumakua o 
ka po, the divine ancestors of the nighté [Kamakau 1968:80]  

 
Moóo Forms (Guardians of Water and Fishponds) 
Kalamainuóu, Laniwahine, Hauwahine, Kanekuaóana, and Kihawahine, and the myriads 
(kini a me ka lehu) of interchangeable body forms (kino lau) of the moóo (water spirits) 
used to be worshiped constantly. Persons would be transfigured to become such strange 
beings (kino óeóepa), but it was not done by merely being buried along a stream or river or 
beside a spring or by having their bones thrown into the water. If they were not related to 
the moóo, or a bird form, or a shark, they had no rightful place, kuleana, in the kino lau of 
the moóo, or the shark, or the other forms. It is a mistake to suppose that by dying in the 
ocean or in fresh water that one is changed into a shark or a moóo, or any other creature 
living in the sea or in fresh water. Those who had no kuleana had not the least right to any 
of these forms, said the poóe kahiko. Their souls just drifted about in the currents. But 
those who had a true kuleana were brought to shore alive; or, if one had come to the end 
of his years, his body was taken and his bones were never foundé  
  
éThe reasons why people ñkeptò sharks (malama i ka mano) were personal onesðfor 
health and blessings to themselves, and for fish. When the men went fishing at their koóa 
fishing grounds, to fish with óupena luóu, or wahanui, or lau apo, or laulele, or aumaiea 
nets, or other kinds of fishing, the akua mano would lead fishes right to themðthe kule, 
kala, kawakawa, kaweleóa, óoóio, óaweoweo, óahi, uhu, opule, aóuaóu, and all kinds of fishes. 
The fisherman would be urged to go fishing in a dream in the night by the words of the 
akua: He malihini o ke kai [ñThere are fish in the seaò]. That is why ka poóe kahiko cared 
for them.  
 
Akua moóo were kept for the same reasonsðfor the health and welfare of the people, and 
to bring them fish. Some people put all their trust in the akua moóo. On Oahu, and similar 
lands, where there are walled ponds (loko kuapa) and large fresh-water ponds (loko wai 
nui) like Ukoóa, Kaóelepulu, Kawainui, and Maunalua, [Kamakau 1968:82] some people 
depended entirely upon the akua moóo. They were the guardians, the kiaói, of the ponds all 
around Oahu.  
 
The moóo that were chosen to be worshiped were not the house or rock lizards (moóo 
kaula, moóo kaóala) or any of those little creatures with which we are familiar. No indeed! 
One can imagine their shape from these little creatures, but these were not their bodies. 
The moóo had extremely long and terrifying bodies, and they were often seen in the 
ancient days at such places as Maunalua, Kawainui, and Ihukoko at Ukoóa. They were not 
seen just at any time, but when the fires were lighted on the koóa altars beside their 
homes. There was no doubting them when they were seen. They lay in the water, from 
two to five anana in length, and as black in color as the blackest Negro. When given a 
drink of óawa, they would turn from side to side like the hull of a canoe in the water.  
 
The moóo Mokuhinia has been seen on Maui at Kapunakea, in Lahaina, and at Paukukalo 
and Kanaha in Wailuku; and she showed herself at Kalepolepo at the time that 
Kamehameha Kapuaiwa died. She has appeared before hundreds and thousands of 
people. At the close of the year 1838 she almost capsized Kekauluohi, who was going by 
canoe across the pond of Mokuhinia from Mokuóula on her way to church at Waineóe. 
Many people from Hawaii to Kauai have seen the terrible form of the moóo. They have 
places where they lay aside these wondrous óeóepa bodies, but their nests where they lay  
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them aside are not known. Has the moóo none but that terrible body? That body is only 
one of the spirits in this formðthey had many ñangelò forms (kino anela). Laniwahine of 
Ukoóa has often appeared in human form, even in this time of writing and knowledge. 
Such an appearance foretells that some terrible event is to happen at that place. It is the 
usual form these wondrous beings show themselves in to reveal hidden things. 
 
Kanekuaóana was the kiaói of óEwa, and the kamaóaina from Halawa to Honouliuli relied 
upon her. Not all of the people of óEwa were her descendants, but the blessings that came 
to her descendants were shared by all. When pilikia came to the ióa at óEwa, and their 
children were in distress because of the scarcity of ióa, the descendants of Kanekuaóana 
erected waihau heiaus for Kanekuaóana, and lighted the fires [for the cooking of offerings] 
to bring blessings upon the whole people. What blessings did they obtain? Ióa. What kinds 
of ióa? The pipi (pearl oyster)ðstrung along from Namakaohalawa to the cliffs of 
Honouliuli, from the kuapa fishponds of inland óEwa clear out to Kapakule. That was the 
oyster that came in from deep water to the mussel beds near shore, from the channel 
entrance of Puóuloa to the rocks along the edges of the fishponds. They grew right on the 
nahawele mussels, and thus was this ióa obtained. Not six months after the hau branches 
[that placed a kapu on these waters until the pipi should come in] were set up, the pipi 
were found in abundanceðenough for all óEwaðand fat with flesh. Within the oyster was 
a jewel (daimana) called a pearl (momi), beautiful as the eyeball of a fish, white and 
shining; white as the cuttlefish, and shining with the colors of the rainbowðreds and 
yellows and blues, and some pinkish white, ranging in size from small to large. They were 
of great bargaining value (he waiwai kumukuóai nui) in the ancient days, but were just 
ñrubbishò (óopala) in óEwa. [Kamakau 1968:83] What other ióa? The transparent shrimp, 
óopae huna, and the spiked shrimp, óopae kakala, such as came from the sea into the 
kuapa and puóuone fishponds. Nehu pala and nehu maoli fishes filled the lochs (nuku 
awalau) from the entrance of Puóuloa to the inland óEwas. Hence the saying of the 
kamaóaina of this land: He kai puhi nehu, puhi lala ke kai o óEwa e, e noho i ka laói o óEwa 
nui a Laóakona (ñ A sea that blows up nehu, blows them up in rows, is óEwa, until they rest 
in the calm of great óEwa-a-Laóakonaò).  
 
Other famous ióa of óEwa, celebrated land of the ancestors, were the mahamoe and 
óokupe bivalves and many others that have now disappeared. When all these things 
supplied them by their kiaói Kanekuaóana appeared, then her descendants believed that 
the old woman had returned from the ñpillars of Kahiki,ò kukulu o Kahiki, out of aloha for 
her descendants, perhaps. These are the people who told me about the ñpillars of Kahikiò 
and other unknown lands. 
 
Laniwahine was the kiaói of Ukoóa, in Waialua, and Ukoóa was the ñlong houseò (hale 
halau) in which she lived. She was the kamaóaina woman of Ukoóa, and all her deeds 
centered about that fishpond. The ñnative sons,ò keiki kamaóaina, never failed to recognize 
her deeds, but few of her descendants are left nowðperhaps none. Ukoóa was a very 
strange fishpondðextraordinary fishes lived there. A fish might be a kumu fish on one 
side and an óanae mullet, on the other; or one side might be a weke pueo, and the other 
an óanae; or a fish might be silver white like a white cock and when scaled the flesh might 
be striped and variegated inside. It was understood by all Laniwahineôs descendants that 
these strange fish belonged to her, and that it was not right to eat them. The mullet of 
Ukoóa were usually full of fat, but sometimes they were notðand sometimes the fish did 
not come at all. Sometimes they were thin, with woody heads, and sometimes they 
disappeared altogether. That was a customary thing in all fishponds, and then the thing to 
do was to do honor to (hoóomanaóo) the kamaóaina guardians of the ponds. Then the 
ponds would fill with fish, and the fish would be fat. Thus it was with Hauwahine, at her 
ponds of Kawainui and Kaóelepulu, and with Laukupu at her pond of Maunalua. They were 
the guardians who brought the blessing of abundance of fish, and of health to the body, 
and who warded off illness and preserved the welfare of the family  
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and their friends. This honoring was a fixed rule (kanawai paóa) on these lands and 
brought the young fish to the sea and to the ponds.  
 
Sometimes, when the land was blessed with an abundance of young fish in the sea, the 
overlord (haku) of that land, or the land agent (konohiki), would become haughty and 
indifferent to the welfare of the poor and the fatherless; and when they saw the boys and 
girls with their gourds for storing ñfish,ò ipu wai kahakai, they would become overbearing, 
seize the gourds and break them without pity for the fatherless, and smash the gourds of 
the women without giving them a chance to speak. An ipu wai kahakai could do no 
harmðit could not take away all the oysters and shrimps, but for no cause at all (ñmai ka 
lani mai ka honuaò) the overbearing ñsharkò would come and break the gourd in pieces. 
Then the guardian moóo, who loved the poor and the fatherless, would take away all the 
ñfishò she had given for high and low alike, for the rich and the poor. When she saw the 
rights of the [Kamakau 1968:84]  many abused, she took away the blessing altogether, 
leaving nothing but the rocks which endure and the earth which crumbles. Her chagrin 
(lili) could not be appeased by supplication (kalokalo) but by penitence and restitution; that 
was the only way to bring prosperity back to the land. 
 
Walinuóu, Walimanoanoa, Kalamainuóu, and Kihawahine were ancestral moóo and moóo 
rulers (he poóe kuamoóo, a he poóe moóo aliói ai aupuni), and the kingdom that ñkeptò them 
prospered. They were represented by post images (poóe kia hoóomanaóo) in the heiaus, 
where they were in the line of goddesses (lalani akua wahine). The rule of the chief who 
had faith in these moóo to watch over his kingdom would not be shakené [Kamakau 
1968:85] 

 
Regarding Use of Ocean Water in Treatment of Ailments, and for Rights  
of Purification ï ñThe Universal Remedyò  
For ka poóe kahiko the sea was the remedy upon which all relied, from Hawaii to Kauai. 
When people took sick with stomach upsets (óinoóino ma ka óopu), griping stomach aches 
(nahu), fever (wela), grayish pallor (hailepo), squeamishness (nanue na óopu), nausea 
(polouea), or dizziness (niua), the usual ailments caused by a change of regular diet from 
sweet potatoes to taroðor from taro to sweet potatoesða drink of sea water was the 
universal remedy employed. Those who live on lands that grow sweet potatoes have foul 
stools (ua óeka ko lakou lepo) when they change to taro lands, and are subject to worms 
(ua ulu ka ilo maloko). It is the same with those from lands where taro is grown when they 
go to lands where sweet potatoes are grown. Their custom therefore was to drink sea 
water.  
 
In the early morning they lighted an imu for sweet potatoes and put them in to bake with a 
chicken and a dried fish. Then they fetched a large container full of sea water, a container 
of fresh water to wash away the salty taste, and a bunch of sugar cane. They would drink 
two to four cupfuls of sea water, then a cupful of fresh water, and then chew the sugar 
cane. The sea water loosened the bowels, and it kept on working until the yellowish and 
greenish discharges came forth (puka pu no ka lena a me ke pakaiea). Then the imu was 
opened, and the sweet potatoes and other foods eaten [without resulting discomfort]. The 
stomach felt fine, and the body of the elderly or the aged was made comfortable. 
[Kamakau 1968:113]  
 
Another good use for sea water was to secure forgiveness (huikala). When someone in 
the family broke an oath sworn against another (hoóohiki óino)ða man against his wife, a 
mother against her children, relatives against relatives, ñcousinsò against ñcousinsò 
(hoahanau), and so onðthen the pikai, or sprinkling with salt water, was the remedy to 
remove [the repercussions from the breaking of the oath]. This is how it was done. A 
basin or bowl of real sea water, or of water to which salt had been added, in which were  
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placed óawa rootlets (huluhulu óawa) and olena, was the water to absolve and cleanse 
(kalahala e huikala) the family for the defilement (haumia) caused by the one who had 
broken his oath.  
 
Any defilement pertaining to the house, to fishing, tapa printing, tapa beating, farming, or 
wauke cultivation, from which trouble had resulted, could be cleansed with pikai; it purified 
and caused an end to defilement. Implements of labor could also be cleansed of their 
defilement by pikai.  
 
Another way to purify the family was this. In the evening, after dark, a ñcanoe processionò 
was formed (waóa huakaói, in which the participants lined up in single file, as in a canoe). 
The person at the head of the procession had a pig, another had tapa garments and 
ninikea tapas, and another held in his hands bunches of kohekohe grass. The last person 
in the line offered the prayers for forgiveness and carried the basin for the ritual 
procession to cleanse the defilement (ka poói kaói huikala). The ritual procession (kaói) had 
to be perfect, with the voices responding in unison in the prayers for forgiveness and 
purification, and their steps exactly alike as they went in the procession and entered the 
mua, the ñfamily chapel.ò They lighted the imu for the pig and continued their praying until 
the pig was cooked and eaten. The rewards (uku) they received were health, blessings, 
material prosperity, and other benefits of this kind to them allé* [Kamakau 1968:114] 

 

IV. ñHe Moolelo no Kamapuaaò (A Tradition of Kamapuaa) 
Noted Hawaiian historian, G.W. Kahiolo, contributed ñHe Moolelo no Kamapuaaò to the native 
newspaper, Ka Hae Hawaii, in 1861. It is the account of the god Kamapuaóa, a form of the god Lono, 
among whose attributes are the rains and propagation of crops, and the Makahiki season, heralded by 
the rise of Makaliói (Pleiades) in the heavens: 
 

Excerpts from the Tradition Describing the Importance of Water-named Lands in 
the Traditions of Lono and Kamapuaóa; and the Reason that Fish of Puóuloa have a 
Strong Smell: 

éWhen the chief Olopana was killed, the island of Oahu became Kamapuaaôs. He then 

fetched his people (who he had hidden) from above Kaliuwaa and brought them down, 

and they then returned to their lands. The priest (Lonoawohi) asked Kamapuaa if he could 

be given some lands for his own as well. He asked, ñPerhaps the water lands might be 

mine.ò Kamapuaa agreed. This was something like a riddle that the lands which have the 

word ñwaterò (wai) in their names would be his, like: Waialua, Waianae, Waimanalo, 

Waikele, Waipio, Waiawa, Waimano, Waimalu, Waikiki, Waialae, Wailupe, Waimanalo 2, 

Waihee, Waiahole and etc. 

 

The parents of Kamapuaa, Hina and Kahikiula, thought that this amount of land was too 

great, and they criticized Kamapuaa for agreeing to it. But his elder siblings and 

grandmother did not criticize him, agreeing to the priestôs request. The remainder of the 

lands went to Kamapuaaôs familyé [G.W. Kahiolo, in Ka Hae Hawaii, July 10, 1861; Maly, 

translator] 

 
Following a journey to Hawaii, where Kamapuaa fought with Pele, he returned to Oahu. Upon arriving 
at Oahu, Kamapuaa learned that the island was under the rule of another chief, and that his parents 
had been chased to Kauai, and that his favorite brother Kekeleiaiku had been killed. The following 
excerpts include accounts describing sites and activities in Ewa. 
 

éKamapuaa walked to Keanapuaa, on the shore at Halawa, and he slept there. When he 

woke up from his sleep, he urinated in the sea, and that is why the fish of Puuloa have a 

strong smell to them, so say the uninformedé [G.W. Kahiolo, in Ka Hae Hawaii, August 

7, 1861; Maly, translator] 
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V. Fishery Resources of Kaluakoói, Molokaói 
Also among Kamakauôs writings (January 5, 1867) are the following references to several fish and 
fishing location on the island of Molokaói. Kamakau (1991) makes a brief reference to Haleolono as a 
canoe landing visited by the navigator-chief Wahanui, of Oóahu, as he prepared for his journey to 
Kahiki (Kamakau 1991:104). In another account, from around the same period, Kamakau tells readers 
of the navigator-chief, Moóikeha, adding a little more detail to the setting of the lands of western 
Molokaói. Kamakau tells readers that while sailing along the Hawaiian Islands, various members of 
Moóikehaôs crew stayed on the islands they passed: 
 
Laóa-maomao remained on Molokaói at Haleolono in Kaluakoóiðin Kaluakoói of the tiny fish 
of Halekiói, the black sea cucumbers of PǕlǕóau, the Ikioe wind of Hoóolehua; the sweet 
waters of WaiakǕne, and the stratified limestone (óunuóunu paóakea) of Haleolono. There 
lived Laóa-maomao (Kamakau 1991:106). 

 

VI. Na Hunahuna no ka Moolelo Hawaii (Fragments of Hawaiian History) 
Native historian, John Papa Iói, was one of the preeminent Hawaiian authors of the 1860s. His writings 
were based on personal experiences, as a member of the Kamehameha household, and key figure in 
the evolving Hawaiian Kingdom of the period. Ióiôs writings from the native language newspaper Ku 
Okoa, were translated in 1959 by Mary Kawena Pukui. Selected excerpts from Ióiôs narratives, 
describing fishing customs and locations are cited below: 
 

Offerings at Hanaloa Fish Pond, óEwa District: 
éBecause of his [Ióiôs] religious nature, the boy was sent frequently with the priests in the 
early dawn of Kane to relieve any trouble at the pond of Hanaloa, to make the offerings, 
and to present the gifts they had brought to the appropriate offering place. Such a place 
was called an aoa, a place where offerings were made to the gods for  whatever 
concerned the ponds. 
 
Kuóula shrines were for inshore and deep-sea fishing, for the fishing  grounds of the aku 
or óahi fish perhaps. 
 
The offerings on the aoa shrine were a black pig once or twice a year, a bunch of raw 
taro, a bunch of bananas, several times four mullet, enough for those who were aiding in 
the work, and some kohekohe, a grass found in taro patches. In the early dawn of Kane, 
all things were made ready and the imu prepared with the three or four stones and the 
kindling of dried pili grass left there beforehand. To light the fire, the kindling was placed 
under the stick that was rubbed (óaunaki) before it was worked with the  stick held in the 
hand (óaulima). The latter was about four or five inches long and as thick as the finger that 
one uses to dip up poi, the index finger. The two ends were sharpened to a point to help 
in rubbing it into the óaunaki, which was held down by a foot or a hand while a companion 
did the rubbing. The stick was pressed with the palm of one hand overlapping the other 
when rubbing. Then the kahuna uttered a prayer he had memorized to the óaumakua o ka 
po, the gods of dim antiquity, and the óaumakua o ke ao, the gods of traditional timesé 
[1959:26] 
 
Kamehamehaôs Distain for Waste of Fish: 
Once Kinopu gave a tribute of fish to Kamehamehaôs son, Kinau, at Moehonuaôs fish 
pond in Kalia. While Kinau and his wife Kahakuhaakoi (Wahinepio) were going to Waikiki 
from Honolulu, the sea came into the pond and fishes of every kind entered the sluice 
gate. Kinopu ordered the keepers of the pond to lower fish nets, and the result was a 
catch so large that a great heap of fish lay spoiling upon the bank of the pond. 
 
The news of the huge catch reached Kamehameha, who was then with Kalanimoku, war 
leader and officer of the kingôs guard. The king said nothing at the time, but sat with  
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bowed head and downcast eyes, apparently disapproving of such reckless waste. Had 
they caught enough for a meal, perhaps forty or twenty, nothing would have been said. 
However, Kalanimoku, apparently knowing why the king kept his head bowed, 
commanded Kinopu to release most of the fish. Kinopuôs act became common 
knowledge, and the report caught up with the two travelers, Kinau and Kahakuhaakoié 
[1959:48]  
 
Kamehameha was often seen fishing with his fishermen in the deep ocean, where the sea 
was shallow, and where fish-poison plants were used. He took care of the canoe paddlers 
who went out for aku fish, bringing in supplies from the other islands for them, and sent 
ships to-and-fro fetching nets, lines, olona fibers, and other things. Part of his goodly 
supply of such necessities he divided among his chiefs and among those he had 
conquered. Because of his generosity, all of the chiefs worked too and gave him a portion 
of the products of their landsé [page 69]  
 
The Fishery of KahanahǕiki and Keawaóula, Waióanae: 
éMakua which also has a fine sand beach and a landing for fishing canoes, was a usual 
resting place for travelers and a place to spend the night. The morning was cool for the 
journey on to Kaena. Kahaiki [KahanahǕiki] and Keawaula, the land that has the fishing 
grounds for aku and for óahi fish, were close to Makuaé [1959:98]  
 
Describing the Aku catch in Kona at the time Kamehameha I, his family, and 
retainers returned to live on Hawaiói, ca. 1811; and the Kule fish of Kailua, Kona: 
éThe ship arrived outside of Kaelehuluhulu, where the fleet for aku fishing had been 
since the early morning hours. The sustenance of those lands was fish. 
 
When the sun was rather high, the boy exclaimed, ñHow beautiful that flowing water is!ò 
Those who recognized it, however, said, ñThat is not water, but pahoehoe. When the sun 
strikes it, it glistens, and you mistake it for water. This is not like your land, which has 
water from one end to the other.ò  
 
Soon the fishing canoes from Kawaihae, the Kaha lands, and Ooma, drew close to the 
ship to trade for the paóióai (hard poi) carried on board, and shortly a great quantity of aku 
lay silvery-hued on the deck. The fishes were cut into pieces and mashed; and all those 
aboard fell to and ate, the women by themselvesé [1959:109-110] 
 
éPerhaps the kingôs great desire for Kamakahonu was because it was a place 
celebrated for the constant appearance of fishes. Sometimes kule, fish that burrow in the 
sand, appeared from there to Honuaula, for there is sand from Kaiakekua to outside of 
Honuaula, where small ships anchoré [1959:119] 

 

VII. Kepelinoôs Traditions of Hawaii (Fisheries Excerpts)  
Kepelino Keauokalani, was the youngest of the four best known native historians. Born in Kona in 
1830, he also lived on Maui and Oóahu, and wrote extensively in the native newspaper Hae Katolika, 
published by the Catholic Diocese. ñKepelinoôs Traditions of Hawaiiò originally penned in 1869, were 
edited by M.W. Beckwith (1932 & 1971). Within the writings are found numerous references to fishing 
practices, customs, and beliefs. Selected excerpts from Kepelinoôs accounts, focusing on phases of 
the moon, the nature of the sea, and certain fishing practices undertaken, are cited below: 
 
Regarding the Finding of Hawaiói by the Fisherman, Hawaiói Nui: 
In the old days there was only a great ocean where the islands now lie, called Sea-where-
the-fish-run, O kai holo a ke ia. But in one version the land of Hawaii was an ancient land. 
The story runs as follows: 
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The man who knew these seas well was named Hawaii-nui, a man belonging to the lands 
adjoining Kahiki-Honua-Kele. He was the first man of high standing to come to these 
islands and he became the ancestor of the chiefs and people of Hawaii. [1971:74] 
 
éHawaii-nui (Hawaiói-nui) was a native of Kahiki-Honua-Kele. He was a fisherman. He 
sailed from Kahiki-Honua-Kele and found this group of islands. First he saw the island of 
Kauai, but he kept on sailing and found Oahu and then the islands of the Maui group, 
then, seeing the mountains of Hawaii, he kept on until he reached that island. There he 
lived and named the island after himself. The other islands from Maui to Kauai were 
named for his children and for some who sailed with him. Here are the names of his 
children: Maui was the eldest, Oahu younger, and Kauai the youngest. These names he 
gave to the three large islands, but the smaller islands were perhaps named for those 
who accompanied him.  
 
It was said that his children were born in Hawaii, and that this was his last voyage when 
he came to Hawaii. But in another version he came on his last voyage with his wife, his 
children and all the family, and lived at Kona, in Hawaii. Kona, in the time of Hawaii-nui, 
excelled all the islands in beautyé[1971:76] 
 
éEveryone wore a good tapa garment and went to dive in the water or perhaps in the 
sea. This went on until day dawned, when everyone went to a feast and had much sport. 
The effect of holding this Hióuwai at night was that the crowd were excited as if with rum 
by the beauty of the ornaments, the splendor of the whale-tooth pendants, bracelets of 
sea-shells, feather wreaths and the fragrance of different tapa garments; one person was 
attracted to another and the result was by no means goodé 
 
éHawaii prayed to its god to give all good things during the new yearðvegetable food, 
fish, and a peaceful lifeé[1971:96] 
 
The Days of the Month (Associated with Fishing Practices): 
The old Hawaiians as they counted the days of each month understood the nature of 
each. Some days were good for planting and some not.

48
 Some were good for fishing, 

some not. Some were windy and others calm. All these characters depended on the 
phases of the moon. This was not superstition but belonged to the old branches of 
knowledge of Hawaii. It was not the Protestant teaching of America that brought it, that is, 
Bingham and others, but the ancient Hawaiians brought it from Kalana Kahiki Honua-
Kele, over a thousand years before the Protestants came here. 
 
éMen worked at farming, fishing, building houses and at any other work by which they 
gained a living. The womenôs work was beating tapa, making designs, weaving mats, and 
other things by which they made a living.  
 
The Moon of Hilo: éHilo was the first night of each month. [1971:98] On the evening of 
Hilo there is low tide until morning. On this night the women fished by hand (in the pools 
left by the sea) and men went torch fishing. It was a calm night, no tide until morning. It 
was a warm night without puffs of wind; on the river-banks people caught goby fish by 
hand and shrimps in hand-nets in the warm water. Thus passed the famous night of Hilo. 
 
During the day the sea rose, washing up on the sand, and returned to its old bed and the 
water was rough. 
 
The Moon of Hoaka: Hoaka is the second of the month and the name means ñclear.ò On 
the evening when Hoaka rises there is low tide until morning, just like the night of Hiloé It 
is one of the days of very low tide. 
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The Moon of Kukahi: On Ku-kahi, the third night of the moon, the moon is to be seen in 
the western skyé éIn old days, if no offender could be found as offering to the images, 
they took on born a slave (that is one of a despised class who could not associate with 
others) and sacrificed him to the images, for the death or the life of a slave was in the 
power of the chief. And if they had no man to sacrifice, then, to appease the temple (god) 
as false kuhunas [kahunas] said, pig, coconut, red fish [1971:100] were substituted to the 
number of four hundred pigs, four hundred coconuts, and an equal number of red fish and 
the same of skirts and loin-cloths, and so on, and so oné This is one of the days of very 
low tide. 
 
The Moon of Kulua: Ku-lua rises on the fourth night of the month. On that evening the 
wind blows, the sea is choppy, there is low tide but the sea is rough. The next morning the 
wind blows gently and steadilyé It was a day of low tide, the sea receded and many 
came down to fish. 
 
The Moon of Kukolu: Ku-kolu is the first night of the rising of the mooné A day of low tide, 
but the wind blows until the ole night of the moon. Many fishermen go out during these 
days after different sorts of fish. The sea is filled with fleets of canoes and the beach with 
people fishing with poles and with women diving for sea-urchins, the large and the small 
varieties, gathering limu, spreading poison, crab fishing, squid spearing, and other 
activities.

49
 

 
During the wet season these are stormy days rather than clear; it is only during the dry 
season when these low tides prevail, that fish are abundant, the sea urchins fat, and so 
forth. This is a day when the sand is exposed,

50
 the day clear, the sea calm,ða good 

fishing day.  
 
The Moon of Kupau: Ku-pau is the sixth night of the moon. It is a day of low tide like the 
others until the afternoon, then the sea rises, then ebbs, until the afternoon of the next 
day. The wind blows gently but it is scarcely perceptible. The sand is exposedé 
[1971:102] 
 
The Moon of Olekukahi: Ole-ku-kahi is the seventh night of the moon. It is a day of rough 
sea which washes up the sand and lays bare the stones at the bottom. Seaweed of the 
flat green variety is torn up and cast on the shore in great quantity. The farmer does not 
plant on this dayé On this night it is light after the moon sets. 
 
The Moon of Olekulua: Ole-ku-lua is the eighth night of the moon, it is the second of 
rough seasé It is a good night for torch-fishing for the sea ebbs a little during the night. 
This is the second of this group of nights. 
 
The Moon of Olekukolu: Ole-ku-kolu is the ninth night of the moon. The sea is rough as 
on the first two days of this group. The farmers think little of the day. The tide is low and 
there is torch-fishing at night when the sea is calm. Some nights it is likely to be roughé 
[1971:104] 
 
The Moon of Olepau: Ole-pau is the tenth night of the mooné It is the fourth of this group 
of nights and the last day of rough sea. 
 
The Moon of Huna: Huna is the eleventh night of the mooné This is the fifth of this group 
of nights. The tide is low and there is good fishing. 
 
The Moon of Mohalu: Mohalu is the twelfth night of the mooné There is low tide and the 
night is the sixth of the groupé 
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The Moon of Hua: Hua is the thirteenth night of the mooné The tide is low on that day 
and it is the seventh of the groupé[1971:106] 
 
The Moon of Akua: Akua is the fourteenth night of the moon. éThis is the eighth of this 
group of nights. It is a day of low or of high tide, hence the saying: It may be rough, it may 
be calmé 
 
The Moon of Hoku; Hoku is the fifteenth night of the mooné It is the tenth night of the 
group. 
 
The Moon of Mahealani: Mahealani is the sixteenth night of the mooné. It is a day of low 
tideé It is the tenth night of the group. 
 
The Moon of Kulu: Kulu is the seventeenth night of the mooné This is the eleventh of the 
nights of this group and on this night the sea gathers up and replaces the sand. 
 
The Moon of Laaukukahi: Laau-ku-kahi is the eighteenth night of the mooné There is 
sea, indeed, but it is only moderately high. This is the twelfth night of this group. 
[1971:108] 
 
The Moon of Laaukulua: Laau-ku-lua is the nineteenth night of the mooné The sea is 
roughé This is the thirteenth night of the group. 
 
The Moon of Laaupau: Laau-pau is the twentieth night of the mooné A day of boisterous 
seas. This is the fourteenth night of the group. 
 
The Famous Moon of Olekukahi: Ole-ku-kahi is the twenty-first night of the mooné A day 
of rough seas, so that it is said, ñnothing (ole) is to be had from the sea.ò This is the 
fifteenth day of the groupé 
 
The Moon of Olekulua: Ole-ku-lua is the twenty-second night of the mooné A day of 
rough seasé this is the sixteenth of the group. 
 
The Moon of Olepau: Ole-pau is the twenty-third night of the moon. Its characteristics are 
like those of olekulua. It is the seventeenth day and last of the groupé 
 
The Moon of Kaloakukahi: Kaloa-ku-kahi is the twenty-fourth night of the mooné The 
weather is bad with a high seaé This is the last rough day; the sea now becomes calm. 
 
The Moon of Kaloakulua: Kaloa-ku-lua is the twenty-fifth night of the mooné 
 
The Moon of Kane: Kane is the twenty-seventh night of the mooné It is a day of very low 
tide, but joyous for men who fish with lines and for girls who dive for sea-urchins. 
[1971:110] 
 
The Moon of Lono: Lono is the twenty-eighth night of the mooné The tide is low, the sea 
calm, the sand is gathered up and returned to its place; in these days the sea begins to 
wash back the sand that the rough sea has scooped up.

50
 é 

 
The Moon of Mauli: Mauli is the last night that the moon is visible and the name means 
the ñlast breath.òé éa day of low tide. ñA sea that gathers up and returns the sand to its 
placeò is the meaning of this single word. The moon rises just a little before sunrise and it 
is the twenty-ninth night of the moon. 
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The Moon of Muku: Muku is the night on which the moon does not rise. The name means 
ñfinishedò and it refers also to the ñdyingò of the mooné a day of low tide, when the sea 
gathers up and returns the sand to its place, a day of diving for sea-urchins, small and 
large, for gathering seaweed, for line-fishing by children, squid-catching, uluulu fishing, 
pulu fishing, and so forth. Such is the activity of the dayé [1971:112] 
 

VIII. LǕnaói (Various Fisheries and Resources Described) 
Walter Murray Gibson, resident and eventually owner of large section of LǕnaói from the 1860s, 
compiled native traditions of LǕnaói, including descriptions of fisheries around the island. The following 
narratives from the Hawaiian paper, Nu Hou, published in 1873, provide readers with references to 
types of fish and locations where fish were caught on the island of LǕnaói: 
 
éWe are not anglers, not inclined to fish, unless it would be for men. But we took 
pleasure on this occasion to note what vast treasures are in the sea, and so worthy of our 
attention. On this rocky coast of Lanai, which is lined with caves, and ponds, and gulfs, 
and little straits of sea, where the tide is ever surging and breaking and pouring over 
crests in cascades, and buffeting in and out of the hollow chambers of the coral shore, 
you can see anywhere in the fretted yet lucid brine swarms of the selerodermes or hard 
skinned and party colored fish of tropic seas.   
 
The beauty in our sea caves is more wonderful than that of our mountain groves. Just 
glance at the aniholoa with its transverse bars of red and white on the tail, and then a 
body of the loveliest azure, a perfect tricolor, the banner of France, and won from the sea 
by her standard bearer in these isles. But the a-awa with its pale gold and pink sides and 
delicate emerald back, now claims our attention for the palm of beauty; but we are 
dazzled by the emerald and purple tints of the ananalu, with the rosy and golden scale of 
the ohu, with the jet and gold of the humuhumu, and then besides with the sparkle and 
glitter of other beautiful balistae that are not to be tempted out of the sea with our bait of 
crab, or limpet, or eel. 
 
And now a few words about the eels, or puhis of our shores. We have some four or five 
species, and one is a terrible fellow, a grayish, mottled, wide jawed, short, thick, 
voracious, lamprey, and exactly like the muraena which were the delight of the epicures of 
old Imperial Rome. Our lamprey, like that of the Mediterranean, is found in rocky shoals, 
and in the coral ponds isolated by the low tide. He is a short, thick, sea snake, and like his 
European congener, very often baffles all the efforts of the fisherman; he will swallow the 
hook and bite the line in two; he will force himself out of a net; and if you have got him 
with a stout hook and line, you must tear him to pieces before you can drag him out of the 
hole in the rocks in which he has set and braced himself. But occasionally he is found 
away from his rocky fastness and then our Hawaiian neptune has a chance at him with 
his trident, and he seldom misses his stroke. 
 
This dangerous eel, the puhipaka, inspires some terror among Hawaiians. He will take off 
a toe or snap a piece out of an exposed naked foot, if he gets a chance. We once saw 
him reach forth his hideous head from underneath a rock and bite at a ladyôs naked foot 
as she was stepping over the rock, but fortunately his motions are very slow, and in this 
instance, a shout and a blow of a cane disappointed him of his mouthful. Where he is 
found, no crabs or little fish are to be seen in the pool near by. He devours everything, 
and like his ancient kinsman the muraena, will devour man if he gets a chance. Ah, what 
hideous reflections this awakens, as we recall the stories of old Rome; the thousands of 
eel ponds or cisterns of Caesar, Lininius Crassus and Pollion, where the muraena were 
fed with condemned criminals, or slaves that had committed no crime. We can look into 
these square stone walled wells, and we see some foul remnant of a corpse afloat, and 
the horrid muraena squirming among entrails and devouring the heart or tearing the last  
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vestige or face away; but there is something more fearful still, a stout man pinioned and 
dragged to the brink of the awful pit, and he is moaning and begging, but only for the 
mercy of being killed before being cast into this slough of horrors; but the gorgeous 
epicure who had ordered his fate believes that the appetite of his eels is heightened by 
the struggles of a victim, and therefore his fellow man is cast down alive, and his 
struggles attract to him the voracious muraena who leave the still corpse in order to tear 
with their fangs their living bait. And so we look with heart sickening upon a fish that would 
tear us and feed on us alive, even like the carrion bird that plucks out the eyes of the 
dying man on the battle field. 
 
From one of the most dangerous creatures in our seas, we turn our attention to the most 
harmless, to the living marine vegetables, the zoophytes, that fill the pools and caves 
along the rock bound shores of the isle, and present along our coast an infinite variety of 
aquaria for the delight of the naturalist. How beautiful, and how varied are our sea 
anemones, that with fanlike inflorescence expand their delicate membranous many tinted 
tissue, and then at a touch, contract their expanded corolla, and form a compact minute 
ball. But see what is still more curious, the many headed hydra of our shores, resembling 
in form the hyda vidridis of the fresh water of Europe, but so much larger, and being white 
instead of green. In the still ponds and caves at low water, we examined them very 
closely. Observe in a fissure of that beautiful mass of variegated coral, what will seem at 
first like a number of white cotton strings, each about two feet long, spread out on the 
bottom of the still pool, and all radiating from a centre, which is a short stem growing out 
of the rocky bottom. These apparent strings, about ten in number, are the tentacular arms 
of our hydra. Now watch how each white cord is instinct with life; it advances, it contracts, 
it curves, and undulates with exploring movement, and seizes with apprehensive grasp 
minute prey that comes within the scope of its radiation. Now touch one of these white 
exploring arms; and quickly the whole group of tentacular limbs will contract, and 
concentrate into a ball of defense around the central stem. A severed limb is soon 
replaced by a new one, and the hydra is propagated like a vegetable by the budding and 
growth of shoots out of the tentacular arms. Tremblayôs experiments on the fresh water 
hydra are very remarkable. He would turn the arms and stem inside out, just as you would 
an animalôs entrail to fill with sausage meat, and yet this reversed creature would digest 
its food, and continue its existence just as well as before, and made us think of some of 
our politicians, who can stomach any change, and be turned any way and adopt 
themselves to new conditions and do well, so that they can get their maws filled. 
 
The biche de mer, or ñsea cucumbers,ò the loli of the natives abounds in the still recesses 
of this rocky shore. You see the inert slugs,ðred, brown, black, white and speckled, lying 
around plentifully and could we find as ready a market for them in Honolulu, as in 
Singapore, we could obtain quite a revenue from the biche de mer, tripang, or holothuria 
of Lanai. 
 
About five miles along the coast westward of Manele we come to the Heiau of Halulu, to 
the site of a residence of Kamehameha the Great, and of a once populous fishing village, 
in a ravine that lies between the lands of Kaunolu and Kealia Kapu. This latter land was a 
place of refuge, and an interesting Hawaiian legend, the ñSpouting Cave of Kaalaò is 
connected with this Heiau and Land of refugeé 

 

IX. Hawaiian Fisheries and Methods of Fishing, with an Account of  

 The Fishing Implements used by the Natives of the Hawaiian Islands  

 (Emma Metcalf Beckley, 1883)  
 
In 1883, Emma Metcalf Beckley, curator of the Hawaiian National Museum, prepared a paper on 
ñHawaiian Fisheries and Methods of Fishingò for an international fisheries exhibition in London. Her 
paper, published on June 25, 1883, by Order of the Minister of Foreign Affairs, addresses many  
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important native Hawaiian practices, customs, and beliefs associated with the Hawaiian fisheries. She 
covered a wide range of resources extending from fresh water to deep sea fisheries, and has been 
widely referenced by later writers: 
 

Preface 
The information contained in the following pages has been exclusively obtained from 
Native sources by the Authoress, who is herself a native Hawaiian lady. The treatise 
contains a full account, believed to be complete, of the methods of fishing in use among 
the Hawaiian Islanders, from the earliest times of which there is any tradition, down to the 
present day. The Authoress desires to acknowledge the assistance rendered to her by the 
Rev. Dr. C. M. Hyde, Principal of North Pacific Theological Institute, who furnished some 
of the information concerning Torch-light fishing obtained by him from his native pupils. 
 
The publication of this little work has been ordered by His Excellency the Minister of 
Foreign Affairs in the belief that it will form an interesting and useful adjunct to the 
Collection of Fish and Fishing Implements forwarded by the Hawaiian Government to the 
Great International Fisheries Exhibition of London.  
 
Foreign Office, Honolulu, June 25

th
, 1883. 

 
Hawaiian Fishing Implements and Methods of Fishing 
The Hawaiians have five methods of fishing: by spearing, hand catching, baskets, hook 
and line, and with nets. 
 
The Ia O 
The Ia O, is the spearing of fish and is of two kinds, below and above water. That below 
water is the most important, and is generally employed for the different kind of rock fish. 
The spear by the diver is a slender stick of from 6 to 7 feet in length made of very hard 
wood and sharply pointed at one end, but more tapering at the other. Since the 
possession of iron spears are always tipped with it, but perfectly smooth, without hook or 
barb. Diving to a well-known station by a large coral rock or against the steep face of the 
reefs, the diver places himself in a half crouching position on his left foot, with his right 
foot free and extended behind, his left hand holding on to the rock to steady himself, 
watches and waits for the fish. Fish in only two positions are noticed by him, those 
passing before and parallel to him, and those coming straight towards his face. He always 
aims a little in advance, as, by the time this fish is struck, its motion has carried it so far 
forward that it will be hit on the gills or middle of the body and thus secured, but if the 
spear were aimed at the body it would be very apt to hit the tail, or pass behind. When the 
fish is hit, the force of the blow generally carries the spear right through to the hand, thus 
bringing the fish up to the lower part or handle of the spear, where it remains whilst the 
fisherman strikes rapidly at other fish in succession should they come in a huakai (train) 
as they usually do. 
 
Except in the case of Oopuhue spearing, above-water spearing is very rarely used, and 
then generally in connection with the deep sea line and hook fishing. Oopuhue is the well-
known poison fish of the Pacific, but of a delicious flavor. It is generally speared in 
enclosed salt water ponds from the stone embankments. The poison of this fish is 
contained in three little sacs which must be extracted whole and uninjured. The fish is 
skinned, as the rough skin is also poisonous in a slight degree. Should the teeth of the 
fish be yellow then it is so highly charged with the poison that no part of its flesh is safe 
even with the most careful preparation. Oopuhue caught in the open sea are always more 
poisonous than those from fish ponds.  



 

Ka Hana Lawaióa  Kumu Pono Associates 
 71 HiPae74-080103 

 

Some fisherman dive to well-known habitats of certain fish and lobsters and, thrusting 
their arms up to their armpits under rocks or in holes, bring out the fish one by one and 
put them into a bag attached for the purpose to the malo or loin cloth. Women frequently 
do the same in shallow waters and catch fish by hand from under coral projections. It is 
also a favorite method employed by woman in the capture of the larger varieties of 
shrimps and oopus in the fresh water streams and kalo ponds. Gold fish are also caught 
in that way, and at the present time form no inconsiderable portion of the daily food of the 
poorer classes living near kalo patches or fresh water ponds. Their power of reproduction 
is very great. The different kinds of edible sea slugs are caught in the same way, although 
the larger kinds are sometimes dived for and speared under water. [page 1] 
 
Octopus Fishing 
There are two ways of octopus fishing: In shallow water the spear is used. Women 
generally attend to this. Their practiced eye can tell if an octopus is in a hole whose 
entrance is no larger than a silver dollar, and plunging their spears in they invariably draw 
one out. These mollusks have the peculiar property of drawing themselves out and 
compressing their bodies so as to pass through very narrow apertures many times 
smaller than the natural size or thickness of their bodies. These caught in shallow waters 
vary from one to four feet in length, but the larger kinds live in deep water always and are 
known as hee-o-kai-uli (blue water octopus). They are caught with cowries of the 
Mauritiana and sometimes of the Tiger species. One or more of these shells is attached 
to a string with an oblong pebble on the face of the shell, a hole is pierced in one end of 
the back of one of the shells through which the line is passed, and having been fastened 
is allowed to project a few inches below, and a hook whose point stands almost 
perpendicular to the shaft or shank as then fastened to the end of the line. Only the finest 
kind of Mauritiana or Tiger cowries are employed for this purpose as the octopus will not 
rise to a large-spotted or ugly one. The spots on the back must be very small and red, 
breaking through a reddish brown ground; such a shell would have the strongest 
attractions for an octopus, and is called ipo (lover). Cowries with suitable spots, but 
objectionable otherwise, are slightly steamed over a fire of sugar cane husks. This has 
the effect of giving them the desired hue. 
 
The fisherman having arrived at his fishing grounds first chews and spits on the water a 
mouthful of candle nut meat which renders the water glassy and clear; he then drops the 
shell with hook and line into the water and swings it over a place likely to be inhabited by 
an octopus. This being a voracious animal is always, according to Hawaiian fishermen, 
when in its hole, keeping a look-out for anything eatable that may come within reach of its 
eight arms. The moment a cowry is perceived an arm is shot out and the shell clasped, if 
of the attractive kind, one arm after the other comes out, and finally the whole body is 
withdrawn from the hole and attaches itself to the cowry or cowries which it closely hugs, 
curling itself all around it, and seeming oblivious of anything but the pleasure of hugging 
its ñlover.ò It remains very quiet whilst being rapidly drawn up through the water till, just as 
its head is exposed above water it raises it, when the fisherman pulls the string so as to 
bring its head against the edge of the canoe and it is killed by a blow from a club which is 
stuck between the eyes. This must be rapidly done before the animal has time to become 
alarmed and lets go the cowry, when, should the arms be a fathom in length, it becomes 
a dangerous antagonist, as there would be risk of the fisherman being squeezed to death. 
Having eight arms, as octopus of such a size could very well manage two or three 
persons, as the cutting off of one or more of its arms does not affect the rest in the least. 
 
Torch Light Fishing 
Torch light fishing is practiced on calm dark nights. The fish are either caught with small 
scoop nets, or are speared. Torch light fishing is always in shallow water where one can 
wade. The fisherman must be spry and light of step, passing through the water without a 
splash to disturb the fish which remain quiet as if dazzled by the light unless alarmed by 
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the splashing or concussions in the water. The torches are made of split bamboos 
secured at regular intervals with ki leaves, Dracena terminalis or twigs of the naio 
(spurious sandal wood) bound together in the same manner. Should the light burn with a 
pale flame, then the fisherman will not meet with good luck, but if the torches burn with a 
bright red flames, he will be apt to be very successful. [page 2]  
 
Basket Fishing ï Hinai 
The Hawaiian have four kinds of basket fishingðHinai. The Hinai opae, sometimes called 
apua opae, is a basket looking something like the coal scuttle bonnets of a hundred years 
ago, and is woven from the air roots of the Freycinetia Arborea (Ieie). This is used for 
mountain shrimping, and women always attend to it. They move in a crouching position 
through the water, moving small stones and thrusting sticks under the large ones to drive 
the shrimp to a suitable place which is always some place where the grass, ferns, or 
branches of trees droop over on the water; the shrimps take refuge in or under these and 
the fisherwoman places her basket under the leaves and lifts them out of the water, when 
the shrimps drop into the basket, she then unties the small end and drops them into a 
small mouthed gourd attached to a string, which she keeps floating after her for that 
purpose, and putting some fern leaves inside the gourd to keep the shrimps from 
creeping out, as these are lively little fellows who live a long time out of water and 
scamper about on terra firma like cockroaches. 
 
The Hinai Hooluuluu is used in Hinalea fishing, (a small species of Julis), and is a small 
basket made from the vines of the awikiwiki, a convolvulus, and it is renewed from day to 
day as wanted. A light frame work of twigs is first tied together and then the vines, leaves 
and all, are wound in and out round and round till of the requisite size, three or four feet in 
circumference and about one and a half in depth. Shrimp pounded and enclosed in 
coconut fiber is occasionally placed at the bottom of the basket for bait, but usually the 
scent of the bruised and withering leaves seems to be sufficient. Women always attend to 
this kind of fishing. They wade out to suitable places, generally small sandy openings in 
coral ground or reef, and let the baskets down suitably weighted to keep them in position, 
the weights attached in such a way as to be easily detached. Each woman then moves 
away from her basket to some distance, but from where she can watch the fish enter the 
basket. When all the fish that are in sight have entered, they take the basket up and 
transferring the fish to a large small-mouthed gourd, move the basket to a fresh place. 
Fishing in this way can only be carried on, on a calm sunny day, and at low tide. 
 
Since the introduction of the weeping willow, baskets for this fishing are sometimes made 
of willow twigs. Such can be used over and over again. Men sometimes take such 
baskets and using wana (see eggs), for bait, with the top of the shell broken to expose the 
meat, place them in comparatively deep water, piling stones around them to keep them in 
place. They leave them for a day or two, and if the place is good fishing ground the basket 
will be full by the time they come for it.  
 
The Uiui basket is shallow, of about the same size as the above but wider mouthed, used 
in deep water for catching a small flat fish called uiui that makes its appearance at 
intervals of from ten, fifteen to twenty years. Whenever it appears it is taken by fishermen 
and people generally as a sure precursor of the death of a very high chief. At the last 
appearance the uiui, the imported marketing baskets were generally used by those who 
could not obtain the old-fashioned kind, as any old castaway basket would do, with a little 
patching occupying perhaps, five minutes, and two sticks bent over the mouth or opening  
from side to side, and at right angles to each other for a handle to which to tie the draw 
string. It should be twisted round and round above the jointure with a little of the sea 
convolvulus, (pohuehue), with the leaves on, so as to throw a little shade in the basket to 
keep the fish from being drawn up to the surface of the water. In these baskets cooked 
pumpkins, half roasted sweet potatoes, or raw ripe papayas were placed for bait. The 
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canoes thus provided would sail right into the midst of a school of these fish; the basket 
being lowered a few feet into the sea, the fish being attracted by the scent of the bait, 
would rush into the baskets and feed greedily. As soon as the baskets were full of fish 
they would be drawn up and emptied into the canoe and then lowered again, with more 
bait if necessary, and this would go on till the canoe was loaded or the fisherman was 
tired. [page 3] 
 
These fish are very good eating when they first arrive, as they are fat, with liver very much 
enlarged; after a month they become thinner, not perhaps procuring their proper food 
here, and then taste strong and rank. 
 
The Ie kala basket is the largest kind of basket used in fishing by the Hawaiians. These 
are round, rather flat, baskets four to five feet in diameter by two and a half to three in 
depth, and about one and a half across the mouth. A small cylinder or cone of wicker is 
attached by the large end to the mouth and turned inwards towards the bottom of the 
basket. This cone or cylinder is quite small at the free end, just large enough for the kala 
to get in. Immediately below the end of this cone, on the bottom of this basket is placed 
the bait, properly secured, which in the case of the kala is limu kala (a coarse brownish 
yellow alga on which this fish feeds and from which it takes its name), ripe bread fruit, 
cooked pumpkins, and half roasted sweet potatoes, and papayas. This basket is called 
the Ie lawe (taking basket). The fishermen generally feed the fish at a given place for a 
week or more before taking any, using for this purpose a large basket of the same kind 
without the inverted cylinder, and wider in the mouth, to allow the fish free ingress and 
egress. After a week or two of feeding they become very fat and fine flavored, and also 
very tame, and baskets full of fish can be drawn up in the taking basket without in the 
least disturbing these which are still greedily feeding in the feeding baskets. These 
baskets are occasionally used for other kinds of fish, substituting the bait known to attract 
that particular kind, but never with the same degree of success as with kala.  
 
The Gilbert Islanders have of late years introduced fishing with a basket in a manner 
different from any formerly practiced by Hawaiians. This is an oblong basket called by 
these people a punger, larger at one end than another, with a flat and oval top, convex 
like a carriage top, and gradually sloping to the small end. A cone with the end cut off is 
inserted at the large end, the body of the cone being inside of and opening into the 
basket. A trap door is fixed on the end of the cone in such a manner that it will open by a 
touch from the outside, but cannot be pushed open from the inside. The basket is taken 
to a good sandy place in two to four fathoms water, where there is plenty of coral or 
stones handy. The fisherman then dives and places the basket in the exact position he 
wishes; he then takes pieces of coral rock and begins to build up and around the basket, 
enclosing it completely with stones so as to form an artificial dark retreat for the fish. The 
entrance to the cylinder or cone is left exposed, and the fish seeing an inviting entrance to 
a dark place go on an exploring expedition till they find themselves inside. Once inside 
they cannot return. This basket is left from two days to a week in a position at the bottom 
of the sea, when the stones are displaced, the basket and its contents are hauled up to 
the canoe or boat, a door left at the smaller end of the basket is opened, the fish shaken 
out, and the basket is ready to be replaced in the sea. 
 
Catching Oopus 
The natives had a very ingenious method of catching oopus, small fresh water fish found 
mostly in our mountain streams and having the flavor of trout. This was a platform of large 
logs placed side by side across our larger streams on the mountain slopes. This is put in 
place towards the end of the dry season when the water is low, and is placed at about or 
just above high water mark. When the first heavy rains of the season fall, and the streams 
get full, the water becomes so muddy with the wash from the sloping ground adjoining the 
banks that the oopus of the whole previous dry season are driven away 
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from their usual haunts in water holes, under large rocks, logs, etc., and are carried down 
by the hurrying waters. The oopus always try to keep in the surface water as being 
comparatively clear, and are thus swept in immense quantities on to the platform, and 
from there into a ditch leading out to a plain where they are gathered up in immense 
quantities. These oopus are highly praised as they have a very delicate flavor from, it is 
supposed, having fed on the fallen flowers of the Eugenias, [page 4] which always line the 
banks of mountain streams and are known as oopu-ai-lehua (lehua fed oopu). The oopus 
breed or are hatched in salt water and the young fry ascend the streams to live and grow. 
The young are known as hinana, scarcely any larger than maggots, and seem to have a 
special aptitude for getting up almost perpendicular embankments or water falls. 
 
Fishing With Rod ï Paeaea 
Paeaea is fishing with rod, hook and line. There are only seven kinds of fish sought for in 
the paeaea fishing. The bait most liked is shrimp. Earth worms are sometimes used and 
any obtainable fry or fish. The fisherman takes a handful of shrimps, baits his hooks, and 
then, bruising the remainder and wrapping it up in cocoanut fibre, ties it with a pebble on 
the line and close to the hooks; the bruised matter spreads through the water when the 
line is dropped, and serves to attract fishes to the vicinity of the hooks. This bruised 
matter is called palu. 
 
Hook and Line Fishing 
For hook and line fishing which is generally practiced in deep water, kawakawa and aku 
(bonito) and ula (lobster) are the usual bait; for lack of these any kind of fish is used with 
varying results. The bonito were formerly caught with muhee for bait, a kind of squid 
found floating on the surface of the sea in great quantities. A mother-of-pearl hook is also 
used in place of bait. Small mullets and iiao (a small fish that comes in immense schools) 
are now the favorite bait, and must always be used in connection with the mother-of-pearl 
hooks. These fishes are taken out alive in large gourds or tubs to the fishing grounds, 
which are any places where bonitos are seen, usually three to ten miles out on the open 
sea, and are thrown over board, a handful at a time, they will immediately make for the 
shadow cast by the canoe as affording comparative shelter, the bonitos then give chase 
to them and are thus attracted in great numbers around the canoes, which, for this kind of 
fishing are generally double ones. The mother-of-pearl hooks are then thrown in the water 
without being baited and are mistaken for fish by the bonito, being on account of their 
shimmer and glisten like the iiao.  
 
The mother-of-pearl hooks are called pa, and are of two kinds, the pa-hau (snowy pa) and 
the pa-anuenue (rainbow pa). The pa-hau is used in the morning till the sun is high, as the 
sunôs rays striking it obliquely makes it glisten with a white pearly light which looks like the 
shimmer from the scales of the smaller kinds of fish on which the bonito lives, but at 
midday when the sunôs rays fall perpendicularly on it, it appears transparent and is not 
taken by the fish. The pa-anuenue is then used. This has the rainbow refractions, and the 
perpendicular rays of the sun make it shimmer and glisten like a living thing. Sometimes 
shells are found uniting the two characters, and such are always highly prized, as they 
can be used all day. The shell is barbed on the inner side with bones and two tufts of 
hogôs bristles are attached at the barbed end at right angles to it. The bristles are to keep 
the inner side up so the shell will lie flat on the surface of the sea.  
 
For deep sea fishing the hook and line are used without rods, and our fishermen 
sometimes use lines over a hundred fathoms in length. Every rocky protuberance from 
the bottom of the sea for miles out, in the waters surrounding the islands, was well known 
to the ancient fishermen, and so were the different kinds of rock fish likely to be met with 
on each separate rock. The ordinary habitat of every known species of Hawaiian fishes 
was also well known to them. They often went fishing so far out from land as to be 
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entirely out of sight of the low lands and mountain slopes and took their bearing for the 
purpose of ascertaining the rock which was the habitat of the particular fish they were 
after, from the positions of the different mountain peaks. [page 5] 
 
Shark Fishing ï Mano 
The natives distinguish the sharks seen in Hawaiian waters into five species: The mano-
kihikihi (hammer-headed shark) and the lalakea (white fin) are considered edible, as the 
natives insist that these never eat human beings. Then comes the mano kanaka (man 
shark), the shark god of the ancient Hawaiians; supposed to be entered and possessed 
by the spirits or souls of the descendants of the first shark god, who could take human 
form at will and left a numerous human progeny. This was the kind of shark that was 
formerly fed on awa (piper methysticum) and bananas, and who only bit or ate people 
when they were in the wrong. Then comes the mano, a large white shark, the largest of all 
known to Hawaiians, but not a particularly ravenous one. It is very rarely seen. The niuhi 
completes the list; a very large shark, and the fiercest of all. Fortunately, it very rarely 
makes its appearance in Hawaiian waters. In the night the niuhi can be seen a long way 
off by the bright greenish light of its eyeballs. These sharks will attack the largest of 
double canoes, and the fishermanôs only safety is in precipitate flight at the first 
appearance of his greenish light. 
 
The mano-kihikihi and smaller lalakea are caught in old nets, but the larger lalakea with 
hooks, as are also all the man eating kinds. Especial preparations were made for the 
capture of the niuhi, but there has been no regular fishing for it for the last eighty years. 
The common kind of shark was caught in vast quantities, and the liver with a little of the 
flesh was wrapped in ki leaves and baked underground, then from fifty to a hundred of the 
largest single and double canoes were loaded with baked meat and large quantities of the 
pounded roots of awa, mixed with a little water, and contained in large gourds. The fleet 
would sail many miles out to sea in the direction in which the niuhi is known frequently to 
appear. Arrived at a comparatively shallow place, the canoe containing the head 
fisherman and the priest and sorcerer, who was supposed to be indispensable, would 
cast anchor, meat and the baked liver would be thrown overboard, a few bundles at a 
time to attract sharks. After a few days the grease and scent of cooked meats would 
spread through the water many miles in radius. The niuhi would almost make its 
appearance after the third or fourth day, when bundles of the baked meats were thrown 
as fast as it could swallow them. After a while it would get comparatively tame and would 
come up to one or other of the canoes to be fed. Bundles of the liver with the pounded 
awa would then be given to it, when it would become not only satiated, but also stupefied 
with awa, and a noose was then slipped over its head, and the fleet raised anchor and set 
sail for home, the shark following a willing prisoner, the people of the nearest canoes 
taking care to feed it on the same mixture from time to time. It was led right into shallow 
water till it was stranded and then killed. Every part of its bones and skin was supposed to 
confer unflinching bravery on the possessor. The actual captor, that is, the one who 
slipped the noose over the niuhiôs head, would also, ever after, be always victorious.  
 
This sharkôs natural home is, perhaps, in the warmer waters of the equator, as the Gilbert 
Islanders now here, make the assertion that it is very frequently seen and captured at 
their group. The tradition here is, that it is only seen just after or during a heavy storm, 
when the disturbed waters, perhaps drive it away from its natural haunts. 
 
General Divisions of the Kinds of Nets ï Upena 
There are two general divisions of kinds of nets in use here, the upena-paloa, long nets 
and the bag or purse nets, with endless variations of those two main features. The finest 
of the upena-paloa or long nets is a mesh one half inch wide called nukunukuaula. It is 
generally a fathom and a half in depth, and from forty to sixty fathoms in length. It is used 
to surround and catch the small mullets and awas in shallow waters for the purpose of  
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stocking fish ponds. Small pebbles frequently ringed or pierced are used for sinkers and 
pieces of the hau (Hibiscus Tiliaceus), [page 6] and kukui (candle nut tree) for the 
floaters. Upena-paloa of one to two inch mesh are used for the larger mullets, awa, weke, 
and pau-u-lua. A two to two and half inch gill net is called upena hoolewalewa, or upena 
apoapo, according to the use to which it is put. The upena hoolewalewa (hanging net) is 
stretched from a given point to another at high tide, and always across what they call fish-
runs in shallow waters, which a long sandy opening in coral places. Two or sometimes 
one person, work this net, passing backward and forward, to seaward of the net, taking 
out fish as fast as caught in the meshes. This way of fishing is only practiced at night. For 
upena apoapo, a place where fish are seen or are likely to be, is surrounded and the 
water inside the circle beaten, when the frightened fishes dart in every direction with great 
violence and are meshed. The upena oio is a long net of three to four inch mesh, used for 
catching oio, kala, nenue and large awa-kalamoho. It is of eighty, one hundred, one 
hundred and forty to one hundred and fifty fathoms in length by two to three fathoms in 
depth, it is used in the deeper waters, just inside, or in shallow waters just outside, the 
reef or breakers. For oio fishing the fishermen go in canoes, one man called the kilo 
(lookout) is always standing upright on the cross bars of the canoe, keeping a sharp 
lookout for a school of oio. When he sees one, the canoes follow it at a distance from 
place to place, or wait patiently if the fishes remain in an unfavorable place till they move 
into the accustomed fishing grounds, called (kuuna, ñwhere nets are droppedò). Two or 
three canoes are almost always engaged in this kind of fishing. When the fish are in a 
suitable place one canoe approaches very cautiously and stations itself where the net is 
be dropped, whilst another carrying a net of the same kind, makes a wide circuit till 
immediately opposite with the fish between, when the ends of the nets are dropped 
simultaneously from the two canoes, and both paddle in a semi-circle whilst paying out 
net and striving to meet the dropped ends of the opposite nets as soon as possible, so as 
to completely enclose the school before they become alarmed. The first canoe having 
met the end of the opposite net, if on sandy bottom, keeps on one side of the net already 
down and drawing its own net after it, thus gradually reducing the circle, as well as making 
two or three rings of netting around the fish, so if they make a rush to any given point and 
by their weight bear down the floaters, those escaping from the first circle will still be 
enclosed by the outer ones, and eventually be caught by becoming entangled and 
meshed. When the nets have been drawn, to the mind of the head fisherman, they all 
jump overboard with their canoe poles and beating the water frighten the fish who dash 
here and there with great violence, entangling themselves in the nets, and are easily 
captured. For upena-kaka, the oio or mullet nets are used either in daylight or at night, 
though the best results are almost always obtained at night. The nets are dropped in a 
semi-circle and some of the fishermen making a wide sweep to the opposite side, spread 
out fan-shape and move rapidly towards the net, beating the waters as they go with their 
arms, and thus driving the fish from quite a distance into the comparatively small area 
partly enclosed by the nets, whilst the two men holding the kuku (stick supporting the end 
of the net and standing perpendicularly in the water) run on the approach of the beaters 
towards each other. Should the water be dirty and the net rather long the ends are then 
gathered together till the circle is all reduced and the fish all taken. If at night, numbers of 
rock fish are also taken with those that spread in schools, called by Hawaiians ia-hele, 
whilst rock fish are ia-koa. 
 
The Nae is the finest of all kinds of nets, the mesh being only one-fourth inch. The upena 
pua is for young mullet fry for stocking ponds or for eating. This net is generally a piece, a 
fathom square, attached on two sides to sticks about three feet in length and filled in, the 
bottom rope shorter then the upper one and forming an irregular square opening to a 
shallow bag, which is supplemented by a long narrow bag about three or four inches wide 
and two feet deep. The sea convulvulus generally found growing on the beach is twisted, 
leaves, branchlets and all, into two thick bushy ropes some fifteen or twenty feet in length, 
and these are attached on each side of the net to the kuku (side sticks); these  
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lines are then drawn forward in a semi-circle sweeping the shoals of fry before them till 
enough are partly enclosed, when the two free ends [page 7] are brought rapidly together 
in a circle which is gradually reduced, the same as in long net fishing, till the fry are all 
driven into the bag. The same mesh, but made into a larger bag is used in fishing for 
ohua, a small kind of fish very highly prized by natives, which lives in and on the limu kala, 
a coarse alga that grows on coral in shallow water. Long ropes, one, two, or even three 
hundred fathoms in length having dry ki leaves braided on them by the stems, the blade 
ends of the leaves hanging loose and free, are started from a given place in opposite 
directions to sweep around and finally enclose a circle which is afterwards reduced in the 
same manner as in long, or pua fishing. Great numbers of men, women and children 
assist at this kind of fishing to hold the ropes down to the bottom, and by the splashing 
and disturbance of the limu drive the fish away from the ropes and into the net. Persons 
are generally stationed every yard or so on the ropes for this purpose and also for 
disentangle the ropes if caught on a rock or other obstruction. When the circle is 
narrowed to from ten to fifteen feet in diameter, one end of the ropes is united and the 
ends attached to the ends of the kuku of the bag net, forming a guard on each side, and 
the circle further reduced till the fish are all driven into the net. 
 
Upena uluulu (diverôs net) is a small bag of two-inch mesh, about two and a half feet 
across the opening or mouth of the bag, and the same in depth. Two sticks are attached 
on each side of the opening leaving a space of half a foot in width between them. This net 
is managed by one person only who dives to the small caves and holes in the bottom of 
the sea, which are always well known to the local fishermen, and placing his net across 
the opening of the caves or hole, mouth inwards, he then inserts a slender rod, with a tuft 
of grass at the end, called a pula, into the hole, and gently drives the fish which may be in 
there into the open mouth of his net, which, by joining the two sticks together he closes. 
Then placing his driving stick over the closed mouth as a further preventive, he rises to 
the surface, and emptying his bag into the canoes, goes to another cave or fish hole 
where he repeats the operation till tired or satisfied with the quantity caught. 
 
The upena uhu is for catching uhu, a very highly prized kind of rock fish of two species, 
the red and the green. The red varieties, called uhu ula, are the more choice ones for 
eating raw. The green, called uhu eleele, are not so fine flavored, but attain a larger size. 
The net for these fishes is a square of two or three inch mesh, which has been slightly 
gathered on the ropes and attached at the four corners to slender strong sticks tied 
together at the middle in such a way that they will cross each other at the middle and can 
be closed together when wanted. When crossed they spread the net open in the form of a 
shallow bag, a string is tied to the crossing of the two sticks and the net is then ready for 
operations. A decoy fish, which must have been previously caught with the uluulu or hook 
and line is then dropped with a string attached, in a place where fish of that kind are 
noticed or known to frequent, and gently moved back and forth, this is called hoohaehae, 
ñteasing the fish.ò Every fish of that kind that can see the decoy fish is immediately 
attracted to see the strange actions of this one, and when all have been attracted that are 
likely to be in the vicinity, the net is gently dropped at a little distance from the decoy, 
which is then gently drawn into the net. All the fish rush after it into the net, which is then 
quickly pulled up, the sticks bending over, which elongates the bag, also reducing the 
opening or mouth. By a peculiar twitch and pull on the string the sticks can be made to 
swing around and lie parallel, thus effectually closing the bag. No diving is necessary for 
this net beyond that necessary to get the decoy. It is also used for several other kinds of 
rock fish whose habits are known to be the same as the uhuôs, always first getting a 
decoy of the kind wanted. Fishermen almost always carry for this kind of fishing candle 
nut or cocoanut meat, which they chew and spit over from time to time to smooth the sea 
so that they can observe the bottom. 
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Upena opule is a bag net a fathom in length having a small oval mouth two or three feet 
wide. It is used with a decoy opule, previously caught, which is drawn back and forth at 
the mouth of the net. [page 8] 
 
Upena aai-opelu. A large one-inch mesh net, eight fathoms in depth, used in deep waters. 
The opelu is the Hawaiian mackerel, a small narrow fish caught only at certain seasons. 
Cooked pumpkins are placed at the bottom of the net for bait and lowered some fathoms 
beneath the surface, and the scent of the pumpkin diffusing through the water attracts the 
opelu and they enter the bag to feed on it. When a sufficient quantity of all the opelu in 
sight have entered it, it is rapidly drawn up and emptied of fish, more pumpkin is put in 
and the fishermen sail to a fresh place to drop the bag. 
 
Upena iiao and nehu are used for two kinds of very small fish that come at certain 
seasons in immense schools and are much used for bait. Pickled and dried they are very 
good eating. The net is a fine mesh bag exactly like a pua net, but larger. It is to be used 
with a lau, that is, with ropes with ki leaves attached, the same as for upena ohua, only 
this sort of fishing net requires no diving as it is used in deep waters.  
 
Laau melomelo is another kind of decoy fishing, only in this instance the decoy used is 
albiet of hard wood something like a club, rounded at the ends and one end smaller than 
the other, with a little ringed knob on the smaller end to tie a string to. This club when 
prepared with the proper attention to the usual luck or unlucky superstitions common to 
fishermen, is then slightly charred over a regulation fire. Kukui nut meat and cocoanut in 
equal quantities are first baked, pounded and tied up in a wrapping of cocoanut fibre (the 
sheath around the stem of a cocoanut leaf) and the fishermen then start on a canoe for 
the fishing grounds. This should be in water not deeper than four or five fathoms. Arrived 
there the laau melomelo is then greased with the oily juice of the pounded nuts and 
dropped over board and allowed to hang suspended a few feet from the bottom. The 
scent of the baked nut meat diffusing through the water seems to have a powerful 
attraction for some kinds of fish which surround the stick seeming to smell or nibble at it. 
After a while the bag net is dropped over with its mouth open towards the stick, when the 
latter is moved gently into it, the fish still surrounding and following it into the net. The 
persons than dive and approaching the net gently, quickly close its mouth and give the 
signal to those in the canoe to haul it up. Some laau melomelo were more attractive to 
fish that others, or were more lucky, and this the fishermen ascribed to the more perfect 
performance of the incantation made at the cutting of the stick from the trees and its 
subsequent preparation. 
 
The hano is a large bag net of very fine mesh with a flaring mouth, used to capture flying 
fish. There are two varieties of flying fish here, the large malolo and the small puhikii, 
entirely distinct from each other. The same net and method of capture is also employed 
for the iheihe, a long thin fish, usually a foot and a half in length with a very sharp-pointed 
snout that generally arrives here at about the same time as the malolo. The hano is also 
occasionally employed for the akule, another fish that arrives in school.  
 
For malolo fishing the hano is piled on a double canoe or large single one, and a start is 
made early in the morning with an attending fleet of from 20 to 40 canoes, women very 
often go in this kind of fishing to help paddle the canoes as no particular skill is called for 
on the part of the general hands, the success of the fishing depending all together on the 
good judgment and sight of the kilo or spy. This person is generally on a light canoe 
manned by only two or three hands, and he is standing up always on the cross ties of the 
canoe looking for the malolo; whenever he discerns a strong ripple he points it out to the 
rest of the canoes who then surround the spot indicated whilst he confers with the head 
fisherman about the best place to drop the hano, which depends upon which way the 
currents set, when the net is all ready the canoes paddle very quickly in towards it,  
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splashing the water and driving the fishes from them into the open net. It seems that 
these fishes will not dive to any depth and are always found swimming very near the 
surface, so, when completely surrounded by canoes, they can be driven wherever 
wanted. The fleet very often go several miles out to sea after malolo, and this fishing is 
called one of the lawaia-o-kaiuli, ñblue sea fishing.ò 
 
Upena kolo is the largest of all nets, and can only be used in a very few places, like the 
harbor of Honolulu, Puuloa, etc. It is an immense bag from sixteen to twenty-four fathoms 
in depth. Small meshed and narrow at the extreme end, but widening out into an 
immense flaring mouth, with long nets 16 to 20 fathoms deep attached on each side and 
called its pepeiao (ears). [page 9] 
 
This is swept from one side to the other of the harbor, scooping up every kind of fish. A 
great many sharks a fathom in length are sometimes caught in it, but the net is generally 
used when the mullet is in roe and is designed for the capture of large quantities of that 
fish. It requires a great many hands to manage it. 
 
Lau kapalili is the use of a large bag net smaller than the kolo, but larger than the ohua or 
iiao net, but of the same general shape and called a papa. Two ropes lau of 3 or 400 
fathoms in length, with ki leaves attached, the same as in lau ohua, and generally the lau 
of two or more ohua nets joined, are piled on to a large double canoe, which is taken out 
two or three miles from shore, attended by a fleet of from 60 to 100 single canoes. The 
head fisherman always goes on the canoe containing the net and lau. Arrived at the 
proper distance, which must be just opposite the final drawing place, the end of one rope 
is joined to that of the other, and two canoes manned by eight or ten strong men take the 
other end of the rope or lau, one each, and start in opposite directions and exactly parallel 
with the shore, whilst the double canoe remains stationary till all the lau is paid out. In the 
meantime the rest of the canoes have divided into two companies and follow the two 
leading canoes, stationing themselves at certain distances on the lau and helping to pull 
it. When the lau is all paid out, the two leading canoes then curve in to form a semi-circle, 
at the same time always moving towards the shore. When a perfect semi-circle has been 
made by the lau the double canoes and all the others move gradually forwards with it, 
while the leading canoes are pulling with all their might straight into the shore. When 
either end is landed the men immediately leap out and taking hold of the line pull on it, at 
the same time going towards each other, which has the effect of narrowing the semi-
circle, whilst most of the canoes keep backing on to the double canoes, which always 
keeps the center. Arrived at a suitable place, always a clean sandy one a few rods from 
shore, the laus are untied and attached to each end of the papa net; men, women and 
children now gather closely on the lau, especially where it joins the net, and make a great 
disturbance with their feet, which drives all the fish into the net. Lau and net are finally 
drawn ashore.  
 
Lau Kapalili (trembling leaves) fishing can only be carried on on a clear, bright, sunny day, 
so that the shadows cast by the leaves can be seen and served to drive the fish inland. It 
is called the ñFishing of Kings,ò as they only, could command a sufficient number of 
canoes, men and lau. For the same reason the Niuhi was called the ñGame of Kings.ò 
The late Kamehameha V., whose favorite residence was at Waikiki, frequently ordered 
the Lau Kapalili. [page 10] 

 
Fish Ponds 
We have two kinds of fish ponds or enclosures; fresh water ones, from half an acre to two 
or three acres in extent; and salt water ponds, generally very large and enclosing an area 
of many acres. The salt water ponds are of two kinds; those entirely closed, and in which 
fish are fed and fattened, and those surrounded  by a low wall that is submerged at high 
tide and has openings, walled on each side like lanes leading in or out of the pond. 
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The lanes or fish-runs are from fifteen to twenty feet in length and radiate from  the wall 
inside and out. They are of about two feet in width at the opening in the wall and widen out 
gradually till they are from eight to ten feet wide at the ends. At night when the tide is 
coming in, a man, or more frequently a woman takes a small scoop net just wide enough 
to fill the entrance of the opening and of three or four feet in depth, wades out to the 
entrance of one of these runs and sitting on a raised stone platform on its side, always 
made for that purpose, holds the net in the water at the entrance of an opening towards 
the sea, and sits very quiet until a jerk in the net is felt, when it is immediately pulled up 
before the fish have time to return, and the fish  dropped into a gourd or basket. When the 
net is immediately returned to the water and waiting and watching are resumed. Two 
persons generally go to this kind of fishing and sit on opposite sides of the entrance, so 
that as one net is raised another one is still there, as under certain conditions of the water 
and weather, two persons will be kept busy scooping up fish as fast as the nets can be 
lowered. No fish must be allowed to get free as that [page 10] would put a stop to the 
fishing at that entrance  during that turn of the tide. 
 
These entrances are favorite stations for the ground sharks of the neighborhood to prey 
on the fish as the go in or out, and so when the tide is about medium height, the fishing 
people return to the shore, as their platforms would be entirely submerged at high tide. At 
the turn of the tide and when the platforms are exposed, other parties take their turn at 
the lanes, using those with entrances inwards. These fish ponds, known as Umeiki, are 
sometimes owned by the proprietors of two adjoining lands, the people of one owning the 
right to fish during the rise of the tide, know as the Kai-ku, and the other during the ebb, 
Kai-emi. Long nets are also used in these ponds, but only during the conditions of the tide 
belonging to each. 
 
The large salt or brackish water ponds, entirely enclosed, have one, two or four gates 
called Makaha. These are of straight sticks tied on to two or three cross beams the sticks 
in the upright standing as closely as possible, so that no fish half an inch in thickness can 
pass them, while the water and young fry can pass freely in and out. Scoop nets the width 
of the gates are used at these places at the flow of the tide  to scoop up such fish as may 
be desired by the owner or the pond keeper for family use. When any large quantity is 
wanted, the long net, generally known as  Upena-kuu, is used, the same as in shallow sea 
fishing. 
 
Fresh water ponds are very seldom over half an acre in extent and are for Oopu and 
Opae preserves, and sometimes for Awa a kind of tropical salmon that breeds in brackish 
water and will live and grow fat in perfectly fresh water. The young fry of this fish is 
procured in shallow waters on the beach where a stream or spring of fresh water mingles 
with the sea, and is carries sometimes many miles inland in large gourds with water.  
 
The Catfish has been introduced within four year and is doing well. Carp have also been 
introduced very recently, but it is yet too early to pronounce on the success or otherwise 
of the experiment. [Hawaii State Archives Series M445 / 23]  

 

X. ñKa Moolelo o Kihapiilaniò (The Tradition of Kihapióilani) 
In 1884, native historian, Moses Manu, a contributor to accounts published by Abraham Fornander 
(1918 & 1996), published ñKa Moolelo o Kihapiilaniò (in Ku Okoa; January 12

th
 to August 23d 1884). A 

part of the account includes reference to  the rise of Kihapióilani to rule over Maui, and construction of 
the great fishpond complex of KanahǕ in Kahului. The following narratives (translated by Maly), are a 
synopsis of the Manuôs narratives: 
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Construction of the Fishponds of KanahǕ and Mauoni 
éUpon securing his rule over Maui, Kihapióilani determined that he was going to build a 
heiau, a house for the godsé Kihapióilani then called upon the chiefs and commoners 
alike, having them gather the óalǕ makahinu (dense basalt stones) to build an alanui (trail).  
 
The trail began at the stream of Kawaipapa and Pihehe, and entered the hala forest of 
Kahalaowaka. From that place, it went to the forest of óAkialaóa at HonomǕóeleé The trail 
was also set out at KaupǾ, from the stream (gulch) of Manawainui to Kumunui. That was 
the extent of the work of the king and the people. He then began the paving in the forest 
of óOóopuloa [i.e., óOóopuola], at Koóolau, extending from Kawahinepeóe to Kaloa, then on 
to PǕpaóaóea, and on to Kaóohekanu at HǕmǕkua Loaé  
 
Now when the King (Kihapióilani) completed his work in this area, he moved and lived at 
Kahului, where he began the collection of stones for the kuapǕ (fishpond walls) of Mauoni 
and KanahǕ. He is the one who caused the water in those two ponds to be separated, 
and given two names. The kuapǕ is still there to this day, but a large portion of it has been 
lost, covered under the sands flying in the winds. When this work was completed, 
Kihapióilani then departed for Waiehu and óǔóǕpueoé [Manu in Nupepa Ku Okoa, August 
23, 1884:4; Maly, translator] 

 

XI. ñThe Aku and Opelu Tabuò (1891) 
Historian and chief of the Government Survey office, W.D. Alexander (1891), further described the 
sacred nature and annual restrictions on the aku and óǾpelu fish, and use of ulua in heiau ceremonies: 
 

The Aku and Opelu Tabu.ðTwo kinds of fish, the aku or bonito and the opelu, had a 
sacred character, and were tabu by turns, for six months at a time. At the kapu hua, i.e., 
the 13

th
 day of Kaelo, in January, a human sacrifice was offered, together with the fish 

aku, at which it is said that the Kahoalii, a man personifying the god, plucked out and ate 
an eye of each. By this ceremony the tabu was taken off from the aku, and the opelu 
became tabu for the next six months, not to be eaten on pain of death. 
  
In the month of Hinaiaeleele, or July, the tabu was taken off the opelu and reimposed on 
the aku. The first night, Hilo, of this month was kapu loa. No fire could be kindled, and no 
sound of man or beast or fowl must be heard.  
 
Toward morning the high-priest, accompanied by another priest, went to the opelu house 
of Ku-ula, the god [Alexander 1891:52] of fishermen, where he sacrificed a pig, and 
recited the great aha as during a dedication. Afterward the congregation was arranged in 
four rows, and long prayers recited, the people rising up and sitting down at the 
recurrence of certain words in the service, while a man was sent to the woods for pala 
fern.  
 
Next morning the head fisherman, wearing a white malo, took the pala and a new net in 
his canoe, and put to sea.  
 
Meanwhile a strict tabu was observed on shore; no fire could be lighted, and no canoe 
launched, on pain of death, nor could any canoe from abroad land on that day. 
  
The fisherman, after praying to his aumakuas and to Ku, proceeded to cast his net. If he 
and his crew made a haul of opelu, they paddled at once for the shore with loud shouts of 
joy. The head fisherman then took seven of the fish to the priest, who sent some of them 
to the king, and placed the rest on the lele in the temple.  
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The chief also proceeded to the heiau, where he offered his opelu to the gods, plucking 
out and eating' the right eye of the fish. Next day the sea was free, and the opelu was 
noa, or free to all, but the aku in its turn was tabu for the next six months. [Alexander 
1891:53] 

 
Under the heading of ñCeremonial Dedication of a Temple,ò reference is made to the importance of 
red fish and ulua in the dedication ceremonies. Alexander observed:  

 
Offering of the Ulua.ðThe idols were now invested with white kapa and received their 
several names, the principal one being called Moi; and a great sacrifice was made of 
hogs, bananas, cocoanuts, red fish and white kapa, besides several more human victims, 
which were placed on the lele. If the fisherman failed to catch any ulua that night they 
killed a man in the village, and dragged his body to the heiau with a hook in his mouth, as 
a substitute for the fish. 
 
As the ulua priest approached, chanting an incantation and carrying his hook and line, 
everybody fled, and even the priests retired to the drum-house. When he had finished 
chanting his aha behind the lananuu, he reported to the king the omens which he had 
observed, and the fish was offered up to the god. If he had broken his rod or line, or if the 
bait had all been eaten, it was a bad omen. [Alexander 1891:58] 

 

XII. ñHe Mau Anoai Kahiko o Hawaii Neiò  

 (Some Ancient News of Hawaii) ï Fisheries of óEwa, Oóahu 

 (translation by Maly) 
 
In 1892, an unnamed author penned an account in the native newspaper, Ku Okoa, in which are 
described various fisheries and practices associated with them, in the Puóuloa (Pearl Harbor) region of 
the óEwa District. The account also describes the circumstances around construction of the fishpond 
Kapakule, and associates a priestly line, with that of a fisherman of the region:  
 

There was living at Waimalu a man named Maihea and his wife Punahinanalo. This 
manôs profession was that of farming the land and fishing, and the womanôs profession 
was that of making kapa (bark cloth).  
 
Everyday, while cultivating the land, this man called upon his gods, but he did not know 
where his god lived, whether in the heavens or on earth. But he did know their names, 
they were Kane and Kanaloa. This man was continuously calling their names when he 
cultivated the fields. And when the time came for the foods to be cooked and eaten, he 
also called upon them by name. He did not forget them and this was always what he did. 
In ancient times, the practice was known as a supplication for continued prosperity. 
 
Now these gods were at Kahiki, but because this man continuously called upon the gods 
by name, they traveled to Hawaii. They first landed at Kualoa, and from there, they 
climbed over the mountain and arrived at Ewa. They then went to the top of the hill called 
Haupu (where the Ewa church now stands) and looked down up on the lowlands of 
Waiawa. Kane chanted out (describing the various resources of the lands they looked 
upon): 
 

The eel is perhaps there at Hanaloa, 
The seaweed is at Kuhia-waho, 
The mullet are at Kuhia-loko, 
The lone coconut tree stands at Hape, 
The taro leaves are at Mokaalika, 
The water is at Kaaimalu, 
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The salt is at Ninauele, 
The ka-i taro is at Kamili-waho, 
The sweet potatoes are at Hanapouli, 
The awa moi is gathered at Kalahikiola. 
The gods from Kahiki will drink the awa. 

 
When the chant was finished, they then went to Waimalu, to meet in person, with Maihea 
(the one who had been calling upon them), and to eat food with him.  
 
Meeting with Maihea, they told him that they were from Kahiki and that ñWe came 
because we have often heard you calling our names. Thus, we have come to Hawaii.ò 
When they finished this explanation, they then told Maihea, ñYour wife is carrying a child, 
a boy. When he is born, name him Naulaamaihea[2].ò These words of the gods were 
fulfilled, his wife was indeed pregnant. The gods then told Maihea, ñThe boy will live with 
you until he has grown, then you must let him come to Kahiki where he will be taught the 
practices of the priests. Then we will let him return to you.ò 
 
The gods then left Waimalu and traveled to Puuloa where there was a man, who like 
Maihea, also honored the gods and always called upon their names. They ate with this 
man and to repay his faithfulness, they made for him the Pa akule (fish trap) which 
remained there at Puuloa to this day. That is how this man sustained himself. The gods 
then departed and traveled to Maui and Hawaii. After they had completed their visit 
around the islands, they left Hawaii and returned to Kahiki. 
 
When Nauluaamaihea was born, he lived with his parents until he was fifteen years old, 
and then Naulaamaihea was taken to Kahiki. It was a whale that fetched him and took 
him to Kahiki. The whale came near the shore of Waimalu, just outside of the walled 
fishpond called Paakea. For three weeks the whale lay outside, but Naulaamaihea did not 
go to the shore because Maihea forbade him from going. This was because of Maiheaôs 
great love for his son. But in the fourth week, Naulaamaihea went down to the shore and 
got on the back of the whale. Thus, he was taken to Kahiki where he learned the 
practices of the priests. He is still remembered in the genealogies of the priests to this 
day. 
 
ñPipi a holo kaaoò (So sprinkled and told is the tale). [Author, unknown, in Ku Okoa, 
October 8, 1892; Maly, translator] 

 

XIII. ñHe Moolelo Hawaii, No ka Unihipiliò  

 (Hawaiian History, About the Spirits of the Dead) ï Fisheries of óEwa, Oóahu   

 (translation by Maly)  
 
In 1895, the editors of the native newspaper, Ku Okoa, provided readers with a series of articles 
describing ancient Hawaiian customs, practices, and beliefs (compiled from the earlier writings of D. 
Malo, S.M. Kamakau, and A. Fornander, et al.). In this series, was found an account of the water-
goddess of the Puóuloa (Pearl Harbor) region of óEwa District. The paper names the goddess 
KǕnekuaóana, and provides readers with details pertaining to her kapu, and stewardship over the pipi 
(oysters) of Puóuloa; and names various sites and species found in the district: 
 

Kanekuaana is the moo (water spirit) guardian of Ewa; many of the natives of Ewa, from 
Halawa to Honouliuli followed (believed) in her. If there was trouble with the fishing, the 
people dedicated her temple (Waihau) with the lighting of a fire to bring about blessings 
upon the land. The pipi (pearl oyster) is the famous fish of Ewa. Before six month would 

                                                
2
  Naulaamaihea written as Naulu-a-Maihea (McAllister 1933), is given as the name of a heiau in Waimalu 

(McAllister 1933:104-105 Site Number 112)  
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pass the hau branches would take hold, and the land would be filled with the pipi, from 
Na-maka-o-Halawa to Honouliuli, from the inland pond walls to the Pa-akule. From the 
depths to the nahawele reefs and flats. From the channel inlet to the stone-lined ponds, 
and so forth. 
 
There is within the flesh of the pipi a beautiful pearl, its size is similar to the eyeball of a 
fish. Some are like the shiny white of an eye, and are called muhee kea. Others are shiny 
red, like a rainbow, and are called muhee makoko. Some are small and others are larger, 
and they are highly valued. 
 
The opae huna and opae kala [types of shrimps] are other fish that are in the sea, the 
walled ponds, and dune banked ponds. The nehu pala is another fish which fills the 
waters from the entrance of Puuloa to the coastal flats of Ewa. It is the same with all of 
the lochs (awalau). This is why the saying is told: 
 

Nehu appear to be blown upon the sea,  
causing the water to shine. 
It is the sea of Ewa,  
Dwelling in the calm of great Ewa, of Laakona. 

 
The mahamoe is another famous fish, and the okupe, another, and there are others. And 
if all these fish are seen there, here are the words of the natives of the land, ñThe old 
woman (Kanekuaana) has returned from the foundations of Kahiki;ò she dwells here 
perhaps for the love of her descendantsé [Ku Okoa, May 20, 1895; Maly, translator] 

 

XIV. ñHe Moolelo Kaao Hawaii no Laukaieieéò  

 (A Hawaiian Tradition of Laukaieieé),  Author ï Mose Manu  

 Fishery Resources on Hawaiói, Maui, and Oóahu (translation by Maly)  
 
Hawaiian historian, Moses (Mose) Manu, penned several lengthy traditions for the native newspaper, 
ñNupepa Ka Oiaio,ò in which he included detailed accounts of a wide range of pracitces, including 
those associated with fisheries and deified guardians of the ocean and fresh water fisheries. This 
account, ñHe Moolelo Kaao Hawaii no Laukaieieé,ò was published between January 5

th
, 1894 to 

September 13
th
, 1895, and the story is a rich and complex account with island-wide references toð

places; descriptions of place name origins; descriptions of fisheries and aquatic resources; history and 
mele; interspersed with accounts from other traditions and references to nineteenth century events.  
 
The following excerpts of the tradition, translated by Maly, include an overview of the moóolelo and 
those narratives which recount the travels of Makanikeoe, one of the main figures in the account. 
During his travels, Makanikeoe sought out caves, and tunnels that served as underground trails, and 
through the description of his travels, we learn about some of the important places and resources of 
the lands through which he traveled. The selected translations also focus on several of the 
descriptions of fishingðincluding locations where various species can be found, and the religious-
spiritual significance of marine resources: 
 

Kaholokuaǭwa [w] and Koaóekea [k] lived at Ulu, in Waipióo Valley on the island of Hawaiói. 

They were descended from the chiefly and godly lines of Kahiki and Hawaiói. Their first 

child was Laukaóieóie. But because she was born in an óeóepa (mysterious) form, looking 

more like a plant than a child, she was wrapped in lǭpoa seaweed and set in the stream. 

Without her parents knowledge, Laukaóieóie was retrieved by a mountain goddess and 

nurtured. Later, two other children, boys, were born to Kaholokuaǭwa and Koaóekea. One 

was named Hióilawe, and the other was Makanikeoe (who was also a wind deity).  
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Koaóekeaôs sister was PǾkǕhi, and her husband was Kaukini. Though they had been 

married for a long time, they were childless, and because of their prayers and offerings, 

the forest goddess, HinauluóǾhióa, approached PǾkǕhi while she was gathering seaweed, 

and told her that she would have a girl child to raise as her own. The condition was, that 

no one, not even her brother and sister-in-law were to know about this child. Because 

PǾkǕhi and Kaukini lived on the mountain ridges between Waipióo and Waimanu, it was 

easy for her to keep the secret. It was in this way, that Laukaóieóie came to be raised by 

her own aunt and uncle. As a youth, Laukaóieóieôs companions were the spirits of the 

plants and animals of the forest. When she matured, she was very beautiful, and thoughts 

of finding an acceptable mate for her began to grow. One night, when Laukaóieóie was 

sleeping, she dreamed of flying past the valley lands of Hawaiói, and across, Maui,  

Molokaói, Oóahu, Kauaói, Nióihau, Kaóula, and on to Lehua3, where she saw a handsome 

young chief, named KawelonaakalǕilehua. It was this chief that was destined to become 

her husbandé [Mose Manu ð in Nupepa Ka Oiaio, January 5-19, 1894] 
 
éMakanikeoe and his companions landed at Keawaiki (LǕhainǕ), and after surfing, they 
desired to adorn themselves with garlands of lehua, which they wore upon their heads 
and necks. The red of lehua blossoms was so bright that the oceanôs surface reflected 
their color and looked like a kapa paóióula (a highly prized, red-dyed kapa), or like the 
lehua blossoms that glow in the óulalena rains of Pióiholoé [February 23, 1894] 

 
Portions of the moóolelo also refer to shark gods (akua manǾ) of the various Hawaiian islands. In this 
account, readers learn that Puakawiliwili is one of the akua of Maui. Puakawiliwili, had been called to a 
gathering by Kamohoaliói, king of the sharks. In preparation for the gathering, Puakawiliwili traveled to 
the Koóolau region where he collected some choice items to present to Kamohoaliói: 
 
éPuakawiliwili is of Maui. He gathered two fish each of the awa and óanae from Wailuaiki, 
Koóolau, Maui. These fish were gotten from atop a flat area on the pali in a fish pond that 
was made by KǕne. The pond was reached by dropping a rope along the pali, and is 
situated at the land where Kapo dwelled. The path is a difficult one, there on the cliff, and 
it is one of the places that visitors travel to see to this dayé [March 2, 1894] 

 
Makanikeoe and his companions departed from Maui and traveled to Oóahu, where reference was 
made to the pipi (pearl oysters) of Puóuloa: 
 

Leiomanu (a youth of Kaala, Oahu) gave Kaana of Molokai, and Kawelonaakalailehua, 

the prized lei momi of Ewa as gifts. The characteristics of these pearls (momi) included 

those with a fine yellowish tint, others had bumps like diamonds, and some were bluish-

yellow. There were many types of pearls, and they were once regularly seen in the 

sheltered bays of Ewa at Oahu. They came from the Pipi (oysters), and the pearls were 

found near the edges of the Pipi shell. They were a thing greatly cherished by the chiefs 

of old and worn in lei (necklaces). This is why it is said: 

 
My fish which quiets the voices,  
You mustnôt speak or the wind will blow. 

 

                                                
3
  The lengthy narratives include site descriptions and traditional accounts for various locations on each of the 

named islands. 
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This is the famous thing of Ewa, where the fish quiet the voices, to these new times4. This 

is the type of lei which had been given to the alii of Lehua, the island which snatches the 

suné [March 9, 1894] 
 
Later in the account, Makanikeoe returned to East Maui, where he visited some of the famed fisheries 
of the land, and learned of the supernatural qualities of various fish-formed beings: 

 
éFrom the mountain heights, Makanikeoe looked to Koóolau and saw the famous pond of 
Waióale. This is a place which many visitors travel to see to this dayé [November 23, 
1894]  
 
éMakanikeoe then reached the heights overlooking Kekuapaóawela and went on to the 
pali of óOhea where he turned to look upon the hulaóana of KaóilipǕlala. There, he saw the 
noio birds circling above the cliff. Going to look more closely he saw that there was a 
cavern in the cliff where the birds landed. He also saw a long round stone which was 
wrapped in white kapa, a pǕóȊ Puakai, thus he understood that this stone was a kȊóula ióa 
(fishermanôs deity or shrine).  
 
Makanikeoe then turned and looked to sea and saw a large red colored form moving just 
below the surface of the water, outside of the point of Mokumana at Pauwalu. There were 
many birds flying above the ocean surface, and when he looked more closely he saw that 
the large red form was a large kala fish. He then understood that the stone that was set 
there at the point [of Ohea] on the cliff was for this famous fish of the Koóolau pali. Today, 
there are no people left who go out to surround the kamaóǕina fish of that land.  
 
Makanikeoe then turned and followed the path along the famous cliffs of Koóolau and 
arrived at Kaliae, renowned for the winds that rise up on the Koóolau cliffs. He then 
traveled to the valley of Wailuaiki, where Kapo lived, and for whom the lines of the mele 
were composedé [December 21, 1894]  
 
O óoe ia e Wailuaiki It is you, Wailuaiki 
E ka lauóǭ pali a Uli The ti plants which grow upon  
   the cliff of Uli 
Ua hele óia e Lióawahine Lióawahine has departed 
E ka wahine kuhea pali O woman who calls from the high cliffs 
Kui pua lei o Hoóakalei e Stringing the garland of Hoóakalei 
E lei ï hoói au a. Might I too  be adorned with a garland. 

 
This is the place where Kamapuaóa committed his transgression upon Kapo and left a 
scar atop the pali of Puhiai.  Also, from this pali the traveler can see the women going to 
the shore below Kapilikaunoa. From there, Makanikeoe went down to the shore and saw 
the great heóe (octopus), of which there was no equal. This heóe kȊpua (supernatural 
octopus) is the one that was in a great battle with other kȊpua (supernatural beings). The 
name of this heóe was HǕóaluea, and his stone body may be seen in the ocean, off the 
landing of Wailuanui. His stone body has eight branches or divisions that look like the 
tentacles of a heóe.  
 
After seeing this heóe kȊpua, Makanikeoe passed along the shore to the point fronting 
Mokumana. He then arrived at the muliwai (estuary) of WaióǾlohe at Keóanae. It is at this 
place that the wai kau o Kauwahikaua (the flume of Kauwahikaua) was made, thus 
turning Keóanae into a land of loói to this day.  

                                                
4
  Tradition has it that the pipi (mother of pearl oysters) were very sensitive to any sounds, and those who were 

noisy would scare the shellfish into hiding. Thus, when going to catch pipi and other similar oysters, no one 
spoke. (see Pukui 1983, No.ôs 493, 1357 & 1377) 
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Makanikeoe then found a large cave on the side of the cliff by the muliwai, that opened in 
the water. It was not a deep cave, but it came out in the muliwai at WaióǾlohe and in the 
channel of Kukuipuka, from where Makanikeoe found a cave (tunnel) that ran to the 
uplands of KȊǾ. It was at this place that Puanui was thrown by Kamapuaóa from Wailuaiki, 
with the thrust of his snout. It is almost eight miles in distance. And this place in the 
uplands of Keóanae is called KȊǾ (to cry out) because of the wailing of Puanui.  
 
From this place, Makanikeoe turned and went to a pond mauka of Puhipinao where Hióu, 
the profit shark (manǾ kǕula) of Koóolau was born. From the cave that Makanikeoe first 
saw at WaióǾlohe, there is a pali that rises above the muliwai, that is Puóukanohua the 
place where Kahekili and his steward would leap. This place was made famous in the 
lines of this mele ð ñI mahuói aku au e óike lihi. I ka wai kau mai o Keóanae.ò (I have 
caught a glimpse of the water perched above Keóanae.) 
 
Passing this land Makanikeoe then went to the front of the cliffs of Nuóaóailua and 
Honomanu. These are the youthful cliffs (pali keikikǕne) of Koóolau. He then went on to 
Kaloa [in vicinity of PuóukǕlaióipu], where the alanui aupuni passes the place called 
Kawahinepeóe. There, he saw a small dark hole, covered by forest growth. Makanikeoe 
wanted to enter into, and travel through this cave, so he took a body form as small as the 
mǕhiki (crab) or the óǾpae (shrimp), and he entered the cave, and found the water that 
flows to the stream named WaikamǾóǭ. The water also flows to the stream of óOóopuola, 
which is the boundary between Koóolau and HǕmǕkualoa.  
 
It was in this cave that Makanikeoe saw a great kȊpua (supernatural being) with the body 
form of an óoóopu, sleeping. This is an astounding place to see, but in the old days the 
travelers through here were set upon by robbers, so they traveled in fear. It was in this 
forest that the chief Kihapióilani caused the commoners to pave a path with stones so that 
people could travel safely around Maui. It was at this place that Makanikeoe saw the 
óoóopu kȊpua of these streams, Kaóoóopili, who is in the forest of óOóopuola. It was for this 
place that the lines for the mele were composed: 
 
óAkǕhi au a ike i ka nani o Koóolau I have finally seen the beauty of Koóolau 
Ke loku maila kaua ia o óOóopuola The rains that pour down at óOóopuola 
Ola no Makaóiwa i ke óehu a ke kai.  Makaóiwa has its life in the mist of the sea. 

 
Makanikeoe, then went down to the shore of Makaóiwa. Today, this is one of the good 
places for boats to wait out the storms, it is a sheltered place. Looking about, Makanikeoe 
saw a cave opening in the pali, on the Koóolau side of Makaóiwa. When he looked in, he 
saw that there was a stone there which was carefully set in place with two stalks of ti 
plants growing next to it. This is keiki kǕlai o Makaiwa. 
 
After seeing this place along the edge of the pali, Makanikeoe then turned to follow the 
path along the sea, fronting the famous points of HǕmǕkualoa for which the lines of the 
song were composed: 
 
Ua pau ka heluna no HǕwini HǕwini has been counted  
Helu óekǕhi o ka pukauwahié Number one of the chimneysé 

 
Makanikeoe then reached the point of HǕwini and turned his gaze upon the seaward 
cliffs. He traveled on to the cove where the boats now land at HǾlawa, and from there he 
looked upon the splashing of the waves on the shore. Passing that place he arrived at 
Halehaku, where there is a deep cave from the land to the sea: 
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Aia ka palena a i Halehaku It is there at the boundary of Halehaku 
Ilaila ku nei o MǕkǕlei That MǕkǕlei stands 
LǕóau kaulana a Makanikeoe. The famous tree of Makanikeoe 

 
From there Makanikeoe turned and looked at a stone islet standing in the sea that is 
struck by the waves on all sides. This stone islet was covered with birds, the kǾlea, óȊlili, 
and óakekeke. He also saw two kamaóǕina men who were trying to catch the birds with 
nets like fishermen. Because this was the custom of catching birds in his native land of 
Waipióo, Hawaiói, he called out to the men offering to teach them how to fish for birds in 
this manner. The two kamaóǕina were astonished at the skills of this visitor who caught 
the birds with nets. Makanikeoe then looked about this little stone islet and dove into the 
ocean where he found and entered a cave. He followed the cave upland, for it was dry 
and there was no water. He came out at the pali by HǕlauoloolo along the stream of 
KǕkipi. Another branch of the cave came out above HoóikaǾpȊaióuwala, at Makawao.  
 
From this place he then traveled to the cool pond of KǕlena and then he went to the top of 
the hill, Pióiholo, from where he could look out upon the beauty of the land. While he was 
atop Pióiholo the óȊkiukiu mist rains and the óulalena surrounded him, and the lǭhau 
dropped from the leaves of the koa of Kokomo and the famous kukui grove of Lilikoói. 
There, while upon the hill he saw two young women whose features were like that of 
HinauluóǾhióa [a goddess of the forests and water at Waipióo, Hawaiói] sitting along the side 
of the stream of óAlelele. In his mysterious manner, Makanikeoe appeared before these 
two young women. Startled, they dove into the stream of óAlelele and entered a cave, and 
in a short time these mysterious women arose below WaióalalǕ. There, the women took 
their mysterious body forms and Makanikeoe called out to them. He learned that their 
names were Lauhuki and Kilióoe, and that they were the moóo guardians of the cool waters 
of KǕlena and all of the ponds at Makawao. For them the lines of the mele were 
composed: 
 

Ka helena a wahine i ka pali The women travel along the cliffs 
I ka luna o Pióiholo i óAlelele At the heights of Pióiholo and óAlelele 
O Lauhuki ma lǕua o Kilioe. They are Lauhuki and Kilióoe 

 
After exchanging their greetings, Makanikeoe passed through the cave by which the 
women traveled to WaióalalǕ. He then continued underground till he reached the sea 
fronting MǕliko. He arose at the eastern point of MǕliko, which is the boundary between 
HǕmǕkualoa and HǕmǕkuapoko. From here, the path of our traveler passed before KȊóau 
and PǕóia and he then arrived at Kapukaóulua, the boundary between HǕmǕkuapoko and 
Wailuku. There, Makanikeoe saw a deep pit in the sea which he entered and followed to 
the ponds of KanahǕ and Mauoni, those famous ponds that are near Kahului. The ponds 
were made by the commoners in the time of the chief Kihapióilanié [December 28, 1894] 

 
Regarding the Guardian Shark, KahióukǕ, of Puóuloa, Oóahu;   
and Fisheries of the Larger óEwa District: 
Looking seaward, Makanikeoe saw the fin of a shark passing by, in front of a stone in the 
estuary of Waiawa, on the west side of Kanukuokamanu, next to Piliaumoa. Seeing the 
shark, Makanikeoe drew nearer and he saw that it was Kahiuka, a native of this estuary. 
His cave was comfortably situated on the side of the stone. Kahiuka was a good shark, 
and in his story, he is the guardian of Manana and Waiawa. 
 
The author has met a man at Manana who was known by the name, Kahiuka. He learned 
the traditions of this shark in his youth, and was taken by this shark for a period of time, 
and returned again to the land in good health. The man has since died, but his daughter is 
still alive, and his story is an amazing one. 



 

Ka Hana Lawaióa  Kumu Pono Associates 
 89 HiPae74-080103 

 

After seeing the house of this hero of the sea (Kahiuka), Makanikeoe turned and walked 
along the place where the waters flow from the land at Piliaumoa, Mokaalina, Panaio, 
Kapuaihalulu, Kapapau, and Manuea. The trail then turned and went to the top of Haupu, 
where the foundation of the Luakini (Church) of Ewa was later situated. Near there, was a 
large pond in which awa (milkfish), anae (mullet), and aholehole (Kuhlia sanvicensis) fish 
were found. 
 
Oh readers, let the author explain something here. At the time Luau came from Maui to 
dwell on Oahu, he arrived at Waiawa, Ewa. He saw some men thatching dried ti leaves 
on the Luakini (church) that was being built there. Luau asked some people, ñWho is the 
one that is having this important house built?ò They answered, ñKanepaiki.ò Luau then 
stated, ñThe house shall not be finished to itôs ridge pole before the one who is having it 
built dies.ò The people asked, ñWhy?ò Luau answered, ñThe house is there atop the Heiau 
(temple) and the Fishpond is below, it is because the waters [life and wealth] are flowing 
out from this place. (So too shall the life flow out.)ò These words of Luau were true, the 
luakini of Waiawa was not completed before Kanepaiki died. His body was buried in the 
uplands of Waimalu. 
 
These were the words of Luau. The one who discerned the nature of the land (kuhikuhi 
puuone), in the time of the King Kauikeaouli K. III. And his descendants are still living at 
Kanaio, Honuaula, Mauié 
 
From this place, Makanikeoe then turned and looked to the calm waters of Kuhia Loko 
and Kuhia Waho. He went to the ponds and saw water bubbling out, and in the pond were 
many fish of the sea. It was of this pond, that Kane and Kanaloa spoke, while in Kahiki, as 
heard by the prophet Makuakaumana, who crossed the sea and traveled to Hawaii: 
 

The mullet are at Kuhia-loko, 
The seaweed is at Kuhia-waho, 
The salt is at Ninauele, 
The nehu pala are at Muliwai 
The lone coconut tree stands at Hape, 
The taro leaves are at Mokaalika, 
The water is at Kaaimalu, 
The awa is gathered at Kalahikiola. 
Behold the land. 

  
All of these places named by the gods can be seen, extending from the sea of Waiawa, to 
Halalena at Waiawa uka. 
 
From this place, Makanikeoe then went to a large deep spring which flows from waters 
beneath Waipio and Waiawa. At a place where the priests discard their offerings. He then 
came upon another spring at the entrance of the estuary of Waiawa. The trail then turned 
towards Palea and Pipiloa, where there grew groves of kou and hau in ancient times, and 
it was the residence of the rulers of Oahu. This is the place where the king of Oahu, 
Kualii-a-Kauakahiakahoowaha, found his first wife, Kawelaokauhuki, who was of the 
uplands of Waimano. It is this Kualii who built the long house called Makanaole, on the 
inland plains of Manana 2

nd
. It is near the place now called Kulanakauhale Momi (Pearl 

City). 
 
Makanikeoe then traveled to the fishponds of Hanaloa and Eo, the great ponds of Ewa. It 
is for these ponds that the lines of the song say: 
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The water of Eo is not fetched, 
It is the sea of Hanaloa that ripples forth. 
 
At this pond, Makanikeoe saw a deep crevasse, and inside, there was a giant eel 
sleeping. The name Hanaloa was given because of the great amount of work that was 
done by the chief and the people in carrying the stones with which to surround the 
crevasse and build the pond wall. Thus the pond was built. And it is a famous pond for it 
is rich with fish, and for the eels which Keinohoomanawanui desired to eat. 
 
From the pond, Makanikeoe then walked to a place where there were several small points 
of land, near where Papio was bitten and where the sea enters Honouliuli. He noticed how 
very calm the surface of the water was here, but he also saw that it was agitated in itôs 
depths. Looking more closely, he saw in the depths some very large fish, as if guarding 
the entrance to the harbor. One of these two large fish was like a marlin with a long bill 
and rows of teeth. The other one was a barracuda whose teeth protruded out of both 
sides of itôs mouth. These two fish of the bays of Ewa, had ears with which to hear. They 
leapt in the ocean like flying fish, and are spoken of in some of the traditions of Hawaii. 
 
The marlin is the one, who with his sharp bill, divided the waters that enter into Ewa. 
Thus, Makanikeoe understood the nature of these fish, and what their work was. They 
were the guardians of the place. It is true also, that in a short while Makanikeoe saw a 
procession of many sharks arrive. There was in this group, the famous chiefess, 
Kaahupahau of Puuloa, and the messengers of the king shark [Kamohoalii] of 
Kahoolawe. She was taking them on a tour and to drink the waters of Waipahu and 
Waiahualele, and to drink the awa from Kahauone, in Waipio ukaé 
 
Makanikeoe then turned again to the place where Papio had been bitten as a result of her 
asking for the ilima [Sida fallax] garlands of the old woman, Koihala. This is what the old 
woman told Papio: 
 

The beautiful girl asks,  
That the garlands of the old woman be given to her. 
Heed my words dirt of the dog, dirt of the pig,  
String your own garland and let it wilt. 

 
Makanikeoe then departed from this place, turning to the plain of Puuloaé and turned 
back towards Honouliuli and saw the pit of the native eel, Kapapapuhi, the elder of 
Laumeki, whose stone-form body is there at the base of Kauiki, Hana, Maui. He was an 
eel of Oahu who traveled to Hana where he stayed and was turned into stone. 
 
There is also at this place, Kaihuopalaai, where  the anae (mullet) begin their journey from 
Honouliuli to Kaihukuuna at Laiemaloo, Koolauloa. 
 
Seeing this pit, Makanikeoe swiftly ran back to Waipahu, where he looked at the source of 
the water, where it came out of the earth, and flowed to the estuary of Waikele. 
Makanikeoe dove into the water to determine its hidden source. He swam underground, 
and first arrived at Kahuaiki, at Waipio, for which the song is sung: 
 
Return to the coolness of Waipio,  
The cold water of Kahuaikié 
 
He then dove under and came out on the plain of Puunahawele, that barren and peopless 
plain. There he saw the source of the water of Kahuaiki. It is near a hidden stone (shaped 
like a hook pendant) and close to Kekuaolelo, along the trail which ascends straight 
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up to Waipio uka. Makanikeoe then turned and followed the water path, and with great 
strength, he arrived at Kawaipuolo, at Waialua. There, he saw the pool of Laniwahine in 
the famous pond of Ukoa. He then quickly went from Waialua to Kawela, and from there, 
to Punahoolapa, a deep spring on the plain of Kahuku. There he found the water source 
that the kapa anvil fell into and was carried to Waipahu, at Ewa. Makanikeoe then crawled 
along another path and arrived at Punamano, also at Kahukué 
 
éMakanikeoe continued his journey through the various springs of Oahu, until he 
rejoined his sister and companions at Waianae. The group then continued on their 
journey to Kauaié [May 10, 1895] 

 

XV. ñHe Moolelo Kaao no ka Puhi o Laumekiò  

  Deified Eels, and how the óAnae-holo came to Travel around Oóahu 

  Author ï Mose Manu (translation by Maly)   
 
ñHe Moolelo Kaao Hawaii no ka Puhi o Laumeki, ka Mea i Like me ka Ilio Puaapualenalenaò (The 
Hawaiian tradition of PȊhi Laumekié) was published in the native language newspaper, Nupepa Ka 
Oiaio, between November 8

th
 1895 to February 14

th
 1896. Like the moóolelo of Laukaóieóie above, this 

story was submitted to the paper by Moses Manu (translated by Maly). The moóolelo primarily focuses 
on sites and features associated with the lands of óEwa, Oóahuðrecounting events associated with the 
birth and deification of an eel (pȊhi) guardian of fisheries, and his siblings, among whom was 
Mokumeha. The narratives include important descriptions of the fisheries around the island of Oóahu, 
and particularly describe the óanae-holo (traveling mullet), which annually traveled between the Kona 
and Koóolau Districts of the island: 
 

It is perhaps not unusual for the Hawaiian people to see this type of long fish, an eel, 

about all the shores and points, and in the rough seas, and shallow reefs and coral beds 

of the sea. There is not only one type of eel that is written about, but numerous ones that 

were named, describing their character and the type of skin which they had. In the ancient 

times of our ancestors, some of the people of old, worshipped eels as Gods, and 

restrictions were placed upon certain types of eels. There are many traditions pertaining 

to eels. It is for this fish that the famous saying ñAn eel of the sea caverns, whose chin 

sags.ò [Describing one who is prosperous; see Pukui 1983, No. 1545.] 

 

Indeed, this is the fish that was desired by Keinohoomanawanui, the eels of the fishpond 

of Hanaloa, when he was living with his friend, Kalelealuaka, above Kahalepoai at Waipio 

uka, when Kakuhihewa was the king of Oahu. It was necessary for us to speak of the 

stories above, as we now begin our tradition. 

 

It is said in this account of Laumeki, that his true form was that of an eel. His island was 

Oahu, the district was Ewa, Honouliuli was the land. Within this land division, in its 

sheltered bay, there is a place called Kaihuopalaai. It is the place of the anae (mullet), 

which are known about Honolulu, and asked for by the people, with great desire. 

 

Kaihuopalaai was human by birth, but he was also a kupua [dual-formed being], who was 

born at Honouliuli. His youngest sister was known by the name of Kaihukuuna. In the 

days that her body matured and filled out, she and some of her elders left Ewa and went 

to dwell in the uplands of Laiemaloo, at Koolauloa, where she met her husband. The 

place known by the name Kaihukuuna, at Laiemaloo, is the boundary of the lands to 

which the anae of Honouliuli travel.  
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At the time that Kaihukuuna was separated from her elder brother and her parents, 

Kaihuopalaai had matured and was well known for his fine features, and his red-hued 

cheeks. He was known as the favorite of his parents and all the family. There was a 

young woman, who like Kaihuopalaai, was also favored by her family. Her name was 

Kaohai, and she lived at the place where the coconut grove which stands at the estuary of 

Waikele and Waipio. Thus, these two fine children of the land of the fish that quiet voices 

(Ka ia hamau leo), that is Ewa, were married in the traditional manner. 

 

In their youth, the two lived as husband and wife in peace. And after a time, Kaohai 

showed signs of carrying a child. This brought great joy to the parents and elders of these 

two youth. When the time came for Kaohai to give birth, her child was born, a beautiful 

daughter, who also had the same red-hued nature as her father. While Kaohai was 

cleaning the child and caring for the afterbirth, she looked carefully at her daughter and 

saw a deep red-spotted mark that looked like an eel, encircling the infant. Everyone was 

looking at the mark, contemplating itôs meaning, and Kaohai was once again taken with 

birth pains. It was then understood that perhaps there would be a twin born as well. But 

when the birth occurred, an eel was seen moving about in the blood, on the side of 

Kaohaiôs thigh. This greatly frightened the family and attendants, they fled, taking the child 

who had been born in a human-form, with them. Kaihuopalaai also separated himself 

from his wife. Kaohai remained with the blood stains upon her, and no one was left to help 

her. 

 

It was the eel which had been born to her, that helped to clean Kaohai. He worked like a 

human, and Kaohai looked at the fish child which had been born to her, and she could 

find no reason to criticize or revile him. Kaohai then called to her husband, Kaihuopalaai, 

telling him not to be afraid, and he returned. They both realized the wondrous nature of 

this child and cared for him at a good place, in the calm bay of Honouliuli. They named 

this eel child, Laumeki, and his elder sister, born in human-form, was named Kapapapuhi. 

This eel became a cherished child, and was cared for as a God. Laumeki, the one who 

had been consecrated, asked that the first-born, his sister, also be cared for in the same 

manner, and a great affection was shared between the children born from the loins of one 

mother. [November 8, 1895] 

 

Thus, it is told in this tradition, that this is the eel Laumeki. It is he who caused the anae to 

remain at Honouliuli, and why they are known as ñKa anae o Kaihuopalaaiò (The mullet of 

Kaihuopalaai). With the passing of time, the forms of this eel changed. At one time, he 

was red with spots, like the eel called puhi paka, at other times he was like the laumilo 

eel.  

 

A while after the birth of Laumeki, another child was born to Kaohai, a son. He was 

named Mokumeha, and he was given to Wanue, and elder relative of Kaihuopalaaiôs, to 

be raised. There are at Honouliuli, Ewa, places named for all of these people. The natives 

of that land are familiar with these places. For this Wanue, it is recalled in a song: 

 
The thoughts are set upon the sea at Wanue, 
I am cold in the task done hereé 

  

The eel-child Laumeki, followed the fish around in the expanse of the sea, and on the 

waves of this place. This was a work of love and care, done for his parents and family, 

that they would have no difficulties. In those days, this eel lived in the sea at a place 

where a stone islet is seen in the bay of Honouliuli, and he would not eat the fish which 

passed before him. He did these things for his parents and sister Kapapapuhi. 
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Laumeki was very watchful of his family, protecting them from sharks, barracudas, and 

the long billed marlin of the sea which entered into the sheltered bay of Honouliuli, the 

land of his birth. Because of his nature, Laumeki did many wondrous things. It was 

Laumeki who trapped the Puhi lala that had lived out in the sea, in the pond of Hanaloa. 

This Puhi lala was the one who bragged about his deeds, and when he was trapped his 

eyes glowed red like the flames of an earthen oven. 

 

It is perhaps worthy here, my readers, that we leave Laumeki and speak of Mokumeha 

and his journey around Oahu. At the time when the sun rested atop the head [describing 

Mokumehaôs maturity], and his fine features developed, he was very distinguished 

looking. At that time, he determined to travel around the island of Oahu. He asked his 

parents and guardian permission, and it was agreed that he could make the journey. 

 

Mokumeha departed from Honouliuli and traveled to Waianae, and then went on to 

Laiemaloo, at Koolauloa, the place where the youngest sister of his father dwelt. Upon 

arriving there, Kaihukuuna was pounding kapa with her beater and thinking about her 

elder brother. She rose and went to the door of her house and saw a youth walking along 

the trail. Seeing the youth, her thoughts returned once again to her brother Kaihuopalaai 

and his wife Kaohai. The features of this youth in every way, looked like those of his 

father, and upon seeing him, tears welled up in Kaihukuunaôs eyes. She called to the 

youth inquiring about his journey, and he responded, answering each of the questions. 

The moment the youth said the name of his parents, and the land from which he came, 

Kaihukuuna wept and greeted her nephew in the custom of the people of old. 

 

This greatly startled her husband who was out in the gardens tending to his crops. He 

thought that perhaps one of his own family members had arrived at the house. When he 

reached their house, he saw the strange youth and he quickly went to prepare food for 

their guest. In no time, everything was prepared, and he then went to his wife asking her 

to stop her crying, and invite the visitor to eat of the food that had been prepared. He told 

his wife, ñThen, the talking and crying can resume.ò She agreed and they sat down 

together and ate, and had a pleasant time talking. 

 

Kaihukuuna then asked Mokumeha about the nature of his trip, and he explained that he 

was traveling around Oahu on a sight-seeing trip. Kaihukuuna told him, ñIt is wonderful 

that we have met you and can host you here.ò She then asked him to consider staying 

with her and her husband at Laiemaloo, where all of his needs would be met. ñWe have 

plenty of food and if you desire a wife, we can arrange that as well.ò Mokumeha declined 

the invitation, explaining his desire to continue the journey and then return to Honouliuli. 

[November 15, 1895] 

 

Now it is true that at this place, Laiemaloo, there was grown great quantities of plant 

foods, but the one thing that it was lacking was fish. Mokumeha, his aunt, and her 

husband, Pueo, spoke about this, and it was determined that Pueo should go to Ewa. 

Mokumeha instructed him to seek out Kaihuopalaai, Kaohai, Kapapapuhi, and Laumeki, 

and to ask for fish. He told them that ñLaumeki will be able to lead the fish to you here at 

Laiemaloo.ò 

 

Pueo departed for Honouliuli [various sites and features are described along the way]é 

and he met with Kaihuopalaai. Kaihuopalaaiôs love for his sister welled up within him, and 

it was agreed that fish would be given to her and her family. But rather than sending fish 

home with Pueo in a calabashðfish which would be quickly consumed, causing Pueo to 

continually need to make the journey between Laiemaloo and HonouliuliðKaihuopalaai 

said that he would ñgive the fish year round.ò [November 22, 1895] 
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When Kaihuopalaai finished speaking, Pueo exclaimed, ñThis is just what your son said 

you would do!ò Kaihuopalaai and Pueo then went to the house of Kapapapuhi, who, when 

she learned that Pueo was her uncle, leapt up and greeted him. They discussed the 

request for fish, and ate while speaking further. Kaihuopalaai then asked, ñWhere do you 

come from?ò Pueo answered, ñLaiemaloo,ò and he described the land to her. 

 

The next day, Kapapapuhi and Pueo went on a canoe out to the stone islet where 

Laumeki lived. They took with them food, and as they drew near the stone, the water 

turned choppy like the water of the stormy winter season. The head of Laumeki rose out 

of his pit and remained on the surface of the water. Kapapapuhi offered him the awa and 

food she had brought with her. This eel was cared for just as a chief was cared for. When 

he had eaten his food and was satisfied, he rested on the surface. Kapapapuhi explained 

to Pueo that he too would need to care for and feed Laumeki, in order to obtain the fish he 

needed. Kapapapuhi then called out to Laumeki, ñHere is an elder of ours, tomorrow you 

will go with him and take the fish of our parents with you. [November 27, 1895] 

 

The next day, Pueo rose while it was still dark, and the stars, Aea, Kapawa and Kauopae 

were still in the heavens. He prepared the foods needed for Laumeki, and prepared the 

canoes. He and his wifeôs family and attendants then went towards Laumekiôs house, 

where he was resting. When Laumeki saw the canoes coming toward him from Lae o 

Kahuka, he rose up before them. Together, they passed Kapakule, the place where the 

sharks were placed in ancient times as play things of the natives of Puuloa. When the 

canoes and people aboard reached the place where the waves of Keaalii break, Laumeki 

cared for them, to ensure that no harm would befall them. This place is right at the 

entrance of Puuloa. 

 

As the rays of the sun scattered out upon the waterôs surface, the people on the canoes 

saw the red-hues upon the water and upon those who paddled the double-hulled canoes. 

Pueo then saw something reflecting red, beyond the paddlers, and below the waterôs 

surface. Pueo realized that it was Laumeki with the anae fish. The anae traveled with 

Laumeki outside of Kumumauu, and past Ahua. They continued on past the Harbor of 

Kalihi at Kahakaaulana, with the fish being urged on, by the people back at Kalaekao, 

Puuloa, and Laumeki was at the front, leading the fish at Mamalaé They continued on 

around Kawaihoa, Makapuu, and traveled passed Koolaupoko, and on past Laniloa at 

Laiemaloo, Koolauloaé [December 6, 1895] 

 

 éThis is how the mullet came to regularly travel between the place called Kaihukuuna at 

Laiemaloo and Honouliuli at Ewaé [December 27, 1895] éMokumeha and Laumeki 

returned to Honouliuli, and Mokumeha offered a prayer chant to his elder brother: 

 
O eel, 
O Laumeki, 
Who passed before the point, 
Dwelling in the pit, 
Eel of the cavern, 
You of the kauila (body) form, 
That is the form of the Laumilo, 
Your wooden body, 
It is Laumeki. 
Amen, it is freedé 
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éWhile Laumeki was resting at Honouliluli, Mokumeha set off once again to visit various 

locations around the island of Oahu. He bid aloha to his family and walked across the 

broad plain of Ewa. He arrived at Kapukaki, which is the boundary of the land of the 

streaked seas, that land in the calm, reddened by the dirt carried upon the wind. This is 

where Ewa ends and Kona beginsé [January 10 and 17, 1896] 

 

XVI. Hawaiian Fish Stories And Superstitions (1901) 
In 1901 and 1902, the Hawaiian Annual and Almanac published a detailed series of accounts, portions 
written by L.D. Kelióipio, Moses (Moke) Manu, and other sections compiled by M.K. Nakuina and S.N. 
Emerson. These important narratives included descriptions of fishing customs, the diversity of species 
in the Hawaiian fisheries, and a wide range of ceremonial observances associated with the gods and 
practices of the lawaióa. The narratives also include references to resources across the main Hawaiian 
Islands:  

 
Hawaiian Fish Stories And Superstitions.  
Furnished the Annual by L. D. Keliipio, ex-Fish Inspector,  
Board of Health, translated by M. K. Nakuina.  
The following narration of the different fish here given is told and largely believed in by 
native fishermen. All may not agree as to particulars of this version, but the main features 
are well known and vary but little. Some of these stories are termed mythical, in others the 
truth is never questioned and together they have a deep hold on the Hawaiian [HAA 
1901:110] mind. Further and confirming information may be obtained from fishermen and 
others, and by visiting the market the varieties here mentioned may be seen almost daily.  
 
In the olden time certain varieties of fish were tabued and could not be caught at all times, 
being subject to the kapu of Kuula, the fish-god, who propagated the finny tribes of 
Hawaiian waters. While deep sea fishing was more general, that in the shallow sea, or 
along-shore, was subject to the restrictions of the konohiki of the land, and aliiôs, both as 
to certain kinds as well as periods. The sign of the shallow sea kapu prevailing was by 
branches of the hau tree placed all along the shore. The people seeing this token of the 
kapu respected it, and any violation thereof in ancient time was said to be punishable by 
death. While this kapu prevailed the people resorted to the deep sea stations for their 
food supply. With the removal of the hau branches, indicating the kapu was lifted, the 
people fished as they desired, subject only to the makahiki tabu days of the priest, or alii, 
when no canoes were allowed to go out upon the water. 
  
The first fish caught by fishermen, or any one else, was marked and dedicated to Kuula. 
After this offering was made, Kuulaôs right therein being thus recognized, they were free 
from further oblations so far as that particular variety of fish offered was concerned. All 
fishermen, from Hawaii to Niihau, observed this custom religiously. When the fishermen 
caught a large supply, whether by the net, hook or shell, but one of a kind, as just stated, 
was reserved as an offering to Kuula; the remainder was then free to the people.  
 
Deified Fish Superstition.  
Some of the varieties of fish we now eat were deified and prayed to by the people of the 
olden time, and even some Hawaiians of today labor under like superstition with regard to 
sharks, eels, oopus, and some others. They are afraid to eat or touch these lest they 
suffer in consequence, and this belief has been perpetuated; handed down from parents 
to children, even to the present day. The writer was one of those brought up to this belief 
and only lately has eaten the kapu fish of his ancestors without fearing a penalty therefor. 
[HAA 1901:111] 
 
Story of the Anae-Holo.  
The anae-holo is a species of mullet unlike those of the shallow water, or pond variety, 
and this story of its habit is well known to any kupa (native born) of Oahu.  
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The home of the anae-holo is at Honouliuli, Pearl Harbor, at a place called lhuopalaai. 
They make periodical journeys around to the opposite side of the island, starting from 
Puuloa and going to windward, passing successively Kumumanu, Kalihi, Kou, Kalia, 
Waikiki, Kaalawai and so on, around to the Koolau side, ending at Laie, and then return 
by the same course to their starting point. This fish is not caught at Waianae, Kaena, 
Waialua, Waimea or Kahuku because they do not run that way, though these places are 
well supplied with other kinds. The reason given for this is as follows:  
 
Ihuopalaai had a Kuula, and this fish-god supplied anaes. lhuopalaaiôs sister took a 
husband and went and lived with him at Laie, Koolauloa. In course of time a day came 
when there were no fish to be had. In her distress and desire for some she bethought 
herself of her brother, so she sent her husband to Honouliuli to ask lhuopalaai for a 
supply, saying: ñGo to Ihuopalaai, my brother, and ask him for fish. If he offers you dried 
fish refuse it by all means, do not take it, because it is such a long distance that you would 
not be able to carry enough to last us for any length of time.ò 
  
When her husband arrived at Honouliuli he went to Ihuopalaai and asked him for fish. His 
brother-in-law gave him several large bundles of dried fish, one of which he could not very 
well lift, let alone carry a distance. This offer was refused and reply given according to 
instruction. Ihuopalaai sat thinking for some time and then told him to return home, 
saying: ñYou take the road on the Kona side of the island; do not sit, stay, nor sleep on the 
way till you reach your own house.ò 
  
The man started as directed and lhuopalaai asked Kuula to send fish for his sister, and 
while journeying homeward as directed a school of fish was following in the sea, within the 
breakers. He did not obey fully the words of Ihuopalaai for he became so tired that he sat 
down on the way, but noticed whenever he did [HAA 1901:112] so that the fish rested too. 
The people seeing the school of fish went and caught them. Of course not knowing that 
this was his supply he did not realize that the people were taking his fish.  
 
Reaching home he met his wife and told her he had brought no fish but had seen many all 
the way, and pointed out to her the school of anae-holo which was then resting abreast of 
their house. She told him it was their supply, sent by Ihuopalaai, his brother-in-law. They 
fished and got all they desired, whereupon the remainder returned by the same way till 
they reached Honouliuli where Ihuopalaai was living, and ever afterwards this variety of 
fish has come and gone the same way every year to this day, commencing sometime in 
October and ending in March or April. 
  
Expectant mothers are not allowed to eat of the anae-holo, nor the aholehole, fearing dire 
consequences to the child, hence they never touch them till after the eventful day. Nor are 
these fish ever given to children till they are able to pick and eat them of their own accord.  
 
Myth of the Hilu. 
The hilu is said to have once possessed a human form, but by some strange event its 
body was changed to that of a fish. No knowledge of ancestry or place of origin is given, 
but the story is as follows:  
 
Hilu-ula and Hilu-uli were born twins, one a male and the other a female. They had human 
form, but with power to assume that of the fish now known as hilu. The two children grew 
up together and in due time when Hilu-uli the sister, was grown up she left her brother 
and parents without saying a word and went into the sea, and assuming her fish form, set 
out on a journey, eventually reaching Heeia, Koolaupoko. During the time of her journey 
she increased the numbers of the hilu so that by the time they came close to  
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Heeia there was so large a school that the sea was red with them. When the people of 
Heeia and Kaneohe saw this they paddled out it in their canoes to discover it a fish they 
had never seen, nor heard of, before. Returning to the shore for nets they surrounded the 
school and drew in so many that they were not able to care for them in their canoes. They 
multiplied so rapidly that when the first school was surrounded and dragged [HAA 
1901:113] ashore another one appeared, and so on, till the people were surfeited. Yet the 
fish stayed in the locality, circling around. The people eat of the fish in all styles known to 
Hawaiians; raw, lawalued, salted, and broiled over a fire of coals. 
 
While the Koolau people were thus fishing and feasting, Hiluula, the brother, arrived 
among them in his human form, and when he saw the hilu-uli broiling over the coal fire he 
recognized the fish form of his sister. This so angered him that he assumed the form of a 
whirlwind and entered every house where they had hilu and blew the fish all back into the 
sea. Since then the hilu-uli has dark scales, and from that time it is well known all over the 
islands. 
 
Hou: Snoring Fish. 
The hou lives in shallow water. When fishing with torches on a quiet, still night, if one gets 
close to where it is sleeping it will be heard to snore as if it were a human being. This is a 
small, beautifully colored fish. Certain sharks also, sleeping in shallow water can be heard 
at times indulging in the same habit. 
 
There are many kinds of fish known to these islands and other stories connected with 
them which, it gathered together, would make an interesting collection of yarns as ñfishyò 
as any country can produce. [Hawaiian Annual and Almanac 1901:114] 

 
Ku-ula, The Fish God of Hawaii 
The story of Ku-ula, considered by ancient Hawaiians as the deity presiding over and 
controlling the fish of the seaðand still believed in by many of them todayðhas been 
translated and somewhat condensed by M.K. Nakuina from an account prepared for the 
ANNUAL by Moke Manu, a recognized legendary bard of these islands. 
 
The name of Ku-ula is known on each of the islands comprising the Hawaiian group, from 
the ancient time, and the writer [HAA 1901:114] gives the Maui version as transmitted 
through the old people of that island. 
  
Ku-ula had a human body, and was possessed with wonderful or miraculous power 
(mana kupua) in directing, controlling or influencing all fish of the sea, at will. 
  
Leho-ula, in the land of Aleamai; Hana, Maui, is where Kuula and Hina-pu-ku-ia, lived. 
Nothing is known of their parents, but tradition deals with Kuula, his wife, their son Ai-ai, 
and Ku-ula-uka, a younger brother of Ku-ula. These lived together for a time at Lehoula 
and then the brothers divided their work between them, Kuula-uka choosing farm work, or 
pertaining to the land, from the sea-shore to the mountain top, while Kuulaðknown also 
as Kuula-kaiðchose to be a fisherman, with such other work as pertained to the sea, 
from the pebbly shore to ocean depths. After this division Kuula-uka went up in the 
mountains to live and met a woman known as La-eaðcalled also Hina-ulu-ohiaða sister 
of Hina-pu-ku-ia, Kuulaôs wife. These sisters had three brothers, named Moku-ha-lii, 
Kupa-ai-kee and Ku-pulu-pulu-i-ka-na-hele. This trio were called by the old people the 
gods of the canoe-making priestsðòNa akua aumakua o ka poe kahuna kalai waa.ò While 
Kuula and his wife were living at Lehoula he devoted all his time to his chosen vocation, 
fishing. His first work was to construct a fish-pond handy to his house but near to the 
shore where the surf breaks. This pond he stocked with all kinds of fish. Upon a rocky 
platform he also built a house to be sacred for the fishing kapu which he called by  
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his own name, Kuula. It is asserted that when Kuula made all these preparations he 
believed in the existence of a God who had supreme power over all things. That is why he 
prepared this place wherein to make his offerings of the first fish caught by him to the 
fish-god. From this observance of Kuula all the fish were tractable (laka Ioa) unto him; all 
he had to do was to say the word and the fish would appear. This was reported all over 
Hana and when Kamohaolii, the king, (who was then living at Wananalua, the land on 
which Kauiki hill stands,) heard of it, he appointed Kuula to be his head fisherman. 
Through this pond, which was well stocked with all kinds of fish, the kingôs table was 
regularly supplied with all rare varieties, whether in or out of season. Kuula was its main 
[HAA 1901:115] stay for fish-food and was consequently held in high esteem Kamohoalii, 
and they lived without disagreement of any kind between them for many years.  
 
During this period the wife of Kuula gave birth to a son, which they called Ai-ai-a-Kuula, 
(Aiai of Kuula). The child was properly brought up according to the usage of those days, 
and when he was old enough to care for himself an unusual event occurred.  
 
A large puhi, (eel) called ñKoonaò lived at Wailau, on the Koolau side of the Island of 
Molokai, which was deified and prayed to by the people of that place, and they never tired 
telling of the mighty things their god did, one of which was that a big shark came to 
Wailau and gave it battle, and during the fight the puhi caused a part of the rocky cliff to 
fall upon the shark which killed it. A cave was thus formed, with a depth of about five 
fathoms and that large opening is there to this day, situate a little above the sea and close 
to the rocky fort where lived the well known Kapepeekauila. This puhi then left its own 
place and came and lived in a cave in the sea near Aleamai, called Kapukaulua, some 
distance out from the Alau rocks. It came to break and rob the pond that Kuula built and 
stocked with fish of various kinds and colors, as known today.  
 
Kuula was much surprised on discovering his pond stock disappearing, so he watched 
day and night and at last, about daybreak, be saw a large eel come in through the makai 
(seaward) wall of the pond. When he saw this he knew then that it was the cause of the 
loss of his fish and was devising a way to catch and kill it, but on consulting with his wife 
they decided to leave the matter to their son Aiai, for him to use his own judgment as to 
the means by which the thief might be captured and killed. When Aiai was told of it he 
sent word to all the people of Aleamai and Haneoo to make ili hau ropes several lau (400) 
fathoms in length, and when all was ready a number of the people went out with it in two 
canoes, one each from the two places, with Aiai-a- Kuula in one of them. He put two large 
stones in his canoe and held in his hands a fisherman's gourd (hokeo) in which was a 
large fishhook called ñManaiaakalani.ò 
  
When the canoes had proceeded far out he located his position by land marks and 
looking down into the sea, and finding the [HAA 1901:116] right place he told the paddlers 
to cease paddling. Standing up in the canoe and taking one of the stones in his hands he 
dove into the sea. Its weight took him down rapidly to the bottom, where he saw a big 
cave opening right before him, with a number of fish scurrying about the entrance, such 
as uluas and other deep sea varieties. Feeling assured thereby that the puhi was within 
he rose to the surface and got into his canoe. Resting for a moment he then opened the 
gourd and took out the hook ñmanaiakalaniò and tied the hau rope to it. He also picked up 
a long stick and placed at the end of it the hook, baited with a preparation of cocoanut and 
other fish attractive substances. Before taking his second dive he told those on the canoe 
that if he succeeded in hooking the puhi he would give the rope several quick jerks as the 
sign to them of his success. Saying this he picked up the other stone and dove down 
again into the sea and proceeding to the cave he placed the hook into it, at the same time 
murmuring a few incantations in the name of his parents. Then he knew that the puhi was 
hooked so signaled as he planned, telling those on the canoe of his success.  
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In a short while he came to the surface, and entering the canoe they all returned to shore, 
trailing the rope behind. He told those in the canoe from Haneoo to paddle thither and to 
Hamoa, and to tell all the people to pull the puhi; like instructions were given those on the 
Aleamai canoe for their people. The two canoes set forth on their courses to the landings, 
keeping in mind Aiaiôs instructions, which were duly carried out by the people of the two 
places; and there were many for the work. 
 
Then Aiai ascended Kaiwiopele hill and motioned to the people of both places to pull the 
ropes attached to the hook on the mouth of the puhi. It was said that the Aleamai people 
won the victory over the much greater number from the other places, by landing the puhi 
on the pahoehoe stones at Lehoula. The people endeavored to kill the prize but without 
success till Aiai came and threw three ala stones at it and killed it. The head was cut off 
and cooked in the imu (oven). The bones of its jaw with the mouth wide open is seen to 
this day at a place near the shore, washed by the waves; the rock formation at a short 
distance having such a resemblance.  
 
Kamaainas of the place state that all ala stones near where the [HAA 1901:117] imu was 
made in which the puhi was baked do not crack when heated, as they do elsewhere, 
because of the imu heating of that time. It is so even to this day. The back bone, (iwi 
kuamoo) of this puhi is still lying on the pahoehoe where Aiai killed it with the three ala 
stones; the rocky formation, about thirty feet in length, exactly resembling the backbone of 
an eel. The killing of this puhi by Aiai made him famous and much talked of by the people 
of Hana. Its capture was the young ladôs first attempt to follow his fatherôs vocation, and 
his knowledge was a surprise to the people. 
 
After this event a man came over from Wailau, Molokai, who was the kahu (keeper) of the 
puhi. He dreamt one night that he saw its spirit which told him that his aumakua (god) had 
been killed at Hana, so he came to see with his own eyes where this had occurred. 
Arriving at Wananalua he was befriended by one of the retainers of Kamohoalii, the king 
of Hana, and lived there a long time serving under him, during which time he learned the 
story of how the puhi had been caught and killed by Aiai, the son of Kuula and 
Hinapukuia, whereupon he sought to accomplish their death. 
 
Considering a plan of action he went one day to Kuula, without orders, and told him that 
the king had sent him for fish for the king. Kuula gave him but one fish, an ulua, with a 
warning direction, saying, ñGo back to the king and tell him to cut off the head of the fish 
and cook it in the imu, and the flesh of its body cut up and salt and dry in the sun, for óthis 
is Hana the aupehu land; Hana of the scarce fish; the fish of Kama; the fish of Lanakila.ô 
(Eia o Hana la he aina aupehu; o Hana keia i ka ia iki; ka ia o Kama; ka ia o Lanakila).ò 
 
When the man returned to the king and gave him the fish, the king asked: ñWho gave it to 
you?ò and the man answered, ñKuula.ò Then it came into his head that this was his 
chance for revenge, so he told the king what Kuula had said but not in the same way, 
saying: ñYour head fisherman told me to come back and tell you that your head should be 
cut from your body and cooked in the imu, and the flesh of your body should be cut up 
and salted and dried in the sun.ò 
 
The king on hearing this message was so angered with Kuula, [HAA 1901:118] his head 
fisherman, that he told the man to go and tell all his konohikis, (head men of lands with 
others under them) and people, to go up in the mountains and gather, immediately, plenty 
of firewood and place it around Kuóulaôs house, for he and his wife and child should be 
burned up.ò 
 
This order of the king was carried out by the konohikiôs and people of all his lands except 
those of Aleamai. These latter did not obey this order of the king for Kuula had always 
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lived peaceably among them. There were days when they had no fish and he had 
supplied them freely. 
 
When Kuula and his wife saw the people of Hana bringing firewood and placing it around 
the house they knew it foreboded trouble, so he went to a place where taro, potatoes, 
bananas cane and some gourds were growing. Seeing three dry gourds on the vine he 
asked the owner of the garden for them and was told to take them. These he took to his 
house and discussed with his wife the evil day to come, and told Aiai that their house 
would be burned and their bodies too, but not to fear death nor trouble himself about it 
when the people came to shut them in. 
 
After some thinking Kuula remembered about his giving the ulua to the kingôs retainer and 
felt that he was the party to blame for this action of the kingôs people. He had suspicioned 
it before but now felt sure, therefore he turned to his son and said: ñOur child, Aiai-a- 
Kuula, if our house is burned, and our bodies too, you must look sharp for the smoke 
when it goes straight up to the hill of Kaiwiopele. That will be your way out of this trouble, 
and you must follow it till you find a cave where you will live. You must take this hook 
called ómanaiaakalaniô with you; also this fish-pearl (pa hi aku), called ókahuoiô; this shell 
called ólehoulaô, and this small sand-stone from which I got the name they call me, óKuula-
au-a-Kuulakai.ô It is the progenitor of all the fish in the sea. You will be the one to make all 
the kuulas from this time forth, and also have charge of making all the fishing stations, 
(koa lawaia) in the sea throughout the islands. Your name shall be perpetuated, and that 
of your parents also, through all generations to come, and I hereby confer upon you all my 
power and knowledge. Whenever you desire anything all you will have to do is to call, or 
ask, in our names and we will grant it. We will [HAA 1901:119] stand up and go forth from 
here into the sea and abide there forever and you, our child, shall live on the land here 
without worrying about anything that may happen to you. You will have power to punish 
with death all those that help to burn us and our house, whether he be king, or people, 
they must die; therefore let us await the calamity that is to befall us.ò 
 
All these instructions from Kuula, his father, Aiai consented to carry out from first to last, 
as a dutiful son.  
 
This second division of the story of Kuula is devoted to the carrying out by Aiai-a-Kuula 
the instructions given him by his father, in establishing the religious ceremonies and 
beliefs pertaining to fish and fishing throughout Hawaii-nei, and avenging his death in so 
doing.  
 
After Kuulaôs instructions to his son Aiai, consequent upon the manifestations of coming 
trouble, the kingôs people came one day and caught them and tied their hands behind 
their backs, the evildoer from Molokai being there to aid in executing the cruel orders of 
Kamohoalii, resulting from his deceitful story.  
 
On being taken into their house Kuula was tied to the end post t of the ridge pole (pou 
hana), the wife was tied to the middle post (kai waena) of the house, and the boy, Aiai, 
was tied to one of the corner posts (pou o manu). Upon fastening them in this manner the 
people went out of the house and barricaded the doorway with fire-wood which they then 
set on fire. Before the fire was lit, the ropes with which the victims were tied dropped off 
from their hands.  
 
Men, women and children looked on at the burning house with deep pity for those within 
and tears were streaming down their cheeks as they remembered the kindness of Kuula 
during all the time they had lived together and knew not why this family and their house 
should be burned up in this manner.  
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When the fire was raging all around the house and the flames were consuming 
everything, Kuula and his wife gave their last message to their son and left him. They 
went right out of the house as quietly as the last breath leaves the body, and none of the 
people standing there gazing on saw where, or how, Kuula and his wife came forth out of 
the house. Aiai was the only one [HAA 1901:120] that retained material form; their bodies 
were changed by some miraculous power (mana kupua) and entered the sea, taking with 
them all the fish swimming in and around Hana. They also took all sea-mosses, crabs, 
crawfish and the various kinds of shellfish along the sea-shore, even to the opihi-koele at 
the rocky beach; every edible thing in the sea was taken away. This was the first stroke of 
Kuulaôs revenge on the king and people of Hana that obeyed his mandate; they suffered 
greatly from the scarcity of fish. 
 
 When Kuula and his wife got out of the house the three gourds exploded from the heat, 
one by one, and all those who were gazing at the burning house believed the detonations 
indicated the bursting of the bodies of Kuula, his wife and child. The flames shot up 
through the top of the house and the black smoke hovered above it, then turned toward 
the front of Kaiwiopele hill. The people saw Aiai ascend through the flames and walk upon 
the smoke towards the hill till he came to a small cave that was opening to receive and 
rescue him. 
 
As Aiai left the house it burned fiercely and carrying out the instructions of his father he 
called upon him to destroy by fire all those that had caught and tied them in their burning 
house. As he finished his appeal he saw the rippling of the wind on  the sea and a misty 
rain coming with it, increasing as it came till it reached Lehoula, which so increased the 
blazing of the fire that the flames reached out into the crowd of people for those that 
obeyed the king. The man from Molokai who was the cause of the trouble was reached 
also and consumed by the fire, and the charred bodies were left to show to the people the 
second stroke of Kuulaôs vengeance; but, strange to say, all those that had nothing to do 
with this cruel act, though closer to the burning house were uninjured; the tongues of fire 
reached out only for the guilty ones. In a little while but a few smouldering logs and ashes 
was all that remained of the house of Kuula. Owing to this strange action of the fire some 
of the people doubted the death of Kuula and his wife and much disputation arose among 
them on the subject. 
 
When Aiai walked out through the flames and smoke and reached the cave, he stayed 
there through that night till the next [HAA 1901:121] morning, then, leaving his hook, pearl 
shell, and stone there he went forth till he came to the road at Puilio, where he met 
several children amusing themselves shooting arrows, one of whom made friends with 
him and asked him to his house. Aiai accepted the invitation, and the boy and his parents 
treating him well in every way he remained with them for some days. While there they 
heard of the kingôs order for all the people of Hana to go fishing for hinalea. The people 
obeyed the royal order but when they went down to the shore with their fishing baskets 
they looked around for the usual bait (ueue), which was to be pounded up and put into the 
baskets, but they could not find any, nor any other material so used, neither could they 
see any fish swimming around in the sea, ñWhy?ò was the question. Because Kuula and 
his wife had taken with them all the fish and everything pertaining to fishing. Finding no 
bait they pounded up limestone and placed it in the baskets and swam out and set them 
in the sea. They watched and waited all day. but in vain, for not a single hinalea was seen 
nor did any enter the baskets. When night came they went back empty handed and came 
down again the next day only to meet the same luck.  
 
The parents of the boy that had befriended Aiai was in this fishing party, in obedience to 
the kingôs orders, but they got nothing for their trouble. Aiai seeing them go down daily to 
Haneoo he asked concerning it and was told everything, so he bade his friend come with  
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him to the cave where be stayed after the house was burned. Arriving there he showed 
the stone fish-god. Pohakukumuone, and said: ñWe can get fish up here from this stone 
without much work or trouble.ò  
 
Then Aiai picked up the stone and they went down to Lehoula and setting it down at a 
point facing the pond which his father made he repeated these words: ñO Kuula, my 
father; o Hina, my mother, I place this stone here in your name, Kuula, which action will 
make your name famous and mine too, your son; the keeping of this kuula stone I give to 
my friend and he and his offspring hereafter will do and act in all things pertaining to it in 
our names.ò 
 
After saying these words he told his friend his duties and all things to be observed relative 
to the stone and the benefits to be [HAA 1901:122] derived there from as an influencing or 
directing power over such variety of fish as he desired. This was the first establishment of 
the koóa kuula on land; a place where the fisherman was obliged to make his offering of 
the first of his catch by taking two fish and placing them on the kuula stone as an offering 
to Kuula. Thus Aiai first put in practice the fishing oblations established by his father at the 
place of his birth, in his youth, but it was accomplished only through the mana kupua of 
his parents.  
 
After living for a time at Hana he left that place and went around the different islands of 
the group establishing fishing koóas (koóa aina aumakua). Aiai was the first to measure the 
depth of the sea to locate these fishing koóas for the deep sea fishermen that go out in 
their canoes, and the names of many of these koóas located around the different islands 
are well known.  
 
When Aiai finished calling on his parents and instructing his friend they saw several 
persons walk along the Haneoo beach with their fishing baskets and set them in the sea, 
but they caught nothing. At Aiaiôs suggestion they went over to witness the fishing effort. 
When they reached the fishers Aiai asked them, ñWhat are those things placed there 
for?ò and they answered, ñThose are baskets for catching hinaleas, a fish that our king, 
Kamohoalii, longs for but we cannot get bait to catch the fish with.ò  
 
ñWhy is it so?ò asked Aiai. And they answered, ñBecause Kuula and his family are dead, 
and all the fish along the beach of Hana are taken away.ò 
  
Then Aiai asked them for two baskets. Giving them to him he bade his friend pick them 
up and follow him. They went to a little pool near the beach and setting the baskets 
therein he called on his parents for hinaleas. As soon as he had finished, the fish were 
seen coming up in such numbers as to fill the pool, and yet they came. Aiai now told his 
friend to go and fetch his parents and relatives to get fish, and to bring baskets with which 
to take home a supply; they should have the first pick and the owners of the baskets 
should have the next chance. The messenger went with haste and brought his relatives 
as directed. Aiai then took two fish and gave to his friend to take and place them on the 
koóa they had established at Lehoula for the Kuula. He also told him that before the setting 
of the sun of that day they would hear [HAA 1901:123] that King Kamohoalii of Hana was 
dead; choked and strangled to death by the fish, and these prophetic words of Aiai came 
true. 
 
After Aiai made his offering, his friendôs parents came to where the fish were gathering 
and were told to take all they desired, which they did, returning home happy for the liberal 
supply obtained without trouble. The owners of the baskets were then called and told to 
take all the fish they wished for themselves and for the king. When these people saw the 
great supply they were glad and much surprised at the success of these two boys. The  
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news of the reappearing of the fish spread through the district and the people flocked in 
great numbers and gathered hinaleas to their satisfaction and returned to their homes 
with rejoicing. 
  
Some of those that gave Aiai the baskets returned with their bundles of fish, to the king. 
When he saw so many of those he had longed for he became so excited that he reached 
out and picked one up and put it in his mouth, intending to eat it, but instead the fish 
slipped right into his throat and stuck there. 
 
Many tried to reach and take it out but were unable, and before the sun set that day 
Kamohoalii, the king of Hana, died, being choked and strangled to death by the fish; thus 
the words of Aiai, the son of Kuula, proved true. 
  
By the death of the King of Hana the revenge was complete. The evil-doer from Molokai 
and those that obeyed the kingôs orders on the day their house was fired, met retribution, 
and Aiai thus won a victory over all his fatherôs enemies. [HAA 1901:124] 
 
AIAI, SON OF KU-ULA (1902).  
Being part II of Ku-ula, the fish god of Hawaii. 
(Continued from the last Annual; translation completed by S.N. Emerson and the 
whole carefully revised and compared with the original.) 
 
Koóa (Fishing Stations) on the island of Maui 
After the death of the King of Hana Aiai left the people of Haneoo catching hinalea and 
went to Kumaka, a place where fresh water springs out from the sand and rocks near the 
surf of Puhele, at Hamoa, where lay a large, long stone in the sea. This stone he raised 
upright and also placed others about the water spring and said to his friend: ñToday I 
name this stone Ku-a-lanakila, for I have triumphed over my enemies, and I hereby 
declare that all fishes, crabs and sea moss shall return again in plenty throughout the 
seas of Hana, as in the days when my parents were living in the flesh at Lehoula.ò 
 
From the time Aiai raised this stone up to the present generation, the story of Ku-ula and 
Aiai is well preserved, and people have flocked to the place where the stone stands to 
see it and verify the tradition. Some kahunas advise their suffering patients to pay a visit 
to the stone, Ku-lanakila, with some offerings for relief from their sickness and also to 
bathe in the spring of Kumaka and the surf of Puhele.  
 
This was a favorite spot of the kings and chiefs of the olden times for bathing and surf 
riding, and is often referred to in the stories and legends of Hawaii-nei.  
 
This was the first stone raised by Aiai and established as a [HAA 1902:114] Kuula at 
Hamoa, and the old people of Hana attributed the return of the fish to their waters to its 
influence.  
 
After Aiaiôs practice of his fatherôs instructions and the return of the fishes, his fame 
spread throughout the district and the people made much of him during his stay with 
them.  
 
A great service wrought by Aiai during his boyhood was the teaching of his friends and his 
friendsô parents how to make the various nets for all kinds of fishing. He also taught them 
to make the different kinds of fishing lines. When they were skilled in all these branches 
of knowledge pertaining to fishing he called the people together, and in their presence 
declared his friend to be the head fisherman of Hana, with full control of all the stations 
(koóa ióa) he had established. This wonder working power second to none,  
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possessed by Aiai, he now conferred on his friend whereby his (Aiaiôs) name would be 
perpetuated and his fame established all over the land. 
  
The first koóa ióa (fishing ground, or station) where Aiai measured the depth of the sea is 
near Aleamai, his birth-place, and is called Kapukaulua, where he hooked and killed the 
eel Koona. It is a few miles from the shore to the southeast of the rocky islet called Alau. 
The second station that he established was at a spot about a mile from Haneoo and 
Hamoa which was for the kala, palani, nanue, puhi and ula. These varieties of fish are not 
caught by nets, or with the hook, but in baskets which are filled with bait and let down in 
the deep sea.  
 
The third station, which he named Koauli, was located out in the deep sea for the deep-
sea fishes, the depth ranging about 200 fathoms. This is the koóa (station) that fishermen 
have to locate by certain shore bearings least a mistake is made as to the exact spot and 
the bottom be found rocky and the hooks entangle in the coral. In all the stations Aiai 
located there are no coral ledges where the fishermenôs hook would catch, or the line be 
entangled, and old Hawaiians commended the skill of such locations, believing that the 
success of Aiaiôs work was due to his father's influence as an ocean deity.  
 
Some days later Aiai went over to the bay of Wananalua, the present port of Hana, with 
its noted hill of Kauiki and the sandy [HAA 1902:115] beach of Pueokahi. Here he made 
and placed a kuula, and also placed a fish stone in the cliff of Kauiki whereon is the koóa 
known as Makakiloia. And the people of Hana give credit to this stone for the frequent 
appearance of the akule, oio, moi, and other fishes in their waters.  
 
Aiaiôs good work did not stop at this point, but proceeding to Honomaele he picked up 
three pebbles at the shore and going into the sea, out beyond the breaking surf, he 
placed them there. In due time these three pebbles gathered others together and made a 
regular ridge, and when this was accomplished the aweoweo gathered from the far ocean 
to this ridge of pebbles for rest, whereupon all the people came with nets, hook, and line 
and caught them as they desired. The writer witnessed this in 1845 with his own eyes. 
This koóa for aweoweo is still there but difficult to locate from the fact that all the old 
residents are gone; either dead or moved away.  
 
He next went over to Waiohue, Koolau, where he placed a stone on a sharp rocky islet, 
called Paka, whereon a few puhala grow. It is claimed that during the season of the kala, 
they come in from the ocean attracted to this locality by the power of this stone. They 
continue on to Mokumana, a cape between Keanae and Wailuanui. They come in 
gradually for two days and on the third day of their reaching the coast, at the pali of Ohea, 
is the time and place of surrounding them with nets. In olden times while the fishermen 
were hauling in their nets full of kala into the canoes, the akule and oio also came in 
numbers at the same time, making it impossible to catch all in one day, and as there were 
so many gathered in the net it took them a day and a night before they could care for their 
draught, which yielded so many more than could be made use of they were fed to the pigs 
and dogs.  
 
The kala of Ohea is noted for its fatness and fine flavor. Few people are now living there, 
and the people who knew all about this are dead, but the stone that Aiai placed on that 
little island, at Waiohue is there still.  
 
Aiai stayed there a few days and then returned to Hana and lived at his birth-place quite a 
length of time till he was a man grown. During this period he was teaching his art of 
fishing in [HAA 1902:116] all its forms, and when he was satisfied the people were 
proficient he prepared to visit other places for like service, but before leaving Aiai told his  
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friend to go and kill the big hee kupua (wonderful octopus) in the deep sea, right out of 
Wailuanui, Koolau, and he consented. 
 
When the canoes were made ready and drawn to the beach and the people came 
prepared to go to Koolau, Aiai brought the hokeo (fishing gourd) where the leho (kauri 
shell) that Kuula his father gave him was kept and gave it to his friend. This shell is called 
lehoula and the locality at Hana of that name was called after it.  
 
Then the canoes and people sailed away till they got out along the palis near Kopiliula 
where they rested. Aiai was not with the party, but overlooked their operations from the 
pali of Puhiai.  
 
While they rested, preparation for the lowering of the leho was being made and when 
ready, Aiaiôs friend called on Kuula and Hina for the assistance of their wonderful powers, 
mana kupua. When he was through he took off the covering of the gourd and took out the 
leho, which had rich beautiful colors like the rainbow, and attaching it to the line he 
lowered it into the sea where it sent out rays of a fiery light. The hee, Haaluea, was so 
attracted by its radiance that it came out of its hole and with its great arms, which was as 
long and large as a full grown cocoanut tree, came up to the surface of the water and 
stood there like a cocoanut grove. The men were frightened for it approached and went 
right into the canoes with the intention of destroying them and the men and capturing the 
leho; but it failed, because at the proper time Aiaiôs friend, with his skill and power, had 
provided himself with a stone which he shoved into the head of the squid and the weight 
of the stone drew it down to the bottom of the sea and kept it there, being powerless to 
remove it so that it died. The men seized and cut off one of the arms which was so big 
that it loaded the canoes down so that they returned to Hana. When the squid died it 
turned to stone and is pointed out today just outside of Wailuanui, where a stone 
formation resembles the arms and body of a squid minus one arm.  
 
When Aiai saw from the pali that his friend was successful in [HAA 1902:117] killing the 
hee, he returned to Hana unseen, and in a short while the canoes arrived with its arm 
which was divided among the people according to the directions of Aiai.  
 
Other Stations Established.  
When Aiai saw that his friend and others of Hana were skilled in all the art of fishing he 
decided to leave his birthplace and journey elsewhere, so he called a council of his friends 
and told them of his intended departure, to establish other fishing stations and instruct the 
people with all the knowledge thereof in conformity with the injunction of Kuula his father. 
They approved of the course contemplated and expressed their indebtedness to him for 
all the benefits he had shown them.  
 
On leaving Aleamai he took with him the fish-hook, Manaiakalani, and the fish pearl, 
Kahuoi, for aku from the little cave where he had lodged on the hill of Kaiwiopele, and in 
departing he disappeared in the mysterious manner of his parents. He established kuulas, 
koóa aina, by placing three fish stones at Puuiki, Muolea, Hanakaiole and at other points 
also as far as Kipahulu. At the streams of Kikoo and Maulili there stands a stone today, 
which was thrown by Aiai and dropped at a bend in the waters, unmoved by the many 
freshets that have swept the valleys since that time.  
 
Out in the sea of Maulili is a famous station known as Koanui it is about a mile from the 
shore and marks the boundary of the sea of Maulili, and the fishes that appear 
periodically and are caught within its limits have been subject to a division between the 
fishermen and land owner ever since. This is a station where the fishermanôs hook shall 
not return without a fish except the hook be lost, or the line cut.  
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The first time that Aiai tested this station and caught a fish with his noted hook he saw a 
fisherman in his canoe drifting idly, without success. When he saw Aiai this fisherman, 
called Kanemakua, paddled till he came close to where Aiai was floating on an improvised 
canoe, being a wiliwili log, without an outrigger, which much surprised him. Before coming 
together Aiai felt a tug at his line and knew that he had caught a fish and began [HAA 
1902:118] pulling it in. When Kanemakua came within speaking distance Aiai greeted him 
and gave him the fish; putting it into his canoe. Kanemakua was made happy and thanked 
Aiai for his generosity. While putting it in the canoe Aiai said:  
 
ñThis is the first time I have fished in these waters to locate, (or found) this station, and as 
you are the first man I meet I give you the first fish caught. I also give you charge of this 
koóa, but take my advice. When you come here to fish and see a man meeting you in a 
canoe and float alongside of you, if at that time you have caught a fish, then give it to him 
as I have done to you, without regret, and thus get a good name and be known as a 
generous man. If you observe this, great benefits will come to you and those related to 
you.ò 
 
As Aiai finished speaking he suddenly disappeared, and Kanemakua could hardly realize 
but what he had been dreaming but for the assurance he had of meeting the young man 
by the big fish lying in his canoe.  
 
Kanemakua returned to the shore with his prize, which was so large and heavy that it 
required the help of two others to carry it to the house, where it was cut up and the imu 
(oven) made hot for its baking. When it was cooked he took the eyes of the fish and 
offered it up as a thanksgiving sacrifice. Then the family, friends and neighbors around 
came to the feast and ate freely. During all this time Kanemakua was thinking of the 
words spoken by the young man, which he duly observed. The first kuula established in 
Maulili, Maui, was named after him and from that time its fish have been given out freely 
without restriction or division.  
 
After establishing the different kuulas and stations along the coast from Hana to Kipahulu, 
Aiai went to Kaupo and other places. A noted station and kuula is at Kahikinui. All the 
stations of this place are in the deep sea where they use nets of three kinds, also fishing 
with poles and ulua fishing, because this part of the island faces the wind; but the kuulas 
are located on the sea shore, as is also the one at Honuaula, where it is covered over by 
the lava flow.  
 
Thus was the good work of Aiai in establishing kuulas, sta- [HAA 1902:119] tions and fish 
stones continued all around the island of Maui. It is also said that he visited Kahoolawe 
and established a kuula at Hakioawa, though It differs from the others, being built on a 
high bluff overlooking the sea, somewhat like a heiau (temple), by placing stones in the 
form of a square in the middle of which was left a space wherein the fishermen of that 
island laid their first fish caught as a thank offering. Awa and kapa were also placed there 
as an offering to the fish deities.   
 
Koóa (Fishing Stations) on the island of Kahoóolawe: 
An idea prevails with some people that the koóa of Kamohoalii, the king shark of 
Kahoolawe is on this island, but if all the stories told of it be examined there will be found 
no reference to a koóa of his on this island.  
 
Koóa (Fishing Stations) on the island of LǕnaói: 
From Kahoolawe Aiai next went to Lanai where he started fishing for aku (bonito) at Cape 
Kaunolu, using his pearl Kahuoi. This is the first case known of fishing for aku with pearl 
from the land, as it is a well known fact that this fish is only caught at deep sea, far  
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from shore. In the story of Kaneapua it is shown that he was the only one that had fished 
for aku at the Cape of Kaunolu, where it was started by Aiai.  
 
From Kaunolu Aiai went to Kaena cape where, at a place close to Paomai, was a little 
sandy beach now known as Polihua. Here he took a stone and carved a figure on it, then 
carried and placed it on the sandy beach and called on his parents. While making his 
incantations the stone moved towards the sea and disappeared under the water. His 
incantations finished, the stone reappeared and moved toward him till it reached the place 
where it had been laid, whereupon it was transformed into a turtle and gave the name of 
Polihua to that beach. This work of Aiai on the island of Lanai was the first introduction of 
the turtle in the seas of Hawaii, and also originated the habit of the turtle of going up the 
beach to lay their eggs, then returning to the sea.  
 
Koóa (Fishing Stations) on the island of Molokaói: 
After making the circuit of Lanai he went over to Molokai, landing at Punakou and traveled 
along the shore till he reached Kaunakakai. At this place he saw spawns of mullet, called 
Puai-i, right near the shore, so he kicked them with his foot and landed them on the sand. 
This practice of kicking fish with the feet is carried on up to this time, but only at that 
locality. Aiai con- [HAA 1902:120] tinued on along the Kona side of Molokai, examining its 
fishing grounds and establishing kuulas till he got to Halawa. At the Koolau side of the 
island he stopped at Wailau and saw the cave of the eel Koona that went to Hana and 
stole the fish from his fatherôs pond, and the cause of all the trouble that befell his parents 
and himself.  
 
When Aiai landed at Wailau he saw that both sides of the valley were covered with men, 
women and children engaged in closing up the stream and diverting its water to another 
course whereby they would be enabled to catch oopu and opae. The water being low the 
gourds of some of the people were full from their catch.  
 
Aiai noticed the wanton method of fishing, whereby all oopus and opaes were caught 
without thought of any reservation for their propagation; therefore he called on his parents 
to take them all away, and the prayer was granted, for suddenly they all disappeared; 
those in the water went up the stream to a place called Koki, while those in the gourds 
were turned to lizards which scampered out and ran all over the rocks. The people were 
much surprised at this change and sorely disappointed at the loss of their food supply.  
 
On account of his regard for a certain lad of that place, named Kahiwa, he showed him 
the place of the opaes to be up the precipitous cliff known at Koki. The youth was 
attentive to the direction of Aiai and going there he found the oopus and opaes as stated, 
as they are to this day. That is what established the noted saying of the old people of that 
land; ñKoki of Wailau is the ladder of the opae.ò It is also known as the ñPali of Kahiwa.ò 
 
When Aiai left Wailau he showed this lad the kuula and the fish station in the sea he had 
located there, at the same distance as that rocky island known as Mokapu.  
 
He went also to Pelekunu, Waikolu and Kalawao, even to Kalaupapa, the present home 
of the lepers. At the latter place he left a certain fish stone. That is the reason fish 
constantly gather there even to this day. He also went to Hoolehua and so on as far as 
ñKa lae o ka ilioò (the dogôs forehead) and Ka lae o ka [HAA 1902:121] laau. Between 
these two capes in the sea is a station established by Aiai where a tree grew out from 
under a rock, Ekaha by name. It is a hard wood tree, but the trunk, as also the branches 
are without leaves. This place is a great haunt for fishermen with their hooks. 
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Koóa (Fishing Stations) on the island of Oóahu: 
Aiai then came to Oahu, first landing at Makapuu, in Koolau, where he founded a pohaku-
ia (fish stone) for red fish and for speckled fish and called it Malei. This was a female 
rock, and the fish of that place is the uhu. It is referred to in the mele of Hiiaka, thus: 
 
 I will not go to the stormy capes of Koolau, 
 The sea-cliffs of Moeaau. 
 The woman watching uhu of Makapuu 
 Dwells on the ledge of Kamakani 
 At Koolau. The living 
 Offers grass twined sacrifices, Oh Malie! 
 
From the time Aiai founded that spawning place until the present, its fish have been the 
uhu, extending to Hanauma. There were also several gathering places for fish established 
outside of Kawaihoa. Aiai next moved to Maunalua, then Waialae and Kahalaia. At 
Kaalawai he placed a white and brown rock. There in that place is a hole filled with 
aholehole, therefore the name of the land is Kaluahole. Right outside of Kahuahui there is 
a station of Aiaiôs where he placed a large round sand-stone that is surrounded by 
spawning places for fish; Ponahakeone is its name. 
 
In ancient times the chiefs selected a very secret place wherein to hide the dead bodies of 
their greatly beloved, lest some one should steal their bones to make fish hooks, or 
arrows to shoot mice with. For that reason the ancients referred to Ponahakeone as ñHe 
Lualoa no Naóliiòða deep pit for the chiefs. 
 
Aiai came to Kalia and so on to Kakaako. Here he was made a friend by a man named 
Apua, with whom he remained several days, observing and listening to the murmurs of 
the chief, named Kou. This chief was a skillful hiaku fisherman, his grounds being outside 
of Mamala until you came to Moanalua. There [HAA 1902:122] was none so skilled as he, 
and generous withall, giving akus to the people through the district. 
 
As Aiai was dwelling with his friend Apua at Kakaako, he meandered off one day along 
the shore of Kulolia, and so on to Pakaka and Kapapoko. But he did not return to the 
house of his friend, for he met with a young woman gathering limu (sea-moss) and fishing 
for crabs. This young woman, whose name was Puiwa, lived at Hanakaialama and was a 
virgin, never having had a husband. She herself, as the people would say, was forward to 
ask Aiai to be her husband, but he listened to her voice and they went up together to her 
home and saw the parents and relatives and forthwith were married. After living with this 
young woman some time a son was born to them whom Aiai named Puniaiki. During 
those days was the distribution of aku which were sent up from Honolulu to the different 
dwellings, but while others were given a whole fish they got but a portion from some 
neighbor. For this reason the woman was angry, and told Aiai to go to the brook and get 
some oopus fit to eat, as well as opae. Aiai listened to the voice of his wife. He dug a 
ditch; constructed a dam so as to lead the water of the brook into some pits, and thus be 
able to catch the oopu and opae. He labored some days at this work of theirs, and the fish 
and shrimps were hung up to dry. 
 
On a certain day following, Aiai and his wife went with their child to the brook. She left 
their son upon the bank of the stream while she engaged herself in catching opae and 
oopu from the pits. But it was not long before the child began to cry, and as he cried Aiai 
told his wife to leave her fishing, but she talked saucily to him. So Aiai called upon the 
names of his ancestors. Immediately a dark and lowering cloud drew near and poured out 
a flood of water upon the stream, and in a short time the dam was broken by the freshet 
and all the oopu and opae together with the child were swept toward the sea.  
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But the woman was not taken by the flood. Aiai then rose up and departed, without 
thought of his wife. 
 
He went down from the valley to Kaumakapili and as he was standing there he saw some 
women fishing for oopu on the [HAA 1902:123] banks of the stream, the daughter of the 
chief Kikihale being with them. At that time, behold, there was caught by the female 
guardian of the daughter of Kikihale a very large oopu. This oopu she showed to her 
protégé who told her to put it into a large calabash with water and feed it with limu, so that 
it might become a pet fish. This was done and the oopu was tended very carefully night 
and day. 
 
Aiai stood by and saw the fish lifted out of the brook and recognized it at the same time as 
his own child, changed from a human being into an oopu.   
 
At this point the story of Aiai gives place to that of his child. 
  
When the oopu was placed in a large calabash with water, it was carefully tended and fed 
with sea-moss for some time, but one day in seeing to this duty the guardian of the 
chiefess, on reaching the calabash, was startled to behold therein a human child, looking 
with its eyes. And the water in the calabash had disappeared. She was greatly surprised 
and seized with a dark foreboding, and a trembling fear possessed her as she looked 
upon this miraculous child.  
 
This woman went and told the chiefess of this child they knew to have the form of an 
oopu, and as Kikihale heard the story of her guardian she went quickly, with grave doubts, 
however, of this her report, but there, on reaching the calabash, as she looked she saw 
indeed a child therein. She immediately put forth her hands toward the child and lifted it to 
her, carefully examining, its form noted its agreeable features. As the thought quickly 
possessed this girl she said: ñNow my guardian, you and your husband take and rear this 
child till he is grown, then I will be his woman.ò 
  
The guardian answered her: ñWhen this child becomes grown you will be an old woman; 
that is, your days will be in the evening of life, while his place will be in the early morn. Will 
you not thereby have lasting cause for dissatisfaction and contention between you in the 
future?ò 
 
Kikihale answering her guardian said: ñYou are not to blame, [HAA 1902:124] these things 
are mine to consider for the reason that the desire is mine, not yours, my guardian.ò 
 
Just after this talking it was quickly known of this child among the chiefs and attendants, 
and he was nourished and brought up to adult age when Kikihale took him for her 
husband as she said she would, and for a time they dwelt together as man and wife 
without disagreement between them.  
 
But during these days Kikihale saw plainly that her husband was not disposed to do 
anything for their support, therefore she mourned over it continually and angrily reproved 
him, finally, with these words, saying:  
 
ñOh my husband, can you not go forth also, as others, to assist our father and the 
attendants in the duties of fishing, instead of eating till you are satisfied then rolling over 
with face upward to the ridge-pole of the house and count the ahos? It may do while my 
father is alive, but if he should die whence would come our support?ò Thus she spoke 
reproachingly from day to day and the words stung Punaiakiôs heart with much pain.  
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And this is what he said to his wife one day: ñIt is unpleasant to hear you constantly talking 
thus. Not as wild animals is the catching of fish in the sea; they are obedient if called, and 
you may eat wastefully of my fish when procured. I have authority over fish, men, pigs and 
dogs. If you are a favorite of your father then go to him for double canoes, with their 
fishing appurtenances, and men to paddle them.ò  
 
When Kikihale heard these words of her husband she hastened to Kou, her father, and 
told him all that Puniaiki had said, and the request was promptly executed. Kikihale 
returned to her husband and told him all she had done.  
 
On Puniaikiôs going down to the canoe place he found the men were making ready the 
canoes with the nets, rods, lines and the pearl fish-hooks. Here he lit a fire and burned up 
the pearl fish- hooks, at which his wife was much angered and cried loudly for the hiaku 
pearl hooks of her father. She went and told Kou of this mischievous action of her 
husband, but he answered her not a word at this act of his son-in-law, though he had 
supplied five gourds filled with them, a thousand in number, and the strangest [HAA 
1902:125] thing is, that all were burned up save two only which Kou had reserved.  
 
That night Puniaiki slept apart from his wife and he told the canoe paddlers to sleep in the 
canoe sheds; not to go to their homes that night, and they obeyed his voice.  
 
It was Kouôs habit to rouse his men before break of day to sail in the malaus1 for aku 
fishing at the mouth of the harbor, for that was their feeding time, not after the sun had 
risen. Thus would the canoes enter the schools of aku and this chief became famous 
thereby as a most successful fisherman, but on this day was seen the sorcererôs work of 
this child of Aiai.  
 
As Kou with his men set out always before dawn, here was this Puniaiki above at his 
place at sunrise. At this time on his awaking from sleep he turned his face mountainward 
and looking at Kaumakapili he saw a rainbow and its reddish mist spread out at that 
place, wherein was standing a human form. He felt conscious that it was Aiai his father, 
therefore he went there and Aiai showed him the place of the pa (fish-hook) called 
Kahuai, and he said to his son: ñHere will I stay till you return; be quick.ò 
  
Upon Puniaiki reaching the landing the canoes were quickly made ready to depart, and as 
they reached Kapapoko and Pakaka, at the sea of Kuloloia, they went on to Ulukua, now 
the lighthouse location of Honolulu harbor. At this place Puniaiki asked the paddlers: 
ñWhat is the name of that surf cresting beneath the prow of our canoes?ò ñPuuiki,ò replied 
the men. 
 
He then said to them: ñPoint straight the prow of the canoes and paddle with strength.ò At 
these words of Puniaiki their minds were in doubt, because there were probably no akus 
at that place in the surf, but that was none of their business.  
 
As they neared the breakers of Puuiki, below the mouth of Mamala,2 Puniaiki said to his 
men: ñTurn the canoes around and go shorewards,ò and in returning he said quickly, 
ñPaddle strong, for here we are on the top of a school of akus, but strange to say, as the 
men looked in the water they saw no fish swimming about, [HAA 1902:126] but on 
reaching Ulakua Puniaiki opened up the fish-hook, Kahuoi, from its wrapping in the gourd 
and held it in his hand.  
 

                                                
1
  Light double canoe for quiet water fishing. 

2
  Entrance to Honolulu harbor. 
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At this the akus, unprecedented in number, fairly leaped into the canoes. They became so 
filled with the fish, without labor, that they sank in the water as they reached Kapuukolo 
and the men jumped overboard to float them to the beach. The canoe men wondered 
greatly at this work of the son-in-law of Kou the chief, and the shore people shouted as 
the akus which filled the harbor, swam towards the fish-pond of Kuwili and on to the 
mouth of Leleo stream.  
 
When the canoes touched shore Puniaiki seized two fish in his hands and went to join his 
father where he was staying, and Aiai directed him to take them up to where his mother 
lived. These akus were not gifts for her, but an offering to Kuula at a koóa (station) 
established just above Kahuailanawai. Puniaiki obeyed the instructions of his father and 
on returning to him he was sent back to his mother, Puiwa, with a supply of akus. She 
was greatly surprised that this handsome young man, with his gift of akus for her to eat, 
was her own son and these were the first fruits of his labor.  
 
The people marveled at the quantity of fish throughout the harbor so that even the stream 
at Kikihale was also full of akus, and Puniaiki commanded the people to take of them day 
and night; and the news of this visit of akus went all around Oahu. This unequalled haul of 
akus was a great humiliation to Kou, affecting his fame as a fisherman, but he was 
neither jealous of his son-in-law nor angry, he just sat silent. He thought much on the 
subject but with kindly feelings, resulting in turning over this employment to him who could 
prosecute it without worry.  
 
Shortly afterwards Aiai arranged with Puniaiki for the establishing of kuulas, koas 
(stations) and fish-stones around the island of Oahu, which were as follows:  
 
The Kou stone was for Honolulu and Kaumakapili; a kuula at Kupahu; a fish-stone at 
Hanapouli, Ewa. Ahuena was the kuula for Waipio; two were assigned for Honoulili. Hani-
o was the name of the koóa outside of Kalaeloa; Kua and Maunalahi- [HAA 1902:127] lahi 
for Waianae; Kamalino for Waimea; and Kaihukuuna for Laiemaloo, Koolau.  
 
Koóa (Fishing Stations) on the islands of Kauaói, Nióihau and Hawaiói: 
Aiai and his son also visited Kauai and Niihau on this work, then they turned and went 
together to Hawaii. The principal or most noted fishing grounds there, are: Poo-a, Kahaka 
and Olelomoana at Kona; Kalae at Kau; Kupakea at Puna, and I at Hilo.  
 
In former times at most of these fishing grounds were seen multitudes and varieties of 
fish, all around the islands, and occasionally deep sea kinds came close in shore, but in 
this new Era there are not so many. Some people say it is on account of the change of 
the times.  
  
These are the matters known to me. The end. [HAA 1902:128] 

 

XVII. Ka Oihana Lawaia ï Customs of the Fisher-people; by A.D. Kahaulelio, 1902 

   Fishing Traditions and Customs of Maui, LǕnaói, Molokaói and Kahoóoalwe    
 
Perhaps the most detailed narratives pertaining to fishing customs, sources of fish and methods of 
procurement, ñKa Oihana Lawaióa,ò was authored for the native newspaper, Ku Okoa in 1902. A.D. 
KahǕóulelio, a native fisherman of the LǕhainǕ region, provides readers with a vast knowledge of 
locations, practices, methods and beliefs of native fisher-people of the Maui region waters. The 
following translation was prepared by Mary Kawena Pukui, and is from the archival manuscript 
collection of the Bernice Pauahi Bishop Museum (a copy obtained by Maly from Dorothy Barrere ð 
historian and partner with Kawena Pukui in the translation of several important Hawaiian publications). 
The narratives below, are cited with the kind permission of the Bishop Museum: 
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Nupepa Kuokoa 
February 28, 1902.  
Ka Oihana Lawaia (Fishing Lore)  
With Explanations Pertaining to it from A. D. KahaulelioðThis is of great value. 
Your writer was asked by the editor in the name of this Newspaper, with the idea of 
showing the young people of this age now progressing and not for those who are expert 
fishermen. I have given my consent and I think it  will be of value to the subscribers of this 
paper and if there is anything not clearly explained about this useful, ancient and universal 
profession then the fault lies with me. May you explain them later in this paper.  
 
This was an honorable profession since the founding of our race on this island, from 
Kumuhonua and from Papa and Wakea. Fishing and farming were the two things 
depended on by the people for their livelihood and those who did not know how to fish or 
were too lazy to farm, were often wakeful at nights with anxiety and eager to marry off 
their sons and daughters to those of the working people. Then they felt relieved, knowing 
that life would be given to the bones of the grandparents, parents and other relatives.  
 
I have fished for sixteen years with my father and grand folks until all passed out of this 
life and for twenty-five years I have fished by myself. Now I have retired from the deep 
sea and  inshore fishing taught me by my father.  
 

1. Big Lau FishingðI will begin my narration with the big lau fishing. This kind was 

also called laulima (many hundred) fishing because men, women and children 

helped. 

 The first thing that the head fisherman did was to send men and women to the 

uplands for wauke. Upon returning, the bark was stripped off, dried and when well 

dried, the fibers were made into a [page 1] net and this net was called puhiiki. 

Again they went up to gather olona, scrape the fibers clean and make a net with 

meshes the width of a finger. This was called a pupu and belonged to the back 

part of the whole. Another net with meshes of about two finger width or a little 

over was called the puhi-nui. These three when combined was called an upena 

papa. The puhinui at the mouth or opening of the net, the puhiiki in the center, 

and the pupu also called the mole in the back of the net. When it was completed 

then the head fisherman sent a large company of men, women and children to 

the mountains to gather yellowed and dried ti leaves. If thirty or forty people had 

gone for ti leaves, then that was thirty or forty kumulau, for that was what they 

called the ti leaf gatherers. Each kumulau gathered enough leaves for thirty or 

forty fathoms; all gathering enough for a thousand fathoms. When that was done, 

the people went to the mountains for dried wiliwili wood to be used for floaters or 

for dried gourds and then for dried banana leaf stalks to be used in tying the 

floaters to the lau net or a rope made of wauke bark. These helpers were the 

owners of the lau and had a share in the work. All that was left to do was to take 

the lau to sea and that was left to the will of the head fisherman. There were 

several types of lau fishing, such as (1.) Lau lele, (2) Lau kapalili, (3) Lau apoapo, 

and these were done beyond the reef or where there were no reefs. The lesser 

types of lau fishing was done in smooth seas (kohola) and were called (1) Lauahi, 

(2) Lau ohua, (3) Lau ohualiko (tiny manini fish), (4) Lau ko Upena pahu and (5) 

Lau ko pua liilii.  

 
The Way in Which to Fish With a Lau-nui.  
The lau nets were taken out by two big canoes and three small canoes were for the divers 
of the lau. The lau was stretched out on either side when they were lowered into  
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the sea. The head  [page 2] fisherman had a small canoe all to himself. When the canoes 
bearing the lau reached that of the head fisherman then one end of the two laus were 
fastened together. This was called ohao. At the end of each lau was a hole through which 
a hau stick a fathom in length was inserted. It was the hau stick at the end of the lau that 
the term ohao was applied to. The lau was lowered at the depth of fifteen fathoms and 
then the canoes went in opposite directions until they reached water about one or two 
fathoms in depth. There they lowered the stone anchors, called kauoha or heleuma. At 
the place, fifteen fathoms in depth, which I had mentioned before, the lau was lowered 
about half the depth and then it was gradually moved for about four or less than five 
fathoms until it barely touches bottom. It should not be too close to bottom lest it snag on 
the corals or catch in hollows. When the men who manned the lau canoes had lowered 
the stone anchors, then they pulled on the rope of the lau. There were about six or seven 
men to each canoe. When the sun shone down, the shadows of the leaves drove the fish 
shoreward wherever the lau was drawn. 
  
When the head fisherman saw that the lau was straight and not curved, that is, rounded, 
then the stone anchors were drawn up and then the two lau canoes drew together until 
they were two chains or twenty-two fathoms apart. The lau had been drawn in to the 
depth of four fathoms. Then the head fisherman looked for a good place to lay the papa 
net. Before the net was laid the divers stuffed the holes with leaves and rubbish of every 
sort to prevent the fish from getting into them. And when the head fisherman saw that the 
holes were closed up then the net was laid. The net was six, seven or more fathoms in 
length from the rim surrounding the opening to the tip at the back. The puhinui tapered 
down from three to two fathoms in diameter, then the puhiiki which was about [page 3] a 
fathom in diameter and so on down to the end of the net. There were sticks in the puhinui 
and puhiiki to prevent the sides of the net from sticking together when the fish came in. 
Then the head fisherman commanded that the opening of the net be drawn up to the 
surface and brought close to the canoe. If the current was not strong then the net could 
be seen lying like a canoe shed.  
 
Here, we could say that the papa net was lying as it should in the sea. The head 
fisherman ordered to strike the sides of the canoe and to draw the lau closer at all times. 
When some of the divers were out of breath, others dived in. The lau were drawn up to 
the place where they met the paku. The paku were nets stretched out on either side of the 
papa net and were ten or more fathoms in length.  
 
The head fisherman on my canoe, paddled noiselessly, making hardly a sound in the sea 
to the place where the lau met the paku and on the opening of the papa net. I watch the 
behavior of the fish and the position of the papa net and when I see the fish moving in a 
column like the smoke of a steamer over the surface of the sea, I, the head fisherman of 
the day, rejoiced much but if I saw the fish going downward and agitated, stirring up the 
mud that rise up to the surface, that was the time to think hard as to what to do. The 
divers were asked to be silent and to dive feet first to the place where the lau and paku 
met. If the fish went down quickly then the fishermen called on all the divers that were 
able to hold the breath longest to dive and be prepared to papoo the lau nets. The 
meaning of the word papoo is to dive to the opening of the papa net without disturbing the 
paku and to raise it up. In the meantime, the excited fish, moved hither and thither forward 
and back. Some of the fish have gone into the net but the fish that caused all the 
disturbance were the kakaki, a specie of kala fish. [page 4]  
 
Like a garden laden with flowers, so were the colors of the fish at this time as they surge 
excitedly to and fro, eager to find a way out. If the head fisherman held the rope that was 
attached to the bottom of the opening in the net, then he called to the divers to papoo. 
When he saw them close to the opening of the net, he drew up the rope and up came all  
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the divers. The canoe to hold the fish drew near and the fish were put into it. The man 
who was selected by the head fisherman to man the canoe was a hard-hearted, cross 
and stingy man that would not allow anybody to plow into the fish and leave the rest of the 
people without any. Many varieties of fish were caught in this way such as the opule, 
moilii, palapala, kumu, weke, kala, manini, moano, uhu, oio, hilu, aawa and others. The 
pupu was sometimes filled with fish to up as far as the puhiiki and sometimes the pupu 
was only half full. A canoe, four fathoms in length and four spans in depth could be filled 
from the place where the longitudinal stick of the outrigger was lashed to the rear up to 
the one in front. This isnôt just a ñfish-storyò or a tall tale, but the truth, for your writer has 
seen it with his own eyes.  
 
Here let me tell you the number and the width of the places where the lau was stretched 
in the sea. Mr. Editor, you know where Laiolele is, or (what was known as) Huai-ka-ulu-o-
Lele-i-ka-malie. You remember the surf of Uo and of Keawaiki, and also remember where 
your writer lived, by the fence of the Honorable F. W. Beckley. There is a canoe landing 
directly outside of that place called Uhailio, that was where one lau ended and at Uo and 
Keawaiki the other ended. That was the stretch from one lau canoe to the other and was 
about t ¾ of a mile from the pier of Keawaiki to the house of the honorable gentleman 
(just mentioned). That was the distance in which the writer, who, directed by his beloved 
father, stretched the lau and filled a whole canoe. This fishing place was called [page 5] 
Ka-pua-Iiilii for the fish caught were all small except the kakaki which was usually larger.  
 
Lau Kapalili is another type of lau fishing and was employed where the beach is sandy 
and the sea smooth. The lau was dragged shoreward and people dragged it in from the 
shore up to the beach. In the laying of the papa net, the bag were drawn ashore and the 
fish surged and flapped about on the sand. That is why this type of fishing is called lau-
kapalili or trembling lau. This lau fishing belonged to shallower waters. When the canoes 
bearing the lau and the nets went to about two or three fathoms in length, a small papa 
net, about three or four fathoms in length was lowered. The lau was lowered at the same 
time close to where the waves were and there the laus were joined. The (joining) was 
called the umi of the lau. Then the men and the women who were skilled in fishing drew in 
the lau hand over hand just as they would with the lau for ohua fish. Thus they moved 
until the lau drew up to the papa net like in the lau nui fishing. 
 
Lau ApoapoðThe fish caught in the lau apoapo fishing were the opule, omalemale, 
panuhunuhu, maiii, kole pala and others. The apoapo fishing could be repeated three 
times by casting the net in the sea and when one looked at the canoe holding the fish he 
was delighted with their bright colors; the brightness of the eyes of the kole, the dark and 
light streaks of the opule. Many a time your writer fished in the lau apoapo from Kaanapali 
to Kealia, all around the island of Lanai and on the leeward side of Kahoolawe, from the 
canoe landing of Kanapou that is facing Makena and on to the point at Ke-ala-i-Kahiki 
where it dips into the sea. I have also done other kinds of fishing.  
 
Lau AhiðThis is the first division of the lesser lau fishing done inside of the breakers. A 
dark night, one in which the waves [page 6] hardly rise is good, so that the lauahi net 
would appear black. The lau net was drawn in from the breakers (poóina nalu) outside of a 
kohola. In half a night of lauahi fishing, three gunny sacks could be filled, four if one was 
lucky enough to get away from the devils of the night. Kumu, pauu, nanue, weke and 
other kinds were caught and the size of the lauahi net was the same as that of the 
lauohua.  
 
Lau OhuaðThis is division two of the lesser lau fishing. The women of our land did this 
kind of fishing and only two men were needed to draw the lau net. The men did not care  



 

Ka Hana Lawaióa  Kumu Pono Associates 
 115 HiPae74-080103 

 

for it, because the back ached in stooping as the lau was drawn in, while the women kept 
moving closer together until the fish were bagged. When the women folks came home 
with gunny sacks filled with ohua fish, then the lazy men dipped their fingers into the poi 
and picked up the ohua paawela and akilolo fish. I forgot to mention that the lauahi net 
was made with olona fibers with two bracing sticks to hold it open and it was used just as 
the lau nui net was used .  
 
Lau OhualikoðIt is the same as the Lau-opae and is about a fathom in length. It was 
used for fishing around the ahu or imu as the people of Hana call it. We use the term ahu. 
In it are found the opae or shrimps and other small fish that could be quickly caught and 
eaten for breakfast. On a morning when the tide is low then the net that is fine meshed is 
used or mosquito netting can be used instead. The net is put around (the ahu) as far as 
the kuku or bracing sticks of the net, then the stones of the ahu are removed until there is 
none left. You will see the bag in the net well filled. With three stone ahus, one could fill a 
pail such as are bought in stores. Even small lobsters, that are very good eating are 
caught in this way.  
 
Lau-ko-puaðChildren as well as adults fish in this type of fishing. In the month of January 
and February, the wettest [page 7] time of the rainy months when the streams are swollen 
and the ponds near the beach break open, then you shall see the tiny fish swimming 
about in schools. Yellowed banana leaves are used by children in place of nets which they 
drag about in the sea and frighten the fish so that they rush up to the sandy shore. There 
they are picked up until the gourd calabashes are filled. Children that are well supplied 
with mosquito netting are the merriest of all. Because there is a law against catching 
small fish, this isnôt done any more.  
 
Lau-ko-pahu-anaeðThis is one of the easiest kinds of fishing. The net used is three 
fathoms wide across the opening, and from four to five or more from the top of the 
opening to the end of the bag, and the shields on either side are from four to five fathoms 
in length. The lau nets should first be attached to the shaft (au) of the net. Four men are 
needed, two for the bag net and two for the lau net. Directly in front of the Hon. F. W. 
Beckleyôs yard at Puunau is the best place for anae fishing for the nets are not snagged 
by the corals. So it is at a place in front of the writerôs home. When it is time to draw in the 
nets, the fishermen watch the opening of the bag net and glance at those who draw the 
lau to see that they are not uneven nor out of place. The drawing must be even and the 
men who do the pulling keep an eye on the other fishermen that are pulling on the bag 
net. When the sea is agitated by the opening in the net, then all knew that the anae had 
gone in. The bag net is lifted up and those who are pulling on the lau pause and stoop for 
the other fishermen are occupied in biting the heads of the anae that have gone into the 
net. When that is done, the net is drawn again. In four or five times of fishing thus, one is 
able to get eighty anae fish or more sometimes. [page 8] 
 
Hi-aku-fishingðThis is called a hi [fishing] with the pa hook or a hi with a malau filled with 
iao fish for bait and in these types double canoes were employed or single canoes 
customarily called hoomo by the aku fishers. The writer believes that this was a laulima 
(many handed) fishing for it required the help of many people. Men, women, children, 
babes in arms and even the dogs that swam about in the sea were given their share of 
fish.  
 
In the olden days, before the coming of the missionaries to Hawaii nei, the people fished 
often for aku, both with the pa hook and with the malau. It was done even down to the 
days of the writer's boyhood, and when I was eleven years old [in 1848; see page 39] my 
father deserted aku fishing with the malau, because it involved too much work in taking 

the malau filled with iao fish bait from five to seven miles out, rowing a double canoe all  
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the while. It was a wearisome task, this your writer knows well, therefore single canoes 
were used, so said the aku fishers of Lanai, Ukumehame, Olowalu and the whole of 
Lahaina.  
 
Work Required for Aku Fishing.ðI will first speak of some of the tools. You all know what 
the mother-of-pearl is like, such as are used in making the buttons sold in the stores, for 
your cuffs and collars. The pa for Aku fishing is like that except that it is made longer. 
There were rules to be observed in making a pa hook. It was made thus, five inches in 
length and one in width between the place where the line is fastened on and the point, 
which are from 1/8 to 1/4 of an inch wide. Holes were bored at one end through which the 
line was fastened to hold the hook suspended from a bamboo pole. The line went in 
through one hole from the back of the pa hook and then through the other hole from the 
front, then a finer cord was tied on with this one to fasten it to a piece of human bone that 
slanted slightly on the pa hook. Hogs bristles were [page 9] also fastened on to keep the 
hook firmly in place when trolled over the surface of the sea. [page 10]  

 
Nupepa Kuokoa 
March 7, 1902 
Ka Oihana Lawaia (Fishing Lore)  
With Explanations Pertaining to it from A. D. KahaulelioðThis is of great value. 
Human bone was always used with the pa or mother-of-pearl fish hook in the olden days. 
In those latter times, silver, brass or iron was used and there was no trouble in seeking 
the bones of the dead to use. Strange were the ways of our ancestors.  
 
There were two kinds of pa fish hook, the lehua and the uhi which were again subdivided 
into the onohilehua, uhipaa and kuóala types. The lehua pa [hook] was used from the 
hours before the sun rose to about eight in the morning, then the pauhi was used when 
the sun was high overhead. If the hood was of the onohilehua5 or of the uhipaa type the 
aku fish would take to it at any time. Let the reader look up at a rainbow. If a fisherman 
had a pa hook with colors like it, he would love it as he would his sweetheart. Wherever 
he laid his head, there his hook would be laid lest it be stolen from him. The onohilehua 
and the uhipaa were called the rainbow pa hooks, and the kuala type was the plain white 
ones and was very hard to find. Fishing with a pa hook was very easy where it was windy 
because the sails of the canoe helped to carry it over the billows but in calm places one 
had to row until he was out of breath. The man who did the trolling found that it was all like 
a game and only his mouth worked as he called, ñRow, row, row.ò That was all he did until 
the rowers lost their tempers. All this could not be helped for that was the way it was 
done. 
 
Please excuse me for digressing here. Every fisherman was supplied with gourd 
containers (hokoo), both large and small, for their fishing paraphernalia. My father had a 
small gourd filled with all sorts of pa fish hooks and he told me that they were but trash. 
 
I asked him, ñWhy so?ò He said, ñMy good hooks were broken off by some ahi fish and I 
still regret the loss.ò ñWhere did you get them from?ò ñFrom Hoapili-kane because I was 
his fisherman and it is hard for me to replace them.ò (It was true, for he never did until he  
passed away.) When Makuu the elder, a chief of Nuuhiwa came here in 1853, he gave 
me most of these as a gift.ò 
 
Malau FishingðThe malau was two fathoms in length, a length of a hand (hailima) in 
height and one half of an iwilei (1/2 of a yard) in width, with a wooden floor is below, fine  

                                                
5
  Onohilehua, text reads ñéaka, ina he onohilehua a uhipaa ke ano o ka pa e ai ana ke aku i na wa apauéò 

(However, if the pa were an óonohilehua and uhipaóa [combined] type, the aku would take to it at anytime.) (D. 
Barrere note ï 11/5/64) [page 11]. 
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meshed mats on both sides and boards in front and behind that had been firmly tied on. 
In this the live iao fish bait was kept.  
 
One whole afternoon was spent in catching iao fish with nets, and stopped only when the 
malau was filled. The fishermen set out to sea at three oôclock in the morning with a 
double canoe. The malau was attached between the two canoes. When they reached the 
fishing ground for aku fish, the sun had shed its light and the aku fish was fed from the 
malau. The single canoes did not come close. If they did, their fishing paraphernalia 
would be taken away from them for that was the law of malau fishing in ancient times. In 
these times it would be disregarded and the sea behind would be white with canoes as 
the waves of Hai with foam. The iao fish bait was dipped up in a dipper and tossed out. 
Then the fishermen on both canoes began to fish, some on the right and the others on the 
left. The fish were like plovers caught in a snare for in one fishing, hundreds were caught. 
 
Aku Fishing with Single Canoes (Hoomo). Early in the morning while it was yet dark, men, 
women and children gathered on the shore. If three canoes were going out, more than a 
hundred people went to frighten the iao fish ashore to be used for bait. Less people were 
[page 12] needed if the iao fish were numerous and the clothing did not get wet until the 
canoes were sufficiently supplied. Those who went with their dogs and those with new-
born babes in their arms were all given their share of the aku. In after years fewer people 
went to chase iao fish, because the working men were growing less. The fishermen who 
tossed out the iao fish bait, the men who manned the prow of the canoe were important 
for if the man at the prow was unskilled much fish would not be caught but if he was able 
to keep it against the wind the aku would take the bait. So it was with those who tossed 
out the bait. If they were unskilled, fish would not be caught and the bait should be thrown 
where the hook was being tossed, baited with a fish. It was only in that way that the canoe 
could be loaded with fish and so those who were skilled were selected and given these 
duties by the head fisherman.  
 
When the writer took part in these fishing activities, my father told me that no aku fisher 
should be called a skilled person until he knew all that belonged to the left side and all that 
belonged to the right in the art of aku fishing, like the words of a mele composed by a well 
known chiefess.  
 

Gather up from the right,  
Gather up from the left;  
Gather up for the hungry ashore,  
Wishing for some fire to cook fish,  
Mine are the fish sheltered by Kaukini,  
Indeed, isn't it so?  
I shall place some in a big dish,  
And we both shall bite into them.  

 
Luck in this Type of Fishing.ðThe fish called mikiawa is of the size of an opelu and is 
called omaka by those of Hilo, It is mentioned in a mele thus. [page 13] 
 
He was a little omaka fish,  
When salted, he became quite stiff.  
 
Your writer had often encountered these fish while out at sea. When the school was first 
sighted, the fish formed a circle as big around as a large wooden bowl in the calm. We 
followed them and in less than half an hour they would surge up to the surface and the 
aku would rush among them. This lasted for a few minutes then the sharks that looked  
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white in the water, the ahi, the voracious mahimahi and many others appeared. We, aku 
fishermen never failed to keep ourselves supplied with small scoop nets to dip up the 
remaining iao fish that cling close to the canoe, after the fishing. With the scoop net the 
makiawa was scooped to be used for bait. The fishing had to be quickly and expertly done 
in order to catch a hundred aku fish in less than an hourôs time. The makiawa [also the 
mikiawa or omaka] fish was soon devoured by the sharks and other big fish. Like the 
roaring of the sea in a storm, so it sounded with the fish. The canoe remained amidst the 
school of makiawa fish with the sharks all about with open jaws and the aku fish had to be 
drawn in with skill. The aku fishermen enjoyed this kind of fishing. If there were from five 
to ten canoes, they were filled with aku fish. Other things required by the fishermen were 
bamboo poles, fish hooks, lines and other tools. I have already mentioned the kinds of 
fish hooks used by fishermen such as the pa (mother- of-pearl), human bone, brass, iron, 
and the hook used in the malau fishing was like that used by the aku fishers that fish in 
single canoes.  
 
Silver and brass hooks were very much better for aku fishing with the malau or with single 
canoes than iron ones. In making a silver or brass one, the body was flattened. When 
used, the bait throwers threw out the iao fish with the hands and as soon as they [page 
14] noticed that the aku had appeared behind the canoe, then with the canoe bail more 
iao fish were thrown out, about three or four bails full. The aku fish soon came up to the 
stern of the canoe. The fisherman began to fish and to bring out his silver hooks, 
unbaited. Just as the aku fish snapped at the iao bait so did they snap at the silver hook. 
There was no trouble in trolling, all one thought of was the constant biting from below. The 
hardest task in this kind of fishing for those that were only partly trained was how to hold 
up the bamboo pole. Some held it up against the seat but the right way was to hold it 
against the mons pubis. The pole was four fathoms in length and was of the indigenous 
variety. Perhaps all you get today is the introduced variety about two or three fathoms 
long and reaches too near the stern. In reaching into the water with the hand the body 
should not move even if uncomfortable lest the aku fish refuse to bite. The hook and bait 
should not go down too far into the sea, but should be gently trolled on the surface. The 
aku would seize it then. One should splash water constantly to keep the line and hook 
hidden. The fisherman also kept an eye on the hook so that the fish could be jerked 
upward as soon as it seized it. That is the way that one should do it. The aku fish, caught 
in one spot, soon filled a canoe with about a hundred of them more. if the fish are hungry. 
Another important thing was to know how to tie on the hook. The knot should not be bulky 
but as smooth as the course for holua sledding. It should be well fastened so that the 
hook would not move from side to side, then the aku fish would seize it. 
 
There were two ways of caring for the iao fish bait that swim about freely in the canoe in 
order to keep them healthy and alive all day long. Water should be dipped in constantly 
into the canoe, that is, fresh sea water to keep the temperature cool and the [page 15] iao 
fish healthy. Allow rest period of about ten minutes and then repeat. If the pauses are too 
long then the iao fish would weaken thresh about and die. The best fish lines used by the 
aku fishers were made of our indigenous olona fibers, a fine, three-ply line or larger for 
larger aku fish. The lines bought in stores are not very good, for when taken by a large 
sized aku, the line is stretched for about three or more inches. The line made of olona 
fibres, does not stretch beyond 1/8 of an inch after it is twisted and one can raise up a 
mahimahi fish a fathom in length. As soon as it takes the hook pull it in as hard as you 
can till it lands with a thud in the canoe. If you are not alert when it seizes the hook, the 
pole will be jerked away into the sea. So it is with an aku or a kawakawa, if it is a yard in 
length, it is strong enough to send a fisherman sprawling. The lesser sized aku fish are 
but mere play things for us, the aku fishers.  
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Where the Aku Fish Live.ðThey are found in all the fishing grounds in the ocean and 
when the canoes went out it was to a smooth fishing ground. Sometimes one could see 
the noio, uwau and koae birds circling over it and when the head fisherman noticed this 
he commanded the rowers to row toward the spot. When the place was reached, there 
the aku were in the fishing ground. The iao bait was thrown out and the aku caught. They 
were seldom, caught anywhere else in the ocean, but if there were schools of piha or 
nehu fish swimming about then the aku would follow and snap at them. None would follow 
the iao fish. If there were also sharks that wore after the piha fish, then luck was there. 
The canoe was brought close to the spot where the sharks were, and the fishing was 
done just as one did when there were schools of makiawa fish about. One could not miss 
taking in the aku fish .  
 
This was one of the best kinds of fishing and your writer has [page 16] been out with the 
Honorable J. W. Kalua, L. Aholo, Rev. M. Kuea and some white teachers of the 
Kamehameha Schools that were vacationing with my nephew, D. Kalei. The white men 
were very much afraid of the sharks that followed after the canoe but I told them not to be 
afraid.  
 
It is for this, the aku fishing that Laói uttered her proud boast, ñO my husband, from this 
division and from that of my island, where the dew falls in the upland and the maaa 
breeze blows over the low, I turn to gaze at the prows of the canoes in the calm.ò 
 
Fishing in the Ocean. (Moana)ðThe definition of this word ocean is the blue sea, the 
deep sea ten or more fathoms in depth. There were two kinds of deep sea fishing, called 
kaka line fishing and the ku-kaula line fishing. These were done only where the fishing 
grounds are found. The land marks are the tops of the mountains of Molokai, Lanai, West 
Maui, Haleakala on East Maul and the island of Kahoolawe and these were observed by 
the fishermen of Lahaina. There were also land marks on the lowlands because the writer 
thinks that when the mountain-tops were hidden away by the mist and clouds, there would 
be no way to locate the fishing grounds. Therefore they also had land marks in the low- 
lands so that they would have no difficulty in locating a fishing ground and not have any 
lack of fish. From the cape of Hawea at Kaanapali running directly to the cape of Hema 
on Lanai, close to Maunalei; then to the cape of Kamaiki on Lanai; thence directly to the 
cape of Paki (The same as the cape of Kealaikahiki) on Kahoolawe; thence to the cape of 
Kukui on Kahoolawe, then straight on to the cape of Papawai, are the places that are well 
known and have been fished in by your writer, in sunshine, in rain and in the winds that 
rage and blow into a terrific gale. [page 17]  

 
Nupepa Kuokoa 
March 14, 1902 
Ka Oihana Lawaia (Fishing Lore)  
With Explanations Pertaining to it from A. D. KahaulelioðThis is of great value. 
Kaka Fishingð In this kind of fishing, no stone weight was needed to anchor the canoe 
and it drifted to and fro moving with the current. The line was five kaau in length, which 
was the equivalent of two hundred fathoms and that was about the depth of the fishing 
grounds desired to reach. Two or three men were enough for this type of fishing and each 
man had from forty to fifty hooks on his line.  
  
This is the way in which it was done. The thread that fastened the hook to the line was a 
yard or so in length to tie on both hook and a coconut stem to keep them firmly in place. 
The hooks were fastened at intervals the length of each stern, lest the hooks be mixed up 
and entangled. This was done until all 40 or 50 hooks were fastened on. Bait was secured 
in the evening and the hooks of all three fishermen were baited before time. When all was 
ready then just before daylight they set out for the fishing grounds. Each   
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man let down his line with a stone weight at the bottom of the line to make it sink. While 
the second man was lowering his line, the first felt a jerking on his and as soon as he 
knew that all his hooks had been taken, he hauled in the line. They all did this. The sails 
were set up and the Maaa breeze did its work.  
 
Sometimes all the hooks were taken, sometimes they were not. At other times some of 
the fish hooks became unfastened and floated to the surface. A noted warrior of 
Kaanapali, named Palapala used to say, ñAll Palapala does is to pick up the fish,ò 
meaning the fish that came to the surface. If all the fishermen were lucky , the [page 18] 
canoe was filled. In this kind of fishing, the fishermen went home while it was day. The ku-
kaula fishing was unlike this in that it kept them out all day long and they returned home 
late at night. Sometimes they remained out all night. That is how the saying, ñThe 
fishermenôs lines are soaked,ò came about. This method of fishing has not been done for 
more than thirty years here at Lahaina. This kind of fishing has also been called kialoa 
fishing and the fish caught were the kahala, ulaula, opaka, hapuu, koae, ulaula niho, 
opakapaka, hahanui, ukikiki, lehe, uku, ulua, kahala, mahukia, oio and so on. 
 
Kukaula Fishing.ð This is still in use and only where the fishing ground is shallow, from 
50, 60 to 70 fathoms deep and not any deeper than that. If at the depth of 80 fathoms 
then only small fish will be caught such as the ukikiki and small ulaula. At 60 or at 50 
fathoms in depth, the fish would snatch at the hook, if the current is right.  
 
The line is eighty or one hundred and twenty fathoms in length and to it we tie coconut 
husks for signals when the hook is taken. It is made in this way: the first husk is tied on at 
forty fathoms and that is called the kanuku (beaker of a bottle); at five fathoms another is 
fastened on, this is the alo (face), at the next five fathoms, another is fastened on, the kua 
(back); at the next five fathoms is the kamanamana; at the next five, the kaiaiki; the next 
is the kua-o-kaiaiki; the next is the kamoe and that is the last of the coconut husk signals. 
Such lines are used for ulaula, opakapaka, aholehole, hahanui, ukikiki. Those who go 
fishing without coconut husk signals along the line, find themselves without fish. One is 
lucky to catch one and there are some people who think that as long as the line sinks, fish 
can be caught. It is true but one should know the reasons for it. [page 19] 
 
The reason why my ancestors used coconut husk signals was that it was not laborious 
work to prepare and that it helped to measure the depth for the fish when they reached 
the fishing grounds. I watch the shore for the correct land marks and when I find myself 
on the right spot, I ask the men who had lowered the stone weighted line. ñHow deep is 
it?ò ñOne kaau and ten,ò and we know that it is fifty fathoms in depth. Then I order the line 
slacked for about seven fathoms so that there would be no strain on the rope, when 
drawn by the current. If the current is too strong, the rope will be slacked for ten fathoms. 
This slacking is called the ko-i. 
 
An expert in fishing would let down the fish line as far as the kua or the kamanamana and 
when the stone weight is jerked loose, in no time at all a fish is caught. The man who 
caught the first fish boasted proudly, ñThatôs a bundle of thorny hala leaves from Wakiu.ò 
This is only to tease his fellow fishers. While he drew in his fish other fish rushed after 
them. Three or four fathoms away from the place where the fish were caught, they would 
vomit up the bait that they had taken. Then bring your own line up to the alo, that is five 
fathoms above the place where the other caught his fish. If he knew that if he was unlucky 
in making a catch, the fellow who caught some would ask, ñWhat luck with your coconut 
husks?ò ñNo luck.ò ñIf so, then a loafer has gone to your house to get at the meat dish.ò 
This brought bad luck and his mind would dwell on his polished, wooden bowl because of 
the words spoken to him. Such talks are not good while fishing. It is customary for all the 
fishermen of our locality to pray before letting down their fish lines  
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into the sea. It was not an actual prayer but one that lightened the heart and made one 
happy, so your writer thinks. Here is such a one;  [page 20]  
 

O fish that watch; fish that look;  
Look upon my food-bait.  
May you, O fish, be sleepless in yearning for and in wanting some.  
Brush it aside from the mouths of the little fish,  
Force it into the mouths of the big fish.  
May the fish spread in heaps on the shore. 

 
While the fisherman fastened on the coconut husks he uttered, ñSay, this line belongs to 
my wife (child or grandchild), may you yearn for, long for Kahalamakuleia. Let the fish 
drag on my line, let them clamp, clamp, clamp their jaws on the hook. ñWhen the fish pull 
and yank on your line, utter the prayer given above. The last thing to say is, ñStick close to 
me and may your kind multiply, O fish.ò Put your hand under the line and lift it up and 
away from the edge of the canoe, and your hand will feel the tugging of the fish. 
Sometimes the fish pull hard enough to cut the fingers that are holding the line. That is if 
the fish is a kahala, an ulua or a lehe. Some fishermen observed the strictest kapus in the 
twisting of the fibres for the line, the binding of the hook, the tying on of the coconut husk, 
the preparing of the canoe before sailing and the returning to shore. [page 21] 

 
Nupepa Kuokoa 
March 21, 1902 
Ka Oihana Lawaia (Fishing Lore)  
With Explanations Pertaining to it from A. D. KahaulelioðThis is of great value. 
While you are preparing your line to cast into the sea, a one-eyed man went by, that line is 
unlucky. That is also true if you are tying on your hook and someone broke wind. That 
hook will not catch fish. When the canoe is ready to go out fishing and a man is seen with 
hands crossed behind his back, there will be no catch. If a man utters the word ñsteal,ò he 
will not be lucky. All these things are surely unlucky to those who believe in them and 
when I ask them why, they answer that it was so from the time of their ancestors. Some 
would not go fishing when they encounter anything like this. It is foolish for fishermen to 
believe in them and because I have talked with some often, they have given up their 
mistaken ideas, but some would not listen to me.  
 
The best time of the year for this kind of fishing is from October to March. That is an 
excellent time for deep sea fishing during the rainy months, for the sea current is good 
then, zigzagging, circling and running smoothly. The customary wind, the Kaomi-hoolua 
blows over the ocean currents, strongly on the north or on the East and the current keeps 
in one direction all day and all night. Therefore no deep-sea fishing is done in the summer 
and for aku fishing the time is from April to August.  
 
The kind of hook and bait is as follows. The hooks used by the ancients were open hooks 
and the bait was tied on with a thread. When taken by a fish, it was jerked upward and the 
line was pulled sideways to the edge of the canoe and then he raised the line away from 
the edge of the canoe and held it quietly to see if he had caught a fish. It is like the kaili 
fishing for [page 22] hinalea fish or for the aawa fish caught in shallow waters. Fish caught 
in those days were one half the size of what we catch today. We, the latter fishermen, 
have done this kind of fishing with much success in the last thirty years. The crescent 
shaped hook (mahina) was the best kind in the olden days and held the fish fast. Your 
writer has some of them. The bait was tied on with a thread. The new fashioned hooks 
are much better and your writer has named them the iomo. There are three places in 
which a dent is made, on the shaft, the bend and the bottom of the hook. Run the little 
finger along the sides to the top where a hole is that is hardly large enough  
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for the small finger to enter. Then will it be possible for the fisherman to boast that to him 
belongs the roofs of Hanalei the birth place of the editor of this newspaper, or that his is 
the kopiko tree on the top of Waialeale or the thorny hala leaves of Wakiu. Each man 
boasts of his own hook according to its use. With this sort of hook, a thread is not needed 
to tie the bait in place and the point of the hook is run through the bait thus keeping it in 
place. The point of the hook is run through the bait three times and must not be bulky. It 
should be smooth and tapering so that as soon as the fish seizes it, it is held fast. It is not 
necessary to jerk on it until the two or three hooks are taken then all there is to do is to 
pull them with all your might into the canoe. Throw your line in again for the bigger the 
catch the better. As soon as you cast in your weighted line, with this kind of hook, as far 
down as the coconut husk line measure, give it a shake up and down, jerk and shake to 
and fro and you will see the weight roll until it reached the end of the cord by which it was 
tied to the weight. Let it move gently to and fro and as soon as there is a quick movement 
the first fish is caught. When there is another movement, the second fish is caught and 
then draw the line in quickly. If he has not failed in catching a fish, the [page 23] fisherman 
thinks of his stomach, loaded down as he journeys across the sands of Hanakahi. [page 
24] 

 
Nupepa Kuokoa 
March 28, 1902 
Ka Oihana Lawaia (Fishing Lore)  
With Explanations Pertaining to it from A. D. KahaulelioðThis is of great value. 
This is the kind of hook that your writer has never known to fail and over which the 
fishermen boast that the mists of Alakai are as thick as a school of nehu fish. In fishing, 
the pointed hooks used by the Hawaiians differ greatly one from the other. So are those 
used by other races, such as the Japanese in these few years that we have seen. Their 
catch is small, perhaps it is because they fish anywhere in the ocean. If they knew where 
the fishing grounds are, their boats will be filled. In going fishing all the time, they are 
greater because they would remain away at sea for two days and two nights and when 
they return some of the fish have turned white and spoiling while other are still jumping 
about.  
 
The ocean current is one of the important things noted by the deep sea fisher and all the 
currents of the fishing grounds are observed. There are two times in which the currents 
are plainly seen, when the sea is rough and when the tide is very low. This I have learned 
from my boyhood up to this time, when the tide is very high the current draws toward 
Molokai, and during the rainy months the changes come in three hours time all through 
the day. Sometimes the current goes in circles and that is the time when the deep-sea 
fishermen make good catches. In the summer the current goes one way all day and after 
a change it flows that way all night long. These currents bring no fish. Perhaps you'll 
question, how did the writer know of all these current changes. A watch is taken along to 
know the time in which to fish. This is another thing about deep-sea fishing, when you set 
sail [page 25] to the fishing ground that you have selected, throw in a stone and you will 
notice that the current shows that the fish will be found at Kaimoku. Where we are now is 
the current of Wailele. Tell your companions to raise the stone anchor and set sail for 
Kaimoku. When we reach it and let down the lines, there is fish in abundance. When you, 
the head fisherman, have told your fellow fishers to raise the stone anchor, as I have 
mentioned before, they become very much annoyed because of the bother. They do not 
know the reason and that is why some people do not make a catch. When the other 
fishing ground I mentioned is reached, they chuckle in glee and are delighted. Most of the 
fishing grounds lying between Lanai, Kahoolawe, Ukumehame and Lahaina are one or 
two miles apart. While I fish on one fishing ground the odor of my palu (food to attract 
fish) is borne to the others and attract the fish from there to where we are fishing. The ku-
kaula fishing was practiced since olden times and you know now what it is like and how it  
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is done. It is well for your writer to mention the names of the fishing grounds and some of 
the noted people who have gone with me know of them.  
 
100 Deep Sea Koóa of Maui, Molokaói, LǕnaói and Kahoóolawe Named. 
Your writer knows a hundred deep-sea fishing grounds since his boyhood when I used to 
go with my father. I wonder what fraction of these, our fishermen of today know. Their 
names are Nalupaio, Poohina, Luluomala, Keawa, Naiakawau, Naiaakaapa, Hina, 
Naniuolopa, Nakolo, Kaule, Ouomakeanu, Auopaopao, Ouokahala, Ainahou, Pohakunui, 
Ke-a, Kahono, Hau, Humuhumunui, Kaimokuloko, Lanikaula, Makaokaulu, Alapaki (Hon. 
A. P. Judd), Kahapapa, Kanewahine, Pualiilii, Oionui, Punapuna, Keawalai, Oioina, 
Kahea, Puhiaama, Naiaahunalele, Puuohuku, Kahamana, Puupehe, Puumahanalua, 
Kahalanui, Kahamama, Kapaa, Kapaihi, Awehi (1), Awehi (2), Kane, Kala, Kaili (1), [page 
26] Kaili (2), Kaana, Nakiona, Naiaakoena, Kawaawaa, Kumuokawaawaa, Wailele, 
Kaimoku 1, Kumuokainoku, Puakailima, Kahinahina, Kohenui, Koheliilii, Lanikaulanui, 
Kuou, Halekou, Puhinui, Kahikauwa, Kuai, Kapili, Puulaaau, Hanaiaeehu, Kalepelepe, 
Kalepa, Nakikala, Naopuupuu, Kamalama, Kahakino, Puukahala, Kalu-a, Kalua, 
Kamanawa, Kukaehili, Pele, Naaiapuka, Paheehee, Moeawa, Kupali, Puuhoomaha, 
Laeokukui, Ahupunui, Honokoa, Laepaki or Kealaikahiki, Keahu, Laemakani, Nakuenui, 
Nakueiki, Kuuwale, Manowai, Keahuanui, Kealookekaa and Luku. [page 27] 

 
Nupepa Kuokoa 
April 4, 1902 
Ka Oihana Lawaia (Fishing Lore)  
With Explanations Pertaining to it from A. D. KahaulelioðThis is of great value. 
Your writer has fished in every one of these fishing grounds except two, Kakahino and 
Moeawa because of the great distance to reach them. When the bait is secured in the 
early morning, one would row all day until evening, then the wind blows like the spouting 
of a whale, so it is of no use. The Alapaki fishing ground is the one in which the Honorable 
A. F. Judd, the beloved judge of the supreme court, caught a fish and it was he who 
named it Alapaki. This is a small fishing ground a mile out from the dwelling place of your 
writer. When we went out fishing he was lucky and caught two paopao with his hook. We, 
who were used to fishing caught nothing and it was too windy to fish very long. In 
December 1892, that was the last term when the judge of the supreme court served in the 
circuit court of Hawaii. Hon. A. F. Judd was the judge serving a term in the circuit court in 
Lahaina and during the last days of his term he wanted us all to go fishing. There were 
eight of us fishermen and ten white men and a small cat-boat owned by P. P. Hose of 
Lahaina here. The white men were Hon. A. F. Judd, Hon. Paul Newmann, Hon. Charles 
Cleghorn, A. M. Brown who is now marshal, W. J. Jones a stenographer, G. P. Wilder, 
Kauka Wilder, J. W. Wesell the son-in-law of Kikaha, Nagaiam secretary of the Japanese 
Commissioner, and two others whose names I have forgotten. We left at ten o'clock in the 
morning and were near the fishing grounds at half past eleven. ñWhere are we?ò asked 
Kauka Wilder. ñAlmost there.ò ñIf so point it out to me.ò I told him, ñWatch until this point 
on Lanai and [page 28] Kalaau point seem to kiss each other and when the place where 
yonder man stands by the stream of Launiupoko seem to be by the side of Olowalu, then 
tell the man to let down the stone anchor.ò Ten minutes after I had showed Kauka Wilder 
the land marks, we heard him call out to let down the stone anchor. Alapaki asked in 
English, ñHow do you know the mark?ò ñMyself.ò Alapaki laughed and I spoke not a word. 
When the anchor reached the bottom I let down my line. The current drew toward the 
cape of Kealaikahiki, I said to Alapaki, ñThere is lot of fish below.ò ñHow do you know?ò ñI 
know this is the current that brings fish to this ground.ò There is Kawaawaa which is about 
seven miles from Lahaina. When the six lines were let down, and then food was cast by 
them to attract the fish. In a very short time the six people were drawing in their lines and 
exclaiming over them, some caught one and others, two. It must have been about 2 p.m. 
when there were sixty fish. Three of the white men went ashore on the  
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small cat-boat a little over two fathoms in length. There were two rowers and the sea 
came up to the uppermost rim. They thought of reaching Mokolii. The men who went were 
Newmann, Brown and Dr. Wilder with their fish. At 4 p.m. we and all with us went to the 
wharf, with fingers cut by the fish line. The next year Alapaki came back and wanted to go 
fishing again. We met with a gale and went back to the Alapaki fishing ground where he 
caught two paopao. The following year Judge W. L. Stanley and J. A. Magoon went along. 
I had often gone with Hon. J.W. Kalua. Sometimes we were lucky and sometimes we 
were not. The kinds of fishing grounds both deep and shallow are as follows: From Point 
Hawea at Kaanapali to Lae-hima-lani point, the fishing grounds are very shallow, from 
twenty to thirty fathoms in depth. It is also true with those that at close to the writers 
dwelling place in front of Kamaiki point, the depth [page 29] is the same. In between these 
places the sea floor is flat with no cliffs and mountains that are overgrown with trees that 
grow in the sea. From Launiupoko to Papawai Point the sea outside of them hold most of 
the fishing grounds and contain some deep depressions good for kaka fishing. Allowing 
six feet to a fathom, they are 1,200 feet deep and that is about the height of a mountain in 
the ocean all grown over by ekaha trees. With these mountains in the sea, the lines and 
hook often get entangled among the trees. They have many branches and leaves and find 
a sale among sea captains because they think it strange that trees grow in the ocean. The 
fishing ground called Laepaki (Kealaikahiki) is five miles distant, from fifteen to twenty 
fathoms deep, that is the shallowest one. Three miles straight out, on the seaward side of 
Laepaki we used to fish. It is only fifteen fathoms deep. The sea floor and the fish 
swimming to and fro are plainly visible and that is one of the most productive of the three 
fishing grounds of Kahoolawe. 
 
Fishing for Squids Ka Lawaióa Lu Heóe, with a Cowry Shell.ðThis is one of the important 
methods of fishing in the olden times and now it is no longer done here in Lahaina. My 
grandparents were the first to practice it in Lahaina. They left Keoneoio, Honuaula, Maui, 
their birthplace five years after the Word of God had come to Hawaii nei [1825] and they 
made their home on this land of Lahaina, on the ahupuaa of Makila. It was because they 
were fishermen and they traded and peddled fish for a price; they gave fish in exchange 
for taro or paói-ai from the people of Lahaina. When my grandparents came to Lahaina, 
they were well supplied with cowry shells and stone sinkers to fasten to the shells. The 
shell and stone must fit well before the squid of the deep sea could be caught. It is like a 
beautiful woman that should match well with a man, so it is with this. The [page 30] cowry 
shell should not be just as it came from the sea; not so, but should be toasted over the 
fire and licked with the tongue to moisten it. A charcoal fire or a smoky one should be 
used and the shell toasted for an hour. Not one fisherman but, two, three, four or five 
must sit around the fireplace, all united in thought as they toasted the shell. They thought 
of going to sea to catch squids and of going squid fishing on the canoe. This was how the 
first step was done.  
 
The kinds of stones and their names were many and they are as follows: the o-ahi, ina, 
hawae, palaa, ala, pulewa and so on. So it was with the cowry shell. If the stone was an o-
ahi, the shell should also be an o-ahi, and if the stone was an ina then the shell too, must 
also be an ina. So it was with every type of stone. The appearance of the squids brought 
ashore by the fishermen or those sold in the markets, are all alike but to those who watch 
and spear them, they change themselves into many ways while alive. When your writer 
tells you about the okilo fishing then the different names given by the fishermen for these 
changes will be mentioned. In joining the stone sinker and cowry shell together a piece of 
stick is inserted about the length of a lead pencil but a trifle wider. It is about six inches 
long and two inches are allowed to project and on this projection the hook called 
kakalahee, or makau is fastened. They are tied to a line, like a three-ply cord, two kaau or 
eighty fathoms long. All there is left to do then is to go fishing on a narrow canoe three 
fathoms long and one span in height and several kao (this is a 
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thin spear like the ramrod in a rifle). One end of the kao is fastened to a strong piece of 
wood and is used to fight squids with. When the line is let down to the bottom, it is again 
raised a half a foot or a whole foot from the floor, then jerk and keep jerking up and down 
all the [page 31] while. This keeps the stone and shell moving and as soon as the squid 
sees it, it hurries and grasps the top of the shell. You will feel its weight and if the 
tentacles are trailing on the sea floor you will feel a steady downward pull although it has 
landed on the shell. Pull the line straight then give it a hard, quick jerk toward the side of 
the canoe. Draw up the line and when the squid is close to the canoe hold it out and away 
to prevent its grasping the edge of the canoe and holding on tightly. If it does beat it with a 
stone and stab it with a knife until it is dead. If it does not cling to the canoe then stab it at 
the top of the head until it weakens. Put it away in a tall woven basket. Some people beat 
the squids with a wooden club but that is a hard work that leaves the arms very tired. This 
is a means of gaining a livelihood for the family so it is well to do it.  
 
When we went out to fish for squids with my grandfather, who was toothless, I asked him, 
ñHow would you kill the squid for you are toothless and I am only a small boy of eleven?ò 
He answered ñI shall kill it with this iron spear. When we are out at sea, then you will learn 
how.ò So I did. Sometimes when the arms are tired with the constant jerking the line is 
wound around the big toe and the foot jerked it up and down until a squid is caught. Stab 
at its head and grasp it with the hand. It should be deftly done and sometimes as many as 
twenty, more or, less, are caught in a day.  
 
The days that are good for going to sea to fish are the three Laau days for the fish took 
the bait continuously in all kinds of fishing; Akua too, for the fish had voracious appetites, 
they ate like supernatural beings: On Mohalu the fish opened the mouths wide for food; 
On Mahealani the fish ate one after the other and on Olepau the fish stop eating. The sea 
all around Kahoolawe has been fished in by your writer with his parents and grandparents. 
[page 32] 
 
On the three Ku nights the fish ate greedily. This my grandfolks taught me, it is useless to 
go fishing on any other time. Fish is caught but very little and not like on the days of the 
lunar month in which there are much fish. It is not the moon that brings the fish but on 
these particular days the sea currents are good, so said my grandfolks and I've proven it. 
If the stone sinkers and cowry shell fit well together, one could catch as much as forty 
squids a day. This kind of fishing is good for old people and not for the young.  
 
(5) Okilo Fishing for SquidsðThis is not like fishing with a cowry shell, that is too much 
work but this is much easier. A small stone, a single hook, several nohu blossoms are all 
thatôs needed. Tie the nohu flowers to the stone and then fasten it to a stick five inches 
long the size of a lead pencil. Board a small canoe large enough to hold two men and go 
out beyond the reef where it is a fathom in depth. Anchor the canoe where it would move 
to and fro quietly. Chew and spew kukui nuts onto the sea and keep looking down. The 
squid are usually at the opening of their burrows. When my father spied a squid he used 
to ask me, ñDo you see the squid?ò I said that I did not. He told me that the squid was a 
hawae and said, ñWatch me and I'll lower the hook.ò It was not until the hook touched 
bottom and the squid seized the nohu blossoms that I saw it. My father jerked on the line 
and it was caught fast and drawn into the canoe. We went elsewhere and kept on 
spewing kukui nut meat on the water until he saw another one and said, ñSee that squid, 
that is a puakala.ò I looked, saw something and replied, ñIsnôt that some kala seaweed?ò 
He answered, ñIt is a squid, watch.ò As soon as he let down the hook, it seized the nohu 
flowers and was held fast. We moved on and again he saw a squid. ñThat is a lau-maia-
pala (yellowed banana leaf),ò he said. [page 33]  
 
He went on telling me, ñthat is a pulewa squid and that is a haukeuke.ò I could not 
distinguish them when I looked. Those people were very wise. If a squid got away from  
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the hook, it was watched till it went into its burrow. The fisherman dived down with an iron 
spear and returned with it impaled thereon. If five squids were caught he went home. It 
took less than an hour and there is enough for the morning meal. Most of the squids 
caught by the okilo method are small ones and very seldom big ones are caught. I have 
gone to do this kind of fishing very often with my father and to fish with a cowry shell with 
my grandfather.  
 
Squid Spearing ð I have never done this kind of fishing. My foster mother, sister and 
other relatives have done it on canoes and by swimming too. They told me that squid 
spearing and okilo are similar except that in the spearing the burrows are not seen. Small 
pebbles are seen scattered about and so the women squid fisher looks around for the 
burrows until the opening is discovered. If the burrow is found and after poking into it she 
sees that it is gone, she slaps the surface of the water with her hand cupped. When the 
squid hears the hollow sound it goes directly to its burrow. There it is speared in its lair. 
Squids caught by spearing are larger than those caught by the okilo method. By the time 
a woman squid spearer goes home her sack is filled. The women of our locality are 
experts at it, and my sister is the best of them all. Pardon me for telling you about a way 
of fishing that I had never done myself, but this is a kind that I have beheld with my own 
eyes. They watch for the disguises assumed by the squid, such as the hawea, 
laumaiapala, pulewa, pulimukala and so on. There is also the fishing for small squids (hee 
pali) along the beaches of Lahaina and Kahoolawe, the places where I used to fish. This 
isnôt real fishing but as one went along by the rocky places on the [page 34] shore, one is 
seen and pried loose with a knife or an iron spear. It is bitten into and eaten with a bit of 
sweet potato and is delicious. I forgot to tell you a story of my fathers elder brother. It was 
at Hamakuapoko, while they (he and his wife) swam about in the water looking for squids 
to spear, that they battled with a shark. The squid spearing was done where the sea was 
deep and blue. The people of Maui know that there are no shallow places there. Many 
had gone into the water with them but had returned ashore. The two had caught some 
squids and the wife had them hanging around her body. They two only were left. Just as 
they turned shoreward they heard a rustling sound and when they turned to see what it 
was they saw a shark heading for them with glistening eyes and raging. In their hands 
were their spears, the man had the larger and she the smaller. The man thrust out his 
spear in self defense for about five times and on the sixth he pierced it between the eyes. 
The shark became more enraged at the two who were swimming and fighting him off. The 
woman was weak with fright but her husband kept up her courage by saying, ñDo not be 
afraid, I will fight this shark until we reach shore. If he persists in pursuing us up to the 
beach, Iôll kill him.ò It went as far as the place where the waves broke and there it left 
them. It had weakened because its eyes had been stabbed at again and again. The two 
reached Kuau beach close to Judge P. M. Kahokuaunaôs present home and there they lay 
as though dead. The people on shore helped them. My father said that if he was not 
trained in lua fighting they would have been gulped down by the shark. He thought that by 
the length of that wondrous sea creature that it was over three fathoms in length and 
fearful to behold, with eyes as red as fire. This incident led him to leave Hamakuapoko, 
his [page 35] wifeôs birth place and come to Lahaina to be with his younger brother. 
Perhaps this tale has nothing to do with fishing but this is a lesson to those who go squid 
spearing not to swim in deep waters but to go on canoes the way those of Molokai do. I 
saw Rev. H. Manase often on his canoe but if he swam around depending on his feet, he 
would have been changed long ago into an angel by the sharks, just as Akawa the 
Chinese was. 
  
Fishing for Malolo, Iheihe and Puhikii. This is the kind of fishing in which the ohana 
(families) took part around Lanai and Kaa. Big canoe and little canoes went to the leeward 
side of Lanai to the places called Na-lele-a-Nanahoa and the cliffs of Kaholo for a month. 
The malolo (flying fish) are numerous there. The canoe was soon filled, the  
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sails set to catch the puffs of the Maaa wind and away we went cutting a path across the 
surface of the sea. We had a speedy canoe that was eight and three fourth of a fathom in 
length that was called manua. The boom was three fathoms long, the yard was three 
yards in length and the mast was three and a half fathoms high. It took only three hours of 
the cliffs of Kaholo to Lanai and if the Maaa wind was blowing well, your writer made it in 
two hours on the canoe. He had become an expert in it and it is old age that has made 
him retire. As soon as the malolo were sold back to Lahaina we went to one side of 
Kaena Point, that famous point of Kaena. It is mere thing to be brushed aside by Paulele, 
the famous woman skipper. The malolo were numerous at Kahoolawe which were sold at 
Lahaina for $20 a canoe load. We remained away a few months and came back with 
more fish. On our homeward way the canoe was filled with bundles of hard poi (paói ai). 
That was how we earned the money for our livelihood. In this type of fishing, in the vicinity 
of Lahaina, only iheihe and puhikii were caught and no malolo. The malolo was caught 
where the wind blew. This sort [page 36] of fishing was done here in Lahaina forty years 
ago and not done any more except at Waikiki.  

 
The Things to do for This Kind of Fishing.  
The net used was called a hano or a hano malolo. The width of the opening was five or 
more fathoms and the length was ten or more, sometimes twelve or thirteen. Some had 
long nets attached to either side and none on others. The end of the net had meshes of a 
fingerôs width then a finger and a half wide and up to two fingers width. It was a job 
requiring many hands and the more volunteers, the better to help with from thirty, forty to 
fifty nets. Two canoes were for the nets, one small one for the head fisherman. When the 
canoes returned, they formed into a semicircle and the two end canoes directed the 
formation. Those on the inside canoes were ever watchful. The men on the outer canoes 
stood up and so did the head fisherman as he shouted the commands continuously. Thus 
did he shout, ñSwing wide with your net, you in the center. You in that end lift it up.ò That 
was how the malolo were drawn in. When the semi-circle of canoes narrowed in close to 
the bag net, some of the canoes have moved on the left away from the rest. Then the 
swiftest of the canoes hurried to the edge of the net. That was the time when the puhikii 
and iheihe were drawn in by the side nets. When the edge of the bag net was quietly lifted 
to see inside, it was thick with iheihe and puhikii. This was called a makahei. The 
fisherman kept a close watch lest the fish notice them and then there would be none to 
catch but the lifting of the net was an exciting occasion. If there was luck, one, two or 
three hauls filled a canoe. The fish was divided at sea; all one did was to take his catch 
ashore.  
 
With this kind of fishing, the longitudinal sticks and the horizontal sticks of the outrigger 
was often broken to pieces and [page 37] it was very much like a battle. Those who were 
soft spoken and wise in speech turned away wrath. The breaks were bound up with ropes 
and the trouble was ended.  
 
If one took part in this kind of fishing, he took along some fermented poi, whose sweet 
potatoes, taro, sugar cane, bananas, water-melons, musk-melons and a package of 
onions with which to make the iheihe and puhikii fish tasty. This was done since the 
ancient days. Lahaina was like the Garden of Eden in productiveness from one end to the 
other. There was none to compare with it before the days of the sugar plantation; this was 
sure. When one received his share of the iheihe and puhikii, he scaled some and ate 
heartily. Into a gourd dish went some fish, then some chili pepper and kukui relish with 
waterð down they went with some of Anamuôs poið it was delicious as it was swallowed. 
Those who belonged to a fishing fleet who did not make provisions were called to come 
and eat together. The men who kept their eyes cast down belonged to Honolua and were 
called in the olden days a Hekohilae (Weighted-brow). In the years that I went to assess 
taxes, the people there were kind. This type of fishing brought  
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money to those of Waikiki that went out to fish annually from the first time that I had seen 
Honolulu in the year 1848 to the year 1901 just past. While I was in Honolulu in the month 
of June, I went car riding with Hon. J. K. Kekaula and Hon. J. W. Keiki and they took me 
to see the place where the puhikii fishing canoes of the surfs of Kalehuawehe were 
gathered. One of the sons of Maui boarded a canoe and it capsized on the seaward side 
of the honorable Kanakanuiôs place. It was the Hon. R. H. Makekau who went out to right 
the canoe. He was the son of Maui who knew how to keep a canoe afloat, and it may be 
because he had become accustomed to it while living over the sheer precipices of 
Hamakua. Surely! [page 38] 
 
Opelu Fishingð In the year 1848, your writer began to work in this kind of fishing and five 
years later in aku fishing. I like opelu fishing best because it is close to the shore. You 
remember that stone heap at Kahea, Mr. Editor. In 1848 opelu fish were caught there and 
that opelu fishing ground was also called Kahea. Remember now, the writer was eleven 
years old at that time. I had a little cousin of the same age. We used to go out at three 
o'clock in the morning. The nets were laid on the canoe with a pail full of pumpkin, oars 
and everything else needed on the evening before. We moved the canoe as soon as we 
were up. On this day most of the canoes men did not bring out their canoes because they 
were not interested since there was a lack of opelu fish to catch. That morning, my father 
and the father of that cousin of mine were going out. We boys made our plans that the 
one who woke first should wake the other. My cousin woke first and came to wake me 
and we two dragged the canoe out. The sea was very close. When we passed the reef, a 
fleet of canoes from Puunau came by and we reached our destination while it was still 
dark. We waited until after dawn and then began feeding the fish with pumpkin. We were 
able to bend the ulei sticks of the net into an arch but this was the first time we have 
actually fished. The opelu could be recognized in the dark by the stirring up of the sea. 
The open coconut sheath containing pumpkin pulp was let down a fathom deep and then 
raised up in jerks. You'll know by the sea that there was opelu there by the agitation of the 
water as they rose. When they surged forward the net appeared black with them. Our 
trouble was our inability to lift a well filled bag net like grown men and so we drew in our 
net as soon as the opelu was caught. We released the ulei hoops in our net and emptied 
the net itself. We lowered [page 39] our net eagerly for more to catch. Thus we did and in 
three hauls our canoe was filled with opelu. We turned homeward and how hard we boys 
did row.  
 
Let me mention here what our fathers did when they woke up to go. When they reached 
the spot where the canoe was, it was gone and thought that some one else had taken it. 
They hadn't looked at our sleeping places and searched everywhere. When they missed 
us they knew we took it and were no longer angry. They said to each other ñWell, how are 
those small boys going to catch opelu.ò They were sitting on the pebble covered point of 
Makau when our canoe came in on a single surf and landed on the pebble covered shore. 
My companion called, ñcome and help us with our canoe. It is filled with opelu.ò In the 
meantime I rattled the oar against the edge of the canoe. This was the custom of the 
fishermen of my place. When a canoe returned and this was heard, the women of the 
house knew that the fishing had been successful and hurried to the canoe. My father saw 
me strike the oar against the canoe and knew that I was not lying nor playing a childish 
prank. He came to lift the net and saw the canoe filled from the longitudinal stick in front 
almost to the place where the bail was kept. My father said, ñYou are going to be an 
expert fisherman.ò (LiterallyðA lehua blossom in fishing.)ò It was surely so.  
 
The things done for this type of fishing were many. The nets for opelu fish in the olden 
days were large. I still have some of the large ones. The opelu nets of today are small and 
not extensive. They are three fathoms long (18ô), six in circumference (3 6ô) and divided 
into three sections, the holoulei, the poai and the hope. The holoulei has meshes  
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the width of two fingers and a half, the meshes of the poai are a finger and a half and the 
hope a finger width; The ulei sticks used are a fathom, or a yard in length and joined until 
they [page 40] were six fathoms in length like the circumference of the net. The ulei sticks 
jutted out about two feet where the nets joined on both sides. On either end of the ulei 
stick holes are made and tied with cords so that the tips could be inserted. The sticks are 
bent to form circles which are fastened in place by the eight hanai or tying cords, which 
are then fastened to the tip. If the net is three fathoms in length add one or more just as 
needed. Where the cords are tied, that is called a pu and drawing ropes are attached 
there. It is used with a canoe two or three fathoms in length manned. by two or three men. 
The sections are all fastened together on shore ,just as they did with those used for all 
other kinds of fishing. 
 
The fishing grounds for opelu are Kahea, Punapuna, Kanewahine, Keawaiki, Mala, 
Keawaawa and Kekaa. Some people lower the net first but others feed as lure until the 
opelu are seen, then the net is lowered. The food used as opelu lure are pumpkin, papaia, 
taro, shrimps and dragon fly pupa (lohelohe). The lohelohe was best liked but they are 
practically gone. They were found in small ponds like those at Mala.  
 
The Way To Fish.ð If the net has not been lowered throw in the pumpkin to feed them 
with. Sometimes it is done but once and then the opelu are seen. When you see a whole 
school of them tell the man who did the feeding to fill a piece of coconut sheath weighted 
with a piece of lead, a piece of cord too, and food besides. The fish has come in a rush 
and as soon as they are noticed the containers are opened and then the opelu gathered 
to eat greedily. Hasten and cast out one, two, three, four, five well filled containers of food 
and the opelu will rise to the surface. Move the canoe backwards a little and throw the net 
over them at the same time bending the ulei sticks. When you see that some are caught 
slacken the net a little. Move the net forward where the food lure is and if [page 41] you 
see some opelu still eating the remainder then cast some food outside of the net. Tell the 
man in the rear of the canoe to pull the net taut to straighten the net. When the food lure 
has fallen outside of the net and you see the opelu still eating greedily, then know for 
certain, fisherman, that the opelu are yours to kill. Then place food at the center of the net 
a little below the joining of the net. You will see all the opelu going into the net. Tell the 
man to draw in gently without moving the rope. If the fish go downward, tell him to pull 
hard and youôll see that rope-puller pull with all his might till his back is almost on the level 
with the rim of the canoe. When the ulei sticks reach the surface the trouble is over. The 
remaining difficulty is to get the net into the canoe. 
 
The drawing in of net is a delicate piece of work that if your assistant is a stranger to it, he 
can not help. The fisherman use both hands and outside edges and the one close to the 
canoe should be watched lest they dip downward and the fish go over. When the net lies 
rightly there is no trouble. In 1893, I did the last of my opelu fishing. Perhaps it was 
because I bent my knees too much against the rim of the canoe that my legs are bothered 
so with trouble. One wheel of the cart is crooked because of the constant trips into the 
cold. Whatever my hands have found to do I have done it with all my might. There wasnôt 
much money in opelus those years, a whole kerosene can full sold for half a dollar. Now, 
there is only ten opelu for half a dollarð a dearth of the useless fish of Pukailo. This was 
the lucky omen for opelu fishing. The father and mother of the opelu is the Onopupupu 
[barracuda] and when seen passing under the canoe, it was lucky sign. You will have the 
opelu coming along with them. Break an opelu into pieces and throw them into the water 
to keep the onopupupu there. There is but one thing to do and that is to haul in the opelu. 
To the opelu fisherman this fish was like a [page 42] sweetheart that he likes to loiter 
around, a friend indeed, and so it was called a god-that-destroys-its-devotee (akua-ai-
kahu).  
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To make your fishing successful dye the nets in water in which kukui bark had been 
steeped, the kind of kukui we make the relish of which we are so fond. That should be 
done to all the nets to make them brown and not leave them white so as to frighten the 
fish. The ulei that grows in the uplands was used for opelu nets but today the wild 
kolomona is used. Before, that wood was never thought of as being useful but now it is 
useful in the making of opelu nets and women also helped in fishing. The men did the 
actual fishing and the women hauled on the ropes. This is but a mere task. One of the 
Women of Lahaina named Kawelau is now doing opelu fishing at Waianae.  
 
Fishing with Melomelo.ð This is called a makalei, a stick that attracts fish. It was my 
fatherôs favorite method and he kept his stick in the trunk where his tapas were kept. He 
brought it out when he needed it for fishing. It was a smooth, black stick, as long as from 
the knuckles to the armpit. It was made black. It had a small knob at the top around which 
the line was tied. The sticks constantly toasted over the fire and rubbed with the oil of 
dried coconuts. The rubbing was done with a piece of tapa made of mamaki until it shone, 
wrapped and then laid away in the trunk. It was indeed fragrant. The canoe went out 
before sun rise, just outside of the breakers. There were two of us who used to go, my 
father and I, with a net having meshes two fingers in width, ten fathoms long, and three 
wide. As soon as the stick was let down these fishes gathered to the spot, the palani, 
mahamea, opelu, maiii (palapala), humuhumu, hinalea and so on. The net was lowered 
from the back of the canoe then with a cord of the net held fast in the hand, (my father 
leaped overboard and swam. I, in turn, held the melomelo stick. He swam around the 
canoe where he came to the sticks that held the nets [page 43] open. He tied them 
together and went on board the canoe where he watched the fish circling around the stick. 
He pulled on this stick on one hand and the net with the other until they met. All the fish 
were caught and we turned shoreward. My father called this kind of fishing, ña morning 
meal,ò a cure for hungerò and when the chiefs wanted fish it was no trouble to get them. I 
was afraid to dive and so I did not do it after the death of my father. It ended there. In the 
latter part of 1863, the melomelo stick was stolen. We searched everywhere and never 
found it. My father suspected a man in our neighborhood, and he said that God will smite 
the one who stole his melomelo stick and make him lose his mind. The person who was 
suspected became feeble minded and his relatives never knew where he had died, 
whether in the sea or in the mountains. He was always a petty thief. I do not know when 
the stick was made, neither did my father tell me what was fed to the body of the stick but 
when it was moved about in the sea, it resembled an eel. I have never seen anyone else 
in our locality who fished in this way. Perhaps they did in Kona or in other places.  
 
Fishing with Palu Lure.ð Hookena, in South Kona was the place in which I did palu 
fishing with the Hon. S.W. Kaai in 1874. Palu fishing resembled fishing with the melomelo 
stick. The fish was attracted by the fragrant odor of the melomelo stick and in this, the fish 
was drawn by the fragrance of the squid heart. It was dried, broiled over a fire until 
cooked, then mixed with a little brandy, gin and other fragrant things. My grandparents 
prepared it differently, they used coconut milk with the squid heart that had been well 
broiled over a charcoal fire. It was rubbed fine with an ala stone, then coconut milk was 
added. That was [page 44] the palu they used at Keoneoio, Honuaula, their birthplace. 
Their lauhala bags were filled to the brim with kala and with kole. Thus did we fish with the 
honorable person mentioned before. The palu were wrapped in ti leaves, he had a 
separate bundle and so did I. The hooks used were the kind generally used for kole 
fishing. A small rod made of lead was used with a hook on each end. Only the points of 
the hooks were smeared with the palu. They were seized as soon as lowered. It kept up 
till our lauhala bags were filled and then we went home. That was the only time we fished 
together and the last I saw of him he was still wearing a gourd container around his neck 
and from there he landed on the famous hill of Kauiki. Sure. When a man knows how to  
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take care of his palu, his hunger does not have to wait long to be satisfied. It was the 
same with fishing with the melomelo stick. They were used in the way just described but 
they are no longer practiced in Lahaina.  
 
Kaili Fishing.ð Kaili fishing is similar to palu fishing in the way they are handled but the 
difference is in the bait and in the stone sinker. In palu fishing a lead weight is used. The  
kaili required a lead weight that fell away. This kind of fishing is interesting and fun to do 
when the fish bit well. Sand crabs and shrimps are used for bait to catch moano, aawa, 
hinalea, laenihi, puauu, humuhumu and so on. Squid is also used for bait and the point of 
the hook is thrust through a piece of it. The time for kaili fishing in our locality is from 
morning till noon. To the sons of Molokai the afternoon is the time when the fish took the 
bait. My cousin, the worthy gentleman, D. Kailua who has attended the house of learning 
at Lahainaluna told me that the fish took the bait in the afternoon, in the kaili fishing. ñIf 
that is so,ò I suggested, ñthen tomorrow morning weôll see which of us is the smarter.ò He 
agreed, and in the early morning I bestirred my family to catch a [page 45] batch of 
shrimps. It wasn't long before a tin was filled with live shrimps and sea water. My guest 
had not had lunch before we set out on the canoe. I said ñYou sit in front on our canoe, 
and I'll tend to the bailing. It was agreed and off we went to a place outside of your writer's 
residence and from thence past the usual place for kaili fishing. He kept paddling and 
passed the places where the sea had a yellowish tinge, on to the deep blue sea where the 
sea floor was not visible and he replied, ñWe have arrived.ò I had already fastened on my 
pebble and over went my line. As soon as it reached bottom, the stone jerked loose and a 
fish was caught. Mine had no sooner been drawn up when my companion caught one. 
Neither of us missed but the reason why I caught more was because he was in charge of 
the canoe. I did not use the bail. I saw then that my companion who had come from 
Molokai had told the truth. After we had fished for about an hour, I suggested, ñLet us go 
home, lest the wife worry about our fishing (so long).ò He said, ñOur bait isn't all gone yet.ò 
ñLet us go or you'll miss your lunch.ò ñVery well.ò There was an abundance of fish. I was 
wise in making him go in front for it was a task to keep a canoe in its course, therefore the 
child of Makila caught more fish, than the son of Kaluaaha. Then too it was rather difficult 
for him to manage a canoe in the surf of Wailehua, lest it capsize and we lose our fish so 
I remained in the back. The Japanese go during the day and during the night and return 
with an abundance of laenihi, poou, and puauu. If they keep it up tirelessly they are the 
better fishermen. We went to places where we used big and small hooks and when we 
got home we thought of an anecdote told by Rev. S. M. Heulu of Kohala when he married 
Mrs. Kualau Smith who lived right above the house of the writer. While they ate, the Rev. 
S. M. H. remarked to those who dipped up the bigger fingers of poi, ñThereôs two riders to 
a [page 46] horse and what a big company of horse men there is approaching.ò This is a 
stingy remark when spoken so. It was not so with me and my companion, we kept the 
food coming upward. To prove what my companion had said, I am willing to support it. I 
have heard the tale of a Hawaii boy who liked to match wits, that he went to live at 
Waianae, Oahu. He entered a fishing contest in kaili fishing with a native boy of Waianae. 
This is how the story went.  
 
The fame of the Waianae boy for kaili fishing went abroad and much was heard of the big 
fish caught at Waianae in this way. There must have been a fishing ground outside of 
Kalaeloa that was good for kaili fishing. The other boy came directly from Hawaii to 
Waianae and questioned the natives where the clever lad of Waianae lived until he found 
out. He remained at the house of friends and the next day he went as a stranger, to meet 
the Waianae boy. When he reached the house, the other lad was busy making a kaili fish 
hook. He called out, ñAre you a stranger?ò ñYes, I am.ò Then they exchanged their 
greetings of aloha. ñWhat brought you here?ò I have heard from my people that you are 
the smartest boy in kaili fishing; that there are much fish to be caught here and that you 
always fill your canoe with fish.ò ñYes, what theyôve told you is the truth.ò ñWill you allow  
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me to go with you?ò ñYes, go home now and make a hook to use and tomorrow we shall 
go. The Hawaii boy looked well at the hook belonging to the Waianae boy. It was a good 
one and like his own except that he did not see that it had a wide rim and so he asked, ñIs 
that the only kind of hook you have?ò ñYes only this kind are used for big and little fish.ò 
ñThen I'II go home and make me a hook.ò That was not true for he already had a supply 
of hooks both big and small. ñWhat bait shall we use?ò ñBits of squid or sand crabs. Any 
sort of bait will do.ò ñYes, that [page 47] will be alright. When shall we sail?ò ñIs there a 
time that one couldn't go?ò ñMy companion, please wait until the sun has passed 
overhead, and by, then my hook will be ready. Thus we will go.ò ñI have nothing to say 
against that, it is all right.ò It dawned on the Waianae boy that this one was trying to match 
wits. As they were preparing to set sail, the Waianae boy said to the Hawaii one, ñToday, 
we shall see which of us is the better fisherman.ò The boy of Hawaii replied, ñThe number 
of fish caught will tell us which is the clever and able fisherman.ò ñThat is well,ò answered 
the Waianae boy. ñLet us take a stone anchor so that one  of us will not need to keep the 
canoe afloat in one place and also to keep it from drifting when the wind blows. It will 
make it difficult,ò said the Hawaii boy. ñThat is good and I have no word against it.ò That 
was just what the Hawaii boy wanted and weôll see later the clever trick he played. They 
stopped talking, lifted the canoe out and sailed with the Waianae boy in front and the 
Hawaii boy behind. The rope to hold the anchor was also in the back. When they reached 
the fishing ground for the kaili fishing the anchor was lowered. The Hawaii boy let down 
his line to test whether the current was strong or not. He saw that it moved very slowly by 
and down went his fish line and pebble sinker. As soon as the pebble struck water a fish 
was caught. Another fish was caught by him in the same spot, and again when his pebble 
went down with the same hook, he kept his silence and caught three or four with the small 
hook. He stopped fishing and began scaling the fish he caught. The Waianae boy asked, 
ñWhat are you wasting time for and not leave the scaling of the fish till you go ashore?ò ñI 
want something to eat,ò he answered. That was not the idea for he came supplied with a 
big piece of coconut sheath. All the scales, he tossed overboard where [page 48] jerked 
then loose and scattered them in every direction. Big fish came and the hooks of the 
Waianae boy were torn away from the line. When the bundle of scales was let down the 
sea was whitened by them. The big fish came along and down went his large hook. The 
rustling of the fish as they were pulled upward was constantly heard. The other lad kept 
up an exclamation, ñThe fish are in schools!ò but whenever he pulled in his line the hook 
was gone. Thus did the Waianae boy until all his hooks were gone. The Hawaii boy kept 
pulling them in until his companion asked to be given the big hook. He replied, ñThis is the 
only one I have,ò and kept on fishing until the canoe was filled. The first fish that he 
caught were all that the Waianae boy had but they went shoreward with a canoe load. 
The people came and said, ñWhat a lot of fish you two caught.ò The Waianae boy 
answered, ñMost of these belong to the boy from Hawaii all of my hooks were broken off 
by the fish for I did not go well supplied with big and small hooks. This is true indeed.ò The 
Hawaii boy said to all those who had come to the canoe, ñTake some fish for yourselves. 
The rest of the fish belongs to my companion.ò He selected only one and went home. His 
host said, ñIs that all the fish you've caught?ò ñGo and get some,ò he said, ñthere they are 
piled and ready for selection.ò When his hosts went down to where the canoe was, the 
place was full of the men, women and children of Waianae, all talking of this new thing.  
 
The boys later became fast friends and went to live at Milolii, the birthplace of the Hawaii 
boy. The names of these fishermen were never told me by the one who related this tale, 
S.W. Nailiili, an unlicensed lawyer that worked with David Kamaiopili, one of our Lahaina 
folks, who resided a long time at Hilo and Kau. It was in Milolii South Kona, Hawaii, that I 
heard this story. This is a good story for those who are [page 49] fishing today for the 
teachings (rules) that it contains. This is also true of ku-kaula fishing in the deep sea. I 
have always urged my fellow fishers to keep on making palu with coconut and not wait  
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until five minutes is up whenever the stone sinker is shaken free. The odor of the palu 
being wafted about in the fishing ground was one reason why my flat boats were filled with 
fish, therefore I bought two big flat boats. My cousin bought two big cat boats like a 
regular boat. Three of them are broken up and one is still in use today. [page 50] 

 
Nupepa Kuokoa 
May 2, 1902 
Ka Oihana Lawaia (Fishing Lore)  
With Explanations Pertaining to it from A. D. KahaulelioðThis is of great value. 
Kumu and Ahuluhulu Fishing.ð This was one of the kinds of fishing that my father was 
fond of and he called it, ñHunger-quickly-satisfied,ò or ñHunger-with-no-need-of-waiting.ò 
This is so. There were two kinds that was always done and the third belonged to the 
lauahi, hoauau and hinai nui (big fish trap) class. In the first division, two small ulei sticks 
were used the size of the stem of a sugar cane tassel, one a yard in length and the other 
two and a half yards, and a small net with meshes a finger and a half in width. The sticks 
were joined at one end and the net was attached along the top to these sticks. It was 
rather a crooked looking net like the moon that appear on the evenings of the three Kuôs. 
Two other sticks called a pula had sugar cane leaves tied to them, that is if there were two 
fishermen. If three, then three pulas of sugar cane leaves or dried ti leaves with a supply 
of raw kukui nuts was chewed and spewed out on the water when the fishing ground for 
kumu and ahuluhulu was reached. The fishermen should go in a canoe of the right size. 
The depth of the fishing ground was four or more fathoms, some only two. When they 
arrived at the fishing ground it was the head fisherman, who spewed the chewed kukui on 
the water and looked for the cavern where the ahuluhulu live. It was called an uluulu 
cavern and if you looked closely the opening it would look red with ahuluhulu fish. The 
head fisherman looked for the swelling wave and when he saw it, he called to his fellow 
workers to be ready. Before the wave had reached the canoe, he had gone overboard 
with the net in his left hand and his pula too. When he reached the floor most of his body 
went into the cavern leaving only his feet visible. Before he dived he [page 51] spread 
open his net in the shape of the moon on the nights of Ku. Sometimes when he came up 
his net was filled full and sometimes he caught only five or six. Then he moved along to 
another uluulu cavern. Three or four of such caverns and the canoe was filled with 
ahuluhulu fish and before the sun was clear of the horizon, the fisherman had reached 
their homes. The Hon. L. Aholo had seen this often, reaching Lahainaluna with fresh 
ahuluhulu before eight in the morning. The writer had not attempted to dive with his father 
in this kind of work because he dreaded that fearsome fish and because he could not hold 
his breath so long.  
 
In division two, it was done by kaili method at dawn. Live shrimps of a live puloa squid 
were used for bait. Your writer had often fished this way. The hook and line used were the 
same as for kaili fishing. The men of our place who dwell along the beaches are fond of 
this kind of fishing. In the way the fishing was done in the days of long ago, the ahuluhulu 
fish came together with huge gourd calabashes for breakfast, but the trouble now is the 
fear of diving.  
 
There is an uluulu cavern just seaward of Hon. F.W. Beckley's fence named Uhailio. It is 
a regular cave and sometimes occupied by lalakea sharks. We once went to that uluulu 
cavern, three of us, your writer was the third member of the party for the purpose of uluulu 
fishing. The two took a foreign rope five fathoms long and I asked him, ñWhat is this rope 
for?ò ñTo tie to a sharkôs tail with.ò ñHow are you going to catch it, wonôt it bite?ò ñNo, the 
lalakea sharks never do.ò ñWonôt it run away when you dive down?ò ñNo it won't because it 
will be asleep. It snores like a man.ò ñIs that so.ò ñYes, it is so.ò When we reached the spot 
over the opening, the two slid into the sea without making a sound and then [page 52] 
dived. I remained quietly on the canoe. I waited a minute thinking that they  
 




