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Happy Summer! Just a few months ago, Aloha Harvest passed a significant milestone: 
since 1999 we have rescued over 10,000 tons of food to feed the hungry!  In addition to 
feeding the hungry, this is also 10,000 tons of food removed from the waste manage-
ment stream.  We are proud of our work caring for the needy, reducing our dependence 
on imported food, and being good environmental stewards. 
 
 
 
 
 
 
 
 
 
 
 
As we look forward to the 2nd half of 2018, we are pleased to announce that  Sharon 
Spear has been appointed as our new Board Chair for the next two-year term.  Sharon 
is the Publisher of Hawaii Magazine, and has served on the Board of Directors since 
2016.  Along with Sharon, new Board Officers include: Vice Chair Nicole Altman, Senior 
Counsel of Kamehameha Schools; Secretary Aulani Kekuna Cooper, Regional Sales 
Manager of Accel Party Rentals and Design; and Treasurer Joanna Oshiro, Partner at 
Deloitte, LLP. We are grateful to have these talented individuals dedicating their time 
and expertise to lead Aloha Harvest! 
 
Me ka mahalo nui, 

MESSAGE FROM OUR EXECUTIVE DIRECTOR 

MAHALO LISA!  
 
Over the past 4 years, Lisa Tomihama, 
Sr.V.P. of First Hawaiian Bank, has been the 
dedicated Board Chair for Aloha Harvest.  
During her tenure, Aloha Harvest not only 
increased its capacity for food rescue, we 
also made improvements to the efficiency of 
our operations. We are grateful to Lisa for 
providing strong leadership  during this criti-
cal time in the growth and development of  
Aloha Harvest, and we look forward to her 
continuing counsel on the Board. 

@alohaharvest 

Stay connected with local 

food rescue efforts AND get 

tips on how to cut back on 

excess food in your home.  

Sharon Spear,          

Board Chair 

Lisa Tomihama,        

Former Board Chair 

Ku`ulei Williams, 

Executive Director 



AD2 HONOLULU  
Since last August, Ad2 Honolulu has been working with Aloha Harvest to create 

the Waste Less, Feed More campaign—free of charge! Each year, Ad 2 Honolulu 

selects a local non-profit campaign to build a fully-integrated advertising cam-

paign. Be on the lookout for the Waste Less, Feed More message across Oahu and 

a brand new Aloha Harvest website coming soon!  

Pictured above: Aloha Harvest Executive Director, 

Ku’ulei Williams with Ad2   Honolulu Vice President, 

Roann Gatdula at the Sip & Savor fundraiser. This 

fundraiser helps to raise funds for the following year’s 

campaign.  

Pictured right: Ku’ulei Williams giving a big mahalo to 

all who contributed to the Waste Less, Feed More 

campaign.  

Pictured left: Ad2 Honolulu’s hired actor portraying a 

chef deciding what to do with their quality, excess food 

in Aloha Harvest’s new commercial.  

Along with the Waste Less, Feed More printed ads 

throughout Oahu, Ad2 Honolulu created a full commer-

cial highlighting the journey of excess food. Check it 

out on the Aloha Harvest Facebook page or keep an 

eye out for it on your TV! 

BIG               

MAHALO! 





FOOD DONOR CORNER 

‘Since 2016, `Iolani School has worked together to create 

the ultimate #WasteLessFeedMore environment 

Nearly three years ago, `Iolani School’s student-run 
Global Issues Network (GIN) Club did NOT bite off more 
than it could chew. For the club’s dedication to its mis-
sion, Aloha Harvest remains extremely grateful. 

GIN decided to take on the problem of food waste in  
Hawaii and see what `Iolani could do to help. Aided by 
Sodexo GM Kevin Wada, Sullivan Center Director     
Allison Blankenship and GIN Director Debbie Millikan, 
who is also `Iolani’s Sustainability Coordinator, the group 
has made a significant dent in the school’s waste. 

In the last school year, `Iolani donated some 1,100 
pounds of excess food to Aloha Harvest. Previously 
much of it would have gone to Ecofeed, which sends 
leftovers to pig farmers. The rest would have ended up 
in the trash. 

“I think the best part of our connection with Aloha      
Harvest is the fact that we were able to learn about the 
relationship between food waste and food insecurity in 
Hawaii by realizing that there is an excessive amount of 
food being wasted every day, yet one in seven residents 
in Hawaii don’t have enough to eat,” said one GIN club 
member. “Aloha Harvest became a bridge for `Iolani   
students and the Global Issues Network Club to learn 
about this reality, and we  began to ask deeper       
questions about our society and government. I am so 
grateful for the existence of an organization like Aloha 
Harvest, which has allowed us to think more critically 
about the world.” 

The students began their mission by breaking down the 
problem as if they were in a math class. They  conduct-
ed food audits at the school, measuring the amount of 
food being wasted.  

They found most of the waste came from catered events 
such as food drives and the annual `Iolani Fair, as op-
posed to daily meals. 

“As an educator, the most important part of this partner-
ship is having students feel empowered to make a differ-
ence …,” Millikan says. “The process of asking        
questions, using science and data to find answers and 
seeking relevant solutions to a very real problem is 
greatly empowering.” 

After the audit, the students hooked up with Sodexo, 
their school’s food provider. According to Wada,  

 

 

 

about once a month he calls on Aloha Harvest to send 
its refrigerated trucks to the school after a large event. 
The trucks pick up perfectly good food, such as pasta, 
rice, salad, noodles, fruit, entrees and desserts, and take 
it to places that truly need it.  

“For us, it doesn’t take that much work at all,” says    
Wada, who has been at `Iolani 11 years. “We make sure 
we cool leftovers properly, then I make the call to Aloha 
Harvest for pick up. Aloha Harvest will coordinate a time 
for the pickup and we assist in loading their trucks.” 

It has become a win-win situation for `Iolani, Aloha    
Harvest and the people who need food most. It has also 
become a learning experience. 

“For me, personally, I would say that the most  important 
part of this partnership is that both `Iolani School and 
Aloha Harvest are gaining something,” one GIN club 
member says. “Not only is `Iolani able to donate food 
that we otherwise would have thrown away, we have the 
opportunity to educate students about food waste, hun-
ger, and poverty in our community and break the stigma 
about food insecurity and waste.  

“From Aloha Harvest’s perspective, I think the organiza-
tion is able to gain more food, but it’s also able to       
expand awareness about the non-profit’s mission and 
goals. This partnership has created a symbiotic relation-
ship between two groups that previously were complete-
ly unrelated.” 

Aloha Harvest’s Driver, 

Hiram, rescuing excess 

greens from the `Iolani 

School Cafeteria. 



AGENCY HIGHLIGHT 

YouthBuild Waimanalo began in Hawaii last year with a 
simple and immensely sensible mission:  

Find at-risk folks between the ages of 16-24 and help 
them get a GED (General Equivalency Diploma), along 
with “teaching them construction skills so they can get 
on a better path toward a successful life.” 

No one came in thinking it would be easy, but its goals 
were clear and concise. Then life blurred the vivid pic-
ture in a surprising way.  

“We learned our students were dealing with social ser-
vice issues that needed to be addressed first,” recalled 
YouthBuild Project Manager Samson Malani. “Several of 
them were homeless and were coming to class without 
breakfast. They had no money to buy lunch.” 

It was a profound problem, for the program and its par-
ticipants. How could they focus if they were hungry? 
How could they fulfill their potential? 

Fate — discovering Aloha Harvest — and a phone call 
brought Aloha Harvest and YouthBuild together earlier 
this year. Now this year’s class  of about 30 students 
receives two food deliveries a week, each with 15 ready-
to-eat trays of food, plus drinks, soup, canned meats, 
bread and dessert.  

It’s usually delivered by Aloha Harvest drivers Sini and 
George, whose amiable personalities are as   eagerly 
anticipated as the food. 

Every student — all live in Waimanalo — is fed. 

“They eat breakfast and lunch from Aloha Harvest food,” 
Malani says. “Sometimes dinner, too, on days that clas-
ses run late. 

 

“Aloha Harvest’s service of dropping off surplus food 
has been very helpful to us. Our youth are never hungry 
anymore. They know there will always be food here at 
our site.” 

Ideally, those youth will go on to successful careers in 
construction or wherever they discover their passion. 
The next class will arrive next year and do the same, 
because the participants have the will and the where-
withal to succeed. 

“When we help students,” Malani says, “we also help 
their families and the Waimānalo community as a 
whole.” 

Aloha Harvest is available to help any 501(c)3 non-profit 
organization on O`ahu with a feeding program. Agency 
applications are available online (alohaharvest.org) or 
by calling the office (537-6945). 

 VOLUNTEER SPOTLIGHT 

Meet Aloha Harvest Intern, Laurel Tamayo. Laurel is a sophomore at    

Chapman University studying Environment Science with a minor in          

Documentary Film. She has a passion for helping to save the environment 

and giving to those in need. In the office, Laurel helps maintain our agency 

board—a list of all social service agencies who receive quality, excess food 

from Aloha Harvest. She also helps with our social media, particularly our 

new #FreshFoodFactFriday segment, which provides information on food’s 

shelf life. In Laurel’s free time, she manages a social media campaign      

advocating to eliminate the use of plastic straws at Chapman University. We 

are so grateful to have Laurel’s help this summer!  

Aloha Harvest’s       

Drivers with YouthBuild 

Waimanalo following a 

delivery. 





We would not be able to do what we do without our financial partners. 
Big mahalo to the organizations and foundations that awarded            

Aloha Harvest with a grant in 2018. 

MAHALO TO OUR FINANCIAL DONORS  

Aloha Harvest’s     

Drivers, Hiram and 

Shaun, rescuing    

excess food from    

Boston’s Pizza in   

Hawaii Kai. 

Aloha Harvest’s   

Outreach Coordina-

tor, Bree Murray, 

rescuing food from 

the VERGE Hawaii 

Conference at the 

Hilton Hawaiian   

Village. 

Aloha Harvest        

staff and volunteers       

rescued 300 lbs. from 

the Waikiki SPAM JAM 

this year! 

Food Rescue 
Aloha Harvest  

Warriors 
See how Aloha Harvest staff and 
volunteers are helping to reduce 
food waste in our community! 



BOARD OF DIRECTORS 
Sharon Spear, Chair 

Nicole Altman, Vice Chair 
Aulani Kekuna Cooper, Secretary 

Joanna Oshiro, Treasurer 
Mark E. Davis 

Lisa Tomihama 
Debra Van Zile 
Butch Galdeira 

Scott Sivik 
Summer Kaiawe 

Ann Kinoshita 
Robert Harrison, Emeritus Chair 

STAFF 
Ku`ulei Williams 
Mele Pepa Latu 
Brianna Murray 
Kayla Emineth 
Hiram Johnson 
George Stevens 

Sini Pepa 
Shaun Dickson 

Donate by Check 
3599 Waialae Ave #23 

Honolulu, HI 96816 

 
Donate by Credit Card 
Call 808.537.6945  or visit 

www.alohaharvest.org 

 
Donate Food 

Call 808.537.6945 or email           
brianna@alohaharvest.org 

 
Donate Time 

Call 808.537.6945 or email 
mele@alohaharvest.org 

FOLLOW US 

@alohaharvest 
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COMING THIS FALL! 
Check alohaharvest.org for 
updates on our annual art 
competition and opening  

exhibit! 

KOKUA TODAY 


