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Agency Highlight 

 

Helping the homeless and others who are hungry 

has been a priority for Hawaii Cedar Church since 

Rev. Duk Whan Kim arrived in 2002. The church 

found empathetic and energetic friends in Aloha 

Harvest 9 years ago. 

The Pentecostal church in Kalihi, which offers ser-

vices in Korean and English, has housed the home-

less on its property. Its mission is to “provide food 

for the elderly, hungry and poor,” according to Eliz-

abeth Terlaje, a driver for the church the past eight 

years.  Hawaii Cedar now feeds as many as 100 in 

a week. 

That’s where Aloha Harvest drives in, with its refrig-

erated trucks that have rescued donated food from 

sources all over O`ahu. Deliveries come in three or 

four times a week, with the church reaching out to 

the community on those days to let them know 

there is food. Thursday is dedicated to seniors. Ha-

waii Cedar Church feeds bentos and soda to the 

hungry—most from the Kalihi area—along with 

bread, salad, chicken and sandwiches. Other pre-

pared items and dry goods are also available.  

Those that come for food don’t go hungry and now 

have food at home. Volunteers from the church 

might be just as fulfilled, knowing their neighbors 

will have food. It is, truly, win-win. 

There are days when more people show up need-

ing help than expected. Somehow, everyone al-

ways goes home with something. It has become a 

priority for Hawaii Cedar Church. Its mission is now 

deep in the heart of the congregation and its pastor. 

The commitment is so sincere, how could Aloha 

Harvest not stop by? “Aloha Harvest is so nice,” 

Terlaje says. “They have the heart too, for feeding 

the poor. Drivers are very courteous and have so 

much respect, and are always happy. We really ap-

preciate Aloha Harvest and I want to thank them for 

helping us to provide food for the hungry.” 

Aloha Harvest is available to help any 501(c)3 non-

profit organization on O’ahu with a feeding pro-

gram. Agency applications are available online 

(alohaharvest.org) or by calling the office (537-

6945). 



Food Donor Corner 
 
Bothered by the amount of its food that was being 

wasted, A Catered Experience put in a call to Aloha 

Harvest early this year. The connection was imme-

diate and gratifying, for both organizations. It has 

been huge for the growing number of hungry in Ha-

waii. A Catered Experience provides food for Ger-

maine’s Luau and more than 100 pounds of excess 

food are rescued each night. That’s a lot of chicken 

long rice, kalua pig, lomi lomi, haupia, teriyaki 

chicken, fruit and salads...enough to create an en-

tire meal with dessert. 

It works out to more than 3,000 pounds each 

month. This summer pickups will go up from six to 

seven nights a week. Aloha Harvest arrives at 9:30 

p.m. to get the food and deliver it to an agency that 

night, often needing volunteers because of the late 

hour. 

Somehow, and some way, it works out for every-

one. Aloha Harvest’s dedication to come each night 

is what A Catered Experience appreciates more 

than anything. 

“That Aloha Harvest is able to do nightly pickups for 

us,” says Assistant Chef Narcesa Fukuda, “and the 

fact that they’re just a phone call away.” A Catered 

Experience, based in Waipio Gentry, was founded 

in 1978. It caters everything from first birthdays to 

weddings, seminars and tailgate parties to large 

banquets. 

And Germaine’s, which has made so many people 

so happy in so many ways. Without Aloha Harvest, 

leftovers used to be thrown away. Now, it takes 

about 15 minutes for staff to pack the excess food 

in pans and Ziploc bags provided by Aloha Harvest. 

The food is weighed and transported into a refriger-

ated truck for same-night delivery. 

“They are easy to get a hold of, there is a great 

communication,” Fukuda says. “Knowing the food is 

going to good use instead of being thrown out 

makes it all worth it.” 

A Catered Experience is one of more than 300 par-

ticipating donors currently. Other donors include 

First Hawaiian Bank, Girl Scouts of Hawaii, Coastal 

Pacific Distributors, Anna Millers and ABC Stores. 



Message from the E.D. 
The other day I was walking in the produce sec-
tion of a grocery store and the smell of fresh 
fruit – peaches in particular – caught my atten-
tion. I love summer and all the memories of 
canning peaches and homemade salsa, picking 
fresh asparagus, eating watermelon, and pick-
ing fresh vegetables from our home gar-
dens. Then I thought back to our Just Eat It HI–
Film Screening and Chef Challenge event that 
took place on April 28. It was such a great 
event!  
 
We witnessed the incredible talent of wonderful 
chefs who took the challenge to make delicious 
dishes from “rescued" food.  Food rescued by 
Aloha Harvest turned into savory dishes – 
Cheez-It Chili & Rice, Pork Pepper Cheez Bites, 
Ramen Fried Chicken Bitki, Cucumber Tsuke-
mono, Braised Stuffed Meatballs with Pesto 
Vinaigrette Salad, Banana Bread and many oth-
ers. Mahalo to Chefs Mark Noguchi, Lee Anne 
Wong, Ronnie Nasuti, Lowell Godin, Misi Toilo-
lo and Abigail Langlas. They are amazingly cre-
ative chefs who love what they do! 
 
The Chef Challenge was followed by the film 
"Just Eat It," an eye-opening documentary on 
food waste. It’s unbelievable to realize the 
amount of food that is being wasted, not only in 
Hawai`i, but nationwide. It’s staggering to think 
that even as Hawai`i residents pay some of the 
highest food prices in the country, we still throw 
out around 237,000 tons of food per year, or 
more than 26 percent of the available food sup-
ply. Did you know that fruit is the most wasted 
commodity, followed by rice and seafood? "Just 
Eat It" has made me more aware of my person-
al buying habits and what changes I can make 
to help reduce what I’m throwing away.   
 
If you get an opportunity 
to see "Just Eat 
It," please do! At Aloha 
Harvest, we are helping 
to reduce the amount of 
perfectly good food from 
being thrown away and 
filling the landfill. Got 
food? Give Aloha Harvest 
a call and help us 
“Rescue Food to Feed 
Hawaii’s Hungry!”  

Ku`ulei Williams, Executive Director 

Grants Received in 2016 

Big Mahalo to these organizations and foundations that 
awarded Aloha Harvest with a grant this year. 

Walmart Foundation $25,000 

Hawaiian Electric Companies $10,000 

Friends of Hawaii Charities $6,757.62 

Sidney Stern Memorial $1,000 

TJ Maxx Foundation $1,000 



‘Iolani Faculty and Students volunteering the event. 

Cucumber Tsukemono by Chef Lowell Godin of Town Hospitality 

Chef Misi Toilolo of Sodexo. 

‘Iolani School’s Zero Waste Station. 

Deloitte’s Sponsor Table 

Ku`ulei Williams and Just Eat It Chefs. 



HAWAII 

Kim Gennaula emceed the event. 

Chef Ronnie Nasuti of Tiki’s Grill & Bar and his team. 

Spokane Soccer Center’s guests with Just Eat It Chefs. 

Chef Lee Anne Wong of Koko Head Café. 

Got Food? Posters on display inside auditorium. 

Chef Mark Noguchi of Mission Social Hall & Café. 



More info & 
Purchase Tickets: 

 

Call 808-537-6945, Email info@alohaharvest.org or 
visit www.honoluluprofessionals.org 



Empty Bowl Hawai`i 2017 will 

benefit Aloha Harvest 

Empty Bowl Hawai`i is part of an international grassroots effort to help end      

hunger. Started in Michigan in the 1990s, this concept has grown in the United 

States and   internationally with at least a dozen countries joining the effort. 

Hawai`i Potters Guild (HPG) started Empty Bowl in 2009.  The support from the 

community has grown drastically from selling 700 bowls in 2009 to 5,000 bowls in 

2015.  HPG is a non-profit organization that has been committed to support the 

development of ceramic arts and crafts since 1967. HPG selects a local charity to 

benefit from this event and Aloha Harvest has been chosen for Empty Bowl 2017. 

In preparation for Spring 2017, HPG is hosting a Throw-A-Thon on Saturday,   

August 19, 2016. Potters from schools and organizations has been invited to 

throw. The HPG studio is located on 2480 Bingham Street next to Church of the 

Crossroads. For more information contact emptybowlhawaii@yahoo.com or 808-

321-1705. 

Honolulu Farmer’s 
Market 

Every Wednesday from 4 to 7 p.m., 

the Give It Fresh Today (GIFT) table 

collects food donations from vendors 

and shoppers.  Aloha Harvest picks 

up these donations and delivers it 

that night to one of our agencies. 

The Honolulu Farmer’s Market is  

located at the Neal Blaisdell Center. 

If you’re in the area, stop by! 



Kōkua Today 

Donate by Check 
Aloha Harvest 
3599 Waialae Ave #23 
Honolulu, HI 96816 
 
Donate by Credit Card 

Call (808) 537-6945 or 
visit our website 
www.alohaharvest.org 
 
Donate Food 
Call (808) 537-6945  
 
Donate Time 
Call (808) 537-6945  
or email  
info@alohaharvest.org 
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Coming this Fall!  
Check our website for updates 
on our annual art competition. 
Get your youth involved this 

year! 


