
Female leaders gather for 3-day summit
Inaugural symposium puts the spotlight on a host of women’s issues. 
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From cookies 
and brownies 
to cupcakes 
and a sensual 
chocolate spa 
treatment

Sweet 
Edible
Gifts

THE GREAT 
ALOHA RUN 

CELEBRATES 
ITS 30TH YEAR 

MAIN SQUEEZE
Lanikai Juice commits  
to healthy smoothies 

NAMASTE
Wanderlust Festival  

offers yogi enthusiasts a 
rejuvenating four-day  

retreat at Turtle Bay
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Carnival
Never Sleeps

The
that

For two days,
hundreds of volunteers 
will get little rest
when they help stage 
Punahou School's
annual signature
fundraising event.
By Kristen Nemoto
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 You’ve smelled the wafts of fried yeast 
dough before. And you’ve more than 
likely inhaled the smokey essence of 
ham hocks for the Portuguese bean 
soup. However, “none” will ever taste 

like the food they will serve at the upcoming Puna-
hou Carnival, according to Reney Ching.

“There’s a certain science to it,” beams Ching, 
the schools kitchen manager who has overseen the 
making of the Portuguese bean soup for over 20 
years. “You have to put only certain ingredients in 
at a time to get that kind of consistency. It helps to 
produce the thickness.”

Served at the Punahou Carnival since the 
early ’90s, the Portuguese bean soup didn’t have 
a “true” recipe until food service director Marcia 
Barrett Wright and cafeteria production manager 
Cindy Eulitt came up with a similar one that they 
made for the school lunches.

“Every batch has to be the same,” Eulitt 
affirms. “That’s why people keep coming back, so 
that they can count on tasting it again.”

Similar to the infamous soup, the mango 
chutney and malasadas have attracted a cult-like 
following among locals from around the state and 
parts of the mainland.

“When my grandparents first started making 
jams and jellies for the carnival, it wasn’t initially 
mango chutney,” says Laurel Bowers Husain,  
director of communications at Punahou School, 
whose grandparents Frank and Laura Pratt Bowers 
– alumni and former workers at Punahou School 
– created the legendary gelatinous masterpiece 
in the early 1950s. After a couple of experiments 
with strawberry guava, lilikoi and an exploding kim 
chee batch, the Bowers stuck with the juicy mango 
fruit that Grandpa Bowers would always have in 
abundance from his job working as an agriculture 
researcher at the University of Hawaii at Manoa.

“It was a family operation,” Husain says. 
“We would end up stacking the boxes of jams all 
around the cafeteria so that by the time carnival 
came around, we would have these jars to sell.” 

Bowers helped run the malasada booth since 
its debut to the Buff and Blue crowd in 1957 and 
the tradition was carried on by his son and Hu-
sain’s father, Miki Bowers, affectionately known as 
“Mr. Malasadas.”

Formerly a student-run organization, the 
Punahou carnival has blossomed into the larg-
est annual fundraiser for the school’s financial aid 
program. Student co-chairs, Joshua See and Becky 

Yim, are both excited to “wake up early” and work 
until their feet hurt.

“It’s a lot of fun actually,” says Yim with a 
smile. “Driving early to campus, it’ll be pitch black 
outside but then the sun comes up and you just 
know it’s going to be a super fun day.”

“It’s really inspiring to see our junior class 
come together,” See adds. “The camaraderie that 
you see … it’s just great.”

For the amount of food that the cafeteria has 
to make — last year it pumped out 3,000 gallons 
of Portuguese bean soup and cooked over 150,000 
malasadas — Eulitt and Ching both agree that it’s 
the volunteers who make the carnival food delicious 
and possible to serve out to the hungry crowd.

“[Days] before the carnival, this place is just 
buzzing with 300 volunteers,” Ching says. “We 
oversee them but they do the shredding, the wash-
ing, cutting and packing. They do all the work.”

Made and prepped with love, hard work and 
years of family history, the food at the Punahou 
Carnival would not be possible, Eulitt says, with-
out the help from the students whom she lovingly 
calls her “kids.”

“I love when they are in charge and say ‘Aunty 
we need this and that’ and I just go along with 
it,” Eulitt says cheerfully. “It’s a great way to bring 
everyone together to work on a common goal.” 

Punahou Carnival 
Feb. 7 and 8, from 11 a.m. to 11 p.m.
1601 Punahou St.

OFF-CAMPUS PARKING:

Central Union Church (1660 S. Beretania St.) 
Friday and Saturday $10

St. Clement’s Church (1515 Wilder Ave.) 
Friday and Saturday $16

Lutheran Church of Honolulu (1730 Punahou St.)
Friday and Saturday $15; open 10:45 a.m. – 11:30 p.m.
(no in/out privileges)

Maryknoll School Grade School Campus (1722 Dole St.)
FRIDAY (proceeds benefit Sacred Heart's Boy Scout Troop 42)
11 a.m. – 11:30 p.m. $12 for 4 hours; $40 all day 
(no in/out privileges)
SATURDAY (proceeds benefit Sacred Heart Church) 
11 a.m. – 11:30 p.m. $12 for 4 hours; $40 all day 
(no in/out privileges)

Maryknoll School High School Campus (1402 Punahou St.)
FRIDAY (benefitting several high school clubs) 
$10 for 4 hours; $30 for all day (no in/out privileges)
Open 1 – 11:30 p.m.
SATURDAY (benefitting several high school clubs) 
$10 for 4 hours; $30 for all day (no in/out privileges) 
Open 10 a.m. – 11:30 p.m.

Driving 
early to 

campus, 
it'll be 

pitch black 
outside but 

then the 
sun comes 
up and you 

just know 
it's going to 
be a super 

fun day.
Punahou School's 

junior class will carry 
on the tradition of 
scrumptious treats 

and delectable dishes 
at this year's Punahou 

Carnival 2014: New 
York, New York.    
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