
livestock isalways popular at ttle Hawaii StateFarmFair.
cctfeeswillalso befeaturedthisyear.

all th e way down to th e farmers,this
kin d ofexposure helps us make people
aware th a t Hawairs coffee really is as
goodas adverti sed. If the beans grown In
HawaIIare prepared ligh t, theyreally
should be world-ctass."

Javar in dicated he WIll be sampling
Pavaraga's championship coffee at the
expo al ongwtth oth er co ffees ,all of
which are pure and n atu ral which
mea n s means the coffee beans were
drted In their n atural s tate as a cherry
fru it rath er than pulped and su n -dried.

"The result comes ou t very dnferent "
J avar said.10make It s im ple, It \\111 bea
naturally sweet coffee with a lot of tangy
fru it, chocolate and nutty tones,

"It is also a little extra-caJfelnated s ince
the beans absorbed most of the fruit
juices in the coffeecherry. Ifyou area
black coffee drinker; th en this is probably
th e most in te res ting coffeeyou wtllhave. W

The menu offood vendors a t the expo
also helps illustrate Hawatt's latest agrt­
cu ltural trends and mulu-etnntc diver­
stry tatrgoers will be able to bite Intoa
grass-fed beefb urger or feas t from a
large array of loca l-s tyle grtnds like
tertyajd beef kalua pig. chill 'n lice. gyros
and garlic shrim p. Or, theycan cool off
wt th ajutcy s lice of Hawall-grown Sug­
arland watermelon and snack on a
freshly roasted ear of Kahuku co rn."

Admission Is $5 for adults and $3 for
ch ildren aged 4- 12,The price include
access Into all Bis hop Mu sewn attrac­
tions Including the n ew summer exhib­
It, "Backyard Mon s ters - Th e World of
Insects." featurtngslxgiant robotic
bu gs . Hours are 9 a .m. to S p.m. on Sat­
urday, and 9 a .m. to 5 p.m. on Sunday,

For- more infonnation about the 2009
HawaII State Farm Fafr.fog onto
www.hfuf.orgorcall808-848-2074.
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selling grass-fed beef: Hawaii Egg Pro ­
du cers selling eggs; Naked Cow Dairy's
butlers and cheese; and samplings of
coffees from Kauat,Oahu, Molokal,
Maul and Big Island,

One of th e coffee prod ucers who'll be
there is LcoJavar, whose famHyowns

th e Pavaraga
Coffee Compa­
ny,which
processes and
roasts co ffee
beans fro m a
number of grow­
ers on the Big Is­

land, particularly from the Ka'u region ,
Pavaragaj oined with m as ter roas ter

Dan TangofAroma Trading Company
on the Big Island and, using roasted cof­
fee grown by Ruby and AmyJavarof
Pa hala. plac ed lOth in the world at the
2009 America Roas ters Choice Thsting
Competition held recen tly In Atianta

"At th at same event, one ofour coffees
placed 7th In the International green
coffee competttron." J ava r said, "Wh at
we've found is th a t all of the coffees in
Hawau are good. But what makes th em
great Is the processing and roas ting. It's
like the ingredients fora salad - as good
as they are, they don't achieve greatness
until the chefmakes the salad.

"We're excited to be at tht s expo be­
cause besides benefiting th e eco nomy.
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"The advantage of having {th e farm
falr}at Bishop Museu m Is that Irs ac­
cessible to more of the public. the wayn
wa s when they use to h old it at McKinley
High Sc hoo l."Kitagawa said. "I thlnk
peo ple were less Inte rested In attending
when It wa s held ou t In Kapolei."

Dan Nakasone, who Is belptngwith
marketing a nd publicity for the fair,
agreed.adding that the Ag-Ths tic Expo
will a llow the publtc to be more "up dose
and personal" wtth local farmers and
produ cers. "Atthe same timeyou' re
meeting and talking to th em.you' ll be
able to sample their prod ucts: h e said,

One expo participant said people will
be more Intere s ted a nd en thusiastic
abou t agriculture than tn past years.

"I'm glad they separated It out from the
EK Fernandez rtdesand everything ­
the people who will be a t this year's farm
fairWiU be people who want to be at a
farm fair," said Moruque Van derStroom,
who with her sister, Sabrtna SI. Martin ,
nul the Naked Cow Dairy In waranae.

U ke the other half-dozen or more food
exhibitors scheduled to participate in
the Ag-Thstic Expo, Van de r Stroom and
her s ister WIll be selling and pro viding
samples of their dairy'S

products, in cluding a d- ~
dltive-free artisan
cheeses and various fla-
vors of butter.

'we make regular but- ~-­
ter.hand-churned but­
ter, European cu ltured
butter, honey bu tter,gar­
lic and herb butter," Van
derStrcom said, "We
also pasteurize our own
m ilk -en's no t homoge­
nized. It has no added
antibiotics or honnones.
Wewant It tobefann
fresh mtlk In Its purest
form. theway nature intended:

The Naked Cow Dalryis currently
processing approximately 300 gal lons
of milk a day from 20 cows, which It
h opes to increase to 50 as soo n as con­
strucuon fornew barns and the Instal­
la Uon of new equipment is com pleted.

"We're planning to start selling milk
by this summer," she said, adding that
by then th e public should be able to pur­
chase the dairy's milk an d other prod­
ucts at farmer's markets, Whole Food s,
al l Down to Earth location s and at tile
dairy itself.

Acco rdingto Nakasone, other Ag-Tas­
tic participants expected to be at this
year's event Include Dean Okimoto of
Nalo Farms, sarnplingthe salad mix and
salad dressing he created With RoyYam­
aguchi: Shin HoofHo Farms, sampling
long beans and tomatoes: Ryan Lum of
North Shore Cattle Co..samplingand
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