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living limu traditions
MINI-GATHERING IN PUNALUʻU, OʻAHU  SEPTEMBER 4 - 7, 2014

LIVING LIMU 
TRADITIONS

hosted by ‘Ewa Limu Project + facilitated by 



overview
“The goal is to capture as 
much information as we 
can from people who have 
traditional cultural limu 
knowledge.  We hope to 
record stories from the 
“good old days” about 
your experiences with 
limu.  We also hope to hear 
about how this knowledge 
was passed down... and 
what, if anything, you 
are doing to pass this 
knowledge on to the next 
generation. Another topic 
of discussion will be on 
limu restoration projects. 
More people/organizations 
are becoming interested in 
limu restoration so we may 
be able to learn from each 
other.”

In 2014, at the request of elders 
(kūpuna) who gather and care for 
native seaweeds (limu) around 
the islands, KUA partnered with 
the ʻEwa Beach Limu Project 
in an initiative to “gather the 
gatherers.” 

As a result, in September 
2014, over 30 limu gatherers 
representing 6 Hawaiian islands 
came together for four days of 
learning, sharing, knowledge 
documentation, and discussion.

Gathering and caring for limu is a 
practice increasingly concentrated 
in small pockets where elders still 
hold traditional knowledge. Once 
abundant but now declining, 
urban development, improper 
harvesting, climate change and 
other pressures continue to 
grow and affect limu around the 
islands. 

Limu are food for fish, forming 
part of the foundation of a 
complex trophic web that spans 
from people to plankton. For 
many of us in Hawaiʻi, limu are 
most commonly brought to mind 
as an essential ingredient in our 
lunchtime poke bowls. They are 
also a gift shared among friends 
and family for affirming ties, 
used medicinally, and featured 

in hoʻoponopono, a traditional 
practice for reconciliation and 
healing.

Less known, is that the health 
of limu serves as a key indicator 
for environmental health. An 
elder skilled in limu can tell 
when certain fish have come in 
and where freshwater is flowing 
simply from observing the limu. 
They can look at limu at certain 
times of the year and tell what 
is happening with trees up in the 
mountains.

The loss of native limu runs 
hand-in-hand with loss of 
Hawaiian cultural practice and 
loss of generational, ancestral 
knowledge. Reversing this 
co-extinction process requires 
effective and immediate efforts 
for co-restoration1. The need 
is pressing, as limu declines 
continue and elders who hold 
traditional knowledge are aging, 
some today in their 90s.

Gathering and network-building 
may be key approaches for limu 
co-restoration. Gathering our 
limu gatherers nurtures trust, 
accelerates knowledge sharing, 
and grows collaboration between 
rural Hawaiian communities 
towards common goals.

- goal of gathering, 
  by Uncle Wally Ito, 
ʻEwa Beach Limu Project
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1Mahalo to Dr. Kawika 
Winter for this framework. 



Limu so is essential. 
And people don’t realize it.

We need it.

And it’s something that 
we are losing. 

 

We are losing the
 knowledge of it. Our 
kids are losing it.

So we are the 
last ones that 

need to keep up 
this practice 

and to
 get our young 
kids involved.

- manaʻo (thoughts) shared by
Uncle Henry Chang Wo Jr., 

ʻEwa Beach Limu Project 

For they are 
the future 

of what we 
have, they are 

the carriers 
of our cultural 
practices, and 

from us we 
pass on our 
traditional 

knowledge.

outcomes

24 of you participated in documenting 
   your knowledge, representing rural    
                   Hawaiian communities on     islands.

31 of you connected face-to-face with each 
other through this gathering, spending time 
formally and informally sharing and growing 
potential collaboration. Many of you had not 
connected or worked together previously.

Over 1500 estimated pounds of 
invasive gorilla ogo removed.

The gathering also included opportunities to develop connection directly 
(face-to-face) with individuals from 3 state agencies, 2 international NGOs, 
1 land trust, 3 attorneys specializing in native rights, 3 local chefs, 2 local 
farms, 1 journalist, and 2 grant/foundation program officers.

perpetuating 
knowledge & 
traditions

94% of you who participated in documentation and who submitted 
evaluations (to date, 15 of 24 of you have turned in evaluations) 

“strongly agreed” that you felt comfortable and that the recording of 
knowledge showed respect to those who shared.

increasing 
  collaboration 
and connectivity

22  of you participated in a facilitated discussion 
on next steps, resulting in a list of over 20 potential 
next action ideas.

“This experience has enriched my 
life and I am forever changed and 

humbled by friendships made.”

Of those of you that participated in that discussion, 17 of you 
submitted evaluations and 100% of those indicated your desire 
and willingness to continue to participate.

moving 
forward

We are still working on a more detailed analysis 
of your evaluations and of the gathering outcomes 

overall, but here are some initial results:

in your words:

restoring 
place

- from participant evaluation

- goal of gathering, 
  by Uncle Wally Ito, 
ʻEwa Beach Limu Project
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kauaʻi
oʻahu

molokai lānaʻi
kahoʻolawe

maui



Today, Hawaiʻi’s communities 
are coming together. They are 
working to reclaim their role 
as stewards of their places, 

advancing just solutions 
to Hawaiʻi’s most difficult 
environmental and social 

problems. They are joined in 
this work by others who are 

researchers, teachers, businesses, 
artists, resource managers, 

decision-makers and individuals in 
Hawaiʻi and around the world.

KUA exists to serve this 
movement. 

307A Kamani St
the Box Jelly

Honolulu, HI 96813
808.672.2545

a movement for land, 
people, culture and justice.

thank you to our funding ‘ohana:

SIDNEY E. FRANK
FOUNDATION

a conservation fellowship from

mahalo nui

Kamehemaha Schools, ‘Āina-based Education Department, ʻĀina Ulu, 
OHA Chair Collette Machado, Dennis and Pam Fujii, Uncle Gabby and 
Hiʻilei Kawelo, Paepae o Heʻeia, Erika Vargas, Papahana Kuola, Rick 
Barboza & ʻohana, Shae Kamakaʻala, Aunty May Au, Mamo Leota, 

Uncle Charlie Bryant, Uncle Peter “Chubby” Maina‘apo, Uncle Gavin 
Wong and the ʻohana of Kahana, Dr. Paul Tanaka, KEY Project and 

Chefs Ken & Noel, Amu Kamana and the Kamana ‘ohana, Emily Cadiz, 
Kim Peyton, Dave Cohen and the rest of the folks at the ʻAnuenue 
Hatchery, Dora Jinnohara and Marsha Nakasone, Nelson and Carol 

Chang and to many more for your kōkua and aloha.

with special thanks to...

kuahawaii.org
Our gratitude to each you, for giving of your time away from jobs, 

families and other kuleana to be a part of this circle.


