


I’m hopeful that we are finally putting 16 months of COVID behind us and turning the 
corner to recovery, rebuilding and renewal.

To build us up even stronger and better than before, create jobs and get us back to 
work, over $200 million was dedicated to construction projects to improve our schools, 
hospitals, roads, parks, water systems, the airport and harbors.

Additionally, the largest appropriation in the history of the Department of Hawaiian 
Home Lands, over $78 million, was designated to the acquisition of land, planning, 
design and construction of infrastructure, the first step to more homes.

To build on the hard lessons learned throughout the pandemic, legislation was adopted 
to support the growth of telehealth, provide grants for broadband in underserved areas, 
require the Department of Education to use locally-sourced food and include voter 
registration with applications for driver licenses and state identification.

Kauaʻi has shown the Nation and the State what we are made of.  We have led the way 
in the lowest numbers of COVID cases and the highest percentage of vaccinations.  
We have all made sacrifices and we have done it together.  Imua Kauaʻi!

Mahalo Nui Loa,

Ron Kouchi
State Senate
8th District (Kauaʻi and Niʻihau)

Aloha!



Keeping Hawaiʻi Strong
2021 Legislative Highlights

Boosting Hawaiʻi’s Recovery (HB 200)
Despite the many economic challenges facing our State, the 
Legislature passed a balanced budget that provides millions to 
support our workers, education programs, homeless services and 
assist our families and individuals with disabilities. 
 

Improving Healthcare for Rural Communities (SB970)
Improves access to telehealth services to help meet the need for 
medical services in all our communities.

Increasing Food Resiliency (HB 767)
Ron has been a long-time champion of the Farm to School program,
which benefits both Hawaiʻi farmers and our keiki. This bill expands 
this program by setting a goal that at least 30% of food served in 
public schools consist of locally-sourced products by 2030. 
 

Building Hawaiʻi’s Technology Future 
(HB 1191 & HCR 161)
Broadband is the “information highway” connecting computers 
around the world. Ron has been an active member of the Hawaiʻi 
Broadband Hui since its creation in March 2020.  HB1191 provides
grants for broadband service to underserved areas of the State. 
HCR 161 adopts the goals and recommendations of the Hawaiʻi 
Broadband Hui which sets the goal for universal access to 
high-speed internet and educational technology by 2030. 

Strengthening Voter Rights (SB 159)
Applications for voter registration will now be a part of all state 
identification card or driver’s license applications. This bill will 
make voter registration more convenient and encourage more 
participation.  
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Recover. Rebuild. Renew.
Kauaʻi Home Grown Mango Madness 

At Hawaiʻi markets, fresh juicy West Kauaʻi mangoes will soon be joined by mango 
purée, mango chutney and more, all from Wally Johnson’s 13 acre mango farm near 

Mana.

As part of Kekaha Sugar Company’s effort to diversify, in 2000, Johnson and his wife 
Jorienda started planting mango varieties outside and later in greenhouses.  

“The greenhouse trees are less susceptible to weather, insects and birds.  Additionally, 
they produce a better quality fruit and are easier to harvest,” he said.

Johnson sees his business, Global Ag, growing with the support of his landlord, the 
state’s Agribusiness Development Corporation. 

 The future looks bright for our local favorite mango.

Owner of Global Ag, Wally Johnson shares 
fresh picked mangoes with

Senate President Ron Kouchi
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$223.4 million for Kauaʻi
To help our recovery, rebuild, renew and to improve our 

schools, hospitals, roads, parks, the airport and harbors, to 
create jobs and get us back to work.

$

WALLY & JO’S MANGO BREAD RECIPE
Contributed by: Wally and Jorienda Johnson

Ingredients:
2 cups       Diced Mango
3 large       Eggs
3/4 cup       Canola Oil
1 tsp       Vanilla Extract
1 cup       Granulated Sugar
1/2 cup       Brown Sugar (packed)
2 1/2 cups All-Purpose Flour
1 tsp       Baking Powder

1 tsp       Baking Soda
1 1/2 tsp    Ground Ginger
1 tsp       Ground Cinnamon
1/4 tsp       Salt
1/2 cup       Raisins
1/2 cup       Chopped Walnuts or 
      Macadamia Nuts
Zest of 1/2 a Lime

Directions:
1. Preheat oven to 350 degrees F.
2. Grease and Flour two 9x5 inch loaf pans.
3. In a small bowl, whisk together the Eggs, Oil, Vanilla Extract, and Sugars and 
    set aside.
4. In a large bowl, sift the Flour, Baking Powder, Baking Soda, Spices, and Salt.
5. Stir liquid ingredients into the dry ingredients until well blended.
6. Stir in Mango, Raisins, Nuts, and Zest.
7. Pour into loaf pans and bake 45 to 50 minutes or until a toothpick inserted in the 
    center comes out clean.
8. If bread tops are getting too brown while baking, cover pans loosely with a foil tent.
9. Transfer to wire rack and let cool 10 – 15 minutes before unmolding.
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“This is really about students. Ron took a proactive position 
and a leadership role. I think it was his leadership in getting 
all the parties together and raising the funds that made this so 
successful.”

Mel Horikami - Project Lead

“Thanks, Uncle Ron! The technology pilot project made 
success possible in this school year for many of our 

classmates. We’re really looking forward to being with 
our friends and classmates in person this fall.”

Carly and Colten Dela Cruz

“Through this project, I received a cellular wi-fi device that 
connected me to the internet.  I’m so grateful!  What a lifesaver!  
With the device, I was able to keep up with my schoolwork and 
study at home.  Thanks to all of you!”

Kate Nakamura

Kauaʻi Goes Techie
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KAUAʻI EDUCATION TECHNOLOGY PILOT 
When the pandemic threatened Kauaʻi’s student education, it became clear 
that distance learning was going to be needed.

Ron worked with the community to raise private funds for teacher training, 
devices, and internet connection for kids who did not have them at home.

The program started in the summer of 2020 and will continue into the 
next school year, funded by nearly $500,000 in private donations from local 
foundations, companies and the Kouchi family.
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BROCCOLI SALAD
Contributed by: Dan Kouchi and Katie Arita-Chang 

4 cup     Broccoli Florrettes (you can include peeled stems)
1/2 cup    Dried Cranberries
1/2 cup    thinly sliced Red Onion
1 cup    Roasted Sunflower Seeds or other sliced Nuts
1/2 cup    Bacon Bits (optional) 

Blanch Broccoli Florrettes for 2 minutes in salted water. 
Drain. Combine all ingredients. 

Dressing - Mix: 
3/4 cup    Mayonnaise
1/4 cup    Sugar
2 tbsp     Japanese Vinegar

Toss salad in dressing and refrigerate for at least one hour before serving.

MIDORI’S SHRIMP & CRAB CASSEROLE  
Contributed by: Christopher Chang and Robin Arita-Chang 
         (Katie’s Parents)

Bake 350 degrees for 30 minutes 
1 lb    Shrimp -cleaned, parboiled & cut in pieces 
2 cups    Crab Meat, can use imitation 
1/2 cup   minced Round Onion 
4 large    Potatoes - boiled & cut in cubes 
1½ cup   minced Celery 
2 cups    Mayonnaise 
2 tsp       Worcestershire Sauce 
2 tsp       Salt 
Dash      Pepper 

Combine all and spoon into casserole dish. 
Topping - Pour evenly 1 Egg slightly beaten. Mix 1 tbsp melted Butter with ½ cup 
Panko. Sprinkle over Egg and bake.
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Nearly $28 million for Schools
$932,000 for Kōloa Elementary School and $27 million for 
a new Waimea High School gymnasium and other related 

facilities and improvements.

KIM CHEE TOFU PATTIES 
Contributed by: Egan Kouchi and Sarah Kern

Makes about 18 Patties
Ingredients:
2 lb     Firm Tofu (pressed & drained)
2     Eggs
3-4     Cloves Garlic (minced)
1 cup     Sweet Onion (diced)
1 cup     Sweet Bell Pepper (diced)
1 cup     Kim Chee (diced)
1/4 cup     Green Onions (diced)
1 cup     Bread Crumbs
2 tbsp     Relish
1 tbsp     Hawaiian Salt
2 tbsp     Shoyu
2 tbsp     Sesame Oil
1 tbsp     Rice Vinegar
2 tbsp     Worcestershire Sauce
1 tbsp     Honey
2 tbsp     Sriracha Sauce
Black Pepper to taste

1. Sauté Sweet Onions and Garlic in Olive Oil on Medium heat until Onions are
    caramelized. 
2. Add all ingredients into a large mixing bowl and use your hands to mix until there are
    no large chunks of Tofu and all ingredients are incorporated.
3. Use a 1/3 cup to scoop from the bowl and use your hands to mold each patty, adding
    pressure as you mold so the mixture will hold its form.
4. In a pan of Olive Oil on medium heat, fry each patty, flipping after about 5 minutes 
    (5 min on each side). 
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$124.1 million for Līhu̒ e Airport improvements including design and 
construction.  $2 million each for Nawiliwili and Port Allen Harbors.

KIEHM-CHEE
In memory of Mrs. Ruth Kiehm (Sarah’sGrandma)
Contributed by: Bill and Judy Kern (Sarah’s Parents)

Yield:  approx. 1 gallon  Needed: 1 large pan
10-12 lbs     Won Bok Cabbage
1 1/4 cup     Hawaiian Salt
4 cups         Water

Day 1: Cut Cabbage into 1” – 1 1/2” slices (Do not wash Cabbage at this time).
 As you cut the Cabbage, place in pan.
 Dissolve 1 1/4 cup Salt in the water and pour slowly over the Cabbage.
 Place some kind of weight directly on the Cabbage and leave overnight.

Day 2: In the morning, remove weight (water will have risen) and toss Cabbage 
 for even saturation.
 Replace weight.  Repeat several times during the day.
 When Cabbage is wilted and tastes almost salty, then rinse several times 
 and drain.

While Cabbage is draining, mix hot sauce in bowl:
Hot Sauce: 7     Cloves Garlic, minced 
  1 1/2”     Piece of Ginger, minced
  1 tbsp     Sugar
  3/4 cup     Water
  1/4-1/2 cup Chili Pepper (either freshly ground or dry Cayenne).
      Try lesser amount first and add more to taste.
Put Cabbage back into large pan and pour sauce over Cabbage; mix thoroughly.
Put Kim Chee in gallon jar, pressing down hard.
Leave on counter 1-3 days, depending on weather and fermenting time desired.
Juice will ooze upwards every day, so press Cabbage down with spoon occasionally.
Refrigerate. Eat and Enjoy!
Note:  Can use less cabbage and substitute turnips for a change

$152.7 million for the
Airport and Harbors
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ROAST CHINESE CHICKEN (MICROWAVE)   
In memory of Tommy and Edith Tanimoto (Joy’s Parents)

4 lbs    Chicken 
1 tbsp    Oyster Sauce 
1/4 tsp    Chinese 5 Spice 
1 clove     Garlic 
1 tbsp    Sugar 
1 tsp    Brown Sugar 
1 slice     Crushed Ginger 

Mix together in small bowl. Rub mixture in cavity of Chicken. Place breast down in 
pan. Cook 6 minutes. Turn dish - cook 6 minutes. Turn Chicken over cook 6 minutes. 
Turn dish around - cook 6 minutes. Stand 10 minutes before taking Chicken out of 
microwave.

FUJI APPLE CREAM CHEESE JELLO 
In memory of Tommy and Edith Tanimoto (Joy’s Parents)

1-3oz       Lemon Jello Box
2 pkgs      Knox Gelatin 
1 cup       Sugar 
2 1/2 cups Boiling Water 
1-8oz can  Crushed Pineapple with juice
2 or 3       Fuji Apples, peeled, cored and diced 
1-8oz pkg  Cream Cheese softened
1 bottle       Avoset or Whipping Cream 

Dissolve Jello, Gelatin and Sugar in boiling water. Refrigerate until slightly jelled. 
Mix Crushed Pineapple with Juice and Apples. 
Combine softened Cream Cheese and Avoset. Add to Apple mixture and fold into Jello. 
Pour into 9x12 cake pan and refrigerate overnight.

$8 million for  Quality Healthcare
$8 million for Mahelona and Kauaʻi Veterans Hospitals and 
Medical Clinics to support access to medical care near you.

 




