


Figure 1. Morning Glass Coffee + Cafe. Adapted from “Morning Glass 
Coffee + Cafe in black and white” by Kapono Photoworks, 2023, 
http://www.morningglasscoffee.com/locations





21st Hawai‘i Coffee Association Conference (Maui, July 2017)
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June 27 to July 1, 2018











Doing the right thing through
thought and action.

Pono



Discover
Experience
Connect
Celebrate



February 2022

25 Students + 3 Faculty

Pilot Project, Non-Credit



Cultivating

Sensory

Roasting

Brewing























El Salvador
January 2023









THAT WAS COOL...
NOW WHAT?





“We are looking beyond 
the norm, that culinary isn’t 
always about working in a 
kitchen or restaurant. It can 
also be about farming, food 
production and suppliers, 
ethical sources, and an 
expertise in ingredients.”

Lauren Tamamoto, Ph. D, CCS, CFS
Coordinator, Culinary Innovation Center
Instructor, Culinary Arts Department
Kapi‘olani Community College
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Cacao

Fall 2023
CULN 297B

1 Credit
O‘ahu

Coffee

Spring 2024
CULN 297B

1 Credit
Multi-Island
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Nick Berardi
2022 US Coffee Roasting Champion

Felix Teiretzbacher
2022 World Coffee Roasting Champion



Mark Kove
2022 Hawai‘i Coffee Championships

Roasting Champion
2023 US Coffee Roasting Finalist

Towa Ikawa
2019 Honolulu & US Aeropress

Champion





Figure 2. Ahupua‘a Poster (revised edition) by M. Kahalewai, 
1993, Kamehameha Publishing. Retrieved from https://shops.
kamehamehapublishing.org/products/978-0-87336-023-4. 
Copyright 1993 by Kamehameha Publishing



Marc Marquez
Director of Coffee at Savor Brands

marc@savorbrands.com

@marcnmarquez

/marquezmarc




