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It started with a word: “Ohana”...and an idea.

What if an event could be something greater than the sum of its parts?
What if we could get a big group of people together, collectively, and do some good in the world while 
 having the time of our lives? 
What if we were more than just spectators at this event, but we were all active participants? 
No velvet ropes. 
No All Access passes.
Just you and I and 500 of our closest friends.
All helping to shape it and welcoming others to join us along the way.

A small escape from reality where everyone was equal, everyone was welcome, and everyone was family.

Well, it’s more than just an idea now. 
And it’s grown beyond anyone’s wildest expectations. 
It’s music and dancing, food and fellowship, culture and learning. 
It’s celebrating life, the friendships we make along the way, and helping others around the globe.

It is Ohana.
WE are Ohana.

Welcome.

Photo by Primo Kimo

Bargoyle
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So…You Think You Know All About the Fraternal Order of Moai?
by Mr. Melvis

Well, well - here you are at 
virtually enjoying Ohana Luau at 
the Lake!  You’ve got your beach 
attire with you, you’ve worked on 
your cocktail making skills until 
your liver is screaming for mercy 
and you’ve memorized all of the 
bird calls in Martin Denny’s ‘Quiet 
Village’.  In other words, you are 
ready to live the Tiki Lifestyle of 
Ohana (at home)at full bore!  You 
can bet we’re glad you are here, 
and we are ready to party right 
alongside you at this great Tiki 
event!
  
Wait.  What’s that?  Who is ‘we’?  Excellent question oh ‘Fellow 
Seeker of Tiki Bliss’!  Back in 2005, some folks in Columbus 
Ohio were bemoaning the fact that their favorite local Tiki 
palace had been demolished and sent to the ashes of history 
– the wonderfully exotic Kahiki Restaurant.  As these friends 
sat and pondered life without the Kahiki, they decided 

to start a club – a 
fraternal society if 
you will - of people 
who love all aspects 
of Tiki culture and the 
Polynesian Pop era 
of the 50’s and 60’s.  
They would form a 
secret society, where 

members use pseudonyms to hide their true identities; 
and all members come together to embrace what was 
determined to be the organization’s core values: Good Works, 
Fellowship, Spirit, Preservation and Celebration.  And so – the 
Fraternal Order of Moai was born!   
  
As the news of the beginnings of the Fraternal Order of Moai 
(hereafter in this article referred to as The FOM) began to 
spread through the Internet, more and more like minded 
folks (like yourself – or you really wouldn’t be reading this 
magazine, now would you?) began to ask questions about 
The FOM and how they might be able to get involved.  
Fast forward to today, and The FOM now has 12 chapters 
throughout the United States, with additional chapters 
forming as you read this.  Each chapter meets on a monthly 

basis, and they not only get together to celebrate their 
shared love of Tiki culture – but also to plan events that will 
support both local, national and global charity opportunities. 
  
Wait just a glass float minute!  You mean you didn’t know that 
The FOM does charity works?  Oh ‘Tiki Grasshopper’, prepare 
to receive knowledge that will open your eyes and help 
you understand that below all of the fun – there is serious 
charitable work being done!  From the humble beginnings of 
The FOM up through today, tens of thousands of dollars have 
been raised by The FOM to support everything from college 
scholarships for students from the Easter Island region, to 
local animal shelters and highway beautification efforts here 
in the United States. 
  
 This just isn’t about cocktails and music (not to minimize 
their importance of course!), but it’s really about working 
to make the world we live in a little better place to be than 
we found it.  As a matter of fact, oh ‘Follower of Falernum’, 
The FOM has recently created (with the glowing approval 
of the almighty IRS we might add!) the Fraternal Order of 
Moai Foundation, in order to better create opportunities 
to expand the Order’s charitable activities. The FOM itself is 
considered a tax exempt 501(c) (10) non-profit organization 
in the state of 
Ohio for fraternal 
purposes.  However, 
the Fraternal Order 
of Moai Foundation 
is considered a 
tax exempt 501(c) 
(3) non-profit 
organization in the 
state of Ohio.  This specific non-profit designation of the 
Foundation allows larger sponsors and donors to be able to 
help support the charitable works goals of the Order.  This 
will allow the Order to greatly expand the opportunities 
for us to help others through the Order’s good works, 
especially The Easter Island Foundation (this is the national 
organization’s charity of choice).  This is a very exciting 
thing indeed!  The Easter Island Foundation uses the funds 
given by The FOM Foundation, to provide scholarships for 
students of Rapa Nui descent.  Those students will use their 
education to help provide progress and enrichment for their 
communities. For 2019, 7 scholarships were awarded to 
Rapa Nui students.  In addition, some of the funds are used 

to promote the conservation and protection of the cultural 
heritage of Easter Island and other Polynesian islands.  
  
So - let me break out some of the events that The FOM and its 
chapters put on, to give you an idea of the charitable works 
The FOM is involved in:
  
Ohana Luau at the Lake – you know this one because you 
are holding the magazine that is given out at the event!  

This is the premier event of The 
FOM.  Celebrated at Lake George 
in the Adirondacks of New York, 
the Tiki Resort is home base for 
an incredible weekend of Tiki 
excitement!  From live music, 
vendors of all things Tiki and 
themed room crawls, to outdoor 
movies and seminars on crafting 
the perfect Tiki cocktail – Ohana 

Luau at the Lake has everything a lover of Tiki is looking for!  
Charitable funds raised from the Ohana Luau at the Lake are 
given to the Easter Island Foundation.  Due to the Corona 
virus pandemic – the 2020 event is being delayed until 2021 
– further information will be forthcoming!
  
Ohana Luau by the Sea – the southern sister of the Lake 
George event, this was previously held in Ft. Lauderdale 
and was another fantastic way to have ‘Fun with a Purpose’!  
Utilizing the wonderful Mai-Kai Restaurant as part of the 
weekend, this was an event not to be missed by those 
who worship at the altar of all things Tiki!  This event also 
contributed portions of its general events proceeds and 
silent auction donations to the Easter island Foundation 
scholarship efforts.  Although currently on hiatus, we hope 
one day for this event to return!
  

Chicago Area Tiki Tour (CATT) – what can you say about 
The CATT?  Exploring all of the old school Tiki bars and 
restaurants throughout the Chicagoland area by bus, and 
discovering and celebrating the surging tide of new Tiki 
establishments.  Charitable proceeds from this event provide 
a local scholarship in memory of one of The FOM’s beloved 
early members.  A great example of using the Tiki vibe to 
support their local community!
  

Hula Hop – held annually in Columbus Ohio, this great 
Tiki event celebrates music and fun while remembering 
the great and mighty Kahiki restaurant.  It raises funds for 
CureCMD , a local Columbus charity.  Held at a local Tiki bar 
that now possesses the fountain from the Kahiki Restaurant 
(purchased and restored with charitable proceeds from this 
event as part of our Preservation core value), this street fair of 
all things Tiki is an annual event not to be missed!
  
Makahiki: A Night 
of Tiki – this event in 
Indianapolis is a great 
night of craft Tiki 
cocktails, music and 
live performances 
by local and regional 
acts.  Their local charity support from the event goes to the 
South Side Animal Shelter.
  
The FOM is the premier fraternal organization and social 
network for all men and women interested in Tiki culture 
and the Polynesian pop era.  The fellowship and fun that 
members of The FOM experience at these events and in their 
communities, is really something that you have to  
feel for yourself.  All members have a comradery that 
revolves around a common theme – all things Tiki!  It’s a 
GREAT group of people doing GREAT works and having a 
GREAT time!  
  
So, you have come to the end of this article and your  
journey of discovery about the Fraternal Order of Moai...or 
have you?  You obviously have some strong feelings about 
Tiki culture and the Polynesian pop era – you’ve read this all 
the way to the end and you are attending one of the  
premier Tiki events in the country.  Do you now find  
yourself asking “Am I FOM material?  Do I support the same 
core values of the organization”?  Well?  So – here’s the deal:  
The FOM won’t come looking for you – that’s not how we  
do things.  You need to speak with a member and talk to 
them about your desire to further explore what The FOM 
has to offer.  That is when the true journey begins for you.  
Maybe you will become the next member of The Fraternal 
Order of Moai. 
  
 If you wish to explore more – here is a link to The FOM 
website: http://fraternalorderofmoai.org/
  
We wish you the best of luck if you decide to travel down The 
FOM road…and Beware the Goat.
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Party with a Purpose – Where the Ohana Proceeds Go

Hey, how about some good news for a change? The Fraternal 
Order of Moai Foundation’s 2019 donation of $32,252 to the 
Easter Island Foundation was one of our largest yet! EIF uses 
that donation to help support scholarships for youth from 
the island of Rapa Nui, for the Foundation’s general fund, for 
music education on Rapa Nui, for archaeological outreach 
and for future cultural/educational purposes on the Island. 
Here’s a breakdown of how our 2019 contribution will be 
allocated: 

1. The EIF General Treasury – $3,000. Funds to be used for 
the EIF’s general operations to support their mission – 
promoting awareness of the fragility of the island’s culture 
and resources, while building the strength of the community 
through scholarships and printed communications. 

2. Scholarships – $14,000. Funds will be used to help select 
students living on Rapa Nui attend college, ultimately 
bringing knowledge back to help improve their community. 
See the list of recipients below.

3. The Toki Music School – $5,000. Funds will be used by the 
Toki Rapa Nui Music School to teach free classes to more 
than 120 children in both classical disciplines piano, cello, 
orchestras, violin, music theory, trumpet) and the Rapa Nui 
tradition (Rapa Nui dance, ancestral song, takona-body 
painting, hoko-rapanui ceremonial dance and ukulele). They 
also carry out different artistic and cultural activities open to 
the entire Rapa Nui community and promote environmental 
care and heritage rescue activities. 

4. The Terevaka Outreach Program – $3,000. The Terevaka 
Archaeological Outreach Program teaches the awareness 
and preservation of the cultural and environmental 
resources in the community, while documenting and 
studying the cultural and environmental changes of the past 
and today.

5. Educational/Cultural Reserve Fund – $7,252. This will be 
used to help fund different educational and cultural projects 
on the island. 

Meet the Scholarship Recipients

This year the EIF and Island Scholarship Committees 
awarded seven scholarships to deserving Rapa Nui students 
using the $14,000 donated by the Fraternal Order of Moai 
Foundation. We awarded one FOM Ohana Scholarship, one 
FOM Tangata Manu Scholarship, one FOM Roger Danger 

Scholarship and four FOM Scholarships. Here are the FOM 
scholarship recipients for 2020:

Guillermo Alvarez Rivera: Industrial Engineering & Applied 
Mathematics, Pontificia Universidad de Chile (Fraternal 
Order of Moai Foundation Ohana Award: $2000) 

Lene Troncoso Riroroko: Medicine – Surgery, Universidad 
de Chile (Fraternal Order of Moai Foundation Award: $2000)

Mahani Salinas Atan: Law, Pontificia Universidad de Chile 
de Valparaiso (Fraternal Order of Moai Foundation Award: 
$2000)
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Brayan Pate Tepano: Physical Training – Nutrition and 
Dietetics, Universidad de las Americas (Fraternal Order of 
Moai Foundation Award: $2000)

Micaela Anakena Cofré Pakarati: Phonoaudiology, 
Pontificia Universidad de Chile (Fraternal Order of Moai 
Foundation Roger Danger Carlson Award: $2000)

Tipanie Blanco Velásquez: Medicine, Universidad de 
Santiao de Chile (Fraternal Order of Moai Foundation 
Tangata Manu Award: $2000)

Henua Pakarati Díaz: Business Administration, Instituto 
Profesional Santo Tomas (Fraternal Order of Moai Foundation 
Award: $2000) 
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Codebreaker Contest sponsored by Barritt’s Ginger Beer
Long-time friends and sponsors Barritt’s Ginger Beer hosted 
their first-ever cocktail competition in conjunction with 
Ohana Luau at the Lake 2019.  Twenty mixologists submitted 
recipes hoping to be selected as the official Codebreaker 
cocktail. Kevin He’s winning recipe will be served at Ohana 
2021!

The Code Breaker by Kevin He
3 oz. Barritt’s Ginger Beer  
2 oz. Flor de Cana 4yr Rum
1 oz. Fresh Lemon Juice
3/4 oz. Cherry Heering
1 dash Angostura Bitters

Stir the Ginger Beer, 
rum, and lemon juice 
with ice.  

Pour the Cherry 
Heering on top to let 
sink to the bottom.  

Add a dash of the 
bitters and then 
garnish with lemon 
peel.

Poolside Fun
A pineapple puzzle 
Perpetuated by Princess 
Pupule;  perfect 
for poolside 
pondering 
(even if the 
pool is small and 
you  inflated  it
yourself!)

Social distancing without a pool?  Us too.
Hang in there until next year’s crazy 

pool floaty fun!
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And now, some classic content from Ohana 
Magazines past.  First up is the first article from 
the 2009 inaugural issue...(with some photo 
updates)

The Tiki Motor Resort

Opened in 1960, The Tiki Motor Inn was another brainchild 
of Lake George legend, Charles R. Wood. From all accounts, 
Wood was an innovator, philanthropist and all-around fun 
guy. He opened Storybook Village (now Six Flags, right up 
the road from the Tiki Resort) a Disney-esque theme park, 
in 1954; a full year before Walt himself opened Disneyland. 
Wood also beat Walt to the punch with his version of a 
Polynesian paradise, the Tiki Motor Inn (Walt’s Polynesian 
Resort wouldn’t open until 1971), and during the ’60s and 
’70s opened dozens of Lake George attractions and motels, 
making the entire town into his own version of Disneyland, 
much of which is still standing today.

Why mention Disney’s Polynesian Resort when discussing 
The Tiki Resort? Because they are the last two tiki-themed full 
service resorts with Polynesian dinner shows still operational 

in the continental US. While Disney’s experience may be 
more immersive, it lacks that special something that the Tiki 
had/has.

Take a quick stroll around the grounds and look through 
squinted eyes, and you can still see the Tiki in its heyday. 
A parking lot full of Packards and Studebakers, while the 
atomic family grilled outdoors and thrilled at the carving and 
antics of Hurricane Hattie and Kaena, the resort’s original 
Polynesian dancer.

In 9160, the Motor Inn consisted of the long block of rooms 
by the pool (look from the side and you can still see the 
carved outriggings on top of the motel) and the other 
building next to the pool, where the lobby and show room 
were located. The original lobby area remains relatively 
unspoiled, and is currently Paradise, the bar where our 
ukulele acts will perform this weekend during dinner shows.

Immediately next to Paradise was the Tahitian Lounge 
(currently Whispers dance club/function room) where 
Hurricane Hattie belted out songs and jokes, before the 

seductive swaying of Kaena would entrance the room. There 
are rumors (unconfirmed) that back in its heyday, there was 
an Adults Only late show, where Hattie’s humor was even 
more risqué, and that Kaena would perform topless. We don’t 
know if there’s any truth to that at all, but even the existence 
of the rumor is an interesting piece of the Tiki’s past.

By the mid ‘60s, the Tiki Motor Inn was THE hot spot in Lake 
George, and it needed to expand. A third building was built 
in 1967 double the number of rooms available. It was at 

they time that the Lobby was moved to where it is now, and 
Paradise became the bar it is today, virtually untouched for 
over 40 years.

A few things have changed at the Tiki since those days, 
however. Time has weathered the tikis, and the Howard 
Johnson purchase in 1985 gave the rooms a much-needed 
facelift and addition of modern amenities. They even added 
suites back in 1987. An area that used to be storage space 
and a conference room is now Waikiki, where the Pearls of 
Paradise dinner show transports visitors on a journey through 
the South Pacific. The Tahitian Lounge is now Whispers, a 
wonderfully retro ‘80s dance club/function room, and the gift 
shop is now the Garden Café. Actually, more remains in tact 
than has been removed for the Tiki Resort. Word is getting 
out about the cool retro motel with the tiki theme, business 
is up, and the current owners are committed to adding even 
more tikis and décor. The Tiki Motor Resort realizes that it is 
a piece of Americana; something unique, and the last of its 
kind that’s worth preserving and restoring. With support from 
tikiphiles and goose-freaks, and retro lifestyle buss, the Tiki 
and nearly all of Lake George, is seeing a boom, as the hip 
little town that’s trapped in time.
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Ohana Magazine has ALWAYS included great 
hostessing tips from the Velveteen Lounge 
Kitsch-en. And since this year we all need to 
“Luau-In-Place,’’ there’s time to revisit and try 
out some of the many recipes Kelly and Paul have 
shared. All you do...

Cocktails, comedy, 
music and 

liquored-up live 
broadcasts - 

it’s always happy 
hour at the 

Velveteen Lounge
Kitsch-en!

From 2009...Painless Party Planning
Tiki Style (with Andy!)

Spam Puffs
2 cups jiffy muffin mix
2/3 cup milk
½ can spam, cut into ½ inch pieces
Shredded cheddar
Cayenne and black pepper to test

Combine Jiffy mix, cayenne, black pepper and milk and 
stir until dough forms. Drop into rounded ball, approx. 1 
½ inches in diameter, onto a greased cookie sheet. Press a 
few bits of Spam and a couple of pinches of cheese into the 
middle of each and pinch closed.

Bake 10 minutes at 450 degrees or until they start to brown
This can easily be made vegetarian by simply omitted the 
Spam and adding a little extra cheese.

Spice Island, pitcher sized
(By Cap’n Quad)      20 oz. Orange juice
10 oz. Appleton      5 oz. pimento liqueur
15 oz. Mt. Gay Eclipse     5 oz. passion fruit syrup

Double proportions for a large punch bow.

From 2010...A Passion for Pineapple

Pineapple Upsidedown Meatloaf
1 pound ground veal
1 pound ground smoked ham
1 cup dry bread crumbs
½ teaspoon salt
¼ teaspoon pepper
3 tablespoons minced onion
3 tablespoons minced green pepper
2 eggs, beaten
¼ cup ketchup
¼ cup wanter
1 can condensed cream of mushroom soup
4 slices Dole pineapple
Whole cloves

Combine ingredients in order given, mixing thoroughly. 
Grease a 9x4x4” bread loaf pan or a 1½-2-quart ring mold. 
Insert whole cloves in the Dole pineapple slices and arrange, 
clove side down, to form an attractive design in the bottom of 
the pan. (Cut slices in half if you wish.) Pack meat loaf mixture 
firmly around and over the pineapple, being careful not to 
spoil the design. Bake in moderate oven (350˚) for 1 hour. 
Pour off juice that collects in pan, loosen edges, and invest on 
hot platter. Garnish with parsley. Serves 6-8, good hot or cold. 
(Dole pineapple chunks may be used instead of slices.)

Pineapple Eggnog
6 cups Dole pineapple juice, heated
8 eggs, separated
1 cup sugar
1 pint table cream (light cream)
3 teaspoons grated orange peel

Heat pineapple juice. Beat egg yolks with ½ cup sugar until 
thick. Pour hot pineapple juice slowly into egg yolks, stirring 
constantly. Beat egg whites and remaining ½ sugar until 
fluffy. Add cream to hot pineapple-egg mixture, gold in egg 
whites. Serve hot or cold from punch bowl into individual 
cups. Sprinkle top with orange peel. Good with or without 
traditional Christmas cheer. Makes 20 servings.

From 2012...SPAMALAUEA!

Bring drama to your next party with a spectacular erupting 
volcano that you can eat!  Amaze your guests with this easy-
to-make dish that is as much fun to watch as it is delicious.  
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Presenting… SPAMALAUEA!

2 cans of SPAM, ground in a food processor
½ cup pineapple juice
¼ cup soy sauce
1 tablespoon Sriracha sauce
1½ teaspoons curry powder
1 teaspoon ground ginger
1¼ cup bread crumbs (or more, to make it hold its shape)
Sriracha sauce or ketchup

Preheat oven to 350o.

Combine all ingredients in a large bowl, and then transfer 
to a flat surface to form into a volcano shape.  Create an 
opening at the top and insert a metal shot glass or ramekin, 
making the top of the glass level with the top of the volcano.  
Create “lava floes” down the side of your volcano using either 
Sriracha sauce or ketchup, if you desire less spice.  Bake for 
35 – 40 minutes, remove from oven, and add more lava floes, 
if desired.  Carefully transfer volcano to a serving dish.  Fill 
the shot glass or ramekin with 151 proof rum, Everclear, or 
another high-proof liquor and light.  Display in such a way 
as to not ignite nearby objects or dishes and allow guests to 
serve themselves (a pie server works well).  

Note: the Spamalauea pictured on page 19 is the 10 cans ‘o SPAM version. See 
the Velveteen Lounge Kitsch-en’s YouTube page for that “Return of  Spamalauea” 
recipe if you want the jumbo size!

From 2014...The Perfect Pineapple

Crock Pot Pineapple Upside Down Cake

A perfect pineapple upside down cake is as close as your slow 
cooker! All you do is grease a crock pot, then add: 

¼ cup melted butter
1/8 cup brown sugar
1¾ cup crushed pineapple with juice 
8 or so maraschino cherries

Top with a boxed yellow cake mix that you’ve prepared 
according to package directions. Cover and cook on low for 
about five hours, or until firm in the center. Allow to cool 
completely before turning onto a serving platter, and run a 
knife around the edges of the pot before turning out. 

An easy take on the classic!

The Playboy
¾ oz. Mount Gay Eclipse rum
¾ oz. Pusser’s rum
1 oz. fresh lime juice
1 oz. cinnamon syrup
1 oz. pineapple juice
Dash of Angostura bitters

Shake all ingredients with ice and pour into a double old-
fashioned glass.

From 2015...“All You Do...” 

Spicy Snack Mix
One 8¾ ounce can of your favorite nut mix
1½ cups of your favorite multigrain cereal squares
1½ cups dried banana chips
3 tablespoons sriracha sauce
2½ teaspoons ground ginger

Combine all ingredients and spread evenly on a cookie sheet. 
Bake at 250 degrees for 30 minutes, stirring once after 15 
minutes. Allow to cool before serving.

coin banks!

necklaces!

coloring/activity book set!

tropical fun for kids!

turtlebeachsupply.com

The McGarrett
2 ounces amber rum
¼ oz. fresh lime juice
¾ oz. grapefruit juice 
Dash of orange bitters
½ oz. coconut syrup

Shake all ingredients with ice and pour into 
a tiki mug.

From 2016...Tropical Delights

Glendora’s Exotic Fruit Dip
One 6 oz. container Almond Dream yogurt, coconut flavor
¼ cup apricot preserves
½ tsp. ground ginger
A dash cayenne pepper, if desired

Combine all ingredients and enjoy with sliced fruit, cookies or 
as a dessert topping!

The Tiki Shopper 
1 oz. dark Jamaican rum
1 oz. amber rum
½ oz. grapefruit liqueur
½ oz. ginger liqueur
1 oz. pineapple juice
1 oz. orange juice
½ oz. fresh lime juice
Four dashes of aromatic bitters

Shake all ingredients with ice and pour into a tiki mug.

From 2017

Spiked Shrimp and Honeydew Cups
1 cup cooked shrimp   Salt
¾ cup chopped honeydew melon Wonton wrappers
½ cup coconut rum   Vegetable oil
1 tbsp. melon liqueur   Lemon pepper
Cayenne pepper (omit if you   Shredded coconut
     don’t like the spice)

Combine first four ingredients, sprinkle with salt and cayenne 
pepper, and refrigerate overnight. Brush wonton wrappers 
with oil, sprinkle with ground lemon pepper, press into a mini 
muffin tin, and bake at 375° for 7-8 minutes or until browned. 
Drain shrimp mixture and spoon into wonton cups, and 
sprinkle with more cayenne pepper (if you’re using it) and 
shredded coconut. It’s almost like being on a white sandy 
beach!

 
 Rumba Specialty
 2 oz. dark Jamaican rum
 ¾ oz. pineapple cordial
 ¼ oz. vanilla liqueur
 ½ oz. fresh lime juice
 2 dashes of Fee Brothers chocolate bitters

 Shake with ice and strain into a cocktail glass.
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From 2018...Happy Hour

Glendora’s Black Balls
8 oz. softened cream cheese
1/3 cup crumbled goat cheese
1 oz. bourbon
1 tablespoon dried onion 
½ teaspoon garlic powder 
½ teaspoon salt 
Black sesame seeds

Combine all ingredients except the sesame seeds and 
refrigerate for about an hour. Roll into small balls, and then 
roll the balls in sesame seeds. Serve with crackers. 

She-Gods of Shark Reef
2 oz. amber rum
½ oz. blue curacao
¼ oz. Hot Damn cinnamon schnapps 
½ oz. fresh lime juice 
3 dashes chocolate bitters

Shake with ice and pour into a shark mug. Place a she-god (a 
doll cupcake topper) in the shark’s mouth.

From 2019...It’s Always Happy Hour
Flamingo A Go Go
(served in our crawl room at Ohana 2018)
1 oz. amber rum
1 oz. coconut rum
½ oz. vanilla liqueur 
½ oz. cherry juice
½ oz. fresh lime juice
4 dashes orange bitters

Shake with ice and strain into a double old fashioned glass or 
tiki mug. Don’t forget the boozy cherry—you’ll find the recipe 
below!

Boozy cherries
Fill a mason jar with fresh cherries (pitted or not, it’s your 
choice—we’ve done them both ways), cover with booze, 
and let them soak. We’ve used brandy and coconut rum—
experiment with your favorite liquors. Store in the refrigerator 
if you choose to use liqueur and not hard liquor.

* 

* 

* 

 

 

A Tiki Bar for the 21st Century! 
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A vintage tiki setting, good food and great 
cocktails are integral parts of Ohana Luau at the 
Lake and our efforts to celebrate safely at home. 
And, of course, music hath charms to soothe a 
savage breast.

Creating a Killer Soundtrack for Your Tiki Bar
By James Honeycutt

There are three things I look for when I go to a tiki bar. The 
first is the decor. A good tiki bar should be dark and exotic. I 
want to feel like I have stepped through a portal to a faraway 
place. The second thing I look for is properly made tiki drinks. 
This requires precision, premium ingredients, and artistic 
presentation. The third thing, which often gets the least 
attention, is the music. I’d like to share my insights into how 
you can create a killer soundtrack for your tiki bar.

The music in a tiki bar should be like a great film soundtrack 
that sets the mood and complements the personality of the 
bar. Tiki bars are meant to be social places, and the music 
should serve as a background for conversation. 

There are many genres that can work in a tiki bar soundtrack. 
But the genre that is most at home in a tiki bar is exotica. 
Exotica is a style of music popularized in the 1950s and 1960s 
in America; it features atmospheric music designed to set 
a mood of faraway tropical lands. It gets its name from the 
1957 Martin Denny album of the same title. Denny described 
the musical style as “a combination of the South Pacific and 
the Orient...what a lot of people imagined the islands to be 
like...it’s pure fantasy though.” 

While America’s fascination with Polynesian escapism had 
been growing slowly but surely during the first half of the 
twentieth century, it wasn’t until after World War II that tiki 

fever really gripped the nation from coast to coast. When 
the soldiers that served in World War II returned home, 
Americans had their eyes opened to lands of enchantment 
and mystery far away from home. This combined with the 
mainland fascination with all things Hawaii (luaus, hula, 
pineapples, surfing) and pinnacled with Hawaii statehood 
in 1959. As all of these ingredients combined, a new sound 
emerged to capture its mystique: exotica.

If there was a Mount Rushmore of exotica, I think it would 
feature would the most popular and prolific musicians to 
capture these rhythms: Les Baxter, Martin Denny, and Arthur 
Lyman.
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a Coconut Island,” are still covered today. I find most hapa-
haole and traditional Hawaiian music a little on the sunny 
and upbeat side for a dark, exotic tiki bar. But once again, as 
you build a soundtrack for your bar, you should decide what 
character you want to present.

Next up, lounge music is a type of easy listening music 
popular in the 1950s and 1960s. It was generally meant to 
evoke in the listeners the feeling of being in a place, usually 
with a tranquil theme, such as a jungle, an island paradise, 
or even outer space. If your tiki bar has a strong mid-century 
feel, then the space age or bachelor pad side of lounge may 
be a good fit. 

The Latin Island sound works great at night when the party 
goes up-tempo. Mambo, calypso, and bossa nova all can get 
people dancing late into the night. One of the decisions that 
you will make in designing your tiki bar and its soundtrack 
is, do you stay true to only Polynesian pop, or do you allow 
the Caribbean influences into your bar? For my tiki bar, both 
in decor and music, the Caribbean influences are there. Rum, 
pirates, and reggae all blend in with exotica and tiki. 

The bottom line is, you get to decide what works with your 
vision for your tiki bar. 

Les Baxter was a big band era composer, conductor, and 
arranger, who singlehandedly created the “exotica” genre 
of music. His 1951 album, Ritual of the Savage, is the gold 
standard on which all future exotica music would be based, 
and which inspired exotica giants Martin Denny and Arthur 
Lyman. And “Quiet Village” would become the centerpiece for 
this new genre.

Martin Denny returned to the U.S. in 1945 from the air force 
and studied at the Los Angeles Conservatory under jazz 
composer Wesley La Violette. He was lured to Hawaii in 1954 
to play for six months at Don the Beachcomber’s. During this 
time, he was introduced to Les Baxter’s landmark album, Ritual 
of the Savage. Denny was so enthralled that he would go on 
to adapt and record over two dozen of Baxter’s compositions. 
The most famous was Denny’s adaptation of “Quiet Village,” 
appearing on his 1957 debut album Exotica. The song became 
a major hit, reaching #1 on the Billboard Top 40. 

Arthur Lyman was a Hawaii native who learned to play music 
from a very early age. After graduating high school in 1951, 
he was approached by Martin Denny. Denny heard that 
Lyman played vibraphone very well and offered him a role in 
his band. Over the next three years, he played with Denny’s 
group, mostly at Don the Beachcomber’s. After the release of 

Exotica in 1957, Lyman split off to form his own group, and in 
just eleven years, he and his band recorded 33 albums, nearly 
400 songs, and won 3 gold records.

There are other genres that fit nicely in a tiki bar. In the liner 
notes for his excellent compilation CD, The Sound of Tiki, 
Sven Kirsten has an illustration showing Exotica Island and 
the outlying islands of tiki music: Surf Island, Hapa-Haole 
Island, and Lounge Island. In my thinking about this, I have 
decided to include another island, Latin Island.

Surf music grew out of the burgeoning teen surfing 
community in Southern California in the 1960s, and tikis were 
iconic images that were a big part of the surf scene. I find 
that the surf music that works best in a tiki bar is the down-
tempo, moody pieces. Pretty much every surf band had one 
or two exotica-surf songs in its repertoire.

Hapa-haole (ha-pah how-lee), which means “half foreigner,” is 
a Hawaii-born music genre that was popular with locals and 
tourists from the 1920s through the 1950s. Hapa-haole songs 
emphasized English lyrics and even used made-up Hawaiian 
words at times. The songs painted a romanticized picture 
of the Hawaiian Islands. Songs of the genre, such as “Lovely 
Hula Hands,” “My Little Grass Shack in Kealakekua,” and “On 
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What the word needs now, is Aloha, sweet Aloha.

Aloha Spirit for Ohana and Every Day
By Miss Pahupahu

Recently, a friend told me the story of how she met a pair of 
girls who became her closest childhood chums.

I was maybe 5 years old and walking down the street with my 
grandparents.  I saw these two little girls playing in an above 
ground pool and I knew I wanted to play in that pool and I 
wanted those friends!  So I just went up to them and said, “Can 
I be your friend?”  And, sure enough, I spent the rest of the 
summer hanging out with these girls in their pool.

We reminisced about how, as an adult, it seems comparatively 
difficult to make these same kind of easy connections with 
people, and what a strange irony that is, since so many  
people over the age of 21 lament the loss of friend-making-
simplicity.  

It wasn’t until the next day when I realized there is one place 
where, once a year, I and 300+ others experience this kind of 
heady ease once again: Ohana.

Whether you’re here for your first time, or your 5th time, you’ll 
notice there’s something different about The Fraternal Order of 
Moai’s yearly gathering in scenic Lake George.  Take away the 
Hawaiian shirts, the flowers in the hair, the mai tais, room crawls, 
and spam sandwiches and it would still be here.  It’s Aloha Spirit.

What exactly is Aloha Spirit?  It is the name that the native 
Hawaiians gave to their philosophy of life and how to live it.  
Surprisingly, in that state, Aloha Spirit is an actual law governing 
the behavior of all citizens, visitors and even government 
officials.  

THE ALOHA SPIRIT LAW   [§5-7.5] Hawaii Revised Statutes:
The Aloha Spirit is the coordination of mind and heart within 
each person. It brings each person to the Self. Each person must 
think and emote good feelings to others. In the contemplation 
and presence of the life force, Aloha, the following unuhi laulâ 
loa (free translation) may be used:

A - Akahai, meaning kindness to be expressed with 
 tenderness;
L -  Lôkahi, meaning unity, to be expressed with harmony;

O -  `Olu`olu, meaning agreeable, to be expressed with 
 pleasantness;
H -  Ha`aha`a, meaning humility, to be expressed with 
 modesty;
A -  Ahonui, meaning patience, to be expressed with 
 perseverance.

These are traits of character that express the charm, warmth 
and sincerity of Hawaii’s people. It was the working philosophy 
of native Hawaiians and was presented as a gift to the people of 
Hawaii.

Aloha is more than a word of greeting or farewell or a salutation.

Aloha means mutual regard and affection and extends warmth 
in caring with no obligation in return.

Aloha is the essence of relationships in which each person is 
important to every other person for collective existence.
Aloha means to hear what is not said, to see what cannot be 
seen and to know the unknowable.    [L 1986, c 202, §1]

Pretty cool for a law, eh?

Aloha Spirit isn’t the law at Ohana, but it certainly is something 
in the hearts and minds of many of the people who come here 
to party every year.  Kindness, warmth and general good cheer 
are in abundance in our little Tiki-Brigadoon!  No wonder so 
many folks experience “Ohana Withdrawal” when returning to 
“The Real World.”

Although leaving Ohana can feel awful, it might be made a 
little easier by adding a bit of Aloha Spirit into your regular 
life.  I mean, can 1,400,000 Hawaiians really be wrong?  Start 
with the greeting of “Aloha” itself. In Hawaiian, the word comes 
from the merging of “alo” and “ha” and refers to the face-to-face 
sharing of breath in the “honi” (nose-to-nose greeting common 
in ancient times).  Metaphorically though, “aloha” has a much 
deeper meaning, referring to the mutual experiencing (alo) of 
each other’s spirit or soul (ha).   Maybe this one little word is 
a clever Hawaiian way to recapture the lost art of saying to a 
stranger “Can I be your friend?”
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Time for of Round Two of Drink Recipies. Here are some 
winning recipies from Ohana’s annual cocktail contest. 
(Hula Cat’s ‘09 recipe is missing, and you’ll have to wait for 
the next issue for the 2019 winner...) Try one out and raise 
your glass to next year, when we’ll all be together again!

2010
Loko Peti
By Reverend Thumper
3 Dole peach slices canned in light syrup
1 Dole Mandarin orange slice canned in light syrup
¼ oz. vanilla syrup (Sonoma)
¼ oz. lemon juice (fresh or Santa Cruz organic)
1½ oz. Dole unsweetened pineapple juice
3 dates Fee Brothers Peach Bitters
2 oz. Folly Cove rum (substitute Cruzan Dark, Screech or 
 Myer’s Premium Gold)

Spoon fruit slices from the can int the shaker and muddle with 
the strap they are already coated in. Add all other ingredients 
and shake with ice. Pour into a double old fashioned glass and 
garnish with a bamboo spear of Dole mandarin oranges and 
Dole pineapple chunks.

2011
The Makahiki Cocktail
By Randy Wong
1 oz. Cape Verdean Grogue (unnamed Rhum agricole)
1 oz. clarified fresh lime juice
½  oz. Cape Verdean Ponche
½  oz. clarified fresh Big Island sugar cane juice
½  tsp. 100% Kona coffee (ground)
Pineapple “Paint” – pineapple sediment thickened with 
 UltraTex 8 (modified tapioca food starch)
Ring cut pineapple slice

Garnish: Pineapple Slice – soak for 24 hours in 3% glucose 
solution by weight, then dehydrate for 18-24 hours. Marasca 
Cherry soaked in house-made allspice dram.

2012
Shanghai Sunset
By Don & Mary Jo Running
2 oz.  Brinley Gold Coffee Rum steeped in orange tea for 
 10 minutes
½ oz. El Dorado 12 year rum
1 dash Fee bros. Old Fashioned Bitters
1 bar spoon egg white
3 oz.  strawberry-ginger lemonade*

Shake with ice and strain (with julep strainer) into chilled 
cocktail glass

Garnish with fresh strawberry and a piece of candied ginger

*To make Strawberry-Ginger Lemonade

2 cups light syrup (2:1 water sugar)
1 cup fresh lemon juice
1 tbsp lemon zest
1 pint strawberries (hulled and halved)
2 cups Barritts ginger beer (cold) 

Combine syrup, strawberries, lemon juice and peel in a blender.  
Blend until smooth.  Slowly stir in ginger beer.

2013 
Didicas Volcano Bowl 
By Marlo Gamora
2½ oz. Deadhead rum
3 oz. unsweetened pineapple juice
½ oz, Donn’s spices #2
1 oz. tamarind nectar
1 dash of Fee Brothers walnut bitters
3 dashes of Bittermens tiki bitters
1 cup of crushed ice

Volcano: 1 oz Lemon Hart Demerara 151 rum

Pour Lemon Hart 151 rum into the volcano bowl and flame. 
Place remaining ingredients into a blender. Blend for 10 
seconds, pour into a 16 oz. volcano bowl, and spark/toast grated 
nutmeg. Garnish with pineapple wedges and pineapple leaves 
and serve.

2014 
The Continental
(or Around the World in Seven Ingredients)
By Lucky the Painproof Man
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1½ oz. Amrut Old Port rum (Asia)
1 oz. Plantation Barbados 5-year rum (North 
America)
¾ oz. Kenyan coffee syrup (Africa)
½ oz. guava nectar (South America)
½ z. passionfruit pulp (Australia)
Heavy ¼ oz. Benedictine (Europe)

Place all ingredients in a tin along with 5 Kold 
Draft cubes if possible, or approximately 10 oz. 
of ice. Shake vigorously. Strain into a heavy-
bottomed double old fashioned glass, in which 
a “glacier” sized hand-cut ice cube has been 
placed (Antarctica). Serve unadorned.

2015
Rum Smuggler
By Jeff Moody & 
Mark Vikander
1½ oz. El Dorado 12 rum
½  oz. white grapefruit juice
½ oz. lime juice
½ oz. maple syrup
¼ oz. pimento dram
1/8 oz. Herbsaint
Dash of Angostura bitters
½ oz. Lemon Hart 151 rum float
Mint sprig

Shake with ice. 
Pour into a lowball glass filled with crushed ice. 
Garnish with mint. Enjoy!

2016
Wildfire
By Mark Hooper
2 oz. Deadhead rum
1 oz.  fresh lime juice (infused with Pink House Alchemy’s
 Mexican Chile syrup) oz. syrup to 5 oz. lime juice ratio
1 oz. chipotle pineapple-cinnamon simple syrup*
½  oz. Galliano liqueur

Shake and strain into convertible cocktail glass. 
Garnish with cinnamon stick and pineapple leaves

*Chipotle pineapple-cinnamon simple syrup recipe: core 1 
pineapple. Dice 2 oz. of fresh pineapple and cover with 1 oz. of 
turbinado sugar and let soak for 1 hour. Bring saucepan (w/2 oz. 
of water) to simmer. Add solution along with another 1/2 cup of 
sugar, 6 cinnamon sticks and 2 chipotle peppers. Simmer for 1 
hour. Let cool before bottling.

2017
The Nitrohana 
By Makatea Mike 
1½ oz. Pyrat rum 
1½ oz. Gingermon rum (see recipe)  
½ oz. Patron Citronge Orange  
½ oz. falernum  
3 oz. fresh mango nectar  
1 oz. fresh lime juice  
Dash of Angostura bitters  
Finish Nitrohana with a burnout: 151 rum or lemon extract 
 fire bowl  
Fire extinguisher 

In a cocktail shaker, add the Pyrat rum, Gingermon rum, 
Patron Citronge Orange, falernum, mango nectar, lime juice, 
and a dash of Angostura bitters. Shake 11 times for a perfect 
transformation. Pour into Mai Tai glass or other worthy 
receptacle. Roll a “burnout” with optional 151 rumor lemon 
extract fire bowl, topping Nitrohana with flames! For safety’s 
sake have a fire extinguisher at hand! 

Recipe for Gingermon rum 
3 cups white 120 overproof rum 
1 cup ginger (peeled & sliced thin)  
1 stick cinnamon 

Mix all ingredients in sealed container and refrigerate. Shake 2x/
day. After 1 week, strain ginger and cinnamon stick from rum. 
Pour rum through coffee filter to eliminate any remaining solid 
ingredients. Refrigerate. Enjoy! 



 
 
 
  

 

East Coast Pounding  
Hot Rod Surf Music 

 
9th Wave’s latest release:   

Surfin with Poseidon 
 

13 tracks of diverse, action-packed 
instrumental music! This, our 7th CD, takes 
you on adventures to desert lands, big 
waves, outer space and exotic islands – 
available at Ohana and our website. 
 

www.9thwavesurf.com 
 

2018
The Poi Poi
By Stefania Ianno, aka Miss Lola Amore

1½ oz. Deadhead dark chocolate rum 
½ oz. pomegranate liqueur  
½ oz. lime juice
¾ oz. pineapple juice
½ oz. cinnamon syrup

Shake with ice! Pour over fresh ice! Garnish with slice of lime, 
pomegranate seeds and a pineapple leaf slice! Enjoy!
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