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Frotage Art Project

Keiki & Kupuna did an art project; Frotage, the technique of creating a design by rubbing

wi/crayon, over an object placed underneath the paper.”
They took a Kalo leaf and created a color rubbing.
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APPCNDIX D

USES OF THE KALOD
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MEDICINE
Raw leaf stem rubbed
on insect bites to
relieve pain and
prevent swelling. Raw
rootstock rubbed on
wound to stop bleeding.
Undiluted poi used as
poultice on infected
sores.

PASTE
Poi was used as
paste to glue
pieces of tapa
together.

FISHING
Grated raw corm
used as a bait
for fish: 'Gpelu.
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DYE
Juice from poni variety
yielded rich red dye used
for dyeing kapa. Also 7
other varieties used for
dyes.

"HUKI 1 KE KALQ"

Huki § ke kalo (Pull the taro)
Huki, huki mai.

Ku'i 1 ke kalo (Pound the taro)

Ku'i, ku'i mai.
'Af {1 ke kalo (Eat the taro)

Ma'ona mat
Mm - mm - mm

EXPLORATIONS, HO'OMAKA'IKA'I.

Estate, 1988.

Honolulu: Kamehameha Schools/Bernice Pauahi Bishop

FOOD
Corm cooked in imu,
peeled, and eaten.

. Po1 most important

starchy food--made
from corm cooked,
peeled, and pounded
into a thick paste
called pa'i 'ai. When
water is added, the
thinner paste is poi.
Cooked corm sliced
and dried for long
trips.

Kdlolo--a pudding
made by cooking
grated raw corm with
grated coconut meat
and milk. Young
leaves called 10'au-~
cooked with pork in
imu (laulau). Leaf
stems peeled, cooked
for greens. Corm also
used to fatten pigs.

275 to 300 varieties known
to early Hawaiians.






