
CUSTOMER SERVICE : Subscribe now | How to advertise | Contact us | Mobile edition | RSS feeds

 Hawai'i's Newspaper Online      Friday, December 21, 2007

 
S M T W T F S

13 14 15 16 17 18 19

20 21 22 23 24 25 26

80°F
Mostly Sunny

Detailed forecast >>

 

 

 Search Honolulu Advertiser: All Go

 

 

ISLAND LIFE 
About Men/Women 
Taste/Recipes 
Faith calendar 
Travel 
Comics 
Tube Notes 
TGIF calendar 
E-Postcards 

 
ARCHIVE 
Today's headlines 
Today's multimedia 
Back issues 

FEATURED NEWS 
Nation/World news 
Movie showtimes 
Special projects 
Obituaries 
Weather 
Beach conditions 
Columnists  
Photo galleries 
Video 
Blogs  
myAdvertiser 

CUSTOMER SERVICE 
Help page 
Contact us 
Subscriber services 
Reader services 
Advertising services 
About us 
Site map 
Corrections 
Today's front page 

RESOURCES 
Discussion board 
Traffic hotspots 
HTYellowpages.com 
Hawaiian dictionary 
E-mail news alerts 
RSS news feeds 
Mobile edition 
Newspaper in 
Education 
Blood Bank of 
Hawaii 
Internships 

 Printable version  E-mail this story

Posted on: Wednesday, October 24, 2007 

TASTE 

Sweetened cause  

By Wanda A. Adams 
Advertiser Food Editor 

WAILUKU, Maui — 
When she was a young 
girl, Cathy Nobriga 
could consume a quart 
of ice cream without 
stopping and, she 
smilingly recalls, 
without any noticeable 
effect on her trim 
figure. 

Her father, ice cream 
maker David "Buddy" 
Nobriga, owner of 
what was then called 
Maui Soda & Ice 
Works, took note. "He 
figured if I could eat 
that much ice cream, I 
must like what I was 
doing," she recalls. So 
Nobriga steered his 
only daughter (he also 
has four sons) along a 
career course that 
would take her where 
he thought she 
belonged: into the 
mixing and tasting 

Video: Fighting breast cancer with ice cream

 • Scream for lightened red velvet cupcakes

 • Nobriga clan's favorite indulgences

 • Culinary calendar

 • Adults can sip the night away with this Halloween cocktail

 • Swiss Inn dish can still be had

 • Don't wait until December; pick holiday wines now

 • Two popular chefs star in HD-only shows

Roselani Tropics Ice Cream vice 
president Cathy Nobriga Kim created 
the new flavor Aloha Cherry Truffle 
as part of the ACT Sweet campaign. 

MORE DETAILS 

Recipes and information on Roselani Tropics Ice 
Cream: www.roselani.com  

Information on the ACT Sweet campaign: 
http://www.mauihospitalfoundation.org/breastcancer  

FOOD FOR THE CURE 

During October, Breast Cancer Month, a number of 
food companies besides Roselani Tropics Ice Cream 
are donating funds to breast cancer awareness, or 
helping spread the word about awareness.  

Among them:  

Campbell's Soups switched to pink labels on its two 
top-selling soups, chicken noodle and tomato, and has 
pledged $100,000 to research, education, screening 
and treatment. 

M&Ms brand has released a special pink and rose 
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rooms. 

Today, Cathy Nobriga 
Kim, 51, is vice 
president of 
production, charged 
with creating and 
testing new flavors and 
marketing the ice 
cream that goes by the 
name the elder Nobriga 
gave it in 1970, 
Roselani Tropics Ice 
Cream. In the past 37 
years, Roselani has 
developed a flourishing 
commercial and 
custom business and 
expanded its retail 
market to all the main 
islands. 

But, says Kim, 
business wasn't on her 
mind when she 
developed Aloha 
Cherry Truffle. It's the 
first flavor that she's 
created for charity — 
proceeds of the new ice 
cream will benefit the 
Memorial Medical 
Center Foundation's 
fund for breast cancer 
awareness and 
education. 

During October, which is Breast Cancer Month, the Foundation and Roselani 
have conducted an informational campaign in conjunction with the release of 
the company's first new ice cream flavor in three years, sold in a specially 
designed 56-ounce carton. In addition, Maui chefs developed recipes for 
dessert specials built around the rosy pink ice cream. 

Kim, who was diagnosed with breast cancer in May 2006, said what she calls 
her "ordeal" wasn't her motivation for designing the ACT Sweet campaign. 

"I didn't do this because I had breast cancer or because we had a 75th 
anniversary to celebrate, although both those things are true," said Kim, who 
is married and the mother of three. 

It was because after years of serving on the state Health Planning and 
Development Agency and the Maui Memorial Medical Center board of 
directors, and recently being appointed to the state Hawai'i Health System 
board of directors, she had become acutely aware of how many women 
cannot afford regular breast cancer screenings, or don't understand its 
importance. And even if disadvantaged women are diagnosed, it can be 
difficult for them to find the best treatment without insurance. 

"Our message is that breast cancer is a nondiscriminatory disease. It's also a 
preventable/curable one and early detection is the key. I'm living proof," said 
Kim. 

A recent survey showed that most of the women in Maui County who are 
being diagnosed with breast cancer are in their 50s and 60s and are often at 
an advanced stage of the disease, when survival rates drop precipitately. 

"Promise Blend" of candy and is donating 10 percent of 
sales to the Susan G. Komen for the Cure Foundation 
now through November. 

Cathy Nobriga Kim 

ROSELANI'S ALOHA CHERRY TRUFFLE 

Due in O'ahu stores in midNovember. 

Through October, you'll find special desserts made 
with Aloha Cherry Truffle at these Maui restaurants: 
A.K.'s Cafe, Anthony's Coffee Co., Castaway Café, Da 
Kitchen, Hula Cookies & Ice Cream, Ka'anapali Beach 
Hotel, Makawao Steak House, Maui Beach Hotel, Maui 
Ocean Grill, Napili Kai Beach Resort Sea House 
Restaurant and Makai Hale, Sansei Seafood Restaurant 
& Sushi Bar (Kapalua and Kihei), Maui Community 
College Pa'ina food court, Nikki's Pizza, SeaWatch 
Restaurant, Ulupalakua Ranch Store 

RELATED NEWS FROM THE WEB 

Latest headlines by topic: 

• Baked Goods 
• Life 
• Cookies 
• Dessert 
• Food 
• Meat 
• Chicken 

Powered by Topix.net 
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Other factors play a role, too: sensitivity about the part of the body involved, 
fear of pain, fear of hearing bad news. Even something simple, such as 
having no place to leave young children during a mammogram or having to 
choose between paying the electricity bill and paying the doctor, can be a 
barrier. 

So Kim decided to pair a happy idea with a scary topic. Could the pleasures 
of ice cream help introduce the the idea of breast cancer awareness? 

Not only are sales of Aloha Cherry Truffle providing money for assistance 
and education for women, but ice cream tends to be a food around which 
people's barriers come down. 

Kim believes ice cream's popularity goes beyond the pleasant flavor and 
silky texture: "I think the secret is that you relive a period of your life when 
things were simple and you were innocent and everything was safe ... and 
you can just go back there with that little bowl and a spoon." 

So how does Kim come up with a new ice cream flavor? 

She's not much of a cook, she says, but she loved to bake as a young girl and 
baking and ice cream-making have a lot in common. Both are a formula-
based science. Once you understand the master recipes and the play and 
balance that has to exist between ingredients, you can experiment. 

Kim, with journeyman advice from her father, knows what she can and 
cannot do to retain the desired texture and depth of flavor and still meet the 
manufacturing process's technical requirements. 

Beyond that, she is, like her dad, kind of a purist: "I don't like too much stuff 
in my ice cream. When you do that, it's not ice cream anymore. Ice cream 
was never meant to be chewed." 

She subscribes to food magazines for inspiration, but often finds herself 
reworking older ideas from the handwritten files of her grandfather, the late 
company founder Manuel Nobriga. Pauwela Sunrise, an orange "dreamcicle" 
ice cream with pineapple chunks, is a version of his long-ago Golden Glow 
ice cream. 

In creating Aloha Cherry Truffle, she started with another popular flavor 
from years past, one which many customers have requested: black cherry. 
The pink hue of the ice cream matched the theme color of the national fight 
against breast cancer. 

But she wanted something more. What do women love for comfort? 
Chocolate. But solid chocolate can be tricky on an ice cream production line.

In typical Maui kokua style, she networked with pastry chef instructor Teresa 
"Cheech" Shurilla and her students in Maui Community College's culinary 
program, who developed a recipe for a creamy chocolate sauce that could be 
swirled through the cherry truffle. 

Once she's dreamed up a flavor, Kim runs a small 3-gallon batch, tinkering 
until she's satisfied, and then taste-tests it at independent Maui scooping 
parlors. The first time she ran Aloha Cherry Truffle, around Valentine's Day, 
the shops sold out of all 33 tubs. It was the first time that has happened. 

Kim said that, since her diagnosis (she had a lumpectomy and radiation and 
so far has not had a reoccurrence), she's stepped up her exercise and watches 
what she eats. 

But, she said, "I haven't stopped eating ice cream." 

Reach Wanda A. Adams at wadams@honoluluadvertiser.com. 
 Top
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