
黄江夏堂季刊黄江夏堂季刊         website…… tinyurl.com/wkhthi/ 

 
Volume XXI  No. 01        A PUBLICATION OF WONG KONG HAR TONG OF HAWAII        Aug. 20, 2016 

WAH LUN WONG WINS NEAT TITLE OF  2016 UCS FATHER OF THE YEAR 

CALENDARCALENDAR   

謹訂於二零一 六年八月二十七日星期六上午十
一時半假座啊里意蘭尼小學校禮堂舉行本年 度
第三次全體會員大會議.懇請諸位堂兄弟姐妹踴躍
出席參與! 謝謝. 
Aug.27 (Sat.) -3th General Meeting –Aliiolani 11:30 a.m. 

Sep. 10 (Sat.) - Moon Festival Dinner at Mandalay 

Sep. 11 (Sun.) - Kapahulu Activity 

Dec. 10 (Sat.) - Christmas Party at Hale Koa Hote 

 

 
 
PCH Dynasty Invitational Golf Tournament 
   This annual tournament was held on May 13 
at the Ala Wai Golf Course.  WKHT had 18 
golfers participating, chaired by Dennis Wong.  
Teams of three were made up of Dennis Wong, 
Kenneth Nagahara, Russell Chong; Wayne 
Wong, Peter Chan, Wah Lun Wong; Gayle Lau, 
Elwin Goo, Walter Chang; Danton Wong, 
Jeffrey Lau, Alvin Wong; David Wong, William 
G.K Wong, Harvey Wong; Fred Wong, Gregory 
Wong, Emily McCollum. 
   WKHT usually has the largest numbers of 
players in the tournament. 
***************************************
*************************************** 
    
 

 
           Wong Wah Lun 黄华伦 
(Excerpted from program notes) 
   Wah Lun Wong was born on Dec. 12, 1933 
in the Lung Tow Wan village of Lung Doo 
district in Canton China.  In 1952, he 
immigrated to Hawaii with his mother to reunite 
with his father.  It was a pivotal point in his life 
as he realized that with hard work and 
determination he could obtain his American 
Dream. 
   Wah Lun Wong is married to Lena C.Q., 
also an immigrant from China.  They are the 
proud parents of two sons and one daughter. 
   Chester, the eldest son, attended UCLA, 
where e started his IT career while a student and 
is now a Network and Desktop Support 
Manager for the University of California at 
Irvine Libraries. 
   Edwin, the second born, also attended 
UCLA, earning a degree in geography.  For the 
past twenty years he's been an IT Manager for a 
civil engineering company in Lake Charles, 
Louisiana. 
   Edna, the youngest, attended San Francisco 
State University earning a business management 
degree. She is a special education para-educator. 



 
Wah Lun Wong and family with UCS president Dr. 
Wendell and Susan Foo (first 2, left) 

 

Wah Lun and Mother of the Year Sharlene Chun display 
their trophy, flanked by left, UCS vice emeritus trustee 
Danny Young and UCS president Dr. Wendell Foo, right. 
 

Wah Lun taught his children by example and 
instilled the values that have molded them into 
who they are today as independent, responsible, 
generous and honest individuals, citizens and 
parents.  He provided them with the 
opportunities to pursue their own American 
Dream with unconditional financial and 
emotional support. 
   After moving back to Hawaii, he and Lena 
took care of their elderly parents.  He also 
immediately immersed himself in the 
community by joining several Chinese societies.  
He was treasurer and vice president of the Lung 
Doo Benevolent Society before becoming the 
current 125th year president.  He served as the 
45th president for Wong Kong Har Tong soc- 
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iety and is currently the treasurer.  In 2013, 
Wong Kong Har Tong honored Wah Lun and 
Lena with the WKHT Ohana Award, 
recognizing their continued leadership and 
commitment to the society. Wah Lun is also the 
president of Lung Tow Wan Society and the 
Chung Alumni Association of Hawaii.  He is 
also a Chung Shan Association of Hawaii 
director. 
   He and Lena are the proud grandparents of 4 
grandchildren. 
************************************** 

      
      Vice Mayor of Zhongshan City 
WKHT Welcomes Vice Mayor and Delegation 
   WKHT was among many societies that 
welcomed the vice-mayor and his delegation of 
9 on their exchange visit to the sister city of 
Honolulu.  The event was held at the Jade 
Dynasty Seafood Restaurant where Mayor 
Caldwell did the protocol of the exchange of 
gifts followed by entertainment and a video of 
modern day Zhongshan City. 
   Societies present were presented with a 
souvenir publication of modern Zhongshan City. 
************************************** 
Donation to Honolulu YMCA   
   WKHT made a donation to the Honolulu 
YMCA to the sum of $250 to be specified to 
help Kalihi YMCA in its youth program and 
other needs. 
 
 
 
 



Ukulele Ensemble Visits PCH 
   Under the direction of Maestro Charles 
Yang, our Ukulule Ensemble visited the 
residents of Palolo Chinese Home on Saturday, 
July 23. The ensemble wowed the residents with 
a concert that included many familiar numbers 
that the residents recognized.  They also were 
invited to clap along or sing along. 
   This is an annual event that our ensemble 
"gives back to the community". 
************************************** 
Visitor Industry Charity Walk 

 
   For this year's Visitor Industry Walk, held 
on May 16, WKHT had a turnout of 32 walkers: 
Jill Wong, Jennifer Wong, Jade Wong, Stephen 
Wong, Leland Wong, Franklin Chee, Vicky 
Chee, Clarie Santos, Stella Santos, Micah Chee, 
Dyson Chee, Doretta Wong, Myrtle Wong Kaya, 
Doreen Shimabuku, Donna Wong, Alvin Wong, 
Wayne Wong, Cynthia Wong, Leslie Char, 
Lawrence Char, Tina Au, Richard Au, Emily 
Wong, Edna McKenna, Wah Lun Wong, Brad 
Chun, Alice Chun, Annette Wong, Dennis 
Wong, Henry LiNan Wong, Laurie Won, and 
Frances Wong. 
   Tri-chairs for our walkers were Stephen 
Wong, Dennis Wong, and Annette Wong. 
   The group was with the contingent from 
Hilton Hawaiian Village and Spa.  As such, 
they were given Hawaiian Village Visitor 
Industry Walk t-shirts. 
   Along the six-mile route through Waikiki, 
hotels had oasis stations where snacks were 
provided.  plate lunches for all who completed 
the walk. 
 

 
    
   Back in March, I purchased my last batch of 
winter supplies during a routine trip to the local 
supermarket.  As it turns out, I bought a great 
deal more than needed.   
   The days were turning to the beginnings or 
spring, with flowers in bloom and the sun 
finally showing its face, after a long hibernation.  
Some part of me must have been thinking that 
winter would last forever, that this was to be my 
new reality.  There were times that winter 
when I didn't see the sun for weeks at a time, 
both literally and figuratively.   
   The fact that winter was changing to spring 
reminded me of the most important lesson I 
have learned thus far: everything passes. 
   The worst thing about bad things is that they 
feel like they will last forever.  Sometimes it's 
a break-up with a significant other; sometimes 
it's the loss of a loved one.  Sometimes it's 
loneliness or lack of self-belief; sometimes it's 
anxiety about the future, or a particular event, or 
about something you can't really place at all.  
The void that pulls your heart feels like it will 
consume you eternally.  Endless neon streets 
and dark days and uncaring people.  
Indifference, overcoats and down-turned eyes. 
  There is no doubt that what you may 
experience is real.  Pain is pain, fear is fear, 
and hurt is hurt.  It's difficult, there is no doubt.  
Some days all you can do is brace up to the cold, 
when there is nowhere to run from what you 
feel.  
   But in these times, you can take comfort that 
humans are anti-fragile.  We  aren't designed 
to break.  In these times you can just watch   
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the feelings go by, like dark storm clouds covering 
the sky or tumultuous waves racking the ocean.  
You can observe from a place of quiet confidence, 
because behind those clouds is a sky that is clear and 
blue and free, under those waves is placid beauty. 
   While winter has no timeline, soon it will be 
spring. 
************************************** 
Education Awards Spring Semester 2016 
  Awardees will be presented their awards at 
the general meeting in August. 
Bachelor's: Kevin Liu (parents: Derrick and 
Gladys Liu) Mechanical Engineering; Kevin 
Wong (parents: David and Karie ) Computer 
Science; Melissa Mabel Wong (parents: Orrin 
and Ann) Systems Science and Engineering; 
Turner Wong (parents: Danton and Helen) 
International Relations and Mandarin; Caitlin 
Pang (parents: Byron and Janice) Elementary 
Education; Kristen McKenna (parent: Edna 
McKenna) Speech Language Pathology' Elishia 
Chun (parents: Stuart and Gaylene) Educational 
Ministry. 
Master's: Lauren Wong (parents: Dalwyn and 
Sharon) Mechanical Engineering. 
Doctorate: Christie Wong (parents: Alvin and 
Donna) Optometry. 
************************************** 
New Members 
   New members to be approved for 
membership by general membership on August 
meeting: 
David Chew Kung Kam (son-in-law of Shirley  
Ann Wong and husband of Cynthia Kam); 
Tyler Kauanaulukealoha Kam (grandson of 
Shirley Ann Wong, son of Cythia Kam); 
Carol May K.H. Wong (niece of Richard K.C. 
Wong, daughter of Ronald H.L. Wong 
[deceased]); 
Kelly Lai Kum Lewis (daughter of Richard 
K.C.'s niece, granddaughter of Ronald H.L. 
Wong [deceased] ); 
Christian Jun Dow Wong (son of Richard 
K.C.'s niece, grandson of Ronald H.L. Wong 
deceased] ). 
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Obituaries 
WKHT mourns the loss and demise of: 
01. Henry Kim Kui Wong, husband to Dorothy 
N. Wong, and grandfather to L. Tyler Henry 
Wong and Nicole Wong. 
02.Gaylian Kam Wong Yee, sister of Richard 
K.C. Wong. 
03. Marion Wong, wife of former president Yuk 
Moon Wong. 
04. Katherine Wong, wife of Henry S.P. Wong 
 
Condolences to their families. 
 
 
Lecture on Oahu's Cemeteries 
  Guest speaker for our May 28th second 
general meeting was Charles Petranek who 
made a slide presentation of Oahu's cemeteries, 
with emphasis on Manoa Lin Yee Chung 
Chinese cemetery.  He attended our baisan 
rites in April and documented our tomb site and 
ritual. 
  Afterwards, he showed slides of other ethnic 
cemeteries on Oahu. 
   The lecture was arranged by Beverly H. 
Wong. 
************************************** 
New Kapahulu Center Activity Schedule 
   Beginning Sunday, September 11, 2016, our 
activities (ukuleles, mah jong) will be held on 
the second instead of the third Sunday of each 
month, excepting for December (no meeting). 
************************************** 

Wong-derful News 
Traveling by cruise ships or by air and visitng 
foreign lands, Chadwick and Gayle Wong on a 
European cruise (his first); Dennis and Annette 
visited Japan; Henry LiNan and Laurie went 
of a cruise to Alaska, and William K.C. traveled 
to California. 
************************************** 
 



 
Duan Wu Festival aka Dragon Boat Festival 
   The Duan Wu Festival (Duan Wu Jie 端午
节）or Double Fifth (the fifth day of the fifth 
Lunar month)  This year it falls on June 23.  
The focus of the celebrations includes eating 
rice dumplings (zongzi 粽子), hanging calamus 
and humilis leaves, drinking realgar Chinese 
wine and racing dragon boats. 
   Believed to have originated in ancient China 
the story of origin holds that the festival 
commemorates the death of poet Qu Yuan （屈
原）of the ancient state of Chu.  A descendant 
of the Chu royal house, Qu Yuan served in high 
offices.  However, when the king decided to 
ally with the increasingly powerful state of Qin, 
Qu Yuan was banished for opposing the alliance.  
He was accused of treason.  During his exile, 
he wrote a great deal of poetry.  Twenty-eight 
years later, the state of Qin conquered the 
capital of Chu.  In despair, Qu Yuan 
committed suicide by drowning himself in the 
Miluo River on the fifth day of the fifth lunar 
month.  
  Is is said that the local people, who admired 
him, dropped sticky rice triangles wrapped in 
bamboo leaves into the river to feed Qu Yuan in 
the afterlife.  The rice is said to be wrapped so 
that fish would not eat the rice meant to be eaten 
in Qu Yuan's afterlife. 
   This is said to be the origin of zongzi (粽子)  
The local people were also said to have paddled 
out on boats, either to scare the fish away or to 
retrieve his body.  This is said to be the origin 
of the dragon boat racing. 
   The story of Qu Yuan shows us the legend 
of a tasty glutinous rice dumpling called zongzi, 
a popular specialty consumed during the Dragon 
Boat Festival.  Today's zongzi is made by a 
serving of glutinous rice wrapped in leaves and 
tied together with string or straw.  There are a 
lot of different kinds of zongzi, each with its 
own particular flavor, shape, and type of leaf 
wrapping. 
   Zongzi is usually four-sided with pointed, 
rounded ends, or pyramid shapes. Sometimes it 
 

 
is in the shape of a cone or cylinder.  The 
glutinous rice mixture is wrapped in leaves of 
wild rice, palm or bamboo.  Bamboo-leaf 
zongzi is a specialty of South China. 
   As a flavor, the Beijing style is the sweetest, 
with course bean paste.  Guangdon zongziis 
either sweet-tasting, with walnut, date or bean, 
or salty with filling of ham, duck egg yolks, 
meat, roast chicken. 
   Hawaii's zongzi or the ones found in 
Chinatown bakeries or dim sum establishments 
are usually filled with beans, salted duck egg 
yolks and pieces of pork.  In Hawaii, one can 
zongzi is available year-round. 
************************************** 
WKHT Dragon Boat Photos 
   The following photos shared by our Dragon 
Boat teams helmsman, Fred C.M. Wong, depict 
some members of our teams.   

 
Highly-motivated team members, wearing  
their yellow long-sleeved uniform t-shirts 

 
Three dragon boat paddlers smile with 
confidence as they anticipate winning a heat for 
the Chinese community portion of the dragon 
boat race.  The paddlers and members in 
attendance had box lunch snacks this year. 
                                     
5 



 
A "gang of four" flash smiles of confidence and 
a "shaka" sign. 

 
Senior and old-time paddlers (l. to r.) Dennis 
Wong, Henry LiNan Wong, and Chadwick 
Wong contemplate what will it be like this year 
after being on the team paddling now for a 
number of years. 

 
Paddling on a red dragon boat, our team in a 
heat preps itself on the way to the starting line.  
Honolulu now has about six dragon boats, 
constructed in Zhongshan City, Guangdong, 
China.  Some were gifts of the city of 
Zhongshan as a gesture of the sister cities 
relationship between Honolulu and Zhongshan. 
Dragon boat races in Hawaii are always held at 
Ala Moana Beach Park. 
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Christmas Party Flyer 
   This year's Christmas party will again be 
held at Hale Koa Hotel in Waikiki.  The 
chairpersons, Jeffrey M.C. and Christy Yee, and 
their helpers will be working hard to make sure 
that the event is successful.  Don't forget that 
there are BINGO games slated with prizes 
galore. 
************************************** 
Moon Festival Dinner 
   The Moon Festival dinner will be held at 
Mandalay Restaurant on September 12, 6:00 
p.m. Of course, there will be moon cakes for 
dessert.  Then, too, the mystery of who will be 
crowned this year's Moon Lady will be revealed. 
            *********** 

All You Wanted to Know 

About Moon Cakes! 

   As with every Chinese festival, the 
Mid-Autumn Festival has its own special food - 
moon cake.  It is a kind of cookie with various 
fillings and different artistic patters on the 
surface depicting the legends of the festival.  
Generally, it is round, as the Mid-Autumn 
Festival is a time for family reunion, and 
"round" has a similar pronunciation with 
"reunion" in Chinese.  During the festival, 
people sacrifice these cookies to the moon as 
offerings, eat them for celebration, and present 
them to relatives and friends for good wishes. 
History. As early as the Shang and Zhou 
dynasties in what today are Jiangsu and 
Zhejiang provinces, there was a kind of "grand 
preceptor cookie" thick at the center and then 
and thin at the edge, which was the "first 
ancestor" of the moon cake. In the Han Dynasty 
sesame and walnuts were introduced to China,  
and round cookies filled with these ingredients 
appeared.  In the Tang Dynasty, the name 
"moon cake" was used for the first time and 
gradually became well-known nationwide. 



   It was not until the  Ming Dynasty that the 
custom of eating theses cookies during the 
Mid-Autumn Festival formed.  It was also 
during this period that the cookie makers printed 
the famous story "Chang E's Flying to the 
Moon" on the coon cake, which made the 
cookie much more popular among the common 
people and gradually a must for the 
Mid-Autumn Festival. 
Types and Features. Traditionally, moon cakes 
are divided into four types: Guangdong-style, 
Suzhou-style, Beijing-style, and Yunnan-style, 
and the fillings are usually five kernels, lotus 
seed paste, sweet bean paste, jujube paste, and 
egg yolk.  Nowadays, more and more 
ingredients are used in making moon cakes and 
they are classified into various types based on 
places of origin, flavors, fillings, crust and 
shapes. 
Beijing-style: claiming origin from Beijing and 
Tianjin and surrounding areas, it is 
representative of northern style moon cakes.  
One of the main features is the great balance 
between crust and fillings; makers use lots 
sesame oil.  It tastes crispy outside, soft inside  
and not too sweet as a whole.  
Suzhou-style: its highlight is the soft crust and 
tastes sweeter than the other types. 
Guangzhou-style: the main features are a th in 
crust rich fillings.  The fillings are mostly local 
products like coconut shreds, olive seeds, 
orange cakes, Guangzhou-style sausage and 
roasted pork, salted eggs and sweetened fat meat, 
etc. 
Yunnan-style: Originated and popular in the 
Yunnan and Guizhou are, the main feature is 
Yunnan-style sausage in the fillings.  Its crust 
is loose and soft and the fillings. are neither too 
salty nor too sweet. 
Huizhou-style : Huizhou refers to modern-day 
Huangshan City and Jixi County in Anhui 
Province and Wuyuan County in Jiangxi 
Province.  This style of cookie is small, 
delicate and white as polished jade. The crust is 
made from The crust is made from wheat flour 
and vegetable 

 

oil, and the fillings consists of edible wild 
vegetables, fresh lard, sugar, etc.   
Quzhou-style: It is a local product of Quzhou 
City in Zhejiang Province.  One of its main 
ingredients iss sesame, so it is called "Quzhou 
Sesame Cookie" 
Chaozhou-style: Originally a local product of 
Chaozhou City in Guangdong Province, it has a 
thin crust with a spiral-shaped pattern and tastes 
delicious and soft. Lard is one of the major 
ingredients. 
Bamboo Charcoal Moon Cakes: This is a kind 
of new-style cake in recent years. As indicated 
by its name, edible bamboo charcoal is used 
during the cooking process, usually in the crust.  
So they are generally black.  This kind of 
cookie is low-sugar, low-fat, low-calorie and 
non-greasy.  They also help clear away poison 
and fat, relieve constipation and supply 
minerals. 
 
In addition there are many other types of moon 
cakes such as Taiwan-style and Hong 
Kong-style.  Also more types have been 
created in recent years, such as sugar-free, ice 
cream, tea, fruit, vegetable, vegetarian, flower, 
course cereals and edible fungi moon cakes for 
the needs of different people. 
TIPS:  
Eating: Moon cakes are usually oily, so a cup of 
tea if a perfect "mate".  Generally oolong is the 
best choice for salty ones and flower tea for 
sweet ones. 
   Although these cookies are delicious and 
bring nutrition to the human body, some people, 
such as diabetics, over-weight people, kids and 
seniors, should not eat too many or avoid them 
completely.  They are high-calorie food 
containing not only much oil, but also sugar and 
salt. 
Choosing: Shape: The surface and side of a 
good moon cake are highly convex.  The 
pattern is clear; the fillings have not leaked and 
there are no bubbles.                     
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Color: Choose those with a glossy and 
golden-yellow surface and ivory yellow sides.  
Avoid those with black burnt circle at the 
bottom.  Feel: Good moon cakes are soft rather 
than hard. Aroma: It should be delicious with no 
bad odor.  If possible, buy from large 
supermarkets or stores and choose well-known 
brands. 
 
Storage: Keep in a cool, dry, ventilated place 
and avoid storage in direct sunlight or near 
sources of heat. Moon cakes contain rich oil and 
sugar, so both heat and humidity can cause them 
to go bad.  Store them in a separate  place so 
they don't pick up odors from other foods.  
Handle gently.  Some types of moon cakes 
have soft, loose crusts,  Mishandling may 
break them. 
***************************************
************************************* 
 
 
 
 
 
 
Wong Kong Har Tong 
c/o Jeffrey C.M Wong 
3615 Wa'aloa Place 
Honolulu, HI  96822 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Nominating Committee Members: Chairman 
Henry LiNan Wong; last past three presidents: 
Chadwick Wong, Dennis Wong, Harry C.Y. 
Wong, and 2 members from executive 
committee. 
************************************** 
WKHT made a donation of $100 towards the 
United Chinese Society Family Picnic (Aug. 28) 
************************************** 
What's in the Chinese Moon? 
 
In Chinese legend, several creature occupy or 
live on the moon: The Jade Rabbit, Wu Kang 
the cassia tree chopper, the three-legged toad, 
the Moon Goddess (Chang E) and the Moon 
Palace. 
************************************** 
Photo credits this issue: 
Fred M.C. Wong, Jeanette Young 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


