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Background 

Highlights: 

• Purchase La Tour Ciabatta Bread, locally grown cilantro, Mari's Garden Greens. 
• Base prep on previous sales as well as prepping as-needed instead of bulk. 
• Green food waste is taken to Sweet Land Farm for compost. 
• All to-go ware is biodegradable and compostable. 
• Paper bags and paper towels are all 40%+ PCW. 
• Clean with environmentally safe cleaners. Pest management is also non-toxic and 

       naturally based. 
• Source fair-trade wherever possible! 
• All juice bottles are cleaned and recycled. 
• LED Bulbs are used for all lighting.  Also, they have a lot of natural light so when it's bright   

       enough they turn the lights off. 
• Use low flow aerators and turn off all water faucets when not actively using them.

 What began as a childhood dream from being grandma's helper in the kitchen 
and spending time caring for and harvesting the family garden—eventually 
grew into Blondie's Vegan Kitchen Hawaii. 100% vegan menu, Blondie's Vegan 
Kitchen Hawaii is locally owned and operated by co-founders and co-owners, 
mother and daughter duo Paula and Cybil. Blondie's has been making vegan 
proteins since 1999 and proud to be serving O‘ahu breakfast, lunch, deli and 
catering options.
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