


Kilauea Bakery is a locally-run coffee shop, artisan bakery, scratch pizzeria, and community-focused 
hub all in one. Founded in 1991 and handed over to Sami Livé and her family in 2021, it is now the 
town's oldest eatery serving locals and visitors 7 days a week.

•   All food and coffee waste, besides pastries and bread, goes 
     to local farmers for pig slop/composting. Pastries are 
     repurposed to make fillings, and bread for croutons. Local 
     ulu is used for gluten-free pastries, pizza crust and vegan 
     cheese. 
•   Donate 100% of their used book sales to Kilauea Elementary 
     School with nearly $100,000 donated. 
•   Transitioned away from gas, and only used in case of power 
     outages. 
•   Purchase, use and sell local products and produce. 
•   Retrofitted to LED lighting and partnered with KIUC to 
     replace all refrigerated equipment with eco-friendly, energy 
     saving options. 
•   Teak walls, outdoor railings, and much of the decor are from 
     salvaged or vintage materials.




