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To say I was a picky eater as a kid would be an understatement. 
One might say my palette was persnickety, but if you ask me, 
I’d probably just say my taste buds were unyieldingly resolute. 
And even in such a simmering, multicultural melting pot as 
Hawai‘i, back in Lower School days, about as exotic as I’d get 
was curly fries.  ›  ›  ›  ›  ›  ›  ›  ›  ›  ›  ›  ›  ›  ›  ›  ›  ›  ›  ›  ›  ›  ›  ›  ›  ›  

ONE TEAM WAGON
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h, but how I loved those curly fries. That 
was an early 90s trend-bomb that hit the 
‘Iolani cafeteria like a Desert Storm Scud 
missile. And make no mistake, they were 
delectable. And savory. With herbs and 
spices embedded in the fried skin that 
seemed imported from a land where Marco 

Polo surely sailed. Or so I imagined. With an electric saffron kind 
of coloring that radiated deliciousness. With curls that seemed 
conjured by some ancient sorcery—no two curly fries ever the 
same—like fingerprints. Like snowflakes. 
 And perhaps it was those curly fries that finally sparked some 
flexibility in my eating habits. Perhaps those alchemistic ringlets 
eventually urged me into a life of travel. Whatever it was, oh, how 
the times have changed: and the newest vehicle taking ‘Iolani 
students on gastronomic voyages around the world, freeing their 
taste buds from the shackles of microwaveable “comfort food,” is 
the One Team Wagon, a converted VW bus that literally can’t 
move on its own.
 I wanted to see this stationary taste-craft with my own two 
eyes. Indeed, I’d heard of its fantastical, daily entrees that cannot 
be found in the cafeteria. Dishes like the famed grilled Polish 
sausage with caramelized onions and Puerto Rican style chili. Or 
the scrumptious hamburger katsu on white rice with sanbaizuke. 

Renowned events like the monthly mochiko chicken Day. (Cue: 
symphonic soundtrack to Netflix’s Chef ’s Table).
 Before arriving at campus one sunny day for a visit, I got the 
scoops (no pun intended) on the wagon from ‘Iolani food services 
manager Kevin Wada, who’s been leading food services at ‘Iolani 
for the last 12+ years and, after Head of School Dr. Timothy 
Cottrell asked for more diverse food options for students, was 
instrumental in the One Team Wagon’s arrival. Wada recalls that 
they first discovered the used VW trailer on a Mainland college 
campus. They purchased it, shipped it to Hawai‘i, then asked the 
school’s Communications Office to rebrand it here. An extension 
of the cafeteria, the One Team Wagon would be another avenue 
to distribute food, both for Lower and Upper schoolers, with 
something new and tasty for all. 
 “The philosophies of the everyday menu in the cafeteria and 
the food truck are different,” Wada explains. “With the everyday 
menu in the cafeteria, there is a vegan/vegetarian option each day, 
and we try to have a mix and balance of proteins, while watching 
flavor profiles and balancing different foods from different cultures. 
We try to branch out. A lot of these kids will be going to the 
Mainland for school, so we like to try to broaden the scope a 
little bit beyond just ‘local food.’ As for the menu for the wagon, 
however, we wanted to be totally different from in the cafeteria. 
Something that, when people read the menu, they’re like, ‘Whoa 
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I’ve never seen this before.’ So, the flavor profiles 
are different, too. We have a great chef who’s solid 
with local favorites, too, like hamburger katsu, or 
hamburger curry.”
 And since raising its awning this past school year, 
the One Team Wagon has been a hit. Not only with 
students, but with faculty and staff as well. The menu 
changes often, one entrée a day, with 4-week cycles 
and some returning classics. The crowd favorites at 
the wagon?
 “We did a fresh poke bowl that sold out 
immediately,” recalls Wada. “A limu poke bowl with 
spicy ahi. The shrimp and penne pasta was also a hit. 
The shrimp po boy was also a hit. Oh, and the 1/3 lb. 
BBQ western burger with frizzled onions is a big hit. 
So the range is wide and can be surprising.”
 A wide-range indeed, but I prod Wada and ask 
if ‘Iolani has a specific “food culture” that he could 
pinpoint.
 “Mmm, hard to say. I think that food in general 
has changed, and the knowledge that people have in 
general of food from the advent of the Food Network 
or posting to social media—kids these days are a 
just a lot more educated about food. So from our 
standpoint, we can’t just continue to serve turkey a la 
king. Which is why these new things, like the One 
Team Wagon, are so important.”
 

nd yet one couldn’t talk about food 
and ‘Iolani without talking about 
‘Iolani’s longtime tradition of Mochiko 
Chicken Day. Now observed just once 

a month on specific Thursdays, Mochiko Chicken Day is an affair 
not to be missed. Always has been, maybe always will be. The line 
is long, the chicken sells out quick. When Wada crunches some 
numbers for me, the sheer weight puts the day into perspective. 
 “Seven years ago, I can remember starting with 300 pounds 
of mochiko chicken. That number went up to 320. Then 360. Then 
400 pounds. We now prepare 600 pounds of mochiko chicken a 
day that sells out in a matter of hours.”
 Which begs the question: Why not do mochiko chicken every 
day if it’s that popular?
 “It’s a process,” says Wada. “It does take time to prepare 
everything. I’m sure if it was something we did every day, it’d be 
popular . . . but that’s part of the mystique about it, right? It’s just 
one day a week, so you better show up.”
 Amen to that, brother. 
 So on a particularly sunny day in spring, Haryson Lum ’11, 
who works at ‘Iolani, walks me over to the wagon while I continue 
to pick his brain about the vehicle. I am very curious about the 

“hits” on the wagon, save mochiko chicken, and Lum tells me his 
recent favorites have been the shoyu pork, as well as the inaugural 
Puerto Rican chili hot dog.”
 We get to the wagon shortly after it opens for the day. It’s 
definitely a classy-looking ride, but if anything I am struck by the 
prices: $6.50 for an entrée at a food truck is unheard of in my book. 

And I ask Lum if that’s a typo? He shakes his head and says each 
main meal out of the truck is commonly between $6.50 and $7.
 Today is shrimp Thai curry and the bowls look marvelous. The 
bowls and utensils are also biodegradable and enviro-conscious, by 
the way. I ask a couple of students and teachers what their favorites 
have been.
 “Mine is the chicken bahn mi sandwich. But you have to come 
early. Like 11 a.m.” Noted: that’s a wagon-hack.
 “I’m a fan of the bahn mi, too. Also, the shrimp pasta . . . . I 
just really love all the food at the wagon since it arrived. It’s just 
different from what we’ve had, and it’s probably coming from the 
same place but somehow tastes better.”
 “I really love the pumpkin and pork BBQ bowl and also the 
BBQ Western burger. The bahn mi is awesome. It’s like you’re 
eating gourmet, you know? The presentation is great, too.”
 It certainly is. I step up to the wagon counter and an aroma, 
seemingly from Old Siam, emanates from within. While I haven’t 
got my passport on me, my taste buds are still going to Thailand.
  
  

— Beau Flemister ‘X02 is a freelance writer who attended ‘Iolani from 
Grades K–6 when his family relocated to the Mainland. His novel 
In the Seat of a Stranger’s Car about the funny and unknown 
experiences of valets in Hawai‘i was recently released. 


