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Welcome to our Summer 2024 issue of Urban Concepts! 

So far, this season has been one of growth, innovation, and
community engagement and we hope to continue this

path through the rest of the year. 

In this edition, we have an article on helpful summer
maintenance tips and our produce showcase featuring
facts on watercress. We are also introducing a limited

segment on local mom-and-pop retailers that grew into
large companies that many of us are still familiar with
today, featuring Meadow Gold Dairies and Foodland. 

We hope you enjoy the newsletter and thank you for
being apart of our community. Here’s to another edition of

Urban Concepts!

Mahalo, 
Brett Hill Construction, Inc.





Foodland was founded by Maurice J. Sullivan, known as
“Sully”. Originally from Ireland, he arrived in America at the
age of 17. Within a year at his first job at A&P Tea Company
in Pennsylvania, he worked his way up from sacking
potatoes to store manager in Buffalo. 

On May 6, 1948, Sully and the Lau Family opened Foodland, Hawaii’s first modern supermarket, at
Market City in Honolulu. The opening drew such a large crowd that the front doors had to be locked
to regulate the amount of people entering the store at a time. 

The success of the Market City store demonstrated the popularity of the supermarket concept and
highlighted Sully’s commitment to providing an excellent shopping experience. The company
expanded rapidly, opening one store each year for the next ten years. It reached Kauai in 1967, Maui
in 1970, and the Big Island in 1971.

Maurice
“Sully”

Sullivan,
Founder of
Foodland 

In 1942, at the onset of World War ll, Sully was deployed to
Hawaii and assigned to the commissary as a buyer for the
officers’ mess hall. His buying trips around the island took him
to Kailua, allowing him to meet the Lau Family, who operated
the Lanikai Store, where he would go to work for 2 years as the
store manager after being discharged from the Army in 1946.

Sully at
Lanikai
Store



On August 31, 2016. Foodland reopened in Ala Moana Center with a reimagined grocery shopping
experience. Along with a full-service supermarket, the new store features food options prepared
by in-store chefs, concierge services, and a wine bar with a full menu and beer options.

On July 15, 2020, Foodland Farms Ka Makana Ali’i opened its first full-service restaurant and bar,
Mahi’ai Table, inside the grocery store. A few months later, on November 11th, KAHALA MKT by
Foodland opened, offering a boutique-style grocery and food shopping experience, creative grab-
and-go cuisine, and its second full-service restaurant and bar, et al. 

In 1980, Foodland launched its first state-wide community program, Shop for Better Education.
Over 17 years, the program helped over 300 schools earn more than $6 million in essential school
supplies and equipment. 

Now operating 31 stores statewide, Foodland remains the largest locally owned and operated
grocery store in Hawaii, keeping Sully’s vision of a family-run, community focused business alive. 

In 1995, Foodland introduced the Maika’i program and became the
state’s first supermarket to offer a frequent shopper program. Today,
there are over 250,000 active Maika’i members. 

Sully’s daughter, Jenai, took over as president in 1995 and CEO in 1998,
continuing to carry on Sully’s legacy. 

Sully and daughter,
Jenai S. Wall

All photos and information taken from foodland.com



PRODUCE
SHOWCASE:
WATERCRESS

WHAT IS IT?

Watercress is a light, crunchy leaf with similar flavors to mustard greens and
arugula. When raw, it has a peppery taste but once it is cooked, the peppery
flavor lessens and it has a distinct vegetable flavor with more mature watercress
tasting slightly bitter. 

HOW TO SELECT & STORE

NUTRITIONAL VALUE

HOW TO PREPARE & SERVE

When shopping for watercress, look for the bunches with dark green, crisp
leaves that have firm stems. Avoid watercress that is yellowing, slimy, or wilted as
well as ones with brown or mushy stems. When the watercress plants have white
petaled blooms, this means that they have matured and gone to flower and are
no longer edible. 

Watercress is very perishable and should be stored in the fridge to keep it fresh.
If planning to be eaten in a couple of days, place in a perforated bag before
storing in the fridge. It can also be kept in a glass of water, similar to a bouquet
of flowers, and put in the fridge with the leaves covered with a plastic bag.
Watercress can also be frozen, this is a good option to preserve it if you are
planning to eventually use it in a cooked dish. 

Rich in vitamin A or retinol, which is important for keeping your retinas healthy
and your vision good. Watercress is also rich in vitamin C, which supports your
immune system, helping you heal from injuries and supports healthy collagen
production. Rich in potassium, which is one of the most important minerals in
your body, helping your body regulate your heartbeat, salt levels, blood
pressure, and health of your bones. 

Watercress can be eaten raw or cooked and is often included in many Asian and
Asian inspired dishes. After any thick stems are removed, it can be made into a
salad served on its own or mixed with other raw greens.  It can also be included
in smoothies blended with sweet fruits. Watercress is also frequently cooked
into stir-fries, soups or sauteed on its own and served as a side dish. 


