
What’s new at Mahina Pua Farm?   

• The second half of the Waimanalo Farm 
has been developed and will soon be 
planted!    

• FOOD SAFETY classes through 
GroupGap have begun and we are already 
trying to keep up with the additional 
paperwork and supplying additional 
products to comply with the certification. 
It will help to ensure our produce is extra 
safe and our farm helpers get clear 
communication about how our farm 
operates! 

• Please return all little clear containers as well as green tomato containers.  Mahalo! 

We still have openings in our CSA membership share program and will 
have more open when the new land begins to produce.  Tell your friends 
to get involved!   

If we get enough members to join from the Waldorf School, we will have 
an additional pick up time in the afternoon at that location on Tuesdays 
so spread the word! 

Cooking tip:  Fennel  

• The stalks resemble celery stalks in texture and crunch, so you can add them raw to 
green salads or cook them down as you would an onion into quick stir-fries, pastas, or 
braises. Toss them into the roasting pan when you're roasting the fennel bulbs. 

•
• As for those fronds? They have a mild anise flavor, but because they're so delicate and 

beautiful they're most often used for garnish. As long as you chop them away from the 
stalks and keep them in an airtight container, they should last about one week in the 
refrigerator, so you can continue sprinkling them on salads, finished vegetable dishes, or 
just about anywhere you find could use some color and bright flavor.
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Mahina Pua Farm CSA 
News 

Grown in part in South Oahu 
using Restorative and Natural 
farming practices non-certified 

organic. 

What is in the full box 
this week? 

CSA Full Share Food Boxes 
about 8-10 items       
Green Beans     Parsley 
Egg plant           Cilantro 
Fennel                  Chard&Kale 
Kohlrabi            Dill &Basil 
Collards &Arugula     Sage          

Farmer actually at the beach 
using Kokua Sun Care, 
sunscreen made by our 

CSA Member!    

Irrigation installed at the 
Waimanalo farm!

MAHINA PUA FARM NEWS SEPTEMBER 4, 2018 

What is a CSA anyway? 

CSA stands for community-supported agriculture where an association of individuals 
pledge to support a local farmer and in turn those individuals get their share of 
produce when harvests begin. The CSA customers also share the risks associated with 
food production which they take into consideration before becoming a member.  (ex. 
Holes in the kale) 
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Thank you!       We, at Mahina Pua Farm, thank you for your support and encouragement 
info@mahinapuafarm.net. (808)-754-6122

ABOUT THE FARMER 
Vanessa Jansen has been a gardener all her life.  She has had her hands in many farm school 
programs on the mainland and here in Hawaii and now is in her 2nd year of market farming.  She is 
also a Certified Professional Midwife and has raised three children aged 26, 19, and 14 and has had 
them tag along to all of the home gardens and community gardens she has created over the years.  
She has had training in biodynamics from the Rudolf Steiner College in Sacramento and had the 
wonderful opportunity to learn from Harald and Cynthia Hoven and worked for an additional time 
with the apprentices.  See more here https://vimeo.com/168816094/b2311a8c88  Biodynamic 
Farming. Currently a UH GoFarm graduate and working as a farmer, farming every day!

Gallery of our Work

A sneak peek 
into the screen 
house we built.  
Keeps out the 
fruit flies (the 
real ones that 
sting tomatoes 
and fruit) and 
the melon flies 
and other larger 
flying pests.

The Second half of Our 1/4 acre 
in Waimanalo is under way!  We 
get 3 years to grow here and then 
it’s off to fend for ourselves.  But 
it will be fun while it lasts!  AND 
DELICIOUS!

mailto:info@mahinapuafarm.net
https://vimeo.com/168816094/b2311a8c88
https://vimeo.com/168816094/b2311a8c88
mailto:info@mahinapuafarm.net


Rainbow Salad
Serves 6

Ingredients:

Process:
The basis of this substantial salad is fennel and the secret to its success is to cut the vegetables up 
very small.

Remove outer leaves from fennel bulbs, slice very finely and cut slices 
into quarters.  Remove outer leaves of endive and slice across at 1/4-
inch intervals.  Toss fennel, cabbage, Belgium endive, carrots, pepper, 
cucumber, celery, red onion, cilantro and pine nuts with dressing.  
Divide between six plates and decorate with thin slices of avocado and 
tomato.  Garnish with crumbled Roquefort cheese.
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Recipes 

2 fennel bulbs 

2 heads Belgium endive 

1/4 head red cabbage, shredded 

2 large carrots grated  

1 red pepper, seeded and cut into thin strips 

3 T dried currants (optional raisins, dried fruit) 

2 T toasted pine nuts or chopped walnuts 

1 cucumber, peeled, cut lengthwise into quarters 
and thinly sliced 

1 heart of celery with leaves, finely chopped 

1 small red onion, finely sliced 

1 bunch cilantro, chopped 

1 tablespoon crispy pine nuts 

3/4 cup balsamic dressing 

1 avocado, thinly sliced 

1 tomato, cut into wedges 

1/4 pound Roquefort cheese (optional) crumbled 

Similar, but picture not exact recipe


