
GoFarm alumni and reunion conference last week.  

What a wonderful wealth of information the conference was!  I heard from 
farmers on how they scaled-up their businesses and have many new ideas 
about how to utilize a larger more permanent land space.  I learned about 
collaborative networking between farmers which seems obvious, but farmers 
are loners sometimes and very independent! I heard about accessing capital 

to help grow 
my business, 
creating 
value-added 
goods, cost 
of 
production, 
and many 
more great 
Hawaii 
farming 
ideas.  

What’s new at Mahina Pua Farm?   

RAIN!  Will it stop?  It is so nice to have the magic of rain water for our crops 
in the ground.  The plants just seem to jump for joy and green up nicely, but 
boy is it a challenge when we have just 
seeded and turned over beds.  We will 
have to reseed and rebuild some of the 
washed away beds.  Even one of our farm 
helpers was almost washed away with her 
tent!  Not really, but what a waterfall! 

What’s happening in the kitchen?     

We pulled out our mandolin and thinly 
sliced the turnips, fennel, carrots, and 
beets for our salad.  Then we put them in 
a bowl and sprinkled raw apple cider 
vinegar over them until we got to the 
BBQ and added them to the top of the salad when we got there. 
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Mahina Pua Farm CSA 
News 

Grown in South Oahu 
using Restorative and 

Natural farming practices 
non-certified organic. 

What is in the full box 
this month? 

CSA Food Boxes about 8-10 
items       
Red/Bok Choy              Beans 
Sweet potato leaves 	            
Turnips/Beets   
Kale                Onion 
 Sunflower shoots              
Carrot               Salad Mix  

The farm truck had a 
some more trouble, and 
we can’t wait till its back 

in service! 

Truck replacement!
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Thank you!       We, at Mahina Pua Farm, thank you for your support and encouragement!

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 25, 18, and 13 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 student and working as a farmer, farming every day!

Gallery of our Work

Abby’s got a make over too!

Our amazing 
helpers at GoFarm

https://vimeo.com/168816094/b2311a8c88
https://vimeo.com/168816094/b2311a8c88


 3

Recipes 

2/19/18, 8(09 PMYam Leaves, Stir-Fried Sweet Potato Leaves

Page 1 of 1http://thewoksoflife.com/easyrecipe-print/20159-0/

Prep time
30 mins

Cook time
5 mins

Total time
35 mins

Yam Leaves, Stir-Fried Sweet Potato Leaves ( )
 

 

Yam leaves are an under-rated vegetable that you can find at more and
more Asian grocery stores these days. Here's how to prepare them.

Author: Judy
Recipe type: Vegetables
Cuisine: Chinese
Serves: 4-6

Ingredients

1 pound yam leaves
3 tablespoons vegetable oil
3 cloves garlic, smashed and chopped
2 slices ginger, julienned
1 teaspoon sesame oil
1 teaspoon Shaoxing wine (optional)
¼ teaspoon ground white pepper
2 tablespoons water
Salt, to taste
A pinch of sugar

Instructions

1. Pinch off each leaf, including the stem, from the main stalk and any other tender parts of the vegetables.
Wash and rinse thoroughly a couple of times and set aside to drain off any excess water before cooking.

2. Heat the oil in a wok over medium heat. Add the garlic and ginger, and cook for about a minute. Now turn
the heat to high, and add in the sweet yam leaves.

3. Stir and add in the sesame oil, Shaoxing wine (optional), ground white pepper, water, salt (to taste) and a
pinch of sugar. Stir to cook for a couple of minutes until all the leaves are wilted. Serve immediately.

Recipe by The Woks of Life at http://thewoksoflife.com/2018/01/yam-leaves/


