
What’s new at Mahina Pua Farm?   

• The crops are starting to take off!  Okra 
has been blooming and the egg plant are 
cycling with new flowers.  The Chard is 
beautiful and tender. Yum!   

• HAWAII TO RECEIVE $1.9 MILLION 
TO HELP FARMERS WITH FOOD 
SAFETY REGULATIONS  

Mahina Pua Farm is participating in this 
GroupGap certification process!  Lots of 
paperwork, but worth it.  Stay tuned for 
more as the classes for Vanessa begin. 

•Our farm team has come and gone for 
the summer, but before they left we 
headed to the Honolulu Waldorf School, 
donated time and helped Mr. Jansen start 
his 3rd grade garden. 

We have exciting news!  We are still seeking help in getting the farm land 
and a place for our family to live and we found a way that you can help!  

We are going to offer large CSA packages for sale to eliminate the bother of renewal 
and make it more flexible to our community.   Select one of our fixed-priced options 
below and pick up your box when it is convenient for you.  If you are having a 
vacation or can’t come that day, we will postpone the box and keep a running 
balance.  The tally will be recorded each time you come and pick up and you will be 
updated as to how many boxes you have left in your membership periodically.  

Select one of the packages and we will see how much we can raise toward a payment 
on the farm and house.  
Half Box  for 1 year ($20) or more $1040.00  
Full Box for 1 year  ($30) or more $1560.00 
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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 week? 

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

Graduation from AgPro 
and on to AgIncubator! 

At GoFarm Graduation 
dreaming of moving my 

family to a farm!
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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. 
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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

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!

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


Cooking tip:  While it may seem odd to massage your greens, a rubdown does wonders to 
tenderize kale for salads.  Massaging kale is easy to do, if a little messy.  De-stem, chop, and wash 
the leaves well.  In a large bowl, rub your dressing into the kale, taking care to get your hands on 
each leaf.  You’ll notice visible changes as you do this: the leaves will darken and become silky as 
the kale’s tough cellulose structure breaks down.  Taste as you go- if it’s still bitter, it could use a 
little more massaging.

Wilted Chard with Dried Currants and Nuts
Although Chard tends to be a lesser-known green, its’ easy to grow and great in many dishes. 
Serves 4 // vegan // side dish

Ingredients:

Process:
Slice the chard stems into 1/4-inch pieces.  Coarsely chop 
the leaves (while still wet from rinsing) and set aside. Ina 
large skillet, heat the butter or oil over medium-high heat.  
When hot, add the chard stems and sauté for a couple of 
minutes.  Add the garlic, stir a few times, and then add the 
wine, damp chard leaves, salt, and pepper.  Stir about 2 
minutes or until all the chard leaves are wilted.  Add the 
currants and cook, stirring, for about 2 minutes more, until 
the liquid is evaporated.  Top with nuts and serve 
immediately.
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Recipes 

1 large bunch of chard, stems and leaves separated 

2 T butter or oil 

1 T minced garlic, green garlic, or garlic scapes 

3 T white wine  

Salt and ground black pepper to taste 

3 T dried currants (optional raisins, dried fruit) 

2 T toasted pine nuts or chopped walnuts 


