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"Mother Nature's Miracle"
Large-scale Organic Farming in Pa'auilo
By Ruth Bennett
Many of us aspire to a “hands-in-dirt” lifestyle that is free of synthetic fertilizers and
pesticides, but few of us have chosen to take on the challenge of organic farming as a
business, to make a living by supplying others with healthy food. We have just that kind of
business right here in Pa’auilo, growing certified organic produce in local fields and
processing the vegetables, from leaf lettuce to purple eggplant, in a highly sanitary,
county-approved facility in old town Pa’auilo.
For years, I’ve been fascinated by “Mother
Nature’s Miracle.” I drive by their certified
processing kitchen whenever I am on my
way from my mauka Pa’auilo home to
almost anywhere else. I see their packaged
products in the organic vegetable sections
of every major grocery store and at many
farmer’s markets. I’ve often wondered how
they have managed to succeed over the
many years they have been in business –
far longer than I’ve known about them.
Writing for the Pa’auilo Mauka Kalopa
Community Association’s monthly
newsletter has given me an opportunity to
follow my interests, especially when our
community might benefit. In early January,
I found their website
(www.mothernaturesmiracle.farm), called
them and arranged for a tour of their fields
and certified kitchen.
Eggplants growing at the edge of a freshly planted field.

Mother Nature’s Miracle is the manifestation of Michael Manor’s lifelong passion for
organic farming. Raised on a kibbutz (collective farm) in Israel, he became concerned
about the increased use of synthetic fertilizers, pesticides, and herbicides. He came to
Hawai’i in the mid 1990’s when agricultural practices in Israel requiring synthetic products

(not based on natural processes and compounds) drove him to search for a place where
he could follow his dream.

Michael Manor, the organic farmer behind Mother Nature's Miracle.

Michael's daughter, Shahar, joined him later and provides administrative support for their
complex and highly regulated business while her father tends the farm.
On the sunny morning of my visit, I met Shahar at their certified kitchen and was
immediately swept into a flurry of activity. Somewhere around 10 people, all employees,
were washing and inspecting and drying and bagging all sorts of fresh produce which had
been picked earlier that morning. Water was at the heart of almost every activity. Every bit
of produce went through three stages of washing, using county water that was treated with
ozone in an antimicrobial process that effectively (FDA-certified and organic) kills
organisms on produce.

Washing, washing and WASHING freshly gathered produce.

Their attention to food safety is impressive. Each leaf of lettuce, kale, arugula, and other
vegetables in their well-known “Salad Mix” (designed to be eaten raw) is escorted through
three huge, swirling baths filled with ozone-injected county water that is treated with an
antimicrobial solution called “Peroxy A“, certified for safe and effective use in organic food
processing.
Each bath is overseen by at least one person who washes and examines the salad leaves
and removes any foreign materials before passing the produce on to the next bath. The
third and final wash results in the cleanest possible vegetables which are then spun-dried
and packaged and boxed for delivery.
Other vegetables such as bok choy, red chard, eggplants, and cherry tomatoes are
washed in treated water, inspected and boxed for distribution to restaurants and hotels, or
prepared for sale at farmers markets around the island.
After that introduction to the “end product”
and the friendly staff, Shahar and I took off
to visit where it all begins – on one of their
fields in makai Pa’auilo. We met Michael
who had been working on an old tractor
that had been behaving temperamentally
that morning. We walked out into a field of
lettuce, bok choy, chard, and other leaf
vegetables, laid out in neat rows in the
morning sun.
Mother Nature’s Miracle is proud of its
status as a certified organic farm, meeting
and exceeding the USDA “Organic”
standard. Their status is overseen and
supported by Organic Certifiers, a nonprofit agency that helps organic farms
consistently meet their obligations for
certification. Their operation is inspected
and recertified annually, receives regular
updates on organic standards, and
maintains rigorous documentation of its
methods – all part of Shahar’s
responsibilities.
Shahar in a field of red chard and bok choy.

An organic farm is only successful in its mission to the extent that it cares for the health of
its soil as well as the quality of its produce. Replenishing and nourishing their soil
(recovered cane land) without chemical fertilizers requires diligence and an understanding
of the ecology of soil – how minerals and microbes and natural nutrients work together to
support plant growth. Michael explained that the team fertilizes with organic chicken
manure and treats the soil with dolomite. Fields are rotated and cover crops are planted
which are then tilled into the soil.
New plants are grown from seed under
shade cloth before being transplanted into
the long field rows and green
houses. Shahar told me that, as the plants
grow, the farm team hand-weeds the rows
to reduce the potential pests and minimize
competition for nutrients. As a further point
of pest control, the farm uses a certified
(OMRI) organic product based on a highly
effective compound called “spinosad”, a
recently developed product which is
derived from a naturally occurring bacteria.

Seedlings getting their start in a shade house.

Shahar, a lovely young woman with children of her own, is the administrative wizard of the
business, handling everything from the organic certification paperwork to the complex
ordering and delivery scheduling and on to their employees’ payroll. My impression was
that she might not make it to the fields very often, and so walking with her among the
fields was a treat for both of us.
I asked whether they had been impacted by the Pandemic. "Yes, in many ways", Shahar
told me. As hotels and restaurants shut down, their bulk deliveries were curtailed
drastically. To compensate, Mother Nature’s Miracle offered to their customers a weekly
produce ordering and delivery service – a box of field-fresh vegetables delivered to
residences or for pick-up at various locations.
The team also offers a variety of
vegetables for sale on Mondays and
Thursdays, 11:30am to 3:30pm, under a
canopy in front of their certified kitchen in
Pa’auilo.
In the spirit of cooperation between
themselves and other like-minded farmers,
they diversified their website to advertise a
wide variety of organic products in support
of other struggling farmers. In the early
months of the pandemic, they provided an
important lifeline not only to COVIDrestricted residents but to the network of
organic farmers..
A wall of cherry tomatoes grows in a greenhouse.

I asked whether they were able to get any financial assistance through the “stimulus”
programs directed at small businesses. Michael told me that they immediately applied for
assistance available to farms – but were told that their produce didn’t qualify! The list of
farm products used to assess the needs of farmers was out of date and clearly directed
towards large-scale typically Midwest farms. A soybean grower could easily qualify but a
grower of bok choy couldn’t!
Michael and Shahar were about to give up when, just two days before the deadline, they
heard through the grapevine of organic farmers that the list had been updated. On the last
day for filing for assistance, they rushed their application back in and were accepted! The
funds they received have helped them keep their staff employed, buy seed and fertilizers,
and continue their operations.
Organic farming is a joy, as many
of us know, but practicing organic
farming on a large scale,
supplying healthful products to a
variety of customers while
meeting the exacting standards
imposed on organic farms and by
county health regulations – well,
it’s not for the faint of heart. At the
“heart” of Mother Nature’s Miracle
are two dedicated farmers and
their willing and energetic staff.

Planted rows and greenhouses against a windy sea.

For me, getting to know their farm and understanding the lifelong commitment they have

made to organic agriculture filled my own heart with joy and confidence. I’ll never look at a
package of Mother Nature’s Miracle “Salad Mix” in a grocery store without honoring the
people who care for the land and make all of these organic products available to our
community.

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Next PMKCA Meeting
Thursday, April 8, 2021, 7PM PMKCA Board of Directors Meeting
(Probably by Zoom Videoconference. (Contact a Board member for details.)
We continue to work at the Board and committee level on behalf of our
communities. If you have any interests or concerns, we encourage you to email
any Board member and to attend the April 8 Board meeting.

THANK YOU, 2021 MEMBERS!
Many of you responded to our plea to renew your annual membership in PMKCA by
sending in your $20 dues (for 2021) by Paypal or by check. Mahalo!
If you haven't had the opportunity to join or renew for 2021, we encourage you to do so.
Your dues support our communities by funding projects and making contributions to other
local groups that serve our communities. Your dues are our primary source of these
necessary funds.

RENEW YOUR ANNUAL MEMBERSHIP IN PMKCA!
(It's easy to do - and easy to forget!)
You can find payment options, including an easy PayPal link, on our website,
www.PMKCA.org. Under "Home", click on "Membership/Dues".
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