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Findings on the Farm 

 
Mission Statement                                                                                                                                                                                    

As a responsible steward of 

the land and community, 

Seton Harvest, a ministry of 

the Daughters of Charity, 

will use the land in a just 

and environmentally      

conscious way by sharing 

locally grown food with 

shareholders, including 

persons who are poor and 

homeless and by providing 

educational opportunities 

around sustainable          

agriculture. 

SHARHOLDER  
PICK-UP  
TIMES 

Saturday @ the Farm 

   8:00 a.m. — 11:00 a.m. 

Tuesday @ the Farm and   

Epworth Crossing  

   3:30 p.m.— 6:30 p.m. 

 

REMINDER 

Always wash your        

produce before you use it. 

 We rinse it but do not 

wash it for you. 

 This week we had a mission trip to Seton Harvest by a Holy Re-
deemer youth group of sixth, seventh, and eighth graders. There were 
around sixteen kids and several adults who came to the farm to help out 
in any way they could. We broke them up into two groups, one to plant 
our winter squash and one to dig up garlic. The varieties of winter 
squash they planted were butternut, delicata, pie pumpkins, acorn, and 
spaghetti. They should be ready to harvest by mid-September. The 
group on squash duty was done before the garlic was dug out. They 
went on to do some weeding in our pepper patch for the remainder of 
their time. Any and all help is greatly appreciated! 

 It reminds me of a group of high school volunteers we had several 
years back working in the cabbage patch. One of the girls asked me after 
about twenty minutes, “What can anybody learn from working in the 
field like this?” I thought for a second and said, “You can learn a great 
deal from doing a job like this.” She asked, “What?” I told her that you 
can learn patience by waiting for the crop to develop; persistence by 
pushing yourself to keep at it until you reach the end of a row; a sense of 
accomplishment from reaching goals you set for yourself; work ethic 
from knowing you did the best job you could and completed it, no     
matter the outcome. You also learn from your successes when bountiful 
crops come in because of your efforts as well as from your failures when 
the crops don’t do well at all, even with all your efforts to make it better. 
Every day on the farm is a new experience and there is always some-
thing new to learn. 

                                    

   Always Growing,                            

          Farmer Joe 



 Sister Maureen’s Reflection:   

Rain comes as a gift. Let us live in harmony with the water from the skies. 

 

 
 
 
 
 
 
 
Your prizes will be available on your next pick-up day at the farm.  

Sautéed Cabbage 
 
Ingredients: 

1 small head green cabbage about 2 ½ pounds 
1 tablespoon extra virgin olive oil 
1 tablespoon unsalted butter 
1 ½ teaspoons kosher salt 
½ teaspoon freshly ground black pepper 
½ tablespoon apple cider vinegar plus additional to taste 
1 tablespoon chopped fresh thyme  

Directions: 

Cut the cabbage in half from the top down through the core. Place the cut-side down on the cutting board, then slice 

into thin, fine ribbons. Discard the core. 

 Heat a large sauté pan or heavy-bottom pot over medium-high heat. Add olive oil and butter.  
 Once butter has melted, add the cabbage, salt, and pepper. Saute for 10—15 minutes, stir occasionally. 

 Remove from heat and stir in apple cider vinegar.  
 Taste and add a bit of additional salt , pepper, and/or apple cider vinegar as you prefer.  

 Sprinkle with thyme. Serve warm. 

Gabrielle Steele Tom Ballard 

 BLUEBERRIES  
FOR SALE 
No pre-orders  

First Come-First Serve  

Cash or Check              

Sat. 6/26 
Tues. 6/29 

 

Stephine Diersing 

Bittner Apiaries 
P.J.B Honey 

100% pure, local 
  honey! 

 
12 oz. Bear  $5.00 
16 oz  Jar     $7.00 
32 oz  Jar     $10.00 
 
Available at all  
Pick-ups! 

Cash or check only please 

https://amzn.to/34bAz5D

