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Findings on the Farm                  I 

                                      Happy Father’s Day to all you Dads out there! 
Being a Father is special and comes with many unex-
pected challenges. You imagine all the routine things 
that go along with raising a child - changing diapers, 
feeding, bathing, rocking and holding them so they 
know they are loved. You also wonder how you are 
going to provide for all those needs as they grow. There are doctor appoint-
ments, braces, schooling, clothing, cars, insurance and other unforeseen cir-
cumstances that are too numerous to mention. Thank goodness they don’t 
all come at once and we have time to figure out ways to deal with each chal-
lenge as it comes. As the child grows over the years, we grow too. We learn 
to better understand them and become wiser and more creative in how to 
meet their emotional and material needs; hopefully teaching them to be 
young adults capable of  dealing with the challenges that they will face as 
they get older. 

 I can’t forget the very important role played by Mothers! Mothers are 
very special in their own way that, we as fathers, don’t always quite under-
stand. We try to, believe me. They tend to be more in tune with the kids than 
we dads know. Their caring and nurturing is a benefit to us, as well as the 
child. So happy belated Mother’s Day to all you Moms! 
 
         Always Growing,  

      Farmer Joe 
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Mission Evansville 

Recipe:  Lemon Garlic Sautéed Cabbage 
Ingredients:  
2 lbs. cabbage, core removed and shredded (10 cups) 
1 1/2 Tbsp. extra-virgin olive oil    
1 Tbsp. garlic, minced 
1/2 tsp. fine sea salt      
Pinch of  crushed red pepper flakes 
Half  of  a lemon, cut into wedges 

Directions: 
Heat the olive oil in a large skillet or Dutch oven over medium-high heat.  Add the 
cabbage, garlic, pepper flakes, and salt.  Cook, stirring occasionally, until the cabbage 
is tender, 10-15 minutes.  Squeeze juice from 2 lemon wedges over the cabbage. 
Taste, then adjust with more salt, pepper, and/or lemon juice as needed. Optional: 
add sliced onions to the pan with the cabbage. 

Mission Evansville is an initiative to connect local high school youth to the real 
needs in the Evansville community. Their mission is inspired by Mother Theresa’s 
words…"Small things with Great love." Mission Evansville tries to bring the love 
of  Christ to the local community through concrete acts of  service and empowers 
youth to meet the needs of  their neighbors. Their goal is to provide affordable 
mission trip experience for area young people. Mission Evansville has volunteered 
at Seton Harvest for the last 4 years. This year, they weeded the eggplant and pep-
pers, planted winter squash, tomatoes and potatoes. We appreciate all of  their hard 
work and appreciate what they are providing to our community and youth. 



 


