Seton Harvest Newsletter

September 4 & 7, 2021

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.

Findings on the Farm
With September here, the slow transition into Fall begins. The days are
starting to get a little shorter and the evenings will start to cool a little
faster, which will affect how fast the crops develop. The trees around the
farm have lost the youthful looking leaves they once had. Some of the plants
in the field are looking a little rough too, but that is the way it is. But the Fall
crops are vibrant with new growth every day. Our Fall potato crop is looking
good, along with Napa cabbage and daikon radishes that were planted a few
weeks back. I love seeing the new life spring forth from seed and the small
starts we planted take root. It gives me hope for the future.
Labor Day weekend is here, too. Oh, where did the summer go?!
We all labor in one way or another in our daily lives. The first Labor Day was
held on September 5th, 1882 in New York City and became a federal holiday
in 1894 to celebrate the achievements and contributions of American workers. The day consisted of a demonstration and a picnic. Thanks for all your
hard work! I hope that everyone has a safe holiday weekend and gets some
time to rest and relax. So, be safe in your travels and don’t work too hard on
your day off.
It will soon be time to dig our sweet potatoes. The annual Sweet
Potato Dig is scheduled for September 17th at 5:00 P.M. until dark. I hope
that you are able to come out and join us for what is usually a great evening.
There will be a sign-up sheet on the sign-in table so we know how many
people to expect that evening.
Always Growing,
Farmer Joe
Download the “setonharvest” app from Google Play or
App Store for a quick and easy way to sign-up to volunteer or
purchase tickets for the Twilight Drive-Thru Dinner Fundraiser.
Don’t have the app?
You can also purchase tickets through Eventbrite.com or
by contacting julie.dietz@doc.org.

For more information, contact: Joe Schalasky, Farm Manager - (812) 963-7690; joe.schalasky@doc.org
Julie Dietz, Community Outreach Manager - (812) 963-7692; julie.dietz@doc.org

EVLP at Seton Harvest
Bring the family out for
fun and games from the
Evansville Vanderburgh
Public Library.
They will offer goodies
for the kids, general
library information and
library card sign-ups.

In collaboration with Welborn Baptist
Foundation and St. Vincent Hospital,
Seton Harvest is helping to create a
raised bed garden for Cedar Hall Elementary School!
We are looking for volunteers to help.
Your time spent at Cedar Hall WILL count toward your 4 hours
of volunteer time for the farm! Please join us in creating a
wonderful garden for the students of Cedar Hall.

Thursday September 9th
3:00 p.m.-5:00
Cedar Hall
2100 N Fulton Ave

Weekly Recipe: Refrigerator Pickled Okra
Ingredients:
1 pound whole okra
4 cloves garlic
3 sprigs fresh dill
2 cups white wine vinegar 2 tablespoons kosher salt
1 1/2 tsp mustard seeds
1/2 teaspoon fennel seeds 8 whole black peppercorns 1 habanero, stemmed &
halved
Directions:
Combine okra, garlic, dill, and habanero, in a clean two-quart glass jar and set aside.
Bring vinegar, salt, both seeds, peppercorns, and 1 3/4 cups water to a boil in a four-quart saucepan over high heat,
stirring to dissolve the salt.
Pour liquid into the jar (enough to cover the vegetables and fill the jar). Seal and let cool to room temperature.
Refrigerate the pickled okra for at least 48 hours before eating or serving. (3 days will be even better.) Will keep for
several months in the refrigerator.
Due to the increase in COVID
positivity rates in Vanderburgh Co.,
September’s Twilight Dinner Fundraiser is
being offered as a Drive-Thru experience.
Proceeds from ticket purchases will
contribute to furthering Seton Harvest's
mission of supplying fresh produce to
those in need, as well as, continuing
educational opportunities about
sustainable agriculture
for our local community.
Purchase tickets on
the App, Eventbrite, or by check.
Visit SetonHarvest.org for more info.

A $50 purchase includes:
• Farm-to-YOUR-Table meal & dessert

created by Culinary Innovations
• Beverage from Working Distributors

Extras included:
• Eastham Flower Farm table bouquet
• Opportunity to enter the
Veggie Basket drawing & Half Pot Raffle
• Entertainment by 2 Miles Back

during the Drive-Thru
• Local Honey from P.J.B Honey

Sister Maureen’s Reflection:
Each community can take from the bounty of the Earth whatever it needs for subsistence, but it is also has
the duty to protect the Earth and to ensure its fruitfulness for coming generations. —Pope Francis

