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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. 

I hope everyone had a safe and enjoyable Memorial Day Weekend. It was a 
good time to remember our loved ones that have passed on, and those that 
gave of themselves fighting for the freedoms that we enjoy today. I say, 
“Thank you!” to all our military personnel for your sacrifices and hard work. 

 

The weather was beautiful as well. Some might have thought it was a little 
cool for swimming. It was perfect for the blackberries that were in full bloom. 
Every year they bloom when it gets cool for a few days. I guess it helps the 
fruit set on the plants.  It’s known a blackberry winter, and it rarely fails year 
after year. So next year when you see them starting to bloom you will know 
that there will be a few cool days left ahead.  

  

This is a busy time of year with a lot to do here at Seton Harvest. It’s a good 
time to think about getting some of your volunteer hours early in the season. 
This is your farm as well. When the crops are weeded and mulched, and not  
in competition for nutrients or moisture they grow stronger and are more  
productive, giving us a larger crop to harvest. This benefits everyone on pick-
up days with more veggies to go around. It also helps the Seton Harvest staff 
by lightening their workload. So, if you have some time, we have something 
for you to do. Just let Julie or me know when you can make it. Thanks so much 
to the people who have volunteered already!      

     

   Always Growing,           

    

 Farmer Joe 

Register to volunteer through 
our new Seton Harvest App!  

Search for “setonharvest” in  
Google Play or the App Store    

on your mobile devices. 



 Sister Maureen’s Reflection:   
A l l  o f  u s  s h a r e  t h i s  p r e c i o u s ,  s a c r e d  a n d  f r a g i l e  p l a n e t .   

M a y  w e  u n i t e  i n  t h i s  w o r k  o f  p r o t e c t i o n  f o r  t h e  p l a c e  w e  c a l l  h o m e .  

 

Please pass along our volunteer information to any group you may know that is in need of volunteer hours. 
Cub Scouts, Girl Scouts, church youth groups, summer camps, and companies are all welcome! 

 
To schedule your volunteer time, please go to the Seton Harvest app or contact Julie at (812) 963-7692. 

Kohlrabi Salad with Cilantro and Lime 
Ingredients: 

Salad      Citrus Honey Vinaigrette: 

6 cups kohlrabi, cut into matchsticks  1/4 cup olive oil 

1/2 cup chopped cilantro   1/4 cup fresh orange juice 

Very small jalapeno, minced   1/2 cup plus 1 Tbsp. lime juice 

1/4 cup chopped scallion   1/4 cup honey 

Orange zest from 1 orange   1/2 tsp. kosher salt 

Lime zest from 1 lime    1 Tbsp. rice wine vinegar 

 

Directions: 

Trim and peel the kohlrabi.  Cut off both ends.  Cut in half from top to bottom.  Slice thinly, rotate, and slice again, 

making 1/4-inch matchsticks. 

Place in a large bowl with chopped cilantro, scallions, finely chopped jalapeno, lime zest, and orange zest.   

Whisk dressing together in a small bowl.  Toss with salad.  Refrigerate until serving.  Garnish with zest and cilantro. 

ENJOY FRESH FLOWERS  

Fresh seasonal blooms are available 
again this year through a weekly 

and bi-weekly bouquet subscription 
offer from Eastham Flower Farm. 

Contact Emily Eastham at  
 easthamflowerfarm.com   

Looking for fresh eggs? 
Want the convenience of 
picking them up on your 
way to get your share?  
Our neighbor is selling 

fresh eggs!  

$2.00 a dozen 
 

          Contact Elizabeth (812) 568-3290 

Volunteering at Seton Harvest is both fun and interesting!  
We encourage our shareholders as well as groups to get involved.  
As a Seton Harvest Shareholder, you are expected to contribute a   
minimum of 4 hours volunteer service during the 2021 growing      

season. All shareholders fulfilling this requirement before October 
31st will be credited a total of $50 towards their 2022 share.  


