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Findings on the Farm 

 

Mission Statement 

Seton Harvest, a ministry 
of the Daughters of     

Charity, promotes care of 
the environment by     

growing food naturally, 
shares produce with local 

shareholders and people in 
need, and provides         

educational opportunities 
for sustainable living. 

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. 

UPCOMING  EVENTS 

Annual Sweet Potato Dig 
5:00 pm 

September 23 
 

Indiana Poet Laureate 
Matthew Graham 

5:30 - 8:30 pm 
September 24 

 
Twilight Dinner  

6:00-10:00 
October 15 

 
Yoga on the Farm 

9:00 am 
October 22 

 

Every year I get asked how I know when to plant certain crops. I 
tell them I find out how long it takes a crop to mature and then use the 
biodynamic calendar to figure out the best days for planting the kind of 
crop I want to grow. There are windows of opportunity to plant things 
and if you miss them, that window will be closed. If you do go ahead and 
plant them after that, a lot of times they won’t make any produce you 
can use. 

 I try to plant crops according the biodynamic calendar. It is part 
of biodynamic farming that lets you know the most favorable day for 
planting certain crops according to the cosmic rhythms. The calendar 
shows me the best days to plant root, leaf, flower, and fruit crops. This is 
just a guide line to use because they are somewhat interchangeable. 
You can switch root and leaf days around to fit a busy schedule, or flow-
er and fruit days as well because you can’t have healthy roots if you 
don’t have healthy leaves and you can’t have fruit if you don’t have 
flowers to be pollinated. Biodynamics goes beyond the old farmer’s al-
manac that a lot of people use when gardening. It is a lot more in depth. 
No, it doesn’t tell you what the weather forecast will be for the winter. 
At first, I was skeptical about it when I was first introduced to the idea. 
Over time it has proven to me that there is something to it. In this busi-
ness sometimes, a guy needs all the help he can get in his corner. If you 
would like to learn more about it, you can go to 

 http://www.biodynamics.com/biodynamics.html 

 
     Always Growing,         

          Farmer Joe 

http://www.biodynamics.com/biodynamics.html


 Sister Maureen’s Reflection :   

 Are you no longer beholders of creations wonders, but victims to technological additions? 

Weekly Recipe: OKRA SUMMER SALAD 
Recipe by: O’Ahu Fresh  

Ingredients: 
1 pound fresh okra, cut 1/2 in pieces 1 15oz can of black beans drained and rinsed 
1 ear of corn (fresh sweet corn)  1 large white onion diced 
1 pound cherry tomatoes halved  2-3 garlic cloves crushed 
3 tbsp extra virgin olive oil   juice of one lime 
1 tsp cumin    freshly ground pepper  
1 ripe avocado        
 Directions: 
1. In a large pot of salted boiling water, blanch the okra until it's bright green, about 30 seconds. Drain well and allow to cool to 
room temperature. Cut the okra into 1/2 inch pieces, and discard the stems. 
  

2. Add the okra, beans, raw corn, onion, garlic, olive oil, lime juice, cumin, sea salt, and pepper to a large mixing bowl, and toss 
gently until the olive oil is evenly distributed. Chill for 30 minutes or more. Before serving, cut the avocado into 1/4-inch pieces 
and gently toss with the salad. Add more salt and pepper to taste if necessary. 

 

 

 
 SWEET POTATO DIG! 

Please join us on  

FRIDAY, SEPTEMBER 23 
 @5:00 pm 

RSVP no later than  
September 19  

Everyone is welcome to join us for and evening of 
fun, fellowship and food! We will harvest sweet    

potatoes starting at 5:00 until dark. A boxed meal 
and drinks will be provided to all volunteers.         
Sign up sheets will be at all pick-up locations. 

 


