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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. 

REMINDER 

Always wash your        

produce before you use it. 

 We rinse it but do not 

wash it for you. 

I don’t know how many of you have noticed that Seton Harvest has solar panels 

mounted on the roof of the barn. They were installed last October, so it was hard to 

tell how they would perform going into the winter with the shorter, cloudier days we 

have that time of year. But as the days got longer and the sun climbed higher in the 

sky, they really have been producing electricity. Right now, they are at their actual 

peak of production. They are making more than we can use. That’s a good thing. We 

got the electric bill for the farm in May, and it was less than half of what it was the 

previous May. To me that is a win, win situation. Seton Harvest saves money and it’s 

good for the environment. How can you beat that? 

With the price of everything we use every day going up, you start to think “what can I 

do to curb energy cost a little?”. What comes to my mind is conservation. Energy con-

servation is something that all of us can work at. In the home on these hot days, I like 

to leave all the curtains closed in the house to prevent heat gain throughout the day. 

Another thing is to turn the thermostat up a few degrees when we are gone all day. 

Turn off those lights when you are not in the room. Lights produce heat, along with 

dryers and ovens, that your A.C. has to cool. Try to avoid using them during the heat  

of the day because you heat the air in the house and are trying to cool it at the same 

time. It takes more energy to do both. A couple simple things that are overlooked are 

your refrigerator and dryer vent. If you haven’t cleaned around the back of your fridge 

in a while it might be time. They work more efficiently with proper air flow around the 

compressor. It’s the same with dryers, 

lint builds up in the vent and your 

clothes take longer to dry. Pushing up 

the amount of energy used to do the 

same job. So, the message is conserva-

tion. Think of the ways that you can cut 

your energy usage at home it will pay in 

more ways than one. 

 Always Growing,                        
    Farmer Joe 

VISIT US AT 

SetonHarvest.org 



 Sister Maureen’s Reflection 
Some people have a deep spiritual connection to nature through their experience of             

awe and wonder at the beauty of nature. Are you one of them? 

To help you with this whimsical-looking vegetable you received 
in your CSA, here’s what you should know about: Kohlrabi 
•   It’s a member of the cabbage family  

 • The whole plant is edible, but usually when we talk about       
kohlrabi we mean the bulb of  the plant, as we do here.  

 • The bulb kind of tastes like broccoli stems (my favorite part of 
broccoli!)  

 • It doesn’t have to be peeled, but the peel can be tough so I usually do. 
    You can eat it raw in slaws and salads, as well as roasted and stir-fried.  
 
How To Cut Kohlrabi  
INSTRUCTIONS  
 • Cut off the stems: If the stems and leaves are still attached 

to the kohlrabi, cut them off.  (Save the leaves and cook them 
just like kale or turnip greens.)  

 • Slice in half: Cut the kohlrabi head in half down through its 
center.  

 • Slice into quarters: Place the halved kohlrabi cut side down 
and slice into quarters.  

Yoga on the FARM 

Come find your Zen on the Farm! 
Yoga instructor, Ash Kiefer will be 

leading sessions once a month. 
    

 

$10.00-Shareholders   $15.00-non-shareholders    
    10% discount for purchasing all 5 sessions 

 
To purchase yoga sessions, visit SetonHarvest.org/

events, the Seton Harvest app, or contact Julie at 

812.963.7692 or julie.dietz@doc.org 

Master Gardeners will lead volunteers as they 
finish the mulching project in the herb garden on  

Monday, July 11 at 7 a.m. 
& 

Wednesday, July 20 at 7 am.  

They are making good progress thanks to all the 
shareholders who have helped so far. They will 
work for about two hours, weather permitting.  

CARDBOARD 
NEEDED!! 

 If you can contrib-
ute, please bring it 
to the farm, broken 
down with no tape, 

staples or labels.  

July 23, August 20,  
September 10, 
October 10 &   
November 12.  

https://www.setonharvest.org/events
https://www.setonharvest.org/events
https://setonharvest.aware3.net/form/unEcGFwet?i=&authToken=__token__
mailto:julie.dietz@doc.org?subject=Yoga%20on%20the%20Farm

