Seton Harvest Newsletter

July 24 & 27 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
Here at Seton Harvest part of our mission is to give from the bounty of the farm to
those in need, including those living in poverty. We do this on a weekly basis throughout the growing season by donating food to homeless shelters, soup kitchens, and
food pantries in the Evansville area. One way
we continue to accomplish this mission is
through the Twilight Dinners that are held at
the farm. The proceeds raised from the dinner,
whether from corporate sponsors, ticket sales,
or donations, are used to offset the cost of the
shares that go to charity. That is why the Twilight Dinners are so important to the farm and
the organizations that receive food donations
from us. Some of the places that we help in their missions to assist those in need are
United Caring Shelter, Ozanam Family Shelter, House of Bread and Peace, U.C.C. Food
Pantry of Posey County, Grace Baptist Church Food Pantry, St. Vincent Daycare, the
Rescue Mission, SWICRA, St Vincent Food Pantry. As you can see the need is great.
We work hard trying to keep up with it the best we can. During an average year, over
10,000 pounds of produce are donated. Since the farm began operating, over 130,000
pounds of food have been donated to those in need. That is a lot of meals to a lot of
families. We wouldn’t be able to accomplish this without the help of the Seton Harvest family and the community that supports us. I want to thank everyone who comes
out to help plant, weed, harvest, greet, set up for the dinners, or volunteer in any
way. I also want to thank those who come to the Twilight Dinners and contribute by
bringing friends and family. Every bit brings us closer to meeting our charity goals!
Always Growing,
Farmer Joe
Download the “setonharvest” app from Google Play or App Store for a
quick and easy way to purchase Twilight Dinner tickets or make a donation. Don’t have the app? You can also purchase tickets by contacting
julie.dietz@doc.org, through Eventbrite.com or Setonharvest.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

Our 2021 Twilight Dinners will be held on

Saturday, September 25 & Saturday, October 23
Tickets are $50 per person and include a fabulous meal
provided by Culinary Innovations, refreshments from
Working Distributors, flower arrangements by
Eastham Flower Farm and entertainment by 2 Miles Back.

Tickets for September 25th are limited and on sale now!
Purchase tickets on the Seton Harvest App, Eventbrite.com or contact julie.dietz@doc.org.
Weekly Recipe: TANGY CUCUMBER TOMATO SALAD
Ingredients:
2 cucumbers peeled, seeded if necessary, and sliced (about 3 cups)
3-4 large tomatoes or 6 Roma tomatoes chopped, (about 3 cups)
1/2 cup red onion quartered and thinly sliced
1/2 cup Kalamata olives chopped
1/3 cup feta cheese crumbled
1/2 cup white wine vinegar
3 tbsp chopped fresh basil
1 clove garlic minced or pressed
2 tbsp red wine vinegar
1 tsp kosher salt
2 tbs olive oil

Directions:
•
•
•
•

In a large bowl, mix the cucumbers with 1/4 cup of white and red wind vinegar, and 1/2 tsp of kosher salt. In another bowl, combine the
onions with the remaining white wine vinegars and 1/2 tsp of salt.
Let the cucumbers and onions marinate for at least 20 minutes, but no longer than 30 minutes. Tossing occasionally to ensure all parts are
equally marinated. Drain
Add marinated onions to the large bowl with the cucumbers, along with the tomatoes, garlic, basil, olives, feta and olive oil. Season to taste
with kosher salt and pepper
Serve immediately

WEEDING WEDNESDAY
VOLUNTEER OPPORTUNITY
WEDNESDAY, JULY 28, 2021
5:30 p.m.– 7:00 p.m.
With the amount of rain
we’ve had the past few weeks,
the fields are full of weeds.
We need your help to get
ahead of them!!

PRE-ORDER PEACHES!!
We are taking pre-orders for
Blushingstar (freestone white peaches) from
The Peach Pit.
The peaches are by pre-sale only.
Pre-order on the app, or by emailing
julie.dietz@doc.org
Payment for your order can be made
through Venmo at @thepeachpitllc or with cash or check on
the day of pick-up.

We welcome church groups, youth groups, students, boy/girl
scout groups and any other group and/or individual looking for
volunteer opportunities.

Pick-up will be Tuesday, Aug 3rd at the Farm and Epworth
and at the farm on Saturday, August 7th.

Sign-up is easy on the app! We will also have sign-up sheets to
fill out at each pick-up location or contact julie.dietz@doc.org.

$6.00 1/4 peck (3lbs) $11.00 1/2 peck (6lbs)
$19.00 Peck (12lbs)

Date is projected based on crop ripening date

Sister Maureen’s Reflection:
Open our ears and our hearts to listen to the sighs and cries of our Earth.
Protect natural lands and threatened species who share our planetary home.

