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Seton Harvest Newsletter                                                        August 20 & 23 2022 

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 

SWIMGA Volunteer Days 
Starting at 8:00 am 

August 29 
September 2 
September 9 

September 10 
 

TWILIGHT DINNER 
6:00-10:00 pm 

September 17 
 
WORKING WEDNESDAYS 

5:30-7:30 pm 

September 21 
October 19 

    Here we are in the middle of August, halfway through our regular harvest 
season. Days are getting shorter and the nights are cooling down a bit. Our 
window of opportunity for planting summer crops is closing fast now with 
September almost on our door step. We are also starting to plant the fall 
crops out that will carry us to the end of November. A crop of napa cabbage 
were planted. In the coming week we will be planting collard greens, broccoli, 
kohlrabi, kale, as well as our other Asian greens. The fall potatoes that were 
planted about two weeks ago are up and growing too. Glad to see that! 

     This time of year is when you seem to get the same veggies week after 
week. This is true. The key to it is finding different ways to fix the items that 
you receive or give some to family and friends. It won’t be long before some 
new veggies will start to appear. The winter squashes are doing well, and it 
looks like there are a lot of them hanging on. The sweet potatoes will be com-
ing in next month as well. One thing about being part of a C.S.A. is that you 
must try to enjoy what is in season. It won’t be long before that season is 
gone, and you move on to another. Being the farmer at a C.S.A. requires pa-
tience and hope in the future, taking it day by day that things progress the 
way you hope in order to keep a variety of produce coming on that everyone 
can enjoy. 

 We need to choose a day for our annual sweet potato harvest in mid to 
late September. This will be held on a Friday evening. We should have these 
dates for you in the coming weeks. 

 
   Always Growing,       
       

    Farmer Joe 
 
 
 



 Sister Maureen’s Reflection :  There are only two ways to live your life.  

One is that nothing is a miracle. The other is that everything is a miracle.   Albert Einstein 

Weekly Recipe:  Refrigerator Pickled Okra  
www.sweetcayenne.com  
 

 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. 

 

 Ticket sales are limited to our  
Farm-to-table TWILIGHT DINNERS this year!!  

 

Tickets are on sale NOW on Eventbrite  
$50 per person 

 

 
TWD Sponsors Our first magical evening on the farm will be 

September 17, 2022  
6:00pm—10:00PM 

Proceeds support our mission of growing  

20% extra produce for people in need.  

https://www.eventbrite.com/e/381860122907

