Seton Harvest Newsletter

October 23 & 26 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

Findings on the Farm
As I look around this time of year, it never ceases to amaze me. The
landscape is painted in such vivid colors that are a feast for the eyes to
enjoy. The vibrant reds, yellow, and oranges on the trees are in stark
contrast to the different shades of greens on the crops growing in the
fields. It is one of the most beautiful times of the year. So, take your
time and enjoy the beauty that is all around you, because it will not last
very long.
We are nearing the end of our regular season. The final pick-ups will be
on Saturday, November 13th, and Tuesday November 16th. It seems like
I was just starting some seedlings in the greenhouse this spring to plant
when the weather warmed up. Oh, how the time flies!
One thing you learn is that everything in the garden has its time to grow,
flourish, and be productive. It nourishes us along the way, giving the
best it has to offer for a brief time. It reaches its peak, then it starts to
fade. Every one of us benefits in our own way from its productivity.
Soon enough we will be starting it all over again.
Always Growing,
Farmer Joe

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.

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

We value your opinion!

Leaves, leaves and more leaves!!
Composting leaves is a
terrific way to recycle
and create a nutrient
rich soil amendment
at the same time.
The benefits of leaf
compost are numerous. The compost increases the porosity of the soil,
raises the fertility, diminishes the strain on landfills,
and creates a living “blanket” over your plants.
Please consider bringing your leaves to the farm for
composting! All leaves can be left at the compost pile
behind the greenhouse.

Weekly Recipe:

You can help us improve your
shareholder experience by
completing a brief survey.
Our yearly survey will be available November 1st,
though the app, website or hard copy.
Complete and return your survey with your contact
information by November 15,
To be entered into a drawing for
$50 off next season’s share.

Sweet & Spicy Collard Greens

Ingredients:
1 large leek chopped and cleaned
1 red bell pepper sliced
1 medium sized red onion sliced
2 dried whole chipotle peppers
1/4 tsp of red pepper flakes
1/4 cup of extra virgin olive oil plus more for drizzling
1/8 cup of maple syrup (or to taste)

1 yellow bell pepper sliced
1/2 cup of veggies stock
sea salt to taste

Directions:
Place a large pot over medium heat and add in the extra virgin olive oil, red and
yellow bell peppers, leeks and onion. Cook for about 4 to 5 minutes while stirring
occasionally. Next add in the dried chipotle peppers, red pepper flakes and collards.
Add the veggies stock and stir occasionally for about 3-4 minutes. Drizzle on a little
more extra virgin olive oil and cover with a lid. Lower heat to a simmering boil and
cook for an additional 15 minutes while stirring occasionally. Now stir in your desired amount of maple syrup and sea salt to taste. Cover with a lid and let simmer
for an additional 5 minutes before stirring. I typically leave the chipotle peppers
inside so they can continue to add flavor but you can pick them out before stirring.

Shareholder
Appreciation

IMPORTANT YEAR-END DATES

To show gratitude for the
support of our shareholders,
a bag of locally grown
apples are available for
each share.

Saturday, November 13th
Tuesday, November 16th

Thank You!!

Last Pick-up for 2021 season

Thanksgiving Share (pick-up at farm only)
Saturday November 20th
8:00a.m.—11:00 a.m.

Sister Maureen’s Reflection: What must we do to restore the planet to being the life-giving home for all?
As we begin the Season of Creation called by Pope Francis – let’s be conscious of Earth, our home
and the home of every other living and inanimate creature we know.

