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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 

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 

     No rain again this week. Rain would be welcome because we 
have been planting over the last few weeks, but in the meantime, we 
will keep watering! The biera kale was planted, and a round of lettuce 
made it into the ground. Three varieties of turnips seeds were planted 
along with rutabaga, daikon radishes, red meat radishes, and mustard 
greens. Earlier in the month potatoes, beans, squash, cucumbers and 
the final tomato patch made it out. When you plant those little seeds in 
the ground and patiently wait for them to emerge you are putting your 
faith and hope in the future, that everything will work out all right. Be-
cause in reality, you are not sure how it is going to go. Sometimes you 
get a good stand and almost every seed emerges, which is great and 
quite rewarding.  Other times you get a poor stand and very few seeds 
come up, so you must go back in and try again, and hope things go bet-
ter next time. In the process a person ends up learning some lessons in 
patience, humility, and understanding. Then you try to figure out what 
may have gone right, and what may have gone wrong. It doesn’t stop 
there. The plant is growing each day and it faces new challenges as well. 
There are problems such as lack of water (or too much water!), weed 
competition, too much heat, or some unfriendly bugs that want to bully 
it around and try to take it down. This is when I feel like their parent, 
trying to help them on a daily basis in the proper way. By walking the 
fields each day, monitoring what is going on with them, encouraging 
them to flourish and grow so that they can be as productive as possible 
when they reach maturity. 

     Always Growing,        

      Farmer Joe 
 



 Sister Maureen’s Reflection :   

Have you walked in the forest, down the aisles of nature’s cathedral? 

Weekly Recipe:  Crispy Fried Okra 
rasamalaysia.com 
 

 Ingredients: 

1-2 lbs. fresh okra 1 cup corn meal ¼ cup flour Salt and pepper 
½ cup canola oil  1 cup buttermilk (optional)  4 tablespoons butter  
Directions  

• Wash okra and pat dry, then slice into ½-inch pieces, discarding the tops  
• Mix together cornmeal, flour, salt, and pepper. 
• Optional: Dip okra in buttermilk then place in strainer before dredging in corn-

meal mixture. (This is if you want a thicker batter.) 
• Dredge okra in cornmeal and shake off excess. 
• Melt 1 tablespoon butter and about 4 tablespoons oil in skillet on medium-high. When the oil is hot, add 

some of the okra and cook on one side until nicely browned, then flip to the other side. Don't crowd the 

pan! 
• Turn the heat down a little and continue cooking and stirring around a little until okra is nicely browned 

on all sides. Watch it because it will brown quickly! 

 

 
Ticket sales are limited to our  

Farm-to-table TWILIGHT DINNERS this year!!  
 
 

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.  

Tickets are on sale NOW on Eventbrite  

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

