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Findings on the Farm 

 
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. 

We are getting ready to start some of our Fall projects here at the farm. One 

of them is to start cleaning up the fields in preparation for planting cover crops 

for the Winter. Cover crops are plants that are grown to suppress weeds, 

help build and improve soil, and control diseases and pests. Examples of cover 

crops can be seen in the image below.  

Preparing the fields will involve pulling plastic up over the raised beds where 

the watermelon and winter squash were planted. We will drag all of the drip 

irrigation tape out of the fields and put it in storage to be used again in the 

future. There will also be tomato supports to be taken down and the drip tape 

to come out of them as well.  

Another project will be to work the ground and prepare it for our Fall planting 

of garlic.  The garlic was ordered a couple of months back and will be here 

soon. I like to have them planted by late October so their root system is       

established before the ground starts to freeze. They will need mulched before 

Winter too. Mulch keeps the ground from repeatedly freezing and thawing. 

The freezing and thawing soil can push garlic right out of the ground onto the 

surface of the soil. This, in turn, subjects them to the changing elements. Their 

cell wall can burst and cause them to rot. When garlic is mulched, the bulbs 

freeze and the mulch keeps the soil frozen around them during temperature 

changes and prevents them from fatal damage.   

    Always Growing,                                                     

 Farmer Joe  

https://www.treehugger.com/definition-of-cover-crop-3016953
https://www.treehugger.com/prepare-your-soil-3016982
https://www.treehugger.com/natural-homemade-insecticides-save-your-garden-without-killing-earth-4858819


 Sister Maureen’s Reflection:   

As we see the devastation of climate change— 
do we see the urgency of the needs and the slowness of our response? 

Weekly Recipe:  Smokey Sausage, Kale & Sweet Potato Soup 
 

Ingredients: 
1 tablespoon olive oil          1 medium onion, diced    
3 cloves garlic, minced        1 large sweet potato, diced  
6 cups low-sodium chicken stock     ½ teaspoon salt, or to taste 
1 (19 ounce) can chickpeas        1 teaspoon paprika, sweet or smoked 
½ teaspoon ground coriander       1 teaspoon ground chipotle pepper 
½ teaspoon ground cumin               1 teaspoon Freshly ground black pepper, for garnish 
3 cups Hillshire Farm® Smoked Sausage, sliced into 1-inch rounds 
 
Directions: 

Drizzle olive oil in a large pot over medium heat. Add the diced onion and cook until onions release some 
moisture, about 5 minutes. Stir in garlic, sweet potato, sausage, and chickpeas. Add paprika, coriander, 
chipotle powder, cumin, and salt. Cook for another 5 minutes, stirring once or twice.  

Pour stock into the pot and bring to a simmer. Cook until sweet potato has softened, 10 to 15 minutes. Taste 
for seasoning; add more salt, if needed. Stir in the kale (or spinach) and cook for 1 minute until kale has wilt-
ed. Ladle into bowls and top with cheese, if using, and freshly ground pepper.  

CALLING ALL VOLUNTEERS!! 

Are you looking for a volunteer opportunity  
to finish off your 4 hours for this season?  

 
We are looking for volunteers to help with the 

 Fall Festival parking lot.  
 

We need volunteers to collect parking fees and park cars. 
Shifts are 3 hours and 2 people per shift are needed.   

Help is needed for the days and times listed.  
 

This is a wonderful opportunity for  
Seton Harvest! 

We will need many volunteers to  
make this a success.  

 

Contact Julie at julie.dietz@doc.org  
or sign up on the Volunteer page  

of the Seton Harvest app. 

TUESDAY OCT 5 

9:00 –12:00 –1 spot available 

12:00-3:00—1 spot available  

3:00-6:00—2 spots available  

6:00-9:00—2 spots available  

WEDNESDAY OCT 5 

9:00-12:00—2 Spots available 

12:00-3:00—2 Spots available  

6:00-9:00—2 spots available 

THURSDAY OCT 6 

9:00-12:00—2 spots available  

12:00-3:00—2 spots available  

3:00-6:00 –2 spots available  

6:00-9:00—2 spots available  

FRIDAY OCT 7 

9:00-12:00 –2 Spots available  

12:00-3:00—1 spot available  

3:00-6:00—2 spots available  

6:00-9:00—2 spots available  

SATURDAY OCT 8 

9:00-12:00– 2 spots available  

12:00-3:00 –1 spot available  

3:00-6:00—2 spots available  

6:00-9:00—2 spots available  


