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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 Workday 
11:00—1:00 pm 

Nov. 12th 
Native tree & shrub  

Installation 
Sign Up Here 

 
Last Pick Up Dates 

Sat., Nov. 19th 
Tues., Nov. 22nd 

In the early spring, the temperatures start to warm and winter’s cold grip fades. 

The buds on the trees and shrubs begin to swell and the days get longer as well. 

The plants draw up moisture and sap with their root system in order to support 

the new leaf growth that they know will be happening in a short period of time, 

ready for the energizing photosynthesis that will see them through the summer. 

The leaves emerge, transforming the landscape from the brown of winter to the 

lushness of spring, with all its splendor. They come in every shape and size but 

mostly are one color, green, which works best 

for what they do. Ready to hang on for dear life 

through any weather mother nature will throw 

at it in the coming season. Be it heavy rain, high 

winds, or blistering sunshine day after day, that 

little leaf knows it has an important job to do for 

the tree and for us. Hanging on until the job is 

done in the fall and it can’t hold on anymore. 

The days start to shorten, getting cooler, and the 

sun gets lower in the sky. The leaves start to lose 

their brilliant green color and take on subtle 

shades of red, orange, yellow and sometimes brown. They start losing their grip 

on the trees and shrubs and fall to the ground. They still have a job to do though. 

When they break down under the tree, they will release the nutrients stored in 

them back into the ground so the trees can recycle them next year. But unfortu-

nately, a lot of them are picked up and carted off somewhere else, not knowing 

their destination. Some end up on the compost, which is good. Some are destined 

for the landfill. Others, a farm that will use them to complete the cycle which they 

started in the spring, to help improve the soil, providing nutrients to plants. They 

know that in their short lives they have one of the most important jobs on Earth. 

 
 
 

Always Growing, 

     Farmer Joe 

https://setonharvest.aware3.net/form/DNCbRYt34?i=&authToken=__token__


 
Sister Maureen’s Reflection :  May the healing power of water refresh and strength us.  

Apple, Turnip and Sage Dressing  Recipe courtesy of Alex Guarnaschelli, Food Network 

Submitted by: Evon Haag 

Ingredients: 

8 stalks celery, cut into 1/4-inch thick half moons 8 slices white sandwich bread   
10 fresh sage leaves, stemmed, cut into thin strips 4 medium turnips, peeled and cut into 1/2-inch thick cubes 
1 teaspoon ground allspice   3 medium yellow onions, peeled, halved, cut into thin slices 
2 teaspoons granulated sugar   Kosher salt and freshly ground white pepper 
1 cup low-sodium chicken stock, boiled and cooled 1 pound loose pork breakfast sausage, broken into small pieces and cooked 
1 stick to 1 1/4 sticks  unsalted butter  4 medium Granny Smith apples, cored, peeled, cut into 8 to 10 even 
1 teaspoon dry rosemary 

The Dressing 

1 stick to 1 1/4 sticks unsalted butter 4 medium Granny Smith apples, cored, peeled, cut into 8 to 10 even wedges 
 
Directions: 

Preheat the oven to 400 degrees F. In a large skillet, melt 1/4 stick of the butter. Add the apple wedges and onions. Season with 
the sugar and salt and pepper to taste. Cook over medium heat until the apples and onions become slightly tender and yielding 
but still hold their shape, 5 to 8 minutes. Stir in the celery and cook to soften it slightly, about 2 additional minutes. Remove the 
skillet from the heat and transfer the 
contents to a bowl. Set aside. Arrange the bread slices in a single layer on a baking sheet and toast until light brown. Alternatively, 
brown them in a toaster. While the bread is still hot, lightly butter both sides of each piece. Cut into 1-inch squares and transfer 
them to a large bowl. Toss with the rosemary, sage and some salt and pepper. Mix to blend. Set aside. Heat a large skillet and add 
1 tablespoon of the butter. When it melts, stir in the turnip cubes and sprinkle with the allspice. Season with salt and cook over 
medium heat until tender, 3 to 5 minutes. Combine the apple, onion and celery mixture with the cooked breakfast sausage and 
turnips in the bowl containing the toasted bread. Mix to blend, and add the chicken stock to moisten all of the ingredients. Place 
into a rectangular baking dish and bake until golden and cooked through, 45 to 50 minutes. 

 

 
 
 
 
 
 
 
 

 

 

 

 Join SWIMGA at Seton Harvest on 
Saturday, November 12th to install 
native trees & shrubs on the farm!  

We will be planting Dogwoods,     
Redbuds, American Beauty Berry, 

Spicebush and more.  

BRING YOUR BAGGED LEAVES TO THE FARM 

The more leaves we have for the fields, the more food we can       
provide the microorganisms that make soil healthier and plants grow 
stronger. As the leaves decay, they add organic matter back into the 
soil, which lessens the need for fertilizer. You can also include leaves 
in a compost mix to use on your crops.  

All bags of leaves can be dropped off at the farm anytime! 

Please take the bags to the compost pile behind the first greenhouse 
or unload them in the grass at the edge of the parking lot. 

2022 LAST PICK-UP DATES 
SAT. NOVEMBER 19 & TUES. NOVEMBER 22 

 
END OF THE SEASON SHARE 

(If you return your 2023 application and deposit) 
SAT.  DECEMBER 3 

We will work from 11:00 am—12:30/1:00pm  

Bring a sack lunch and stick around afterwards for 
conversation or hike the Our Common Home Trail! 

Sign up for this free Help & Learn Day HERE!  

https://setonharvest.aware3.net/form/DNCbRYt34?i=&authToken=__token__

