Seton Harvest Newsletter

November 2 & 6 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
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.

Findings on the Farm
Every year I get asked how I know when to plant certain crops. I tell them I
find out how long it takes a crop to mature and then use the biodynamic
calendar to figure out the best days for planting the kind of crop I want to
grow. There are windows of opportunity
to plant things and if you miss them, that
window will be closed. If you do go ahead
and plant them after that, a lot of times
they won’t make any produce you can use.
I try to plant crops according the biodynamic calendar. It is part of biodynamic
farming that lets you know the most favorable day for planting certain crops according to the cosmic rhythms. The calendar shows me the best days to plant root,
leaf, flower, and fruit crops. This is just a guide line to use because they are
somewhat interchangeable. You can switch root and leaf days around to fit a
busy schedule, or flower and fruit days as well because you can’t have healthy
roots if you don’t have healthy leaves and you can’t have fruit if you don’t
have flowers to be pollinated. Biodynamics goes beyond the old farmers almanac that a lot of people use when gardening. It is a lot more in depth. No, it
doesn’t tell you what the weather forecast will be for the winter. At first I was
skeptical about it when I was first introduced to the idea. Over time it has
proven to me that there is something to it. In this business sometimes a guy
needs all the help he can get in his corReminder: If you have volunteer ner. If you would like to learn more about
hours (including the sweet potato
dig), and have not filled out your it you can go to www.biodynamics.com/
time in the volunteer book on the biodynamics.
sign in table, please do so no later
Always Growing,
than November 6th.
Farmer Joe

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 Potato Kale Frittata

Ingredients:
6 large eggs
2 tablespoons olive oil, divided
1/2 small red onion, chopped
2 minced garlic cloves
1/2 tablespoon red pepper

1 teaspoon kosher salt
2 cups firmly packed chopped kale
2 cups 1/2-inch to 3/4-inch cubed sweet potatoes
3 ounces goat cheese (or any cheese will work)
1 cup half and half

Directions: Preheat oven to 350° F. Whisk eggs and next three ingredients (half-and-half, salt,
pepper). Sauté sweet potatoes in 1 tablespoon hot olive oil over medium heat in an ovenproof
skillet for 8-10 minutes or until potatoes are golden and tender. Remove and keep warm. Sauté kale and next 2 ingredients (onion and garlic) in 1 tablespoon olive oil until kale is wilted and tender. Add potatoes back in, then pour egg mixture evenly over vegetables and cook 3 more minutes. Sprinkle mixture with cheese. Bake at 350° F for 10-14 minutes
or until set.

Thank you SO much for another successful
Twilight Dinner Drive-thru!
Last Pick-up for 2021 season

Saturday, November 13th
Tuesday, November 16th
Thanksgiving Share (pick-up at farm only)
Saturday, November 20th
8:00a.m.—11:00 a.m.

Our fundraisers are the main
source of funding for our mission,
and they would not happen without the help of so many people—
the Sisters, farm staff, volunteers, vendors, and the
Evansville community.
We appreciate all of you!!

Sister Maureen’s Reflection:
Inner peace is reflected in a balanced lifestyle together with a capacity for wonder.

