Seton Harvest Newsletter

July 17 & 20, 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.

Findings on the Farm
“Charity.” What does that mean to us? The first thing that comes to mind is helping other
people that are less fortunate than ourselves. Some of us help by giving money or some other
form of monetary donation to a group or organization that helps us provide basic food or
clothing to those that are most in need. This is a very good form of charity. Others do not have
the money or means to give, so they give some of their time. Time is an extremely valuable
asset that most of us do not have enough of as we go about our daily lives. It is a precious
thing that some of us value more than money. Time is always slipping away and moving
forward, regardless of how it is spent. It is not something that we can save and use later. So
giving of your time is a form of giving of oneself. Others have talents and skills that they give.
Organizational, troubleshooting problems, carpentry and mechanical skills just to name a few.
These are valuable because not everyone has these abilities to give. They can really help out a
group, organization, or individual to fulfill their mission to help others.
Here at Seton Harvest part of our mission is to give what we can to help out those in
need. Our name comes from Mother Elizabeth Ann Seton who founded
the Daughters of Charity in the United States. She gave of herself to help
others selflessly as she lived her life. Each day this gives me inspiration to
push on and endure whatever comes my way, knowing that charity
comes in many different forms given by rich and poor alike. It really
comes from a kind heart that may soothe the unhappy, relieve distress or
bring comfort to a troubled soul. This is the charity that gladdens the
givers heart. Remember that charity always begins at home.

Always Growing,
Farmer Joe

REMINDER
Always wash your
produce before you use it.
We rinse it but do not
wash it for you.

Volunteer to help us control the weeds!! Its easy, schedule your time
through our app. Simply click the Volunteer tab, fill out the form and you
will be all set!
Don’t have the app? You can contact julie.dietz@doc.org or visit
www.setonharvest.org to register

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

TWILIGHT DINNERS HAVE
RETURNED!!

We are pleased to announce that our
Farm-to-Table fundraisers have returned!
Our 2021 Twilight Dinners will be held on

S a t ur d a y , S e p t e m b e r 2 5 & S a t ur d a y , O c t o b e r 2 3
Tickets are $50 per person and include a fabulous meal provided by Culinary Innovations,
refreshments from Working Distributors and entertainment by 2 Miles Back.
Tickets are limited and are on sale now!
Purchase tickets on the Seton Harvest App, on Eventbrite.com or contact julie.dietz@doc.org.
**This is a rain or shine event and tickets are non-refundable.**

Weekly Recipe: Vegan Smashed Red Potatoes
Ingredients:
16 small to medium red potatoes yellow potatoes can also be used
½ tbsp + ¼ tsp salt divided
3 cloves garlic pushed through a garlic press
2 tbsp fresh dill finely minced
5 tbsp olive oil divided
¼ tsp pepper
Directions:
1. Fill a large pot with water and bring to a boil. Add 1/2 tbsp of salt, washed potatoes and cook on a
low/medium heat for 12-15 minutes or until potatoes are soft.
2. Meanwhile, preheat the oven to 425 F. In a small bowl combine garlic, dill, 3 tbsp of olive oil and the remaining 1/4 tsp of salt
and pepper.
3. Carefully drain the potatoes and place them on parchment lined rimmed baking sheet. Using a flat bottom of a glass or cup,
gently smash each potato until slightly flattened but does not fall apart.
4. Drizzle the potatoes with the remaining 2 tbsp of olive oil and bake for 15 more minutes or until slightly crispy on top
5. Remove potatoes from oven, top with dill sauce and serve immediately

JULY CONTEST
Would you like to share a favorite recipe and have a chance
to win some great prizes?
All you need to do is submit a favorite recipe to us using produce you receive from the farm. The recipes will be featured in future
newsletters and the names of the participants will be entered for a drawing. One grand prize winner will receive a compost pail
with filters and bags. The 2nd-place winner will receive a Seton Harvest t-shirt, SH hat and reusable produce bags. The 3rd-place
winner will receive reusable bags.
Email your recipe to Julie (Julie.dietz@doc.org) or Amy (amy.rhoodes@doc.org), or mail it to Seton Harvest
9400 New Harmony Rd., Evansville, IN 47720.

Entries must be received by July 26th. Winners announced by July 31st.

Sister Maureen’s Reflection:
Protect the trees of this planet. Tree roots stabilize the soil, their branches and leaves provide shade and
oxygen, their fruit and seeds give us nourishment.

