
 

Contact information:  Joe Schalasky, Farm Manager - 812-963-7690; email joe.schalasky@doc.org 
Julie Dietz, Community Outreach Manager - 812-963-7692; email julie.dietz@doc.org 

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. 

Findings on the Farm                    i    

 

The Fourth of  July is here again. It’s hard to believe that we are this 

far into the summer already. I hope everyone has a safe and wonder-

ful holiday! It’s a good time for cooking something on the BBQ grill 

and hopefully the weather is perfect for all the outdoor activities go-

ing on. Then the evening will be topped off  with a large amount of  

aerial displays in so many vibrant colors that just light up the skies in 

all directions. We are very fortunate to live in this great country of  ours.  We are given a lot more 

choices than are offered in other countries. We can choose the career that we want, the place we 

want to live, and the food that we want to eat at the 

dinner table. I am glad that you as shareholders have 

chosen to eat some of  Seton Harvests’ food 

throughout the summer. When you choose to eat 

local food, it can end up changing the world around 

us. When your money is spent on local, naturally 

grown food, a large part of  that money stays in the 

community and helps grow the local economy. So, 

thank you all for choosing Seton Harvest for part of  

your daily meals. We are very lucky to have this initiative here in our community.  

This is our last official curb-side pickup! Those that feel they would be more comfortable 

continuing the curb-side pickup due to age or health should make arrangements with Julie. We will 

work to accommodate you. Starting on Saturday, July 11th and Tuesday, July 14th you should be 

able to come in the barn and get your bag of  produce. You can also utilize our you-pick sungold 

tomato patch, you-pick herb garden, and walk around the farm. Please remember to social distance 

from other shareholders. When in the barn you will be required to wear a mask and social distance 

at a minimum of  six feet. I am looking forward to getting back to some kind of  normal in the fu-

ture. Hopefully everything goes well as we transition through the weeks ahead. 
                     

       Always Growing,                            
          

            Farmer Joe 

 

 

              July 3 & 7 Issue #7 

BLUEBERRIES FOR SALE 

$6.00 quart $4.00 Pint 

Please have the correct amount.  



 

Page 2  I ssue 7  

Sister Maureen’s Reflective Questions 

All Earth’s resources are intricately woven into a seamless whole, the way we value and take care 
of each part equals the way we value and take care of ourselves. How attentive am I to the con-
nectedness of all that is? 

Kale Slaw with Red Cabbage and Carrots 
Ingredients: 

1 Tbsp. olive oil     1 Tbsp. Dijon mustard 

1 tsp. apple cider vinegar    coarse salt and pepper 

3 cups mixed shredded kale and red cabbage 1 carrot, peeled and julienned 

1/4 cup fresh parsley leaves   2 Tbsp. diced red onion 

2 Tbsp. sunflower seeds    2 Tbsp. pumpkin seeds 

2 Tbsp. hemp seeds 

 

Directions: 

In a small bowl, whisk olive oil, mustard, and apple cider vinegar.  Season with salt and pepper. 

In another bowl, combine kale, cabbage, carrot, parsley, and red onion with sunflower, pumpkin, and hemp seeds. 

Season with salt and pepper, drizzle with dressing, and toss to coat.  Serves 4. 

The Garlic and Onions in this week’s share are fresh out of  the 

ground.   

I recommend letting them cure out for a week or so on a counter out 

of  the sun. 

6 COVID-Safe Outdoor Entertaining Tips 
Fruits and vegetables are the stars of summer entertaining. In fact, what would summer be without 
juicy slices of watermelon at July 4th picnics, corn on the cob dripping with butter, grilled vegetables, 
potato salad, and farm-fresh vegetables served with savory dips. Try these 6 steps for serving food 
safely. 

1. Serve veggies and dip in individual plastic cups or small Mason jars: Instead of a big plat-

ter that’s shared by multiple people (and hands), serve veggies and dip in individual cups or Mason 
jars. Do the same with things like fruit salad, potato salad, and coleslaw. 

2. Designate one person to be the official server: To prevent everyone at your outdoor gather-

ing from touching serving utensils, assign one person to be the designated server. If that’s you, wash 
your hands in hot soapy water for the recommended 20 seconds, and to be extra safe, wear your face 
mask. 

3. Provide hand sanitizer: Place a bottle of hand sanitizer on a picnic table or blanket so everyone at your outdoor gathering can use 

it before eating. 

4. Bring your own picnic (BYOP): Instead of providing all the food yourself, host a BYOP event at a park or beach by asking your 

guests to provide their own food. Think of it as a potluck where everyone only eats what they bring. 

5. Set out individual snack boards for each guest or family: Snack boards (AKA appetizer boards) are a fun way to kick up any 

outdoor spread. Set out grapes, sliced apples, cheese and crackers, nuts and dried fruit, carrot sticks, hummus, and sliced prepared meats. 
Everyone gets their own mini snack board, which you can certainly serve on sturdy paper plates.  

6.  Reduce food waste with to-go containers: Food is precious, so the last thing we want to do is waste it. After your cookout or 

picnic, provide to-go containers so guests can leave with leftovers from single-serve cups or snack boards. 

https://www.lizshealthytable.com/2020/04/22/re-purpose-leftover-ingredients-and-food-scraps-to-slash-food-waste/

