
 

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 

      SHAREHOLDER PICK-UP DAYS AND TIMES: 

      SATURDAYS @ THE FARM      8:00 AM—11:00 AM 

TUESDAYS @ THE FARM   3:30 PM—6:30 PM     TUESDAYS @ EPWORTH CROSSING    3:30 PM—6:30 PM 

       

Findings on the Farm        

I hope everyone is settling into a regular routine of  getting 

their pickups as we enter our third week of  the season. I am hoping 

to change it up on all of  you by the end of  June if  all goes well. 

That is my goal at this time. I am sorry to say; the strawberries are 

done for this season. They never seem to last long enough! I have 

already made plans to plant a new patch of  them this fall for next 

season. 

Some headway was made this week on a little weeding around here. The sungold tomatoes 
were cleaned up, side dressed with a little fertilizer, had drip irrigation installed and a generous lay-
er of  mulch applied to keep the weeds down through the rest of  the summer. They do look good 
if  I say so myself.  

This is a busy time of  year with a lot to do here at Seton Harvest. It is a good time to think 
about getting some of  your volunteer hours early in the season. This is your farm as well. When 
the crops are weeded and mulched, and not in competition for nutrients or moisture they grow 
stronger and are more productive, giving us a larger crop to harvest. This benefits everyone on 
pick up days with more veggies to go around. It also helps the Seton Harvest staff  by lightening 
their workload. So, if  you have some time we have something for you to do. Just let Julie or me 
know when you can make it. Thanks so much to the people who have volunteered already! 

     Always Growing,   
                         

     Farmer Joe  
 

 

June 6 & 9, 2020   Issue #3 

REMINDER!!  

Please wash all of your produce 

before you use it. We rinse it but 

do not wash it for you!!  

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. 

WHAT’S 

 IN THE BAG? 
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Sister Maureen’s Reflective Questions 
Have you recognized our unique time and place in history? We are the first to see Earth from space, a deli-
cate blue marble with no artificial boundaries. 

FRESH FLOWER SHARES ARE STILL  AVAILABLE   

CONTACT  

EASTHAM FLOWER FARM AT  

WWW.SEATHAMFLOWERFARM.COM  

CLICK  ON SETON HARVEST SHARE  

Weekly Recipe:  

 Kale Slaw with Red Cabbage and Carrots 

 Whole Living, January/February 2012 
 

 

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, pars-

ley, and red onion with sunflower, pumpkin, and 

hemp seeds. 

 

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

 


