
 

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                   

 

 
    

 

The rain we received last week were a blessing in more ways than 

one. First, I didn’t have to do any watering because we ended up get-

ting almost two inches. That was good for the veggies, they always 

like a shot of  natural water instead of  irrigation. The second benefit 

is that it put an adequate amount of  moisture in the soil for working with a tiller to get ready for 

fall planting. When the ground is too dry, and you try to work it you end up destroying the soil 

structure. It’s as bad as working it when it’s too wet and it turns into mud balls. The dry soil is also 

hard on the equipment you are trying to work it with. If  it hadn’t rained I would have had to turn 

on the overhead sprinklers to moisten it up to make it more favorable for working. So, it was most 

certainly a timely and beneficial rain. 

With September fast approaching the push will be on to get the fields planted with fall crops. We 

started the planting this week with our Napa cabbage. Next week I am hoping to get more of  the 

plants out and into the ground, so they have time to mature before the cold sets in. It is also time 

to begin ordering garlic for next summer. After that we will start planting cover crops onto the 

fields for the winter months ahead.  

 With fall quickly approaching it will be time to decide if  we want to do a shareholder appreciation 

picnic in late October or continue with the last couple years gift bag of  apples. Let us know what 

you’d like! We need to choose a day for our annual sweet potato harvest in late September as well. 

This will be held on a Friday evening. We can’t forget about our next Twilight Dinner on Septem-

ber the fourteenth. We should have these dates for you in the coming weeks. 
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Always Growing, 

Farmer Joe 

 

In line with our Mission, we will no longer provide plastic bags for your weekly produce.  

However, you may purchase reusable, washable produce bags from Seton Harvest.  This 

set of four bags will be available for only $5 during pick-up times at the Farm and Epworth 

Crossing.  The supply is limited, so plan to buy a set soon! 
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Sister Maureen’s Reflection  

Learn to read the love letters sent by the wind and the rain, the snow, and the moon.                                                         Ikkyu 

Garlic Parmesan Baked Eggplant 
Ingredients: 
1 large eggplant 
6 tablespoons unsalted butter, melted 
1 cup bread crumbs 
1/4 cup shredded Parmesan cheese 
1/4 teaspoon smoked paprika 
1/2 teaspoon garlic powder 
1/2 teaspoon Italian seasoning 
Directions: 
Wash the eggplant and trim off  the green end. Peel the skin (optional).  Slice eggplant  
into 1/2” disks.  Place disks in colander, set over baking sheet, sprinkle with salt, and let 
sit for least 30 minutes.  Melt butter.  In a separate bowl, mix bread crumbs, spices, and 
Parmesan cheese.  Dip each eggplant disk into the melted butter, then dip into breading 
mixture.  Place disks on a baking sheet lined with aluminum foil or parchment paper.  

Bake at 400° F for 15 minutes, then flip each disk and bake for 7 more minutes.  The    
eggplant should be golden brown and the breading crispy. 

Shareholder Incentive—August 
Who’s ready to volunteer at the farm? 

 

     Shareholders who volunteer time during the 
month of August will have their name entered into 
a drawing to receive a gift certificate for a Weekly 
Family Meal from Culinary Innovations. (We love to 
support local businesses!) Be sure to record your 
time in the Volunteer Sign-in book.  
     Every time you volunteer during the month of  
August you will  receive an entry! 
 
 

 

******  Upcoming Events ***** 

 

Twilight Dinner—September 14 

Hacienda Night—September 17 
 

 

 

 

 

 

 

 

 

The new cookbook from Southwestern Indiana Master Gardener Association will be  

available for purchase during shareholder pickup at the Farm on August 20 and 24,  

September 17 and 21.  The cost is $20.00. 

 

Reserve your tickets now for the September 14 Twilight Dinner before they sell out.  Tickets are only 

$35 each and may be ordered online at Eventbrite.com, or by contacting Julie at 812/963-7692 or  

Dianne at 812/963-7531. 


