
 

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                    

 

 With the fall season now upon us, I’m thinking about what 

comes to mind when we think of  fall. Some of  us think 

about the days getting shorter, which means less time to do 

things outside that we enjoy. Some are thinking about the 

coming winter and what it is going to bring. The thought of  

the fall festival comes to mind for a lot of  us. For others it’s the world series or foot-

ball and for some, all the bright colors of  the leaves that will soon be falling from the 

trees. The falling leaves makes me think of  letting go. We all have things in our lives 

that we could let go of, much like the trees do. We could take some time to declutter 

our lives and ourselves, letting go of  some material things and being more aware of  

the things we drag into our lives. Drop bad habits and try converting them to new 

ones that are better for us and our world. We can think about the coming winter and 

take some of  that time to let go, so we can emerge next spring like the new shoots of  

a plant renewed, refreshed and ready to give it your all. I have always said that I may 

not be the best farmer in the world, but I am the best farmer that I can be right now 

with the circumstances that I am given. We are all given different circumstances that 

shape who we are, that doesn’t mean that we can’t let go of  a few things that we have, 

make a few changes so that we may become better stewards of  ourselves, our chil-

dren, our world, and each other. 
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Always Growing, 

Farmer Joe 
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Sister Maureen’s Reflection One of our most pressing responsibilities is to make creativity conscious to all human-
kind and to assist all efforts at good will in humans toward goals that are worthy of our species and are a blessing to 
this planet.                                                                                                                                                M. Fox 

Still need to get your 4 hours of volunteer time in for this season? 

There are only 6 weeks left to do that !  

We will be looking for volunteers to help set up for the Twilight Dinner on Sat-
urday Oct.5 @ 9:00 a.m. We will be setting up table and chairs, decorating, 
hanging lights and much more! I am also looking for 4-5 volunteers for that 

evening to help park cars. I would need volunteers to be here at 5:15 and help 
park cars until 6:30. Please contact me if you are interested.  

Mission Statement of the employees of Daughters of Charity:  We support the life and works of the Daughters of 
Charity in their service to those living in poverty.  We support our mission by living the VALUES of Reverence,  
Integrity, Generosity, and Unity. 

WEEKLY RECIPE     

 

Butternut Squash Risotto 
Ingredients: 

 

1 butternut squash, peeled and cut into 3/4” cubes 4 Tbsp. unsalted butter 

2 Tbsp. olive oil     2 large shallots, minced 

Pepper and Kosher salt    1 1/2 cup Arborio rice 

6 cups water      1/2 cup dry white wine 

6 tsp. chicken base     1 cup freshly grated Parmesan 

cheese 

 

Directions: 

Preheat oven to 400⁰ F.  Toss squash in olive oil with dash of pepper and 1/2 tsp. salt.  Roast squash in oven until 

soft, about 30 minutes.   

 

In a small saucepan, bring water and chicken base to a simmer.  Stir to mixture to create chicken broth. 

 

In a heavy-bottomed pan or Dutch oven, melt butter over medium heat, and sauté’ the shallots for 10 minutes.  

Add rice and stir for a minute or two to coat the grains with butter.  Add the wine, and stir for about 3 minutes.  

Add 1 cup of broth to rice, and stir occasionally to allow the stock to be absorbed into the rice, about 5 to 6 

minutes.  Continue adding stock, one cup at a time, allowing it to be absorbed into the rice for about 5 to 6 

minutes after each addition.  Rice should be al dente after all of stock has been added.  Remove rice from heat, 

and stir in squash and Parmesan cheese.  Serve immediately. 

Thank you to all the shareholders and their families who joined us for the Sweet Pota-

to Harvest! We had beautiful weather, we dug up sweet potatoes, laughter and an en-

joyed a few treats when we were finished!  

If you joined us, please be sure to write your volunteer hours in the book! Your name 

will also be in the drawing for the September Incentive!!  


