
 

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                    

This week saw the first soaking rain that we have had in a while. It 
most certainly was welcome and timely since winter cover crops 
were planted last week on some of  the bare patches of  ground we 
had around here. This season I went with a mixture of  cereal rye, 
daikon radish, sweet clover, annual ryegrass and Austrian winter peas 
as the crops of  choice.  
 The annual ryegrass, daikon radish, and sweet clover have an 
aggressive root system. Their roots can reach down in the ground to 
the depth of  two to three feet. That gives it the ability to break up the hardpan that may have 
formed in the lower soil layer beyond where the tiller can reach. A hardpan is a layer of  soil that 
gets compacted and doesn’t allow water and air to penetrate easily. The rye will also reach down to 
a depth that allows it to mine minerals that have leached into the subsoil and bring them back to 
the surface where they are stored in the plants stems and foliage. Then in the spring it’s mowed off  
and the plant breaks down, releasing these nutrients for the spring and summer produce we grow.  
 The Austrian winter peas and sweet clover are legumes. Legumes fix nitrogen out of  the air 
and on to its root system as nodes. Nitrogen is a key nutrient in plant growth. It gives the plant 
that dark green look to its leaves and promotes rapid growth. When they start to decay the nitro-
gen is slowly released over a period of  several months. This cuts down the input of  it that we must 
provide to get good growth. 

 Cover crops also provide another benefit. They keep the winter rains from eroding the soil. 
Their roots hold it in place until next year. 
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       Always Growing,                            
            Farmer Joe 

 

              October 3 & 6, Issue #20 

EPWORTH CROSSING SHAREHOLDERS ONLY  
Starting Tuesday October 6th the 

 Epworth Crossing pick-up times will change to  

3:30-5:30 

Due to it getting dark earlier.  
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Sister Maureen’s Reflection 

The gift of wind (Celtic prayer) 

Deep peace of the quiet earth to you, who, herself unmoving, harbors the movements and facilitates the life 

of the ten thousand creatures while resting contented, stable, tranquil. Deep peace of the quite earth to 

you .  

Roasted Turnips with Balsamic Vinegar and Thyme 

kalynskitchen.com 
Ingredients: 

2 large turnips  1 Tbsp. olive oil  1 Tbsp. balsamic vinegar 

1/2 tsp. dried thyme Salt and freshly ground black pepper to taste 

 

Directions: 

Preheat oven to 450⁰F.  Spray a baking sheet with non-stick spray or olive oil. 

 

Cut the stem and root off the turnips and cut in half lengthwise.  Peel turnips with vegeta-

ble peeler, then cut into bite-sized pieces.  Whisk together olive oil, balsamic vinegar, thyme, salt and pepper.  Put 

turnips in a bowl and toss with the balsamic mixture, turning until the turnips are well-coated. 

 

Spread turnips in a single layer on the baking sheet, arranging them with a flat side down.  Roast turnips 25 minutes; 

then remove the pan and turn each one over so a different side is touching the pan.  Roast about 10 minutes more, 

until turnips are softened and lightly browned. 

 

Arrange cooked turnips on a serving plate and drizzle over a little more balsamic vinegar, if desired.  Season with a 

little more salt and pepper, and sprinkle with a little chopped parsley if desired. 

S AU TÉ E D  B E E T  G R E E N S  

INGREDIENTS  

• 1 bunch fresh beet greens, washed well (roughly 2 cups greens) 

•  1 tablespoon olive oil 

•  2 large garlic cloves, finely chopped 

•  pinch dried red pepper flakes 

•  kosher salt  

•  finely grated lemon zest, for garnishing 

INSTRUCTIONS 

1. Rinse the beet greens in a colander to remove any grit or dirt. Strip the thicker 
stems from the leaves (trimming and discarding any tough parts). Don't dry the beet greens. 

2. Finely dice the stems and set aside. Roughly chop the tender leaves. Heat the olive oil in a medium skillet over 

medium-low heat. 

3. Add the garlic and red pepper flakes. Sauté, stirring constantly, until just sizzling and fragrant, do not allow the 

garlic to gain color. Add the diced stems and sauté, stirring frequently, for 2 to 3 minutes or until tender. 

4. Add the chopped leaves to the skillet, a pinch of salt, and toss with tongs to coat in the garlic olive oil mixture. 
Sauté over medium heat, tossing occasionally, until the greens are wilted and tender. 

Season to taste. Garnish with freshly grated lemon zest  and serve immediately. 


