
 

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. 

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 

We still have a few openings at the Farm and Epworth Crossing.  If you know of anyone who would be interested 

in becoming a shareholder, please contact Julie. 

Findings on the Farm                  i                                                                                                                                                                                                                                   

I hope everyone had a safe and enjoyable Memorial Day week-

end. The weather was beautiful as well, not too hot and not too 

cold, just right for swimming. I hope all of  you had some time 

to relax and enjoy the day. With Memorial Day on a Monday it 

makes for a short week. Sometimes the short weeks seem long-

er than a regular one since it feels like you are trying to make up 

for the day you had off. 

 We did get a few things done between the rain showers that moved through.  Part of  

our tomato patch was put in, I wish we had gotten all of  them. The sungold tomatoes that 

were planted a couple weeks ago are looking good.  I can’t wait to sink my teeth into those 

first ones that ripen this season. Other produce that was planted last week was our sweet 

pepper and hot pepper patches. The eggplant got in the ground too. I sure am glad to see 

the greenhouse emptying out. 

As I scouted the fields, everything we have in the ground is looking pretty good. I noticed 

that the broccoli is starting to head up, as is the cabbage. The beans I planted the other 

week emerged from the ground. All the okra has sprouted too. It looks like there may be a 

few zucchinis ready by the end of  next week on our early plants. One thing I must have is 

patience in doing this job because everything will be ready in its own sweet time. 

       Always Growing,  

       Farmer Joe 
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REMINDER!!  

Please wash all of your produce before you use it. We rinse it but do not wash it for you!!  
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Sister Maureen’s Reflection  

There is an essential oneness which links all things, including all people, at the deepest level...everything is interrelated. 

David Bohm 

 

 

 

Recipe:  Easy Swiss Chard Lentil Soup 

Ingredients:      
1 onion, chopped  3 cloves garlic, minced 

1 bunch Swiss chard, stems removed and chopped, leaves roughly chopped 

3 stalks celery, chopped  3-4 carrots, chopped 

5 cups water or broth  1 (15 oz.) can crushed tomatoes 

1 1/2 cups lentils   1 tsp. fresh thyme leaves 

juice from 1/2 lemon         salt and pepper to taste     

 

Directions: 

Instant Pot:  Press sauté and add and heat oil.  Add onions and cook 3-5 minutes.  Add garlic and cook 1-2 

minutes.  Add celery, chard stems, and carrots and sauté for 3-5 minutes.  Add water or broth, tomatoes, lentils, 

salt, pepper, and thyme.  Put lid on, and make sure vent is in the sealed position.  Select the soup button and ad-

just time to 10 minutes.  The soup should be ready in about an hour.  Open the lid, and gently stir in the chard 

leaves and lemon juice. 
 

Stovetop:  Using a large soup pot, follow the directions above.  Let simmer until lentils cook—about 30 minutes.  

Once lentils are cooked, turn off the heat, and stir in the chard leaves and lemon juice.  Let sit for a few minutes, 

and stir again before serving. 

Would you like to share a favorite recipe and have a chance to win some great prizes?  All you need to do is submit a fa-

vorite recipe to us, using produce you receive from the Farm.  The recipes will be featured in future newsletters, and the 

names of the participants will be entered for a drawing.  Two grand prize winners will receive an awesome canvas bag, a 

Seton Harvest t-shirt and hat, and 3 reusable produce bags.  Additional winners will receive reusable produce bags.  Email 

your recipe Julie (Julie.dietz@doc.org) or Dianne (Dianne.herrmann@doc.org), or mail it to Seton Harvest 9400 New 

Harmony Rd., Evansville, IN 47720.  Entries must be received by June 14, and winners will be announced by June 21.   


