
 

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                  

 

As I look around this time of year it never ceases to amaze me. The landscape is 
painted in such vivid colors that are such a feast for the eyes to enjoy. The vibrant 
reds, yellows, and oranges on the trees are in such stark contrast to the different 
shades of greens on the crops growing in the fields. It is one of the most beautiful 
times of the year. So, take your time and enjoy the beauty that is all around you. 

 

 

I would like to remind everyone that if you came out to volunteer at the farm for some event such as the sweet po-
tato dig, weeding evenings, or any other work related to the farm, please make sure that your hours were recorded 
in the volunteer book on the sign in table. We like to have a record of all the hours put in over the season. Thanks 
to everyone that has helped out around here through the season. Your time and talents are a real blessing. 

  

Want to get rid of the leaves from your yard? If you have them bagged up, and can bring them to the farm, we 
would be happy to take them. They make great mulch or compost and we can always use more.  

 

 

  Always Growing,                            
  

       Farmer Joe 
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**Final Dates for 2020 Season** 

The last pickups of the season will be on Saturday, November 14 and Tuesday, November 17. 

Applications are available for next year’s shareholders. Return your completed application 

and $50 deposit by November 17 to be eligible for this season’s Thanksgiving share (to be 

picked up on November 21). If you turn in your 2021 application and deposit, your name will be entered 

into a drawing for a Seton Harvest gift basket.  

 

Shareholder Surveys will be available November 3 and we ask that they be returned on November 17. 

Please help us serve you better by returning your completed survey as soon as possible 
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Sister Maureen’s Reflection 
The gift of Fire ( Celtic Prayer) 
Deep peace of the shining stars to you, which stay invisible till darkness falls and discloses their pure and 
shining presence beaming down in compassion on our turning world. Deep peace of the shining starts to 
you 

Loaded Mashed Parsnips 
My Suburban Kitchen 
 

Ingredients: 

1.5 lbs Parsnips peeled  1 medium Potato peeled 2 tsp Salt 
1/4 cup Heavy Cream  3 tbsp Butter   1/4 cup Sour 
Cream 
1/4 cup Sour Cream  1/2 cup Shredded Cheese Chives chopped 

3 slices Bacon cooked and crumbled 
 

Directions: 

1. Cut parsnips and potatoes into one inch pieces. Place in large pot and cover with water. Add 1 

tsp salt. Bring to a boil over high heat 

2. Once boiling, lower heat and simmer for 12-15 minutes or until very tender. Drain.  

3. Using a potato masher or food processor, mix together parsnips, potatoes, butter, heavy cream, 

remaining salt and sour cream.  

4. Stir in bacon pieces and shredded cheese. Top with chopped chives just be serving.  

 

Please bring your bags of  leaves to the 

farm to be added to the compost. All 

bags of  leaves can be dropped off  at the 

farm anytime. Please take them to the 

compost pile behind the first greenhouse. 

Follow driveway around and the pile is on 

the left. You may just unload the bags in 

the yard out front and the farmers will take 

care of  the rest. 


