
 

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                  I        

 

This was a good week for getting work done in the fields. 

We have been weeding almost every day in one patch or an-

other. The pepper, both hot and sweet, were weeded out so 

they have a little more room to grow. The next patch will be 

the eggplants. Most of  it is done, but there is still a way to 

go.  I am hoping to get it finished sometime next week. Then they can be side dressed 

and mulched. 

 Among other things, some planting was worked on. A lot of  our fall crops were 

planted in seedling trays early in the week. These include collard greens, kale, kohlrabi, 

lettuce, napa (or Chinese) cabbage, and cauliflower.  They need to be started now for 

us to get them planted in mid to late August, so they can mature out by October and 

November. There was another crop put in the ground as well, so it has time before 

the first frost to make- that is our last planting of  potatoes. They have been sitting in 

the cooler since April, waiting to get out and do their thing. Now they have their 

chance and I hope they do well. It can be hard to think of  about fall crops this time 

of  year when it is so warm outside. With a little planning and some luck, the fall crops 

can turn out to be some of  the best of  the season. 

 A couple weeks ago we had a new addition to the 

Schalasky family, a grandson. Hayden Robert was born to 

Joseph and Stacy on July 10, at 11:59 A.M. Weighing in at 

7.4 lbs. and 21 inches long, he is a real keeper! Here is a 

picture of  him and his proud older brother Hunter: 
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Sister Maureen’s Reflection  

How are you promoting a sense of unity and oneness for the whole of creation? 

Zucchini Soup                
submitted by Julie Deeg 
 
Ingredients: 
2 lbs. Italian sausage (mild or hot) 1 tsp. salt 
2 cups celery, cut into 1/2” pieces 1 tsp. Italian seasoning 
1 cup onion, chopped   1 tsp. oregano 
1 cup green pepper, cut into strips 1 tsp. sugar 
2 lbs. zucchini, cubed   1 tsp. basil 
4 cups cooked tomatoes   1/4 tsp. garlic powder 

 
Directions: 
Remove casing from sausage, brown, then drain off  fat.  Add celery, onion and pep-
pers.  Cook to soften.  Add remaining ingredients.  Simmer, covered, for 30 minutes. 

                        Fresh, Local Peaches! 

Vineripe Farms will be selling their Coral Star peaches at Se-
ton Harvest on Saturday, July 27 and August 3 from 8-11 
AM, and Tuesday, July 30 from 4-6:30 PM.  Cost is $12 for a 
5-pound box.  Cash or check accepted.  Epworth Crossing 

shareholders—please email Julie 
by 10:30 AM on Tuesday, July 30 
to order peaches for pick up that 
day.  If you don’t have a need for 
the empty containers, please return 
them to Seton Harvest.  We’ll put 

Shareholder Incentive—July 
Time is running out to be entered to win a bouquet-making class or 
a beautiful flower arrangement from Darnell School Farm!  Send us 
a photo of your Seton Harvest produce, and you could be the winner!  
To be entered in the drawing, simply post your photo on our Face-
Book page, email it to Julie.dietz@doc.org, or text it to Julie at 
812/470-6597.  The winner will be selected by July 31.   

Field to Vase Class Offering 

There is still time to sign up for Kathy 

Yearwood’s Field to Vase Bouquet 

Class.  The class will be on August 7, 

from 6-7:30 PM at the Farm.  The cost 

is $40, which will include flowers, foli-

age, and vases.  Reservations may be 

made on Kathy’s website at 

www.darnellschoolfarm.com. 

 

It’s blackberry season at the Farm!  Here are some tips to make your blackberry picking 
experience more enjoyable.  Shield yourself from ticks and chiggers by wearing long pants, 
long-sleeve shirts, sturdy shoes, and gloves.  Insect repellant applied to your legs, ankles, and 
arms will help, too.   Also, don’t forget the sunhat and sunscreen! 


