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Findings on the Farm                    

 

Everyone who has come to Seton Harvest over the past eleven and a half 
years has been greeted by one of our most avid supporters. His name was Lucky. 
I am sorry to say that he will not be greeting anyone here at the farm anymore. 
He passed away this past week, and he will be missed dearly.  

 Lucky was a good and faithful dog, always ready to help out in any way 
he could. He would love to lay down in your way, looking for a pet, when you 
were trying to plant crops in the spring out in the field. Sometimes he would walk 
through the plants as if he was inspecting your work. Then he would always walk back and forth through the field, 
making certain that no rabbit, mouse, or anything else was going to mess up any plans that you might have for the 
day. On pickup days he was always a stickler for making sure every person and dog felt welcomed when they 
showed up to get their vegetables. If he thought you were special, he would meet you at your car door and escort 
you to the barn as if you were royalty. He really liked the kids because they were easy targets. By turning on his dog 
charm, he would have them throwing out treats as if they were on a float in a parade. An all-you-can-eat treat feast, 
what more could a dog want? Lucky knew what he wanted and that is what he did. He would let me know when he 
wanted to go home and sleep in a nice cool basement on those hot summer days, by waiting at the front of the 
barn and walking with me to my truck at the end of the day. If he wanted to stay, he would just turn a blind eye to 
you when you asked if he wanted to go. We were very blessed to have him come into our world with his kind and 
gentle spirit that accepted everyone just as they are. He gave of himself for the good of others in the years he spent 
at Seton Harvest. He was always ready to go walk the fields with you, to see what he could scare up and would let 
you know all was well with a wagging tail. Lucky, enjoy the new fields you are walking in. 

   Always Growing,                                              
   Farmer Joe 
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$QQXDO�6ZHHW�3RWDWR�'LJ 
Looking at the annual sweet potato harvest and COVID-19 regulations, we are              

considering offering 2 days of  the dig. That would help with social distancing and allow 
more volunteers to join us. We are asking you that if  you plan to  attend the sweet potato 

dig, please let us know how many will be attending and on which day. With your            
reservation, it will allow us to determine if  two days are necessary.  

THURSDAY, SEPTEMBER 17 

OR  

      FRIDAY, SEPTEMBER 18 
Please RSVP to julie.dietz@doc.org or dianne.herrmann@doc.org  

no later than September 11 

 

SPICY GRILLED OKRA  

YIELD: SERVES 6 

PREP TIME: 4 MINUTES COOK TIME: 6 MINUTESTOTAL TIME: 10 MINUTES  

Think okra is slimy? Think again, with this spicy grilled okra – crunchy, creamy, and totally delicious.  

By Bunsen Burner Bakery  

INGREDIENTS  

• 2 pounds fresh okra • 2 tablespoons olive oil • 1 teaspoon salt • 1 teaspoon smoked paprika • 1 teaspoon chili 
powder • 1/2 teaspoon garlic powder • 1/2 teaspoon cumin  

INSTRUCTIONS  

1. In a large bowl, combine okra and olive oil, tossing to coat.  Add spices and continue to toss, until okra is evenly 
coated.  

2. Arrange okra in a single layer in a fish basket or skewer on a stick.   

3. Grill over medium high heat for 3 minutes with the cover closed.  Flip and grill an additional 3 minutes, or until 
okra is slightly charred and soft in the center.  


