
 

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 some of you may have noticed we planted a 

pollinator patch in front of the herb garden on 

your way to the sungold tomatoes. We did this to 

encourage more pollinators and butterflies to 

come to the farm. This is our way of trying to 

help these struggling species. We all need polli-

nators, such as butterflies, bees (including hon-

ey, carpenter, and bumble), and other beneficial insects to pollinate the food we 

eat. With their numbers declining it wouldn’t hurt for all of us to try and lend 

them a helping hand.  

              Another way we help is to let our milkweed patches grow around the 

farm for the monarch butterflies that live and pass through the area. The milk-

weed and monarchs are said to have coevolved and with that the butterflies de-

veloped a unique adaptation that allows their caterpillars to feed on a plant that many insects cannot. The 

milkweed contains toxic compounds called cardenolides. Most insects cannot digest these toxins, so it 

kills them, or they avoid it all together due to its foul taste. Monarch caterpillars actually absorb the toxins 

in their milkweed meals, which render the caterpillar toxic to potential predators. It also helps the adult 

butterflies as well because they are toxic to birds and other predators. Milkweed is their preferred host 

plant, but all members of the Asclepias genus can support the butterfly. If you decide to plant a milkweed 

patch, please try to source milkweed native to your area whenever possible. Keep in mind that it will 

spread, so give it some room.  

             If you decide to put in a small patch for other pollinators 

you can start out small, then add more in years to come. We pur-

chased our seed from Eden Brothers, they have a wide variety of 

wild flower seed. Another good source of information is the Vander-

burgh County Soil and Water Conservation District. Their phone 

number is 812-423-4426 ext 3. 
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Always Growing, 

Farmer Joe 

 

In line with our Mission, we will no longer provide plastic bags for your weekly produce.  

However, you may purchase reusable, washable produce bags from Seton Harvest.  This 

set of four bags will be available for only $5 during pick-up times at the Farm and Epworth 

Crossing.  The supply is limited, so plan to buy a set soon! 
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Sister Maureen’s Reflection  

The world is in truth a holy place.                                                                                                                 Teilhard de Chardin 

Roasted Acorn Squash 
 

Preheat oven to 350° F.   
 

Line a baking sheet with parchment paper or aluminum foil.   
 

Place the acorn squash on a cutting board, and using a sharp 
knife, slice the squash in half.  Remove the seeds using a spoon. 
 

Lay the squash half  cut-side down, and slice into 1/4” slices 
parallel to the stem. 
 

Arrange the slices in a single layer on the prepared baking sheet.  
Pour olive oil over the top of  the squash and sprinkle with your 
preferred spices (black pepper, paprika, garlic powder, onion 
power, cumin, coriander, etc.) 
 

Roast for 40-50 minutes, or until the squash slices are fork-
tender.  Serve warm or at room temperature. 
 

Shareholder Incentive—August 
Who’s ready to volunteer at the farm? 

 

     Shareholders who volunteer time during the 
month of August will have their name entered into 
a drawing to receive a gift certificate for a Weekly 
Family Meal from Culinary Innovations. (We love to 
support local businesses!) Be sure to record your 
time in the Volunteer Sign-in book.  
     Every time you volunteer during the month of  
August you will  receive an entry! 
 
 

 

******  Upcoming Events ***** 

 

Twilight Dinner—September 14 

Hacienda Night—September 17 
 

 

 

 

 

 

 

 

 

The new cookbook from Southwestern Indiana Master Gardener Association will be  

available for purchase during shareholder pickup at the Farm on August 24, September 17 
and 21.  The cost is $20.00. 

 

Reserve your tickets now for the September 14 Twilight Dinner before they sell out.  Tickets are only 

$35 each and may be ordered online at Eventbrite.com, or by contacting Julie at 812/963-7692 or  

Dianne at 812/963-7531. 


