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        Composting. We all have a sense of  what it is, and its benefits. I 
look at it as basic recycling you can do at home or you can let us do 
it here at Seton Harvest. Composting benefits both the environment 
and the pocket book. By making compost we gardeners can create a 
source of  high quality nutrition for our gardens and flower beds and 
eliminate the need to buy high dollar fertilizers.  

Compost improves the soil structure and moisture retention during 
times of  drought. It’s an alternative to throwing it in the trash and filling our landfills. On the farm 
composting is a practical, cost-effective way to conserve nutrients that might otherwise go to 
waste. It allows us to make use of  free sources of  compost such as food scraps and leaves in the 
fall to help us in improving our soil fertility. We have a couple large compost piles here now. We 

use the slow method. It takes almost one and a half  to two 
years for our pile to finish because of  its size and how of-
ten its turned. The more its turned the more air is intro-
duced the faster it breaks down. At home you can use a 
three-foot-wide by three-foot-high area to start one using 
some wire fence.  
  Here is a list of  items that go in compost and some 

that don’t. Grass clipping are good for compost, but we don’t accept them here because I can’t be 
sure what people treat their lawns with. 

 I encourage all of  you to do this very basic recycling either at home or bring it to the farm 
where we will put it to work for us all.                                                                                                                             
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Compostable Items 
All veggie scraps, skins, and stems 
Leftovers from vegetable-based dishes. 
Citrus peels (and any bad fruit) 
Fruit pits, rinds, seeds, and cores 
Teabags 
Coffee grounds and filters 
Bread and grains 
Egg shells 
Leaves 

Non-Compostable Items 
 
Meat scraps or leftovers 
Fish 
Bones 
Fats 
Leftovers cooked in oil 
Raw dairy products 
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Recipe:  Maple Roasted Beet and Carrot Salad 
Ingredients:  
 
��SRXQGV�FDUURWV����SRXQG�EHHWV����WDEOHVSRRQV�RI�ROLYH�RLO��VDOW�WR�WDVWH����WDEOHVSRRQ�PDSOH�V\UXS�� 
��WDEOHVSRRQV�IUHVK�WDUUDJRQ 
 

Directions: 
 
3UHKHDW�RYHQ�WR�����GHJUHHV��&XW�FDUURWV�DQG�EHHWV�LQWR�WKH�VDPH�VL]H�
SLHFHV�DQG�DGG�WR�EDNLQJ�VKHHW���'UL]]OH�ROLYH�RLO�RQWR�EHHW�DQG�FDUURWV��DGG�
VDOW�DQG�SHSSHU�WR�WDVWH�DQG�WRVV�XQWLO�FRYHUHG�HYHQO\��5RDVW�IRU����PLQXWHV�
RU�XQWLO�WHQGHU�FULVS�� 
 
7DNH�EDNLQJ�VKHHW�RXW�RI�WKH�RYHQ�DQG�DGG�EXWWHU�DQG�V\UXS�GLUHFWO\�WR�WKH�
EHHWV�DQG�FDUURWV�RQ�WKH�VKHHW��/HW�WKH�EXWWHU�PHOW�DQG�WRVV�DJDLQ�XQWLO�HYH�
U\WKLQJ�LV�FRYHUHG��5HWXUQ�WKH�EDNLQJ�VKHHW�EDFN�WR�WKH�RYHQ�IRU�DQRWKHU���
PLQXWHV���6HUYH�LPPHGLDWHO\� 
 
 

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 to 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.   



 


