
 

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                    

 

Some schools are going to be back in session and others will be joining them in the com-

ing weeks. The busses will be on the move and kids will be walking to school, so take 

your time and slow down for them. They are all learning new schedules and routines and 

sometimes not paying attention to what is going on around them. The kids are eager to 

learn about new subjects and have new experiences as they venture out into the world. 

Some of you parents will have the same thing going on as well. Take your time and help 

them with the homework, explain what they don’t understand, talk and listen to them 

about the new things they are doing and experiencing, and ask them how their day was. 

The time spent with them now will pay off in the future.  

 Another mission that we have here at Seton Harvest is to educate the young and old in the area about sustainable 

agriculture. We accomplish this in several ways. One is through field trips to the farm. Some are from E.V.S.C., Catholic 

Schools, local universities, and summer camps throughout the season. Unfortunately, this year has not seen any due to the 

COVID virus. On an average year nearly 500 students visit the farm to learn about how we grow plants naturally and work 

with the environment that surrounds us. We cover what nutrients are needed by plants to grow healthy and strong, and how 

we meet those needs through composting, cover crops, and supplemental fertilizer. We also talk about the wide variety of 

crops that we grow and show them some examples of how they grow above and below the ground. Field tours allow them to 

see it first-hand. We walk around the farm to show them potatoes and carrots in the ground, and all the other crops growing. 

Pest management tactics for everything from the big ones, like deer, all the way down to rodents and insects are covered. 

They also get to plant a seed in a pot to take home and try to grow on their own. The good thing is we ever stop learning no 

matter what age we are, and I am glad that education is part of what we do here at Seton Harvest. 

 

    Always Growing,                   
                          

    Farmer Joe 

 

 

              August 8 & 11 Issue #12 

Working Wednesday!  

Needing volunteer hours? Join us on 

Wednesday August 12, from 5:00-7:00. 

You may join us anytime 

during those hours. We will 

be planting, and weeding.  

 

Please reuse your green pulp  containers, 

it will help the environment  

We are accepting compost. 

There is a  garbage contain 

in front of the barn and the 

pile is behind the first green 

house  
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Sister Maureen’s Reflective Questions 

One of natures most healing gifts to us, is its reminder to us to stay grounded and connected to the 
natural cycles of life. The same cycles and rhythms that move the moon, drop the rain, and draw 
sap through tree veins, operate inside us as well. What cycle or rhythm am I in right now? 

Vegan Potato Corn Chowder 
Thegardengrazer.com 

 
 

Ingredients: 

1 onion, diced   2 lb. red potatoes, cut into 3/4” chunks 

3 cups corn (frozen or fresh) 3 1/2 cups vegetable broth 

2 cups plain almond milk  3-4 cloves garlic 

2/3 cup nutritional yeast  1 1/2 tsp. smoked paprika 

Salt and pepper to taste  Fresh chives or green onions for garnish 

(optional) 

 

Directions: 

In a large stockpot over medium heat, saute’ onion for about 7 minutes.  Meanwhile, mince garlic.  Add potatoes 

and smoked paprika.  Cook 3-4 minutes, stirring occasionally.  Add garlic and cook for 1 minute.  Add broth, milk, 

corn, and nutritional yeast.  Increase heat and bring to a light boil.  Cover, reduce heat, and simmer for 15-20 

minutes or until potatoes are tender, adding more broth if needed.  Salt and pepper to taste, and add more nutri-

tional yeast if desired.  Leave as is, or blend some for a creamier texture.  Garnish with fresh chives or green on-

ions if desired. 

PURE RAW LOCAL HONEY 

Looking for pure, raw, local honey?                                        

Contact Alan Ripplemeier at  

     812-319-3951 or stop by  

4116 Koressel Rd, Evansville, In   

 $7.00 1lb jar / $14.00 2lb jar 

 

 

 

 

 


