
 

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                    

 

 Seton Harvest is grounded in its mission to use farm-
ing practices that treat the land in a just and environmentally 
conscious way. That is why we are Certified Naturally 
Grown. Certified Naturally Grown offers a grassroots alter-
native to Certified Organic for farmers and beekeepers, 
founded on the original ideals of  the organic movement: 
small-scale sustainable agriculture serving local communities. Their program is de-
signed for farmers who sell locally and observe traditional growing practices that work 
in harmony with nature. It works with the soil ecology rather than relying on synthetic  
chemical fertilizers, pesticides, and herbicides. This alternative certification program 
includes an application process and annual on-site inspection. 
 Soil is the foundation of  everything that happens at the farm. If  you think that 
soil is just something that holds up the plant, think again! Soil is full of  life. In it are 
worms, bacteria, fungus, and nutrients that all help plants grow. What we do is work 
on getting the soil back to its natural state. If  you don’t have healthy soil you can’t 
grow healthy plants. We help in this process by adding compost and growing cover 
crops, which are incorporated back into the soil to boost its organic matter content, 
benefitting all the living organisms that are in it. Every two years the soil is tested here 
at Seton Harvest so we can get a glimpse into the weaker and stronger areas of  its 
health. That information allows us to amend the areas that need more work to be 
brought back towards its optimal health. This is a slow process that we have been 
working on since day one. We are moving in the right direction, and this commitment 
to sound soil and earth friendly farming practices is why Seton Harvest can be called 
Certified Naturally Grown. 
 Knowing your farmer and eating locally makes it easy to find out how your food 
is grown. That is the ground that we grow on. 
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Sister Maureen’s Reflection  

Let us be grateful to people who make us happy; they are the gardeners who make our souls blossom.                       Marcel Proust 

Creamy Cucumber and Sugar Snap Pea Salad 
 
Ingredients: 
1 cucumber, sliced  3/4 lb. sugar snap peas, trimmed and halved 
1 cup plain Greek yogurt 1/4 cup white wine vinegar 
1 tsp. caraway seed  1 1/2 tsp. Kosher salt  
1/2 tsp. black pepper 
 
Directions: 
Whisk together the yogurt, vinegar, caraway seed, salt and pepper.  Fold in the cucumber slices and sugar snap 
peas.  Refrigerator for up to 8 hours. 
 

 
 

 

Looking to get your volunteer 

hours in? 

We are looking for volunteers to 

help set up for the Sept.14th    

Twilight Dinner . We will meet at 

the Education Shelter at 10:00 on 

Saturday Sept 14.  

We will be cleaning tables and chairs, decorating, 

creating table decorations, and setting tables. 

Mission Statement of the employees of Daughters of Charity:  We support the life and works of the Daughters of 
Charity in their service to those living in poverty.  We support our mission by living the VALUES of Reverence,  
Integrity, Generosity, and Unity. 

Please help us by sharing with friends and family members.  

Paper  OR digital copies of the coupon must be presented at 

time of order.  Good on dine-in and carry-out. 

Group:  Seton Harvest 
Date:  September 17, 2019 
Location:  9440 Pearl Drive, Evansville SWEET POTATO  

HARVEST 

Community Supported Agriculture 

relies on the spirit of community 

that is created among the dedicat-

ed family of shareholders. We be-

lieve that providing opportunities for you to re-connect 

with the land, while interacting with others who share 

your interests in healthy food, are vital to the success of 

the farm.  Therefore, we invite you to our                  

SWEET POTATO HAVEST  event.  Come out and help 

us dig up our sweet potatoes! We will conclude our even-

ing with a social gathering . Refreshments will be provid-

ed 

Adults and children are welcome!   

FRIDAY, SEPTEMEBER 20, 2019 @ 5:15 p.m. 

Wear comfortable clothes and footwear! 
Sign-up sheets will be at your pick-up on the sign-in table 

or 

Please contact Julie Dietz to confirm your attendance. 

julie.dietz@doc.org 

Shareholder Incentives—August and 
September 

 

     Congratulations to Joyce Powell, our volun-
teer/shareholder winner for the month of August! 
Joyce will receive a gift card from Culinary Inno-
vations.   

     Shareholders who volunteer time during the 
month of September will have their name entered 
in a drawing to receive a gift certificate from Be 
Happy Pie Company.  Twilight Dinner setup and 
Sweet Potato Dig  events will, of course, count. 

      

     Thank you to all of our volunteers! 


