
 

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                  

 

  This has been about the best stretch of nicest weather that we could ask for 
this time of year with warm sunny days and cool evenings and nights. I 
think that it’s just perfect fall weather. The crops love it as well. Still picking 
the summer crops along with some fall crops is about as good as it can get. 
We did have a frost on Monday morning but with a little planning and a lot 
of sprinklers we received only minor damage to our summer crops. We 
should get at least a couple more pickings off them. So, enjoy it while it 
lasts, because we all know that the cloudy, gray days of winter will be upon 
us before we know it, and this will all just be a memory. 

 With the end of the season approaching it is time for our year end surveys. We do this at the end 
of every season to give you the chance to tell us how we did and give us some feedback on how we can 
make Seton Harvest better in the coming years. In the next couple weeks, we will have them available on-
line or pick up a copy in the barn on distribution days. I ask each of you to please take a few minutes to 
answer. We hope to hear from each and every one of you because your input is important to us. So, come 
on and please fill one out. 

 Some of you have asked me about when our last pick-up will be for this season. There are five 
more regular pick-ups left after this one before the season closes. The last pick-up for Saturday sharehold-
ers will be on November 14th and for our Tuesday people will be on November 17th. After that will be 
our Thanksgiving share. 

 Our Thanksgiving share is an extra pick-up for those shareholders that plan on returning next sea-
son and would like to have some Seton Harvest veggies for their thanksgiving table. All you have to do is 
fill out a 2021 shareholder application and make of $50 deposit on next season. The thanksgiving share 
will be distributed on Saturday, November 21st from 8 A.M.—11 A.M. The applications will be available 
in the coming weeks.i    

 

 

       Always Growing,                            
            Farmer Joe 

 

 

              October 10 & 13  Issue #21 

EPWORTH CROSSING SHAREHOLDERS ONLY  
 Epworth Crossing pick-up times have changed to  

3:30-5:30 

Due to it getting dark earlier.  
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Sister Maureen’s Reflection 

 

Wholeness is experienced in the interconnectedness of every element in the web of life.  

 

Roasted Turnips with Balsamic Vinegar and Thyme 

kalynskitchen.com 
Ingredients: 

2 large turnips 

1 Tbsp. olive oil 

1 Tbsp. balsamic vinegar 

1/2 tsp. dried thyme 

Salt and freshly ground black pepper to taste 

 

Directions: 

Preheat oven to 450⁰F.  Spray a baking sheet with non-stick spray or olive oil. 

 

Cut the stem and root off the turnips and cut in half lengthwise.  Peel turnips with vegetable peeler, then cut into bite-sized pieces.  Whisk 

together olive oil, balsamic vinegar, thyme, salt and pepper.  Put turnips in a bowl and toss with the balsamic mixture, turning until the tur-

nips are well-coated. 

 

Spread turnips in a single layer on the baking sheet, arranging them with a flat side down.  Roast turnips 25 minutes; then remove the pan 

and turn each one over so a different side is touching the pan.  Roast about 10 minutes more, until turnips are softened and lightly browned. 

 

Arrange cooked turnips on a serving plate and drizzle over a little more balsamic vinegar, if desired.  Season with a little more salt and pep-

per, and sprinkle with a little chopped parsley if desired. 

Happy Retirement  

DIANNE HERRMANN 

 

It is with great pleasure that we congratulate Dianne on her retirement 
from Seton Harvest.  

Dianne has been an integral part of  the farm for 
the last 3 years. Her contributions will always be 

valued and remembered. Dianne’s hard work, com-
mitment and dedication are worthy of  admiration.  

Dianne will be greatly missed.  

On behalf  of  the Sisters and Staff  of  Seton Harvest 
we would like to wish her years of  happiness, 

health and lots of  TRAVLING!! 


