
 

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                  I 

                                       The Fourth of  July is here again. It’s hard to believe 
that we are this far into the summer already. I hope everyone has a 
safe and wonderful holiday! It’s a good time to spend with family 
and friends, cooking something on the BBQ grill and hopefully the 
weather is perfect for all the outdoor activities going on. Then the 
evening will be topped off  with a large amount of  aerial displays in 
so many vibrant colors that just light up the skies in all directions. 
We are very fortunate to live in this great country of  ours.  We are 
given a lot more choices than are offered in other countries. We can choose the career that we 
want, the place we want to live, and the food that we want to eat at the dinner table. I am glad that 
you as shareholders have chosen to eat some of  Seton Harvests’ food throughout the summer. 
When you choose to eat local food, it can end up changing the world around us. When your mon-
ey is spent on local, naturally grown food, a large part of  that money stays in the community and 
helps grow the local economy. So, thank you all for choosing Seton Harvest for part of  your daily 
meals. We are very lucky to have this initiative here in our community. 

 The past week we picked our first few ripe tomatoes of  the season. I didn’t think we would 

have any before July. There is something special about those first ones. They always start out slow, 

just giving a few at a time, then all at once you have more than you know what to do with. That’s 

all right though, we can take it. I noticed the blackberries are ripening up as well. They will be 

ready to pick in the coming weeks.  

 Just as a reminder your share is picked on your scheduled pickup day. If  you don’t pick it up 

on that day, it will be donated. If  you can’t make your regular pickup and want to reschedule it to 

Saturday or Tuesday let us know as soon as you can, and we will try to accommodate you. The 

other thing I want to mention is that on pickup days please read the sign with the produce and fol-

low said sign. Doing our pickup market style relies on the honor system. If  the signs are confus-

ing, please ask and we’ll be glad to help. Thank you for your cooperation these two items. 
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Always Growing, 

Farmer Joe 

The next Core meeting for Seton Harvest will be Thursday, July 11th, 5:30-

7:00 PM @ Daughters of  Charity Administration building.  Contact Julie if  

you are interested in joining us! 
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Sister Maureen’s Reflection  

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

Kevin Treston 

 

 
Shareholder Incentive—July 

Send us a photo of your Seton Harvest produce, and you could win a 

bouquet-making class with Kathy Yearwood (Darnell School Farm) or 

a beautiful flower bouquet!  To be entered in the drawing, simply post 

your photo on our FaceBook page or email it to Julie.dietz@doc.org or 

text it to Julie at 812/470-6597—whatever is easier for you.  The winner 

will be selected by July 31. 

Green with Envy 
Submitted by Tea Berg ( Recipe Contest winner) 
 

Ingredients: 

5 leaves of fresh basil     5 eggs 

5 sprigs of fresh parsley     1 cup of peas 

5 leaves of fresh oregano 

Directions: 

Chop up the basil, parsley, and oregano.  Set to the side.  In a bowl, mix the peas, eggs, and herbs together.  Pour into 

a medium pan and cook, stirring often.  Put it in a serving dish, sprinkle with cheese (optional), add a few squirts of 

lime juice, and serve! 

 

 

 

Field-to-Vase Class Offering 

Kathy Yearwood, from Darnell School 

Farm, will be at Seton Harvest on 

Wednesday, July 7, to teach us how to 

make beautiful flower bouquets.  The 

class will be open to the public, and we 

only have 20 seats, so reserve yours  

today!  The cost is $40, which will include 

flowers, foliage, and vases.   

Reservations may be made on Kathy’s 

website at www.darnellschoolfarm.com. 

The blueberry crop has 

been amazing this year!   

Blueberries are available for share-

holder purchase while supplies last:  

$4/Pint; $6/Quart. 

Kale Pineapple Smoothie 

Submitted by Julie Deeg ( Recipe Contest winner) 
 

Ingredients: 

2 cups lightly packed chopped kale leaves—stems removed 

3/4 cup unsweetened vanilla almond milk—or any milk you like 

1 frozen medium banana—cut into chunks 

1/4 cup plain non-fat Greek yogurt 

1/4 cup frozen pineapple pieces 

2 tablespoons peanut butter—creamy or crunchy (I use natural creamy) 

1 to 3 teaspoons honey—to taste 

 

Directions: 

Place all ingredients (kale, almond milk, banana, yogurt, pineapple, peanut butter, and honey) in a blender in the 

order listed.  Blend until smooth.  Add more milk as needed to reach desired consistency.  Enjoy immediately. 


