
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. 

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 
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Findings on the Farm    
I hope everyone enjoyed their first pick-up last week. It was great to 
meet all the new shareholders. Catching up with past shareholders was 
great as well. It’s always nice to see familiar faces. I was amazed at how 
fast some of the kids are growing up. It doesn’t take them long. There 
are a lot of new little ones too, which is great to see. We are more than 
just growing vegetables here, we are helping to grow families and com-
munity. I encourage all of you to introduce yourselves and get to know 
each other a little better, because we are all in this together.  

We had the opportunity the other 
week to plant the sweet potatoes in 
the lower field. It’s best to get them in the ground as soon as you can after 
you receive them. When they arrived I didn’t think we would get them in for 
a while, but the timing ended up perfect to get them planted. The electric 
fence was put up around them as well. It will help protect the vines from 
deer. When you walk around the farm be aware that there are live fences to 
avoid. Use caution when around them, because they do bite.  

 Take time this week and remember the sacrifices made by those who 
gave their lives for our county, allowing us to live the life we enjoy now. Have a 
safe Memorial Day!           

    Always Growing,  

      Farmer Joe 
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  Make the best of  your Seton Harvest bounty by following some of  these simple guide-

lines.  

1) Choose the best pick up day to suit your lifestyle. There are two pick up days: Tuesdays from 3:30 to 6:30 p.m. and Saturdays from 8:00 to 11:00 a.m. If you 

don’t cook at home on Tuesday or Wednesday evenings, but do prepare meals at home over the weekend, go with the Saturday pick up. It takes planning, 

use the produce while it is at its freshest.  

2) Select the best containers and develop a strategy to keep them useful and ready for new produce. Store produce in glass, stainless steel, high quality plas-

tic containers, or washable cloth bags in the refrigerator. Chipped, cracked or scratched containers carry germs and may leach contaminates to the food.  

3) Wash your produce before storing it. It may look clean, but you still need to clean the produce before using it. Remember to wash your Seton Harvest 

cloth bag periodically during the growing season.  

4) Use up everything from the previous week by the night before your scheduled pick up. Wash and dry all storage containers so when the produce comes 

home there are clean containers to store it in.  

5) Plan to use the most delicate produce first. Things that don’t keep well for long are lettuce, tomatoes and squash. Wash and drain lettuce and place it 

whole leaf in a large storage tub with a lid. Tomatoes and strawberries don’t need to be washed until you’re ready to use them. They prefer to sit at room 

temperature, but don’t like to hang around for long. Yellow squash, zucchini squash and cucumbers spoil quickly. Discard them if you see moldy spots or 

slimy skin.  

6) Keep the refrigerator clean and ready for incoming produce. As you clean the containers, space will open up in the refrigerator and make it easy to keep 

clean.  

7) To really enjoy your Seton Harvest experience, make it a family affair. Bring the kids and other family members. Get involved at the farm. Sign up to help 

in the fields for a close-up look at food still growing. Schedule a day to greet everyone as they arrive for their pick up, or write about your favorite recipes 

using favorite foods from the farm.  

Seton Harvest is more than just a place to drive to once a week for a bag full of healthy food, its a great community of interesting folks. Arrive a few minutes 

early, pull up a chair in the gathering area and visit with everyone as they come in. You will be blessed beyond measure with the friendships and wisdom of 

your follow shareholders. I’ll see you there. Have a seat, stay awhile.  
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VOLUNTEER OPPERTUNITIES   

Seton Harvest Shareholders are expected to contribute a minimum of 4 hours of volunteer 

service during the 2019 growing season. All shareholders fulfilling this requirement will be 

credited a total of $50 towards their 2020 share. The idea behind our volunteer program is to 

encourage all  of our shareholders to volunteer at the farm .  Volunteering at Seton Harvest 

is both fun and interesting.  We also encourage groups to volunteer , Cub Scouts, Girl 

Scouts, church youth groups, summer camps, and companies are all welcome.  

Please pass along our volunteer information to any group you may know that is in need of 

volunteer hours. 

With the warm weather and lots of bugs, please dress appropriately and wear bug spray! 

Please be sure to contact Joe or Julie to schedule your hours.  

Sister Maureen’s Reflection  

Our very bodies are made up of Earth’s elements—we breathe her air and we receive life and refreshment from her 
waters.                                                                                                                  Pope Francis 

Recipe of the WEEK…  

 KALE, BASIL, GARLIC SCAPE PISTACHIO PESTO 

 

Ingredients:   
     1 bunch kale, 1 bunch basil, 1 bunch garlic scapes, 4 cloves garlic, 1/4 cup pistachios toasted, 1/2 cup extra virgin 
 olive oil, sea salt to taste, fresh ground black pepper to taste   

 

Directions: 
 1. Strip kale leaves off stems and was well. Bring a pot of water to a boil and blanch kale for 30 seconds. Remove 
 to a bowl of cold water to cool  down. Squeeze kale dry with hands.  

 2. Place kale, basil, all garlic, pistachios into food processor, process adding oil through the feeder tube until 
 mixtures is finely ground. Season to taste with salt and pepper. 

    

The farm has plastic produce bags available, but please keep their use to a 

minimum and reuse the bags if possible. Caring 

for the    environment is part of our mission, and 

we would like to encourage you not to treat our 

resources as disposable. 

Amazon offers many varieties of mesh vegetable 

bags that could take the place of the plastic bags  

Do you have your Schnucks eScrip card to help Seton Harvest? 

It’s easy! Contact Julie Dietz and get signed up.  

Every time you visit Schnucks and make a purchase, show them your eScrip card and a 

portion of you total will be donated to Seton Harvest!! Schnucks will contribute up to 3% of 

your total purchase amount.  

It isn't only for shareholders of Seton Harvest, any 

family member, friend and neighbor can get a eScript 

to help donate to Seton Harvest 

THE MORE YOU SHOP, THE MORE  

WE EARN!! 
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