
 

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                    

 

The last official week of summer 2019 is gone. It 
most definitely went out with a bang. With temperatures 
approaching 90 every day it was hard to tell it’s getting in-
to late September. I must admit, I still have my air condi-
tioner on at home. I generally turn it off around Labor Day 
if it cools down and it usually doesn’t come back on until almost Memorial Day. 
The crops in the field have really enjoyed this late summer heat though. You can 
tell that by the explosion of new growth they have put on in the last couple weeks. 

 Now that we are officially into the fall season, maybe it will cool down to 
near normal temperatures. I think fall is one of the best times of the year. With 
that slight chill in the air on a crisp early morning and warming up to a comforta-
ble afternoon high that is more tolerable. After the long hot summer, that sure 
sounds good to me. 

 The garlic that was ordered a couple months back will be arriving for plant-
ing soon. I like to have them planted by late October in so that their root system is 
established before the ground starts to freeze. They will need mulched before win-
ter too. Mulch keeps the ground from repeatedly freezing and thawing. Freezing 
and thawing soil will push garlic right out of the ground onto the surface of the 
soil. This, in turn, subjects them to the changing elements. Their cell walls burst, 
causing them to rot. When they are mulched the bulbs freeze, but the mulch will 
keep the soil frozen around them during temperature changes, preventing fatal 
damage. 
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Sister Maureen’s Reflection Autumn’s very brilliance of stunning golds and reds that cover the mountains, derives 
from the fact that the leaves are saying good-bye and probably thank you– as they prepare to exit this life, to become 
food for another generation of leaves. M. Fox 

 

 

Spaghetti Squash Bake 
 

Ingredients:                   

1 spaghetti squash 

4 oz. Mozzarella cheese 

1 jar spaghetti sauce 

2 tsp. dried basil (or 1/2 tsp. fresh basil) 

   

Directions: 

Preheat the oven to 350°F.  Slice squash in half, and place flesh-side down in a baking dish.  Add 1/4” 

of water.  Bake for 40 minutes or until tender; remove from oven.  Rake squash with a fork, creating 

“spaghetti” strands.  Spoon on sauce, cheese, and basil.  Return to oven, and bake until cheese begins 

to bubble. 

HUGE SHOUT OUT  
TO OUR  

Untied Day of Caring         
Volunteers! 

We had wonderful volun-
teers from Koch and  One 
Main, They helped weed, 

harvest green beans and set up for the  Twilight Dinner. 

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. 

September Shareholder Incentive 

          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 Po-
tato Dig  events will, of course, count.   Thank you to 
all of our volunteers! 

Sautéed Collard Greens 

Ingredients 

3 large bunches washed collard greens 2 tbsp. olive oil 2 tbsp. butter 

2 cloves garlic, minced   1 cube chicken-flavored bouillon 

Freshly ground white pepper 

   Instructions 
Trim stems from 3 large bunches washed collard greens. Stack leaves, roll together lengthwise into a 
tight bundle, and cut crosswise into strips about 1" thick. Cook greens in a large pot of boiling water 
until just tender yet still bright green, 3-5 minutes. Drain and set aside. Heat 2 tbsp. olive oil and 2 
tbsp. butter together in a large wide pot over medium heat. Add 2 minced peeled garlic cloves and 1 
chicken-flavored bouillon cube and cook, mashing cube with back of a spoon, until garlic is soft, 1-2 
minutes. Add greens and cook, stirring to coat well, for 3-5 minutes. Season to taste with freshly 
ground white pepper. 


