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2013 Harvest shares: What to expect and garden updates!

We are at the peak of the garden season and 

while some veggies will be coming to an end 

shortly, others are just starting to ripen!

Members will see an end to the pickles coming 
soon and the romaine lettuce is done for the year.  

However, the herbs, such as sage, basil, and 

parsley,  should continue throughout the season.  

Melons, like the cantaloupe and watermelon, are 

growing strong.  Hot weather is needed to help 
ripen the peppers, tomatillos and tomatoes.

Currently, we are considering a planting of leaf lettuce and/or spinach for the fall.  Also red 

cabbage and Brussels sprouts should be expected for the end of summer.  Looking to finish 

strong with fall squashes and then a drop-off of pumpkins/gourds.

For the latest information on what to expect in the harvest shares, please make sure to like our 

Facebook page (www.facebook.com/MiddletonFarmCsa) and visit our website 

(www.middletonfarmcsa.com) regularly.

Farm updates: The pond is in!

After months and months of uncooperative weather, the irrigation
pond is finally installed and filled with water!  The ducks are still 

wary to swim in it as the pond is so big compared to the original 

pond, but it will definitely help with watering the garden.

Currently, we are still in a holding pattern for putting up the hoop 

house as we need the ground to dry up a bit more.  And lastly, the 

pasture should be completed by autumn!

We will keep you updated!  

Your referrals are needed!

If you enjoyed your experience as a member of the CSA, please tell your friends and family.  

If they sign up for any of our shares, you can receive a 10% commission in cash or credit on 

the referral!

Also, we are looking to hire a driver to deliver meat in Lower Michigan. The candidate would 

need to have their own transportation/insurance, look/act professional/respectable and have a 

pickup with a top or a minivan.  It is 6 days a year, one day (weekend day) every other month.  

In exchange, they would be getting either a half 3-meat CSA or a full beef share. If any of our 
members can recommend or refer us someone, please let us know.

Where is everybody?
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Winter Egg Share Sign-up Now!

We are currently accepting members for the winter egg 

share!  

Members will pick up two dozen eggs every other week 

from October through April.  

Spots are filling quickly so visit the website store to 

purchase! 

http://www.middletonfarmcsa.com/apps/webstore/

After the growing season. . . its hunting season!

Forget baseball season and football season, the next 
important time of the year is hunting season!

Every year, Middleton farm allows members the 

opportunity to hunt during deer season.  This helps keep 

the deer population near our farm from eating all of your 
melons!

If you are interested in getting a spot or would like more 

information, please contact us via the website or call us.

A note to our meat share members!
With summer here, we know many people are looking for particular cuts to grill.  Please let us 

know if you need a specific meat cut in your share and we can make sure it gets to you!

Koolickles!  Or Kool-Aid Pickles!

This has been a great year for pickles and here is a great 

way to expand on the opportunity to use up the pickles you 

received in the harvest share!

What you will need is a 32 oz jar of already prepared 

pickles, a package of unsweetened Kool-Aid (whichever 

flavor you want) and 2/3 cup of sugar.

First, drain the juice from the pickles into a bowl.  Add Kool-

Aid and sugar to the juice and mix until sugar is dissolved.

Re-fill pickle jar with Kool-Aid/Pickle juice mixture and put in 

fridge.  In a week, pickles should be ready to eat!
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French Bread Pizza

1 cup diced Asparagus

1 cup diced Roma Tomatoes

1 cup diced Red Bell Pepper

1 tablespoon minced Garlic

1 loaf French bread, about 8 inches 

long, sliced in half and cut into 4-

inch sections

1 cup Pizza Sauce

1 cup Shredded Mozzarella 

Cheese

Ingredients

Directions

Preheat the oven to 400 F. Lightly coat a baking sheet with 

cooking spray.

In a small bowl, add the asparagus, tomatoes and bell pepper. 

Add the garlic and toss gently to coat evenly.

Arrange the French bread on the baking sheet. Add 1/4 cup of 

the pizza sauce and 1/4 of the vegetable mixture to each 

section. Top each with 1/4 cup mozzarella cheese. 

Bake until the cheese is lightly browned and the vegetables are 

tender, about 8 to 10 minutes. Serve immediately.

http://www.mayoclinic.com/health/healthy-recipes/NU00461


