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Ordering Seeds

January is the month for ordering the 

seeds we will be using for the 2013 
Harvest Season.  If you have any 

suggestions or would like more 

information about what we will be 

ordering for next year, please visit the 
website.  On the Harvest Share page, 

there will be a list for the 2012 Season.  

Most items on that list will also be on 

this year’s crop list.   

If you have any suggestions or would 

like to see something in particular, you 

still have time to contact Matt Middleton 

with your suggestions!

Show Pigs!

Are you, or is someone you know, part 

of a great organization known as 4-H?  

Are you considering purchasing a pig 
to be used as your 4-H project this 

year?  Are you looking for someone 

you know to sell you that pig?  Guess 

what!  You know us!  And this year, the 

Middleton Farm is considering offering 
pigs to be purchased for 4-H projects!

If you would like us to get a pig for your 

project, please let us know by the end 

of February!

Reminder for This Year’s Drop-Offs!

Drop-off locations are changing due to the size of members in certain areas.  Currently, we are 

expecting to only have a Harvest Share drop-off on Thursdays in Midland.  This means that 
both the Saginaw and Mount Pleasant drop-offs will be discontinued.  We will be at the 

Midland Farmers’ Market as well as the Bay City Farmers’ Market to sell our grass-fed beef, 

pork and chicken!  

Please keep this in mind for the next season!
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A Missouri farmer over looks his growing crop under a hoop house.

Hoop 
Dreams
This year, the Middleton Farm has 

applied for a grant to purchase a hoop 
house!

A hoop house, also known as a high 

tunnel, is a semi-circular long tunnel 

constructed with polyethylene.  It is used 
in cooler climates to jump-start the 

growing season.

This structure helps keep the radiant heat from the sun in the tunnel as well as the heat.  It 
also ensures that harsh weather elements, such as hail or sleet, are kept away from the 

growing sprouts.  This allows the farmer to extend his growing time and allows for a larger 

diversity of food to be offered from his crop.  This means green leafy vegetables as well as 

more variety of melons or other plants!

Middleton farm is looking for a few volunteers who would be willing to come out and help with 

installation of the hoop, if we get approved.  We will need around 10 people and we are 

looking to get set up in March!

So this is our Hoop Dream!  Keep your fingers crossed!

Egg updates!

Egg shares are in full swing!  However

With the new set of chickens we are 

using, we are getting more eggs than 

expected!  

So if you are interesting in purchasing 

a few dozen without joining the Egg 

Share, feel free to drop us a message!

Deliveries will be with the egg share 

deliveries which are every other 

Tuesday in Midland.  Price and drop-

off information is on the website!

Roasting Pigs!

Last year, we got a few people who 
were interested in roasting pigs but 

waited too late to notify us!  So this 

year, if you are interested in a roasting 

pig for graduation (June) or Fourth of 

July (July) or your Labor day cookout 
(September) please let us know!

We will be purchasing our pigs rather 

early this year so our deadline is the 

end of February!  Check your 
calendars, gather your friends and 

family and plan those parties!  We look 

forward to hearing from you!



Holiday Brunch Casserole

4 eggs

4 c frozen shredded potatoes

1 pound pork sausages     

(cooked, drained)

½ pound bacon (cooked, 

crumbled)

1 med. green pepper

1 green onion

2 cups shredded cheddar cheese 

(divided)

1 cup baking mix

½ tsp salt

4 eggs

3 cups of milk

Ingredients

Directions

In a large bowl, combine potatoes, sausage, bacon, pepper, onion

and one cup shredded cheese. Transfer into a 13”x9” greased 

baking dish.

Next, whisk together baking mix, eggs, salt, and milk.  Pour over the 

top of meat/potato mixture and refrigerate overnight covered.

Remove from fridge 30 min before baking.  Preheat oven to 375°F.  

Bake for 30-35 minutes or until center comes out clean.  Let stand 

for 10 minutes before serving.  Enjoy!
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