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Harvest shares: Continual Progress and End of Season!
We are starting to see a slow down in the garden and while 
some veggies will still be available, members need to be 
prepared for frost!

We’ve had a very good year this year and while not all CSAs
have had our success in offering such a variety of vegetables, 
we are expecting the season to come to a close with good, 
diverse selection.

A lot of fall squashes, melons, kale, broccoli, cabbage and 
potatoes should be available through to the end of the 
season.  Frost, which could come at any time, means one 
more harvest share will be offered.  This last drop-off will have 
vegetables that are better after a frost such as kale and 
Brussels sprouts.

As of now, there is a waiting list for the 2014 Harvest Shares. Current members will be given 
first claim for the spots available and will be notified by email when sign ups start.  Any 
remaining spots will be offered to those on the waiting list.  If you know someone who is 
interested in the 2014 Harvest Share, please have them contact us via email: 
mmiddleton@middletonfarmcsa.com

For the latest information on what to expect in the harvest shares and learn when 2014 sign up 
will be, please make sure to like our Facebook page (www.facebook.com/MiddletonFarmCsa) 
and visit our website (www.middletonfarmcsa.com) regularly.

During the Winter Season...
Even after the harvest season has finished there will still be a lot 
of activity going on at the farm.  

The pasture will be going in so the cattle can make their home at 
the farm instead of being scattered about.  

We will continue to deliver our Winter Egg Shares.  Currently, we 
have less than 10 spots available and sign ups will close shortly.  
Shares consist of 2 dozen eggs offered every other week from 
the pick up spot from November through April.  

Middleton Farm is also offering deliveries of beef to your door 
with a $50 minimum order.  Go to the website and in the “Meats 
and Eggs” section you can select “Available Cuts Price List” for a 
list of prices.  Delivery is offered to the Tri-City area only.  

We will still to see you at the Midland Farmers’ Market (7am-
12pm) until the last Saturday in October and can bring specific 
cuts at request.
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Green Acres is the place to be...
If farm living is the life for you, consider trying our work share.

Middleton Farm is always looking for help in the garden as well as 
other places on the farm.  One of the biggest struggles this year was 
the lack of help in harvesting.  

So if you would like a chance at the chores and fresh air and forgo 
the stores and Time Square, contact us via email.

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.

Reminders for the End of the Season
• Middleton Farm will continue selling meat at the Midland Farmers Market until the last 

Saturday in October.
• With a $50 minimum purchase, you can get meat delivered to your door throughout the 

winter season.  The list of prices is on the website.
• No turkeys are available this year, but we do recommend Graham’s Organics in Rosebush, 

Michigan. Tel. 989-433-5900  Hours: M-F 10:00 - 5:30 Sat 10:00 -1:00
• If you have any questions, the best way to contact us is via email: 

mmiddleton@middletonfarmcsa.com

After the Harvest Season
All of the produce from the farm belongs to the members and 
that includes after the growing season is done.

After the frost has killed off the plants, there are still plenty of 
vegetables that are useable.  These are available for our 
members to come to the farm and pick for your own use.  
The quantity and quality of the food cannot be guaranteed 
but it is usually enough to make the trip worthwhile.  

If you would like to try your hand at gleaning, come out to the farm after the last harvest share and 
see what’s available!  All that is required is for you contact us at least a day in advance via email 
of your visit to ensure the best chance of getting the produce you want.



Squash Saute

2 lbs. mixed Squash (Yellow 
Crookneck, Zucchini, Patty 
Pan), washed and cut into 
comparable slices

4 Tablespoons unsalted butter

3 Green Onions, finely sliced

1/4 cup Celery, diced

1 teaspoon Salt

1/8 teaspoon Pepper

2 Tablespoons Water

Ingredients

Directions

Melt the butter in a large saucepan.

Add onions and celery.

Saute for 3 minutes.

Add squash, salt, pepper and water.

Cover and bring to boil.

Reduce heat and cook until tender, stirring frequently.

http://www.healthy-recipes-for-kids.com/scallop-squash-recipes.html


