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Middleton Ground Beef Now Found at a Store Near You!
For a while now, you have been able to purchase ground beef directly from us and at various 
local markets.  We are proud to say we’ve expanded even more.

Here is a list of where you can find our ground beef!

Jack’s Fruit Market: Bay City, Essexville*, Shields**, 

and Bay Road in Saginaw

Discount Health Food Store: Bay City** and Saginaw**

Pat’s Food Center: Freeland

Kehres Health and Chiropractic: Saginaw and Midland 

Check the frozen food section to find us!
*This location also carries our bacon

**This location has a variety of our beef cuts

Farmers’ Markets Starting Up Soon!  Midland and Saginaw

Spring is finally here and that means Farmers’ Markets 

opening days are coming!

The Midland Area Farmers Market, which is located near 
the Tridge will open May 3rd and will go until October 29th.  

Middleton Farm will be there selling beef and pork cuts from 

7am until Noon.

The Downtown Saginaw Farmers’ Market is located at 507 

S. Washington Ave. under the tents.  Middleton Farm will 

be there twice a month. 

If you are saving your egg cartons for us, please bring them 
with you to the market!

Meat prices going up!

As we wrote in previous newsletters, meat prices 

in our webstore will be going up 20-40% across 

the board.  Please be aware of this when you visit 
our website to purchase!  

Meat prices have risen due to the higher prices of 

feeder cows and pigs.  Other reasons include 

drought, corn and hay shortages, and viruses.

Current members can purchase a new share to 

lock in the price  and it will be attached at the end 

of your current share!
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What’s New at Middleton Farm!

Busy time is approaching now that Spring is here!  Planting 

has started as well as fencing off of the pasture so cattle can 

be moved to the farm.

We would also like to make sure everyone knows that there is 
no store at the farm.  All meat purchases should be done 

online.  We can also be contacted via phone or email.  Call us 

from 8am to 8pm with any questions you may have!

Harvest shares for Midland Drop Off have been sold out.  If 

you are still interested in vegetables over the summer, please 

consider the Farm Pick-Up option.  You will be given a map of 
the garden and you can pick what items you want in your 

share!

If you have any questions, feel free to contact us!

Info on Beef and 3-Meat Shares

Middleton farm has been producing some of the 
best beef and you can get a share of it for your 

family.  It’s a great way to make sure you get 

meat butchered within weeks of delivery!

A member purchases a share of cattle.  Every 
other month, we butcher a steer.  The cuts are 

then portioned out between beef share 

members.  After the shares have been divided, 

we deliver them to your door.  You put your 
cuts in your freezer and enjoy until the next 

shipment comes!

Some of the benefits of a meat share include:

• Getting meat butchered within weeks of 
delivery 

• It is delivered to your door
• Because it is delivered every other month, it 
takes up less freezer space than ¼ or ½ of a 

steer

• We allow some substitutions

• Payments can be made with prior 
arrangement

Reminder!  Harvest share pick-up etiquette!
Last year drop-offs went off without a hitch and the new system seemed to work well.  While last 

year, there were two drop-off groups, this year we are considering three or four.

Please make sure you come during your assigned time with a container in which to put your 

produce.  As we did last year, there may be vegetables offered in first group that the second group 

will not get and vice-versa.  We will do our best to ensure that every group gets the same produce 
but it may come at different times depending on availability.  

We will be sending a detailed email to all members before the first drop off.  If you have any 

questions you can email us at mmiddleton@middletonfarmcsa.com!



Salisbury Steak

1 lb Ground Beef

½ small onion, chopped

½ cup bread crumbs

1 Tbsp Worcestershire sauce

1 egg

½ cup ketchup

1 can condensed French Onion 

soup

2 Tbsp all-purpose flour

½ tsp dried mustard

¼ cup water

Salt and pepper

Ingredients

Directions

In a large bowl, mix ground beef, onion, bread crumbs, 

Worcestershire sauce, egg, ketchup, and 1/3 cup of condensed 

French Onion soup.

Take meat mixture and form into four patties.  

In a large pan, brown patties over medium high heat and remove 

excess oil. 

Mix flour, dried mustard, water and remaining condensed French 

Onion soup (blender is best) and pour over patties.

Cover skillet and continue cooking for another 15-20 min.  Stir as 

needed.

http://allrecipes.com/Recipe/Salisbury-Steak/Detail.aspx?evt19=1


