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Harvest share drop-offs going well!

Meat share prices will be going up again!

We’re getting ready for Winter Egg shares!  Plan on joining?

With the summer egg share already in full swing, we 

have eggs on the brain!

Since we had so much interest in the summer egg 
share, even after we closed sign-ups, we would like to 

know if you are planning on purchasing a winter egg 

share!  Sign ups are available right now and you can 

make your purchase on the website.  

Winter egg share runs November through April.  You 

will receive 2 dozen eggs every other week.

Thursday’s veggie drop-offs are going better than expected!  

With the large number of members this year, we are 

grateful for everyone who does their part in making the 

process go smoothly.  

Please note that we have a waiting list for next year 

already.  If this option is working out well for you, plan for 
our Harvest Share sign ups in January 2015!  Keep in mind 

that when you purchase a meat share and a Harvest share 

together, you will receive 10% off the total!

As we wrote in previous newsletters, meat prices in our 
webstore will be going up 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!

Meat deliveries are to your door and happen every other month.  Visit our webstore for the latest 

prices.

Come see us at the Farmers’ Market!
We are at the Midland Farmers’ Market on Saturdays from 

7am to 12pm.  The market runs until the end of October.

Visit us to try our beef or pork cuts or just to stop in and say
Hi!  Meat share members receive 10% off purchases not 

including bacon or chicken.  

We would love to see you there!



2630 N. Lewis Rd. Coleman, MI 48618 • Ph: 989-465-6160 • E-mail: mmiddleton@middletonfarmcsa.com

A Customer Loyalty Gift offer
If you are a regular member of our meat shares, 
we would like to thank you for your loyalty with a 

gift!

If you are a meat customer and have been for five 

consecutive years, you will get a bonus gift of 

meat delivered to you.  It could be 25 pounds of a 

variety of meats or you may receive a whole hog.

In order to be eligible, you have to have been a 
member for five years with no gaps.  If you are 

considering another year of meat, you may delay 

the last delivery until you re-subscribe to the next 

meat share.

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 both locations 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

**This location has a variety of our pork and beef cuts

‘Tis the season for Harvest Shares!  Here’s how it’s going…
Pick-ups are going well, weather has been rainy/cold so some 

veggies a few weeks behind.  As of right now, we still offer a 
great variety or produce and good quantities.  

We feel our Harvest Shares are a great program, because of 

our set up.  Unlike with other CSAs where you are handed a 

pre-filled basket or made to take from a small selection and 

possibly charged for extras, we offer you the opportunity to 

choose what YOU would like in your share!

Currently, we are looking into having “Open House Sundays” next year!  We'll have the grill 

going by the pond and members will be welcome to drop by, eat a burger, go for a swim, try the 
fishing pond or browse around the garden and get extras! We have stocked one of our ponds 

with hybrid bluegill, large-mouth bass, channel catfish and rainbow trout.  We love having our 

members come and visit the chickens and ducks.  

If you like this option or have any suggestions, please let us know!



Tomato Bruschetta

6 Roma Tomatoes, chopped

½ cup Sun-dried Tomatoes

3 cloves Minced Garlic

¼ cup Olive Oil

2 Tbsp Balsamic Vinegar

¼ cup Basil, stems removed

¼ tsp Salt

¼ tsp Ground Black Pepper

1 French Baguette

2 cups Shredded Mozzeralla

Ingredients

Directions

Preheat oven to 350 degrees F. Coat bottom and sides of a 1 1/2 quart 
casserole dish with 1 tablespoon olive oil.

In a large bowl, combine the tomatoes, garlic, olive oil, vinegar, basil, 
salt, and pepper. Allow the mixture to sit for about 10 minutes.

Cut the baguette into 3/4-inch slices. On a baking sheet, arrange the 
baguette slices into a single layer. Broil until slightly brown.

Divide the tomato mixture evenly over the baguette slices. Top the slices 
with mozzarella cheese.

Broil for 5 minutes, or until the cheese is melted.

http://allrecipes.com/Recipe/Double-Tomato-Bruschetta/Detail.aspx?evt19=1


