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New Surf and Turf option in Meat Share Memberships!
Middleton Farm is considering partnering with DMS Fish Supply to
bring you some of the freshest fish from Michigan’s very own Lake 

Huron!

The Surf and Turf shares will have a bit of every type of meat, 

some beef, some chicken, some pork and some fish.  We are 

looking for a few members to be willing to purchase sample shares 

and help us determine how much of each meat should be 
included.  Those willing to be our ‘guinea pigs’ must be willing to 

give us lots of feedback so we can get the proportions correct, in 

return you will receive a discount on the share.

If you have any questions, or would like more information on this 

option, email us at mmiddleton@middletonfarmcsa.com!

Last minute Harvest Shares still available . . .  for now.
Last minute harvest shares are still available for purchase on 

the website, however, there will not be much notice given as to 

when memberships will be closed.  Keep up on the latest on 

what is going on at the farm by liking our Facebook page! 

Farm pick up memberships are still available.

A few new items are going to be attempted in our garden this 
year.  While quinoa is still up in the air, we recently purchased 

some Chinese fare.  Pak choy and Saladeer seeds are being 

shipped and we are hoping they are compatible with our 

growing season!  Maybe we will see some Chinese cabbage 

this year!

Recently we found our old favorite, Ambrosia melon!  It’s a type 
of muskmelon that we had our first year as a CSA and are 

looking forward to providing them again this year!

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 vise-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!
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The time to purchase beef shares is now!  Stock up and save!

If you are still on the fence about purchasing a beef share, 

consider doing it now before prices rise again.  According to 

the World Bank, beef prices have increased an average of 13 
cents a pound since September and indexes predict it will 

continue on their upward trend.

Purchasing a beef share will help insulate yourself against 

rising beef prices.  Since it takes two years to grow a steer, 

lock in today’s prices!

You may be surprised to find out that not all the wares found at Farmers’ Markets come from 

farmers!

Have you ever wondered why produce from the harvest share does not match up with the 

offerings at other tables?  It is because the other items are not grown locally!

Local farms will often offer the same fare from table to table, however, there is a practice where 
sellers buy their product from warehouses that large retailers use (grocery stores and the like) 

and sell them to you at a ‘farmers’ market’ markup.  So while you think you are getting farm 

produce, you may as well be running to the local Piggly Wiggly and getting the exact same 

merchandise.

There are a few clues you can use to determine if your produce is legit!

1. Banners – farmers will use banners to promote their farm or orchard.

2. Bananas - If you see bananas offered then most likely all the produce there was warehouse 
purchased.

3. Offering late season produce early in the season.  Michigan temps determine the availability 

of produce!

4. Boxes – often the boxes behind the seller will denote brand names or farms in other states.

Where does your produce come from?

Ingredients:

½ c minced onion

½ c minced celery
1 clove minced garlic

1 tsp ground ginger

2 eggs

3 cans of chicken stock

1 c frozen peas
1 c thinly sliced bok choy (optional)

Tofu (optional)

In a large pot, sauté the minced vegetables and 

the ginger with a tablespoon of oil until soft.

Thoroughly beat 2 eggs in a separate bowl and 

set aside.

Add chicken stock, peas, bok choy and tofu to 
the pot.  Bring to a boil and then simmer for 10 

minutes.

Stir soup rapidly and drizzle eggs into the soup 

mixture.  Cook for 5 minutes or until egg is fully 

cooked

Bonus recipe : Egg Drop Soup



Irish Beef Stew

2 tsps vegetable oil

1 lb beef stew meat

2 Tbsp all-purpose flour

1 small onion, chopped

2 cups sliced mushrooms

6 cloves of garlic, minced

1 (6oz) can of tomato paste

1 cups beef broth

1 (12 fl oz) can Irish stout beer

4 cups sliced carrot

1 Lg potato, peeled and diced

1 Tbsp cornstarch

1 Tbsp cold water

¼ cup chopped fresh parsley

Ingredients

Directions

Heat oil in a Dutch oven, or use a large pot, over medium high 

heat.  Lightly coat beef cubes with flour.  Fry beef until brown on 

all sides then set aside in bowl.  To the pot, add onion, 

mushrooms and garlic.  Cook until onion is tender.

When onion is cooked, add beef, tomato paste, beef broth and 

beer to the pot.  Mix until all items are incorporated.  Add carrots 

and potatoes then cover.  Simmer over low heat for an hour.

Mix cornstarch with the cold water and add to the stew.  

Continue simmering until stew has thickened.  Sprinkle with 

parsley and serve.

http://www.yummly.com/recipe/external/Special-Irish-Beef-Stew-Allrecipes


