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Rain Rain Go Away!  What’s Happening at Middleton Farm!

The recent influx of rain has been slowing the progress 

in the garden.  

With the hoop house’s finishing touches done, we are 

now getting ready to plant in the tunnel!  The strong 

winds that have accompanied the rain had made the 
tunnel unusable and planting had to be held off until it 

could be completed.  Next is tilling the soil and moving 

in the plants!  With the prediction of a cool summer, 

many of the plants that need heat to thrive, like peppers 

and eggplant, will most likely be placed in the tunnel

The chickens have lost their freedom and are now living in an enclosure.  Hawks and eagles 
have been spotted overhead and to keep them safe, we have enclosed their home for the time 

being.

The pasture fencing is almost complete but with the soggy conditions, the cows will have to 

learn how to do the backstroke before we move them in!

Similarly, the garden area will need to dry a bit more before planting can continue.  Soil 

temperature needs to be 50°F to ensure best conditions for growing.  The cooler temps will 

mean that different vegetables will be more available than in years where the summer was hot 
and vice versa.  Planting will probably continue well into June.

Fish Will Be What’s For Dinner! Coming Soon from The Farm

One of the recent additions to the farm comes two ways!  

Middleton Farm is pairing up with DMS Fish Supply to provide 

fresh fish in the form of an ‘add-on’ to your meat share.  Lake 

trout, salmon, perch and walleye are to be included in the 

share as availability allows.  The fish add-on option will be in 
the webstore by the end of May.  This option will be available 

for a limited time.  A 4-meat share will then be created.  See 

the webstore for more information.

The other way you will be able to get fish will be to visit the farm!  Currently, there are two ponds 

in place at the Middleton Farm.  We are looking into stocking one of the ponds with a variety of 
fish and making it available to our members.  There is plenty to see at the farm.  You can visit 

the chickens and ducks, check out the garden, and spend a day by the pond.  If you would like a 

tour, please let us know in advance of the day of your visit!

If you have any questions, the best way to contact us is to email us at 

mmiddleton@middletonfarmcsa.com.  If you need an answer right away you can now TXT us at 

989.708.4109!
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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 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

Middleton Farm Would Like to Welcome Back the Turkeys!
Turkeys will be available again this year!  

After a short hiatus, Middleton Farm has once again 

decided to offer turkeys for Thanksgiving.  We are 

looking forward to having this option available for sale in 
our webstore.

The turkeys will be in limited supply, we are considering 

only having 40 to 50 turkeys and they usually sell out 

quickly.

Turkeys will be sold by weight and deposits will be taken 

via the webstore by the end of this month.

If you have any questions, please feel free to contact 

us!

Here are a few nuggets of information about Turkeys!
Here are a few terms used when describing 

turkeys!  

Caruncle – the brightly colored outgrowths at 

the throat region.  They can turn bright red 

when a turkey is upset or during courtship.

Snood – the flap of skin that hangs over a 
turkey’s beak.  Can also turn bright red when 

upset or during courtship.

Wattle – the flap of skin under the turkey’s 

chin.  Like the caruncle and snood, also turns 

bright red during emotional times.

Tom – a male turkey.  Also known as a gobbler.

Hen – a female turkey

Poult – a baby turkey or chick. (Term also 

applies to baby chickens or baby pheasant.)

Gizzard – part of a bird’s digestive system that 

contains tiny stones.  It helps grind up food for 
digestion.

Scientific Name – Meleagris gallopavo (used for 

both domestic and wild turkeys 



Rhubarb Mojito

1 oz White Rum

2 oz Rhubarb Syrup (recipe 

included)

5 Mint Leaves

1 Tbsp Lime Juice

Lime Zest

Nutmeg

(for Rhubarb Syrup)

2-3 small stalks chopped Rhubarb

1 cup Sugar

2 cups Water

¼ tsp cinnamon

¼ tsp nutmeg

½ vanilla bean (optional)

Ingredients

Directions
To make the Rhubarb Syrup mix rhubarb, sugar, water, 

cinnamon, nutmeg and vanilla bean in a small pot.  Bring to a boil 

and then reduce to a simmer.  Let simmer for 5-7 minutes then let 

cool completely.  Strain.  Keep liquid in fridge.  Use within 14

days.  Remaining rhubarb can be used on ice cream.

To make the drink: in the bottom of a glass add a bit of nutmeg,

lime zest, mint leaves and lime juice.  Using a muddler or a 

wooden spoon, muddle the ingredients making sure the mint 

leaves are broken up finely.

Add the rum and the syrup to the glass and stir slightly.  Top with 

ice and garnish with a rhubarb slice or mint. (For a non- alcoholic version, use    

sparkling water instead of rum and add more lime juice.)

http://www.yummly.com/recipe/external/Rhubarb-mojito-308946


