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Come and meet the neighbors: Coons Berry Farm
As our farm is starting to ripen, so are currants at our neighbor’s place.  Back in 2012, new 
people moved into the house next door and started planting.  Their goal was to start a 

gooseberry and currant farm.

Since it is their first year having U-pick, there are limited times of availability.  Make sure to 

check out their website at www.coonsberryfarm.com or visit their facebook page 

www.facebook.com/coonsberryfarm.

So when coming to visit Middleton Farm, consider calling Yulia or Jerry and make a day of it!

How you can come visit us at the Middleton Farm!

As a member of our CSA, we encourage everyone to 

visit the farm at least once to see where your food is 

coming from.  Here’s how you can do it.

Call Matt or Anda and set up a time for your visit.  When 

you come, make sure you are dressed appropriately as 
some areas may be muddy and sometimes plants can 

scratch up bare legs and arms.  

On your first visit, you will be walked around and shown 

the garden layout.  You’ll learn about the pond and meet 

the cattle, chickens and ducks!

After your first time, you can visit with just a phone call 
to make sure someone is at the house.  Please 

remember, this is our home and we prefer to know when 

someone is walking around in your garden picking your 

food.

Set up your appointment today!  We look forward to 

seeing you at the farm!

Here’s what is happening at Middleton Farm!
With planting done and the harvest starting, the farm 

has been buzzing with activity!

The garden is going great and the weather is 

cooperating enough to ensure a hearty plants.  

Luckily the bees are doing their job and pollinating the 
flowers to ensure a large crop!  

The pond is very full with bluegill, rainbow trout, 

brown trout, channel catfish and large mouth bass.

Since mid-July the garden has been looking beautiful with all the new produce and every plant in 

place.  When visiting maybe set up a visit to. . . 
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Giving you the lowdown on what is up with Turkeys!  

Middleton Farms has decided not to do turkeys this year.  

Every year we get asked for turkeys and since we do 

chickens, turkeys didn’t seem too difficult to add.  However, 
we have had mixed success with growing them.  

So we are suggesting Varner Meats in Midland.  Their turkeys 

are free range and they can have them ready for you for 

Thanksgiving.  They can be contacted via email at 

russandcindy@varnermeats.com or call (989) 835-6845.

Visit us at the Midland Farmers’ Market!

Come and visit us at the Midland Farmers’ Market, we would 

love to see you!

From now until October, we will be selling our grass fed beef 
and pork at our stall.  This is a great way to introduce 

yourself or others to our meat products before committing to 

a share. If you notify us ahead of time, we can bring 
select cuts for you to purchase at the market.  
If you are active/past military, we provide a 10% discount on 
your purchases.  All that is required is a military ID or

Take a look at what Harvest Share members get for 2015
Every year a list is made of produce we believe our 

members would like to get for their Harvest Shares.  
Weather conditions permitting, our members can look 

forward to:

Apples, Beans, Beets, Broccoli, Brussels sprouts, 

Cabbage, Carrots, Collard greens, Kale, Corn, 

Cucumbers, Eggplant, Garlic scapes, Garlic, Leeks, 

Lettuce, Muskmelon, Cantaloupe, Okra, Onions and 
scallions, Pak Choi, Peaches, Pears, Peas, Peppers, 

Potatoes, Pumpkins, Radishes, Rutabaga, Spinach

Summer squash, Patty Pan, 8-ball, Lebanese squash

Sweet Potatoes, Tomatoes, Tomatillos and ground 

cherries, Turnips, Watermelon, Winter Squash,  
Sunflowers, Swiss Chard, and various herbs.

TRICARE card.

We will also accept egg cartons!  Please help our environment by letting us reuse them!

The market is open on Saturdays from 7am until Noon. We hope to see you there!

As always, we look for suggestions for next year’s crop!



Summer Squash Saute

2 lbs Summer Squash and/or 

Zucchini (cut into julienne)

½ lb Carrots (cut into julienne)

¼ cup Sliced Almonds

¼ tsp Crushed Red Pepper 

Flakes

¼ cup Parmesan Cheese (grated)

2 Garlic Cloves (sliced)

1 tsp Kosher Salt

2 Tbsp Olive Oil

Cracked black pepper (to taste)

Ingredients

Directions

Place squash and carrot in a colander (keep somewhat 

separated) and sprinkle with 1 tsp salt.  Let rest to drain excess 

moisture.  Do not rinse.

Meanwhile, toast almonds over medium heat until lightly brown.  

Set aside.

Heat oil over medium heat.  Add garlic and pepper flakes, 

stirring occasionally until fragrant.  Add carrots and cook for 2 

minutes.  Then add squash and cook until tender, about 5 

minutes.

Add parmesan, seasonings and almonds.  Stir until well mixed.  

Turn off heat and serve.

http://www.eatwell101.com/summer-squash-saute-recipe


