Middleton Farm Newsletter
What is new, thanks to you, at the Middleton Farm!
With winter coming, progress on the farm is slowing but there are
some updates!
We recently purchased a new tractor. The tractor will help us in laying
out plastic which will help us keep weeds down in the garden.
Hoop house is now up! This will enable us to start our season earlier
by allowing us to extend our growing season as well as giving us the
opportunity to try growing different vegetables.
The orchard is starting to look like an orchard! In a few years it should
be producing well!
The new pasture is coming along and is almost fully fenced, and the
large pond is completed! Thank you for all your support!

New This Year! You Can Put a Harvest Share in a Stocking!
Now you can give the gift of good health and ethical farm
practices to your friends and loved ones.
Just purchase the share you want to gift on our website and
in the special instructions, give us the name of the recipient
and an address to where the certificate should be mailed.
This is a great way to introduce your friends and family to
CSAs! If you would like to donate a share to a needy family,
we can do that too!
If you have any questions, feel free to contact us. Email is
our preferred method: mmiddleton@middletonfarmcsa.com

Harvest Shares are available for sale at the Farm Webstore

December 2013

If you are interested in securing your spot for the 2014
harvest season, now is the time to purchase your share.
We are almost half sold and are predicting to close signups early!
The store will have Midland pickup shares available until
all memberships are full. (Returning members and those
on the waiting list have until February 15th.) The Farm
pickup option, where members will come to the farm to
pick their own share, will stay available. Garden maps
will be provided so members can make their selections.
Visit the webstore at www.middletonfarmcsa.com to
purchase!

What would YOU like to see in your Harvest Share next year?
Every January we peruse the seed catalogs sent to us and
start with the process of choosing what will be planted for the
next harvest share. Often, those chosen are tried and true
vegetables that everyone likes and uses but our best guide
comes from you, our members!
Your feedback is very important to us. We would love to hear
from you what items you enjoyed as well as what crops you
would like to see in upcoming harvest shares!
Weather and growing zone permitting, we will do our best to meet your needs. So if any plant
varieties come to mind, let us know! Help us fill our hoop house with your ideas!
Send feedback to: mmiddleton@middletonfarmcsa.com

Bring us your foam, your paperboard, your huddled masses
of egg cartons yearning to be free!
As always, we are willing to take any egg cartons you can
give us!
By reusing, we are helping the environment by keeping the
foam out of the oceans and landfills! And since they are
already in the correct shape, they don’t need to be
reprocessed.
So grab those left-over egg cartons and bring them to us!
We will put them to good use!

A few notes:
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• Middleton Farm has a new location for their beef! Now you can find us at Kehres Health
and Chiropractic which is located at 4882 Gratiot Rd, suite 13 in Saginaw!
• With a $50 minimum purchase, you can get meat delivered to your door throughout the
winter season. The list of prices is on the website.
• 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!

HAVE A MERRY CHRISTMAS FROM MIDDLETON FARM!
We are so grateful for our wonderful members and all the support
you have given us this past year. You have made this our
biggest year yet!
We wish you all a great holiday season and look forward to
seeing you in the new year!
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Prime Rib Roast
Ingredients
4 pound Rib Roast
¼ c Unsalted Butter (softened)
1 Tbsp Black Pepper
1 tsp oregano leaves
1 tsp thyme leaves

¼ teaspoon basil leaves
¼ teaspoon sage
¼ teaspoon rosemary
Kosher Salt

Directions
Let rib roast come to room temperature, may take up to 4 hrs.
Preheat oven to 500°F.
In a bowl, combine butter with all spices except salt. Spread
mixture all over roast, then season with salt fairly generously.
Place prime rib in preheated oven for 20 minutes. Turn off the
oven and let the roast sit with the door closed for 2 hours.
Remove roast from oven, slice and serve!
If your roast differs in size, multiply the weight by five. Round that number to the
closest whole number and that is how many minutes roast needs the oven to be on.
E.g. 4lb x 5 = 20 minutes. If your know your oven cools quickly, increase cooking
time as needed. Result should be rare/medium rare.
Adapted from http://allrecipes.com/Recipe/Chef-Johns-Perfect-Prime-Rib/Detail.aspx?evt19=1

