Middleton Farm Newsletter
Ordering Turkeys and Pigs!
Now is the time to look at your calendar to figure
out your turkey and roasting pig needs! Each
year, Middleton farm purchases pigs and turkeys
to meet the needs of our members. This is the
time to order for your graduation, family reunion
and Thanksgiving events!
We’d love to get your order from you as soon as
we can! We look forward to providing you with the
No one cares why the turkey crossed the road....
freshest meat we can provide!

Summer Egg Shares On Sale
Now!
Get farm fresh eggs all summer long! Every week,
come to the drop-off location and get 1 dozen
eggs. Shares will start in May and run through
October!
Our chickens only eat all natural feed, resulting in
some of the best tasting eggs.
We have 10 more spots available!

How Beef Shares Work
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Middleton farm has been producing some of the
best beef and you can get a share of it for your
family. This year, you can get 10% off your
meat share if you also purchase a harvest
share!
How a Beef Share works:

Some of the benefits of a meat share include:

A member purchases a share of a cattle.
Every other month we butcher a steer.
The cuts are then portioned out between beef
share members.
After the shares have been divided, we deliver
them to your door.
You put your cuts in your freezer and enjoy until
the next shipment comes!

• Getting fresh butchered meat
• It is delivered to your door
• Because it is delivered every other week, it
takes up less freezer space than purchasing
half a cow
• We allow some substitutions
• Payments can be made with prior
arrangement

2013 Crop List
The 2013 Crop list has been selected but there is still time if you
have a suggestion for our garden!
If you have any suggestions or would like to see something in
particular, you still have time to contact Matt Middleton with your
suggestions!
Beans - Green, Wax, Italian
Beets
Broccoli
Brussels sprouts
Cabbage - Purple and green
Carrots
Collards or Kale
Corn
Cucumber - Pickling and slicing
Eggplant
Honeydew melon
Leeks
Lettuce - Buttercrunch, Romaine, Leaf
Muskmelon
Onions - Green, Sweet, Red
Peas - Sugar snap, Snow
Peppers - Green, Yellow, Red, Ancho, Pablano, Jalapeno,
Banana
Potatoes - Red, Yukon Gold, White
Spinach
Summer squash - Yellow Crooked Neck, Zucchini, Patty Pan
Tomatoes - Beefsteak, cherry, Sweet Yellow, Roma, slicing
Watermelon - Seeded and seedless, red and yellow
Winter Squash - Acorn, Buttercup, Butternut, Carnival, Delicata
Herbs: Basil, Cilantro, Dill, Thyme, Rosemary, Oregano

 Side Notes 
If you have a summer
recipe you would like to share,
please feel free to add it to the
website!
 Farm visits are always
welcome! You can pick your
own harvest share when here!
 Join us on Facebook to get
the most up-to-date
information
 Check out some of our
favorite television shows:
Farm Kings and the Incredible
Dr. Pol!

Reminder for This Year’s Drop-Offs!
Drop-off locations are changing due to the size of members in certain areas. Currently, we are
expecting to only have a Harvest Share drop-off on Thursdays in Midland. This means that
both the Saginaw and Mount Pleasant drop-offs will be discontinued. We will be at the
Midland Farmers’ Market as well as the Bay City Farmers’ Market to sell our grass-fed beef,
pork and chicken!
Please keep this in mind for the next season!
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Gyutan: Japanese Grilled Beef Tongue
Ingredients
1/2 tongue (about 1 1/2 pounds,
tip end), partially thawed
2 Tbsp sesame oil
1 1/2 teaspoons salt
1 small bunch of green onion
(garnish into brushes)
2 Tbsp rice vinegar

2 tsp white sugar
1 Tbsp sesame oil
1/2 tsp red pepper flakes (chili
flakes)
1 pinch coarse/kosher salt
1 tsp toasted black sesame seeds
Lemon or Lime wedges

Directions
Use a razor sharp knife to pull the skin from the partially frozen
meat. Re-freeze the meat, and slice as thinly as you can.
Sprinkle salt over the tongue slices, then brush with oil.
Make the green onion brushes. Combine the rice vinegar,
sugar, oil, chili flakes, and salt in a small bowl. Toss the onions
with the mixture and garnish with the sesame seeds.
Heat a cast iron skillet over high heat. Add a batch of the thinly
sliced tongue to the pan in a single layer and turn over quickly.
Cooking time is about 1 minute. Transfer to a plate. Repeat until
all the meat is cooked.
Garnish with the green onion brushes.
Serve with lemon or lime wedges, dipping sauce and steamed
rice
http://1tess.wordpress.com/2009/02/08/gyutan-grilled-tongue/

Gyutan Dipping Sauce
Ingredients
1 teaspoon of miso paste
2 teaspoons of sugar
4 teaspoons of soy sauce
1/2 teaspoon of sesame oil
1 small clove of garlic, grated
finely

Directions
Add all ingredients together and stir

http://1tess.wordpress.com/2009/02/08/gyutan-grilled-tongue/

