Middleton Farm Newsletter
Rain, Rain, Go away! We have a garden to plant!
Progress on the garden has been slow going. The
influx of water has been a major factor in the work
that can be done around the farm. Currently, the
hoop house and the pond are on hold. Some early
planting has happened, however, the cold weather
has halted their growth. So, while we are behind
schedule, everything is ready to go into the ground
as soon as good weather arrives!
Fortunately, this is the perfect time to plant the fruit
trees! Several have made it into the ground and
are looking good!

Come Visit Us at Pat’s Food Center!
Middleton Farm is proud to be selling our grass-fed ground
beef at Pat’s Food Center in Freeland! All this week, Pat’s
is celebrating their 58th Anniversary and have invited us to
join in on the fun.
We will be there this Friday, June 7th, from 2pm – 5pm with
information about our grass-fed beef as well as burger
samples!
Tell all your Freeland friends, get a group together, and
come see us!
Pat’s Food Center is located at 7620 Midland Rd in
Freeland.

Chickens for sale!

This year, Middleton Farm has chicken to offer as
part of our wares. We will be selling them at the
Farmers’ Markets and if you are interested in them,
please let us know before next Wednesday, June
11th.

June 2013

They will be made available for the Midland Farmers’
Market on the 15th and the Bay City Farmers’ Market
on the 20th.
Chickens can be purchased for $2.50 per pound and
each chicken is between 3-4 pounds.

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!

For the latest information, visit our Facebook page, website
To get the latest updates on the happenings at the
farm as well as information on any upcoming events,
make sure you visit us on the internet!
The website, www.middletonfarmcsa.com, has
information about the farm and is where you can
make a purchase from the online store.
‘Like’ us on Facebook, www.facebook.com/
MiddletonFarmCsa, and get the most up-to-date
offerings and sales!
See you on the web!

Thanksgiving Turkeys currently unavailable. . . unless. . .
Currently, there has been no mention of Thanksgiving
turkeys lately because of timing constraints and the
uncooperative weather delaying our plans.
However, if there are enough people interested in
purchasing a Thanksgiving turkey, we are willing to put in
an order.
So contact us via the website or call Matt Middleton to let
us know if we should make plans for some gobblers!
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Spinach and Strawberry Salad
Ingredients
6 cups of Spinach, rinsed and
torn into bite sized pieces
4 cups sliced Strawberries
½ cup Vegetable Oil

½ cup Sugar
¼ teaspoon Paprika
2 Tablespoons Sesame Seeds

¼ cup Rice Vinegar

¼ cup Walnuts, chopped

½ cup Honey

¼ cup Feta cheese, crumbled

Directions
In a large bowl, combine the spinach, strawberries, walnuts and
feta cheese.
In another bowl, whisk together the rest of the ingredients until
well blended
Pour dressing over strawberries and spinach. Toss to coat.
Enjoy!

