Middleton Farm Newsletter
See what’s new with our Harvest and Meat shares!
We have decided to add an option to those willing
to come to the farm to pick up their harvest share.
Regular harvest shares are sold out but if you are
willing to come to the farm to pick your own, there
are spaces still available!
Consider trying our meat shares to go with your
harvest share. Delivery is to your home every
other month. Payment plans available. Purchase
now before prices go up in June!
Check out all our options on our website!

Farmers’ Market Start Dates
This year we will be selling our meat at both the Midland
Farmers’ Market and the Bay City Farmers’ Market. This is a
great way to try our cuts of meat if you are considering
purchasing a meat share.
Midland Farmers’ Market starts this Saturday (May 4th) from
7am until 12pm.
The Bay City Farmers’ Market won’t be starting until June 6th
so we will keep you posted.
If you have any questions regarding meat selection, please
feel free to contact Matt Middleton.

Hoop House on Hold!
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Due to the massive rains we received in April, which
should bring May flowers, the scheduling for the
garden has been pushed back. The land needs to
dry out a bit before installing anything or planting can
begin.
So the goal now is to have it done in July. Keep your
fingers crossed for no more massive rains until then!
If you have any questions regarding the hoop house,
feel free to contact Matt Middleton.

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 tree grows in Brooklyn but there will be 15 more in Coleman
Plans are underway to get our orchard up and running!
This spring we are adding 15 fruit trees to the existing ones on the
farm. Looking forward to be adding a variety of plums, apricots,
cherries, apples and pears to the harvest shares in the years to
come!
So now is the time to practice and perfect your pie or cobbler
recipes.
If you already have a good one, please share it with us!
You can add it on our website! www.middletonfarmcsa.com

A reminder to purchase meat shares before the price increase
How a Meat Share works:
A member purchases a share of our animals.
Every other month we butcher.
The cuts are then portioned out between share members.
The member gets a delivery every other month for one
year.
It’s a great way to eat meat that was just butchered.
No need for a big freezer.
No extra charge for delivery to your door.
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Zouppa Toscana
Ingredients
1 pound Italian Sausage (cooked,
crumbled and drained)
6 slices of Bacon (crispy)
3 large Russet Potatoes (cleaned
but not skinned)
2 cups of Kale, (washed and
shredded)

1/2 teaspoon Red Pepper flakes
1 1/2 teaspoon Garlic Powder
1/2 cup diced Onion
2 Chicken Bullion cubes
1 pint Heavy Whipping Cream
4 cups water

Directions
Cook and prepare sausage and bacon. Set aside.
Bring water to a boil in a pot. Slice potatoes into ¼ inch rounds and drop into boiling
water. Cook until just underdone. Skim off any foam and add bullion cubes, garlic
powder, onion, and kale.
Simmer for 10 minutes.
Add heavy whipping cream, bacon and sausage.
Simmer for another 10 minutes and serve with breadsticks!

For best results, use Middleton Farm Sweet Italian Sausage and Bacon!

