Middleton Farm Newsletter
Harvest Shares are Now Available at the Farm Webstore
If you are interested in securing your spot for the 2014
harvest season, now is the time to purchase your share.
The store will have these available until all memberships
are full. (Returning members and those on the waiting
list have until February 15th.)
Visit the webstore at www.middletonfarmcsa.com to
purchase!

A Long List of What is Happening at the Middleton Farm!
Thanks to all the support from you, our members,
we have been able to expand our efforts here at the
farm. Here’s just a short list of things that you
made possible!
We recently purchased a new tractor. The tractor
will help us in laying out plastic which will help us
keep out weeds in the garden.
Hoop house is now ordered and awaiting shipment!
This will enable us to start our season earlier by allowing us to plant earlier as well as giving
us the opportunity to try growing different vegetables.
The new pasture is coming along and is almost fully fenced in. Now we can keep all our
cattle located on our farm! 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.
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Just purchase the share you want to gift on
the website and in the special instructions,
give us the name of the recipient and an
address to where the certificate should be
mailed.
If you have any questions, feel free to
contact us. Email is our preferred method:
mmiddleton@middletonfarmcsa.com

How to get your meat ‘fix’ with the Farmer’s Market closed
With the area farmers’ markets at an end, there are
two ways you can still get Middleton Farm meats.
With a purchase of $50 or more, Middleton Farm
will make deliveries to Midland. Prices for pork and
beef are available on the website. Once you have a
list of items you would like to purchase, contact us
via email: mmiddleton@middletonfarmcsa.com
If you are looking for a local store to get our grass
fed ground beef, you have a few options. Jack’s
Fruit Market in Midland as well as Jack’s in Bay
and Essexville carry it in their freezer section. If you are closer to Freeland, you can find us at
Pat’s Food Center.
If you have a beef or pork recipe you would like to share, we would love to hear from you!

Have Your Say in Your Harvest Share!
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!
Send feedback to: mmiddleton@middletonfarmcsa.com

A Few Reminders to all our Members! Don’t miss them!
• Meat share members can purchase extras like eggs or extra cuts to be delivered with their
meat share.
• No turkeys are available this year, but we do recommend Graham’s Organics in Rosebush,
Michigan. Tel. 989-433-5900 Hours: M-F 10:00 - 5:30 Sat 10:00 -1:00
• If you have any questions, the best way to contact us is via email:
mmiddleton@middletonfarmcsa.com
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Mexican Lasagna
Ingredients
1-1/4 pounds ground beef
1 medium onion, chopped
4 garlic cloves, minced
2 cups salsa
1 can (16 ounces) refried beans
1 can (15 ounces) black beans,
rinsed and drained

1 can (4 ounces) green chilies
1 envelope taco seasoning
1 can (10 ounces) enchilada sauce
6 flour tortillas (10 inches)
3 cups (12 ounces) shredded
Mexican cheese blend, divided
Optional: black olives, guacamole,
chopped tomatoes, sour cream
or reserved cheese for top

Directions
In a large skillet, cook beef and onion over medium heat.
Remove grease and add garlic, salsa, beans, enchilada sauce,
chilies, and taco seasoning heat through.
On the bottom of a 13 x 9 baking dish, spread 1 cup meat
mixture. Cover with two tortillas, next layer with 1/3 of meat
mixture and top that with 1 cup of cheese. Repeat layers until
all ingredients are used.
Cover with foil and bake at 375°for about 30 minutes. Remove
foil and if you are looking for a gooey top, use reserved cheese
and bake until cheese is melted. Garnish with optional items.
Adapted from http://www.tasteofhome.com/recipes/favorite-mexican-lasagna

