Middleton Farm Newsletter
The Crop List for 2014 is ready for viewing! Get your share!
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
have until February 15th. That is less than two weeks! Any open
spots will be given to those on the waiting list. If you are interested in
a working share, please contact us.
Harvest shares will only be delivered to Midland. The farm pick-up
option lets you pick your share straight from the garden. We will give
you a map of the field and you can select what you want!
Visit www.middletonfarmcsa.com to purchase!
We also want to thank everyone for their feedback on our Facebook page. Suggestions from
our members help us make decisions on the direction the farm is going. On a side note, we
have an opportunity to try planting quinoa! If this is something you would like to see in your
harvest share, please let us know!

What happens during the slow months at Middleton Farm…
Winter is definitely the slow time at the farm. Mostly indoor projects,
such as planning the garden layout and seed ordering, are done and
all outdoor projects have been put on hold. This is in large part due
to the freezing cold temperatures we have been experiencing in this
year in Mid-Michigan.
The high tunnel, or hoop house, garden is on hold until we get
milder temperatures and we definitely need way more sun!
The cherry trees have lost their blossoms so cherries won’t be seen
for another year.
One item we are in search of is used vegetable oil. We will take any
quantity and will pay up to 50¢ a gallon. Oil must not have any
water in it but food bits are ok! Help us heat the outside building!

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!
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• 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!

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!

Become a Meat Share Member and Ride out the Price Hike!
U.S. Cattle herds are at a 61 year low of
around 89 million head. While this
sounds just like a statistic, one thing that
correlates to that fact is that prices will go
up for beef.
Extreme weather around the world and
especially here in the U.S. is playing
havoc with farmers’ plans. From October
2010 through September 2011, Texas
experienced the driest months since
1895. Pastures were destroyed with
ranchers sometimes abandoning their
stock. This was followed by the dry spell we had here in the Mid-West and most recently the
California Drought of 2013.
These dry temperatures mean that feed for the cattle skyrockets. High prices of feed mean that
ranchers/farmers can’t pay to keep a large stock alive, so they cull early. However, since it takes
2 ½ years to produce market ready beef, we can see that the price hike for beef will be coming
soon. This is mainly due to the farms needing to keep stock alive to breed to repopulate the herd.
Less cattle plus less culling equals low supply which leads to high prices.
This is where our beef shares are helpful. If you purchase your beef share before the price hike
(which may come in March), you can lock in your price for beef at the 2013 rate. So for the next
year or two, while prices increase, you will not be affected.
If you become a beef share member, you will receive a set amount of beef every other month. 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! If you find that you cannot use 20-30 lbs of beef in two months, you have the option to
delay shipment of the next share. This allows you to stretch out your share to about 2 years! By
then, the price hike will likely be over, cattle herds will have recovered and you will have saved a
lot of money!
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All American Beef Chili Recipe
Ingredients
1 ½ lbs ground beef
3 16oz cans of chili beans
1 15oz can tomato sauce
1 10oz can diced tomatoes w/
green chilies
10 oz sliced mushrooms
1 medium yellow onion, chopped
1 Tbsp Canola oil

1 tsp minced garlic
1 bay leaf
½ c brewed coffee
1 Tbsp sugar
1 Tbsp chili powder
2 tsp cumin
1 ½ tsp salt
A pinch of cayenne pepper

Directions
Heat the oil in a large pot or Dutch oven over medium heat. When hot, add
onions and sauté until translucent. Add garlic and ground beef and cook
until beef is brown.
Add mushrooms and cook for five more minutes. Add beans, tomato
sauce, tomatoes with chilies and the brewed coffee.
Bring chili to a boil then reduce heat. Add sugar, bay leaf, chili powder,
cumin and salt. Continue simmering on low heat for 45 minutes, stirring
often.
After 30 minutes, taste and adjust seasonings. Add cayenne pepper.
Serve in large bowls topped with sliced jalapeños, cheddar cheese, or
dollops of sour cream.
Pro-tip from Matt: Ask for ‘chili grind’ beef, which is a coarser ground
than regular ground beef. Also, if chili is too runny, add a can of refried
beans to thicken the sauce!
http://www.pbs.org/food/fresh-tastes/all-american-beef-chili/

