Middleton Farm Newsletter
Harvest Shares are finished for 2014! Buy now for 2015!
We want to thank EVERYONE for their help in making
this 2014 Harvest Share season a success! We are so
grateful to revisit with familiar faces and make new
friends! You are very important to us and we look
forward to seeing you all next year for the 2015
Harvest Share!
Currently, we are allowing sign-ups on the webpage for
new members! If you are a returning member, your
spot will be saved until February 1st. However, if
you know of anyone who is interested in joining our
CSA, please let them know that new memberships are being accepted from now until the end of
December. After December 1st, no new memberships will be accepted. This is to help us
determine the size of our garden and make plans for soil preparation.
If you buy both a meat share and a Harvest Share, you will get 10% off the total price!
Please note: we are discontinuing Farm Pickup for the 2015 harvest season! Midland
members will still be able to come to the farm and pick extra vegetables for preserving, but
exclusive Farm Pickup will not be available. Midland will be our only drop-off next year.

All Turkeys are Reserved! Pick Up Information Coming Soon!
We were very excited to be able to offer turkeys again
this year for our members! All our turkeys have
already been reserved and we cannot accept any more
orders for this year’s Thanksgiving.
If you have purchased your turkey from us, please
keep an eye out for our emails! We will be contacting
you to arrange pick up when the turkeys are ready!
Thank you for all who ordered this year! We look
forward to being part of your Thanksgiving feast!

Winter Egg Shares SOLD OUT! Pick-ups start in November!
With the summer egg share coming to a close, we are
excited for the Winter Egg Shares to start!

October 2014

Thanks to all the interest in our eggs, we have SOLD
OUT all shares for the Winter.
Winter egg share runs November through April. You
will receive 2 dozen eggs every other week. Keep an
eye out for our email to notify you of this year’s drop off
location.

Be on the alert for missing emails! Check your spam folders!
During this past few weeks, we have been having
difficulty in ensuring that our emails are reaching our
members in a timely manner. Our eagle-eyed
members have noticed that the emails are ending up in
their spam folders!
To help ensure prompt communication, please make
sure that our email address,
mmiddleton@middletonfarmcsa.com is in your address
book. Also, if you do find us in your spam folder,
please mark us as ‘NOT SPAM’ so that your email
provider knows we are not spam.
As always, check out the website or join us on
Facebook for the latest information.

Meat share members: earn a commission by telling others!
Current meat share members, if you are telling your
friends and family how happy you are with your meat
share and they end up trying it out, make sure they
mention your name. We pay a 10% referral
Also, if you are a current meat share member and wish
to purchase additional cuts, you will get 10% off your
additional purchases.
If you have any questions, please contact us!

Some notices to our members as we prepare for winter. . .
As the weather turns cold and the farmers’ market ends, here are some things you should know:
• The Midland Farmers’ Market ends the last
week of October! Come out and visit, we’d
love to see you!
• After the market ends, you can get meat
delivered to your door with a purchase of $50
or more. We have a list of the cuts available
on our website On the “Meats and Eggs”
page, you will see a link to our available cuts
list. Contact Matt or Anda with your order or if
you need to check pricing!
• We are looking into adding blueberry plants.
Fruit always takes a few years, but we look
forward to having them at the farm.

• Harvest share members, if you have any
suggestions or would like to see some
vegetables or herbs next year that you didn’t
see this year, please let us know! We will be
purchasing seeds in January!
• Next year, we are considering having
Open House Sundays, where our members
can come out to the farm, visit with other
members and spend some time fishing or
swimming in our ponds.
• We have enjoyed being part of our Harvest
Share member’s lives this this past summer,
we look forward to seeing you next year!
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Kale Pesto
Ingredients
1/3 cup Toasted Pine Nuts

1/3 cup Extra Virgin Olive Oil

2 - 3 cloves of garlic

½ cup Romano Cheese

1 Lemon (zested and juiced)

Grated Nutmeg

1 bunch of Kale, stems removed

Salt and Pepper to taste

Directions
In a food processor, put in pine nuts, garlic, lemon zest and
juice and pulse until it is finely chopped.
Add kale in stages, pulsing until it is finely chopped.
Add salt, pepper and nutmeg. Drizzle in the olive oil and mix
until a thick sauce is formed.
Remove mixture from processor into a bowl and add in the
cheese.
Great with pasta or just as a snack on crusty bread.
http://www.foodnetwork.com/recipes/rachael-ray/linguini-with-kale-pesto.html

