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A lot of things are starting to come together here at 

the farm.

Seeds are ordered!  New to the 2015 crop list will be 

artichokes and sweet potatoes as well as a few other 

surprises.

We just recently obtained 20 acres and are 

considering planting hay to use for the farm.

While we would love to take the time to show our 
members all of the improvements, we are unable to 

do that at this time.  If you are planning a trip to our 

farm, please call to make arrangements.

This is What’s Currently Happening Down at Middleton Farm!

Some Notes for all of our Members for the 2015 season!
Summer Egg Share – this year will be invite-only.  Eggs will 

always be available at the farmers’ market or you can have 
them added to your meat share.  We will no longer have a 

winter egg share.

Harvest Share – Please sign up soon as we are almost full.  We 

are grateful for the high rate of return of our members!

Meat Share – as always, if you need a particular cut or would 

like to add to your share, please let us know!  Some 

substitutions are allowed.  Additional cuts will be 10% off!

Like us on Facebook for the latest news, limited time specials 
and recipe suggestions!

Neighboring Berry Farm – U-pick!
We are incredibly lucky to have the farm next to us becoming a 

berry farm!

The neighboring farm, just on the other side of our garden and 
down the road a bit, have started plans on becoming a berry farm.  

They will be growing currants, gooseberries and raspberries.  

For the 2015 year, they are offering a limited U-pick.  Coordinate 

that with a trip to our farm and you will have a whole day planned!

Picking season is from Mid-July to August.  Join their mailing list to 

get more information. www.Coonsberryfarm.com
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Jack’s Fruit Market: Bay City, Essexville*, Shields**, 

and the Bay Rd Store** in Saginaw
Discount Health Food Store: Bay City*** and 

Saginaw***

Pat’s Food Center: Freeland***

Kehres Health and Chiropractic: Saginaw and Midland*

Check the frozen food section to find us!

*This location also carries our no-nitrate-added bacon

**This location has an extended selection of our beef cuts

***This location has a variety of our pork and beef cuts

Where to find our Meat when the Farmers’ Markets are closed!
During the winter months, our ground beef can be found at several local stores in the tri-city area.

Weeds, why you should consider keeping them around. . .
Every gardener knows that one of the most hated jobs in keeping a 

garden is weeding.  They are like sand people, easily startled but 

soon back, and in greater numbers.  However, if you learn how to
make peace, you can use them to your advantage.

One benefit of allowing the weeds to grow in your garden is they

increase the organic matter of the soil.  They can fix nutritional 

imbalances and let us know what plants best grow in the area.  For 

example, an abundance of deadly nightshade means that the soil is 

good for growing tomatoes.

Some of the stronger weeds can help break down hardpans and 
compact soil.  This is especially needed when first installing a

garden as hard soil means water will run off quickly.  The weeds

will help keep the water in the area.

Lastly, it helps with blight.  In 2014, there was a lack of tomatoes 

because of blight.  However, gardens with abundant weeds were 

able to stave off the blight as the weeds took the hit first, allowing 
the tomatoes to grow before the plant died.

So think twice before pulling up your friend, the weed!

The time to purchase meat shares is now!  Stock up and save!
If you are still on the fence about purchasing a meat share, 

consider adding it with a Harvest Share.  They compliment 
each other well and you will get a 10% discount!

Purchasing a meat share will help insulate yourself against 

rising beef prices.  Since it takes two years to grow a steer, 

you can lock in today’s rate!

Also, if you decide to get a meat share, you can always have 

eggs added to your delivery for an additional fee.



Peppercorn Steak

4 Rib eye steaks 

Salt 

2 tablespoons grape seed oil, 

canola oil, or other high smoke-

point oil 

3 Tbsp black peppercorns, 

cracked 

1/4 cup finely cut shallots or onions

1/4 cup cognac or other brandy 

1 cup beef broth or stock 

1/4 cup heavy cream 

1/4 cup finely chopped parsley

Ingredients

Directions
Sprinkle salt over both sides of the steaks and let them come to room 

temperature, about 30 minutes.  Dry with a paper towel.  Heat the oil in a large 

sauté pan over high heat.  When oil starts to smoke, remove from heat and place 

steaks in pan.

Return the pan to the heat and turn the heat down to medium-high. Sear, without 

moving the steaks, for at least 4 minutes.  Use tongs to flip steaks.  Do not flip 

until meat no longer sticks to pan.  Continue cooking until steak reaches your 

liking.  (Rare = 120°F, Medium Rare = 125-130°F) Remove from pan and 

sprinkle with peppercorns.  Tent with foil.

Add the shallots to pan and sauté for 2 minutes. Pour in brandy and deglaze the 

pan.  Once the brandy is almost cooked away, add the beef stock and turn the 

heat to high. Boil the sauce down until there's a noticeable trail when you drag a 

spoon through the center of it (4-5 minutes).  Pour in cream and continue to cook 

until trail reappears.  Pour sauce over steaks and top with parsley.

http://www.simplyrecipes.com/recipes/peppercorn_steak/


