Middleton Farm Newsletter
Here’s what is happening at Middleton Farm!
It has been very busy at the Middleton Farm this past
month. We have had a lot of extremes keeping us on
our toes! First it was very cool and then it was very
rainy and then it was very hot and humid! There have
been a lot of starts and stops with the garden but it is
progressing! Here are a few things we have going on at
the farm:
We are still planning to start the Harvest shares at the
end of June/start of July. Expect the first share to be filled with broccoli, mixed greens, garlic
scapes, romaine, radish and peas.
This year we have planted 17 acres! Last year only 10 were planted so we have grown quite a
bit. We are very excited to see how much we are producing! Members wanting to visit the farm
should plan their visit toward the end of July through the end of the growing season. The garden
should be fully planted at that time and the plants will look their best. Make sure to make
arrangements with Anda before coming out to the farm.
New this year are sweet potatoes! As with anything new, it may have yields are that are small as
we learn more about what conditions favor optimum growth for this crop.

Welcome Emily to the Middleton Farm Family!
When you come to the harvest share drop off, you will see a
new face amongst us. Her name is Emily and she has been a
welcome addition to Middleton Farm.
Emily has earned a degree in horticulture and assists us in
planning at the farm. She keeps track of seed yields and will
keep an eye out for any troubles that may occur such as
blights or other diseases. We are grateful for her help.

Who’s the new chick?

Reminder! Harvest share pick-up etiquette
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Last year, drop-offs went great and the system seems to work well. While last year there were
three drop-off groups, this year we will be having four. First group will be from 4 – 4:40, second
group will be from 5 – 5:40, third group will be from 6 – 6:40 and the fourth group will be from 7 –
7:40.
Please make sure you come during your assigned time with a container in which to put your
produce. As we did last year, there may be vegetables offered to the first group that the second
group will not get and vice-versa. This will be made up the following week. Many times there will
only be enough of one item ready for one group, but by the following week there will be more and
another group will get it. We do our best to ensure our members get as much variety in their
harvest share as we can!
Be sure to refer to the email you received for all the information you need. If you have any
questions you can email us at mmiddleton@middletonfarmcsa.com!

Thinking about a Chicken or Fish Add-on? Here’s the skinny.
Middleton Farms have two options for meat add-ons, chicken
and fish.
When you sign up for a chicken add-on you will receive farm
raised chickens with your existing meat delivery. Half share
add-ons get 2 chickens and full share add-ons receive 4.
Each chicken weighs between 3 to 5 lbs each.
If you don’t have a meat share, you can purchase the half
share add-on and will be delivered all 12 chickens at once.
Middleton Farm has paired up with DMS Fish Supply to provide fresh fish from the Great Lakes
to your meat share. Wild-caught trout, salmon, and a variety of whitefish (perch or walleye) are
to be included in the share as availability allows. A half share includes 4lbs of fish per delivery
(24 lbs total) and the full share includes 8lbs of fish (48 lbs total).

Visit us at the Midland Farmers’ Market!
Come and visit us at the Midland Farmers’ Market, we would
love to see you!
From now until October, we will be selling our grass fed beef
and pork at our stall. This is a great way to introduce
yourself or others to our meat products before committing to
a share. If you notify us ahead of time, we can bring select
cuts for you to purchase at the market.
The market is open on Saturdays from 7am until Noon. See
you there!

Just in time for Father’s Day! Middleton Farm Gift Certificates!
If your dad loves to barbeque, consider purchasing a
Middleton Farm Gift Certificate!
We have a huge selection of brats, steaks, and
sausages that will make him the envy of the
neighbors smelling the wonderful scent of grilled
meat! These gift certificates can also be used for any
of our shares (meats, eggs or harvest), but we’re
pretty sure he wants the meat.
These certificates can be purchased through the
website. You can choose the amount! We will mail
them to the recipient of your choosing. When you
purchase through the webstore, please include a
phone number so we can contact you for mailing info.
If you have any questions, feel free to contact us!
2630 N. Lewis Rd. Coleman, MI 48618 • Ph: 989-465-6160 • E-mail: mmiddleton@middletonfarmcsa.com

Grilled Salmon Recipe
Ingredients
1½ pound Salmon fillet

¼ cup Lemon juice

¼ cup Soy Sauce

3 Garlic Cloves

¼ cup Brown Sugar

1 Tsp Black Pepper

¼ cup Olive Oil

Cooking Spray

Directions
Combine all ingredients, except salmon, and put in a gallon
zipper bag.
Add Salmon to the bag and shake to coat. Let the fish marinate
for at least 2 hours in the refrigerator.
Heat grill to medium heat and spray with cooking spray.
Grill the salmon flesh side down (to ensure the meat doesn’t fall
to pieces) for six minutes.
Flip and cook on skin side for another 6 minutes or until fish
flakes easily with a fork. Serve with a side salad.
http://www.yummly.com/recipe/external/Best-Salmon-1061457

