Middleton Farm Newsletter
Farmers’ Markets Have Started Up! See us in Midland!
Spring is finally here and that means Farmers’ Markets’
opening days are coming!
The Midland Area Farmers Market, which is located near
the Tridge opened May 2nd and will go until October 31st.
Middleton Farm will be there selling beef and pork cuts from
7am until noon each Saturday.
We will be under the pavilion in spot 44. We will accept
checks, cash and cards at our booth. People can also preorder cuts or meat members can pick up your share at the
market as well.
We are looking forward to seeing you there!

Summer Egg Shares Begin in May, Your Cartons Needed.
With the summer egg share getting ready to begin, we
have eggs on the brain! Please keep us in mind when
recycling your egg cartons! They can be given to us at
the Farmers Market.
In order to focus efforts towards adding more meat
chickens rather than egg layers, we are discontinuing the
winter egg share and only offered a limited amount of
summer egg shares to our longest participating
members. If you are part of the meat share program, you
can always order eggs to be delivered with your meat.

We are sowing bountifully to reap bountifully
It’s been a dry, warm spring and we’ve been able to plant most cold
crops already. Bok choi, cabbage, lettuce, broccoli are all in the
garden. Onions, peas, carrots are planted as well and we are
continuing this month with warm weather crops like squashes,
tomatoes and cucumbers.
Everyone in the Harvest Share CSA will be getting an email next
week with an update and choice for the time group. Drop-offs are
still Thursdays at 810 E. Ashman.
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Join us on Facebook for all the latest news on what’s happening at the
farm!
We are looking forward to a great growing season. If you have any
questions, feel free to contact us!

Fish Will Be What’s For Dinner! Fish add-ons available again.
Middleton Farm is pairing up with DMS Fish Supply to
provide fresh fish in the form of an ‘add-on’ to your meat
share.
Lake trout, salmon, perch, whitefish and walleye are to be
included in the share as availability allows. The fish add-on
option is available now on the website and comes in half
share and full share.
If you have any questions, please let us know!

We are looking for your ideas!
Have you ever looked over the newsletter and had
an idea for an article? Did you go to pick up your
harvest share and realize that you have the perfect
recipe for the ingredients on the table? Ever get so
excited about a picture you took and you wanted to
share? Let us know!
The Middleton Farm newsletter is looking for ideas,
pictures, recipes, just about any suggestion from our
members to use in upcoming issues.
If you have something you’d like to contribute, please
contact E’j at sitemanager@middletonfarmcsa.com

Where does your produce come from?
You may be surprised to find out that not all the wares found at Farmers’ Markets come from
farmers!
Have you ever wondered why produce from the harvest share does not match up with the
offerings at other tables? It is because the other items are not grown locally!
Local farms will often offer the same fare from table to table, however, there is a practice where
sellers buy their product from warehouses that large retailers use (grocery stores and the like)
and sell them to you at a ‘farmers’ market’ markup. So while you think you are getting farm
produce, you may as well be running to the local Piggly Wiggly and getting the exact same
merchandise.
There are a few clues you can use to determine if your produce is legit!
1. Banners – farmers will use banners to promote their farm or orchard.
2. Bananas - If you see bananas offered then most likely all the produce there was warehouse
purchased.
3. Offering late season produce early in the season. Michigan temps determine the availability
of produce!
4. Boxes – often the boxes behind the seller will denote brand names or farms in other states.
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Wine Braised Beef Short Ribs
Ingredients
6 Beef short ribs, trimmed
Kosher salt
Ground pepper
¼ c Olive oil
1 Small Fennel, diced large
1 Leek, cleaned, diced large
1 ½ c chopped onion
4 c Celery, diced large

2 Carrots, peeled and diced large
3 Garlic cloves
2 tbsp Tomato paste
1 bottle Dry red wine
Fresh rosemary sprigs
Fresh thyme sprigs
1 Tbsp brown sugar
6 c Beef stock

Directions
Preheat oven to 400°F. Place short ribs on a sheet pan, sprinkle with
salt and pepper, roast for 15 min. Reduce oven temperature to 300°F
and remove ribs from oven.
In a large Dutch oven, heat olive oil, fennel, leek, onion and carrots.
Cook over medium-low heat for 20 min. stirring occasionally. Add garlic
and cook another 2 min. Add tomato paste and win, bring to a boil and
cook over high heat until the liquid is reduced by half (approx. 10 min.)
Add 1 Tbsp salt and 1 tsp pepper. Tire rosemary and thyme together
and add to the pot.
Place the roasted ribs on top of the vegetables in the Dutch oven and
add brown sugar and beef stock. Bring to a simmer over high heat.
Cover and bake for 2 hours or until meat is tender. Set aside ribs and
discard the herbs and excess fat. Cook vegetables and sauce over
medium heat for 20 min until reduced. Put ribs back in pot and heat
through. Serve warm.
http://www.foodnetwork.com/recipes/ina-garten/beef-short-ribs-recipe.html

