
What’s Happening: 

First Frost!  
Friday night we experienced 

the first frost at the farm in 

Derwood.   This signals the 

end of our season for summer 

vegetables such as eggplant 

and tomatoes.   In an effort to 

continue providing you with 

fresh produce, we will be  

supplementing your baskets 

with some certified organic 

produce from other farmers.   

It is our goal to provide a 

good variety of fresh organic 

produce, grown locally as pos-

sible.  Please let us know if 

you have any special requests! 

Produce Share: 

Spaghetti Squash 

Organic Fuji Apples 

Tomatoes 

Kale  

Hot Pepper Mix 

Yukon  Potatoes  

Sweet Onion 

Beets 

Bread Share: 

French Boule  

Dessert Share: 

Carrot Cake  

Muffins 

s and soul.   It is a conscien-

tious gift that continues to 

give with each weekly  

delivery.   

 

Great for holiday giving, the 

gift of a weekly basket is also 

a unique gift idea for family, 

newlyweds, and seniors.    

A great gift for teachers, 

neighbors, or coworkers is 

USDA Organic, micro-roasted  

coffee from environmentally 

conscious & local Chesapeake 

Bay Roasting Company.  

 

Packaged in an attractive and 

reusable 13oz tin.  

This Week’s Offerings 

 

RoofTop Hot CSA 
O C T O B E R  1 3 ,  2 0 1 2   V O L U M E  1 ,  I S S U E  1 2  

  

  

RoofTop Hot CSA Produce Shares  

Holiday Gift Ideas  
Give the gift of health! 

 

We all know someone who is 

trying to eat healthier, some-

one who has a busy schedule, 

or someone who is in need.   

Giving the gift of fresh food 

nourishes the mind, body,  

www.RoofTopHoT.com 

Our Farms: 

Baltimore City 

Derwood 

Brooks Creek 

Meet us at  

the Market 

Come see us at 

the Historic  

Rockville B&O 

Railroad Station 

every Sunday 

from 8am-2pm 
98 Church Street 

Rockville, MD 

Email Us 

info@RoofTopHot.com 

See our complete 

list of local,  

organically 

grown heirloom  

produce online at       

RoofTopHot.com 

under the  

Produce tab EASY.   FRESH.   DIRECT DELIVERY TO YOUR DOOR!  

R E C I P ES ,  B LO G ,   

&  M O R E  O N L I N E !  

  

We will be offering build-

your-own baskets online in 

time for Thanksgiving meal 

planning! You will be able 

to add items to your 

weekly share to make a 

memorable Thanksgiving 

meal for your family. 

Coming Soon: 



 Featured Produce:  Spaghetti Squash 
NUTRITION:  Spaghetti Squash is a good source of  

Dietary Fiber, Vitamin C, Beta Carotene, Niacin, 

Vitamin B6, Pantothenic Acid, Potassium and  

Manganese. 

HEALTH BENEFITS:   With only 42 calories and 

10 carbs in a 1-cup serving of cooked spaghetti 

squash, this vegetable is a great substitute for high-

calorie, high-carb pasta!  When cooked, this squash 

separates into spaghetti-like strands.  Substitute 

this squash for pasta in your favorite pasta dish and 

enjoy something amazing—a nutritious & delicious 

carb-friendly meal with a pasta dish feel & flavor! 

www.RoofTopHoT.com 

Easy Spaghetti Squash 

Microwaving is truly the quickest and easiest way to prepare this versatile veggie!   Half a squash produces a large 

amount of ’spaghetti’ that you can use as a side dish or substitute for pasta in your favorite dish!   

Yields 4-6 servings. 
 

Ingredients 

1/2  Spaghetti Squash, cut lengthwise * 

1 Tablespoon Extra Virgin Olive Oil 

1/2 cup Parmesan Cheese, grated 

1/4 cup Cooking Water, reserved 

Salt & Pepper, to taste 

 

*Available from RoofTop Hot!  

   

Instructions 

1. Cook the Squash:  Cut squash in half lengthwise and scoop out seeds. Place squash, cut side up, in a microwave dish with 

1/4 cup water. Cover with plastic wrap and cook on high for 12 minutes.  Let stand covered for 5 minutes.  Remove plastic 

wrap and let cool for 10 minutes.   Reserve 1/4 cup of the cooking water. 

 

2. Season the Squash:   Remove any seeds that may be in the squash.  Rake a fork across the squash to “comb" out strands 

of squash.   Place the squash strands in a bowl.   Add to your favorite pasta dish or add the reserved 1/4 cup of cooking 

water, 1 tablespoon extra virgin olive oil, 1/2 cup grated parmesan cheese, lots of pepper, and salt to taste.   Toss together 

and serve hot.  Add butter if desired. 

 

HOW TO STORE & WASH  

SPAGHETTI SQUASH:  

To Store: Store spaghetti squash in a 

cool, dry place (preferably 55 to 60 de-

grees Fahrenheit) up to 3 months.  

Refrigeration will make the squash spoil 

quickly, but squash can be stored in the 

refrigerator 1-2 weeks. Cut squash should 

be tightly wrapped in plastic wrap and 

refrigerated for up to 2 days.   


