
Produce Share: 

Florida Oranges - 1 

Bosc Pears - 1 

Cauliflower - 1 

Broccoli - 1 

Carrots - 1 

Sweet Onion - 1 

Sweet Potatoes - 1 

Yukon  Potatoes - 1 

Honeycrisp Apples - 2 

Avocados - 2 

RoofTop Hot Salad Mix –2 

Shiitake Mushrooms–2 

 

Bread Share: 

Multigrain Loaf  

Dessert Share: 

Banana Chocolate Pecan 

Muffins   

Mix  & Match! 

Tell us what you think 

about the new mix & 

match point-based  

system for choosing what 

produce you want in 

your weekly basket!    

Basket Size     # Points 

Extra-Small -  7 points 

Small -  10 points 

Medium -  13 points 

Large -  17 points 

Extra-Large -  20 points 

Each item is worth one 

or two points.   Select a 

combination of items 

equaling the number of 

points in your basket.   

Email us your selection 

by 12:00 pm noon on 

Monday.  If we don’t hear 

from you, we will make a 

selection for you with 

preference to the most 

local and freshest fruit 

and produce available.   

 

If you are not sure what 

size basket you have, 

please email us and we 

will let you know.    

 

Thanks!  Happy Eating, 

~Sabrina 

This Week’s Offerings 

 

RoofTop Hot CSA 
N O V E M B E R  3 ,  2 0 1 2   V O L U M E  1 ,  I S S U E  1 5  

  

  

RoofTop Hot CSA Produce 

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 

You can also find 

this newsletter 

online  at       

RoofTopHot.com 

under the  

CSA Newsletter 

tab 

EASY.  FRESH.  DIRECT TO YOUR DOOR!  

Variety to Suit Your Life  
It’s the season for Florida citrus!  We have navel oranges 

this week & tangerines coming soon.   In the upcoming 

weeks, we’ll also be sharing swiss chard, butternut squash, 

spinach, kale, and beets.   

 

Life is complicated.   Eating well doesn’t have to be!   

www.RoofTopHoT.com 



 
Featured Produce:  Cauliflower 

www.RoofTopHoT.com 

HOW TO STORE CAULIFLOWER 
Store cauliflower in a plastic bag in the crisper drawer with the 

stem-side down to prevent spoilage and access moisture from  

collecting in the florets.  Wash before using. 

Mashed Cauliflower  
1 head cauliflower 

1 tablespoon cream cheese, softened 

1/4 cup grated parmesan or cheddar cheese 

1/4 cup any combination of butter, milk, cream, or whatever 

you use when you make mashed potatoes  
1/2 teaspoon minced garlic 

1/8 teaspoon chicken bullion (or 1/2 teaspoon salt) 

Pepper, to taste 

1/2 teaspoon chopped fresh or dry chives or rosemary 

Directions 
1. Cook the Cauliflower:  Microwave (in a covered dish 

with 2 Tablespoons of water) or Steam (cook in boiling water 

for about 6 minutes) until tender & easily pierced with a fork.  

Drain well in a colander by pressing down with a heavy bowl 

or drying with several layers of paper towels. 
2.  Combine All:   The easiest thing to do is to add the rest of 

the ingredients to the container the cauliflower is cooked in, 

and then use an immersion blender to blend it all together. You 
can also blend it all in a regular blender or food processor until 

smooth.   
3.  Enjoy!    
Note:  Don’t worry if you don’t have all the ingredients.   

Recipe courtesy of Foodnetwork.com 

Curried Cauliflower Soup 

1/3 cup raw cashews 

3/4 cup water 
2 tsp extra virgin olive oil 

1 medium onion, diced 

1 large head cauliflower, cut into 1-inch pieces 

1 14-oz can light coconut milk 

2 tbsp curry powder 

1 tsp ground turmeric 

1 tsp ground cumin 

1 tsp cane sugar 

1/4 tsp ground cinnamon 

1/4 cup chopped fresh cilantro 

Salt, to taste 

Directions 
1. Prepare the Cashews: Put the cashews in a blender and 

blend until finely ground. Add ¾ cup water and blend for 2 

minutes. Pour the cashew mixture through a fine-mesh 

strainer into a bowl, pressing on the solids with the back of a 

spoon.  Save the liquid and discard (or eat)  the solids. 

2. Cook the Onion: In a large pot, heat the olive oil over 

low heat. Add the onion and sauté until golden.  

3. Cook the Soup: Add the cauliflower, coconut milk, 

strained cashew milk, curry powder, turmeric, cumin, sugar, 

cinnamon, and salt. Add enough water to cover. Bring to a 
low boil, reduce the heat, and simmer until the cauliflower is 

tender, about 10 minutes. 

4. Blend the Soup:  Blend the soup with an immersion 

blender until the desired consistency is reached. If using a 

standing blender, allow the mixture to cool for 20 minutes 

before blending. Pour the soup into the blender. Hold the lid 

down firmly with a clean, folded towel over it. Start on low 

speed and blend until the soup is smooth. Return to the pot 

and reheat if serving hot. 

5. Enjoy!  Ladle into bowls and garnish with the caramelized 

onions and cilantro before serving. 
 
Note:  This recipe harnesses the powerful health properties of 

turmeric.     

Recipe reprinted from True Food: Seasonal, Sustainable,  

Simple, Pure, by Andrew Weil, M.D.   

NUTRITION:  Cauliflower contains vitamins B1 (thiamine), 
B2 (riboflavin), B3 (niacin), B5 (pantothenic acid), B6 

(pyridoxine) & B9 (folic acid). It is a good source of proteins, 

phosphorus, dietary fiber, vitamin C, vitamin K,  potassium & 

manganese.  

 

HEALTH BENEFITS:   Cauliflower is a versatile veggie with 

many healthy benefits.   It contains powerful phytonutrients,  

antioxidants & carotenoids such as beta-carotene.   Eaten  

regularly, cauliflower will help protect you from free radical 

damage & reduce your risk for diseases caused by oxidative 

stress, such as cardiovascular diseases & cancer.  A cup of 

boiled cauliflower provides about 3.35 g of dietary fiber, which 
helps clean your digestive system. Cauliflower also contains 

high amounts of vitamin K & omega-3 fatty acids, which help 

decrease inflammation & the risk of inflammation-mediated 

diseases such as arthritis, obesity, diabetes mellitus, inflamma-

tory bowel disease & ulcerative colitis.   * Information from 

3fatchicks.com/5-health-benefits-of-cauliflower  

http://www.amazon.com/True-Food-Seasonal-Sustainable-Simple/dp/0316129410
http://www.amazon.com/True-Food-Seasonal-Sustainable-Simple/dp/0316129410
http://www.3fatchicks.com/5-health-benefits-of-cauliflower/#

