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Catholic Charities Sends 

Employees to Help SHARE 

During the Pandemic 
By Bill Black 

Chair, SHARE Advisory Council 

Dr. Kimberly Morris has dedicated her ca-

reer to providing dental services to people in 

need in one of three dental offices main-

tained by Catholic Charities in the Washing-

ton Metropolitan area.  She works with Mar-

gie Avereu and Carla Moreno, office staff 

who provide intake services to patients.  While dental services are often not included in health insurance plans such as 

Medicaid, failure to see a dentist can lead to a whole range of serious diseases, including cancer and heart disease.  

Simply put, dentists save lives.   

Unfortunately, the pandemic has forced the closure of Catholic Charities’ dental clinics, where people who cannot af-

ford to see dentists have the option to receive dentalcare.  In fact, a number of Catholic Charities programs have been 

temporarily shut down due to COVID-19, including some that support people with disabilities resulting in furloughs 

for some of the essential staff.  However, by utilizing funds provided by the federal government through the Paycheck 

Protection Program, Catholic Charities has been able to re-employ furloughed employees.  Since the pandemic still 

precludes re-opening the programs for which they normally work, Catholic Charities has deployed them to other pro-

grams, including here at SHARE; a welcome addition to our team. 

In addition to Dr. Morris and her team, we have benefited from the arrival of Latosha Day, Nowal Phillips and Elodie 

Guinkeu from the Community Options disability support 

program in Montgomery County.  Latosha, Nowal and Elo-

die work directly with people with disabilities to help inte-

grate them into their communities.  And Jeffrey Julians and 

Kimberly McMillon have come to us from the U.S. Depart-

ment of the Interior, where they work in a program that 

also supports disabled people at the Department.   

While all of them are very concerned about the clients they 

typically serve and are anxious to get back to helping them, 

they have enthusiastically thrown themselves into SHARE.  

Working in the warehouse and at community distribution, 

they’ve continued to do what they’ve always done; provide 

lifesaving support by helping to pack food and giving to 

those in need.    



Catholic Charities Sends Employees...to SHARE (cont.) 
 
Of course, working at SHARE is very different from their 

normal jobs.  Assembling and packing boxes, handing out 

food at distribution sites and other manual tasks bear little 

resemblance to providing professional and medical ser-

vices to clients.  When asked about the difference, the 

“giving” attitude of this team was reflected in Margie Ave-

reu’s answer.   

“We miss our participants that we work with and their 

families.  But this situation helps even more than the 40 

participants in our program.  So, while we don’t have the 

experience of one- on- one contact like in our regular 

work, we are enriched in the knowledge that so many peo-

ple are helped by SHARE.  For me, it’s still doing the 

work of helping your community.” 

While everyone yearns for the end of the pandemic and a return to normalcy, there are some silver linings.  For 
us, at SHARE, it has been getting to know Dr. Morris, Margie, Carla, Natosha, Nowal, Elodie, Jeffrey and Kim-
berly and benefiting from their help.  God bless them all. 

  

                                           Happy Anniversary!!! 

Host Name Years of Service 

EMMANUEL BAPTIST CHURCH, DC 29 

HOLY TEMPLE CHURCH 23 

FIRST UMC of BRADBURY HEIGHTS 14 

HOLY REDEEMER S V D P 30 

BRIGHTWOOD PARK U M C 24 

GRACE APOSTOLIC CHURCH 19 

ST PAUL BAPTIST 30 

REID TEMPLE AME CHURCH 29 

FIRST BAPTIST- GLENARDEN 29 

EL-BETHEL BAPTIST CHURCH 27 

CAROLINA MISSIONARY BAPTIST CHURCH 16 

HIGH CALLING MINISTRIES 1 

JESUS THE GOOD SHEPHERD 29 

NAVY MARINE-FT MEADE 18 

HERITAGE FELLOWSHIP 29 

SHINING STAR BAPTIST 18 

HUBER MEMORIAL CHURCH 18 

NEW MARKET-SHARE 18 

MT NEBO-HAGERSTOWN 18 

KNIGHTS OF COLUMBUS #1622 FREDERICK 18 

MT ZION UMC-SHARE 18 

Thank you for  

faithfully  

providing access to 

healthier food and  

building stronger  

communities!  



Self  

Help  

And  

Re-
source  

Exchange  
We can help you apply 

for SNAP  

Maryland Food            
Supplement  

Program 

Call us  

1-800-21-SHARE 

There is enough  

for everyone.  

According to the U.S. Bureau of Labor and Statistics prices for 
meats, poultry (chicken, turkey, etc.), fish and eggs rose 10% 
between May 2019 and May 2020. It can be difficult thinking in 
terms of percentages. What this means is, for every dollar you 
are accustomed to spending you will now spend $1.10 instead. 
Although these items saw the biggest increase, they're not the 
only staples of American diet whose costs went up - dairy and 
related products cost 5.7% more and non-alcoholic beverages 
cost 4.1% more. Many of these costs are due to constraints in 
the supply chains - the food wasn't able to get to the grocery 
stores so crops and livestock were destroyed instead. Local 
shops may not have been as affected, especially if you live in 
rural areas with local farms.  
 
If we assume the average family is spending at least $100 on 
groceries every week, this means they could be faced with an 
additional $60 - $75/mth (at least) to buy their food. If you're 
using a delivery service, it could be as high as an additional 
$150 or more each month when you add in delivery fees and tip.  
This in a time when unemployment is at record highs and the 
extra $600/week from the Feds, for those who qualify, is sched-
uled to end at the end of July.  
 
So what can you do? Home gardens can be a great resource for 
fresh vegetables, they don't have to take a lot of space and can 
be very inexpensive. Now may be the time to try store brand 
versions of foods you buy frequently. Consider partnering with 
other families or friends to pool your resources and do your gro-
cery shopping at a warehouse club. I'm usually not a fan of buy-
ing in bulk because I have seen too much go to waste but team-
ing up means the odds of food being thrown out is much lower. 
 
Many communities have expanded their offerings from the local 
food banks. There's no shame in getting assistance if you need 
it, that's why these organizations exist. When you get back on 
your feet you can pay it forward by donating canned goods, sup-
porting them through volunteering or financial donations. 
SHARE continues to provide an inexpensive solution for fami-
lies who are both in need and well off. Get creative, connect 
with your neighbors and work out trades if the monthly package 
has items you're not a fan of - or gift the items to families who 
appear to be having a tougher time. 
 
Now is the time for communities to work together - "we're all in 
the same storm, but we're each in a different boat". I'm not sure 
who to attribute the quote to, but it really resonated with me; 
because although it's not explicitly stated it offers hope. Storms 
don't last forever, and often they are followed by calm and beau-
ty in the form of new growth and rainbows.  
 

Covid and Food Prices 
By Eric Jorgensen 

Garden Potato Salad 

What you Need 

 

3 lbs potatoes (6 Large) 

1 cup chopped celery 

½ cup sliced green onion 

2 tbsp chopped parsley 

1 cup lowfat cottage cheese 

¾ cup skim milk 

3 tbsp lemon juice 

2 tbsp cider vinegar 

½ tsp celery seed 

½ tsp dry mustard 

½ tsp white pepper 

 

How to Make                                                                               

Scrub potatoes; boil in jackets until tender.  Cool; peel.  

Cut into ½ inch cubes.  Add celery, green onion and pars-

ley. 

 

Meanwhile, in blender, blend cottage cheese, milk, lemon 

juice, vinegar, celery seed, dillweed, dry mustard, and 

white pepper until smooth.  Chill for 1 hour 

Pour chilled cottage cheese mixture over vegetables; mix 

well.  Chill at  least 30 minutes before serving. 



  

  

Host Site Policy Updates 2020 

1. Order changes (additions/reductions) are 

accepted until Noon on the Monday pri-

or to monthly distributions. 

2. A policy of zero balance on the day of 

distribution is required for the current  

month’s order.  Orders will need to be 

paid in advance and in full. This may 

require advanced planning and coordina-

tion with your organization’s fiscal offic-

ers for timely payment arrival.  

3. Adherence to scheduled pick-up appoint-

ments will be enforced. Host sites are to 

use the SIGNUPGENIUS link embed-

ded in monthly email correspondence to 

schedule the distribution date and time.  

 

What you need 

 

6 lean center-cut pork chops 

½-inch thick

1 egg white 

1 cup evaporated skim milk 

¾ cup cornflakes crumbs  

¼ cup fine bread crumbs 

2 tbsp Hot N Spicy Seasoning  

½ tsp salt 

Nonstick spray coating 

 

Hot ‘N Spicy Seasoning 

¼ cup paprika 

2 tbsp dried oregano crushed 

2 tsp chili powder 

1 tsp garlic powder 

1 tsp black pepper

½ tsp red (cayenne) pepper 

½ tsp dry mustard 

 

 

 How to Make 

 

Mix together all ingredients.  

Store in airtight container.  

Makes about 1/3 cup. 

 

Trim all fat from chops. 

Beat egg white with evapo-

rated skim milk.  Place chops 

in milk mixture; let stand for 

5 minutes. Turning chops 

once. 

 

Meanwhile, mix together 

cornflake crumbs, bread-

crumbs, Hot ‘N Spicy Season-

ing and salt.  Remove chops 

from milk mixture.  Coat 

thoroughly with crumb mix-

ture. 

 

Spray a 13 x9 inch baking pan 

with nonstick spray coating.  

Place chops in a pan; bake in 

375-degree oven for 20 

minutes.   Turn chops; bake 

15 minutes longer or till no 

pink remains. 

 

Note:  If desired, substitute 

skinless boneless chicken, tur-

key pieces or fish for pork 

chops and bake for 20 

minutes. 

Baked Pork Chops 

A Message from the Director 

A great big thank you to all of our Host Sites for continuing to meet the needs of your communities. The  recent 

changes undertaken have served to maintain CDC recommended social distancing practices in an effort to keep 

everyone associated with SHARE safe. SHARE will continue to enforce limited visitor entry, scheduled pick up 

times through SIGNUP GENIUS, and no cash/pre-payment policies. I firmly believe that adhering to these poli-

cies will mitigate the potential for a COVID-19 exposure at SHARE that could potentially deny communities the 

food they look forward to receiving.  

Thank you for your patience, willingness to be flexible along side of us and your commitment to SHARE 

Food Network. We are all in this together.  

Blessings, 

Yonette Wilson Williams 

Director, SHARE Food Network 



  

  

SHARE Food Network Contributors: Bill Black, Vince Daneri, Eric Jorgensen, Karen Nash, Yonette Wilson Williams 
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ORDER TURN 

IN STARTS 

11 12 13 14 15 

Bagging 
ON HOLD UNTIL 

FURTHER NOTICE 
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17 

FINAL OR-

DERS DUE BY 

12P 

18 
FINAL PAY-

MENTS DUE 

  

19 20 21 
D-Day 

10am-2pm 

22 

D-Day 
5:30am – 

11:30am 
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Market Day 
ON HOLD UNTIL 

FURTHER NOTICE 

25 26 27 28 

SHARE Office 

Closed 
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