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SHARE IS NEEDED NOW MORE THAN EVER 

By Bill Black 

Chair, SHARE Advisory Board 

The coronavirus pandemic has changed everything. Its impact on the 
lives of Americans has varied from severe to devastating. It is no 
surprise that people on the margins are suffering the most. And peo-
ple who were just getting by, are really struggling now. Getting food 
to people who need it has never been more important. 

A recent study shows just how quickly food insecurity has reached 
crisis proportions, especially among children. The COVID Impact 
Survey and the Hamilton Project conducted a survey of more than 
2,000 people in late April and found a dramatic increase in food in-
security due to the pandemic. Families are considered food insecure 
if they answer yes to either one of these two questions: 

· The food we bought just didn’t last and we didn’t have enough 
money to get more. 

· The children in my household were not eating enough because we 
just couldn’t afford enough food. 

What the researchers found was shocking. More than 40% of fami-
lies with children under 12 were food insecure. And what was even 
more shocking was the dramatic increase in such a short amount of 
time. This survey has been conducted periodically since 2001 and 
has never shown the levels of food insecurity found in this survey. 
The charts below illustrate the crisis. 
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June  19 & 20,  2020  

June 1-5 , 2020 

June 1-12, 2020 

July 2020 



Self  
Help  
And  
Resource  
Exchange 

 
Let us help you SNAP into 
action and take control  

during these uncertain 
times.  

Apply for the Maryland 
Food Supplement Program 

Call 1-800-21-SHARE 

There is enough  

for everyone.  

Don’t Panic 
Eric Jorgensen 

 
With everything happening in the world today 

(April 2020) I want to remind people to breathe. Humans are 
resilient, we will get through this. I know first hand how 
difficult it can be to believe there is a light at the end of the 
tunnel, especially when it feels like the world is against you. 
Eight years ago I lost my wife to a sudden illness, and I nev-
er imagined I'd be where I am today. Last month I received a 
cancer diagnosis, turning March into a whirlwind of appoint-
ments culminating in surgery on the 25th. On April 2nd I 
received word my biopsies were clear, and now I am setting 
up my oncology follow-ups. 

All this is to highlight that no matter how bad 
something is, it will pass. You don't (and shouldn't) let it 
hijack your life. Focus on what you can control. For me, this 
meant reducing my social media use, because I was allowing 
myself to get caught up in the drama, and it was only adding 
stress to my life - nothing constructive. I stopped worrying 
about what the markets were doing a long time ago, because 
there is nothing I can do about it - they are going to rise, fall 
and rise again. You don't "lose" any money when markets 
drop - unless you withdraw the money; otherwise what you 
have invested will rise with the markets when they rebound. 

Think twice before making a long term solution to 
a short term problem. Be the steady friend, the one to point 
out all that is right in the world when others are freaking out. 
Choose to surround yourself with positive people, those who 
understand things will get better. Listen to the actual experts, 
be careful about the sources of information you allow in 
your life.   

 

We WILL get through this, and when we do 
we will be stronger for it. 

Food assistance programs all over the country are mobilizing to address 

this problem and SHARE is no different.  In fact, SHARE is uniquely 

suited to help, since it is built to move large volumes of fresh and nutri-

tious food at the lowest possible cost.  SHARE’s COOP models relies on 

multiple sources of support, but it runs like a business.  That makes it 

sustainable.  The volume purchases and volunteer labor keeps the cost of 

the food extremely low and allows SHARE to get more food to more 

people.   

The pandemic has created a “new normal” that will be with us for a long 

time.  That is why SHARE’s unique role in providing food where it is 

needed is so important. 

The concept of “essential workers” has been given new meaning during 

this pandemic.  Doctors, nurses, paramedics, policemen, fireman and 

food service workers have all been so designated.  The staff at SHARE 

are clearly among those heroes and we can also add the concept of 

“essential volunteers,” a designation that SHARE volunteers have clear-

ly earned. 

Kudos to all for what you do. 



JUNE 2020 MENU  

Initial Orders begin June 8th  

Final Orders due June 15
th
 , 12PM  

Final Payments due June 16
th 

 

Distribution Day June 19
th
 or 20

th
   

VALUE PACKAGE $22  

BUY AS MANY AS YOU’D LIKE!  

Boneless Chicken Breast – 3 lbs.  

Mild Italian Sausage – 1 lb.  

Beef Sirloin Tips – 1 lb.  

Shredded Cheese – 1 lb.  

Plus 8-12 lbs. of the freshest  

fruits and vegetables  

 

STEAK BOX $28                                                                     PIZZA  

8-8 oz sirloin steaks                                                         (14) –  7 inch,  

Ready for your grill or                        Individually wrapped 

marinade                                                 Pepperoni Pizzas  

  SHARE grows STRONGER with EVERY PURCHASE  
 

SERVING NEIGHBORHOODS  

from BALTIMORE, to CHARLES TOWN, to MANASSAS,  

to LEXINGTON PARK, to HAMPTON ROADS  

 

CONVENIENT PAYMENT OPTIONS:  

Debit/Credit , EBT, Money Order  

Cash payments not accepted at this time. 

 

Menu items are subject to change.  

301.864.3115 OR 1.800.21.SHARE  

Ingredients 

½ cup chopped onion 

1 garlic clove, minced 

1 tbs olive oil 

½ cup tomato juice 

¼ cup dry white wine 

16-oz can tomatoes, undrained, cup up 

1 cup sliced celery 

1/3 cup uncooked Orzo  

1 teaspoon basil leaves, crushed  

¼ teaspoon salt 

½ lb.  fresh or frozen fish fillets, thawed, skin removed 

½ lb. fresh or frozen shrimp, thawed, shelled, deveined 

1 green bell pepper, sliced  

Instructions 

In large heavy saucepan, sauté onion and garlic in oil until 

tender.  Stir in tomato juice, wine, tomatoes, celery, orzo, 

basil and salt.  Bring to a boil.  Reduce heat; cover and 

simmer 25 minutes or until orzo is tender, stirring occa-

sionally. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Cut fish fillets into 1-inch pieces.  Add fish pieces, shrimp 

and green peppers to tomato mixture, stirring gently.  Cov-

er; simmer 10 minutes or until fish flakes easily with fork 

and shrimp turns pink. 

 

Chicken Thighs Marsala  

 

Ingredients 

• 6-8 skin-on, bone-in chicken thighs 

• Olive Oil 

• 1 lb. small mushrooms I use a combination of white button 

and brown cremini 

• 3 Tbsp Butter, divided 

• 2 Large shallots, peeled and finely chopped 

• 2 cloves garlic, peeled and minced 

• Handful of fresh thyme sprigs 

• ½ cup Marsala wine (or dry Sherry)1/2 cup heavy cream 

• Salt and freshly cracked black pepper 

• Garnish (Fresh parsley/Fresh thyme) 

Instructions 

Set oven to 375 F 

Wipe the mushrooms with a damp cloth.  Cut off the ends of 

the stems, and slice them, rather thickly.  You can simply 

cut small mushrooms in half. 

Heat a heavy skillet over medium high heat until quite hot.  

Bruch the skin side of the thighs with a little olive oil and, 

when the pan is good and hot, but not smoking, brown the 

thighs, skin down, for about 5-10 minutes or until they 

have a nice brown color.  Remove them to a plate.   

Wipe out any burnt bits and add 2 Tbsp of putter to the pan.  

Sauté the garlic and the shallots for about 5 minutes, stir-

ring often and being careful to not let the garlic burn, Add 

the mushrooms to the pan and sauté for another 5 

minutes, stirring often , until they start to shrink and 

brown. 

Add the wine to the pan and turn up the heat and let it reduce 

a bit. 

Add the cream to the pan and mix well.  Season to taste with 

salt and pepper and finish the sauce by stirring in the last 

bit of butter. 

Nestle the chicken thighs back into the pan, spooning the sauce 

over them a bit as well. 

Bake the thighs for about 20 to 30 minutes, or until cooked 

through. 

Serve hot with a sprinkle of fresh parsley and /or thyme. 

Pasta Seafood Stew 



 

Happy Anniversary!!!! 

Thank you for your dedication to getting 

healthy food to the many people in your 

community. 

FIRST NATIONAL DELIVERANCE CENTER 

NATIVITY CHURCH 

PEACE BAPTIST CHURCH 

SARGENT MEMORIAL PRESBYTERIAN 

ST PAUL BAPTIST CHURCH 

GETHSEMANE U M C 

TRIUMPHANT BAPTIST CHURCH 

QUEENS CHAPEL U M C 

NEW HOPE A M E CHURCH 

COMMUNITY BAPTIST CHURCH 

CITY OF ZION 

ABUNDANT LIFE CHRISTIAN MINISTRIES 

UTOPIAN INSTITUTE 

PEOPLE'S COMMUNITY BAPT CHURCH, THE 

LIGHT HOUSE BAPTIST & BRICYN LLC 

FULFILLING PURPOSE MINISTRIES 

LAPLATA UNITED METHODIST CHURCH 

ST MARK UNITED METHODIST CHURCH 

MT OLIVE BAPTIST CHURCH 

CLAUDE BROWNE 

KAREN NASH 
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Policy Updates 2020 
 

1. Order changes (additions/reductions) are 

permitted until Noon on the Monday prior to 

monthly distributions. 

2. A policy of zero balance on the day of 

distribution is required for the current month. 

Orders will need to be paid in advance and 

in full. This may require advanced planning 

and coordination with your organization’s 

fiscal officers for timely payment arrival  

3. Adherence to scheduled pick-up appointments 

will be enforced. Host sites will use the 

SIGNUPGENIUS link embedded in monthly 

email correspondence to schedule the 

distribution date and time.  

S.H.A.R.E. 

Self Help and Resource Exchange  

 

Let us help you SNAP into action and take control 
during these uncertain times.  

Apply to the Maryland Food Supplement Program 

Call 1-800-21-SHARE 

There is enough for everyone. 

 

 

SHARE Food Network Contributors: Bill Black, Vince Daneri, Eric Jorgensen, Karen Nash 


