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Struggle Meals: How to Make                                                                     

Nutritious Dishes for $2                  

By Bill Black                                                                                                  

Chair, SHARE Advisory Council                                                                     

If the SHARE Food Network decided 

to produce a television show, it would 

be something like Struggle Meals, an 

online program offered by Tastemade 

media company. SHARE and Struggle 
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My first couple of months here at 

SHARE have sure been a whirlwind, 

but I am very glad to be part of the fam-

ily! Not only have I been learning a 

great deal about the inner-workings of 

the SHARE Food Network, but I am 

reminded daily about the importance of 

the organization’s mission—providing 

healthy, nutritious food to all families; 

especially families in need. We current-

ly live in unprecedented times and we 

won’t know what “normal” is for a 

while. Having SHARE around during 

these times is crucial and is needed 

more than ever. Back in August on a 

nice, warm Saturday morning, I wit-

nessed the extraordinary sense of com-

munity and generosity that SHARE and 

its partners exude through its food dis-

tributions. I was privileged to have 

been part of it, doing my part in help-

ing by handing out SNAP information 

to the people, and photographing the 

wonderful event.   

One of my duties as an Outreach Coor-

dinator is to attend our participating 

Host Sites’ food distributions. I had the 

pleasure of attending Kingdom Fellow-

ship AME Church’s Calverton distribu-

tion on Saturday, August 15th. It would 

be my first time attending a SHARE 

Host Site food distribution. Kingdom 

Fellowship AME church partnered with 

Prince George’s County’s own Council 

Member At-Large Calvin Hawkins to 

give out free food to families that were 

affected by the pandemic. Kingdom 

Fellowship already had a lot of staff 

working the event, but it was a delight 

to see that Calvin Hawkins’ group pro-

vided most of the volunteers that 

helped stock the cars that were lined 

up. The types of food given out ranged 

from fresh fruit and produce to frozen 

meat, with SHARE providing the pro-

teins for the distribution.   

With this being my first official Host 

Site event, it was impressive and heart-

warming to see how Kingdom Fellow-

ship operated their distributions. They 

ran a very streamlined distribution 

system, complete with traffic cones, 

assigned traffic controllers, 

and even STOP signs. Despite the 

hard work being done and the vigilance 

to make sure the flow of cars kept mov-

ing, the Kingdom Fellowship staff and 

the Calvin Hawkins group of volunteers 

made sure to have fun while doing 

it! Staff and volunteers were smiling, 

laughing, dancing, and singing along 

with praise & worship songs blasting 

through the large speakers . 

Oh yeah did I mention that they had a 

DJ as well?) That definitely provided 

a lively atmosphere and vibe for every-

one present.       (cont. p. 2)          
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Kingdom Fellowship (CONT.) 

STRUGGLE MEALS (CONT.) 

Meals have very similar missions. Both 

make healthy and nutritious meals avail-

able to people at the lowest possible cost. 

SHARE focuses on the ingredients. 

Struggle Meals focuses on their prepara-

tion. The host/chef is Frankie Celenza, is 

a young guy with a big personality. The 

show includes snappy music and a lot 

camera movement to keep things inter-

esting. And Frankie is constantly on the 

move, giving advice, explaining ingredi-

ents and making jokes, some of which are 

even funny. Once you get past all the pro-

duction stunts and lame jokes, what is 

most valuable are the many, many tips 

and tricks he offers for making good, nu-

tritious meals at very little cost. His goal 

is to keep every meal at below $2.00. To 

make sure he meets that goal, the cost of 

each ingredient is tallied on the screen as 

he adds them to the dish. They even tally 

the spices.  

One of his most fascinating and useful 

tips is his “packet drawer.” This drawer is 

organized into many sections, each of 

which is full of those free packets of 

ketchup, mustard, mayonnaise, sugar, 

etc. that you get at fast food restaurants 

and coffee shops. He suggests you grab a 

few extra whenever you can and fill up 

your drawer at home. For many of his 

recipes, he will grab one or two packets 

from the drawer to add into the meal. It’s 

a pretty good idea. So far, the program 

has three seasons with a total of thirty-six 

episodes. Titles include “Food Back from 

the Dead,” which offers ideas for using 

black bananas (coffee mug banana 

bread), rubbery carrots and celery 

(chicken stock) and stake bread (French 

toast and egg casserole). Another is 

“Plant-Based Budget Meals, which is just 

what it sounds like, a variety of dishes 

that use vegetables and grains for nutri-

tious and flavorful meals. The episode 

also includes advice for using in-season 

vegetables to keep the cost down and the 

quality up, like what SHARE does. The 

corn chowder recipe is a standout from 

that episode.  

In keeping with the low-cost approach to 

cooking, Frankie also shows how to use 

common everyday utensils to avoid hav-

ing to buy fancy kitchen gadgets. For ex-

ample, his “Struggle Whisk 45000” is a 

fork. He also recommends using an im-

mersion blender instead of a food proces-

sor—it’s cheaper and takes up less space. 

Since this is an online program, it is not 

something you can watch free on the 

Food Channel. In order to see the pro-

grams, you must subscribe to Tastemade, 

which is $19 a year. That, of course, is not 

strictly in keeping with the mission of 

keeping costs to a minimum. Frankie 

would probably argue that you would 

make up the cost of a subscription with 

three of four of his $2 meals. There is, 

however, another way to keep costs down 

and it uses the same philosophy that 

Frankie uses with his packet drawer, 

which is to grab the free stuff. As it hap-

pens, Frankie got his start on YouTube 

and his videos are still there. You can 

watch them for free. 

That said, his Struggle Meals really are 

worth the subscription. The YouTube 

videos are good, but they are standard 

cooking videos. With Struggle Meals, he 

is more focused on the cost savings. 

There is a one-week free trial before the 

annual fee kicks in. Honestly, I had 

planned to get what I needed in the free 

period for this review. But after watching 

a few episodes, I have to admit that 

Frankie is growing on me and I’m even 

laughing at more of his lame jokes. I 

think I’ll stick with it. 

Check it out at https://

watch.tastemade.com/struggle-meals. 

“Food Back from the Dead,” .                                                                                            
.. ideas for using black bananas (coffee mug banana bread), rubbery carrots and 

celery (chicken stock) and stale bread (French toast and egg casserole). 
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Also, it is important to note that everyone 

at the distribution complied with the 

COVID-19 guidelines, as they 

were all wearing masks and practiced social 

distancing by having the cars just pull up 

while the volunteers stocked their cars with 

their food. They even had a dedicated sta-

tion where people can get free masks, 

gloves, disinfecting wipes, and hand sani-

tizers. The staff also made sure to take care 

of their volunteers as they provided them 

with water, sodas, Gatorades, snacks, and 

mini chicken sandwiches from Chick-fil-A.  

Overall,  I thoroughly enjoyed participating 

in my first Host Site distribution, helping 

out and documenting it. Kingdom Fellow-

ship AME Church has been a Host Site with 

SHARE since the onset of COVID and we 

are forever grateful for their partnership. 

As a host site, they usually give out 500-

1000 packages of food during their distri-

butions to people living in Montgomery and 

PG counties.   

Keep up the amazing work,                      

Kingdom Fellowship!  



Ingredients: 

• 2 tablespoons honey 

• 2 tablespoons Worcestershire sauce  

• One 3.5-ounce packet ranch dressing mix  

• 5 tablespoons olive oil  

• 1 1/2 teaspoons freshly ground 
black pepper  

• 4 boneless pork chops (1/2 inch 
thick)  

• 1 pound baby Yukon gold potatoes, 
halved  

• 8 ounces green beans, trimmed  

• 2 tablespoons fresh parsley leaves  

 
Directions: Preheat the oven to 475 
degrees F. 
 
In a small bowl, mix together the honey, Worcestershire, 2 tablespoons of the 
ranch dressing mix, 2 tablespoons of the olive oil and 1 teaspoon of the pepper 
until combined. 
 
Brush the mixture over the chops on both sides and place in a row on one side of 
a sheet pan using tongs. 
 
In a medium mixing bowl, add the potatoes, 2 tablespoons of olive oil, 1 table-
spoon of the ranch dressing mix and 1/4 teaspoon of pepper and toss to coat. Tip 
onto the middle of the sheet pan next to the pork chops. Bake for 15 minutes. 
 
Meanwhile, add the beans to a bowl along with the remaining olive oil, ranch mix 
and 1/4 teaspoon pepper and toss. 
 
When the 15 minutes is up, remove the sheet pan from the oven and flip the pork 
chops. Toss the potatoes and add the green beans to the empty space at the side 
of the baking sheet. Bake until the vegetables are just beginning to brown, about 7 
minutes more. Garnish with the parsley leaves and serve. 

MAKE THE MOST OF 
YOUR PRODUCE 

In general choose firm, smooth 
produce without bruises, soft 
spots, or cracks. Wash fresh 
fruits and veggies right before 
using. 
 
• Plums  
 
Ripen at room temperature, 
then store in the refrigerator 
and use within 1 week. 
 

Ways to eat more 
 
Grab a piece of whole fruit for 
breakfast on the go. 
 
Top low-fat frozen yogurt with 
fresh, sliced fruit for a cool 
summer dessert. 
 
• Peppers 

Store in the refrigerator and 
use with 2 weeks. 
 

Ways to eat more 
 
Add a rainbow of color and 
crunch to salads, quesadillas, 
and stir-fry with red, orange, 
and yellow peppers slices. 
 

• Tomatoes 
 
Store tomatoes at room tem-
perature and use within 1 week. 
 

Ways to eat more 
 
Add tomatoes to scrambled 
eggs and top with fresh salsa. 
 
Stir-fry tomatoes with summer 
squash for a great side dish. 
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RANCH PORK 
CHOPS 

Ingredients 
4 lg. potatoes, diced 

2 med. Onions, sliced 

1 cup chopped celery 

4 whole cloves  

1 clove garlic minced 

1 tbs. salt 

1 bay leaf 

¼ tsp. dill seed 

1cup water 

2 (16 oz.) fish fillets, lg. chunks 

½ cut white table wine 

¼ cup butter 

 

In 5 quart covered Dutch oven - medium heat, simmer potatoes, onions, celery, cloves, gar-

lic, salt, bay leaf, dill seed and 1 cup of water 25 minutes or until tender.  Add fish, 1 cup of 

water, wine and butter.  Heat to boil; reduce heat to low, cover and simmer 5-10 minutes 

until fish flakes with fork.  Garnish with parsley. 

FISH CHOWDER 



HAPPY                        
ANNIVERSARY! 

THANK YOU FOR 
ALL YOUR YEARS OF 

SERVICE. 

YOUNG'S MEMORIAL 
CHURCH  30 

GRACE MEMORIAL 
BAPTIST CHURCH

 30 

STAR OF BETHLEHEM 
COGIC 30 

THE SANCTUARY
 30 

UNITED METH 
CHURCH REDEEMER

 30 

CENTRAL BAPTIST 
CHURCH 29 

MT JEZREEL BAPT.
 29 

UNION BETHEL AME 
CHURCH 29 

ST MATTHEWS 
CHURCH 27 

MT CALVARY MISSION-
ARY BAPTIST CHURCH

 22 

ZION BAPTIST 
CHURCH-WV 18 

SOUTHERN FRIEND-
SHIP MISSIONARY 
BAPTIST CHURCH

 16 

EAST SIDE HOLY TRIN-
ITY CHURCH, INC

 15 

SECOND NORTHWEST 
COOP HOUSE 12 

METROPOLITAN     
COMMUNITY CHURCH 
OF WASHINGTON  10 

RITCHIE  BAPTIST 
CHURCH 6 

GRACE FELLOWSHIP 
BAPTIST CHURCH 3 
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The SHARE Food Network family extends a 

warm welcome to 

DELIVERANCE TEMPLE AME ZION CHURCH  

POCOMOKE RIVER CHURCH  

RESTORATION HOUSE INTERNATIONAL CHURCH 
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October 2020   
Initial orders begin October 12th 

Final orders/changes due October 19th, 12pm 

Payments Due October 20th 
Distribution Day October 23rd or 24th    

   

BUY AS MANY AS YOU’D LIKE! 
“FILL YOUR FREEZER” with FOUR! 
 

Family Pack Chicken Leg Quarters – 5 lbs. 

Ground Beef – 1 lb. 

Tilapia – 1 lb. 

Pork Chops – 1lb. 

Plus 8-12 lbs. of the freshest  

fruits and vegetables  
   
*Menu items are subject to change.*                 

VALUE 
PACKAGE 

$22 

 

` 

SHARE grows STRONGER with EVERY PURCHASE 
SERVING NEIGHBORHOODS FROM BALTIMORE to CHARLES TOWN, 

MANASSAS to LEXINGTON PARK,  

 
CONVENIENT PAYMENT OPTIONS:   

Debit/Credit Cards, EBT, Money Order 
 
 
Contact us at shareorders@cc-dc.org or 1.800.21.SHARE  

Oven Roasted 
Chicken - $22  

 10lb box of fully cooked  ov-
en roasted chicken.       4pkgs 

of ½ chickens.                    

Mixed Beef Box - $34 
  

4 – 8oz Ribeye Steaks 

2 – 1lb pkgs of Sirloin Tips 

2 – 1lb pkgs of Ground Beef 

 

Breaded Shrimp Box - 
$25 

2 – 1.5lb bags of tail off breaded 

shrimp, ready for the oven or fryer 

 

ALL SPECIALS 

ARE LIMITED!!! 


