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January 29: SHARE office CLOSED 

February 8: Order Turn-In Day 

February 15: All final order changes 

due (by Noon) / Volunteers needed 

February 16: All payments due 

February 17 & 18: Volunteers needed 

February 19 & 20: Distribution Days 

February 26: SHARE office CLOSED 

In commemoration of 
Martin Luther Jr. Day, 
more than 30 volunteers 
joined efforts with 
SHARE to help prepare 
food packages for our 
communities!  

Need extra benefits?  

We can help you apply for SNAP:  

Supplemental Nutrition Assistance 

Program 

Call us 1-800-21-SHARE 
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National Day of Service          

in honor of                                      

Dr. Martin Luther King Jr. 

“Everybody can be great...because anybody 
can serve. You don't have to have a college  

degree to serve. You don't have to make your 
subject and verb agree to serve. You only need 

a heart full of grace. A soul generated by 
love.”― Martin Luther King Jr.  
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SHARE’S Snow Policy 
What happens if it snows on D-Day? 
 

While in recent years we have 
been fortunate and not had  
significant snows falls, we still 
have to be prepared. 
 

SHARE will still distribute food to those 
sites that can make it to the warehouse.  If 
you can’t make it to the warehouse, due to 
weather conditions, please call the ware-
house to arrange an alternate pick-up date.  
We have the ability to store food for several 
days, but your food must be picked up 
when the roads are passable.    
 
When participants register, make sure you 
get their phone number, so that you can 
notify them of any changes to your pick-up 
time.  You may want to establish a phone 
tree so that you can easily reach partici-
pants when needed. 
 
 
~Thank you for your support as we 
work together to bring SHARE to 
your community!~ 

Black History Month                    

An opportunity to enjoy                         

a mil y ,  o o d,  l avo rs!  

This year the theme for Black History Month is 
“Black Family Ties” and, as the old proverb says, “a 

family who eats together stays together”! 
 

What could be more meaningful than preserving our  

cultural heritage by passing down timeless family recipes 

to the new generations and enjoy together that cozy 

smell that brings us back to our childhood? 

What could be a better way to honor our ancestors and 

show love to our kids, than making them  Grandma’s   

famous dish? 

There is something about the taste of Mom’s meals that 

the best restaurant on Earth would never be able to      

offer! 

There is no better atmosphere for sharing our thoughts 

and feelings amid the comfort of supper at home! 

Let’s celebrate our Black History Month with the best of 

our flavor and identity!  

Let’s SHARE the joy of food with our families and keep 
our community stronger!  

~Zhaybel Cardenas, SHARE Outreach Coordinator 

How is SHARE doing? 

Let us know! Email us 

at shareorders@cc-

dc.org with your feed-

back. ANY feedback is 

accepted. You can help 

us make SHARE even 

better and take us to the 

next level! 

HOST SITE YEARS 

JERUSALEM BAPTIST CHURCH 30 

METRO UNITED METHODIST CHURCH 30 

EDGEWOOD COMMONS 28 

NEW SAMARITAN BAPTIST CHURCH 26 

FIRST MT ZION BAPTIST CHURCH 25 

NEW IMAGE COMMUNITY BAPTIST 20 

LANE MEMORIAL CME 19 

CRUSADERS BAPTIST CHURCH 17 

MT JEZREEL - VIRGINIA 11 

FREDERICK HEALTH 1 
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This month’s recipes:  
 

Seafood Chowder (Recipe courtesy of SHARE’s Karen Nash) 
 
Ingredients 
 
4 lg. Golden potatoes, diced 
2 med. Onions, diced 
1 cup chopped celery 
½ red bell pepper chopped  
4 whole cloves  
1 clove garlic minced 
1 tbs. salt & 1 tbs black pepper  
1 bay leaf 
¼ tsp. dill seed 
1 cup vegetable broth 
1 cup water - exchange water for 8 oz of heavy cream for a rich creamy broth. 
2 (16 oz.) white fish fillets, lg. chunks 
8 oz small shrimp (pealed) 
8 oz picked crab meat or 8 oz imitation crab meat 
½ cup white table wine 
¼ cup butter 
 
In 5 quart covered Dutch oven - medium heat, simmer potatoes, onions, celery, cloves, 
garlic, salt, pepper, bay leaf, dill seed and 1 cup of water or (cream) and 1 cup broth cook 
25 minutes or until tender.  Add fish, wine and butter.  Heat to boil; reduce heat to low, 
cover and simmer 5-10 minutes until fish flakes with fork.  Garnish with parsley. 
 
Serve with dinner rolls or hot cheese biscuits. 
 

Rub for Chicken Breast (Recipe courtesy of  B. Smith) 
 
Ingredients 
 
• 2 tablespoons brown sugar  
• 2 tablespoons curry powder  
• 1 teaspoon chile flakes  
• 1 teaspoons ground cumin  
• 6 boneless chicken breasts  
 
Instructions 
 
• Mix together all the marinade ingredients in a small bowl.  
• Arrange the chicken breasts in a shallow dish or plastic container 
• coat both sides of the chicken breast thoroughly, cover, and refrigerate for 2 

hours.  
• Saute or broil the chicken until the internal temperature of the chicken is at 

least 155 degrees. 
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