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September 3: SHARE office 

CLOSED 

September 6: SHARE office 

CLOSED for Labor Day 

September 13: Order Turn-In Day 

September 20: All final order 

changes due (by 12pm)  

September 21: All payments due 

September 24 & 25: Distribution 

Days 

October 1: SHARE office CLOSED 

  
 
 

 

 

Time to Go Back to School and SHARE 
New Adventures 

 
By: Zhaybel Cardenas, SHARE Outreach Coordinator 

 
 

The new school year is 
about to begin and SHARE 
Food Network is ready to 
welcome back students! 

Healthy nutrition is  
imperative to a child’s life 
and development, and we 
are dedicated to providing 

healthy food for families on 
a monthly basis.  

 
 

SHARE is also here to 
help students fulfill their 
Student Service-Learning 
requirements! If you are a 

member of the  
Parents-Teachers  

Association at your child’s 
school, you can help by 
contacting us to discuss 

the many ways we, at 
SHARE Food Network, 

could serve your  
community. 

 
Additionally, SHARE is 

assisting families in  
applying for the  

Supplemental Nutrition 
Assistance Program 

(SNAP) that can be both 
beneficial for your child’s 

health and parents’  
pockets. For more  

information, you can  
contact us at 1-800-21-

SHARE ext. 098. 

 
SHARE has  

provided  
affordable and  

nutritious  
groceries  

available to  
EVERYONE for 

31 years! 

SHARE Food Network  
3222 Hubbard Rd.  

Landover, MD 20785 
(301) 864-3115 
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      This month’s recipe: Stuffed Peppers 
By: Karen Nash 

Ingredients: 

 6 whole bell peppers any      
color 
 3/4 to 1 pound lean 
ground beef 
 1 white onion diced 
 3 cloves garlic minced 
 1 15 ounce can diced  
tomatoes, drained 
 1 cup cooked white rice 
 1 cup frozen corn 
 1 tablespoon 
Worcestershire sauce 
 1 1/2 teaspoon salt 
 1/2 teaspoon black  
pepper 
 1 1/2 cups shredded  
pepper jack cheese divided 

Instructions:  

• Preheat oven to 350 degrees F.  
• Lightly grease a 9x13 pan. 
• Trim the tops off each bell pepper and remove seeds and membrane from inside. 

Place the bell peppers into the prepared pan. 
• In a large skill over medium high heat, cook ground beef and onion until 

browned. Drain any excess fat or liquids.  
• Add in garlic and cook 1 minute more. 
• Remove from heat and stir in tomatoes, cooked rice, corn, Worcestershire sauce, 

salt, pepper, and 1 cup pepper jack cheese. 
• Spoon mixture into bell peppers until full.  
• Sprinkle remaining cheese over the top. 
• Bake in the preheated 350 degree oven for 30 minutes until cheese is bubbling 

and browned. 
For Softer Bell Peppers: If you like your bell peppers to be softer instead of  
tender crisp, cover the pan loosely with aluminum foil and bake for 30 minutes. 
Then remove the aluminum foil and bake an additional 20-30 minutes until cheese 
on top is bubbling and starting to brown. This recipe and be used with ground  
turkey as well. 

 
 
 
 
 
 
Do you or your family need Internet  
access? The Federal Communications  
Commission has launched a  
temporary program to help families and 
households struggling to afford  
Internet service during the COVID-19  
pandemic.  The Emergency  
Broadband Benefit provides a  
discount of up to $50 per month  
toward broadband service for eligible  
households and up to $75 per month 
for households on qualifying Tribal 
lands. Eligible households can also 
receive a one-time discount of up to 
$100 to purchase a laptop, desktop 
computer, or tablet from  
participating providers.  
 
You can learn more about the 
benefit, including  
eligibility and enrollment  
information, by visiting  
www.fcc.gov/broadbandbenefit, 
or by calling 833-511-0311.   

   How long can you  

   freeze chicken??  

   According to the USDA:   

• If kept frozen continuously, chicken will be safe  
       indefinitely (so after freezing, it's not important  
        if any package dates expire).  
 

• For best quality, taste and texture, keep whole raw chicken 
in the freezer up to one year; parts, 9 months; and  

       giblets or ground chicken, 3 to 4 months.  
 

• For best tasting cooked chicken, freeze up to 4 months; 
cooked poultry casseroles or pieces covered with broth or 
gravy, 6 months; and chicken nuggets or patties, 1 to 3 
months.  

 
Source: https://ask.usda.gov/s/article/How-long-can-you-freeze-

chicken 

http://www.fcc.gov/broadbandbenefit
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Health Benefits of Gardening 

 
It’s likely that you may already have a garden. According to the Garden Media Group, 16 million 
people started gardening during the pandemic. 
 
As we enter the growing season, gardening is a great way to spend time outdoors—and get some 
exercise. The Centers for Disease Control and Prevention counts activities like raking and cutting 
grass as light to moderate exercise— while shoveling, digging, and chopping wood are vigorous 
exercise. In addition to physical activity, consider these health benefits of gardening: 
 
• Increased vitamin D levels  
      essential for body functions 
• Boosted  self-esteem 
• Improved mood 
• Reduced stress and anxiety 
 
Talk to your doctor to learn more about 
ways to manage your  
well-being. 
 
Source: The Benefits Team, Catholic  
Charities of the Archdiocese of Washington 

Catholic Charities Presents: Alana Andrews 
 

Teenage inventor, Alana Andrews, wanted to create 
a product to promote maintaining good health. At 
the age of 8, she was diagnosed with borderline  
diabetes. She didn’t want the disease to impact her 
life, so she turned to tennis. After hard work out on 
the tennis courts, she would shop for sports drinks, 
but many of them had artificial ingredients and tons 
of sugar. 
 
So, Alana created her own beverage: “Strong, Wise, 
Energetic, Youth” – also known as SWEY – bringing 
forth healthier sports drinks with all-natural flavors. 
Flavors include Citrus Sizzle (orange and  
tangerine), Major Kiwi (strawberry and kiwi) and 
Tropicalada (pineapple and coconut). 
 
Alana began with mixing the drinks in her kitchen 
using ingredients that are essential for teen athletes. 
After that, she built her vision into a tangible  
product. Now diabetes-free, the 16 year old  
maintains her health at the tennis courts, all the 
while drinking SWEY to keep her energized. It has 
also become the official drink of Pete Brown Junior 
Tennis program in Los Angeles, California. For 
more information on SWEY, you can visit 
www.sweytoplay.com. 



 

SHARE Food Network https://www.catholiccharitiesdc.org/share/ (301) 864-3115 

Need extra benefits? We can help you apply & 

enroll for SNAP!  

 
You or your  

children may be 
eligible to receive 

benefits from 
SNAP. 

 

Call us 1-800-21-SHARE ext. 098  


