
Going boldly where 
few have gone be-
fore, Project SHARE 

decided that we could feed 
more meals to our children by 
cutting the red tape and going it 
alone.  But never alone, be-
cause we are part of a commu-
nity that believes in our mis-
sion.  Donors came to the fore-
front to help feed the children 
for 10 weeks at 4 sites like nev-
er before. 
An army of Volunteers 
stretched from Mt. Holly to 

Plainfield and back to Farm-
stand, and to our general 
HQ in Carlisle. 
SUMMER FEEDING for our 
children provided 59,892 
meals,  far surpassing the 
needs from 2021. An aver-
age of 430 
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“M
y feeling w

as, you plant som
e seeds. If they grow, great; if they don't, you don't take it personally. 

Not m
y problem

; I just kept planting. Just like a farm
er.” —

 Hank Henley (coach of Tiger W
oods) 

Bob Weed, CEO 

Support Project SHARE by clicking here to make a donation appropriate to your circumstances. 

“From a small seed a mighty 
trunk may grow.”  - Aeschylus 

https://app.etapestry.com/onlineforms/ProjectSHARE/General.html
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Jason Maddux is the Community Im-
pact Coordinator for the United Way 
of Carlisle & Cumberland, a post which 
he took over in June 2021. He previ-
ously served as a journalist for nearly 
30 years, including as editor of The 
Sentinel/cumberlink.com. Reach him 
at jason@uwcarlisle.org. 

“M
y feeling w

as, you plant som
e seeds. If they grow, great; if they don't, you don't take it personally. 

Not m
y problem

; I just kept planting. Just like a farm
er.” —

 Hank Henley (coach of Tiger W
oods)   

“All of the hard work pays off when we get 
to see young people pick out a backpack 
of their very own and fill it with supplies.” 
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“I know
 I w

ill leave m
y w

ork unfinished.I just hope Iplanted enough seeds 

in m
y children and grandchildren that they w

ill continue.” —
David Robinson 

3 Sisters— Continued from page 01 

Rebekah Becker is majoring in Nutrition and Die-
tetics at Marywood University, Scranton, PA to be 
a Registered Dietitian Nutritionist serving low 
income, food insecure families.  She interned at 
Project SHARE for the 2nd time paired with her 
supervisor, Emma Witwer,  Nutrition Coordinator. 

Recipe 
adapted from 
Chickasaw 
Nation. 
www.chickas
aw.net/Our- 
Nation/
Culture/
Foods/Three-
Sisters- 
Stew.aspx 


news/how-to
-grow-a-three
-sisters-
garden 

The 
B

Sponsors: Casey Williams Dentistry; LifeGuide Finan-
cial; Faulkner Subaru;  Quality Care Pharmacy; Holly 
Pharmacy; Sundek; Carlisle Construction Materials 

Support SHARE’s 
Community Aid Bins.   

Locations on our website at 
projectSHAREpa.org 

https://communityaid.org/
https://projectsharepa.org/donate-clothing/
http://www.bstriathlon.com/
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“I know
 I w

ill leave m
y w

ork unfinished. I just hope I planted enough seeds 

in m
y children and grandchildren that they w

ill continue.” —
David Robinson

Congregation  Connections

Bethel Assembly of God 
Bibleway Church of God 
Carlisle Baptist Church 
Carlisle Church of God 

Carlisle Seventh Day Adventist 
Carlisle United Methodist 

Dickinson Presbyterian Church 
Faith Chapel of Carlisle 
First Evangelical Lutheran 
First Presbyterian Church 
First United Church of Christ 

Lighthouse Church of God 
Mt. Holly Springs UMC 
Opossum Hill Union Church 
Otterbein United Methodist 

St. John's Episcopal Church 

St. Matthias Lutheran Church

St. Paul Evangelical Lutheran 
St. Stephen Lutheran Church 
The Meeting House 
Trinity United Methodist  

Young’s United Methodist 

Firms, Businesses, Foundations and 
Organizations who, as part of our commu-
nity donate funds or in-kind gifts received be-
tween June 16—Sept. 14.    

Alliance Financial 

Beechwood Orchards 
Beeman's Bakery 
Benevity, Inc  
Beta Sigma Phi 
Beth Pohlman Jewelry 
Big Spring Kiwanis Club 
Blue Mountain Veterinary  
Boiling Springs Triathlon Inc 
Bruce and Andrea Kimmell 
Charitable Fund 
Carlisle 
Carlisle Rotary Club Foundation 
Colyott & Watson Insurance  
Comcast Cybergrants 
Community Cares 
Constellation 
County of Cumberland 

CV-MOAA
Dickinson College Farm
Emergency Food & Shelter
Gateway Health Plan, Inc.
GBU Life
JB Hunt
JD Financial Services, Inc., DBA
Diamond Wealth Advisors
Land O'Lakes Foundation

Levine Enterprises, Inc 
LifeGuide Financial Advisors 
Lions Club Of Carlisle 
Lions Clubs International 14 
Mount Holly Springs Lions Club 
NAZUN 
Partnership For Better Health 
Penn State Cooperative Exten-
sion Office 
Penn State Master Gardners of 
Cumberland County 
Penske Logistics 
R David Crouch and Rebecca J 
Hammell Charitable Fund 
Samaritan Fellowship Inc 
Shetron Auction & Equipment  
Spiral Path Farm 
Strickler Agency 
The Cindy and Glenn Shope 
Fund 
Thrivent Choice 

Upstream Rehabilitation 
Volvo 
Walmart Spark Fund Wegman's 
Weis Markets 
Wentzel-Weitzel Gifts 
Wilson Burkholder 

SHARE Today

Click Here !

https://app.etapestry.com/onlineforms/ProjectSHARE/General.html
https://projectsharepa.org/food-drives/
https://projectsharepa.org/food-drives/
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A great time was had by all.  Many thanks to our spon-
sors, LifeGuide Financial, M&T Bank, 
LAMAR, Aetna BetterHealth, McDonalds and Alliance 
Financial, the wonderful food vendors, all those who 
volunteered to help, and those who came to enjoy the 
event.   

FARE for SHARE featured 
great food, live music, a fun 
Kids Zone, and Shakespeare 
roving actors from Carlisle 
High School’s Shakespeare 
Page to Stage. 
Gross proceeds from the 
event totaled more than 
$17,000. These funds will 

directly support Project SHARE’s vision: Nourishing Our 
Community...Awakening Hope!” 
More photos on-line at: projectSHAREpa.org 

children were served weekly with the 
highest week serving 504.   
Since we are always concerned on how our efforts are received and 
are effective, an extensive survey was conducted, under the auspices 

of our Nutrition Coordinator, Emma 
Witwer.  The results will help us and 
encourage us to move forward serv-
ing our community. 
The respondents represented 10% 
of the recipients. 
97%  said they would recommend 
to family and friends 
91% said the times and locations 
were convenient 

75% were pleased with the health  and variety of food items 
65% stated that the receiving of books and reading challenges encour-
aged their children to read 
Most helpful aspects of the program were: 
Saving money; Convenience; Healthy meals; Easy meals for kids to 
prep themselves. 
The favorite food was the Quesadilla Kits followed by the meatball 
subs and the Uncrustables!   
The comments from parents were both inciteful and inspiring. 

•“I’m a mother of six and I work the night shift and these were easy 
meals for the kids to prep on their own without having to worry about 
turning on the stove a lot and the days they had to turn on the stove 
(the pizzas), I just help them with but very convenient little meals and 
snacks for them to just grab throughout the day while I’m trying to 
sleep for work that night!! Very helpful and handy. “ 

• “It helped more than you
know. My whole house got
COVID and my youngest has
major medical concerns and
nutrition is huge for him
right now. This kept things
simple and stress free.”

• “Your awareness that some
of us are desperately
searching to make ends
meet. If you ran the summer
program according to feder-
al funding guidelines or tar-
get populations & sub-groups who are the most needy, my children
wouldn't have been in your carline. One day, I'll be at a place where I
can share my story to support and give a voice to others, and I'll give
back and can't wait to help. In order to get there mentally, emotion-
ally, physically and with any type of clarity and determination, we
have to get out of survival mode. The children and I are in a tough
place. Your Summer Feeding Program offered stability and hope.”

• “I love that you paired it with a Summer Reading program / chal-
lenges / learning for the children. The scope of this summer program
and kindness of your volunteers/staff made the pick-ups a pick-me-
up that the children looked forward to in a variety of ways.”

2023! 
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“Don't judge each day by the harvest you reap but by the seeds that you plant.” —
Robert Louis Stevenson   

Planting a Seed 
We planted many seeds 
this past year.  Some 
actual, with our farmers 
in the land as well as 
the many home garden-
ers who planted and 
donated their harvests.  
Plus we also planted 
nutritional seeds to help 

grow our children during our Summer Feeding program.  
Finally, metaphorically, we planted new ideas for both 
young people and our adult community to prepare and 
cook more nutritious meals for their better health.  The 
seeds were planted and now the harvest, and the 
planting continues! 
Fall has always been my favorite season.  The chill in the 
morning air, the world vibrant with deep colors, changing 
back to hot coffee 
after drinking cold 
coffee just to name 
a few have all been 
small moments 
that make Fall a 
favorite. But now I 
have a new reason 
to love Fall- and it 
is because Fall is 
when Project SHARE’s Kids in the Kitchen cooking clas-
ses re-launches after a summer hiatus.  
It is a joy to facilitate cooking classes for kids- to see their 
eagerness, to watch them courageously try new foods, 
to guide them through expanding their cooking skills, and 
to see them navigate how to work well as a team.  
Research has continually shown the positive impact cook-
ing classes have on children. In a study published by the 
journal Preventing Chronic Disease, kids who take part in 
cooking classes are more willing to try new foods, are 
more confident in their cooking skills and are indeed 
more skillful at cooking. 
• Kids also eat more vegetables after participating in 

classes. Plus, when children begin to change the way 
they eat, their excitement passes over to their fami-
lies resulting in positive changes. 

• For this reason, each family leaves a Kids in the Kitch-
en cooking class with a meal kit bag in which they can 
make the recipe again at home with their family, for 
all to enjoy.  

Cooking classes for children plant a seed for healthier 
children and healthier families.  
Kids in the Kitchen will resume in October, with one in-
person and one virtual option each month. In-person 
classes will be held on the First Thursday of each month 
from 5-6:30pm and virtual classes will be held the Fourth 
Thursday of each month from 5-6pm. Pre-registration is 
required on timetosignup.com/projectsharepa.   
If this article has you eager to cook with your children, 
try out this recipe! 
Slice of the Month will also be returning to our great 
Farmstand kitchen setting where we gather to chop, 
spice, simmer, boil, bake and broil our way into prepar-
ing some great dishes to eat on site and to take home to 
prepare for our households.  Nutrition and good tasting 
foods are always on the menu.  Join us on the first Tues-
day of each month. 
A FALL TREAT for you to prepare and enjoy! 

Directions 
Wash your hands. 
In a large bowl, mix the 
oats, ground flaxseed 
and pumpkin pie spice 
together. 
In another bowl, stir 
together the peanut 
butter, honey, un-
sweetened applesauce 
and vanilla extract.  
Grate the apple.  Care-
ful for your fingers! 
Combine the oat mix-

ture with the peanut butter mixture, and stir until every-
thing is combined.  
Add the grated apples and stir. You can use your hands 
to finish mixing! 
Before mixing , make your hands slightly wet. Roll the 
mixture into 20 energy bites and this will help prevent 
the energy bite mixture from sticking to your hands. 
Resources 
https://www.cdc.gov/pcd/issues/2014/14_0267.htm 
https://fooddignitymovement.org/podcast/episode-34-
ruby-k-payne-phd/  

 

Emma Witwer, RD, LDN Nutrition Coordinator 

“What are you planting today to harvest  
tomorrow?”― Lailah Gifty Akita 

 

Kids in the Kitchen- 
In-Person 5-6:30pm at SHARE HQ.  
Limited to 12 kids! 

Virtual Zoom:   

 

Adults—Slice of the Month 
In-Person 5-6:30pm at Farmstand  
Limited to 12 adults! 

 

 

Apple Pie Energy Bites 
Ingredients 
•2 cups old fashioned oats 
•¼ cup ground flaxseed 
•1 ½ teaspoon pumpkin pie spice 
•½ cup natural peanut butter 
•¼ cup honey 
•¼ cup applesauce 
•1 teaspoon vanilla 
extract 

•1 medium apple 

https://www.cdc.gov/pcd/issues/2014/14_0267.htm
https://fooddignitymovement.org/podcast/episode-34-ruby-k-payne-phd/
www.timetosignup.com/projectsharepa
www.timetosignup.com/projectsharepa


  

 

FFoollllooww  uuss  oonn  FFBB,,  TTwwiitttteerr  aanndd  
IInnssttaaggrraamm    

Gratefully on the campus of: 

5 North Orange Street 
Carlisle, PA 17013 
Phone: 717-249-7773 
Website: projectSHAREpa.org 
Facebook: Project SHARE of Carlisle 

POSTAL RETURN SERVICE REQUESTED 
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    ERIN WILFONG—SECRETARY 
    SHAWN BERNHEISEL—TREASURER 
    ROBERT WEED—CEO 
    BRIAN GOCHENOR 

   ISAAC LOPP 
  APRIL MOCK 
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