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Winter Solstice
Southern hemisphere, the opposite is taking place. When
our winter begins, their summer is beginning and vice
versa.

It’s almost here, December 21st, officially the first day of
winter, and the day of the winter solstice.
The winter solstice marks the shortest day and longest
night of the year. The word solstice comes from Latin sol,
“sun” and -stitium, “a stoppage.” Following the winter
solstice, the days begin to grow longer and the nights
shorter - meaning more sunshine for us. Meanwhile in the

What does all of this have to do with growing vegetables?
Fruits and vegetables are only able to grow when certain
sunlight and temperature conditions are met and these
conditions are dependent on the seasons. This determines
what will grow when and what will be able to grow at
all. Citrus for example, is not able to grow naturally in
Michigan needing a more “tropical” climate. This means
that the citrus you eat is almost always shipped in from
other parts of the world.
Next time you are at the store, check out where the
produce you are buying comes from, you may learn a lot
about what is produced locally and what is being shipped
from around the world.

We love our Volunteers and Site Coordinators!
On the first day back after stuffing ourselves with
Thanksgiving feasts, a group of 20 or so Fresh Food
Share staff, volunteers, and site coordinators, gathered
together to break bread and give thanks for one another.
Impromptu speeches were made, and certificates
were given out honoring everyone’s contributions to
the program over the last year. It was such a delight
to see so many of the people who make Fresh Food
Share happen month in and month out. I know that our
volunteers were excited to meet the folks who distribute
the boxes they
pack, and vice
versa.
Thank you so
much to all the
folks who were
able to make it out
to this gathering,
and to everyone

Large

Your Share
This Month

Potatoes, purple
Sweet potatoes
Carrots
Collard greens

that we missed: hopefully we will get to see your smiling
faces next time.
We are looking to really grow the capacity of our sites
in the year to come. If you have any events coming up
at your sites please
let us know about
them, and we will
make an effort to
be there. It truly is a
joy to get a chance
to meet the folks at
all of the sites.

If you have questions about how to volunteer
to help pack the Fresh Food Share boxes or how to
become a distribution site please call the Fresh Food
Share program coordinator at (313)923-3535 ext. 203.

Lettuce
Onions
Broccoli
Celery

Green onions
Acorn squash
Cucumbers
Parsnips

Pears
Oranges
Apples

Veggie of the Month: Broccoli
Broccoli is a part of the cabbage family. Its Italian name, broccolo, literally
means “cabbage sprout.” Because of its different components, this
vegetable provides a range of tastes and textures—from soft and flowery
(the florets) to stringy and crunchy (the stem and stalk). The vegetable
is rich in dietary fiber, containing nutrients such as iron, which increases
red-blood cells, and magnesium, which boosts heart health and reduces
the risk of diabetes. Broccoli is also a great source of vitamin A, which
helps improve your eye-sight and protects the health of your eyes from
deteriorations such as glaucoma.
Broccoli once even made an enemy of former US president George H.W.
Bush. In 1990, he stated that he did not like broccoli and declared, with the
power invested in a president, to eat no more broccoli—thus inciting the
anger of California broccoli farmers who retaliated by shipping ten tons of
broccoli to the white house steps. All the tons of broccoli was later enjoyed by the local homeless.

Zesty Broccoli Casserole

Cheesy Penne with Broccoli

Ingredients

Ingredients

3 ½ c. of fresh broccoli florets
Cooking spray
1 ½ c. milk
2 ½ tbsp. all-purpose flour
½ tsp. salt
¼ tsp. freshly ground black
pepper
¾ c. shredded cheddar cheese
½ c. fat-free cream cheese,
softened
1 c. fat-free mayonnaise
¾ c. chopped onion
1 oz. can water chestnuts
¾ c. bread crumbs
2 tsp. butter, melted

8 oz. of mini penne pasta
5 c. broccoli florets
1 1/3 c. milk
2 tbsp. all-pourpose flour
3 tbsp. grated paramsean
cheese
1 tsp. Dijon mustard
½ tsp. salt
¼ tsp. freshly ground black
pepper
1/8 tsp. nutmeg
2.5 ounces cheddar cheese, shredded (about 2/3 c.)

Preparation

Preparation

Cook pasta according to package directions, omitting salt
and fat. During the last 3 minutes of cooking, add broccoli
to pan; drain. Place pasta and broccoli into large bowl.

Arrange broccoli in an even layer in an 11 x 7-inch baking
dish coated with cooking spray; set aside.

Combine milk and flour in a saucepan over medium heat,
stirring with a whisk until smooth. Cook for 5 minutes or
until slightly thickened; remove from heat.

Preheat oven to 375 degrees F.

Combine milk, flour, salt and pepper in a large saucepan
over medium-high heat; bring to a boil. Cook 1 minute
or until thick, stirring constantly. Remove from heat. Add
cheddar and cream cheeses; stir until smooth. Stir in
mayonnaise, onion and water chestnuts. Spoon cheese
mixture evenly over broccoli.
Place breadcrumbs in small bowl. Drizzle with butter and
toss. Sprinkle breadcrumb mixture evenly over cheese
mixture. Bake at 375 for 25 minutes or until mixture begins
to bubble and breadcrumbs brown.

Recipe courtesy of MyRecipes.com

Add 2 tablespoons parmesan cheese and remaining
ingredients, stirring with the whisk until smooth.
Add cheese mixture to pasta mixture; toss. Sprinkle with
remaining parmesan.
Recipe courtesy of MyRecipes.com

Holiday Eating: Handling Your Leftovers
Let’s take a second to think about that
feeling you get when you open your
fridge the morning after Christmas and
find it stocked completely with pots
amongst pots, dishes alongside dishes.
It is safe to say we have all encountered
this slightly chaotic and dreary sensation
after hosting a holiday dinner and have
asked ourselves, “Gee, how do I climb
and tackle this massive mountain of
leftovers?” Luckily for you, there are a
few possibilities!
In order to avoid the stress, you may be
tempted to dump the food—after all,
the taste of leftovers just isn’t as good as
the freshly prepared dish, right? Wrong!
Many dishes are just as good the next day after the
holiday cheer is over, and the proper preservation
of your holiday dishes saves you the time it would
take to prepare another meal and happens to save
grocery money.
First thing’s first: food safety is the number one
priority when dealing with leftover dishes. Studies
show that spoilt leftovers are the cause of up to
400,000 post-holiday illnesses. Your foods must
be refrigerated quickly in order to stave off the
growth of bacteria and food-borne illnesses. It is
suggested that you leave no perishable food in room
temperature for no longer than two hours.
To protect your dishes, they should be wrapped in
plastic or foil, or stored in sealable plastic containers
like Ziplocs or Tupperware. If you are planning to

preserve portions of your dishes for a week or so, it
is best to place them in a freezer safe container and
store away for later reheating.
Anything you keep safely stored can be reused as
simple lunch items or turned into another amazing
dish. If you have served cheese and crackers as a
teaser to the bigger holiday dinner, you can keep and
shred the cheeses for toppings to a soup, and the
crackers can be used to top baked dishes. When you
decide you’ve had your fill of pie, you can crumble
into pieces and use for toppings on an even greater
treat—vanilla ice cream. A common thing done with
holiday leftovers is combing several different dishes
into a quiche or a casserole; you can combine stuffing,
cooked vegetables and grains all into one dish and remake into something as equally as delicious as the first
time!

Spotlight on the produce in your box: Purple Viking Potatoes
You may have noticed that the potatoes in your box look a little
different this month. Don’t panic! Keep calm and enjoy these
purple potatoes grown by one of our favorite farmers, Norm
Holtz, in Ida Michigan.
Unlike white -fleshed potatoes, purple potatoes are rich in the
antioxidant, anthocyanin. This flavonoid is most often found in
blue, red and purple produce such as berries and pomegranates
and has been shown to be an immune system booster and aid in the prevention of certain cancers.
Purple potatoes were originally grown in South America but are now cultivated in potato growing regions of
South America, North America and Europe. They are perfect for fall and winter cooking in
its ability to be baked, mashed, roasted and used in soups and stews. Other varieties of
purple potatoes have purple flesh to go along with their purple skin. Vegetables and fruit
that are purple when raw will often turn blue when cooked!

Dill Dip

Just a spoonful of sugar helps the medicine
go down, and in this case just 2 Tbsp. full of
Dill Dip helps the vegetable go down.
Ingredients
2 C. Greek Yogurt, Plain
1 Tbsp. Dried Dill
1/2 tsp. Lemon Juice
2 cloves Garlic, minced
1-2 Tbsp. Onion, minced

Preparation
Spoon yogurt into a bowl. Add the remaining
ingredients and mix thoroughly. Enjoy with your
favorite veggies! This dip tastes even better if
left in the fridge for a few hours before serving.
Serving size is a little over 2 tablespoons.

Adapted from sparkrecipes.com

2015 Delivery Schedule

Fresh Food Share Orders Due
Friday, January 9th
All Day

Fresh Food Share Boxes Delivered
Thursday, Jan. 15th or Friday, Jan. 16th
All Sites

To learn more about the Fresh Food Share, contact
Ariana Riegel at 313-550-8034 or freshfood share@gcfb.org.

