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Upcoming Events 

August 16th— Bethlehem Art-

walk; Walk all over town and 

see some local artwork while 

you’re getting active! It’s all day 

long and free! 

There’s still one more month 

left of the NH Moves 90-Day 

challenge! Log on to 

nhmoves.org to print out your 

passport and get free access to 

nearly all NH State Parks! 

The Berlin Farmer’s Market is 

happening every Thursday from 

3-7 for all of August. Go check it 

out and pick up some delicious 

local veggies while you’re there! 

Hi Families Healthy Together Families!  

Here is your copy of the August Newsletter! The newsletter will get 

sent out each month with the calendar and will feature reminders of 

upcoming events and other fun and exciting things you might want to 

hear about.  

Got a picture from one of our activities that you’d like to share? Or a 

new recipe you tried? Feel free to send them to Rachel and we’ll put 

them in next month’s newsletter!  

Have you “liked” Families Healthy Together on Facebook? 
If not, search for us or find us at   

www.facebook.com/cooscountyhealthytogether 
so you can get all the latest updates on activities! 

 
Want to spend a morning exploring Jericho Lake? Well 

FHT has a canoe trip planned there for Saturday, August 

16th from 9 am —2 pm! Pack a lunch, put on your swim-

suit and come spend the morning looking for wildlife, 

learning canoe strokes and having fun!  

Be sure to RSVP to Rachel at 603-730-2780. 

We’ve been having a great time 

at activities this July! If you 

haven’t gotten out yet, don’t be 

shy. There’s no need to RSVP 

for weekday activities, just 

show up. Hope to see you soon! Some cool bugs we found in the 

river during a Wild Wednesday! 

http://www.facebook.com/cooscountyhealthytogether


FHT’s Recipe of the Month! 

Cook up something that’s in season and delicious! 

Pesto Pasta 

This is a quick and easy dinner that can be served hot or cold. You can also take advantage of the 

abundance of fresh, cheap basil in the summer and make small quantities of pesto to freeze and 

use all winter long! 

Serves 4-6 

Ingredients 

 2-3 big handfuls of fresh basil leaves (washed) 

 1/2 cup olive oil 

 1 small handful of pine nuts (can substitute walnuts or choose 

to not use nuts) 

 3-4 cloves of garlic 

 1/3 cup Parmesan Cheese 

 1/3 cup Romano Cheese (or just double the amount of Parme-

san used) 

 1 box (1 lb) of Rotini or Gemelli Pasta 

Directions 

Note: If you have a Cuisinart it is easiest to do all of the chopping in that. If not, chopping can be 

done by hand and the mixture can be made in a medium sized bowl. 

1. Boil a pot of water and cook pasta 

2. Fill bowl of Cuisinart with basil leaves and chop. 

3. Add in 1/4 cup of olive oil 

4. Add pine nuts and garlic to Cuisinart and chop 

5. Add both cheeses to mixture 

6. Add the rest of the Olive Oil 

7. After straining cooked pasta, put in a large bowl and mix the 

pesto sauce into the pasta 

8. You can add chicken or other veggies to the pasta for more variety 
If you want to freeze pesto sauce for later, skip step #1 and stop after #3. Put the mixture (just 

chopped basil with olive oil) in a small container, plastic bag or ice cube tray and save for later. 

When you are ready to eat, thaw and continue with the directions. 

Want more yummy recipes? Find them online at familieshealthytogether.org 

http://familieshealthytogether.org/eat-smart/cookbook/

