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Active Living Tip 
Treat the Family with Fun Physical Activity 

When it is time to celebrate as a family, do something active 
as a reward. Plan a trip to a park, lake or favorite swimming 

spot to treat the family! 

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! 

KIDS CORNER! 

Upcoming Events 
July 11th—Our 2nd canoe activity of the sum-

mer will be on Jericho Lake in Jericho Lake 

State Park! It should be a great day and anoth-

er wonderful opportunity to learn how to pad-

dle a boat or practice your skills! 

Throughout July—Now that summer is here 

we will be offering some weekday hikes in 

addition to those on the weekends to help 

you get your kids out of the house for a bit 

longer.  

 

The Berlin Farmers’ Market 

opens June 25th and runs every 

Thursday until mid-September! 

Don’t forget that you can 

double your SNAP dollars to buy 

more fruits and vegetables! 

Check out these pictures from some of the awesome 

things that we did in June! 

Our community garden plots are up 

and running at Friendship Park in 

Berlin! Join us this month to help grow 

some delicious vegetables that you can 

take home when they’re ready! 

Connect the dots to draw a fun summer activity! 

http://www.facebook.com/cooscountyhealthytogether


FHT’s Recipe of the Month! 

Cook up something that’s in season and delicious! 

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

Want a quick and easy summer dinner recipe to use up some of the vegetable odds and ends that have accumulated in 
your fridge? Then this recipe is for you! You really can add in any veggies in your fridge and it will still taste delicious. 

Not a fan of Feta cheese? Try substituting crumbled goat cheese or shredded cheddar cheese. 

Summertime Veggie Pasta 

Serves 4-6 

Ingredients 

 1 box (1 lb) of whole grain pasta – I prefer Rotini 

 2-4 cloves of garlic 

 1 tbsp of Olive Oil 

 4-6 oz. of Feta cheese 

 1/2 of a small onion (red or white) or 1/4 of a large 

onion 

 VEGETABLES! I have made this pasta with kale, basil 

leaves, spinach, summer squash, zucchini, tomatoes, 

green beans, and much more! Anything you have, you can 

try adding it in! Just chop them up into small pieces or 

1/2″ cubes first. 

 Salt 

 Pepper 

 Optional spices: red pepper flakes (adds a little heat), oregano, rosemary 

Directions 

1. Boil a pot of water and get your pasta cooking 

2. Heat up the oil in a large frying pan 

3. Start by sautéing the chopped garlic and onion on low heat 

4. Once they are soft, add in your bigger, firmer veggies (things like green beans, zucchini, summer squash, and carrots) 

5. When those veggies are nearly soft, add in your greens – they won’t need to cook long. If you are using kale or other 

big leaves, shred them into little pieces first. 

6. Add in any spices, finish the sautéing and mix the veggies in with pasta. 

7. Add your cheese, and tomato raw if you are using 

8. Serve and enjoy! 

 
Optional: If you really want meat with this meal, try adding some chicken sausage to the veggies when you are 
sauteing them! 
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