
Food as medicine
is the foundation
of FoodRX.
Healthy food is critical in the
prevention and management of disease.

*2021 patient cohort at Logan Health Diabetes Education and Prevention Center.
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NOURISHING PEOPLE & CULTIVATING COMMUNITY

FOODRX PROGRAM
 A produce prescription to those who struggle to get enough fruits and vegetables weekly.

GOALS
•	 Increase consumption of fruits and vegetables
•	 Increase familiarity & comfort using fruits and vegetables in cooking
•	 Contribute to positive health outcomes for the whole family.

THE PRESCRIPTION
•	 Produce shares are delivered by Logan Health, and Land to Hand  staff throughout the 

Flathead, and Lincoln Counties.
•	 Participants receive a pre-made produce box bi-weekly, year long. During the Farmers Market 

season, participants may shop for their own choice of produce at markets or continue to 
receive a premade share.

•	 Produce shares also include recipes and storage tips to help utilize fresh, local ingredients. 
Gardening programs are also offered.

WHO’S YOUR FARMER? Land to Hand
•	 Utilizing a local produce broker, food is purchased for produce boxes from local/regional 

farmers. This ensures the most fresh, nutrient enriched fruits and vegetables available.
•	 We support local farmers and our local economy by keeping the funds for this program within 

the Flathead Valley.

IMPACT  The state of Montana the Community Food and Agriculture Coalition has 
administered the Double Supplemental Nutrition Assistance Program Dollars program. SNAP 
benefits double their benefit dollars at participating farmers markets, farm stands increasing their 
access to fresh local food.

DOUBLE SNAP IMPACTS
FARMERS
•	 Nearly 50% of farms in Montana are less than 180 acres.
	 Double SNAP dollars help these farms reach more consumers.
FAMILIES
•	 In a survey of Double SNAP participants, 86% reported consuming greater amounts of fresh 

fruits & vegetables as a result of the program.
IMPROVED ACCESS TO NUTRITION BENEFITS
•	 Children are better learners
•	 Seniors and people with disabilities have better health outcomes
•	 Reduced healthcare spending in Montana
THE ECONOMY
•	 SNAP is an effective economic stimulus, with each dollar generating
	 $1.50 to $1.80 in economic activity.

OUTCOMES
•		We are able to track pertinent health metrics for program participants.
•		Within the 2021 patient cohort at the Logan Health Diabetes Education & Prevention Center, 

100% of the Food Rx participants dropped in their A1c.

PROGRAM MATERIALS
• 	User Friendly Registration		  • 	 Coding to ensure patients privacy.
•	 Education								        •	 Introduction to Culinary Skills
•	 Recipes specific to food basket contents

PATIENT DATA TRACKING
•	 Health Metrics Tracking
•	 Primary Care Physician Appointment Tracking

WHO IS LAND TO HAND? Our mission is to build a strong community food system that 
fosters socially just ways of accessing food. We have many programs that promote food security 
and access to healthy, local food.  We specialize in Farm to School education for the entire 
community through school programming, summer camps, cooking classes, and our annual Free 
the Seeds event. Cost is $1000 to enroll a family of 4 in the Food Rx program for 1 year.

CURRENT MONTANA STATISTICS
•	 Over 100 individuals currently receive bi-weekly produce shares
•	 450 pounds of produce is distributed monthly Mark Logsdon,  Community Healthcare Worker

Logan Health Whitefish Montana  ||  mlogsdon@logan.org

EXAMPLES OF FOODRX COLLATERAL MATERIALS

We address food insecurity and chronic 
health issues while supporting local and 
sustainable agriculture.

1. In general, how often do you add fresh produce in your diet?
         ☐ Never     ☐ 1-3 times a week     ☐ 3-5 times a week     ☐ More than 5 times a week
 
2. If you had easy access to more fresh fruits and vegetables, do you feel like you would eat more 
servings every day?
         ☐ Yes     ☐ Not Sure/Maybe     ☐ No

3.  Do you have experience preparing meals with fresh fruits and vegetables?
         ☐ No     ☐ Not Really     ☐ Yes, But Limited     ☐ Yes, Extensive

5. Do you have any allergies?          ☐ Yes     ☐ Not Sure/Maybe     ☐ No
    If yes or maybe, please list below:        
________________________________________________________________________________
________________________________________________________________________________

6. How often do you cook meals at home?
         ☐ Never     ☐ Sometimes     ☐ 2 to 5 times a week     ☐ More than 5 times a week
 
7. How often do you eat meals that are not prepared at home? (Restaurant, fast food, hot 
prepared food, vending machines, etc.)
         ☐ Never     ☐ Sometimes     ☐ 2 to 5 times a week     ☐ More than 5 times a week 

8. What percent of the food you typically eat would you consider to be "healthy"?
         ☐ 0-25%     ☐ 26-50%     ☐ 51-75%     ☐ 76-100%

9. How would you describe your average energy level on a daily basis?
         ☐ Poor, Low Energy     ☐ Average     ☐ Good, High Energy

10. In what way do you mainly communicate/connect with other people?
         ☐ Mainly In-Person     ☐ Mainly Over-The-Phone/Online     ☐ An Equal Mix of Both

Food Rx Survey 

Date:_____/_____/_______

Participant ID # ____________________ (see ID# key on back page of Enrollment Form)

The Food Rx Program is a collaboration of Logan Health and Land to Hand Montana

3rd Code - Letter of Pick-up Location

  A = Kalispell Market
  B = Whitefish Market
  C = Columbia Falls Market

  D = Diabetes Prevention (Food Box)

  E = Columbia Falls (Food Box)

  F = Flathead Food bank (Food Box)

4th Code - Number on the enrollment folder given to the patient.

1st Code - Initials of Referring Clinic

  CF  = Columbia Falls Primary Care 

  SB = School Based Clinic 

  DP = Diabetes Prevention & Education

  VL = Village Loop
  BW = Burns Way
  WC = Woodland Clinic
  PS = Pediatric Specialty

2nd Code - Number in household (patient + all family members)

Participant ID #:  ___ ___ ___ ___

Example: A patient from the Burns Way Clinic has a family of 7 and want to pick up from the Diabetes Ed 

and Prevention Center. You give them folder numbered 113. Their ID is BW7D113

Please use the key below to create this patient's unique "Participant ID #". It is important to follow 

the instructions exactly. This # is the only way we will identify the patient after enrollment.

The Food Rx Program is a collaboration of Logan Health and Land to Hand Montana

Food Rx           Enrollment Form

In order to participate:
You will be expected to pick up your produce share from the location you choose every other week.
The Initial Survey should be completed today; we will ask you to complete at least 2 more surveys 
during your time in the program.
Cook and eat your vegetables with your family!

Today's Date: _________________   

Participant ID #: __________________________ (see ID # key on back of this page)

Printed Name: __________________________________________ Phone #: _______________________

List the names and ages of everyone in your household: ____________________________________________ 

______________________________________________________________________________________________

______________________________________________________________________________________________

List any known food allergies for you or anyone in your household: __________________________________

You will receive:
Bi-weekly produce share to pick up from the location best suited for you.
Recipes and tips to help you store, cook, and use up all of your vegetables!
The opportunity to participate in educational activities focused on shopping, cooking, or gardening

Put an X next to the location where you will 
 pick up your food. 

If a different location becomes more convenient
for you and you need to switch, please
communicate directly with Land to Hand.

Participant Agreement:
Your signature indicates that you would like to participate in the Food Rx Program with the goal of increasing your 
intake of fresh vegetables and fruits. In addition to participating in routine clinical care at the beginning and end of 
the program, you will be provided recipes and education to help you utilize fresh ingredients. If you need to miss a 
food box delivery, please call 406-616-2017. If you miss more than 3 deliveries without explanation, your benefits will 
be offered to another family. Your signature gives Land to Hand MT authorization to speak with your medical team, if 
necessary, to discuss your medical history and food preferences in order to connect you to appropriate resources
and improve food access for you and family members who live with you. 

Signature: ______________________________________________________________________________________________

Guardian Signature (if under 18): __________________________________________________________________________

The Food Rx Program is a collaboration of Logan Health and Land to Hand Montana

_____ Flathead Food Bank -- Pick Up on Thursday, 10:30am - 1:45pm

_____ Diabetes Center -- Pick Up on Thursday, 12 - 5pm

_____ C.Falls Land to Hand Pantry -- Pick Up on Thursday, 3 - 6pm

_____ Need to contact and arrange a different time

4 servings 5 minutes

Lemon Garlic Bok Choy

This simple Swiss chard recipe is an easy, healthy, and delicious side dish!

Remove any discolored outer stalks of the bok choy and
discard them. Place the bok choy into a colander and rinse
with cool water, rubbing any grit or dirt from between the
leaves. Trim the ends then slice each bok choy in half
lengthwise. Or if they are large, cut into quarters. Pat dry.
Add the oil, garlic and red pepper flakes to a wide room-
temperature skillet. Place over medium heat and cook,
stirring occasionally, until the oil begins to bubble around
the garlic, but before the garlic starts to turn light brown.
Toss in the boy choy and spread into one layer. Sprinkle
with about 1/4 teaspoon of salt then cook, without stirring,
until the bottom is starting to turn brown, about 2 minutes.
Flip then cook another 2 minutes or until the green leaves
have wilted and the white bottoms are beginning to soften,
but still have some crunch.
Transfer to a platter then squeeze 2 lemon wedges on top.
A teaspoon or so of olive oil is nice, too. Serve with more
lemon wedges on the side.

1.

2.

3.

4.

5.

Ingredients
Instructions

1 pound baby bok choy
1 1/2 tablespoons olive
oil
3 garlic cloves, minced
Pinch crushed red
pepper flakes (optional)
Salt
Half of a lemon (or 1
Tbsp lemon juice), cut
into wedges

4 servings 35 minutes

Roasted Cauliflower Tacos 

Preheat oven to 450°F. Line a large rimmed baking sheet with

parchment paper or grease it. 

Toss chopped cauliflower, onion, oil, and taco seasoning together

in a large bowl until well combined. Spread in an even layer on the

prepared baking sheet. Roast until deeply brown in spots and

tender, 25 to 30 minutes. 

Option to also get creative and make flavored wings like

barbecue/buffalo, just add the sauce before they go into the

oven!

Divide the cauliflower-onion mixture evenly among the warmed-up

tortillas (about 1/2 cup per tortilla). To warm tortillas you can use

the stove or 30 seconds in the microwave 

Add your choice of veggies on top: the greens in the box this

week, along with some thinly sliced radishes and leeks would go

great! 

You can also add your choice of cheese and salsa on top! 

1.

2.

a.

3.

4.

5.

Ingredients Instructions

1 medium onion, sliced
Head of Cauliflower,
chopped into bite-size
pieces
3 tablespoons olive oil/oil of
choice 
1 pack of taco seasoning 

choice to create your
own with: a teaspoon
each of ground cumin,
garlic, onion, paprika,
and chili powder with
some salt and pepper to
taste! 

8 tortillas, warmed 
Veggies and fixin's of chocie
Lime juice (optional) 

Looking for a creative way to use the cauliflower in the share this week? Look
no further! These cauliflower tacos are flavorful, simple, and cauliflower is
naturally high in fiber and B-vitamins; so it is also great for you, too! 

Adapted from: https://www.eatingwell.com/recipe/7888906/easy-cauliflower-tacos/

Note: Feel free to also just grab a pre-made taco kit from the store
to simplify the prep! 

IN YOUR SHARE TODAY:

VALENCIA ORANGES

Storage: Can store in the crisper drawer for

up to a month. Wash right before consuming-

extra moisture will spoil your fruit faster. 

Usage: Peel and eat raw or use in recipes. You

can use the zest for recipes that include added

citrus- such as breads, salad dressings, etc.

These are pink inside, sweet, and taste like

mango!

GREENS: MESCLUN AND SPINACH MIX 

Storage: Can be stored in a bag inside the

refrigerator's crisper drawer or in the plastic

package it comes in. Make sure not to wash

until before using, it will accelerate wilting. 

Usage: Can be eaten raw in a salad, sandwich,

or a smoothie! 

RAINBOW CHARD

Storage: Put Chard in a plastic bag and store in

the refrigerator.

Usage: It is great steamed and sautéed as well

as raw (add to a salad or use the big leaves as a

sandwich wrap) We love to add it to scrambled

eggs and soups!

CELERY

Storage: Can be stored in a bag inside the

crisper of the refrigerator. Once cut up, store

submerged in water to keep the ends from

drying out. 

Usage: Can be eaten raw (great with peanut

butter if applicable to your diet!). Saute and

add to soups or stir-fries.

APPLES 

Storage: Out of direct sunlight on your

counter (~3wks), refrigerator in the crisper

drawer (~4-6wks), or the freezer (8mo). 

Usage: Can be sliced up raw or baked as a

sweet treat, in a salad/smoothie, or in a simple

cobbler!

CAULIFLOWER

Storage: Loosely wrap in a plastic bag and

store in crisper drawer of the refrigerator.

Usage: Can be eaten raw. Cut into smaller

pieces to steam or roast until tender. Add to

stir-fries, soups, and pasta dishes. You can also

bread these and make veggie "wings" with your

favorite sauce!

GOLD BEETS

Storage: Separate leaves and stalks from bulb,

store them in a paper bag in the refrigerator.

Will store well for up to a month.

Usage: Usually steamed or roasted. The outer

skin should be removed- it is quite bitter if not.

Also great for pickling!

PARSNIPS

Storage: Store unwashed, in a plastic bag or

wrapped in a paper towel in the fridge. They

should last for 2 weeks. Cooked parsnips may be

refrigerated and used within three days.

Usage: Can be eaten raw in a salad or with your

favorite dip. They can also be boiled, steamed,

sautéed, roasted, or fried!

CABBAGE 

Storage: Cabbage is best stored whole, unrinsed,

and in the refrigerator until you're ready to use it. 

Usage: Cut in half/fourths and boiled until tender

(10-15 minutes), drained, and then add your

season of choice (SOC)! You can also thinly slice

it up and sauté it (cook it down in a pan) with

some olive oil and SOC (garlic and onion powder,

salt, and pepper work great!)

LEEKS 

Storage: Wrap leeks in plastic when storing in the

refrigerator. Do not trim or wash before storing.

Leeks will last up to two weeks in the refrigerator.

Usage: They have a mild, onion-flavor and can be

thinly sliced and eaten raw or cooked. They are

GREAT in soups or sautéed down with other

veggies! 

RAINBOW CARROTS

Storage: Loosely wrap in a plastic bag and

store in crisper drawer of the refrigerator.

Usage: Can be eaten raw. Cut into smaller

pieces to steam or roast until tender. Add to

stir-fries, soups, and pasta dishes.

RADISH

Storage: Store in the refrigerator. Once cut

up, store submerged in water to keep from

drying out.
Usage: Great raw. Add to salads, sandwiches,

or tacos. Also delicious grilled or cooked up in

a stir-fry.

AVOCADO

Storage: If slightly underripe, store on a

counter or dry place. Once fully ripe, or cut

open, place in a plastic container in the fridge. 

Usage: Typically eaten raw. Cut up pieces of

avocado to add to salads, sandwiches or on top

of toast. 

Food Rx Reminders Updated 
Columbia Falls Primary Care & School Based Program

Patient DOB PCP Next Appt. 
Follow 

Up? Last Appt Notes

Land to 
Hand Acct. 

#

Food RX Data Collection

Columbia Falls Primary 
Care & School Based Period Ending

Name DOB/Age Date Seen Account # PCP BP HR BMI Height Weight
A1C if 

Applicable

Wagner,Shawn (F) 12/21/1960  62 5/31/23 CF3D128


