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As they look for ways to transform health 
in their communities, Wayne Memorial lead-
ers pegged wholesome food and access to it 
among the first obstacles to knock down.

The health system based in Honesdale is 
launching its new Food Prescription Pro-
gram from the Carbondale Family Health 
Center. The program is geared toward 
patients who struggle to both manage specif-
ic chronic illnesses and regularly face food 
insecurity — or not having the proper food to 
maintain a healthy lifestyle.

The program provides kits of  shelf-stable 
goods and regular vouchers for fresh food 
and meat from a supermarket in the city.

“We picked Weis in the Carbondale area 
because we know many of  our patients in 
Carbondale walk,” said Carol Kneier, the 
program administrator and a community 
health manager with Wayne Memorial.

The program also includes coaching on 
menu planning, portion control and health-
conscious cooking techniques.

The health system aims to recruit 100 
patients in the first year.

The AllOne Foundation, an organization 
born out of  Highmark’s 2015 acquisition of  
Blue Cross of  Northeastern Pennsylvania, 
awarded Wayne Memorial with a $300,000 
grant to fund the first three years.

Eligible patients have Type 2 diabetes, con-
gestive heart failure or chronic obstructive 
pulmonary disease, often called COPD.

“It is our hope that through outreaches such 
as the Food Prescription Program, complica-
tions associated with medical conditions prev-
alent within our community can be prevented 
and ultimately result in fewer lengthy hospital 

stays,” David Hoff, Wayne Memorial’s chief  
executive officer, said in a statement.

The health system is part of  the Pennsylva-
nia Rural Health Model, a pilot project in 
which the Centers for Medicare and Medicaid 
Services pay health systems on a pre-estab-
lished budget rather than for every patient and 
procedure as a way to stabilize revenue.

Part of  the Rural Health Model includes 
exploring new ways to reduce hospitaliza-
tions and improve community health.

Wayne Memorial identified those three 
chronic conditions — diabetes, congestive 
heart failure and COPD — as troublesome 
and persistent illnesses in the community. 
Those diseases also happened to go hand-in-
hand with food insecurity.

Diabetes, one disease that’s closely associat-
ed with diet and lifestyle choices, seems like an 
obvious choice for a food-as-medicine program.

In fact, the Geisinger health system is 
already treating diabetes and food insecurity 
with its Fresh Food Farmacy program, 
including at one clinic in Scranton, with 

striking results.
Wayne Memorial’s program is different 

for two key reasons. It doesn’t have its own 
little supermarkets like Geisinger has at its 
Farmacies. However, it treats patients with 
other chronic diseases beyond diabetes.

While COPD and heart failure might seem 
less obvious, Kneier said the foods we eat have 
broad-reaching effects on our health, especial-
ly for people managing chronic disease.

For example, congestive heart failure and 
high-sodium diets don’t mix.

“Many times, a high-sodium diet will exac-
erbate the disease,” Kneier said, adding 
patients who load up on sodium, found in 
salty foods, can retain fluid.

“When they get more fluid, they have diffi-
culty breathing, and they end up in the hospi-
tal,” she said.

Now a low-salt diet sounds like no fun at all.
That’s why the Food Prescription Program 

will include different seasonings, for example 
Mrs. Dash salt-free options and Italian sea-
soning, as well as tips on how to use them to 
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New program in 
Carbondale hopes to 
improve health with food

ROASTED CHICKEN  

AND VEGETABLES

This recipe, from the Wayne Memorial Food 
Prescription program, makes use  of healthy 

produce, lean chicken and salt-free seasonings.

INGREDIENTS

1 pound boneless skinless chicken breast 
cut into 3 equal portions

1 medium unpeeled potato, washed and 
cut into 1-inch pieces

1 cup sliced carrots
1 tablespoon canola oil
1/8 teaspoon ground cayenne
1 cup broccoli florets (can substitute green 

beans)
2 teaspoons Italian seasoning
Cooking spray

INSTRUCTIONS

1. Heat oven to 425°F.
2. Spray 15-inch x 10-inch x 1-inch pan 

with cooking spray.
3. In a medium bowl, mix potatoes, car-

rots, canola oil and cayenne; pour into 
pan. Roast 20 minutes.

4. Stir broccoli into potato mix in pan.
5. Rub chicken with Italian seasoning, 

place in pan and roast 25 to 30 minutes 
or until chicken juices run clear when 
the thickest part is cut (at least 165°F) 

and vegetables are tender.

add flavor without ratcheting up the sodium.
So who is eligible?
Wayne Memorial is contacting eligible 

patients from the Carbondale clinic.
Kneier said routine monthly check-ins will 

be a critical part of  the program, so doctors can 
monitor results and change course if  needed.

Even if  a patient is not eligible, Kneier 
said that other area food pantries are able to 
help address food insecurity, and that with 
the right tools and information, anyone can 
create more wholesome menus at home and 
improve their health through food.

“There are resources out there,” she said.
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