
RESIDENT LUNCHES 

The first lunch on the 7th, Shirley is planning on 

making pulled pork sandwiches. 

The December birthdays will be announced at this 

time. 

On Wednesday, the 21st, we will be dining on a 

traditional Christmas meal with all the trimmings. 

The cost for each of these lunches is only $4.00. 

 

 

 

After the Christmas meal, we will have this years  

annual Resident Christmas Party. 

There will be games, refreshments, entertainment 

and prizes. Join us for some Christmas Fun!! 

 

Ord Housing Authority 

2410 K Street 

Ord, NE 68862 

(308)728-3770 

 Fax (308)728-7824 

TTY/TDD 1-800-833-7352 

oha@ordhousing.net 

Hours: 8:00-4:30 M-F 

 

After hours  

Emergency  

Phone Numbers: 

 

Kalynn (308)730-1629 

Ann (308)530-1655 

 

Ord Police Department 

(308)728-5771 

 

Valley County Sheriff 

(308)728-3906 

 

Ord City Office 

(308)728-5791 

 

HHS 

(308)728-3685 

 

CNCAP (CNCS) 

(308)745-0780 

“This Institution is an Equal Opportunity Provider & Employer” 

 

DECEMBER 

BIRTHDAYS 

 

Parkview 
Delores S.  17 

 

Sunrise 
Deb D.  6 



Attached to the Companion you 

will find 

Holiday Word Search #1 

(#2 will be with the January Companion) 

Correctly complete both of these 
games and bring to the office. A winner will be 

drawn from all correct entries and will win  

February lunches—TWO FREE LUNCHES!! 

Notice to Rolling Hills residents: 

Maintenance is scheduled to replace 
your furnace filters the second week of 
December. You need not be present for 

this to happen. 

Thank you for your cooperation-call the 

office at 728-3770 if you have any questions. 

CHRISTMAS    MORNING     CASSEROLE 

                         3T cooking oil      6c frozen Tater Tots 

                         1 sm onion-chopped     1 lg grn pepper-chopped 

                         1/2# ham-cubed     8 lg eggs 

                         1 1/2c milk      1 1/2c cheese-shredded 

                                      salt & pepper to taste 

Preheat oven to 400 and prepare a 9X13 baking dish. Put about 4 cups of 
taters in bottom of dish. Drizzle taters with 1 tablespoon of oil, bake until 

crisp, about 20 minutes, remove from oven and let cool for about 15 
minutes. Meanwhile, heat the remaining 2 tablespoons of oil in skillet, add 

onion and green pepper, season to taste. Cook until veggies are starting to brown a bit 

then add the ham, let cool. Whisk together the eggs and milk in bowl. Sprinkle 1/2 cup 
of cheese over the taters in the baking dish. Layer the veggies and ham over the cheese, 

top with remaining cheese. Pour the egg mixture into the dish. (the casserole can be as-
sembled to this point and put in the fridge overnight-remove from fridge about 30 
minutes before baking) Heat oven to 350-top casserole with the remaining taters (about 

2 cups). Bake until the egg mixture is set and the top is lightly golden brown, about 45 

to 50 minutes. 

HAPPY HOLIDAYS 

FROM  

THE STAFF OF  

ORD HOUSING AUTHORITY 

 

Kalynn 

Ann 

Ed 

Brad 

Shirley 



NOTICE TO ALL RESIDENTS: 

This month there are several attachments to  

The Companion. Be sure to take a few minutes 
and read them, there are many important items 

discussed. 

If you have any questions, PLEASE call   

the office @ 728-3770 for assistance. 

 



 
Sunday               Monday Tuesday Wednesday Thursday Friday Saturday 

    1  

 

TOPS 8-11 

 

2 

 

CARDS 

1-4 

3 

 

 

4 

 

PV RENTED 

ALL DAY 

5 

 

 

 

PV RENTED 

5-? 

6 

 

 

7 

LUNCH 

NOON 

PV RENTED 

5-9 

 

8 

 

TOPS 8-11 

PV RENTED 

5-? 

9  

 

 

CARDS 

1-4        

10 

11 12 13 

 

B MEETING 

NOON 

14    

 

                

CARDS 

1-4 

 

15 

 

TOPS 8-11 

 

16 

 

 

CARDS 

1-4 

17 

 

PV RENTED 

ALL DAY 

18 

 

PV RENTED 

ALL DAY 

19 

 

      

20 21 

CHIRTMAS LUNCH-

NOON 

RESIDENT 

CHIRISTMAS 

PARTY-after 

lunch 

22 

 

TOPS 8-11 

FOOT CARE 

1-3 

23 

 

CARDS  

1-4 

24 

25 

 

       

26 

 

 

OHA CLOSED 

27 28 

 

 

CARDS 

1-4 

29 30 

 

 

CARDS 

1-4 

31 

 

 



 

 

 

Area Holiday Events  

 

Dec. 1 VCHS-Love Light Ceremony-Lobby-5pm 

Dec. 3 Open skating in North Loup-7pm-9pm-$1.00 

Dec. 3         Country Christmas in Arcadia-5pm-8pm 

Dec. 6 Opera-Amahl and the Night Visitor-Golden Husk-728-8133 

Dec. 7         Cultures in Harmony with William Harvey-Golden Husk 

Dec. 8         Executive Plaza Holiday Open House-1523 M St-4pm-8pm 

Dec. 10       Maschka’s Customer Appreciation-Arcadia-10am-1pm 

Dec. 10 Movie-”Finding Dory”-Golden Husk-4pm & 7pm-$5.00 

Dec. 10 Heartland Youth Ranch Open House-4pm-8pm-496-4348 

Dec. 12       Maxine Bridgeman Isackson Book Signing-Anderson’s-10am-1pm 

Dec.14/15   North Pole Express-Ord 

Dec. 15       Misko’s Holiday Open House-4pm-8pm 

Dec. 16       Shelter Insurance Holiday Open House-145 N. 15th-3pm-6pm 

Dec. 17 Lions Christmas Party-North Loup-Community Building 

Dec. 17       Darkest Day @ Scratchtown Brewing-10am-10pm 

Dec.17        Soup and Santa-Arcadia Community Building-5pm-7:30pm-free will offering 

Dec. 28 Movie-”Jungle Book”-Golden Husk-4pm & 7pm-$5.00 

 

  


