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:

Melinda (308)750-8245
Kalynn (308)730-1629

Ord Police Department
(308)728-5771

Valley County Sheriff
(308)728-3906

Ord City Office
(308)728-5791

HHS
(308)728-3685

CNCAP
(308)745-0780
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***LUNCH***

In April our lunch will held on Wednesday the 17th in
the Parkview Community Room.

The buffet will be a traditional Easter meal with baked
ham and all the trimmings.

Hope you will be able to join your friends and neighbors

for great food and great conversation.
Reminder the cost is only $4.00 a person.

Annual inspections are scheduled to start on
MAY 6th and be completed on or before MAY 24th.

Have your home ready and waiting to have the inspection take

place. If you have any work that needs to be done,

call the office now at 728-3770 to have the issue repaired.

Thank you for your cooperation

Have you started your spring cleaning yet? Here are a

few quick tips to help you along the way.

+ Make a schedule and have a plan for

each room

+ De-clutter and organize

HAPPY BIRTHDAY TO EACH
OF YOU

CELEBRATING A
SPECIAL DAY IN

APRIL.

HAVE A GOOD ONE!!

+ Work from top to bottom

+ Don’t be scared of the kitchen and bathroom
+ Start and finish one room at a time

Good luck and enjoy your accomplishments!!

“This Institution is an Equal Opportunity Provider & Employer”




You’re invited
WHAT: Spring Get-Together Coffee
WHEN:  Tuesday, April 23rd @ 2:30pm
WHERE: Rolling Hills Community Room

PERK Up

Refreshments will be served, please join us for a
pleasant afternoon of conversation and treats.

Cogfee

7.

(use that leftover Easter ham)
LOADED BAKED POTATO CASSEROLE

6¢ (about) potatoes, peeled/sliced thin 1lg onion-sliced thin
1/4c water 1/4c butter-cubed
1/3c flour 1t salt

112t pepper 2¢ milk

4¢ cheese-shredded-your favorite 4¢ broccoli

3¢ ham-cubed

Preheat oven to 350 and prepare 13X9 baking dish. Place potatoes, onion and water in microwave-
safe bowl, cook on high until potatoes are almost tender, about 8-10 minutes, drain. In a sauce pan,
melt butter over medium heat, stir in flour and seasoning until smooth, cook until lightly browned, 2
or 3 minutes. Gradually whisk in the milk, bring to a boil stirring constantly, and cook until thickened,
1 or 2 minutes. Stir in 3 cups of cheese until melted and remove from heat.

Layer potato mixture, broccoli and ham in baking dish, sprinkle with remaining cheese. Bake cov-
ered about 45 minutes or until potatoes and broccoli are tender. Remove from oven and let stand
about 10 minutes.

Hint-add some panko crumbs on the top for the last 15 minutes of baking time and served topped
with sour cream. You could also use asparagus instead of broccoli.



©wild-about-quotes.com

~~~SEVERE WEATHER SEASON IS JUST AROUND THE CORNER~~~
Be ready and be informed:
« Watch-issued when conditions are favorable for severe weather
within the next several hours.
« Warning-issued when severe weather is imminent or occurring-

take immediate action to protect life and property.
e When thunder roars-go indoors
e Listen to local news for changes and updates.
o If the whistle sounds-
stay inside or go inside

stay away from windows

stay inside until all signs of storm have left the area.
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Area things to do in April

April 3/7 Story Time @ The Library-10:30am and 7:00pm
April 3/4/5 Spring Muster @ Fort Hartsuff

April 4 Glenn Miller Orchestra @ The Husk-7:30pm
April 6 Kids Fair @ Trotters-10:00am till noon

April 7/14/21/28 Adult movie @ The Library-2:00pm

April 13 Spring Fling Movie Night @ The Husk-7:00pm

April 20 Easter Egg Hunt @ Elementary School-1:00pm

April 27 Nebraska Grown Arts Festival-The Husk




