
HAPPY BIRTHDAY TO EACH 

OF YOU WHO WILL BE       

CELEBRATING A SPECIAL DAY 

IN JULY. 

 

 

 

 

 

     ANNOUNCEMENT 
ANNOUNCEMENT 
 Due to the rising cost of groceries and also, a lack of 
participation, there are no lunches scheduled for the 

near future. 

However, mark your calendars for  

****THANKSMAS**** 

right in the middle between                                   
Thanksgiving and Christmas  

for a real doozie of a buffet. 

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 

“This Institution is an Equal Opportunity Provider & Employer” 

REMINDER TO ALL RESIDENTS- 

 

Ord Housing Authority will be CLOSED 
on Thursday, July 4th.                                              

The entire staff would like to wish each 

of you a very HAPPY and SAFE  

Independence 

Day. 

 



Both of these recipes use crescent roll dough-right out of the tube! 

 

Corn Chip Taco Pie Bake 

1# burger        1 pkg taco seasoning mix  1 14oz can tomatoes-undrained 

2c cheddar cheese-shredded             1 tube crescent dough  3c corn chips-coarsely crushed 

                              1 15oz can chili beans with peppers/onions     

Heat oven to 350 and spray a 13X9 inch baking dish. In skillet, cook meat until there is no pink and drain. Reduce 
the heat, stir in the taco seasoning, diced tomatoes and beans. Cook about 2 or 3 minutes or until heated through, 
stir in about half the cheese, remove from heat. Unroll the dough, press in bottom and 1/2 inch up the sides of the 
baking dish. Spread the burger mixture on top of dough. Bake 20 minutes, top with remaining cheese and the corn 

chips, bake for another 5 to 7 minutes, or until cheese is melted. Serve with sour cream on top. 

 

Apple-Cinnamon Cheesecake Bars 

2 tubes crescent dough   1 can apple pie filling   1t cinnamon  

1 1/4c sugar    1t vanilla    1/4c butter-melted 

     2 pks cream cheese-soft 

Heat oven to 350, unroll one dough sheet, place in ungreased 13X9 inch baking dish-stretch as needed to cover 
bottom and press firmly. Add half of the cinnamon the pie filling. In bowl mix cream cheese, 1 cup of the sugar and 
vanilla with mixer until smooth and blended. Stir in apple mixture and spread on dough. Unroll remaining dough 
sheet and place on top of apple and cream cheese mixture. Stretch a bit if needed to cover. Carefully pour melted 
butter on to the dough and spread evenly. Mix the remaining sugar and cinnamon together and sprinkle evenly 
over the dough. Bake about 30 minutes, until dough is golden brown. Cool in fridge for about 2 hours, cut and 

serve with whipped topping. 

I know it seems like I mention this a lot, but inspection time is getting closer 

as each month passes. 

Each apartment and house will be inspected during the                        

month of September. 

PLEASE have your home ready for staff to enter, this will help things go   

better for us and for you. 

PLEASE - if you have any needs give the office a call @ 728-3770, NOW. 

If you would like a copy of HOUSEKEEPING STANDARDS, come to the office 

and we will have one for you. 

 

Thank You so much for your cooperation at this time. 



Always believe that something wonderful is about to happen. Even with all the ups and 

downs, never take a day for granted. Smile, cherish the little things and remember to 

hug the ones you love. 

Just a tidbit— 

Do you know what happens 
about midnight between    

July 1st and July 2nd? 

GIVE UP YET ??

The second half of the year 

gets started.

WHO KNEW!! 

Something to ponder. 

A special thank you goes out to any 
resident who had air conditioner 
troubles during the awful heat we 

have had lately. 

We appreciate your patience and   

understanding!! 

We always do our very best to take 
care of any and all maintenance 

needs in a timely manner. 

***THANK   YOU   AGAIN*** 

Notice to pet owners living at Parkview, Rolling Hills and Sunrise Villa— 

Dogs must always be on a leash when outside AND when your pet does their “job”, it 
MUST be cleaned up and disposed of properly, not just tossed into the dumpster. A cat 
litter box must be kept clean and odor-free, the poo must be disposed of properly, also. 

Those of you living in site homes with pets must follow city ordinances. 



 

 

 

 

 

 

 

HAPPY BIRTHDAY TO 

EACH OF YOU WHO WILL 

BE  CELEBRATING A SPE-

CIAL DAY IN     JANUARY 

 

 

 

 

There is no lunch 
scheduled for 

January- 
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July 3/17   Story Time @ The Library           7pm 

 

Each Wednesday Coffee @ The Museum                  10-11:30am 

 

July 5   VCHS Foundation Golf Tournament  

 

July 5   Stars and Stripes Concert @ The Husk 5-7pm 

 

July 6   Dan Klimek Ord Country Run   7:30am 

 

July 6   Midwest Makers Market           9am –3pm 

 

July 6   Special Presentation @ The Museum  2-4pm 

 

July 6   OHS Alumni Reunion @ Trotters  6pm 

 

July 7          Nebraska Archology @ Fort Hartstuff  3pm 

 

July 24-27  Rodeo @ Burwell 

 

July 26   Ord Area Chamber Golf Tournament  8:30am 

 


