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

Emergency Phone Numbers:
Melinda (308)750-8245

- Compamnier

Kalynn (308)730-1629 Join your friends and neighbors on Wednesday, June
_ 12th, at noon, in the Parkview Community
Ord Police Department Room for bur‘ger's and dogs right off the

(308)728-5771

grill.
Lunch is STILL a ver'K @
affordable $4.00 eac

Sure hope you can join us!

Valley County Sheriff
(308)728-3906

Ord City Office
(308)728-5791

HHS

(308)728-3685

CNCAP HAPPY BIRTHDAY TO EACH
(308)745-0780 ~~~NOTICE TO ALL~~~ OF YOU WHO WILL BE
. ) ) CELEBRATING A SPECIAL DAY
Ord Housing Authority will be IN JUNE
CLOSED

Wednesday, June 19th
in observance of Juneteenth.

Be back on Thursday!

Notice to Parkview-Rolling Hills and
Sunrise Residents-

z'/* If you do any assisting with the yardwork
and need a container to put the trimmings

and leftovers in, let the office know.
We will supply you with a trash can to aid in the clean up.
Thanks so much for your assistance.

“This Institution is an Equal Opportunity Provider & Employer”



It’s almost time-annual inspections are only a couple months
away. PLEASE take a quick look around your home and check
to see if there are any needed repairs. If you find anything call
the office @ 728-3770 and let us know. It is easier to repair
things now, rather then in the middle of inspections.
Thank you for your cooperation.

<FOOD FOR THOUGHT > QUICK REMINDER
Isn’t it nice to think that You can have your rent automatically
tomorrow is a new day, paid from your bank account each
with no mistakes in it yet? month
YAHOO!! LET US HELP YOU!!

TWO VERY DIFFERENT CHICKEN RECIPES

Southern-style Oven Fried Chicken & 8
2c Ritz crackers-crushed 1T fresh parsley-minced 1t garlic salt

1t paprika 1/2t pepper 1/4t cumin

1/4t sage 2 eggs 1 chicken-cut up

Heat oven to 400 and place a rack in a 15X10 baking sheet, coat rack with cooking spray. In a bowl, mix everything
but the eggs until well blended. In another bowl whisk the eggs. Dip each chicken piece in the eggs, then the cracker
mixture, pat just a bit to help the coating stick better. Place on prepared rack, bake for 20 minutes, then turn the
chicken, and bake until golden brown and juices run clear, about another 20 minutes.

Million Dollar Chicken Casserole

1 can cream of chicken soup 1/2¢ cottage cheese 1/2¢ sour cream

40z cream cheese-room temp 1 1/2t creole seasoning 1/2t onion powder

1t garlic powder-divided 1 rotisserie chicken-shredded 1T fresh parsley-chopped
30 Ritz crackers-crushed 4T butter-melted 1¢ mozzie cheese-shredded

Heat oven to 350. Stir soup, cottage cheese, sour cream, cream cheese, creole seasoning, onion powder and 1/2
teaspoon of the garlic powder in a bowl until blended and smooth. Fold in the chicken and parsley until evenly coated.
Combine crackers, butter and remaining garlic powder in a bowl. Spoon chicken mixture evenly into a 11X9 inch
baking dish. Sprinkle evenly with the mozzie cheese and top with the cracker mixture. Bake about 35 minutes or until
the crackers are golden brown and the edges are bubbly. You can garnish with chopped fresh green onions for even
more flavor.




ATTENTION ALL RESIDENTS-

American Flag

You must report ALL of your
income to the office-

IT IS THE LAW!!

If you do not, there is a very good
chance you will end up having to
pay back rent.

Think about that for a bit. " flag arered,
standsfor

COMMANDMENTS OF DEALING
WITH PEOPLE

* Keep the skid chains on your tongue:
always say less than your thinking

* Make promises sparingly, but keep them
faithfully, no matter the cost

Theliestltadlterfemigias 35
* Never let an opportunity pass to say a Ebmm m ‘.’.‘ﬂj )

kind and encouraging word to anyone

*+ Be interested in others-recognize everyone A % Wl Santi u‘u \ J v & e

R T )
as a person of importance

M/ daddyscan do, asythog: @
* Preserve an open mind in all debatable dlddy!‘ ) "

questions-discuss, don’t argue He'; mm ‘_3, mt Ca_[l_ m_._
Say nothing of another unless it i h‘."rm d beld bis b
* Say nothing of another unless it is ”,t“,‘:__;a_ﬂ. DS ud
something good ﬁm h bﬁl
*  Always respect the feelings of others- - ,5...,4( i3 _”ﬂ}‘ l'a o,
criticize helpfully, never spitefully e ( '
* Give so much time to the improvement of I lo)v'e(amy'ﬁ daddg.
,';. --" .“'“.T. '

yourself that you have no time to criticize

others 4
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Areg Byemnts

June 12/19 Story Time @ The Library 10:30am & 7:00pm

Junel0/11/17/16/24/25 Art Class for 55 Plus 10:00-12:00 am
@ The Library

June 7/8 City Wide Garage Sales in Ord

June 14/15/16 Rod Run in Ord

June 18 Health Fair @VCHS 6-10:00AM
June 17-21 Heartland Youth Ranch Camp 308-496-4648
Each Wednesday Coffee @ The Museum 10-11:30am
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