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
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Emergency Phone Numbers:

Melinda (308)750-8245
Kalynn (308)730-1629 Here is something to look forward to,
Ord Police Department ***I HOPE,***

(308)728-5771 .

burgers and dogs off the grill

Valley County Sheriff . I

(308)728-3906 in Ju Y.

Ord City Office

(308)728-5791

HHS
(308)728-3685
CNCAP
(308)745-0780
HAPPY BIRTHDAY TO EACH
~~~REMINDER~~~ OF YOU WHO WILL BE
Ord Housing Authority CELEBRATI:\ING NAI\Az?ECIAL DAY
will be
CLOSED

Monday, May 25th in observance of
Memorial Day.
Have a happy and safe holiday.

“This Institution is an Equal Opportunity Provider & Employer”




Notice to Scattered Site Homes

Starting this month, there will be a weekly drive by
to check on all yards. If your yard does not meet the
housing authority’s standards, you will receive a
text giving you 2 days to mow, if not completed, we
will come and mow your yard and a $75 fee will be
added to your account.

If you have any questions please call the office at

728-3770.
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Santa Fe Chicken Pizza

1 tube pizza crust 1 bottle taco sauce 1 can black beans-rinsed and drained
1 large tomato-chopped  1/2c green pepper-chopped  1/2¢ onion-chopped
1 can (4 0zs) green chilies-drained 1 1/2¢c Mexican cheese-shredded

1 pkg ( 6 0zs) ready to use chicken strips-chopped

Press dough into prepared baking sheet, build up the edges just a bit. Prick dough thoroughly with a
fork. Bake at 400 until lightly browned, about 8 or 9 minutes. Spread the taco sauce and top with all
the rest of the ingredients. Sprinkle with cheese and bake until crust is golden brown about another
15-18 minutes. Top with a dollop of sour cream.

Sausage, Peppers and Potato Bake

5 Ig potatoes-cut into 1 inch cubes green, red, and orange peppers-sliced
1 sm onion-chopped 4 garlic cloves-minced 1T olive oil
3/4 t salt 1/2t dried thyme 1/2t pepper

1 pkg (about 1 1/2# smoked sausage-cut into 2-3 inch pieces

Heat oven to 350 and prepare baking sheet. Place everything in the pan and sprinkle with the sea-
sonings, toss a little to evenly coat all. Bake, uncovered, for about 30-35 minutes or until veggies
are tender. Add a few good shakes of parm cheese just before serving.

Try both of these out and enjoy eating them!



REMEMBER THIS-

with summer just around
the corner, we know how
busy everyone can get. Let
us help you make the
necessary arrangements to
have your rent automatically
withdrawn from your bank
account. It only takes a couple of
minutes and will save you a trip.

CALL 728-3770 FOR MORE INFO

THINK ABOUT THIS FOR
JUST A BIT-

If you spend your whole life
waiting for the storm, you’ll
never enjoy the sunshine.

My Dearest Mother
@ou}w loved mave than wovds

can say
@om/eowi&abt/wcentev
@ alt oum best times,
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ANOTHER
SUMMER
REMINDER—-

PLEASE

do not forget to
hydrate

hydrate
hydrate!!
Even if you don’t
feel thirsty
have a cool glass
of water anyway.

STAY HEALTHY




Sun Mon Tue Wed Thu Fri Sat
1 2
3 4 5 6 7 8 9
SHOT
CLINIC PV RENTED
10-2 ALL DAY

12 13 14 15 16
PV RENTED
PV ALL DAY
RENTED
ALL DAY
17 18 19 20 21 22 23
PV RENTED
ALL DAY
24 25 26 27 28 29 30
A CLOSED
FOOT CARE PV RENTED

ALL DAY
s

MEMORIAL DAY™" .
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Ares things te do

May 1 Backyard Open House @ The Library S-7pm

May 2 Great Rearrangement @ Fort Hartsuff 2pm

May 5 Stories with Mrs. Koelling @ The Library 3:30-4:15pm
May 9 Cars and Coffee @ Valley Rods Clubhouse 8-12am

May 12/26 Read, Rhythm and Rhyme @ The Library 6-7pm

May 17/18 Death on the Plains @ Fort Hartsuff

May 19 Free Legal Clinic @ The Library 6-8pm

May 23 Cornhole Tournament @ Lake Ericson 1pm

May 29 Annual Golf Tournament-Ord 8:30am




