
HAPPY BIRTHDAY TO EACH 

OF YOU WHO WILL BE       

CELEBRATING A SPECIAL DAY 

IN SEPTEMBER. 

 

 

 

 

 

Are you ready? Are you ready? 

Here we come! 

Inspections are scheduled to start 
on Monday, September 14th. 

Please, if your home needs any    
repairs, call the office at 728-3770— NOW. 

This will help inspections go so much smoother,          
for us and for you. 

 

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” 

~~~ATTENTION ALL RESIDENTS ~~~ 

 Ord Housing Authority will be  

CLOSED  

on Monday, September 7th  

in observance of  

  Labor Day. 

Hope you have a happy and safe holiday- 

see you on Tuesday 

with business as usual! 



HAM AND SWISS BAKED PENNE 

2 1/3 c uncooked pasta    3T butter 

3T flour      2c milk 

1c half and half cream    1 1/2c Swiss cheese-shredded 

1/2c Colby cheese-shredded   2c  fully cooked ham-cubed bite sized 

Topping:  1/4c seasoned bread crumbs  1/4c Parmesan cheese-grated 

     2T butter-melted 

Heat oven to 375 and cook pasta according to package direction, drain. In large sauce pan, melt  butter 
and stir in flour until smooth and gradually whisk in milk and cream. Bring to boil, stirring  constantly, 
cook until thickened, about 1 or 2 minutes. Gradually stir in both cheeses until melted, add ham and 
pasta, gently stir to coat evenly. Transfer to a prepared 9X13 baking dish. In a small bowl mix topping 
ingredients and sprinkle over pasta. Bake uncovered until bubbly, about 15-20 minutes.                     
EXTRA IDEA-add a cup of your favorite veggie-I think broccoli would be the perfect flavor and add just 
the right amount of texture. 

LEMON CREAM CHEESE BARS 

2 pkg crescent roll dough    3T lemon flavoring 

2 pks cream cheese-soft    1/2c sugar 

2T butter-melted     3T sugar 

Heat oven to 350 and prepare 9X13 baking dish. Unroll one crescent dough and press 
into the bottom of the dish-stretch to reach the edges, if needed. In a bowl, add the cream cheese,  
lemon flavoring and 1/2c sugar, mix with mixer until smooth and creamy, spread over the roll dough. 
Unroll remaining roll dough, and place over the cream cheese mixture, stretching to the edges. Brush 
dough with melted butter, sprinkle 3T of sugar oven the butter. Bake for about 30minutes or until golden 
brown, cool in fridge for about an hour. 

ANOTHER EXTRA IDEA-add 1 teaspoon of cinnamon to the sugar sprinkle for just a bit more flavor. 

FYI 

During the required HUD inspections, here are just  

a few of the things we will be checking on. 

• Any plumbing or electrical issues 

• Windows-doors-cabinets all closing properly and not 

damaged 

• Window escape accessibility 

• Over all cleanliness 

• Wall and floor damage 



Food for thought 

Teach me the art of taking minute vacations...slowing down to look 

at a flower, to chat with a friend, to pat a dog, to read a few lines 
from a good book. Let me look upward into the branches of a     

towering oak and know that it grew great and strong,                   
because, it grew slowly and well.                                             

SLOW ME DOWN, LORD.                                                          

LET ME ENJOY!! 

 

REMINDER TO              

ALL RESIDENTS- 

If at any time your income 
changes, you must report 
to the office, so your rent 

can be adjusted to the 

proper amount. 

***THIS IS THE LAW*** 

Many times residents fail 
to report changes and it 

will result in being         
required to pay back rent 

to catch up. 

THINK ABOUT THAT FOR 

JUST A BIT. 

A VERY SPECIAL “SHOUT OUT” GOES TO EACH RESIDENT WHO HELPED IN 
ANY WAY TO CLEAN UP THE STORM DAMAGE. IT WAS GREATLY                   

APPRECIATED!! 

THANK YOU SO VERY MUCH 



 

 

 

 

 

 

 

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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Sept 4    End of Summer @ Hill Top Gardens @ Scotia        5-9pm 

 

Sept 8/22   Read, Rhythm and Rhyme @ The Library         6-7pm 

 

Sept 10    Security First Bank Ribbon Cutting          4:30-6:30pm 

 

Sept 15    Free Legal Clinic @ The Library          6-8pm 

 

Sept 19    George Custer/Great Plains @ Fort Hartsuff         2-4:30pm 

 

Sept 22-27    Goodwill Truck @ St. Mary’s 

 

Sept 25-27    Junk Jaunt 

 

Sept 26      Rubber Ducky Regatta @ Kamp Kaleo         2-4pm 

 


