
STATE OF CONNECTICUT'S OFFICE OF POLICY AND MANAGEMENT'S 

 

2023  RENTER'S REBATE PROGRAM 
 

 
    
 

APPLICATIONS ACCEPTED  
 

APRIL 1, 2023 TO September 29, 2023 
 

IF YOU WERE AN ELDERLY OR DISABLED RENTER IN 2022  

AND  

YOUR TOTAL 2022 INCOME WAS LESS THAN 
 

$40,300 FOR AN INDIVIDUAL 

$49,100 FOR A MARRIED COUPLE 
 

YOU MAY BE ELIGIBLE FOR A REBATE ON YOUR 2022 RENTAL AND UTILITY EXPENSES GUILFORD  

RESIDENTS PLEASE CALL 453-8009 FOR DETAILS AND TO SCHEDULE AN APPOINTMENT. 

Be on the  look out for GFB renewals in your mailbox.   

Renewals will be mailed out on July and should be  

returned in a timely manner to have continued GFB usage. 



GFB Newsletter           July 2023 

AMERICA THE BEAUTIFUL 

National Parks & Federal Recreational Lands Pass/

Access Pass 

Life time  passes available for a one-time fee of $80 

for Us citizens or permanent residents who are 62 or 

older (free to permanently disabled citizens and vet-

erans) to visit federal parks, monuments and recrea-

tion areas throughout the US.  Passes are obtained in 

person at the entrance of  federally operated recrea-

tion areas . 
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Town Center Park, 2761 Dixwell Ave. (Dusk). 

FREE ADMISSION TO MYSTIC AQUARIUM FOR SNAP EBT HOLDERS 

http://www.hamdenfireworks.org/
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RECIPES 

 

This simple peach sauce recipe is the perfect complement to your favorite 

PASTA PRIMAVERA 

8 oz. penne pasta ($0.63) 

2 Tbsp olive oil ($0.32) 

1 zucchini ($0.75) 

1 yellow squash ($0.85) 

1 carrot ($0.14) 

1/2 red onion ($0.38) 

1/2 cup frozen peas ($0.21) 

1 cup grape tomatoes ($1.00) 
3 cloves garlic, minced ($0.24) 
1/2 cup grated Parmesan ($0.89) 
1 tsp dried oregano ($0.10) 
1/2 tsp salt ($0.02) 
1/2 tsp Freshly cracked black pepper ($0.02) 
2 Tbsp Fresh lemon juice ($0.13) 
2 Tbsp butter ($0.28) 

1. Start by prepping your vegetables. Wash the vegetables, then cut and slice each vegetable into equal size pieces. 
Cut the zucchini and yellow squash into half moons, slice the carrots into thin rounds, cut the grape tomatoes in 
half and slice the red onion into strips. 

 

2. Next bring a large pot of salted water to a boil. Cook the pasta according to the package instructions, or until al 
dente. Reserve some of the starchy pasta water before draining the pasta in a colander. 

 

3. While the pasta is boiling, saute the vegetables. In a large deep skillet add olive oil and saute carrots and onion 
over medium heat for 1-2 minutes. Next add zucchini and yellow squash and saute for an additional 1-2 minutes. 

 

4. Next add the minced garlic, grape tomatoes and frozen peas. Season the vegetables with salt, pepper and dried 
oregano. Saute for an additional 1-2 minutes, then turn the heat off. 

 

5.  Add the butter to the skillet along with the fresh squeezed lemon juice and stir well to combine. Either add the 
cooked and drained pasta to the skillet, or transfer the pasta and vegetables to a large bowl. Add grated parmesan 
cheese and some of the reserved pasta water. Stir the vegetables with the pasta until well combined. Serve with fresh 
chopped parsley (optional garnish) and enjoy! 

Pasta Primavera is the perfect Spring dish packed with fresh season-
al vegetables tossed with pasta in a light lemon and butter sauce. 

GUACAMOLE 
The fresh flavor of homemade guacamole can't be beat! This simple avocado dip is 
creamy, zesty, and so deliciously fresh.  

INGREDIENTS 
 
• 1 fresh lime (2 Tbsp juice) ($0.89) 

• 2 Roma tomatoes ($0.44) 

• 1 jalapeño ($0.09) 

• 1/4 red onion ($0.11) 

• 2 Tbsp chopped fresh cilantro ($0.15) 

• 3 medium avocados (or 4 small) ($5.00) 

• 1/2 tsp salt ($0.02) 

INSTRUCTIONS  
1. Prepare the guacamole add-ins first. Juice the lime. Finely dice the tomatoes, jalapeño (remove seeds), and 

red onion. Roughly chop the cilantro. 
2. Remove the peels and pits from the avocados. Place the avocados in a bowl, then mash them with a fork. 
3. Add the diced tomato, onion, and jalapeño to the mashed avocados, along with the chopped cilantro, about 1 

Tbsp of lime juice and ¼ tsp salt. 
4.   Stir the ingredients together, then taste the guacamole. Add more lime and salt to your liking. Serve and enjoy! 

https://amzn.to/3XN7Pu8
https://amzn.to/3WsanNt
https://amzn.to/3XIOme1

