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

2022
RENTER'S REBATE PROGRAM

APPLICATIONS ACCEPTED
APRIL 1, 2022 TO OCTOBER 1, 2022
IF YOU WERE AN ELDERLY OR DISABLED RENTER IN 2021 AND YOUR TOTAL
2021 INCOME WAS LESS THAN
$38,100 FOR AN INDIVIDUAL
$46,400 FOR A MARRIED COUPLE
YOU MAY BE ELIGIBLE FOR A REBATE ON YOUR 2021 RENTAL AND UTILITY EXPENSES
GUILFORD RESIDENTS PLEASE CALL 453-8009 FOR DETAILS AND TO SCHEDULE AN
APPOINTMENT.
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Guilford
Dudley Farm Museum -Welcome to The Dudley Farm Museum where the barns, outbuildings, landscapes,
and woods have changed little over the last 175 years. The buildings and landscapes of today's museum illustrate the farm's late 19th-century activities, which included dairying, maple syrup production,
the planting of crops, as well as the production of apples, ice, flowers, and eggs. Staff are here to not
only guide you but to answer any questions. Museum will be open from 12 p.m. until 2 p.m., with free
admission, donations accepted.
Guilford Information Center The Guilford Information Center has information, maps, online tours and a
variety of other resources to help visitors and residents make the most of our historic community. Stop by
our location next to the Community Center on Church Street, from 9:30 a.m.-12:30 p.m., each visitor will
receive complimentary gift bag.
Guilford Art Center Enter drawings for free Guilford Art Center family memberships for a year. Membership benefits include discounts on classes and workshops, purchases in the shop, free entry to the annual
Guilford Craft Expo in July, and invitations to GAC events. Drawings will take place in The Shop, where visitors can find unique, one of a kind pieces made by hundreds of American artists.
Henry Whitfield State Museum -Tour
Connecticut's oldest house for free,
from 10 a.m. until 4 p.m. Explore
three floors of exhibits and antiques
and discover the complex history of
nearly four centuries.
Hyland House Museum -Free tours
available from 11 a.m. until 4 p.m.
Medad Stone Tavern Museum Visitors will receive a guided tour of
this 1803 Tavern Museum. They will
also get to visit the corn crib on the
grounds. Open from 11 a.m. until 4
p.m.
Thomas Griswold House Museum Visitors will receive a guided tour of
our 1764 salt box house museum.
They can also visit our blacksmith at
work in our blacksmith shop. Open
from 11 a.m. until 4 p.m.
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Keeping cool when temperatures reach record highs isn't just about comfort. Dangerously
high temperatures can result in heat-related illnesses ranging from heat cramps to heat exhaustion and heat stroke. The following tips can help you keep cool all summer long.
Alter your pattern of outdoor exercise to take advantage of cooler times (early morning or late
evening). If you can't change the time of your workout, scale it down by doing fewer minutes,
walking instead or running, or decreasing your level of exertion.
1. Wear loose-fitting clothing, preferably of a light color.
2. Cotton clothing will keep you cooler than many synthetics.
3. Fill a spray bottle with water and keep it in the refrigerator for a quick refreshing spray to

your face after being outdoors.
4. Fans can help circulate air and make you feel cooler even in an air-conditioned house.
5. Try storing lotions or cosmetic toners in the refrigerator to use on hot, overtired feet.
6. Keep plastic bottles of water in the freezer; grab one when you're ready to go outside. As

the ice melts, you'll have a supply of cold water with you.
7.Take frequent baths or showers with cool or tepid water.
8. Combat dehydration by drinking plenty of water along with sports drinks or other sources

of electrolytes.
9. Some people swear by small, portable, battery-powered fans. At an outdoor event I even

saw a version that attaches to a water bottle that sprays a cooling mist.
10. I learned this trick from a tennis pro: if you're wearing a cap or hat, remove it and pour a

bit of ice cold water into the hat, then quickly invert it and place on your head.
11. Avoid caffeine and alcohol as these will promote dehydration.
12. Instead of hot foods, try lighter summer fare including frequent small meals or snacks con-

taining cold fruit or low fat dairy products. As an added benefit, you won't have to cook next
to a hot stove.
13. If you don't have air-conditioning, arrange to spend at least parts of the day in a shopping
mall, public library, movie theater, or other public space that is cool. Many cities have cooling
centers that are open to the public on sweltering days.
14.Finally, use common sense. If the heat is intolerable, stay indoors when you can and avoid
activities in direct sunlight or on hot asphalt surfaces. Pay special attention to the elderly, infants, and anyone with a chronic illness, as they may dehydrate easily and be more susceptible to heat-related illnesses. Don't forget that pets also need protection from dehydration and
heat-related illnesses too.

REFERENCE: Fauci, Anthony S., et al. Harrison's Principles of Internal Medicine. 17th ed. United States: McGraw-Hill
Professional, 2011
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Seven Super Steps to Safe Food in the Summer
During warm weather, it is especially important to take extra precautions
and practice safe food handling when preparing perishable foods such as
meat, poultry, seafood and egg products. The warmer weather conditions
may be ideal for outdoor picnics and barbecues, but they also provide a
perfect environment for bacteria and other pathogens in food to multiply
rapidly and cause foodborne illness. Follow the suggestions below to Fight
BAC!® (foodborne bacteria) and reduce the risk of foodborne illness this
summer.
1.

2.

3.
4.

5.

Wash, Wash, Wash Your Hands. Always wash your hands with warm water and soap for at least 20 seconds before and after handling food. Sing
Row, Row, Row Your Boat twice to get a sense of how long you should
wash.
Marinating Mandate. Always marinate food in the refrigerator. Don’t use
sauce that was used to marinate raw meat or poultry on cooked food.
Reserve a portion of the unused marinade to use as a sauce.
Hot, Hot, Hot. When grilling foods, preheat the coals on your grill for 20
to 30 minutes, or until the coals are lightly coated with ash.
Temperature Gauge. Use a food thermometer to ensure that food reaches a safe internal temperature.
Where’s the Beef? Chicken and Fish? Hamburgers should be cooked to
160 ºF, while large cuts of beef such as roasts and steaks may be
cooked to 145 ºF for medium rare or to 160 ºF for medium. Poultry must
reach a temperature of 165 °F. Fish should be opaque and flake easily.

6.

Stay Away from that Same Old Plate. When taking foods off the grill, do
not put cooked food items back on the same plate that held raw food, unless it has been washed with hot water and soap first. And in hot weather
(above 90°F) foods should never sit out for more than one hour before
going in the refrigerator.

7.

Icebox Etiquette. A full cooler will maintain its cold temperatures longer
than one that is partially filled so it is important to pack plenty of extra ice
or freezer packs to ensure a constant cold temperature. Keep the cooler
out of the direct sun. Keep drinks in a separate cooler from foods. The
beverage cooler will be opened frequently while the food cooler stays
cold.
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FREE ADMISSION TO MYSTIC AQUARIUM FOR SNAP EBT HOLDERS

To reserve Tickets: https://www.mysticaquarium.org/visit/current-promotions/ebt-ticket/

Stonewall Speakers
June 2, 2022 6:30-8:00pm
At the Guilford Free Library

Stonewall Speakers – Educating the community, one story

at a time.
Stonewall Speakers presents an evening of education and interaction. Folks can meet LGBTQ+ speakers
who are glad to share their journey with audiences to help dispel myths and prejudices about their community. We have been speaking throughout CT, in schools, universities, businesses and organizations since
1988. We tell our stories about our coming out and share our experiences living as our authentic selves. Our
presentation is followed by questions from the audience. We will have transgender and nonbinary speakers
and cover some basics pertaining to best ways to support the LGBTQ+ community as allies.
Stonewall Speakers, a program of the Connecticut Stonewall Foundation, Inc., is an all-volunteer speaker’s
bureau comprised of lesbian, gay, bisexual, transgender, non-binary, pansexual, queer people and their allies. Our speakers give their hearts, time and travel expenses to help eliminate hate and promote understanding. Stonewall Speakers is a 501(c)3 non-profit organization.

Free and open to all. Please register.

Disclaimer: The information contained in this newsletter is provided by Guilford Social Services as a service. Although we try to
provide quality information, we do not guarantee any results obtained from the use of this information. In addition, we do not assume liability to any party for damage by errors, omissions or any other inconsistency herein.
Inclusion in this booklet does not imply endorsement or recommendation of any agency, organization or business.
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Recipes of the Month

Healthy Lemon Raspberry
Frozen Yogurt
Ingredients
•
•
•
•
•

1 cup plain greek yogurt (regular)
12 oz. frozen raspberries
1/3 cup fresh lemon juice
2 teaspoons fresh lemon zest
3 tablespoons honey

Instructions
1.

2.
3.

To a blender add greek yogurt, raspberries,
lemon juice, lemon zest, and honey.
Blend until smooth.
Serve immediately or for a more solid consistency place in an air tight container and
put in freezer for 1-2 hours. Serve!

