
School Starts  

September 10, 2020 

Please 

 Drive Carefully 

CT Heating Assistance 

Can you believe it will be that time again 

soon? Applications for CT Heating Assistance 

programs will begin to be taken by phone  

appointments in September.  

Call 203-453-8009 to  be put on the wait list.   

The Children’s Law Line 

1-888-LAW-DOOR  

(1-888-529-3667) 

This is a free statewide ser-

vice offered to children, parents,  

grandparents, other relatives, foster 

 parents or professionals with a  

specific question about the law and 

children.  

 Calls are answered by a person 

trained in family law.  

 Common questions are answered 

immediately & more complex questions 

are referred to a staff attorney. 

 There is no income screening to ac-

cess the program. 

 There is no limit for how many times 

a person can call.  
 

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

2020 

 RENTER'S REBATE PROGRAM 

 

 

 

    

APPLICATIONS ACCEPTED  

APRIL 1, 2020 TO OCTOBER 1, 2020 

*LAST CHANCE TO APPLY* 

IF YOU WERE AN ELDERLY OR DISABLED RENTER IN 2018 AND YOUR TOTAL 2019 INCOME 

WAS LESS THAN 

$37,000 FOR AN INDIVIDUAL 

$45,100 FOR A MARRIED COUPLE 

For more information, call Guilford Social Services  at (203)453-8009 
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Looking for a Job? 

If you wish to be on our email list to received weekly employment 

emails, please contact Guilford Social Services 

  at 

(203) 453-8009 

and ask to be added.   

Operation Fuel Summer Utility Program 

Available to October 31, 2019 or until funding is exhausted… One time 
grant amount: up to $700 

To qualify for electric or gas utility, clients must have a shut-off notice or have no utility 

service or must need assistance with making a required payment in order to maintain 

a payment arrangement , or have a past due balance of 30 days or more.   

Households will be eligible for this program even if they have received a grant for 

there primary heat through the CEAP/SHAP program. 

Households also must : 

 Be an extreme emergency 

 Have income below 75 percent of state median income guidelines 

 Have made 4 payments within the 12 month period of which the client is applying.  

(3 payments throughout the year and 1 payment during the moratorium.) 

 Potentially Eligible Guilford residents should call 203-453-8009 to schedule an  

appointment. 
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For your safety, ALL Aquarium visits now require a timed ticket and 

must be reserved online.   You can email 
TimedTicketsEBT@MysticAquarium.org  for a time slot. 

For more information, go to guilfordfair.org. 
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Disclaimer:   The information contained in this newsletter is provided by Guilford Social Services as a service to its users, GFB custo mers and others. 
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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For more information and specific guidelines, call (203) 453-8086 or  

email buckleyt@ci.guilford.ct.us 
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Recipes of the Month:  

Directions 
Cook linguine according to pack-
age directions. Meanwhile, in a 
large  
skillet, heat butter and oil over medi-
um heat. Add zucchini and mush-
rooms; saute 3-5 minutes. Add to-
mato,  
onions, garlic and seasonings. Re-
duce heat; simmer, covered, about 
3 minutes. 
Drain linguine; add to vegetable 
mixture. Sprinkle with cheeses and 
basil. Toss to coat. 

Ingredients 
6 ounces uncooked linguine 
2 tablespoons butter 
1 tablespoon olive oil 
2 medium zucchini, thinly sliced 
1/2 pound fresh mushrooms, sliced 
1 large tomato, chopped 
2 green onions, chopped 
1 garlic clove, minced 
1/2 teaspoon salt 
1/4 teaspoon pepper 
1 cup shredded provolone cheese 
3 tablespoons shredded Parmesan 
cheese 
2 teaspoons minced fresh basil 

Vegetarian Linguine 
Prep time 30 min. servings 6 

Ingredients 

 ½ cup Italian-seasoned bread crumbs 

 ¼ cup grated Parmesan cheese 

 1 teaspoon salt 

 1 teaspoon ground black pepper 

 ½ cup all-purpose flour 

 1 egg 

 1 tablespoon lemon juice 

 2 breast half, bone and skin removed or 

skinless, boneless chicken breast halves 

 ½ cup pizza sauce, divided 

 ½ cup shredded mozzarella cheese, 

divided 

 4 slices pepperoni, or to taste - divided 

Preheat Combine bread crumbs, Parmesan cheese, salt, and 

black pepper in a shallow bowl; place flour into a second 

bowl. Whisk egg and lemon juice together in a third bowl.  

Dip each chicken breast in egg mixture and dredge in flour; 

dip again in egg mixture and dredge chicken in crumb mix-

ture until coated. Place coated chicken breasts into a baking 

dish.  Bake in the preheated oven until chicken is heated 

through and crumbs are golden, about 20 minutes.  Spoon 2 

tablespoons pizza sauce onto each chicken breast, sprinkle 

each with half the mozzarella cheese, and top each with 

half the pepperoni slices.  Bake until chicken is no longer 

pink inside and the juices run clear, about 10 more minutes. 

An instant-read meat thermometer inserted into the thickest 

part of a breast should read at least 160 degrees F (70 de-

grees C) 

 

Pizza Chicken 

Creamy Rice Pudding 

Ingredients 

 3/4 cup uncooked white rice 

 2 cups milk, divided 

 1/3 cup white sugar 

 1/4 teaspoon salt 

 1 egg, beaten 

 2/3 cup raisins (optional)  

 1 tablespoon butter 

 1/2 teaspoon vanilla extract 

Directions 

1. Bring 1 1/2 cups water to a boil in a saucepan; stir rice into boiling water. Reduce heat to low, 
cover, and simmer for 20 minutes. 

2. In a clean saucepan, combine 1 1/2 cups cooked rice, 1 1/2 cups milk, sugar and salt. Cook over 
medium heat until thick and creamy, 15 to 20 minutes. Stir in remaining 1/2 cup milk, beaten egg, 
and raisins; cook 2 minutes more, stirring constantly. Remove from heat and stir in butter and va-
nilla. 


