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

2022
RENTER'S REBATE PROGRAM

APPLICATIONS ACCEPTED
APRIL 1, 2022 TO SEPTEMBER 30, 2022

*LAST CHANCE TO APPLY*
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
For more information, call Guilford Social Services at (203)453-8009

The Children’s Law Line
1-888-LAW-DOOR
(1-888-529-3667)
This is a free statewide service 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.

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
appointments in September at Guilford
Social Services office.
Call 203-453-8009 for more information.

•

Common questions are answered
immediately & more complex questions
are referred to a staff attorney.
• There is no income screening to access the program.
•

There is no limit for how many times
a person can call.

School Starts
September 6, 2022
Please
Drive Carefully
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GUILFORD COMMUNITY CARES PROGRAM: FREE HELP AT HOME
Guilford residents age 70+ or age 18+ with physical disabilities can sign up
for help at home with such tasks as companionship, transportation, household chores or yard work and volunteers can sign at no charge on the digital
platform www.URCommunity Cares.org. Also, if you would like to volunteer
to help such individuals, you can sign up at www.URCommunityCares.org.
Both Volunteers and Participants are background checked. For more
information, call (203) 453-8086 or (203) 453-8009.
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Senior Farmer’s Market Nutrition Program (SFMNP) booklets are available for
seniors 60 years of age and older with a maximum annual income of not more
than:$25, 142 for a household of 1, $33,874 for a household of 2, $42,606 for a
household of 3. Proof of income is required. Each eligible participant receives
one booklet of (6) $4 checks to purchase fruits, vegetables, fresh cut herbs and
honey at participating SFMNP authorized locations throughout Connecticut– the
maximum benefit being $24 to spend by November 30, 2022.
If you are eligible and would like to receive a book or have any questions, please
call Guilford Social Services at (203) 453-8009 for more information.
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Disclaimer: The information contained in this newsletter is provided by Guilford Social Services as a service to its users, GFB customers 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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As you may have noticed, there is a change in the way the GFB prepacked bags are
packed. In order to adhere to healthier guidelines and give recipients healthier options,
we have started to follow the SWAP system. SWAP looks at added sugars, saturated fats
and the sodium levels in food. The food is then ranked green for “eat often,” yellow for
“eat sometimes” and red for “choose rarely.” This month, we will look at how SWAP
looks at added sugars in their program.
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This dish is a revelation. Throw
all of your ingredients into one
pot over medium-high heat,
and about 25 minutes later
you'll have noodles perfectly
coated in a luscious tomatobasil sauce. This is

Mini Meat Loaves,
Green Beans, and Potatoes
Ingredients
• Nonstick cooking spray
• 12 ounce fingerling and/or new
potatoes, halved or quartered
• 1 tablespoon olive oil
• Salt and black pepper
• ⅓ cup barbecue sauce
• ¼ cup fine dry bread crumbs
• ¼ cup finely chopped onion
• 1 teaspoon garlic powder
• 1 pound lean ground beef
• 8 ounce green beans, trimmed
• 1 teaspoon olive oil
• ¼ cup barbecue sauce

One-Pot Pasta with Tomato-Basil Sauce
INGREDIENTS:
12 oz. casarecce or fusilli pasta
1 (28 oz.) can diced tomatoes
2 cups chicken broth
1/2 medium size yellow onion, sliced
4 garlic cloves , sliced
1 tsp. dried oregano

Directions

1/3 cup firmly packed fresh basil leaves

1. Preheat oven to 400°F. Line a
15x10-inch baking pan with foil;
coat foil with cooking spray.
Place potatoes in one half of
prepared pan. Drizzle with 1
Tbsp. oil and sprinkle with salt
and pepper. Bake 20 minutes,
stirring once.

2 teaspoons kosher salt
1 tbps. Olive oil
1/4 tsp. dried crushed red pepper (optional)
1 (6 oz.) package baby spinach
Freshly grated Parmesan cheese

DIRECTIONS:
Step 1
Place first 9 ingredients and, if desired, dried
crushed red pepper in a Dutch oven in order of
ingredient list. Cover and bring to a boil over
medium-high heat (about 12 to 15 minutes).
Reduce heat to medium-low, and cook, covered, 10 to 12 minutes or until pasta is slightly
al dente, stirring at 5-minute intervals.
Step 2
Remove from heat, and stir in spinach. Cover
and let stand 10 minutes. Stir just before
serving. Serve with Parmesan cheese.

2. Meanwhile, in a large bowl
combine next four ingredients
(through garlic powder). Add
ground beef; mix lightly until
combined. Shape into four 3
1/2x2-inch meat loaves.
3. In a medium bowl drizzle
green beans with 1 tsp. oil and
sprinkle with salt and pepper;
toss to coat. Place loaves and
green beans in pan with potatoes. Bake 20 to 23 minutes
more or until loaves are done
(160°F) and potatoes and beans
are tender.
4. Spoon 1/4 cup barbecue sauce
over meat loaves; cover and let
stand 10 minutes. Serve with potatoes and beans.

Nutella Cake
Serves 6 to 8

Beat 1½ cups Nutella with 4 large eggs in a large bowl until well combined and slightly increased in
volume, about 2 minutes. Fold in the ½ cup all-purpose flour until combined. Scrape into a greased
and parchment-lined 8-inch pan and bake at 350º F until the center is just set, 35 to 40 minutes. Let
cool in the pan for 10 minutes, then cool on a wire rack until room temperature. Frost with ½
cup Nutella, and serve.

