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Family Sel f  Suf f ic iency 

Dear FSS participants,  

 
Happy October  to you all !  Check out  these  
events and many more in this October   
newsletter: 
 
Salvation Army Holiday sign up is starting 
this month.  Lots of  dates but they go by too 
fast.   Coats, Toy Store, and Adopt a family 
sign up are available for the October sign up 
days.  Please see page 12 in this newsletter for 
more information.   
 
FVTC Open House is October 8th.  Apply  
at the Open House and save $30.  Check  out 
page 9.   
 
Oshkosh Senior Expo is on October 1st.  
Please see page 14 for more information.   
Franki will be singing !! 
 
Please read the rest of  this newsletter with educational, employment and community 
opportunities.  I wish you and your family a very Happy October!  Let’s continue to 
strive to meet your goals and  strengthen your self  sufficiency.  And as always,  please 
let me know how I can help you by calling me at 920-424-1470 ext. 133.   
 
Your success is my success.   
Trick or Treat!   

Kay Hinton  
FSS Coordinator 
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Family Sel f  Suf f ic iency FVTC Truck Driving Job Fair 

STARTING in OCTOBER, the OSHKOSH JOB CENTER  

Resource Room will be CLOSED to the general public.   

Looking to get hired?  

Truck Driving Job Fair 

  

4:30 PM – 6:00 PM Thursday October 17, 2019 

Fox Valley Technical College 
J.J. Keller Transportation Building 

 

North Truck Driving Safety Bay 

1825 North Bluemound Drive 
Appleton, WI 54912 
 

  Recruiting skilled FVTC students/graduates and  
other professionals within the community! 

 The Truck Driving Job Fair is open to Current and Past FVTC Truck Driving Program students and the general public.  

 Please contact me if you have any questions. 

  

Sam Eustice 

Fox Valley Technical College 

Faculty, Transportation Technologies 

Commercial Driving | CDL Examiner 

1825 North Bluemound Drive | P.O. Box 2277 

Appleton, WI 54913-2277 

E: eustice@fvtc.edu 

P/F: (920) 735-4769 

W: www.fvtc.edu/TruckDriving  

   

http://www.fvtc.edu/programs/transportation/truck-driving
mailto:eustice@fvtc.edu
http://www.fvtc.edu/TruckDriving
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Family Sel f  Suf f ic iency Parent Connection Workshop 



5 

 

Family Sel f  Suf f ic iency 1-2-3 Magic Workshop 
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Family Sel f  Suf f ic iency MYACCESS app 
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Family Sel f  Suf f ic iency   Power of Money Workshop 
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Family Sel f  Suf f ic iency Career Development Workshop 
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Family Sel f  Suf f ic iency FVTC Open House  
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RENT SMART  Family Sel f  Suf f ic iency 

 

 

Rent Smart 2019  
FREE WORKSHOPS  TO HELP YOU  FIND AND KEEP  

A SUITABLE PLACE TO LIVE.  
  

Rent Smart provides practical education  to help people looking for rental housing find, get, and 

keep suitable housing.   Rent Smart workshops are FREE.  Each workshop consists of 2 sessions.  

Completion of the course provides you with a certificate to show your commitment to being a good 

tenant.       Registration is required. Call (920) 232-1973 to register.  

 

March 19 & 26 (Tuesdays) 9:00—11:30am  

Menasha Public Library (Company E Room)  

 

June 18 & 25 (Tuesdays) 9:00—11:30am  

J.P. Coughlin Center (Volunteer Room)  

 

August 14 & 21 (Wednesdays) 6:00—8:30pm  

Neenah Public Library (Shattuck Room)  

 

September 19 & 26 (Thursdays) 9:00—11:30am  

Menasha Public Library (Company E Room)  

 

October 16 & 23 (Wednesdays) 5:00—7:30pm  

Oshkosh Public Library (Lower Level Room A)  

 

December 10 & 17 (Tuesdays) 9:00—11:30am  

Oshkosh Public Library (Lower Level Room A) 
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Family Sel f  Suf f ic iency Job Connection 
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Family Sel f  Suf f ic iency 

 

2019 Salvation Army Holiday Sign up 

9th Annual "Dinner's On Us" Event  
Dinner's On Us is a FREE food distribution, with a focus on Healthy Foods and Community Resources,  brought to your 
community by UnitedHealthcare Community Plan. 

  

Dinner's On Us includes a full grocery bag of frozen chicken, pasta and beautiful fruit and vegetables. 

  

 This event is open to the public 

 Thursday October 24, 2019  3pm-6pm 

Goodwill Campus: 1800 Appleton Road, Menasha 

*Quantities are limited and will be given 
away on a first come, first served basis. 
One bag per household. 
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Family Sel f  Suf f ic iency    Bella Walk  
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 Family Sel f  Suf f ic iency   Senior Expo 
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 FVTC Hands-On, High-Tech Event  Family Sel f  Suf f ic iency 

i 
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Family Sel f  Suf f ic iency BBQ Beans recipe 

Backyard Barbeque Beans 

1/2 c barbeque sauce 

1/2 c ketchup 

1/2 c water 

2 tablespoons spicy brown mustard 

2 tablespoons cider vinegar 

1 teaspoon liquid smoke 

1 teaspoon granulated garlic 

1/4 teaspoon cayenne pepper 

1 1/4 pounds brats, casings removed 

2 onions, chopped 

2 (28-ounce) cans baked beans 

2 (15-ounce) cans pinto beans, drained 

2 (15-ounce) cans cannellini beans, drained 

1 (10-ounce) can Ro-Tel Original Diced Tomatoes and Green Chilies, Drained 

6 slices thick-cut bacon, cut into 1-inch pieces  

1. Preheat oven to 350 degrees. 

2. Whisk bbq sauce, ketchup, water, mustard, vinegar, 

liquid smoke, garlic, and cayenne pepper in large 

bowl.   

3. Cook Brats on medium high heat in skillet, breaking 

up into small pieces about 5 minutes.   

4. Stir in Onions and cook until brats and onions are 

browned.  About 15 minutes.   

5. Mix brats into sauce bowl.  Stir in all beans and     

tomatoes.   

6. Put Bean mixture into 9 x 13 inch baking pan and 

place pan on rimmed baking sheet.  Arrange bacon 

pieces over top of  beans.   

7. Bake until beans are bubbling and bacon is rendered, 

about 1 1/2 hours.   

8. Let cool for 15 minutes.  Serve.   

Enjoy this Baked bean recipe!!  I cut this 

recipe in half  since it made too much for 

us.  This would be a great recipe for the 

coming cold months ahead or the holidays. 

It has a little heat and BACON!   


