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Family Sel f  Suf f ic iency 

Dear FSS participants,  

Happy New Year! 

 

As 2020 has arrived, I would like to thank you for  
being a part of  the Family Self  Sufficiency Program.  
 
Last year was a challenging year for many of  us.  I thank you for your effort, energy, 
resilience and commitment.   
 
As we start this new year with a renewed commitment to our goals, I hope just one 

thing from all of  us – Be Better. 

You control how you approach your days.  Commit to being better every day.  Learn 
more.  Be more connected.  Be more aware.  Be tougher.  Be more resilient.  Be more 
creative.  Be more present.  Just be better.   

 
I wish you and your family a very Happy New Year!  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.   
 

Warm Regards,  

Kay Hinton  

FSS Coordinator 
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Family Sel f  Suf f ic iency  

If  you spot a scam, please report it to the Federal Trade Commission.   

Call 1-877-382-4357.  Your complaint can help protect other people.   
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Family Sel f  Suf f ic iency 
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Family Sel f  Suf f ic iency FREE Gale Courses 

During the cold winter months, treat yourself  to some knowledge by taking a Gale Course!  

You will need a Menasha or Oshkosh Public Library card but that’s easy peasy!  Check out 

some of  the classes by going to the Menasha or Oshkosh public library site, click on research 

and then online learning!  Here’s Menasha’s flyer just in case.   
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Family Sel f  Suf f ic iency   College Preview 
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Family Sel f  Suf f ic iency Career Development Workshops 
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Family Sel f  Suf f ic iency WAHA Scholarship 
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Family Sel f  Suf f ic iency Habitat Dedication 
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Family Sel f  Suf f ic iency Community Resource Fair 
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Family Sel f  Suf f ic iency Step Up 
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Family Sel f  Suf f ic iency    EmpowHER 
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Family Sel f  Suf f ic iency 
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ELL Culinary Certificate Family Sel f  Suf f ic iency 
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Family Sel f  Suf f ic iency  
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Hamburger Casserole Recipe 

Hashbrown Hamburger Casserole with Veggies and Cheese Recipe 

Ingredients: 

2 tsp olive oil  
1 onion, chopped      
1 pound lean ground beef 
2 Tbsp flour 
2 Tbsp ketchup 
1 cup beef broth 
3 Tbsp Worcestershire sauce 
salt and pepper to taste 
2 cups frozen mixed vegetables 
1 20 oz. package of refrigerated hash brown potatoes  
1 cup shredded cheddar cheese 
1/4 cup butter, melted 

 

How to make Hamburger Hashbrown Casserole: 

Heat oven to 375 degrees. Coat a 9×13 baking pan with cooking spray. 
In a skillet, cook onion in olive oil over medium high heat until translucent. Add in ground beef and cook until browned.  
If there is a lot of fat from the ground beef, pour it off at this time. 
Add in the flour and cook for one minute, stirring. 

Add in ketchup, broth, Worcestershire, salt and pepper and veggies. Cook for 5 minutes. 

Spread mixture in bottom of 9×13 baking pan. 
In a medium bowl, mix potatoes, cheese and butter. 

Spread potato mixture over beef/veggie mixture. 

Bake 45 minutes or until hash browns are golden brown. 

http://www.amazon.com/Bertolli-Extra-Virgin-Olive-Oil/dp/B004ZK3L8Y/ref=as_li_bk_tl/?tag=macjinxy-20&linkId=9f9bc62df4bc0fe399f447a355786de2&linkCode=ktl
http://www.amazon.com/Heinz-Easy-Squeeze-Ketchup-20/dp/B0051OMJ68/ref=as_li_bk_tl/?tag=macjinxy-20&linkId=4d92530548b50a75e0495cc656321047&linkCode=ktl
https://www.amazon.com/Campbells-Condensed-Soup-Broth-Ounce/dp/B0029TATEW/ref=as_li_ss_tl?ie=UTF8&qid=1474503841&sr=8-10&keywords=beef+broth&linkCode=ll1&tag=weeknight-20&linkId=86febf46f12c6e390f53e1a14df8fede
http://www.amazon.com/gp/product/B0005XO2ME/ref=as_li_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B0005XO2ME&linkCode=as2&tag=weeknight-20&linkId=WPVRYCOT7SUFXFCF
http://www.amazon.com/s/?_encoding=UTF8&camp=1789&creative=390957&field-keywords=9x13%20baking%20pan&linkCode=ur2&rh=i%3Aaps%2Ck%3A9x13%20baking%20pan&sprefix=9x13%20%2Caps%2C496&tag=weeknight-20&url=search-alias%3Daps&linkId=76K7EEIQ7MWY5ACS
http://www.amazon.com/s/?_encoding=UTF8&camp=1789&creative=390957&field-keywords=skillet&linkCode=ur2&rh=n%3A1055398%2Ck%3Askillet&tag=weeknight-20&url=search-alias%3Dgarden&linkId=KWQ7YOBFK4CPXL3W
http://www.amazon.com/s/?_encoding=UTF8&camp=1789&creative=390957&field-keywords=9x13%20baking%20pan&linkCode=ur2&rh=i%3Aaps%2Ck%3A9x13%20baking%20pan&sprefix=9x13%20%2Caps%2C496&tag=weeknight-20&url=search-alias%3Daps&linkId=76K7EEIQ7MWY5ACS

