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Family Sel f  Suf f ic iency 

Dear FSS participants and Community Members,  
 
Let’s get ready for December!   
 
Please welcome Dia to our FSS  
program!  Happy December Birthday 
to Amy!   
 
Check out  these happenings and many more in this December  newsletter: 
 
Please join me for our December Quarterly FSS Connection Group Zoom Meeting  
Monday, December  13, 2021 at  9:00 a.m.—10:30 a.m.  Todd Wenzel, Human  
Development & Relationships Educator with the University of Wisconsin-Madison 
Division of Extension, Winnebago County,  will be giving a presentation on the Rent 
Smart Program.   Everyone is welcome to attend!  Come join us as we learn more at:  
Join Zoom Meeting:  https://zoom.us/j/99750425718.  
 
Father Carr’s Christmas Express :  Father Carr’s Place 2B will provide a free drive 
thru Christmas Event on December 18th from 9-10:30 am and 11 am to 12:30 pm.  
Please see page 15 for more details. Or call  920-231-2378.   
 
Expungement/Pardon Clinic: Do you know someone who has a criminal record that 
affects them even after many years?  They may have a chance to expunge or pardon 
it.  Expungement hasn’t happened for more than 10 years!  Information session is 
December 1st.    See page 10 for the zoom link.   
 
Please read the rest of this newsletter with educational, employment and community 
opportunities.  I wish you and your family a very Happy December!  Let’s continue 
to strive to meet your goals and strengthen your self suffi-
ciency.  And as always,  please let me know how I can help 
you by calling me at 920-424-1470 ext. 133.      
Happy Holidays!   
 
Kay Hinton  
FSS Coordinator 
   
       

https://zoom.us/j/99750425718
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Family Sel f  Suf f ic iency  

 

Starting Point 2.0 
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Family Sel f  Suf f ic iency Starting Point 2.0 
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Family Sel f  Suf f ic iency EmpowHER 
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Family Sel f  Suf f ic iency 

 

 

ConnectHER Program 
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Family Sel f  Suf f ic iency  Fox Cities Salvation Army Holiday Sign-Up 
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Family Sel f  Suf f ic ien- Love & Logic Workshop  
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Family Sel f  Suf f ic iency Rent Smart 
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 Family Sel f  Suf f ic iency 

 

Expungement/Pardon Clinic 
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Family Sel f  Suf f ic iency 

FREE Community nights:  
December 3rd,  

    5th,  

    14th,  

    17th and  

    25th. 

Time:  5:30 pm to 9 pm.   

 

EAA Christmas in the Air 
Presented By: EAA Aviation Museum 

 Dates: December 4, 2021 

Location: EAA Aviation Museum 

 Address: 3000 Poberezny Rd,  

 Oshkosh, WI 54902 

 Time: 10:00 AM to 3:00 PM 

 Price: FREE 

 

Holiday  Events  

https://www.visitoshkosh.com/listing/eaa-aviation-museum/113235/
https://www.visitoshkosh.com/listing/eaa-aviation-museum/113235/
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Family Sel f  Suf f ic iency Move Your Body Exercise Class 
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Family Sel f  Suf f ic iency FSS Connection Group Meeting 
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Family Sel f  Suf f ic iency PHADA’S Scholarships  

 

The Scholarship Application is found at this website:  www.phada.org/scholarship.    

The Application is due by January 14, 2022 to Winnebago County Housing  

Authority at 600 Merritt Ave. Oshkosh, WI  

https://www.phada.org/


15 

 

Father Carr’s Christmas Event Family Sel f  Suf f ic iency 
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Family Sel f  Suf f ic iency 

 

Mississippi Pot Roast 

 

Instructions 

 

 

 

 

 

 

1. Transfer meat to slow cooker. Sprinkle packets of  dry ranch dressing 
and au jus mixes over pot roast. 

2. Top with a stick of  butter then place peppers on and around roast. 

3. Cover and cook on low for 8 hours. 

4. After it has cooked, take two forks and start shredding the meat.  
Discard any big fatty pieces. Then serve on  buns, potatoes or rice.   

Ingredients

 

 3 pound chuck roast 
 1 packet ranch dressing mix 
 1 packet au jus mix 
 ½ cup (1 stick) butter 
 8 pepperoncini peppers 

Enjoy this easy recipe in this busy  

December!  My family loves it!   


