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Fami ly Sel f  Suf f ic iency  

Dear FSS participants (and community members),  

 

Happy October to you all!  

  

Please wish a Happy October Birthday to Jennifer!  I hope your  

birthday is fabulous and you are finding a little time to  

take a step towards your goals.  

 

Check out these events and many more in this October   

newsletter: 

  

Salvation Army Holiday sign up is now available.  Sign up for Coats and Toy Store online at  

www. saoshkosh.org or calling  920-232-7660.  Coats for Kids sign up ends October 23rd.  Toy 

Store sign up ends November 27th.  Please see page 4 in this newsletter for more information.   

 

Repair Café Event  is October 15th from 10 am to 4 pm.   Got anything that needs fixing?  Bring 

your broken items to the downtown YMCA and get them fix.  Items include : small  

appliances,  computers, sewing, bicycles, jewelry and watches.  Please see page 13 in this newsletter for 

more information. 

 

Zooloween Boo is October 21st from 11am to 3 pm.  NEW  location is  the Leach Amphitheater at  

303 Ceape Ave, Oshkosh.  Please see page 6 in this newsletter for more information.   

 

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.  

   

Warm Regards!  

Kay Hinton  

FSS Coordinator 
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Fami ly Sel f  Suf f ic iency   

 

 

FREE Rent Smart 
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Salvation Army Holiday Sign up Fami ly Sel f  Suf f ic iency  
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Fami ly Sel f  Suf f ic iency  Career EXCELerate 
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Fami ly Sel f  Suf f ic iency  Zooloween Boo and GoConnect 
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Fami ly Sel f  Suf f ic iency  Oshkosh Senior Expo 

Next Pop-Up Food Pantry is Saturday, October 21, 2023 

491 Old Oregon Road, Oshkosh, Wisconsin 54902 
DAYS AND HOURS 

3rd Saturday of the Month 
Registration begins at 9:30 AM 
Food bundles available 9:30-11:00 AM 
Hosted by: St. John's Lutheran Church of Nekimi 

For a $25 bundle donation, you will receive $150+ in  groceries.  Please bring 2 boxes.   
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Fami ly Sel f  Suf f ic iency  FVTC Open House 
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Fami ly  Sel f  Suf f ic iency  Parent & Caregiver Support Group  
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Fami ly Sel f  Suf f ic iency  

 

All Recovery Group 
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Boys & Girls Club Non-School Days Fami ly  Sel f  Suf f ic iency  
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Fami ly Sel f  Suf f ic iency  Fall Festival  
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Fami ly  Sel f  Suf f ic iency   Repair Café Event  
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Fami ly Sel f  Suf f ic iency   Raising WI’s Children Classes  
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Fami ly  Sel f  Suf f ic iency  Take a Break Events 
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My Favorite Chili Recipe Fami ly Sel f  Suf f ic iency  

This is my favorite Chili recipe!  If  you are like me, I 

am dreaming of  chili when the crisp air of  fall comes.  

Check it out and let me know what you think!   

Ingredients: 

1 lb Ground Beef 

1 large Onion, diced 

 

1 can of  Dark Kidney Beans (15 oz ) 

1 can of  Tomatoes (51 0z) 

1 Green Pepper, diced  

1 can of  Tomato Soup (10.75 oz) 

1 can of  Tomato Sauce (8 oz)  

1 Tbsp of  Brown Sugar 

2 Tbsp of  Chili Powder (to taste)  

1 tsp salt 

1 tsp pepper  

Directions:  

Sauté beef  and onion.  Drain off  fat.   

Add beans, tomatoes, green pepper, soup, tomato sauce, brown 

sugar, chili powder, salt and pepper.  Simmer for 2 hours and serve.   

 

PS: I don’t like green peppers so I get rid of  those and add 1 cup of  

dry macaroni.  The macaroni soaks up the good tomatoes at the 

same time it is cooking.  YUM!   


