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Homeless Prevention and
Rapid Re-Housing Program

HPRP is focused on housing for homeless and at-risk households. It will
provide temporary financial assistance, housing relocation, and stabilization
services to individuals and families who are homeless or will be homeless.

The funds under this program are intended to target two populations of persons
facing housing instability:

Individuals and families who are currently in housing but are at risk of
becoming homeless and need temporary rent or utility assistance to
prevent them from becoming homeless or assistance to move to
another unit (prevention).

. Individuals and families who are experiencing homelessness (residing
in emergency or transitional shelters or on the street) and need
temporary assistance in order to obtain housing and retain it.

It 1s important to note that HPRP is not a mortgage assistance program. HPRP
funds are eligible to help with renters and home owners with pay for utilities

and security deposits.

For additional information feel free to contact the Housing Department at
Clinch Valley Community Action, Inc. @ 276-988-5583 ext. 333.

Another way that the agency is helping improve the quality of life in the community!



BRAINRENDER

1)What is the name of the
horse in the song “Jingle
Bells”?

2)Who co-starred with
Bing Crosby in the 1954
movie “White
Christmas™?

HOLIDAY HOURS
December 23rd- Close at Noon

December 24th-28th— Closed
December 3 1st-January 3rd— Closed

CLASSES
Batterer’s Intervention/Prevention-Tuesdays 5:30
-7:30
December 8-Anger Management 9-3
December 11-Full Staff Meeting
December 17-Shoplifting Diversion Class 9-3
December 21-Alcohol Education Class 9-3

BIRTHDAYS
Shannon Melvin — 12-3
Rande Hackler — 12-5

Angie Poskas — 12-12

Emily Griffith—  12-13

Ricky Honaker -  12-13

Becky Foster — 12-16

Lisa Baker — 12-26
NEW HIRES

Jackie Thompson — Sub in HS

Doris Payne — VITA Quality Control Coordinator
Linda Deel — PCA

Amanda Horton — Sub in HS

Penny Hall — Sub in HS

Role Models Should Be Parents Not Pros

This is where I usually have a purely sports
related article. But over the last few weeks,
sports and the “real world” have over-
lapped as yet another professional athlete
that has been exalted to god-like stature has
fallen. Tiger Woods is not the first and cer-
tainly will not be the last to suffer this fate.
I have heard many speak of what a shame it
is that a role model such as him could let so
many kids down. Parents have made the
mistake of letting the rich and famous be-
come our children’s role models. They
have allowed the world to dictate to their
children what is right and wrong, important
or unimportant. Doing research for this ar-
ticle, I googled “Parental Influence” to see
what is out there. The findings were stag-
gering. Poll after poll showed that parents
hold the most influence over their children
in areas ranging from their sexual decisions
to their view of God to even the company
they keep. Parents, we should be our chil-
dren’s role models and indeed are their role
models, knowingly or unknowingly, posi-
tively or negatively.

As we approach the New Year, instead of
making a resolution to simply lose weight,
make a daily, conscious effort to spend time
with your children, teaching them what is
important and indeed living before them as
an example of the type of person you wish
for them to become.

David K. Lowe , 11

Don’t forget the REAL reason for
the Season!
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CANDYCANES MISTLETOE
PEACE CAROLS
PRESENTS  STOCKINGS
SANTA JINGLEBELLS
SNOW GINGERBREAD

EXCITEMENT FAMILY
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FANTASY FUDGE
Makes about 117

3 cups sugar

3/4 cup margarine

2/3 cup evaporated milk

1 12-0z. (340 g) package semi-sweet
chocolate chips

1 7-0z. (198 g) jar Kraft Marshmallow
creme

1 cup chopped nuts

1 teaspoon vanilla extract

Traditional method:

Combine sugar, margarine and milk in
heavy 2-1/2 quart saucepan; bring to
full rolling bail, stirring constantly.
Continue boiling 5 minutes over me-
dium heat, stirring. Remove from heat,
stir in chocolate till melted. Add
marshmallow creme, nuts & vanilla
beat till blended. Pour into greased 13
x 9-inch baking pan. Let cool and cut
into 1-inch squares.

Microwave method:

Microwave margarine in 4-quart mi-
crowave-safe bowl on HIGH (100%) 1
minute or until melted. Add sugar and
milk; mix well. Microwave on HIGH 5
minutes or until mixture begins to boil,
stirring after 3 minutes. Mix well;
scrape bowl. Continue microwaving on
HIGH 5-1/2 minutes; stir after 3 min-
utes. Stir in chips until melted. Add re-
maining ingredients; mix well. Pour
into greased 13 x 9-inch baking pan.
Cool at room temperature; cut into
squares. Makes 3 pounds.

Note: Can be made in a smaller pan for
thicker squares (yield will be reduced).




