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What’s New?
LARGE PRINT FICTION AUDIO BOOKS ON CD
Red Queen by Philippa Gregory F Creation In Death by J.D. Robb M
Ghost Night by Heather Graham M Shakespeare’s Christmas by
Stay a Little Longer by Dorothy Garlock j Charlaine Harris F
R Secret Wedding by Jo Beverley F
Austin by Linda Leal Miller R Ugly Duckling by iris Johansen F
Live To Tell by Lisa Gardner M In Harms Way by Ridley Pearson M
Mankiller Colorado by William Death’s Excellent Vacation by
Johnstone W Charlaine Harris M
Needles and Pearls by Gil McNeil M Last Lie by Stephen White M
Leadville by James Best W Vigilantes by W.E.B. Griffin F
Bride Collector by Ted Dekker M Red Queen by Philippa Gregory F
Finding Perfect by Susan Mallery R Lost Empire by Clive Cussler M
Death in Show by Judi McCoy M Spider Bones by Kathy Reichs M
Gunsmith by Lauran Paine W Dexter is Delicious by Jeff Lindsay M
Besty’s Return by Wanda Brunstetter F §Queen of the night by J.A. Jance M
Chasing Perfect by Susan Mallery F Tough Customer by Sandra Brown M
Cinderella Deal by Jennifer Crusie R Postcard Killers by James Patterson
Summer Brides by Susan Wiggs R M
Running Scared by Lisa Jackson M Veil of Night by Linda Howard M
Ice Cold by Tess Gerritsen M Burn by Nevada Barr F
Out of Sight by Stella Cameron F Ghost Moon by Heather Graham M
Veil of Night by Linda Howard M Under her skin by Susan Mallery R
Tough Customer by Sandra Brown M Midnight Crystal by Jayne Krents R
Beloved Counterfeit by Kathleen Exclusive By Fern Michaels M
Y’Barbo R 1022 Evergreen Place by Debbie
Death on the D-List by Nancy Grace M jMacomber F
Gingerbread Cookie Murder by joanne JFinding Perfect by Susan Mallery R
Fluke M Maybe This time by Jennifer Crusie R
An Amish Christmas by Beth Long F AUDIO BOOKS CD NON-FIC
LARGE PRINT NON-FIC Paul Newman: A Life by Shawn Levy
Sweater Quest by Adriene Martini Case Histories by Kate Atlinson
This Time Together by Carol Burnett Shackleton’s Way by Margot Morrell
A Captain’s Duty by Richard Phillips Weather makers by Tim Flannery
And Sometimes Why by Rebbecca
Johnson
Inside Outreach is a newsletter from the Outreach Services of the North Country Library System,
22072 County Route 190, Watertown, New York 13601
Telephone: (315) 782-5540, ext. 235: email: nclsotr@ncls.org
Kathy Van Ness, Newsletter Editor




Home Energy Assistance Program (HEAP)

)

HEAP may help you pay for Electricity, Propane, Natural Gas, Wood, Oil, Kerosene, Coal, or
any other heating fuel.

HEAP is a federally funded program that issues heating benefits to supplement a household’s
annual energy cost. HEAP also offers an emergency benefit for households in a heat or heat
related energy emergency. Additionally, HEAP offers a furnace repair and/or replacement
benefit for households with inoperable heating equipment.

Regular Benefit

The HEAP Regular Benefit Component assists low-income New Yorkers with the cost of
heating their homes. The Regular Benefit Component of the 2009-10 HEAP season is closed.
You may not apply for a regular HEAP benefit until the 2010-2011 HEAP season is open.
The Regular Benefit Component of the 2010-2011 HEAP season will open on November 1,
2010. HEAP Applications will not be made available until November 1, 2010.

Emergency Benefit

The HEAP Emergency Benefit Component assists qualifying low-income New Yorkers who
are facing a heat or heat related energy emergency and do not have the resources available
to resolve the emergency. The Emergency Benefit Component of the 2010-2011 HEAP
season will open on November 1, 2010.

Furnace Repair or Replacement

The HEAP Furnace Repair and Replacement Component is available to help low-income
homeowners repair or replace furnaces, boilers, and other direct heating components
necessary to keep the home's primary heating source functional. The HEAP Furnace
Repair and Replacement Component of the 2010-11 HEAP season is open effective October
1, 2010.

Income Guidelines

Household Size: Maximum Gross Monthly Income:
1 $2,129
2 $2,784
3 $3,439

Questions regarding the HEAP program should be directed to your Local Department of
Social Services Office or the NYS HEAP Hotline at 1-800-342-3009.



http://otda.ny.gov/main/programs/heap/program.asp#regular
http://otda.ny.gov/main/programs/heap/program.asp#emergency
http://otda.ny.gov/main/programs/heap/program.asp#repair
http://otda.ny.gov/main/programs/heap/program.asp#income
http://otda.ny.gov/main/programs/heap/HEAP-contacts.pdf
http://otda.ny.gov/main/programs/heap/HEAP-contacts.pdf

(SHIAOIN) AAd

(SATAOIN) SALLASSYD OAdIA
(@d) 2SI LOVAINOD NO SSI009
SHLLASSVD NO S3I004d 01dNV
SMOO04d INIId ADIVT

"LSANOTA NOA LYVINIOA TVIIALVIA
HOVA 404 W04 LSANOHT ALVIVJAS V SN

"LVINIOA ANO AINO %) JIDAHD ASVATd

JOHLAV

A TLLL

JOHLAV

H'TLLL

JOHLAV

H'TLLL

"ULIO0J STY) UO PAIIIUD UID( Sy

HIANVN INOA
jey) dansud Ised[d ‘Surfedq droyog

Kreaquy

3} 0) UOI)IIS SIY) PUIS ISLIJ

ON SHA JAlqe[ieAe jou
I 3unsanbau dae noA PN © J1 IININISQNS IM ABA

ALID

SSHAIAAV

HINVN

#3410

ATIVHTO INIId ASVA'Id
T WHOA LSANOTT ¥A@IO0 TIVIN

109€T AN ‘NMOLIALVA
SHIIAYAS HOVHILAO
INALSAS AAVHAI'T AYLNNOD HLION




FREE
MATTER
FOR
THE BLIND

OUTREACH SERVICES

NORTH COUNTRY LIBRARY SYSTEM
22072 COUNTY ROUTE 190
WATERTOWN, NY 13601



Creamy Hot Cocoa

Ingredients

powder

« 3/4 cup white sugar

e 1 pinch salt

« 1/3 cup boiling water

e 31/2 cups milk

« 3/4 teaspoon vanilla ex-
tract

« 1/3 cup unsweetened cocoa

Directions

Combine the cocoa, sugar and pinch
of salt in a saucepan. Blend in the
boiling water. Bring this mixture to
an easy boil while you stir. Simmer
and stir for about 2 minutes. Watch
that it doesn't scorch. Stirin3 1/2
cups of milk and heat until very hot,
but do not boil! Remove from heat
and add vanilla. Divide between 4
mugs. Add the cream to the mugs of
cocoa to cool it to drinking
temperature.

German Pancakes

Pancake Ingredients

« 6 eggs

e 1 cup milk

e 1 cup all-purpose flour

e 1/2 teaspoon salt

2 tablespoons butter or marga-
rine, melted

BUTTERMILK SYRUP:

11/2 cups sugar

3/4 cup buttermilk

1/2 cup butter or margarine
2 tablespoons corn syrup

1 teaspoon baking soda

3/4 teaspoon vanilla extract

Directions

Place the eggs, milk, flour and
salt in a blender; cover and
process until smooth. Pour the
butter into an ungreased 13-in.
X 9-in. x 2-in. baking dish; add
the batter. Bake, uncovered, at
400 degrees F for 20 minutes.

Then while the pancakes are

baking. In a saucepan, combine
the first five syrup ingredients;
bring to a boil. Boil for 7 minutes.
Remove from the heat; stir in
vanilla. Dust pancake with
confectioners' sugar; serve
immediately with the syrup.
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