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“The Warm Line” A peer support phone line  

 855-845-7415 

Or you can reach out to our own Peer Support 
Specialist—Larry Rosen @ 805-263-7027 

……….texting works as well…………. 



NATIONAL DAYS 
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211-Ride Opportunities through Lyft  

in Ventura County 

Lyft program permitted ride Destinations/locations: 

- Medical/healthcare non-emergency appointments. 

- To get the COVID-19 Vaccine. 

- HSA Appointments: CalWorks, Calfresh, Medi-Cal, General 
Relief. 

- Food pantries: through churches or Foodshare. 

Keep in mind… 

3x Rides monthly (To the location and back) so totaling 6x 
rides a month 

Each trip must be under $35 there and under $35 back. United 
Way covers the cost and its all organized and arranged through 
211. 

Must be from M-F 8am-5pm 

ICE CREAM BREAD 

  Making two-ingredient ice 
cream bread is one of those 
magical recipes that sounds 
impossible. The  recipe is  
incredibly easy and yet the 
flavor possibilities are  
endless. All you need is your 
favorite flavor of ice 
cream and self-rising flour.  
 

 2 cups softened ice cream 

 1 1/2 cups self-rising flour 

Gather the ingredients. Preheat the oven to  
350 F. Grease a bread loaf pan and set aside.  
Stir the ice cream until mostly melted and 
smooth. In a large bowl, combine the soft, 
smooth ice cream, and the self-rising flour.  
Do not over mix.  
Pour the batter into the prepared bread loaf 
pan.  
Top with sprinkles, if desired. Bake for 40 to 45 
minutes or until a toothpick inserted in the 
center comes out clean.  
Cool in the pan on a wire rack for 5 minutes. 
Remove from the pan and allow to cool the 
rest of the way on a cooling rack  
Enjoy warm or at room temperature. Store 
leftovers for up to 3 days in an airtight  
container.  

https://www.thespruceeats.com/best-homemade-ice-cream-recipes-4128903
https://www.thespruceeats.com/best-homemade-ice-cream-recipes-4128903
https://www.thespruceeats.com/how-to-make-self-rising-flour-4172320

