
 

 

LAKE COUNTY  
BOARD OF DEVELOPMENTAL DISABILITIES/ 

DEEPWOOD 
 

Community Recreation Program 
 

2020 
 BOREDOM  

BUSTER 
At Home Activities  

 
 

 

 
 
 
 
 

Keep the fun going with “Busting Boredom” Packet #38 
 

Enclosed are at-home activities for you to do for fun. Share your results with us by: 
Taking 1 picture of yourself or family member with your favorite page. Post it on social media 

and tag @DeepwoodLakeDD - #BoredomBuster #EmpowerEngageEnrich. 
 

Scan or snap a picture of your favorite page and email it to info@lakebdd.org  
or US Mail the page to: Recreation Department c/o LCBDD/Deepwood,  

8121 Deepwood Blvd. Mentor, Ohio 44060. 
 

All activity packets received by the Recreation Department  
will be entered into a drawing to win a surprise visit from Buster and Recreation staff. 

 

DROPPING OFF PACKETS IN PERSON IS NOT PERMITTED 
 
 

 
 

Boredom Buster packets are located on our website at 
 https://lakebdd.org/community-recreation-program/. 

 
If you prefer for the Boredom Buster packet to be 

emailed or mailed via US mail to you, please contact us 
at 440-350-5165 or info@lakebdd.org. 

 

mailto:info@lakebdd.org
https://lakebdd.org/community-recreation-program/
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Supplies for Candy Cane Ornaments 

 1 package (25 pc.) green chenille pipe cleaners, 12″ x 6mm 
 1 package pony beads — red, 6×9 mm 
 1 package pony beads — white, 6×9 mm 

Instructions 

1. Use wire cutters or old scissors to cut the pipe cleaners in half. 
2. Slide one bead to the end of a pipe cleaner, turning the end 

around the bead to keep it in place. Alternate red and white 
beads until the pipe cleaner is full. 

3. Turn the end around the last bead. Bend into a candy cane 
shape and hang on your tree. 

4. The candy cane may also be used as a package decoration. 

 
 

 

Buster News Network 
Wednesday December 23 at 11:00 am 
On Facebook Live using this link: 
www.facebook.com/DeepwoodLakeDD 
 
 Buster News Network will include 

Jokes, special announcements, 
News and interviews. 

 
Feel free to send us photos,  

interview questions and jokes  
to share (or suggestions) to 

 info@lakebdd.org. 
 

 
 

Or Zoom meeting ID 4236092900 
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Most Played Christmas Songs of 2020, According to 

Spotify 

1. “All I Want for Christmas Is You” Mariah Cary 

2. “Last Christmas” Wham! 

3. “Santa Tell Me” Ariana Grande 

4. “It’s Beginning to Look a Lot Like Christmas” Michael 

Bublé 

5. “Mistletoe” Justin Bieber 

6. “It’s the Most Wonderful Time of the Year” Andy Williams 

7. “Rockin’ Around the Christmas Tree” Brenda Lee 

8. “Jingle Bell Rock” Bobby Helms 

9. “Do They Know It’s Christmas?” Band Aid 

10.  “Let It Snow!” Frank Sinatra 

11. “Happy Xmas (War Is Over)” John Lennon and Yoko Ono 

12. “White Christmas” Bing Crosby 

13. “Feliz Navidad” José Feliciano 

14.  “Holly Jolly Christmas” Michael Bublé 

15. “Driving Home for Christmas” Chris Rea 

16.  “The Christmas Song(Merry Christmas To You)”  Nat King Cole 

17. “Wonderful Christmastime” Paul McCartney 

18. “Have Yourself A Merry Little Christmas” Sam Smith 

19. “Blue Christmas” Elvis Presley 

20. “Underneath the Tree” Kelly Clarkson 

21. “Christmas Lights” Coldplay 

22. “Holly Jolly Christmas” Burl Ives 

23. “Merry Christmas Everyone” Shakin’ Stevens 

24. “Santa Claus Is Coming to Town” Michael Bublé 

25. “Sleigh Ride” The Ronettes 



 

 

 

Candy Cane Cookies Recipe 

 Prep time: 20 minutes 
 Cook time: 8 minutes 
 Chilling time: 3 hours 
 Yield: 36 cookies 

These cookies are easier to make than they look. Make one 
simple dough, split it in two and add red food coloring to one 
half. Roll two different ropes of dough, twist them together, and 
shape into "candy canes." 

A lot of recipes tell you to sprinkle crushed candy canes (real 
ones!) over the cookies right out of the oven. You can certainly do that, but I prefer to brush the 
cookies with an egg white wash and sprinkle them with sparkling sugar instead. The sugar sticks to the 
cookie because of the wash and makes the finished product more enticing than the average candy 
cane cookie. 

INGREDIENTS 

 1 cup (2 sticks, 8 ounces) unsalted butter, at room 
temperature 

 1 cup (200 g) granulated sugar 
 1 1/2 teaspoons peppermint extract 
 1 teaspoon vanilla extract 
 1 teaspoon baking powder 

 1/2 teaspoon kosher salt 
 1 large egg 
 2 3/4 cup (385 g) all-purpose flour 
 1 teaspoon liquid red food coloring 

To finish:1 egg white 

 2 tablespoon sparkling sugar 

 

DIRECTIONS 

1 Make the dough: Place the butter, sugar, peppermint, vanilla, baking powder, and salt in the bowl of 
stand mixer. Beat until a paste forms and clings to the side of the bowl. 
Scrape down the side of the bowl and beat in the egg until it is absorbed. Add the flour and beat until 
just combined and no more dry streaks of flour remain. 

2. Color half the dough: Divide and remove half the dough from the 
bowl. Carefully add the red food coloring to the remaining dough. Mix 
on low until the color is evenly distributed. 

3. Chill the dough: Pat each piece of dough into a disk, wrap in plastic 
wrap, and refrigerate for at least 3 hours or overnight. 

4. When ready to bake, preheat the oven to 350ºF. Line a baking sheet 
with parchment paper or silicon baking mat. 

 

https://www.amazon.com/Wilton-White-Sparkling-Sugar-Net/dp/B0001XXB3E/?tag=recipenote-20
https://www.amazon.com/Wilton-White-Sparkling-Sugar-Net/dp/B0001XXB3E/?tag=ingredients0-20


 

Learn more about the Lake County Board of Developmental Disabilities/Deepwood at www.lakebdd.org 

Candy Cane Cookies Continued 

5. Shape the cookies: The chilled dough should be firm, but still easy to shape straight from the fridge. 
If not, let it warm for just a few minutes until malleable. Don't let it warm too much or it will be too 
soft to work with again. 

Pinch off a 1-inch round piece of the white dough and roll it out to a 5-inch rope. Do the same with a 
piece of the red dough (make sure the ropes are the same length). 

Place the ropes next to each other and twist together. Transfer to the baking sheet and curve the top 
of the dough into a candy cane shape. 

Repeat with the remaining dough, spacing the cookies about 2 inches apart. 

6. Top the cookies with sparkling sugar: Make the egg white wash by beating the egg white with 1 
tablespoon of water until foamy. Brush the top of each cookie with the egg white wash and then 
sprinkle with the sugar. 
 

7. Bake the cookies: Bake in the oven for 8 to 10 minutes or until the edges are just barely brown. Let 
cool on the baking sheet for 10 minutes before moving to a wire cooling rack. 

These cookies will keep for a week or two in a sealed container at room temperature. 
 

 
Creamy Homemade Hot Chocolate. A combination of cocoa powder and chocolate chips 
make this hot chocolate extra flavorful and delicious! Ready in minutes. 
 

 Place the milk of your choice in a saucepan over medium-low heat. Using milk instead of water, makes 
this hot chocolate extra creamy and flavorful. I prefer whole milk or 2% milk, but you can choose any 
milk that you choose (I’ve even used unsweetened almond milk). 

 Whisk in cocoa powder and sugar, and heat until warm. 

 Once the milk is warm, add chocolate chips, whisking until they melt into 
the milk. 

 Add a splash of vanilla extract. 

 Serve immediately, topped with your favorite garnishes: marshmallows, 
whipped cream, chopped chocolate, crushed candy canes or more. 
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After 5 minutes in the liquid, what happened? 
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