
 

  “The BusTer BeaT”  
 

 

Upcoming: 

Check out the recreation 
brochure for the latest in events 

headed your way, such as: 
 

Scavenger Hunts, 
Movie Nights, 
Snowshoeing, 

Canvas Paintings,  
Snow Globe Craft, 

Fun Days, 
Bingo, 

Workouts, 
And More! 

 
 

Please contact recreation with 
any questions at (440) 350-5165 

or info@lakebdd.org 

Welcome to February, Lake County! January was full of tailgating to 
college bowl games, playing bingo, building bird houses, and more. We 

dabbled a bit in the art world with our gnome crafting and clay days, 
and did our best to enjoy the snowy outdoors with skiing, 

snowshoeing, and winter fun days! 
 
 
 
 

 
 

For the first time in 17 years, the Cleveland Browns made it to the 
playoffs, and everyone enjoyed the roller coaster that was playoff 

season! During those chilly January days, we started weekly workouts 
with Willoughby Branch and VGC to keep warm and fit, and continued 

to work with the Buster News Network cast to share the latest in 
Deepwood news. As always, the Rec Department misses everyone. 

 

 

 

 

 

 

 

 

 

 

 

 

Did you know? 
 

The month of February has two 
commonly accepted birth flowers, 
and neither is the classic red rose!  

 

The first-violets-signify truth, loyalty, 
and faithfulness. Giving a violet to 

someone is a sign that you’ll always 
have their back, and is often given to 

friends and family members. 
 

Second are primroses! These pretty 
flowers are used to show affection, 

and are often gifts between romantic 
couples to imply that the sender will 

always love the recipient. 
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Birthday Board 
 
 

Rosa Parks- 4th   Babe Ruth- 6th 
Laura Ingalls Wilder- 7th   Abraham Lincoln- 12th 

Fredrick Douglas- 14th       Galileo Galilei- 15th 
Susan B. Anthony-15th       Jim Brown- 17th 

George Washington- 22nd        Elizabeth Taylor 27th  
 

Interested in seeing your name here?  
Send in your birthdays to info@lakebdd.org  
to get a shout out in our monthly newsletter! 

mailto:info@lakebdd.org
mailto:info@lakebdd.org


 

 

 

Profile Feature:  
 

Sarah Hurley 
 

Title: Recreation Specialist 
 

Birthday: January 31st 
 

Biography: 
 

Originally from the small town of Lilly in 
Pennsylvania, Sarah recently moved to Ohio and is 
the newest addition to the Recreation Services team.  
 

She went to York College of Pennsylvania, where she 
majored in Recreational Therapy and minored in 
Psychology, Fine Arts, and Outdoor Adventure 
Leadership. During her time in college she was 
introduced to her favorite sport—rugby--which she 
played all 4 years.  
 

Sarah can be found in the great outdoors in every 
season; hiking, kayaking, hunting, snowboarding, 
camping, and more. On nice rainy weekends, she 
loves to stay home and curl up with a good book, 
work on art, or try out a new recipe.  
 

Sarah loves animals! She has a husky-malamute 
named Sasha and a golden retriever called Penny.  

February is the National Month of: 
 

American Heart Awareness 

Great American Pies  

Bird Feeding 

African-American History 

Snack Foods 

Weddings 

And more! 
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Q: What did the stamp say to the envelope 

on Valentine’s Day? 
A: “I’m stuck on you!” 

 

Q: What do you call two birds in love? 
A: “Tweet-hearts!” 

 

Q: What did Robin Hood say to Marian?     

A: “I Sherwood like to be your Valentine!” 

 

 
 

-- Recipe of the Month -- 

Slow Cooker Pulled Pork BBQ 
Prep: 20 minutes Cook: 8-10 Hours 

Ingredients (sauce) 
1 Cup BBQ Sauce         ½ Cup Chicken Stock 
¼ Cup Apple Cider Vinegar        1 Tsp liquid smoke 
1 md yellow onion, chopped    4 cloves garlic, minced 
1 pork shoulder (about 3-4 lbs) 

Ingredients (spice rub) 
¼ cup dark brown sugar        2 Tbsp smoked paprika 
1 Tbsp kosher salt        2 Tsp chili powder 
2 Tsp black pepper        1 Tsp ground cumin 
1 Tsp mustard powder (or 1 Tbsp of liquid yellow mustard) 
½ tsp cayenne powder         1 large green bell pepper, chopped 
Buns and Coleslaw (to serve) 

Directions 

1. Whisk together wet ingredients (BBQ sauce, chicken stock, 
vinegar, liquid smoke, mustard if using liquid). Mix in onions 
and garlic, and pour all into bottom of crock pot. 
2. Combine dry spices (brown sugar, salt, pepper, mustard 
powder, cayenne, paprika, chili, cumin) in a small bowl and 
rub all around the pork, including any folds in the meat. Use 
all the spice mixture. 
3. Place the rubbed pork in the slow cooker, cover, and cook 
on low until easily shredded by a fork, about 8-10 hours. 
4. Remove the pork from the slow cooker and shred. 
5. Place pork back in the cooker, and mix with the remaining 
sauce mixture and bell pepper. For added spice, use 2 medium 
jalapeno peppers. Let cook for 1 hour. (For a sweeter mixture, 
mix in an additional ¼ cup of brown sugar at this point). 
6. Serve pulled pork on toasted buns and top with your 
coleslaw of choice. 

Comic by: Wise and Aldrich 

 
Lake County Board of Developmental Disabilities/Deepwood               www.lakebdd.org  

 


