
 

  “The BusTer BeaT”  
 

 

Upcoming: 
Check out the online Community 

Recreation brochure at: 
www.lakebdd.org/community-

recreation-program/ for the latest 
in events headed your way: 

 

Tennis, 
Movie Nights, 

Bingo, 
Bocce, 

Pizza Making, 
Spa Day, 

Track, 
Cycling, 

And more! 
 

Please contact (440) 350-5165 or 
info@lakebdd.org with  

any questions. 

 While the Farmer’s Almanac predicted a snowy March for our area, 
Northeastern Ohio lucked out with some beautiful mild weather and 
sunshine instead! Since we had no snow for sledding, we hiked and 
enjoyed a campfire, and moved game night outdoors to take in the 

sun. We took advantage of the weather to begin visiting parks again, 
and watched as the robins came back to build their nests.  

 
 
 
 

 
Buster got all decked out in his St. Patrick’s Day finest and spent the 
day visiting Willoughby Branch, VGC, and Broadening Abilities. It was 

nice to see everyone having fun and enjoying the Irish music that 
Buster brought along. Recreation Services also visited some 

community friends they haven’t seen in a while, making the most of 
the nice weather to say hello from yards and driveways.  

 

 

 

 

 

 

 

 

 

 

 

Did you know? 
While many people commonly think 
Earth and Arbor Day are the same, 

they are two different events! 
This year, Earth Day takes place on 

April 22 and has a theme of “Restore 
our Earth”. Earth Day is dedicated to 
the conservation and safe-keeping of 
our beautiful planet’s environment, 
and tends to focus on what we can 

do to make it better. 
Arbor Day is always the last Friday in 
April (this year April 30) and is solely 
dedicated to the trees; by planting 

more & preserving the ones we have.  
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Birthday Board 
 
 
 

        Maya Angelou- 4th  Jackie Chan- 7th 
Charlie Chaplin- 16th   Eliot Ness-19th  

Queen Elizabeth II- 21st     William Shakespeare- 23rd  
Ella Fitzgerald- 25th  Coretta Scott King- 27th  

Harper Lee- 28th   Duke Ellington-29th  
 

Interested in seeing your name here?  
Send in your birthday to info@lakebdd.org  

to get a shout out in our monthly newsletter! 
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Q: Why do eggs make terrible comedians? 
A: “They’re always cracking up!” 

 

Sargent: Did you find anything more about 
those pranksters who broke into the station 

and stole all the toilets? 
Deputy: “No Sir, we have absolutely nothing 

to go on.” 
 

Q: What do you call a forgetful rabbit? 
A: “A hare-brain!” 

 

April is the National Month of: 
 

Keep America Beautiful, 

Autism Awareness, 

Lawn and Gardens, 

Humor, 

Hope, 

Volunteers, 

And more! 
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Spring Stir Fry 
Prep: 15 minutes Cook: 20 minutes 

Ingredients (Sauce) 
2 TBSP cornstarch  1 TBSP cold water 
¼ Cup chicken or beef broth 3 TBSP soy sauce 
¼ cup honey   1 tsp sesame oil 

Ingredients  
1 LB of meat, thinly sliced (chicken, beef, or pork) 
Half head Broccoli, chopped Half bag of baby carrots 
Half head Cauliflower, chopped 1 onion, sliced 
1 yellow bell pepper, sliced 1 cup sugar snap peas 
Additional vegetables as preferred 2 TBSP canola oil 
½ TBSP season all salt  ½ TBSP garlic powder 
White or Brown Rice, for serving 

Directions 

1.  Pre-heat a wok or large pan over high heat. Add in half of 
the oil and all meat, seasoning with season-all and garlic. If 
you prefer spice, sprinkle ½-1 tsp of cayenne pepper in as well.   
TIP: For thinly sliced meat, freeze for an hour before slicing. 
Always cut against the grain to make the bites more tender! 
2. Chop and partially cook all vegetables in the microwave; 
place chopped veggies in a bowl, sprinkle with water, and 
cook for 3 minutes each.  
3. Once chicken is cooked, add all partially cooked vegetables 
to the wok/large pan and stir in remaining oil, reducing to 
medium-high heat. 
4. Whisk together cornstarch and water in a separate bowl. 
Add in remaining sauce ingredients, whisking to combine.  
5. Pour sauce over all ingredients in the wok/large pan, and 
stir occasionally, cooking on medium heat for 8-10 minutes 
until sauce has thickened.   
6. Serve over rice or noodles. (If serving over noodles or extra 
sauce is preferred, double the sauce recipe).  
 
 
. 

Comic by: Charles Schultz 
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Recipe of the 
Month: 

 
Spring Stir-

Fry 


