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Upcoming:
Check out the online recreation
brochure at:
www.lakebdd.org/communityrecreation-program/ for the latest
in events headed your way:

Bumble Bees Craft,
Spring Sports,
Metroparks Exploration,
Movie Nights,
Lake Erie Bluffs Hiking,
Holden Arboretum Tour,
Weight Room Workouts,
Bingo,
And more!
Please contact Recreation with
any questions at (440) 350-5165
or info@lakebdd.org

If April showers bring May flowers, then what do April SNOWS bring?
While March set records for warmth, April broke records for the most
and latest snowfalls in both Toledo and Cincinnati. Here in the
Cleveland area we accumulated about 5 inches of snow, setting a
second place record behind 2004’s April 23-25th storm that dropped a
foot of snow! As for latest snowfall record; Cleveland set one last year
on May 11th with half an inch- we shall see what May 2021 brings!

In Recreation, we released the May-June brochure and continued to
entertain with our Boredom Buster packets and online BNN antics.
Spring sports kicked off, and we got to enjoy some fun activities such
as pizza making, spa day, crafting, and more! Finally, Buster made
rounds around the agency to bring Easter eggs and joy to everyone.

Birthday Board
Dwayne “The Rock” Johnson-2nd Audrey Hepburn-4th
Florence Nightingale- 12th Stevie Wonder-13th
Rob Gronkowski- 14th Janet Jackson-16th
Jimmy Stewart- 20th Josh Allen - 21st
Stevie Nicks- 26th
Clint Eastwood-31st
Interested in seeing your name here?
Send in your birthdays to info@lakebdd.org
to get a shout out in our monthly newsletter!
Did you know?
Mother’s Day was first celebrated by
Anna Jarvis in 1907 after the passing
of her mother, an activist who had
hoped for an established day to
recognize the hard work of mothers.
With the help of marketing mogul
John Wanamaker and entrepreneur
Henry J. Heinz, she was able to start a
movement to formally establish the
day as a holiday…and it worked!
In 1915, 8 years after Anna Jarvis
began her campaign, President
Woodrow Wilson officially declared
Mother’s Day a national observance!
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Q: Why is a computer so smart?
A: “It listens to its motherboard.”

Congratulations to all of our Virtual Art
Contest Winners!!!

Q: How did the Mama Panda open her card?
A: “With her bear hands!”

We loved seeing the creative designs you came up
with, and thank everyone who participated!
Drawing
Category

Daughter: Mom, what is it like to have the
greatest daughter in the world?
Mom: “I don’t know dear; you’d have to ask your
Grandma.”

3rd: “Wolf”
2nd: “Dream Big” 1st: “Chicken”
Michael Ciolfi Tonya Lewis
Rachel Freund

“Sweater”- Something you wear when Mom is
cold.

Mixed Media/
Textiles Category
2nd “Emma’s Hearts” 1st “Sunflower”
3rd “Bees”
Xavier Gipson Emma Sieber
Emily Alexander

Painting
Category

Comic by:

3rd: “Green Dot Wheels” 2nd: “Out in the
1st: “Landscapes”
Haley Berman
Country” John Lucas Nathan Tuttle

Steve Nease

Light Pasta Carbonara

Prep: 20 minutes Cook: 15 minutes

Ingredients

Recipe of the
Month:
Light Pasta
Carbonara

May is the National Month of:

Asian & Pacific Islander Heritage,
Mental Health Awareness,
Wildfire Awareness,
Brain & Skin Cancer,
Foster Care,
Hamburgers,
Bikes,
and more!

1 Lb spaghetti noodles
6 bacon strips, chopped
1 cup fresh or frozen peas
2 TBSP lemon juice
1 ½ grated lemon zest
2 large eggs, lightly beaten
2 TBSP minced parsley, fresh best ¼ tsp salt
¼ tsp pepper
½ cup grated Parmigiano-Reggiano cheese, additional optional

Directions
1. In a large saucepan, cook pasta according to package
directions for al dente. Drain pasta water into separate
container, setting aside. Keep pasta warm
2. In same saucepan, cook bacon over medium heat until
crisp, stirring occasionally. Add peas; cook until just heated
through.
3. Add pasta back into saucepan, tossing to combine, keeping
at medium heat. Stir in the remaining ingredients-lemon juice,
lemon zest, eggs, parsley, salt, pepper, and cheese-stirring
until well mixed. Add reserved pasta water in 1 TBSP
increments until sauce reaches desired consistency.
4. Serve, topping with additional cheese.
TIPS:
1. Pancetta is the preferred ingredient of choice for true
Italian carbonara, but it can be a little hard to find in the
States, which is why this recipe calls for bacon. If you can get
pancetta your carbonara will be all the better for it.
2. The heat of the pan and pasta cooks the eggs, but if you are
worried about the temperature potentially not reaching
160°F, (food safe cooking temperature for eggs) make sure to
use pasteurized eggs.
3. Feel free to add more vegetables to personal preference
such as peppers, broccoli, squash, etc.
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