
` / 

   “The BusTer Beat”  
 

 

Upcoming: 
Check out the online recreation 

brochure at 
www.lakebdd.org/community-

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

 

Softball, 
Great Lakes Science Center, 

Disc Golf,  
Waldameer Trip, 

Painesville Speedway, 
Movie Nights, 

Weight Room Workouts, 
Bingo, 

And more! 
 

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

or info@lakebdd.org 

Welcome to the final dog days of summer! We’re sad to see July go, 
but loved the fun we had. From canoeing at Camp Hi to Captains 

games, putt-putt golf, and other adventures around Ohio, Recreation 
had a wonderful time enjoying what summer had to offer with you. 
Movie nights and bingo saw bigger attendance, making the evenings 

even more enjoyable as we re-connected with friends. Finally, 
everyone enjoyed the return of Special Olympics Golf and Softball! 

 
 

 
 

 

Willoughby Branch and VGC both enjoyed visits from Santa Claus, who 
stopped by to check in on everyone for Christmas in July. Willoughby 
Branch also enjoyed a particularly fun cookout, where many people 

took up the opportunity to not only enjoy burgers, but also got a 
chance to dunk Mike Terhart in the dunk tank!  

 

 

 

 

 

 

 

 

 

 

 

 

Did you know? 
The first two weeks of August 2021 will 

be some of the best for stargazing all 
year. Early August sees a moon that is 

waning to a new moon on the 8th, 
meaning that the skies will be darker 

than usual without moonlight. 
Additionally, the Perseid Meteor Shower 

comes to a peak between August 11th 
and 13th. With an average of 50 meteors 

per hour, the “best meteor shower of 
the year” will be exceptionally clear 
without the moon to drown it out! 

Best viewing will be after midnight in 
areas without much light pollution. 
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Birthday Bunch 
 
 
 

Martha Stewart-3rd   Louis Armstrong-4th  
Neil Armstrong- 5th        Lucille Ball- 6th    

Whitney Houston-9th       Annie Oakley- 13th      
Halle Berry-14th   Julia Child-15th  
Stipe Miocic- 19th  Davy Crockett- 21st      

Usain Bolt-21st  Kobe Bryant– 23rd     
Interested in seeing your name here?  

Send in your birthdays to info@lakebdd.org  
to get a shout out in our monthly newsletter! 

file://///lake-file3/rec/Newsletter/Newsletter_May21.docx
http://www.lakebdd.org/community-recreation-program/
http://www.lakebdd.org/community-recreation-program/
mailto:info@lakebdd.org


 

 

Our Favorite Vacation Jokes 
 

Q: Why don’t fish go on vacation? 
A: “They’re always in a school!” 

 

Q: What do you call a poodle at the beach in 
August? 

A: “A hot dog!” 
 

Q: Where do math teachers go on vacation? 
A: “Times square!" 

 

Q: What can travel all around world while 
staying in one place? 

A: “A Stamp!” 
 
 

 

August is the National Month of: 

Eye Exams, 

Sandwiches,  

International Peace, 

Immunization Awareness,  

Motorsports Safety,  

Dogs,  

Golf, 

and more! 
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Recipe of the Month: 
 
 

 

 
 
 
 

Stuffed Zucchini Boats 
Prep: 10 minutes     Cook:  40 minutes 

Ingredients  
4 medium zucchini 
½ tsp Italian seasoning  Salt and Pepper  
2 tsp olive oil   1 lb mild Italian sausage 
½ cup onion, diced  1 tsp minced garlic 
2 cups marinara sauce   ¾ cup shredded cheese 
1 TBSP chopped parsley  cooking spray 
Directions 
1.  Preheat oven to 400°F. Coat a large rectangular 
baking sheet with cooking spray. 
2. Cut each zucchini in half lengthwise, trimming off 
stem ends. Use a spoon to scoop out the seedy flesh. 
3.  Sprinkle seasoning, salt, and pepper over zucchini 
shells; arrange on baking sheet. 
4. Heat olive oil in large pan over medium heat, adding 
the sausage and cooking for 4-5 minutes. Break up meat 
with a spatula or spoon.  
5. Add onion to sausage and cook for 4 minutes, or until 
softened. Add garlic cloves and cook for 30 seconds, 
stirring.  
6. Season the sausage mix with salt and pepper, then 
pour marinara sauce over the mix and simmer for 5 
minutes. 
7. Spoon the meat mixture evenly into the zucchini 
shells, then top with shredded cheese. 
8. Bake for 25 minutes, or until zucchini is tender and 
cheese is golden brown. 
9. Sprinkle with parsley, then serve. 
 
NOTE: Visit: https://www.dinneratthezoo.com/stuffed-
zucchini-boats/ for more ideas on how to make 
differently styled zucchini boats such as Mexican or 
Vegetarian! 
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Recipe of the 
Month: 

 

Stuffed 
Italian 

Zucchini 
Boats 

We’ll never 

know for sure 

why they beach 

themselves. 

Comic by: Mark Heath 
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