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April 2006 
  
 
  
 Apr 1 Saturday April Fool’s Day 
 
 Apr 2 Sunday Daylight Savings Time Begins (turn clocks forward 1 hour) 
 
 Apr 7 Friday Yard Waste Pickup Begins 
 
 Apr 13 Thursday Passover 
 
 Apr 14 Friday Good Friday 
 
 Apr 15 Saturday Income Tax Day 
 
 Apr 16 Sunday Easter 
 
 Apr 18 Tuesday Council Meeting 7:30 PM 
 
 Apr 21 Friday Men’s Club Meeting 8:30 PM 
 
 Apr 23 Sunday Deadline for Time’s Articles 
   (Put in Times Box at 59 Shawondassee or e-mail to the Editor) 

     

  

 
 

April Showers Bring May Flowers! 
 
 
 
 
 

 

The Timberlake Times is a monthly publication sponsored by the Village of Timberlake. 
 

Editor – Cindy Stevens     269-8668     csstevens@sbcglobal.net 
Reporter – Marge Tuskas     946-2948     rtuskas@earthlink.net 

Distribution – Jim & Marilyn Szorady     951-1587 
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POLICE REPORT 

 

February 2006 
 

Speed (35MPH zone) 8  Following Too Closely 1 

School Zone (20 MPH zone) 12  Fulltime Attention 2 

Red Light 12  No Operator’s License 1 

Seat Belt 8  Parking Violations 2 

Driving Under Suspension 7  Right of Way/Failure To Yield 1 

Child Endangerment 1  Two Headlights Required 1 

Display of Plates 1  U-Turn 2 

Drug Possession 1  Warrant Arrest 3 

Expired Plates 1    

   TOTAL 64 
 
 

 

Tradition Continues 
 
Whatever happened to the good old days when everyone knew their neighbors, and regularly got together for 
gatherings? A bit of that was warmth was brought back at the recently held ethnic dinner. To those of you who 
missed it, the dinner was a lot of fun. Special thanks to Ron Mona and the Timberlake Men’s Club who 
sponsored the event. There were approximately 40 resident and friends who enjoyed great food and company. 
If you weren’t able to attend this event, keep reading the Times for the next Village event. 
 
Calling all men of the Village! Ron invited any interested men to join the Timberlake Men’s Club. They meet 
the third Friday of every month. The best part is that it is FREE – no membership fee or dues. If you are 
interested or would like more information, please contact Ron Mona (942-2887), Frank Fiorilli (946-2253) or 
Ken Susnik (951-3185). 
 

- Cindy Stevens 
 

 

Timberlake Website 
 

We’re hard at work on the Timberlake web page. A couple of years ago, we collected 

names of people who wanted to be contacted about the site, and possibly be able to have the 

Timberlake Times and other announcements e-mailed to them. Since that list is now a 

couple of years out of date, we’re putting out the call again. So if you signed up before, or 

you now want your name added to the list, please send an e-mail with you name and e-mail 

address to Thom Zahler at tz@thomz.com. 

 
   

Garden Club Inaugural Meeting 
 

The first meeting of the Timberlake Garden Club is scheduled for April 2, 2006, 2:00 PM at 
the Village Hall. All are welcome. For further information, please contact Elaine Murphy @ 
942-3927. 
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Lake County Solid Waste Special Collection Dates 
  

April 15, Scrap Tire Collection, 8 a.m. to 1 p.m., Lake County Fairgrounds (by Fairdale Gate).  

Up to 6 passenger/small truck tires without rims will be accepted at no charge, additional tires 

without rims will cost $2 each, tires with rims $4 each. 

 

April 29, Computer Collection, 9 a.m. to 1 p.m., Lake County Fairgrounds (Commercial Building) 
 

 

Word Jumble 
 

N  G  D  A  R  E B  T  I  A  B  R   

� __  __  __  __  �  __  __  __  __  � __    
 
R  O  W  L  E  F L  U  P  I  T   

__  __  __  __  __  �   __  __  __  __  �      
 
R  C  U  O  C  S Unscramble the boxed letters to find the bonus word: 

__  __  __  __  __ �      __  __  __  __  __  __  

(Answers on page 4) 

 
Former Timberlaker on Stage 

 
Denny Dillon, the star of The Cleveland Play House production of “Well” is a former Timberlaker. Denny and 
her parents and her brother lived at the corner of East Shore and Minnewawa for many years. At that time 
Denny, who was a teenager, was already following in her mother’s – Maggie Brew – footsteps as an actress. 
Maggie had many leading roles not only at the Willoughby Fine Arts but also at The Cleveland Play House. 
Maggie even directed a play here in Timberlake – “How the Grinch Stole Christmas” (I was the grinch!!!). It 
was presented by the Timberlake Women’s Club and Maggie not only directed it but also did all the great 
makeup. It was a big hit and even then Denny was a great actress! Recently a Cleveland Plain Dealer reporter 
described her as “a diminutive roly-poly fireplug of a comic actress.” Denny also appeared on Saturday Night 
Live a few times a few years ago. We all wish her well in her great career. 
 

- Marge Tuskas  
 

Board of Public Affairs Vacancy 
 

Interested in serving your Village? There is a vacancy for a member of the Board of Public Affairs. If you are interested 

or would like more information, please contact Mayor Roskos at 440-942-6733(home) or 440-796-9730(cell). 

 

Condolences 
 

Private services were held for Penelope (Penny) Jayne-Schultz, former Timberlake resident who lived at the 
corner of East Shore and Nepahwin. She was a travel agent in Willoughby for many years and traveled 
extensively over the past 25 years including an around the world cruise in 2000. Penny passed away February 
5, 2006 and was survived by her son Doug and daughters Jillanne Jayne and Virginia (Ralph) Jones, four 

grandchildren, one great grandchiled, a brother, and a step-sister.                                         - Marge Tuskas  

In Memoriam 
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This Garden Site 
Adopted by 

John & Mary Smith 

 

Adopt an Island or Garden Site 
 

Timberlake residents now have an opportunity to adopt an island or garden site that 
will be exclusively theirs to landscape. The landscaping can be as simple or 
elaborate as you wish. We only ask that the area be kept neat and weeded as 
necessary. Certain rules and restrictions may be required due to grass cutting 
procedures and traffic visibility. You will be notified of applicable rules when you 
adopt the site. Topsoil will be available and delivered by 
the Village if you wish. 
 
A sign with Your Name will be placed at the site or island. 
 

Before and after picures will be taken. The above adoption concept has been very 
successfully implemented in Middletown, New Jersey. Remember, a beautiful, neat 
Timberlake can be enjoyed by all residents and visitors and would be a great asset 
when buying or selling a home. 
 
For further information, call Elaine Ford at 942-5292 or John Roskos at 942-6733 or 
796-9730 (cell). 
 

-The Tree and Landscape Commission 
 

Did you know? 
 

For Easter many Ukrainians & Slovakians exchange painted eggs called psyanky. The colors 
and patterns have symbolic meanings; for example, red represents passion, stars, success; 
leaves and flowers, life; butterfly, resurrection; pussy willows, spring; belt around the egg, 
eternity; red rose, sweetheart; uncolored egg, water; etc. 

-Meg Piekul 
 

Ethnic Stuffed Cabbage (Sarma)  
 

1 large head cabbage (about 3 #) cored, dropped in boiling water, pull off leaves as they 
soften, drain, cool, trim off center vein, set aside.  Save cabbage water.  

1/2 # ground pork, 1-1/2 # ground beef, 1 t. Worcestershire sauce, 1 lg. egg, beaten, 1 t salt*, 
1/2 t black pepper*, 2 T finely chopped parsley, 1 large onion, diced, sauteed in olive oil,  2 
large cloves garlic finely diced, add to onion, 1/2 c crushed tomato, 1 c partically cooked 
rice**, 1 (16-oz) can sauerkraut, rinsed. (**may use 1/2 rice with 1/2 cooked barley)  

 
Combine meats,Worcestershire sauce, beaten egg, salt* & pepper*, parsley, onion/garlic 

mixture, crushed tomato & rice. Mix ingredients well but lightly. (To taste filling, microwave 
a dab of mixture, *re-season if necessary.)  Fill cabage leaf, fold in sides, roll up, place in large kettle lined with 
large outer cabbage leaves. Layer rolls seam side down in kettle. Cover with sauerkraut.  Top with mixture of 1 
(16-oz) can tomato sauce, 1 (16oz) can tomato juice and reserved cabbage water to make a sauce. Bake at 350 

degrees for about 2 hours or until sauce bubbles and cabbage leaves are tender. Serve with sour cream. 
A sauce may be made with roux: 4 T oil or butter to 4 T flour, nicely browned. Add 1 T ketchup and enough 

reserved cabage water to your liking, seasoned with salt & pepper. 
(A pinch of oregano, marjoram, basil & sugar may be added to tomato mixture.)      

-Meg Piekul 
 
 
 

Word Jumble Answers: garden, rabbit, flower, tulip, crocus. Bonus word: spring 

This Island 
Adopted by 

The Doe Family 


