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The MISSION of the Cleveland Stroke Club is
to enhance the lives of stroke survivors and
their families through support, fellowship and
socialization, education and advocacy.

Next General Meeting
July 17, 2019 at 6:30
The Gait Lab, Willoughby Hills

“Walk The Adventure: Device Innovations from
The Gait Lab”
The Cleveland Stroke Club was founded on the basic self-help concept. That is, stroke survivors and their
families banded together to exchange coping techniques for the many stroke-related problems they experience.
Except for the months of June and August, our General Meetings are held on the third Wednesdays of each
month at Disciples Christian Church at 3663 Mayfield Rd, Cleveland, OH 44121. Usually, we host Bingo at 5:30,
dinner at 6:30, and a presentation by community professionals from 7:30 until 8:30. Meetings end at 8:30.
In addition, our Caregiver & Survivor meetings are held on the first Wednesday of every month at Select
Medical (formerly Kindred Hospital) at 11900 Fairhill Road, Cleveland, OH 44120. We dine together at 6:30 and
then breakout into separate meetings for caregivers and survivors from 7:30 until 8:30. Meetings end at 8:30.
Please RSVP for both meetings to Kay 440-449-3309 or Deb 440-944-6794. Look for details in this newsletter.
If you or a member of your family has had a stroke, we invite you to visit our meetings anytime. New members
and community professionals are always welcome. Both meetings have plenty of free handicap parking and are
fully wheelchair accessible. Our newsletter and resource list are online at: https://clevelandstrokeclub.org
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Notes from Last Month’s Meeting:
By Geri Pitts and Deb Felt
ANOTHER SUCCESSFUL PICNIC! That doesn’t happen without a LOT of
preparation and hard work (before and after the day). Many, many thanks again to
Brian Exl’s company, OCP Contractors, Inc., who made another large donation so
we could continue our tradition. We also owe many, many thanks to Pastor Bob
Willard of the Meeting Place Learning Center (see article elsewhere), who brought
his huge grill to cook the hamburgers and hot dogs. This year he also brought
chicken that he barbequed which was very tasty and grilled just right. Pastor Bob
also said he’d be back next year. How lucky can we get?
We wouldn’t have been able to hold our picnic at the Independence Community
Pavilion if it weren’t for John Pumper’s brother, Brian Exl and Bill and Sue
Franko (all residents of Independence) who reserved the space for us. Bill and Sue
who helped throughout the night and even stayed late to make sure everyone had a ride
home.
We want to thank Geri Pitts, who coordinated and directed the whole dog-gone
picnic, again this year. Also, she single-handedly made all those signs that showed
us the way to the picnic. We love her, “keep it simple; we’ve done this for 45 years,
we know where to put it” organizational style. We adore working with you.
And many thanks you to Linda Davis, our Prez, who managed the happy chaos!
She valiantly stood in the front and smiled and pointed her finger (like a Harry Potter
wand) and in the blink of an eye all the serving tables were arranged, the dining tables
were set-up, and poof it was a picnic.
They want to thank everyone for pitching in to help as the need arose, especially:
Our young helpers who unloaded cars and set-up tables: Clare and Ashley Exl
(Kay’s granddaughters), Damon’s daughters, Nasya, RaMya, DaMara Smith.
Oh my goodness, we admire your cheerful attitudes and energy! Thank you, thank
you, thank you.

Volunteer Coordinator
Shirley Patterson

Kay who managed the WELCOME TABLE and for being the Queen of
Games. Her ice-breaker was clever and entertaining. It took some planning and
time on her part but it was well worth it. We all had a lot of fun!

Assistant to the Board
Bonnie Morris
440-552-3970

Adrianne Pitts and Joanne Bergole who served grilled meats.

Phone Caller
Linda Pfeffer
ReFocus Editor
Deb Felt
ReFocus Assembly
Malcolm Gordon,
Diondre Kidd,
Mrs. Joyce Levy,
Mary Pumper

Linda and George Pfeffer who served condiments.
Shirley Patterson who managed the overwhelming dessert tables.
Arlene Beinhart and Vivien Sekeres for managing the salad/side dish tables.
Damon Smith and Frank Nisenboum, the Kings of Bingo.
Board Members who brought drinks and condiments and helped plan the picnic.
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Canada Day
World UFO Day
Independence Day
Int’l Kissing Day
Nat’l Fried Chicken
World Chocolate Day
Nat’l Sugar Cookie D.
All Am. Pet Photo D.
Bastille Day
Nat’l Tatoo Day
Nelson Mandela Day
Nat’l Ice Cream Day
Parents’ Day
Nat’l Lasagna Day

https://www.wincalendar.com/HolidayCalendar/July-2019

Buddy Williams
Judi Koffmann
Arlene Beinhardt
Catherine Williams
Cecelia Hamilton
Bill Franko
Mary Pumper
Louise D.
Helen Rose
Shirley Kondo
Joanne Losz
David Dye
William Beverly
Jon Colston
Katie Kern-Pilch

7/4
7/6
7/8
7/8
7/9
7/10
7/11
7/14
7/15
7/18
7/23
7/25
7/27
7/30
7/31

Deb & Roger Gulbranson
7/6/1991
Kathleen & Ralph Seymour
7/8/1972
Maggie & Charles Boone
7/10/1985
Barbara & Barry Schecter
7/12/1981
Jene Wilson
7/17/1982
Sandi & Rod Russell
7/18/1964
Fran & Burt Kemelhar
7/30/1961
Paulette & Gary Mengay
7/30/1966
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Dwyer Conklyn who agreed to help bring tables to the picnic..
Thanks also to Deena Barrett, Neerja and Khul Bhushan, Maggie and
Charles Boone, Malcolm Gordon, Deb and Roger Gulbranson, Pat Hill,
Delores Jones, Bonnie Morris, Cassandra and Ike Nelson, Ralph and
Kathleen Seymour, Vinita and Raj Saggar, Sue Sheridan, Damon Smith,
Kathy and Carl Wendorff, George and Jacky Williamston for filling in
everywhere. Your kindness was noticed and appreciated.
A big thank you to all of you who brought side dishes—there was a nice variety of
summer salads. Notable were the excellent ethnic dishes: the lasagna that the
Seymours’ brought and the Indian dishes that Vinita and Neerja brought—that
were mild with hot sauces on the side. They were all delicious. Thank you for
making our meal complete.
And everyone who knows the Stroke Club knows that we have some fine bakers in
our group. There are always many desert tables brimming with to-die-for desserts.
Notable this year were Delores Jone’s Gobs/Woopie Pies. They melt in your
mouth. The English language does not have enough good words to describe them.
We also had another amazing dessert: Pat Hill’s homemade peach cobbler. We
want you to know that the Grill Team had a big fight about who was going to
marry these ladies. We decided that we should all marry these ladies. So, like it or
not, Delores and Pat are now going to be called Mrs. Cleveland Stroke Club …
the Grill Team has spoken! By the way, Pat has agreed to share her recipe in this
newsletter; but Delores is holding out—that’s OK, maybe she’ll make them again!
Most of all, we want to thank everyone who came and enjoyed themselves.
We saw many old friends and we cherished our time with you. We met some new
friends and some guests of our members. That is the best part of summer, kicking
back and enjoying friendships. We know that each of you pitched in and helped
make this a great picnic. You made our year.
Even the weather cooperated. June 19th was the one beautiful and dry day of the
month. We can’t ever promise it will always be that beautiful again but be
thankful when it is.
Thank you for your generosity when we passed the contribution jar. We can
always depend upon our members to support others.
Now’s the time to offer suggestions for next year. Don’t be afraid to suggest
something. We consider all suggestions. We’ll be asking you at our meetings in
July what you thought of the picnic, so tell us then.

Brian Barrett, Omelia Beverly, Don Broge, Joe Chos, Dion Howells, Bobby
Jones, Lurethia Jones, and Barbara Schecter.
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By Charlotte S.
Wednesday July 17, 2019
Disciples Christian Church,
3663 Mayfield Road, Cleveland Heights 44121

5:30 p.m. – Bingo
6:30 p.m. -- Entree by Zagara’s Catering: Lasagna (with beef), salad, garlic bread and dessert – cost is $8.00.
Try to remember to bring your plates and silverware.
7:30 p.m. – Featured speaker: Kimberly Reed, Certified Orthotist. “Walk The Adventure: Device Innovations
from The Gait Lab”
8:30 p.m. – Meeting ends
By Geri Pitts
Pastor Bob of the Meeting Place Learning Center, 2636 E. 115 Street, Cleveland, OH 44104.
That’s the address you’ll need to send your donation and letters of thanks for his efforts that helped make our
picnic successful. He has grilled the hamburgers and hot dogs for us for three years. This year he brought lots of
chicken and grilled it for us, too. That was a big surprise. Thank you, Pastor Bob, from the bottom of our hearts.
And friends, when you send him a check, include on your check that you’re with the Cleveland Stroke Club so he
knows how much we appreciate him. He brings his own restaurant-sized grill with him, hitched up behind his
car. What a good heart!
In addition to the above, we had another unexpected surprise at the picnic. To help people locate where the
pavilion was, we had put up signs with arrows. A resident of Independence was on her way to the swimming
pool when she saw our signs. She followed them and found us and stayed for the evening. She is a stroke
survivor and had been looking for a social outlet. We welcome Elaine and hope to see her again soon.
That is another reason to hold events such as this in a location where other activities happen – a more public
place. I have a feeling we will continue to hold our picnics here in the future as it offers us so much more than the
facilities alone. THANK YOU, CITY OF INDEPENDENCE, FOR BEING THERE FOR US.
ANNOUNCEMENTS
Anniversary Dinner
No sooner do we put away our picnic things than we get out our anniversary dinner things. Again, this year we
will share a delicious meal at the Embassy Suites in Beachwood, followed by entertainment by Slammin Sam.
Deadline to RSVP is August 10. All the details and reservation form are in the attached flyer.
Note: Below are my spring photographs.
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By Linda Davis
Hooray summer is here even though we will have to dash between the rain. I want to thank everyone
who came to the picnic and I hope you enjoyed it as much as I did. It was so good to see some of the
people who haven't been to the regular meetings and all the new people that came.
I have just a short reminder about our Anniversary Dinner coming up on August 21st, 2019.
Watch your email and Facebook for an announcement about our July outing.

By Katherine S.
Congratulations, Linda Davis, for completing a leadership program to advocate for persons with
disabilities. We are so proud of you. You have shown great leadership of the Cleveland Stroke Club for the past
couple of years. We can’t wait to see what you accomplish for Cleveland, also. So proud of our Prez.
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By Chris V.
I wanted to share a saying that I found recently that I feel is very relatable:
“ Life is amazing. And then it is awful.”
And then it is amazing again. And
in between the amazing and the awful
it’s ordinary and mundane and routine,
Breathe in the amazing, hold on through
The awful, and relax and exhale during
the ordinary. That’s just living
heartbreaking, soul-healing, amazing,
awful, ordinary life. And it’s
breathtakingly beautiful.”
-LR Knost
Currently, as I write this, I’m honestly feeling pretty awful. However, I know that tomorrow is a new day. And, I
wonder what it will bring?
I know that I need to start the day over, change my focus, and I will.

Barbara Cox and her husband Tony moved to Florida in June. They have family in the Northeast Ohio area, so
they will be back for visits. We wish them well in their new home. Can’t wait to hear about their adventures.

By Roger G

Montreal
Deb and I want to go to visit Unibroue, a Canadian brewery in Montreal this summer. The two beers that I made,
from their brewery, are La Fin du Monde and Trois Pistoles. It should be fun. To learn more about the brewery
go to: https://www.unibroue.com/en/

Linda & George
P.’s first
grandchild,
Weiland, on
Father’s Day.
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By Dan S.
THE CLEVELAND BROWNS RELOCATION CONTROVERSY, PART III
Sometimes called “The Move” by fans, was the decision by then Browns owner, Art Modell, to move the National
Football League (NFL’s) Cleveland Browns from it’s long-time home of Cleveland to Baltimore during the 1995
NFL season. Subsequent legal actions by the city of Cleveland and Browns season ticket holders led the NFL to
broker a compromise that saw the Browns history, records and intellectual property remain in Cleveland. In
return, Modell was permitted to move his football organization to Baltimore and establish the Baltimore Ravens.
The Ravens are officially regarded by the NFL as an expansion team that began play in 1996. The city of
Cleveland agreed to demolish Cleveland Stadium and build a new stadium on the site, and the NFL agreed to
reactivate the Browns by the 1999 season by adding a team or moving one from another city. In 1998, the NFL
decided to create a new team and sold it to a new owner for $530 Million. The new Browns recruited players
through an expansion draft and resumed play in 1999.
https://en.wikipedia.org/wiki/Cleveland_Browns_relocation_controversy
https://case.edu/ech/articles/c/cleveland-browns
Picture of Art Model Attribution: Jerry Sherk (talk); cropped by Beyond
My Ken (talk) 20:22, 9 January 2011 (UTC) (Transferred by Beyond My
Ken/Originally uploaded by Beyond My Ken) [CC BY-SA 3.0]

By Vinita and Raj S.
1 cup rice
10-12 oz chicken breast cut into bite size pieces (boneless & skinless)
1 med. onion finely chopped
2 garlic cloves minced
½ T ginger
1 T of tomato paste
1 t coriander powder
½ t ground cumin & turmeric
¼ t cayenne pepper
1 t Garam masala
1 t salt (to taste)
1 med. potato boiled and cut into pieces
½ red bell pepper in bite size pieces
¾ cup peas (frozen)
1. Cook rice & let it cool down (fluff).
2. Brown onion with 1 T spoon oil, add ginger, garlic fry for a minute and then add tomato paste, fry for another
minute. Add spices fry for a minute or two. Add chicken pieces until all pieces are coated with spice mix. Add 1/2
cup water, cover and let it simmer until chicken is done.
3. In a large pan Lightly stir fry potatoes and bell pepper until light brown season it with salt & pepper. Add peas and
cooled rice mix well. Turn heat down to low. Add chicken curry and toss, put the lid on and let the mixture heat up.
Garnish with chopped cilantro. Enjoy with raita (yogurt & grated cucumber).
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By Damon S.
The Secret Life of Pets 2
.
My girls and I saw this movie and the theater was nonstop laughter. Everything your pets do they show in this
movie. Pets have you baffled. The movie answers the age-old question: Why did they do that? I recommend that
every person reading this needs to see this--and the first movie. Including grand kids.

By Zenia M.
General Michael Haden
“Just six months ago, I was jet-setting across this country, giving speeches and interviews,
engaging with the public on matters of domestic and international politics.
And then on the Tuesday before Thanksgiving, it all changed. That morning, as I was preparing
for the day, I suffered a stroke. It came from nowhere.
There was a team of amazing first responders and doctors at Inova Fairfax Hospital who saved
my life. My wife, my children and my family have steadfastly been by my side every second of
this journey. They have supported me in big ways and small. I still feel a sense of wonder and
joy at the spring blossoms and the gorgeous green trees that line my backyard today. The world, filled with all its
challenges and struggles, is also still filled with an abundance of love and joy. These things I know.
And yet, sometimes the questions seem to outnumber the certainties. What is possible for recovery? Will I ever
be able to use my right arm? Will I be able to read fluidly? Will I one day again stand before an audience?
It is humbling to face these challenges that were once so routine. To dress. To eat. To walk. To read. To recall the
names of loved ones. On Sunday afternoons when my family gathers at our home, my 4-year-old grandson often
gravitates toward me to play. Sometimes we play games like Sorry or Spot It. (He wins.) Today, we play
together, and I find myself learning basics of language from him. He is playing, but he is teaching me that the
letter "B" looks this way; that "G" comes before "H." I am learning the alphabet all over again. I am learning
numbers all over again. I am walking beside my 4-year-old grandson.
And to be honest, that's frustrating. I get meaning from the small steps I make. It gives me hope for what I will be
able to do in the future. I continue to make great progress, but today may be the best I'll ever get and that's all
there will ever be. I continue to struggle to speak fluently. It is better, and frankly, I assume it will be better
tomorrow than today. But it is not a given or a guarantee.
I am grateful that the stroke did not take my ability to understand and process and that my higher-level thinking
was not affected. I am grateful my memory is strong. I am grateful to be a part of an aphasia study at Georgetown.
I am grateful for my friends and colleagues who continue to call and visit and speak with me. With every
conversation I become stronger. I am grateful for the small moments of joy. Like when my grandson was feeling
ill and curled up in my lap for comfort.
But, mark my words, I am going to beat that kid at Spot It someday soon.”

Source: https://www.cnn.com/2019/05/02/opinions/michael-hayden-surviving-a-stroke/index.html
Video: https://www.cnn.com/videos/politics/2019/06/28/general-michael-hayden-stroke-bts-ctn-vpx.cnn
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By Brenda K.
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(Use every letter and word only once.)

AIRPORT
BOATS
CINEMAS
GROUNDS
HISTORIC
PARK
RESERVATIONS
STATUES
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CAMP
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MANSIONS
RAILROAD
RIVERS
WINNEBAGO

http://puzzlemaker.discoveryeducation.com/WordSearchSetupForm.asp

By Pat Hill
This is a basic recipe that acts as a blueprint for other cobblers. Substitute 6 cups of blueberries or
blackberries or peeled and sliced nectarines, apples or pears. Frozen fruit is fine, too. (I have made it with frozen
triple berries from Sam’s Club)
Makes 4 to 6 servings
1 box Pillsbury refrigerated pie crust
3 lbs. medium peaches, peeled, pitted, and cut into ¼ inch slices or 6 cups frozen peaches
2 tbsp. cornstarch or arrowroot
1 cup sugar or stevia
2 tsps. fresh or Santa Cruz Organic lemon juice
¼ tsp ground cinnamon, plus more for the top of the crust
4 tbsp. (1/2 stick) butter, chilled, cut into small pieces
Preheat the oven to 375 degrees. Lightly butter an 8-inch square baking dish.
In a medium bowl, toss peaches, cornstarch, sugar, lemon juice, and cinnamon. Fold in the butter. Spoon half of
the peach mixture into the prepared dish.
Place one pie crust over the peaches in the baking dish. Top with the remaining peaches. Fit the remaining pie
crust over the top of the baking dish, letting the dough hang down the sides of the dish. Pinch the dough firmly
onto the top edge of the dish. Press the overhanging dough onto the sides of the dish. Cut a few slits in the top of
the dough. Place the dish on a baking sheet to catch any drips.
Bake until the fruit juices are bubbling, and the top is golden brown, about 40 minutes. Sprinkle the top of the
dough with cinnamon. Serve hot, warm, or at room temperature.
LaBelle Cuisine, Recipes to Sing about, Patti LaBelle with Laura B Randolph, 1999.
Next time, I’ll make two pans… (From the editor: the holiday dinner is coming up!)
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Come and Celebrate Our 45th Anniversary
Cleveland Stroke Club
Same location

See Map on Back

as last year

Embassy Suites – Emerald Ballrooms 1, 2 & 3
3775 Park East Drive, Beachwood, Ohio 44122

Wednesday, August 21, 2019
5:00-6:00 Social Time – cash bar
6:00 Dinner
7:30-9:00 Entertainment and dancing
by Slammin Sam
Dinner Menu
Mandarin Orange Salad on mixed green lettuce
Asiago Cheese Whipped Potatoes with Roasted Balsamic Vegetable
Regular or Decaffeinated Coffee, Hot Tea, Iced Tea and Ice Water
Cheesecake or Chocolate Mousse Cake

Choice of Entrée:
Vegetable Strudel (vegetarian)
Served with a Fortified Wine Reduction Sauce
$26.95

Sautéed Chicken Breast
Topped with a Boursin Asiago Cream Sauce
$26.95

Pan-Seared Salmon
With Lemon Caper Buerre Blanc
$26.95

Petite Sirloin
Topped with a Tri-Color Peppercorn, Bourbon Reduction
$34.95
To make your reservation, complete the form on the reverse side and mail
on or before August 10
Directions: From I271: Take Harvard Rd. exit 28B (to avoid the rush hour traffic on Chagrin),
Turn Right on to Richmond, Turn Right on to Park E. Dr., (Park E. Dr. continues to the left),
Turn Left on to Park E. Dr., Turn immediately Right into the parking lot.
Enter at the front door, under the canopy. Handicap parking is just beyond the canopy.
Emerald Rooms 1, 2, & 3 are down the hall to the right, past the restaurant & restrooms-there is seating in the hall to rest. Wheelchairs are available at the front desk.
If you have any questions and/or need directions call:
Debbie Felt at 440-944-6794. Cell phone: 440-289-9192 or
Geri Pitts at 330-975-4320, Cell phone: 330-439-8073

* Recommended Route is in purple to avoid I271 & Chagrin Blvd. rush hour traffic.
* Drop off under the canopy at the front door. Handicap parking is beyond the front door.
* Emerald Room 1, 2, & 3 are on the right, just past the restaurant and bathrooms.
* Wheelchairs will be available at the front door. There are chairs along the way to rest.

Auburn Dr

To make your reservations complete the form below and mail – on or before
August 10 (along with a check payable to Cleveland Stroke Club) to:
Cleveland Stroke Club
c/o Debbie Felt
29232 Armadale Avenue
Wickliffe, OH 44092
*Please place your first and last name (as you would like it printed on your place
card) underneath the entrée of your choice:
Vegetable Strudel (vegetarian) @ $26.95
First
Last
__________________
________________________
__________________

________________________

Sautéed Chicken Breast @ $26.95
First
__________________

Last
________________________

__________________

________________________

Pan-Seared Salmon @ $26 .95
First
__________________

Last
________________________

__________________

________________________

Petite Sirloin @$34.95
First
__________________

Last
________________________

__________________

________________________

Phone Number ____________________________
Number in Party ____________
Total Enclosed $ __________________

If you have any questions and/or need directions call
Debbie Felt at 440-944-6794. Cell phone: 440-289-9192 or
Geri at 330-975-4320. Cell phone: 330-439-8073
Because of health concerns: Take-out boxes will NOT be provided by the hotel.

