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Alex Cox

Alex considers his proudest achievement the fact that he participates in MyCom, a  program 

that empowers local youth to achieve their career and life goals.  Alongside his volunteer 

activities, Alex is pursuing his B.A. in Computer Science while also working as an IT Engineer 

at Amazon's offices right here in Euclid. His hobbies include rooting for the Browns and 

Indians, playing video games on his computer, and cooking for his family and friends, 

including learning to cook some of his mom’s recipes. Alex says that his friends would 

describe him as a kind, patient, and intelligent problem solver. His work at Amazon allows 

him to utilize these qualities, and it also inspired his move to Euclid due to its convenient 

proximity to his office.  Alex visited other properties in our area, but he ultimately chose to 

make Normandy Towers his new home because of the personal level of attention we give 

each of our valued residents.  Thank you, Alex, for being a part of our Normandy family!

The Healing Power 
of  Humor

A LAUGHING MATTER

Although April 1 is known as a date for 

laughs and folly, it's no joke that the 

entire month of April was selected as 

National Humor Month. This special 

designation was made to heighten 

public awareness of the therapeutic 

value of humor.  We all know that a 

hearty belly laugh or even just a bit of a 

giggle lightens both our mood and  our 

outlook on life. So, here's to a much 

brighter future and a month of good 

times, good health, and good humor.

A SAMPLING OF SILLINESS

In honor of National Humor Month, 

we're pleased to share some chuckles 

from www.readersdigest.com. Enjoy!

Resident Spotlight

APRIL HUMOR #1

What do you call a fake noodle? 

Impasta!

APRIL HUMOR #2

What's the difference between a rabbit 

and a plum? They're both purple. 

Except for the rabbit.

APRIL HUMOR #3

What do Alexander the Great and 

Winnie the Pooh have in common? 

Same middle name.

APRIL HUMOR #4

Why did Beethoven get rid of his 

chickens? Because all they said was 

"Bach, Bach, Bach."
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MONDAY-FRIDAY 8:00am - 6:00pm

SATURDAY 11:00am - 5:00pm

AFTER-HOURS SECURITY 440-305-3807

AFTER-HOURS MAINTENANCE 216-765-2344

MONDAY-FRIDAY 5:00pm - 8:00am 

WEEKENDS AND HOLIDAYS

April 2021



Online Options
SPRING IS IN THE AIR
As the weather begins to warm up, it’s the 
perfect time to consider taking a trip to the 
great outdoors. But there's no need to travel 
far and wide because Northeast Ohio is 
filled with wonderful spots to experience 
nature, such as the picturesque Lake Erie 
Bluffs and the serene Seneca Ponds Park. 
For a comprehensive overview of the best 
local nature sites, the guidebook “60 Hikes 
Within 60 Miles: Cleveland” is the perfect 
resource. On Friday, April 12, from 
11am-12pm, the Euclid Public Library is 
proud to host the guidebook’s author, Diane 
Stresing, to share her tips for exploring our 
region’s natural beauty and choosing the 
hike or walking path that’s right for you. 
Registration is required for this virtual event, 
so please visit www.euclidlibrary.org for 
more information and to reserve your spot. 

Making the Most of Your Gas Mileage (adapted from www.energy.gov) 
You may not be able to lower the price of gasoline at the pump, but there are many ways to keep 
more  money in your pocket by extending the time between refills.  Since idling can use up to half 
a gallon of gas per hour, one tip is to minimize idling by turning off your engine whenever you're 
parked for more than 10 seconds.  And avoid high speeds.  Above 50 mph, gas mileage drops 
rapidly and can cost the equivalent of an additional $0.19 for every 5 mph above 50. It also pays 
to keep it steady on the roads, as rapid acceleration and hard braking can reduce highway gas 
efficiency by up to 33%. Finally, try combining multiple errands into one outing.  A single trip with 
a warmed up engine consumes only half the amount of fuel as two trips of the same total length.  

1 POUND PASTA

SALT

1/2 CUP OLIVE OIL

2 LARGE GARLIC CLOVES, FINELY CHOPPED

3 PINTS CHERRY TOMATOES

1/2 TEASPOON GROUND BLACK PEPPER

PINCH OF SUGAR

1 CUP COARSELY CHOPPED FRESH BASIL

FRESHLY GRATED PARMESAN 

Kids' Corner - Word Search

IT'S ALL GOOD STORYTIME 
Pete the Cat always keeps it cool with his 
eclectic assortment of friends, including Gus the 
gentle platypus, Grumpy Toad (who plays a 
mean bass guitar!), and Octopus, who puts his 
eight arms to good use by juggling up a storm.  
On Monday, April 26, from 4-4:30pm, enjoy the 
good times and good vibes with the staff of the 
Euclid Public Library as they share a few 
exciting stories about Pete the Cat and his 
super groovy adventures. All ages are welcome 
to join in, but please be sure to register in 
advance for this event at www.euclidlibrary.org. 

Tips for Better Living

Cherry Tomato Pasta
(adapted from www.epicurious.com)

Most pasta recipes call for a sauce made 
from canned tomatoes, whether whole, 
minced, diced, or processed into a paste. But 
who needs canned sauce when deliciously 
fresh cherry tomatoes boast their very own 
supply of luxurious sweetness?! To get 
started, cook any pasta of your choice in a 
large pot of boiling salted water, stirring 
occasionally, until al dente. Drain and 
transfer to a large bowl.  Meanwhile, heat oil 
in a 12" skillet or wide heavy saucepan over 
medium-high.  Sauté garlic, then add cherry 
tomatoes, pepper, sugar, and 1 tsp. salt.  Cook, 
stirring occasionally, until cherry tomatoes 
burst and release their juices to form a sauce, 
about 6–8 minutes. Toss pasta with cherry 
tomato sauce and mix in fresh basil to taste. 
Last, but not least, generously sprinkle on 
some freshly-grated Parmesan to add one 
more boost of flavor to this perfect pasta dish! 
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