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MARCH DATES OF NOTE:  
  

01 – Shrove (Pancake) Tuesday 

08 – International Women’s Day 

13 – Turn clocks AHEAD one hour    

14-18   March Break 

17 – St. Patrick’s Day  

20 – First day of Spring!   
 

Free Skating at Lions Head Arena in 

March (as noted in the BP Press): 
5th      6 - 9 p.m. 

14th    2 – 4 p.m. 

15th    2 – 4 p.m. 

16th      2 – 4 p.m. 

17th.     2 – 4 p.m. 

18th    2 – 4 p.m. 

19th.     6 – 9 p.m.   

   
 

BY THE BAY  

The hours for By the Bay will remain the 
same for the month of March: 
Sunday 8am—5pm 
Monday to Saturday 8am—6pm 
Empties can be returned 7 days/week.    
Every Friday they offer a deal on Fish & 
Chips for $9.99, which includes 2 pieces of 
fish and French Fries.  

  

 

 

            BRIGHTER FUTURE 

  

 

 

 

We hope you enjoy the March newsletter.  Thanks to Pat Howes for the   
word search that appeared in last month’s issue.  To make it easier for you 
we have reprinted it this month along with the solution.  They are on 
separate pages so you can’t see the answers as easily until you want to. ☺   
 
Winter is on its way out and so too (hopefully) is COVID!  Spring and Maple 
Syrup season will be upon us soon.  The kids will be 
on March Break before we know it.  March is full of 
activities and lots of possibilities.  We think about 
warmer months ahead and enjoying the activities 
that they will bring.     
 
Our prioritized community centre renovations have 
started with McNair Construction. Over the next couple of years we are 
hoping to tackle the remainder of the list.  We will continue to fund raise 
and apply for grants but PBCA memberships play a huge role in sustaining 
us as well as helping us tackle the work needed at our centre. Your ongoing 
support is appreciated.  
 
We are looking forward to opening this summer with lots of activities.  We 
have lots of ideas but please let us know if there is a skill/hobby/workshop 
you would like to offer or one that you would like to participate in.  
 
Fingers crossed that our May meeting will be one that you can attend in 
person.  It will be wonderful to be together once again.   
 

 

May your troubles be less 
And your blessings be more 
And nothing but happiness 
Come through your door! 
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Pike Bay & Area Puzzle with Hidden Message 
 

Read the clue and find the answer to the clue in the word search. Words can go in any direction and share letters as well 
as cross over each other. Once you find all the words. Copy the unused letters starting in the top left corner into the 

blanks to reveal the hidden message. 
 

 
 
 

 
 

 
 

 
 
 

 
 

 
 

 
 
 

 
__  __  __  __     __  __  __     __  __  __  __       __  __  __      __  __  __  __  __  __  __  __  __      

__  __  __  __  __  __ __ __  __ __  __      __  __  __      __  __  __      __  __  __      __  __  __  __      __  __  __  __      __  __  

__  __  __      __  __      __  __  __      __  __  __  __  __  __  __  __  __      __  __  __  __  __  __      __  __  __      __  __  __  __ 

 

 

•Pike Bay is on Lake _____     •_________ cove is the name of a main road in PB 

•Location of “the rocks” in Pike Bay •Beautiful large white birds making PB home  

•Location of closest fire station •Pretty yellow orchids seen in June 

•Go to the ________ _____ to attend the Bake Sale, 

play Euchre or a Workshop 

•What kind of event does Brad Hazzard hold each 

summer? 

•Provincial flowers growing along the roadside •Name of the buffalo that refused to leave Little Pike 

Bay 

•Business renting campsites, motel rooms and has an 

LCBO in Pike Bay 

•Examples are the Perseids in August, the Geminids in 

December which make great night entertainment 

•What are you watching when the sun wakes you up •An event held at the park to celebrate Canada Day 

•Game you can play at the park •Former name of Katemmas 

•What night is euchre in Pike Bay •The United Church is on _________ Road 

•What plant is Karen Sword & her volunteers 

eradicating from Pike Bay 

•What organization has a pumpkin toss and lawn 

mower racing as a fund raiser? 

•What is captured in a photo when the sun 

disappears each day 

•General term for organisms that are aggressively 

displacing and overtaking native populations, 

examples garlic mustard, round goby, zebra mussels, 

phragmites 

•If you miss putting your recycling out at the curb you 

take it to the _____  _____ 
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Answer to Puzzle 
 
 
 

 
 

 
 

 
 
 

 

 

 

 

 

 

Message 

Join the Pike Bay Community Association and you can have lots of 

fun at the community centre and park 

 

Clue Answers 

  
bythebay  cedarboughdiner  communitycentre  

eastnordump  fireworks  fishingderby  

gertie  huron  invasivespecies  

ladyslippers  lionsclub  lionshead  

meteorshowers  monday  phragmites  

sunrise  sunset  swans  

trilliums  volleyball  west  

whiskeyharbour  widgeon    
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GOOD OLD FASHION PANCAKES  

(Thanks to Allrecipes) 
 

The BEST pancakes are served  
with Bruce Peninsula Maple Syrup! 

 
 

• 1 1/2 c. all-purpose flour 

• 3 1/2 tsp. baking powder 

• ¼ tsp. salt, or more to taste 

• 1 tbsp white sugar 

• 1 ¼ c. milk 

• 1 egg 

• 3 tbsp. butter, melted 
 
In a large bowl, sift together flour, baking powder, salt and sugar.  Make a well in the middle and pour in the milk, egg and 
melted butter. Mix until smooth. 
 
Heat a lightly oiled griddle or frying pan over medium high heat    
Pour or scoop the batter onto the griddle, using approximately ¼ cup for each pancake.  Brown on both sides and serve hot. 
 

 

 

MAPLE SYRUP 
Good for more than just pancakes! 

Thanks to Agriculture and Agri-Food Canada  
for this lesson on “Pure Liquid Gold” 

Every spring in Eastern Canada, as the snow begins to melt and animals stir from their winter slumber, the eagerly anticipated 
maple sugaring season begins. Canada produces 85 percent of the world’s maple syrup. With forests brimming with majestic 
red, black and sugar maples, the country has just the right mix of cold spring nights and warm daytime temperatures to produce 
an abundance of the clear-coloured sap used to make maple syrup.  

Canada’s maple syrup producing regions are located in the provinces of Quebec, Ontario, New Brunswick and Nova Scotia. 
Maple syrup has long been part of Canada’s cultural fabric. The country’s Aboriginal peoples taught the early settlers how to 
harvest sap and boil it to make maple syrup. Maple sugar was the first kind of sugar produced in eastern North America and 
remained the standard sweetener until 1875, when cane sugar became available.  

Now enjoyed in 45 countries around the world, Canadian maple syrup products range from traditional maple syrup to maple 
sugar, maple butter, maple candy and a full range of products containing maple syrup, such as cereals, yoghurts and more.  

Nurturing nature  

Quality maple sugar production is a source of great pride for Canadians – a true connection to nature. As maple trees grow, they 
accumulate starch, which converts into sugar during the spring thaw and mixes with the water absorbed through tree roots. 
Maple sap contains about 97 percent water, plus minerals, organic acids and maple taste precursors. It takes 40 litres of sap to 
make one litre of syrup.  

Canada’s maple syrup producers take great care to ensure the long-term survival of their maple sugar bushes. They collect only 
enough sap for one to 1.5 litres of syrup from each tree – or less than one-tenth of the tree’s sugar. Collecting too much sap 
would rob trees of nourishment. Canada’s producers are committed to safeguarding the health and longevity of their trees.  
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World-class expertise  

Historically, sap was collected in buckets and then poured into a large gathering tank that was pulled by a team of 
horses or a tractor to the evaporator house. In the early 1970s, the industry was reborn when scientists developed 
new gathering and production methods. Today, producers use tubing systems, reverse osmosis and high-
performance evaporators, all of which have made the industry significantly more efficient. In fact, Canada boasts 
some of the most innovative systems in maple production in the world.  

The safety and quality of Canadian maple syrup is monitored by the Canadian Food Inspection Agency (CFIA), which 
ensures producers meet high federal standards. The CFIA is also responsible for the federal classification of maple 
syrup within the following categories:  

Canada No. 1 (extra light, light, medium)  

Canada No. 2 (amber) 

Canada No. 3 (dark)  

Taste the Canadian difference  

Although delicious and sweet on its own, maple syrup has evolved beyond the traditional pancake and waffle 
markets and can now be found in value-added products as a natural flavouring. The industry continues to innovate 
by introducing fruit-flavoured maple syrups, maple syrup and liqueur blends, organic products and leading-edge 
packaging.  

Any wonder why the maple leaf figures prominently on Canada’s national flag?  

 

MAPLE SYRUP COOKIES 
 

• 1 cup butter, softened  

• 1 cup packed brown sugar  

• 1 egg  

• 1 cup real maple syrup  

• 1 teaspoon vanilla extract  

• 2 teaspoons baking soda  

• ½ teaspoon salt  

• 4 cups all-purpose flour  

• ⅓ cup granulated sugar for decoration 
 

Preheat oven to 350 degrees F (175 degrees C). Grease cookie sheets. 

In a large bowl, cream the butter and brown sugar. Add the egg, syrup and vanilla. Mix until well blended. Sift together the 
flour, salt and baking soda. Stir into mixture until well blended. Shape into 1 inch balls and roll in sugar. Place on cookie 
sheets about 2 inches apart and flatten slightly. 

Bake 8 to 10 minutes in the preheated oven. Let cool on wire rack. 
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