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Brainteasing  Riddles  Quiz

Question Answer

1 What fruit has seeds on the outside? :

2 What loses its head in the morning but gets it back at night? :

3 People buy me to eat, but never eat me. What am I? :

4 What's orange and sounds like a parrot? :

5 Peter is a butcher. He is 5’10 tall. What does does he weigh? :

6 What can be seen once in a minute, twice in a moment, and never
in a thousand years?

:

7 Which tyre doesn’t move when a car turns right? :

8 What flies when it’s born, lies when it’s alive, and runs when it’s
dead?

:

9 What kind of cheese is made backwards? :

10 Why did the cat join the Red Cross? :

11 What kind of insects live on the moon? :

12 Why does the Statue of Liberty stand? :

13 How can you make varnish disappear? :

14 What kind of bell doesn’t ring? :

15 Why are birds poor? :

16 What kind of Lottery did the broom win? :

17 The alphabet goes from A to Z. What goes from Z to A? :

18 Dogs have fleas and sheep have ____ :

19 What can you break without touching it? :

20 How many animals did Moses take on the Ark? :
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Answer

1 A strawberry

2 A pillow

3 Plates and cuttlery

4 A carrot

5 Meat

6 The letter 'm'

7 The spare tyre

8 Snowflakes

9 Edam (m-a-d-e)

10 So it could become a first-aid kit

11 Lunaticks (luna ticks)

12 Because she can’t sit down

13 Take the 'r' out

14 A dumbbell

15 Because money doesn’t grow on trees

16 The sweepstakes

17 Zebra

18 Fleece

19 A promise

20 None it was Noah!
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Salisbury Steak
Yield: 6 portion
Shelf Life:

Ingredients

Mushroom Sauce

Prep Method

1. In a large mixing bowl combine the ground beef, breadcrumbs, eggs, Worcestershire sauce, onion powder, garlic powder,
salt, mustard powder, and black pepper. Mix well to combine and shape the meat mixture into 5oz oval patties

2. Heat a large skillet over medium-high heat. Add the oil and swirl to coat the entire surface of the skillet. Add the patties (you
may not be able to cook all the patties at one time- work in batches as needed) and cook until browned and sides are crispy.
Flip the patties and cook on the other side (approximately 1-2 minutes each side).

1.25  lb Ground Beef

0.63  lb Ground Pork

1/3  cup + 
2 tsp 

Breadcrumbs

1.5  large Egg

2 1/4  tsp Worcestershire Sauce

2 1/4  tsp Onion Powder

3/4  tsp Garlic Powder

3/4  tsp Salt

3/4  tsp Mustard Powder

3/4  tsp Ground Black Pepper fresh

1 1/2  tbsp Olive Oil for frying

2  tbsp + 
3/4 tsp 

Butter divided

1.5  medium Onion, sliced

3.75   Garlic, cloves cloves minced

12  ounce Mushrooms, Sliced

1/4  cup All Purpose Flour all-purpose

3  cup Beef Stock etc

1 1/2  tbsp Worcestershire Sauce

0.25  to taste Salt And Pepper

0.25  bunch Parsley Fresh to garnish

3. Remove from the skillet and set aside to a clean 50pan. Repeat with any additional patties as needed.

4. As soon as the Salisbury steak patties have finished browning, return the skillet to medium heat. Melt 1 tablespoon of
butter and add the onions. Cook the onions, stirring frequently, until they are soft and golden.

5. Stir in the sliced mushrooms and cook for an additional 4-5 minutes, stirring often. Add the garlic and cook for 1 minute
more.

6. Stir in the remaining 2 tablespoons of butter and sprinkle the onions and mushrooms with the all-purpose flour. Stir
continuously to remove any lumps.

7. Slowly stir in the broth, whisking continuously to remove any lumps that may have formed.

8. Add the Worcestershire sauce and season with salt and pepper, to taste.

9. Reduce heat to medium and simmer until the gravy starts to thicken (approximately 10 minutes). Stir often.

10.Pour the mushroom gravy over the seared patties in the pan and cook in the oven until cooked. (approximately 5-10
minutes), gently stirring the gravy around the patties every few minutes. Season with additional salt and pepper, to taste.

11.Serve patties topped mushroom sauce and caramelized onions.

meez



Consider respite care

Respite care provides short-term relief 
for caregivers. It can be provided in-
home, at a facility or in an adult day 
center. Respite care can be arranged 
for a few hours or for several days or 
weeks.

Research adult day programs

Adult day programs can be a great 
option for giving caregivers a break. 
These programs offer a safe, caring 
and social environment for the person 
being cared for.

Consider home care

Home care services are often available and depend on 
the needs of the caregiver and care recipient. Home 
care services may include light housework, nursing care 
or companionship services. Home care services can 
support caregivers or be put in place when caregivers 
are not available.

Need Assistance?

The Ontario Caregiver Helpline is here to help Call 1-833-416-2273

Hiring a personal support worker (PSW) can be costly and may not be affordable for everyone. 
But it may be necessary to support the well-being of the caregiver and the person being cared 
for. Planning ahead to navigate free or affordable services as well as researching available 
services from the provincial government (such as Ontario Health at Home) and within your area 
can be helpful before the care needs become overwhelming.

Signs that you might need professional assistance

Too much stress and physical strain can indicate a need for professional support. When 
caregiving responsibilities feel too overwhelming or negatively affecting physical and mental 
health, seeking help may be one way for support.

WHEN IS IT TIME TO GET A PERSONAL SUPPORT WORKER? 

https://app.cyberimpact.com/redirect?ct=gOEXahHDoV8O3DtaRx4v30x0w4T_navSLzGZEM13Z940qk3IpPmINPj5YpXXxZcYfTvbV5baZM7eoQhsZzvGTJ1JL3QfrIw1uNdDb1-Uw2LwhjsmTgGNAtg07N4iJQJk
https://app.cyberimpact.com/redirect?ct=poMF9GpTRGFlWtJMFxKxoq4bn1wKyoUsXoR5CpIkGJSkHX_crSaTobumKz407bPSonA-dq1txoppM2R0JQfjIwC7hrpuJGETP5tmeag7ac2iackkjPlMVzhfKc3oC_4Y


D O C T O R  H S  T R E F R Y  M E M O R I A L   C E N T R E

Notice

Senior’s Coffee Club
THursdays 9am

 $2 donation
Echo Bay

 COmmunity Hall

65+ Seniors Social
3rd Tuesday Every Month

1-3 pm
Thessalon Marina

Harbour View Building
Tea, Coffee, games, 

St. Patty Day Concert
Sat March 7  2pmth

Legion Richards Landing
Tea & oatcakes served, live music,
by donation. Suggested $10 min. 

Fundraiser-St. Boniface renovations

Indoor walking group
every Mon-Fri 9-12 

Legion Richards Landing
Free everyone welcome



INCOME TAX CLINIC

PLEASE BRING WITH YOU
T4’s and/or T5’s
Charity/Medical Receipts
Rent Receipts
Monthly Bus Pass Receipts
Any other documents you
would like to claim

Tuesday March 24, 2026
1:00PM - 3:00PM 

 Call Trefry Memorial Center for registration
705-246-0036

Trefry Memorial Center



Adult Day Out: Providing respite for caregivers. A
safe, fun environment for loved ones to spend time
with our caring staff & amazing volunteers. 
Tuesdays-Bruce Station, Wednesdays- Echo Bay,
Thursdays-Trefry Centre 9:30am -3pm

Trefry Centre Program Info

Home Maintenance Program: Reimbursing low
income seniors for costs like snow removal,
housekeeping, and yard work to help keep them
living at home.

Exercise Classes: 
 Mon & Thurs- Anne @ Bruce Station Hall

Wed @ Trefry Centre- Margo Fri @ Laird Hall- Margo
All classes are from 10-11am . Free of charge.

 Meals on Wheels: Freshly prepared meals delivered
hot to your door, every Monday, Wednesday and

Friday. Available for everyone 65+ (not just for low
income or house bound seniors) 

 Coffee Connections: Join us for coffee, muffin and
social @ Trefry Centre Tuesdays 9:30-10:30am.

   Diner’s Club: Luncheon on last Tuesday, every other
month at the RC Legion Richards Landing $16

 

Transportation:  Volunteer drivers provide rides for
medical appointments,Trefry Centre programs,

shopping or banking.

705-246-0036   manager@trefrycentre.ca   www.trefrycentre.ca
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