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Boredom Busters
43rd Edition
With all of us now finding ourselves with more time on our hands, Bal Harbour Village
would like to share with you a few recommendations to explore new experiences, learn
about something new or delve into a favorite past-time- all without having to leave your
home! Based around our pillars of Arts & Culture, Culinary, Wellness, Fashion and
Lifestyle, which all form part of The Bal Harbour Experience, we will share ideas and links
for you and your family to explore.
The following Bal Harbour restaurants are open for dine-in, takeout and delivery:
Carpaccio is open from 11:30 AM to 11:00 PM, call the restaurant at 305.867.7777
Hillstone Bal Harbour is open 11:30 AM to 9:30 PM, Monday through Thursday and
Friday & Saturday from 11:30 AM to 10 PM call the restaurant at 786.260.6650
Le Zoo is open 11:30 AM to 10:00 PM, call the restaurant at 305.864.8600
Makoto is open 11:30 AM to 10:00 PM - Opens for dine-in tomorrow. Call the restaurant
at 305.864.8600
Bianco Gelato is open from 12:00 PM to 8:00 PM, call 305.458.4455
Visit our Website

Plan Your Own Summer Camp
The summer of 2020 is approaching, and with it the
waiting game on whether summer camps will open in
your town. If you were expecting to send your kids off
either every morning or for actual months on end, you
might be panicking. But whether camp has already been
canceled for your children, or you’re concerned about
sending them even if it’s open, keep in mind there may
be something not-so-terrible about a summer spent at
home.
Read more

Broward County Adventures
Ready for a change of scenery? Load up the car and
check out these local destinations. Note: All are open as
of publication date, but please call to confirm before you
head out.
Broward Adventures

Miami Theme Park goes retro with new
drive-in movies
We won't be able to go the movies for some time, this
North Miami theme part will offer an old-fashioned
movie-going option starting this Friday.
Drive In Movies

This is the perfect Tofu Recipe
A spicy, fragrant peanut sauce reminiscent of the
groundnut stews that are popular across West Africa
anchors this recipe. Any protein would be lucky to be
doused and marinated in it, but tofu soaks up the peanut
sauce’s flavors and chars up nicely upon roasting. The
tofu’s neutral flavor allows the other flavors in the dish to
break through.
Baked Tofu with Peanut Sauce and Coconut Lime

From our Unscripted Museum Partners
Live Virtual Local Views at PAMM:
Samantha Oakey
Artists will discuss their artistic practice, their
creative process, and how it relates to the
museum.
This week will feature PAMM Teaching Artist
Samantha Oakey. Catch this Live Virtual Local
Views series on PAMM Facebook
Live and YouTube Live.
Thursday, May 21, 2020
6:00pm to 6:30pm
Watch it here

