
Meet my dog Topsy 

I had wanted to get a dog ever since I had 

moved down to the first floor.   I kept 

looking at pictures of dogs online but 

none of them said to me,  “take me 

home.”  Then my son sent me a photo of 

this little dog that was part Lhapsa Apso 

and Terrier.  I took one look and  said to 

myself “that’s the one.” 

I went out to Coon Rapids to see the dog.   

When I got there, he ran over to me and 

put his paws on my lap.  I told him.  “Dog. 

The deal is done!”  But the deal wasn’t 

that simple.  There was a waiting list with 

11 people ahead of me.  Luckily they all 

passed on him,  because he had some 

health problems and he was getting on in 

years.  He is 11.  But I wanted him and he 

was mine.  The people in Coon Rapids 

called him Rhody, but I gave him a new 

name, Topsy-Turvy, Topsy for short.  That 

was the name of my first dog when I was 

five.  I am sure that Topsy and I will be 

great buddies. 



Kale:  It’s growing in my garden 

I have several varieties, some with curly leaves and 

others with flat leaves.  Kale is easy to grow,  but  I 

don’t eat it raw, it’s too tough;  I use it in cooking, 

mainly in soups.  But I know that some people won’t 

eat it unless the taste is disguised.  I baked a cake 

with it once.  But you wouldn’t know the cake had 

kale in it unless someone told you.    

Mary Weddle  

… And it’s cooking in our kitchen 

Our Becketwood neighbor, Greta Berg, encouraged 

us to share this recipe for these scrumptious kale 

chips. We prefer to make the chips with curly kale 

but other kinds of kale work too.  They are just not 

quite as light and airy and may take longer to cook. 

One bunch of kale 

1 tablespoon olive oil 

1 teaspoon large grain salt (can be seasoned, infused 

with basil, etc.) 

Preheat the oven to 350 degrees 

Pull chip size pieces off the stem of each kale leaf 

with your hands.  Wash and dry the pieces. It’s best if 

the pieces are pretty dry, so use a salad spinner or 

wash and then spread on towels and pat dry. In a big 

bowl, drizzle with oil and toss with tongs or two 

forks.  Sprinkle with salt and toss again. 

Spread on a large baking sheet. Bake 15-17 minutes, 

turning once in the middle.  You want the chips to be 

crisp and weightless.  If they are not quite done, turn 

off the oven and let them stay in it for two minutes 

at a time until they are finished. 

Jim Amundsen and Helen Gilbert 

Diane’s Limerick 

My mask, it just fogs up my glasses 

I breathe air that’s thick as molasses 

The look doesn’t flatter 

But that doesn’t matter 

Because I am protecting the masses 
 

Diane Glorvigen 

 

If you have breezy poem or a limerick 

for the Breeze, send it to Wayne in 

Apt. 171. 

teleklier@juno.com 



Across  

1. plants like it 

 6. imitate, also a jungle creature 

7. not “under” 

 8. the fish was brought in 

 10. not “don’t” 

 11. “phone home” 

 12. to carry, also a bag 

 

Down 

1. super place 

2. also six across 

3. not “want” 

4. fish eggs 

5. green leafy vegetable with a 

sharp taste 

 9. vein of metal ore in the earth 

 
A MINNESOTA CROSS-

Unless the moment is un-

pleasant 

In which case, I will eat a 

cookie 

 

Rosemary Rawson 

Corynne’s acronym 

Beautiful  

Excellent  

Comfortable 

Kindness  

Enjoyable 

Togetherness 

Wonderful 

Open 

0rderly 

Diverse activities 

 

Corynne Christina 
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Sign in a store window 

Mask required.  If you are not 

wearing a mask, we will take your 

temperature. 

P.S. We only use rectal  

thermometers. 


