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POETRY BY CARL

SOUNDS FROM THE 'BURBS
As I sit here with pen in hand the rain is beating down
And the skylight in my office is making such a sound.

I’m glad I closed the windows as the wind is blowing fast
And it’s driving the rain sideways as it beats against the glass.

Still, the rain brings so much promise that only nature can instill
With a little bit of sunshine to take away the chill.

Now it’s time to leave the building and hit the nature trail
That wanders through a park-like setting where brambles still prevail.

And if we listen very carefully one can separate the sounds
From nature's cheery melodies and the traffic that rebounds.

One can hear the rumble of a freight train as it moves its heavy load
Or the sounds from a Semi while it’s heading down the road.

One can barely hear a jet plane as it’s flying very high
And it’s heading somewhere quickly as it streaks across the sky.

Behind the trees there’s a ball game and they’re cheering someone on
As the batter hits a home run and that ball is all but gone.

The trail nears a gully and a stream is running past;
It’s a sound that’s so relaxing as it gurgles going fast.

The birds love the water and it’s a place to call their own
And nests are hanging everywhere; they’ve made this place their home.

And, lastly, I can hear the gravel as it crunches 'neath my feet
As I make my way down the winding trail, it’s with a very slow retreat.

One can enjoy the sounds from the suburbs as it surrounds us one and all
And it changes with the seasons and spring is different from the fall.

Carl G. Mabee
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MAUREEN’S CAMERA RAMBLES

Maureen McVarish

BRUECKNER RHODODENDRON GARDENS
Every year in May or early June my friend and I look forward to a visit to 
Brueckner Rhododendron Gardens, a park and botanical garden on the lake 
in Port Credit in the city of Mississauga.  

The journey on a warm sunny day is well worth it. The gardens are named 
after the late Dr. Joseph Brueckner, an avid horticulturalist who, after he 
retired to the area, donated hundreds of rhododendron plants to the City 
for use in the park. He fell in love with Rhododendrons during a stay in 
Switzerland and put his scientific mind to work breeding hardy varieties of 
the plant that could survive our Canadian winters. Through hybridization, Dr 
Brueckner registered some 18 new Rhododendrons. 

The city of Mississauga is continuing to improve the park by adding new 
gardens, trees, lighting, trails and seating. Visitors are treated to stunning 
floral displays especially in spring but the gardens can also be appreciated 
all summer with other flower types and in fall with a tapestry of autumn 
colours.

During visits to the Park, you can see walkers, families and picnickers. Amateur and professional 
photographers can be found recording the many varieties of Rhododendrons, Azaleas, flowering trees and 
other beautiful plants, a perfect portrait backdrop!  Individuals, lovers and friends can always find a quiet 
spot to take in the beauty of this wonderful park.
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RECIPES OF THE MONTH

SPICED CHICKPEA SALAD
14 oz can chickpeas, drained & rinsed well
2 tbsp olive oil
1 tsp ground cumin
1 tsp ground cardamon
1/2 tsp salt
1/4 tsp pepper
1 English cucumber, diced
2 or 3 tomatoes, diced
1/2 red onion, diced
1/4 cup cilantro/coriander, chopped
1/4 cup parsley, chopped

Dressing
¼ cup tahini or plain Greek yoghurt 
2 tbsps extra virgin olive oil
2 tbsps lemon juice
1 tbsp honey (or to taste)
1 tsp toasted sesame oil
1 garlic clove, grated
1/2 tsp salt
1/4 tsp black pepper (or cayenne)

1.	 Whisk the dressing ingredients until smooth, 
	 adding a little water if too thick. Set aside.
2.	 Place chickpeas in a large bowl. Sprinkle with 
	 spices & seasonings & toss gently to coat. 
3.	 Heat 2 tbsps olive oil over medium heat. 	
4.	 Sauté chickpeas for a couple of minutes. 
5.	 Cool the chickpeas and transfer to a bowl.
6.	 Add remaining ingredients & mix  gently with
	 dressing. Best served at room temperature.

TORTELLINI SALAD
suggested ingredients:
Cheese tortellini 
Cherry tomatoes, halved
Feta cheese, diced
Salami, diced
Kalamata olives, sliced
Bell peppers, chopped
Red onion, chopped

Dressing
1/2 cup olive oil
1/2 cup mayonnaise
1/4 cup red or white wine vinegar
1/4 cup balsamic vinegar
1 tbsp dijon mustard
11/2 tsps garlic powder
11/2 tsps oregano
11/2 tsp basil
1 tsp salt & 1/2 tsp black pepper
1 tsp onion powder
1 tbsp honey (or to taste)

1.	 Cook the tortellini according to package directions. 
2.	 Drain, and rinse with cold water and put back in pot.
3.	 Whisk dressing ingredients and add to tortellini.
4.	 Add remaining ingredients and toss gently to combine.
5.	 Place in serving bowl and refrigerate.
6.	 Just before serving, stir gently to recombine.
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SMILES & CHUCKLES

I've decided that I'm not old. I'm 40 plus shipping and handling. - Unknown

Turning 70 is turning 21 in celsius. - Unknown

I don't want my tombstone to read "She kept a really clean house." - Unknown

I thought growing old would take longer. - Unknown

The first time I see a jogger smiling, I’ll consider it. - Joan Rivers

I’m so old that my blood type is discontinued. – Bill Dane

The older I get, the more clearly I remember things that never happened. – Mark Twain

With age comes wisdom, but sometimes age comes alone. - Oscar Wilde

It will be worth 
the price of the mens 
underpants to see the 

looks on my neighbours' 
faces!

I see you were 
quite an athlete!

Why you shouldn't wait till
retirement to travel

MEMBERS' CORNER

Wow! You weren't kidding. 
The triple chocolate fudge 
mocha cheesecake really 

was to die for!

Mrs. Jones, do we 
have your permission 

to reboot?
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PHOTO GALLERY

Members enjoyed a trip to Stratford to see an excellent production of "La Cage Aux Folles".

Some of our "Dancing Queens" take a break from the dance floor at The Edge.
April Gilkinson, Hetty Shapiro, Nancy Hobart and Victoria Plaskett.
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APRIL 30 - BREAKFAST AT ANGELIQUE'S
PHOTO GALLERY



22

MARATHON BRIDGE CELEBRATION
The year-end celebration was held at the Mandarin Restaurant in Pickering. Ken Ward won for the best 
overall average and Ron Larock won the highest single day total. We are now accepting participants for 
2024-2025 Marathon Bridge.

Ken Ward Ron Larock with Harvey Brodhecker

PHOTO GALLERY
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MAY 1 - GENERAL MEETING

Anne Reed, Tish Meek, April Gilkinson & Judy Mitchell

Pauline Hillman,  Jill Mason, Anne MacInnis & Rowena Burns

PHOTO GALLERY
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Sharon Leung & Marlene Rae Tom & Lynne Stewart & Carl Mabee

Victoria Trusdale, Kevin Portener & Elaine Lee Dawne & Norman Campbell & Jan Genge

Clarence Prins, Freda Cureton & Fred Pleasants Barb Squires & Joyce Gordon

MAY 1 - GENERAL MEETING
PHOTO GALLERY


