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Dear Friends:

It may seem just a little early to
be doing fall housecleaning, but I've
had such wonderful help this past
week that I have already gotten a
good deal out of the way.

My good help is Donald who has
been spending part of his vacation
here. It wasn't my idea that he light
into cupboards, medicine chests, the
basement and pantry, but he said that
he'd enjoy doing it. Some of these
days it's been almost too hot to play
golf, so he found time hanging a little
heavy on his hands.

Donald is almost 6 ft. 5 inches in
height and can certainly reach up to
shelves that none of the rest of us
could begin to manage without haul-
ing in a step ladder or high kitchen
stool. Together we really made things
fly, and it gave us such a good op-
portunity to visit as we worked.

This is just about the end of his
two weeks' vacation from the Guide
Lamp Company at Anderson, Indiana.
He spent the first week in the East (I
believe Frederick mentions their visit
with him in his letter this month)
and then came home for the final
week. We may possibly drive over to
Anderson sometime this fall to have a
weekend with him, but our plans are
most indefinite.

Recently we five sisters celebrated
Martha's birthday with a dinner at
Jessie's home in Clarinda. Although
we see each other frequently it seems
that there is always a fresh accumu-
lation of news to talk over. Jessie
had just returned from Des Moines
where she helped Sue with her pot-
tery booth at the State Fair, and dur-
ing the same week she helped her
daughter-in-law, Ella Shambaugh, who
was just back from the hospital with
her new baby, a little girl who has
been named Stacey Lee. There are
two other children in the family,
Joseph and Cindy Lou.

Sue is now in Caldwell, New Jersey
visiting her youngest daughter, Marg-
ery Conrad Sayre. Margery's husband
has been called to San Francisco on
business, so while Sue can be in the
home and supervise the three chil-
dren, Margery wants to go to San
Francisco for a brief visit.

But to get back to our birthday din-

ner . . . you'll be interested, I think,
in the associations connected with the

centerpiece that Jessie and Sue turn-
ed out together.

Martha was born on a scalding hot
afternoon when mother had been
busy in the kitchen all day canning
grapes. At that time Henry and
Helen were both small children, so
mother had two neighbor girls come
in to help her keep an eye on the
youngsters and give her a hand with
the grapes. Consequently these girls
were there when mother realized that
she needed the doctor. Of course there
was no telephone, so she sent them
running to a nearby farm where my
father was working that day, with in-
structions for him to go after the doc-
tor.

When the girls came running back
to the Field farm they found that
Martha had already been born while
mother was there alone. It all hap-
pened so fast that nothing woolen
was at hand in which the baby could
be wrapped, and when mother asked
the girls to find something woolen
they could produce only an old fannel
work shirt of father's.

There's one more funny incident
connected with Martha's birth. Both
father and the doctor arrived to-
gether, and as they drove into the
vard in the doctor’s buggy those two
girls came dashing out to announce
that the baby was already here. In
all the confusion father understood
them to say that he had a boy, so it
was a shock when he got into the
house and found that in reality he
had another daughter.

Well, this story has become a fam-
ily legend, so for Martha's birthday
Jessie baked a big angel food cake
that Sue frosted in white. Then with
a cake decorator she made clusters
of pale lavender grapes all over the
cake, and around the edge of the big
plate she had clusters of beautiful
big purple grapes interspersed with
green leaves, It looked most at-
tractive, and of course the grapes had
real significance for all of us. The
rest of the menu was creamed chick-
en, rice ‘and mushrooms combined, a
platter of sliced tomatoes, hot rolls,
fruit salad, and then the birthday
cake and ice cream.

There won't be too many more par-
ties in Jessie's present home for she
has sold it and gives occupancy in
the summer of next year. This house
was built for Jessie when she was
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married and it isn't easy to leave a
place so filled with memories, but it's
far too large a home now that her
husband is gone and her children live
elsewhere. Martha will move with her
next summer to a five-room brick
house that Jessie owns about two
blocks from her present home.

Martin is certainly a very happy lit-
tle boy these days for he loves going
to school. He made a trip to Chicago
with his parents just before school
opened, and nothing that he saw there
during a full and happy ten days
could begin to compare with the ex-
citement of starting to kindergarten.
He told me yesterday that the Essex
school house had a great big bell and
that he would be allowed to ring it
someday before long.

Abigail, Wayne, Emily and Alison
had a successful vacation at Ephraim,
Wisconsin. They had much better
weather than Frederick and Betty ex-
perienced. Emily is trying to get used
to the fact that almost all of her
friends are in school all day now—she
misses them sadly. I really think this
last year before children start to
school is hard on them and hard on
their mothers.

Lucile and Russell have enjoyed a
grand visit with an old friend of
Lucile’s who was her French teacher
the first year she went away to col-
lege. They hadn’t seen each other for
sixteen years but had kept up a cor-
respondence, so when Margaret Moore
returned from a summer in Japan she
stopped off here in Shenandoah en-
route to MacMurray College in Jack-
sonville, Ill.,, where she teaches.

We've had a lovely day with Doro-
thy, Frank and Kristin since I last
wrote to you. Although it's a drive
of 125 miles up there we've found that
if we leave here at 8:00 in the morn-
ing we can get there around 11:00,
and then as a rule we leave their
place about 5:00 and are back home
by 8:00.

Jeanne Alexander has returned to
her home in Claremont, California
and has now started her freshman
yvear in high school. She had a very
happy visit with her Grandmother
and Grandfather Fischer, and I had
many pleasant hours with her while
we sewed together. Jeanne has real
ability as a seamstress, and made her-
self some school clothes, including a
cross-stitched skirt.

My canning is done for the year
and I'm proud of the jellies and jams
that I turned out. Our home grown
peaches were particularly good this
year.

These days we're busy getting a lot
of fall work done in the garden.
Russell has made time to help me
make many plans, and when you folks
come to Shenandoah next year you'll
see big changes in our yard.

Howard has come home since I
started this letter and is mowing the
lawn.
done and coming in for supper, so I
must close and get out to the kitchen.
I hope you'll find time to write to me
soon.

Affectionately yours,
Leanna.

In just a few minutes he'll be -
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OCTOBER PLANTING
By Pansy M, Barnes

It is a privilege to live in our bless-
ed United States any month in the
year, but glorious golden October
holds a particularly warm spot in our
hearts! Certainly to those of us here
in the midwest it seems a wonderfully
beautiful time, and people who move
to other sections of the country con-
fess that they feel a homesick twinge
just at the thought of Indian Sum-
mer.

For now the hard work of the gar-
den is past. We can enjoy to the ut-
most the roses, fall asters and chrys-
anthemums that thrill us with their
exquisite colors. But while we are
enjoying this we can plan for the
spring show and tuck in bulbs, plant
new shrubs, and perhaps set out an
extra tree of the non-fruit bearing
variety.

Here in Southern Iowa we can plant
most anything except magnolias and
some of the more tender varieties of
nursery stock. Farther North it is
necessary to plant with more care.
In sections where snows come early
and stay all winter without periods of
alternate freezing and thawing, fall
planted shrubs, perennials, etc., will
pull through nicely. But even if this
is not true in your locality, you can
still order your nursery stock this
fall.

For those in such localities, dig a
trench in a well-drained spot before
your shrubs and trees arrive. When
your stock reaches you, unwrap it
completely and place in the trench.
Be sure that the portion where the
roots are to be is deeper than the sec-
tion where the tops are to rest. Cover
with two feet of soil and then mulch.

When spring planting time comes,
take this stock out of its trench (you
will find it all fresh and nice) and
place in its permanent home. This
method is grand for roses too.

Perennials would not have time to
get established before severe weather
comes in such localities so plan a lit-
tle cold frame for them. Put the
cover on just before the ground freez-
es hard and they will be in fine con-
dition when the robins return.

Peonies and iris delight in getting
into their new homes in the fall.
Perhaps you already have some tried
and true varieties, but there is always
room for a few of the fine new ones.
And I sincerely feel that all people
who garden really need the thrill that
comes from trying at least a few new
things every year. It adds a lot of
zest and excitement.

For planting peonies, select a spot
that has full sunshine, good drainage
and good soil. The “eyes” should be
exactly 2 inches under the soil. If
planted too deeply, they will show
their resentment by not blooming.
It does no harm the first fall to put
more soil over the top after they are
planted, but woe to you if you for-
get to remove that extra dirt in
spring! Be sure to work in some
wood ashes (their favorite food) a-
long the rows each year. Don’t use
too much—just a light sprinkling.

No garden is complete without hem-
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One of the most beautiful flowers in Spring is Creeping Phlox with its dense mass of clear,
sparkling flowers. Here you see the mounds of Blue Emerald that bloom so brilliantly every

year in Lucile’s and Russell’s garden.
Darwin tulips.

It makes a magnificent background for clusters of

erocallis and lilies. The old time
hardy but homely Fulva Hemerocallis
(sometimes known as “corn lily"”) and
that homely “toughie” brought from
China by Wilson and known as
“Henryi” lily, have some descendants
as hardy as themselves but eligible for
any beauty contest. They are es-
pecially striking against shrubs or
evergreens.

The new Aurelian Hybrids (Henryi's
children) are lovely as an orchid.
They are not only treasures in the
garden in late August and early Sep-
tember, but are being grown for cor-
sage use. When cut they last a week
in a vase,

Our grandmothers loved the Specio-
sum Rubrum (so do we) and it may
interest you to know that in Shenan-
doah there are clumps more than
seventy years old. They were brought
here by the pioneer mothers—bless
their memory.

One could have only lilies in a gar-
den and still enjoy bloom over a long
season. The first to bloom are the
Madonna and the dainty Coral lily;
then comes the Estate or hardy Eas-
ter lily and the Regals. Following
them we have the Speciosums white
and rubrum and the new hybrids.
Hemerocallis likewise could provide
colorful beauty from early spring to
frost. Their flowers range from al-
most white through yellows and pinks
to deep red.

As all garden lovers know, there
has been a trend for some years to-
wards intimate gardens at the back
of the property. These have green
walls of shrubs or evergreens with a
bright border in front of them, and
the overall effect has been that of
shutting out the world completely.

Within the past year I have noted
a growing tendency to reverse this
entire plan, and so it interested me

very much to see the new landscape
ideas developed to their maximum in
Cleveland, Ohio and its suburbs. I
went there less than a month ago to
visit my only son who practices med-
icine in Cleveland, and he took me
throughout the entire area as he made
his calls. This-gave me an opportun-
ity to see the latest trends, and I'd
like to give you a brief idea of them.

Almost without exception these new
homes are built with the garage ex-
tending beyond the house in front.
A white fence runs from the garage
across the front of the property with
a gate giving access to the street.
Shrubs are planted on both sides of
this fence; various annuals and per-
ennials are used in front of the
shrubs.

For instance, in one city I saw
block after block where only red
geraniums and white petunias were
used. These were beautiful against
the white fence with a white house
trimmed in green in the background.
But there is a uniformity in such
plantings that becomes monotonous,
so I found it refreshing to see in one
yard the low-growing white-leaved
Caladiums against the greenery. I
was told that tulips had been used
in the srping, and low-growing Cush-
ion Mums gave promise of being most
effective this fall.

While we are planting crocus, hy-
acinths, tulips and daffodils outside,
let’s not forget to put some in pots to
brighten up dull winter days. These
pots should always have drainage in
the bottom, and bits of broken-flower
pots or brick should be directly over
them.,

The soil mixture should be made of
one-half good garden dirt, one-fourth
well-rotted leaf-mold and one-fourth
very old, well-rotted cow manure. To.

(Continued on Page 86)



GAMES FOR HALLOWE'EN
By Mildred Cathcart

No Hallowe'en party would be quite
complete without the story of depart-
ed Mr. X, And with the lights out, it
is still a story of horror as parts of
his anatomy are passed secretly from
one to the next!

In case you have forgotten just what
you will need as you proceed with
your gruesome tale, here are a few
ideas. Corn silk does for the hair,
candy corn for teeth, dried apricots
for ears, glove stuffed with wet sand
for his cold, clammy hand, cold cook-
ed spaghetti for the brains, a carrot
does for the nose, and you may wish
to add_others to fit in with the story
you tell.

On Hallowe'en you might try MUR-
DER and get away with it. Choose
one to leave the room and appoint
another for the killer. When IT
leaves the room the killer may choose
one person for his victim. 'The one
who is IT comes back into the room
and is given three guesses to name
the correct victim. If he is success-
ful, the killer becomes IT,

For an old-time favorite, choose a
team of Ghosts and one of Witches.
Give each team appropriate masks
and costumes and then proceed with
the dress relay that is always popular.
This one will prove hilarious as each
dons the comic masks.

If your crowd needs a bit of quiet-
ing down, provide paper and pencil
and see who can make the longest list
of Hallowe'en words.

Smaller children would enjoy play-
ing “Drop the witch’s broom.” This
is merely a Hallowe'en version of
Drop the Handkerchief with a small
broom used instead of a hanky.

Toss The Skull is a thriller too, es-
pecially if you can find some lumin-
ous paint. Use a dark ball or paint
one black; outline a skull in lumin-
ous paint. Turn out the lights and
have a ghost take his place in the
center of a circle. As weird music is
played he tosses the skull to some
player who immediately tosses it on
to someone else. Whoever is holding
the skull when the music stops must
drop out of the game, This looks
very spooky with lights out.

FORTUNES FOR HALLOWE'EN

No Hallowe'en party would be com-
plete without a fortune telling ses-
sion. If you can inveigle someone to
dress up as a gypsy fortune teller,
you can bring on the crystal ball and
have a lot of fun.

A fortune wheel might be used. On
a large cardboard wheel, write a num-
ber of fortunes and, as the person
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spins the wheel, he must take the for-
tune where the wheel stops and read
it.

Pumpkin seed fortunes are fun too.
Color a large number of seeds in
various colors. Explain the meaning
of each color — red might denote
wealth, purple — marriage, green—a
journey, etc. Have each guest blind-
folded as he selects five seeds. This
will be his fortune,

Apple peeling is always fun and you
can make up your fortunes to suit
yourself. A whole unbroken peeling
might signify an early marriage, three
pieces tell of good news from far a-
way, four pieces could tell of wealth
to be received in the near future. You
will think of others.

For this fortune telling you must
not let your players in on the “goings
on” at first. From magazines find
pictures that will denote certain types
of work. For instance, an airplane
for an aviator, a pair of scissors for a
seamstress, a Bible for a minister, and
so on. Hide these pictures about the
room and ask each person to find
ONE picture. After all are seated,
you will tell their fortunes as they
hold up their pictures. This will cause
a good deal of merriment when the
poorest scholar is to be the teacher
or the football hero is doomed to be
a seamstress.

FOOD FOR HALLOWE'EN

Ordinary party fare must go spooky
if it is approprirate for your party.
Cookies go well with hot chocolate or
your favorite iced beverage, but they
must be fixed up a bit special. You
can change them into cat's faces by
dipping a toothpick or small brush
into melted chocolate and outlining
the features. Or on a light cooky,
you can use a chocolate mint for a
cat’'s body, a small mint for his head,
and a slice of mint for his tail. Or
you might make dark chocolate cook-
ies cut in the shade of jack-o-lanterns,
witches, ete., and the features may be
made of orange gumdrops. For a
witch's hat, use a large round flat
cooky. Fill a pointed chocolate cone
full of ice cream and set upside down
on the cooky. This makes a realistic
witch hat,

Doughnuts are always a favorite
and might be served in a little differ-
ent fashion. If you have a plastic tree,
hang them from the branches. If not,
find a real tree branch, scrub it, an-
chor it securely and tie your dough-
nuts to the limbs with orange or black
bows.

If you serve pop corn balls, why not
tint the syrup yellow or orange?
Wrap each ball in orange cellophane
and tie with a big black bow.

Apples on a stick are good and
they are attractive Hallowe'en fare
that needs no extra touch.

For a table decoration, nothing
would be more appropriate or color-
ful than a pumpkin filled with au-
tumn leaves. Or if you have a large
pumpkin, try cutting it out to resem-
ble a basket leaving the section on
top for the handles. Fill with an as-
sortment of leaves and fruit.

For favors, you may take round
lollipops and cover with black paper
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to form witches head favors; or white
paper with gruesome features will
change them into ghosts. If you wish
to have skeletons make the skull from
the lollipops and then use two pipe-
stem cleaners for the body and legs
and another one for the arms.

A HALLOWE'EN PARTY
By Lynda Schlomann

Invitations written on black paper
with white ink add so much to any
Hallowe'en party that I hope you can
find time to help the children with
them. Here are two suggestions for
the wording:

“If you wish to make merry with

spook and witch,

Just come to my house at half-past

six.”
Or

“With a ghost and a goblin I've

made a date,

So be here at my house right

promptly at eight!”

The name and address can go down
in the left-hand corner, while the date
can be in the right-hand corner.

This year when you use the con-
ventional corn stalks and pumpkin
decorations, throw in a few fat spiders
and bats for good measure. A hor-
rible old witch swathed in black robes
should be near the doorway to greet
the guests. Have someone dressed in
this fashion, or make a witch by plac-
ing a mask over the top of a floor
lamp. Drape black clothes around it.
This is a very creeping looking thing
when the light from the lamp shines
through the eyes, nose and mouth.

If the guests are in costume, keep
complete silence until the best cos-
tume has been judged. We've found
that only a few games should be play-
ed with masks on, for anyone who
has ever gone to a Hallowe’en cos-
tume party knows how hot it can get
under a mask.

Hand out balloons to each guest.
Inside each balloon put a piece of pa-
per on which a stunt has been sug-
gested. As each person in turn blows
up his balloon he reads his slip and
performs the stunt. Such stunts as
these three suggested here can be
very funny and make all of the guests
wait eagerly for the next performance.

1. Put your right hand on your
right ankle, your left hand on your
right ear. Walk the length of the
room in this manner.

2. Recite “Jack and Jill” as an or-
ator would give it.

3. Say the alphabet backwards.

These few suggestions give you the
general idea of what stunts can be
used for the balloon slips.

Spinning the Witch’s Saucepan is
spinning a pie tin done up with a
fancier title. Have all guests sit in
a circle on the floor around 'IT. The

(Continued on Page 10)
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FREDERICK REPORTS ON THEIR
VACATION

Dear Folks:

Usually my letters to you are writ-
ten from the study in our Bristol
home, but this one is being written
from the main office of my father-in-
law’'s business in Ashaway, Rhode Is-
land.

We have been spending our vaca-
tion at a cottage on the beach not far
from Ashaway, and while Betty is up
at her mother’s putting a wash through
her mother’'s washing machine, I am
down here at the office getting this
letter off to you. I hope that Betty
is having more success with the wash-
ing machine than I am having with
this typewriter.

Some of you may wonder why we
go to the beach for a wvacation when
our home in Bristol is right at the
water’'s edge. The main reason is
that we want to get away from the
telephone, and the second reason is
that our water at home is not good
for swimming. Life is so much sim-
pler at the beach, and I don't know
of any place where it is easier to en-
tertain little children. When there is
a nice warm sun the children will
play for hours on end in the surf and
the sand.

There is another side to beach life,
however. When the weather is bad
and the children can't play on the
beach, life in a very small cottage can
be complicated indeed. Unfortunately
for us, at least fifty per cent of our
vacation was spent cooped up on the
inside of the cottage looking out at
the rain and the wind and a raging
surf.

To make matters still worse, both
children and Betty were sick with
frightful summer colds for more than
ten days. Poor little David was very
sick, and then, as if that were not
enough to ruin a vacation, he cut him-
self badly on a toy shovel and had to
be taken to the hospital to have his
hand stitched up. A few days later
he cut his other hand on a sharp piece
of metal on the edge of the car, and
so there were several days when he
had both hands in bandages.

Mary Leanna gave us a bad scare
one day when she fell down a full
flight of stairs. Never in my life
have I seen anyone fall further or
harder, but thanks be to God no bones
were broken. If you or I had fallen
down those same stairs, we would
have been in a hospital for weeks.

One of the high points of our vaca-
tion was a visit from my brother Don.
He was only with us about forty-eight
hours, but in that short 4 time we
really gave him an introduction to
New England life. Don had a won-
derful time swimming in the ocean
and eating seafood. We took him to
a little seafood shop right on the wa-
ter and let him pick out his own lob-
sters, clams for steaming, and' flound-
er steak for breakfast. I suggested
that he might like to have some fried
eel, but he would have no part of it.

For dinner the first night he was
with us we had the steamed clams,
clam broth, broiled lobster and corn-
on-the-cob. I wish that you could
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We don’t know who first called these rocking
toys a “'shoo-fly”, but all babies of Alison's
age certainly get great pleasure from them.
This big, brightly painted duck was Alison’s
Christmas gift from her Grandmother and
Grandfather Driftmier last year.

have seen Mary Leanna eating her
steamed clams. There is quite a trick
to it, you know—getting the clam out
of the shell, pulling the dark skin off
the neck, and then dipping them in
melted butter and getting them to the
mouth without dripping the butter
all over everything,

For breakfast the next day I think
that Don ate about seven pieces of
flounder fried to a crispy brown. For
his last meal with us we had raw
clams on the half-shell and soft-shell-
ed crabs, french fried and served
whole on toast. Much to my amuse-
ment, Don wouldn't even taste the
raw clams, but he did love the crabs.

Have you ever taken a walk along
a white beach in the moonlight with
a heavy surf booming in with a whirl
of spray? When the moon was high
and the weather clear, Betty and I
took turns doing just that. One night
I would stay in the cottage with the
children while she walked along the
beach, and the next night it would be
my turn. There is nothing this side
of heaven more relaxing than that.
Because there are few cottages in our
neighborhood, one could walk for
miles without meeting anyone except
an occasional fisherman casting for
striped bass in the surf.

Speaking of fishing, I am pleased
to state that I did catch a few fish
this past summer. I only caught one
good one in the ocean, but I caught
several in a small freshwater pond
that was just a short distance from
our cottage on the land side of the
beach dunes,

The most sport of all was helping
two young hoys to catch their first
fish. For several days I had observed
a seven year old boy spending hours
casting into the surf with the most
inadequate tackle imaginable. One
day I asked him if he had ever eaught
a fish, and when he said that he had
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never so much as had a bite, I im-
mediately invited him to bring his
brother and go with me to fish on
the pond. You should have heard
those boys scream with delight as
they reeled in their first fish!

There is no finer sport for anyone
than fishing, and this is particularly
true for boys. The other day I was
reading an article by an authority on
juvenile delinquency, and this man
stated that he had never known a
juvenile delinquent who loved to fish.
When a boy leaves home with his fish-
ing rod and a can of bait, you don't
have to worry about that boy getting
into trouble. He will learn to love
the out-of-doors, and in fishing he
will find an outlet for his craving for
excitement and competition.

One night last week I watched a
group of boys having the time of their
lives putting an 800 feet long net out
into the surf. First they loaded the
heavy net into a small dory (a high-
sided rowboat) which they had drawn
out of the water and up onto the
beach. Then they pushed and pulled
the dory to the water’s edge. The
plan was for most of the boys to stay
on the beach and hold on to one end
of the net while two others rowed the
dory out from shore about 150 feet
and then along the shore to a point
about 500 feet down the beach where
the other end of the net would be
taken by some other boys. Then the
boys on the beach would pull in the
ends of the net, bringing in with it a
great many fish—they hoped.

It was an ill-fated expedition how-
ever, for the net made the small dory
top-heavy, and in the bouncing surf
it soon capsized throwing the net and
two of the boys into a scrambled heap
in the waves. Of course it was a dis-
appointment, for no fish were caught
that night, but how those boys did
laugh and shout with glee. They took
the mishap in good spirits, and there
was lots of kidding and joking with
the boys who had been thrown into
the water with all of their clothes on.
It took them more than an hour to
get their net out of the water and
back onto the beach where it had to
be carefully folded and left to dry.

As the boys left they told me that
they would be back the next day with
a larger dory, one big enough to hold
the net without capsizing. However,
because of the changing time of the
tides T have noticed that the boys are
not going to make another such grand
attempt until next week.

In a few days we shall be back in
Bristol getting things under way for
a full winter's program of church ac-
tivity. The first week home will be a
week of much excitement, for it will
be Mary Leanna's first week in school.
When we speak of it now, her eyes
shine with gleeful anticipation. Isn't
it wonderful how little children love
to learn?

No doubt many of you are sharing
this experience with us as you send
vour own little ones off to school.
May God bless you and yours, and
may this fall and winter bring you
much for which to be grateful.

Sincerely yours,
Frederick.
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ARE YOU A GOOD MEMBER?
By Mabel Nair Brown

The fall season is the signal for most
clubs, Ladies Aids, Farm Bureau and
other groups to step up the tempo of
their activities. Most of us belong to
one or more such organizations. It is
a good time to pause and ask ourself
this question: “Am I ‘just a member’
or, am I a GOOD member, a credit to
my organization?”

Why not check yourself against the
following do's and don'ts to see where
you would rate should the president
of your group suddenly come up with
a report card for members?

Do you get to meetings on time!?
Not only is it very annoying to the
other members to have you arrive late
at a meeting, but it is a discourtesy
to your hostess and to your president.
Besides, you might miss out on some
important part of the business dis-
cussed. And by all means, if you
simply must be late, do not try to get
“ecaught up” on previously transacted
business by whispering questions to
those sitting near you while the meet-
ing is still going on! Why not make a
real effort to get to the meetings in
time to have a few words of greeting
with your hostess, to collect your
thoughts, get the youngsters settled
(if you are a young mother who must
take along a pre-schooler) and thus
be ready to give the business of the
meeting your full attention once the
president calls the meeting to order?

Do you take an active part in the
meetings? Interesting meetings are
those where each member feels her
responsibility in helping to keep the
business discussions, etc, “moving”
along briskly, is an attentive listener
when the occasion demands, and in
every way “backs up” the officers of
the organization. I'm sure you have
all attended a meeting at some time
or other and heard the president put
a motion before the group or call for
discussion on a motion, only to be met
with a blank wall of silence—with
the president standing there in em-
barrassment, the members “figgiting”
uneasily as each woman waits for
someone else to take the initiative!

It is simply a matter of courtesy to
your president not to let this happen.
This does not mean you must support
some motion of which you do not ap-
prove, but you can voice an opinion
and tactfully urge others to do like-
wise. Making a motion does not mean
that you yourself approve, but rather
that you are bringing it up for a vote
so you can then move along to other
business.

Of course we must not go to the
other extreme and become known as
“the argumentive member”, always
finding fault, belittling any ideas oth-
er than your own and monopolizing
the floor during the business meet-
ings. Say what you have to say tact-
fully, and make it clear and to-the-
point and the president will consider
you a real back-er-up-er!

If there is a guest speaker, try to
help speed the business meeting along
so that the speaker need not come be-
fore the group “at the tag end of the
afternoon”, with some members begin-
ning to worry about getting home to

KITCHEN-ELATTER

This red brick, vine covered church is St.

John'’s Episcopal in Shenandoah. It stands at
the intersection of Church street and Irwin
Court, a very short distance from the Con-
gregational church.

start supper, the youngsters present
beginning to get restless, etc.

Do accept graciously, if appointed
to a committee. Someone must serve
and it is the duty of every member
to give of her time and talent to furth-
er the work of the club. If you have
a special talent or a special interest
along some particular line, let the
president know so she can have you
work where you enjoy it best, or so
that you are doing that for which you
are especially talented. The import-
ant thing is to do something!

When you are solicited for food for
a community or a church supper, or
for clothing for the needy, or for sew-
ing for the bazaar, do you always ex-
pect the president to do the “running”
and pick up your contribution? Mul-
tiply the time and mileage involved by
the number of members and you will
see what an imposition this can be.
Instead, why not make this one way
YOU take an active part by offering
to collect contributions from other
members and deliver them to the prop-
er place on time? If you do not have
a car at your disposal, you can still
be a helper by taking over the tele-
phoning that is necessary in such cir-
cumstances.

Along the same line of thought, do
you allow your president or other of-
ficers always to be “stuck” with hav-
ing a meeting in their home whenever
circumstances prevent the scheduled
hostess from entertaining? Why not
become one of those thoughtful wo-
men who graciously say, “Why, you
can come to my house 'most anytime”.
What matter if there isn't time for a
thorough housecleaning?, just let your
friends come and “take you as is.”

Yes, it is important to have good of-
ficers in your organization, but we
might also say, too, that your club,
or your Aid Society will only be as
“good” as its members — and that
means YOU!

AN AGED FATHER DREAMS

Age confines him to a chair

With a mind alert and deep,

While his days seem doubly long

Night has brought him welcome sleep.

Conscious barriers pass away

For while dreaming he is free.

Then he fills his niche in life

And pursues his work with glee.

Buying food for family needs,

Or with tools he finds delight,

Let him dream of useful years

Through the long and peaceful night.
—Elfriede Schutt.
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THE LADIES AID

The old church bell had long been
cracked,

Its call was but a groan;

It seemed to sound a funeral knell
With every broken tone.

“We need a bell,” the brethren said,
“But taxes must be paid,

We have no money we can spare,
Just ask the Ladies Aid.”

The shingles on the roof were old,
The rain came down in rills,
The brethren slowly shook their heads

And spoke of monthly bills.
The chairman of the board arose
And said, “T am afraid
That we shall have to lay
The case before the Ladies Aid.”
The carpet had been patched and
patched
Till quite beyond repair,
And through the aisles and on the
steps
The boards showed hard and bare.
“It is too bad,” the brethren said,
“An effort must be made
To raise an interest on the part
Of members of the Aid.”
The preacher's stipend was behind,
The poor man blushed to meet
The butcher and the grocer
As they passed him on the street.
But nobly spoke the brethren then,
“Pastor, you shall be paid!
We'll call upon the treasurer
Of our good Ladies Aid.”
“Ah," said the men, “the way to
Heaven is
Long and hard and steep,
With slopes of care on either side
The path is hard to keep.
We cannot climb the heights alone,
Our hearts are sore dismayed;
‘We ne’er shall get to Heaven at all
Without the Ladies Aid!”

—Unknown

(OCTOBER PLANTING Continued)

two gallons of this mixture add a
quart of sand and one tea cup of
bone meal. Mix together thoroughly.
Fill the pots about three-fourths full
Set the bulbs in gently. This is very
important, for if you press them in
and firm the soil, the bulbs can't get
their roots down in it and you'll be
unhappy later on. Put soil around
the bulbs, but let the tip of each pro-
ject.

Water well and set in a cool dark
spot to let the roots develop. Ex-
amine once a week and water at this
time.

When the tops are several inches
high, bring the pots to a warm, dark
place. (Near the furnace would be
ideal.) When the tops are six inches
high, bring the pots to a light, cool
room and enjoy the beauty which you
have had a part in bringing into be-
ing.

After the flowers have faded, re-
move them but keep on watering un-
til the foliage has turned yellow.
When this happens, set the pots in a
cool basement until fall. Then plant
the bulbs in the garden and they will
pay big dividends for years in the
future.
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A VISIT WITH DOROTHY

Dear Friends:

We actually have a fire in the
kitchen stove this evening. When we
came home tonight Frank brought in
an armload of kindling and a couple
of small logs, put them in the kitchen
stove and then remarked that it was
all ready to light in the morning to
take the chill off the house. I said
that I thought it would feel very cozy
to light it tonight. He replied that
there was plenty more where the first
load came from, so we did exactly
that.

These early fall evenings are per-
fect for weiner roasts and steak fries.
We were invited to one tonight, but
I got away from the office late and
Frank had been mowing all day and
got in late, so we decided not to go.

Several times during the fall and
winter months the people who work
in the Court House have covered dish
suppers and get-togethers. Our first
one in the fall is always a picnic held
in the lovely back yard at the Coun-
ty Farm. The couple who operate
the farm, Mr. and Mrs. W, C. Snyder,
have built a very nice outdoor fire-
place and the grounds are so beau-
tifully kept up that it is a real pleas-
ure to be able to have our picnic there.
We went last year and had such a
nice time that I hated to miss it to-
night.

The high light of the evening for
me last year was when Mrs. Snyder
took us into the two big caves and
showed us all the fruits and vegeta-
bles she had canned. The caves are
the largest I have ever seen. One of
them was full of bins of potatoes and
other vegetables which are just stored
and not canned, and the other one
had big deep shelves all the way a-
round from floor to ceiling which
were completely filled with quarts,
half gallon and gallon jars of the
most beautiful fruits and vegetables I
have ever seen. It truly is a great
sight. Mrs. Snyder said she had one
woman who helped her and the two
of them had done all the canning.

Yesterday was Labor Day and also
the first day of school at Plympton.
When we got up in the morning it
was pouring down rain, something it
never seems to fail to do on the first
day of school. I told Kristin that
even if she didn't have a new dress
or a new pair of shoes to wear, she
did have a new raincoat and she got
to wear that. Since the Court House
was closed for the day, I drove Kristin
to school in the jeep and lingered long
enough to see if there was anything
the teacher needed that she didn’t
have, or anything I could do for her.

When I came home Frank drove me
into Chariton where I met Mrs. Kib-
urz and the two of us drove on to
Des Moines in her car to take down
our State Fair exhibit and bring it
home. Last year our exhibit was an
assortment of all types of handwork
and art that the Lucas County rural
children had done in their daily work
throughout the year, but this year
those in charge of the educational ex-
hibits had asked that we bring a dis-
play of the work the children had
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Kristin loves to make cookies, and on this

particular morning she turn out a fine
batch of her mother’s favorite sugar cookies.

done pertaining to Science.

During the year every rural school
in Lucas County had made a bulletin
board about the conservation units
they were studying, and also a scrap
book. Since every child had contri-
buted a page of the scrap book, we
decided that these bulletin boards and
scrap books would be a nice thing to
display at the fair. At the close of
the school year the teachers brought
them into the office and we kept
them there until time to take them to
the Fair.

I have been working in the County
Superintendent’s office a little over a
yvear now and it doesn’t seem possible.
Instead of taking my vacation all at
one time I have decided to take a
couple of days at a time and that way
I can have a few short visits to Shen-
andoah. Kristin and I spent a couple
of days with the folks during the first
week in August. It was my first visit
there since last February. I was sorry
to miss Wayne and Abigail and the
children, who were away on their va-
cation at the time, but they did spend
one day with us this summer and we
got caught up on all the back news at
that time.

Mother and Dad, Juliana and Jeanne
Alexander were here for the day a-
bout ten days ago. They were sup-
posed to come the week before but
when we got up early Sunday morn-
ing the sky was very threatening and
it was thundering so I called and told
them not to come. Then I was ter-
rible aggravated about 10:30 because
we hadn't gotten a bit of rain and by
that time the sun had come out. In
fact, it didn't rain at all that day un-
til about 9:00 o’clock that night. Kris-
tin just begged Granny to leave Juli-
ana and Jeanne here and we would
loved to have had them stay, but
Mother said that Lucile was planning
to sew for Juliana that week and we
couldn’t very well let one stay when
the other had to go home. I think all
three little girls were terribly disap-
pointed.

We tried to keep Kristin’s music
lessons up this summer, but she was
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gone so much and what little time she
was home she had so much fun fol-
lowing her Daddy around that she
couldn't settle down long enough to
practice. Finally we gave it up. Now
that school has started and she will
have more of a routine, we are going
to get started again right away. I
always hate to stop lessons in the
summer because it seems to me it
takes them so long to get back to
where they were when they quit.

The only new clothes I have added
to Kristin's school wardrobe this year
have been jeans. I don’t think she
had a dress on more than ten times
this summer, so all the clothes she
had last Spring for school were still
good—a little short but Mother was
kind enough to let the hems down for
me,. She has plenty of dresses to
wear until winter sets in and then
she goes into jeans until Spring.

Frank's father was eighty-four
years old on August 27th and we had
a big birthday dinner for him. Al
four of the children were home. Of
course, Edna, Bernice and Frank all
live here, and then Ruth came for a
few days visit from Kansas City. Kris-
tin had a lot of fun fixing her gift for
Grandpa. She spent all day wrapping
it in layers and layers of paper, and-
then tied a long ribbon on it. She
didn't ask him to follow the ribbon,
but just told him to pull on the rib-
bon until he pulled the present to his
chair., Of course he played the game
with her and they had a lot of fun
with it.

Frank says it is time for me to quit
and make cocoa. On cool evenings
we enjoy a cup of hot cocoa before
we go to bed. So until next month...

Sincerely, Dorothy

GEOGRAPHY GUESSING GAME

1. What is Noah’s state?
Ark.

2. What state is a physician? Ans.
—Md.

3. What state is a church service?

Ans—Mass.

4. What state
Ans—Minn.

5. What state is Coolidge's.
Cal.

6. What state is a letter of the al-
phabet? Ans—O.

7. What state is a mineral sub-
stance containing metal? Ans.—Ore.

8. What state is a personal pro-

Ans.—

is a girl's name?

Ans—

noun? Ans.—Me.
9. What state suggests Monday?
Ans.—Wash.

10. What state is a young girl? Ans.
—Miss.
—Lynda Schlomann.

FEEDING UNEXPECTED GUESTS

A jeweler. Carrots.

A traffic policeman. Jam.

A teacher. Alphabet noodles.
An actor. Ham.
Newlyweds. Lettuce alone.
Plumber. Leeks.

Electrician, Currants.
Shoemaker, Sole,

Gambler. Steaks.

. Baseball player. Batter cakes.
11. Wood cutter. Chops.
—Lynda Schlomann.
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FAVORITE MEALS AT THE
STROM HOME

In this month's issue I want to give
you three of my favorite menues. I
find these simple and not time con-
suming. If you are anything like me
you can use that extra time to pick up
the debris from a child's happy after-
noon.—Margery.

Menu Number One
Stuffed Pork Chops
Sunny Green Beans
Assorted Relishes
Quick Refrigerator Rolls
Brownies with Peppermint Ice Cream

Menu Number Two
Broiled Salmon Steaks with Lemon
Butter
Buttered Parsley Potatoes
Large Spring Salad
Dinner Rolls
Frozen Apricot Whip
Spritz Cookies

Menu Number Three

Baked Ham

Whipped Marshmallow Sweet Potato
Casserole

Buttered Broccoli

Tangy Salad

Hot Rolls

Peppermint Fluff With Chocolate
Sauce

STUFFED PORK CHOPS

Have your pork chops cut 1 inch
thick and ask the butcher to make a
pocket, cutting along the outside edge
Fill the pockets with the APPLE-
RAISIN STUFFING. Close the
openings with toothpicks. Combine 3
tablespoons flour, 1/2 teaspoon dry
mustard, 1/2 teaspoon salt, 1/4 tea-
spoon pepper, 1 small onion, sliced,
1/4 cup water., Rub this into both
sides of the chops. Save what is left
for making pan gravy. Brown the
chops well on both sides. Place onion
slices on top of chops and add water.
Simmer covered for one hour, or until
chops are tender. Make a pan gravy
to serve over the top. Serves four.

APPLE-RAISIN STUFFING

1 cup coarse bread crumbs

1 cup chopped apple

1/4 cup chopped raisins

1/2 teaspoon salt

1/2 teaspoon poultry seasoning
1/8 teaspoon pepper

2 tablespoons bacon fat

2 tablespoons chopped onion
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“Recipes Tested

in the

Kitchen - Klatter
Kitchen”

By LEANNA and LUCILE

FROZEN APRICOT WHIP

16 marshmallows

2 tablespoons water

2 tablespoons lemon juice

1 cup sieved apricots

1 cup cream, whipped

2 tablespoons sugar

Heat marshmallows until melted in
water, using double hoiler. Add lemon
juice and apricots. Cool and freeze
to mush. Fold in cream mixed with
sugar. Pour in refrigerator tray and
freeze until firm.

PEPPERMINT FLUFF WITH
CHOCOLATE SAUCE

1 tablespoon unflavored gelatin

1/4 cup cold water

1/2 cup milk

1/2 cup sugar

1/4 teaspoon peppermint flavoring

2 cups heavy cream, whipped

Few drops red food coloring.

Soften gelatin in cold water. Scald
milk. Add gelatin mixture, sugar, and
peppermint flavoring. Stir until gel-
atin is dissolved. Chill until partially
set. Tint whipped cream a delicate
pink with food coloring. Fold into
gelatin mixture. Chill in individual
molds. Serve with CHOCOLATE
SAUCE.

CHOCOLATE SAUCE

Combine one 13-ounce can evapor-
ated milk, 1 cup sugar, two l-ounce
squares unsweetened chocolate, and
1/2 teaspoon salt. Cook over medium
heat until smooth and thickened, stir-
ring constantly. Remove from heat
and add 1 teaspoon vanilla. Chill and
serve over Peppermint Fluff,

CHILI-RICE SKILLET DINNER

2 tablespoons salad oil or shorten-
ing

1/2 cup chopped onion

1/2 pound ground beef

1/2 cup uncooked rice

21/2 cups tomatoes

11/4 teaspoon salt

1/4 teaspoon pepper

1 teaspoon sugar

1 teaspoon chili powder

1/2 cup water

Heat salad oil or shortening in skil-
let. Fry the onions and then add
meat. Cook until lightly browned,
stirring frequently. Wash rice and
add to the meat mixture with the to-
matoes, salt, pepper, sugar, chili pow-
der, and water. Cover tightly and
cook over low heat about 25 minutes
or until rice is done. This will serve
4 or 5.
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SPAGHETTI DISH

(Most people who've done much
cooking make up spaghetti by guess,
but for those who are just starting to
prepare meals, this recipe with meas-
urements from a friend in Atlantic,
Ia., will come in handy.)

Boil 1/2 1b. of long spaghetti. While
this is cooking put through a medium
fine grinder:

4 slices of bacon

14 1b. yellow cooking cheese

1 small onion

1 medium sized green pepper

When spaghetti is tender, but not
soft, drain and blanche with cold wa-
ter. Mix in ground ingredients. Turn
mixture into a greased baking dish.
Mix into this one pint size can of to-
matoes from which the seeds and pulp
have been strained. Bake in a medium
oven for about one hour. More bacon
and cheese can be added to suit your
own individual taste.

LUCILE'S BAKED BEANS

1 1b. white navy beans
1 huge Bermuda onion

Soak beans overnight. In the morn-
ing add a tiny pinch of soda, salt to
taste, and the onion that has been cut
into pieces. If you have any meat
bones around, throw them into the
kettle for additional flavor. Boil
beans until tender. Try and control
the water so that very little liquid
must be drained off.

In a heavy skillet fry 3 or 4 slices
of bacon that have been chopped fine.
Then add 1 medium sized Bermuda,
cut fine, and cook four or five min-
utes. To this bacon and onion add:

1 can condensed tomato soup

1/2 cup of water

1/2 cup brown sugar

1/4 cup vinegar

Additional salt and pepper

Let this sauce bubble up and then
mix it into the beans. Turn into a
large glass baking dish, cover top
with strips of bacon and bake for a-
bout two hours at 350 degrees.

I've experimented with many bean
recipes and believe that this is the
best yet. It has a delicious flavor
and is just of the right consistency.
Plenty good enough to serve to com-
pany.

MARY LOMBARD'S CHICKEN

Stew one hen. Remove from broth,
and save this to use later. In a heavy
skillet or duteh oven, melt 1/4 1b. of
butter and in this fry three onions
until they are golden brown. (Add
two cloves of garlic algo if your fam-
ily is fond of it.)

To the browned onions add three
cups of uncooked rice, Stir this until
it is evenly browned. Add about six
cups of chicken broth and simmer un-
til rice is tender. Now stir in the
chicken which has been cubed. Add
salt and pepper to taste.

Turn into a large casserole, cover
with buttered crumbs and bake for 20
minutes in a 350 degree oven.

This is a large recipe that will serve
ten or twelve people.
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WHICH CAKE WILL YOU TACKLE
FIRST?
By Mabel Nair Brown

Last month I gave you the basic
information for decorating cakes, so
this month I would like to describe
various kinds that I've made during
these last two years.

Drum

Ice a round layer cake with a brown
sugar frosting. Make a band at the
bottom and top by using chocolate
icing; also use this to mark the
“lacing effect”. Crossed drum sticks
on top, as well as any additional dec-
orations, should be made with red
icing.

May Pole Centerpiece

(Fine for any shower or party in
May.)

Make a small, round two or three
layer cake for the center and ice it
in white. Decorate with small pastel
flowers. In the center stick the May
pole which can be a 12 inch length of
dowel stick or one of the pieces from
a Tinker Toy set. Wrap the pole in
several pastel colors and attach six
different pastel colored ribbons at the
top of the pole. These ribbons will
need to be long enough to run out to
the handles of the cup cake May bas-
kets which are placed in a circle a-
round the May Pole cake.

These cup cake May baskets should
be frosted in pastel colors and then
decorated with a “ruffing” of white
icing put through the leaf tip of your
pastry tube. White pipe cleaners are
used for the handles on each basket,
and on the top of each cake make
tiny candy flowers or, if you prefer,
place a sprig of spring blossoms. Tie
a streamer from the May pole to each
handle.

This is a truly beautiful center
piece for a luncheon, tea or buffet
party. It is not difficult to turn out,
and the results are spectacular. I
have a large silver Lazy Susan on
which I make this May pole cake ar-
rangement.

Train Cake

(Wonderful for a child’s birthday)"

Use a jelly roll as the engine’s foun-
dation, and one thick loaf cake or a
two layer cake to make the cars.
Make as many cars as the child is
years old. If you bake the usual
three egg jelly roll, cut it in two and
use half of the cake for the engine.

Frost the engine with chocolate ic-
ing, and on each side use slices of
lemon for two front wheels and slices
of orange for two back wheels. Use
graham crackers put together with
icing to make the cab; two triangles
of graham crackers will make the
cow catcher. A marshmallow makes
the head light. Use a large gum drop
or chocolate drop on a tooth pick for
the bell, and a peppermint candy stick
for the smoke stack.

For each-car, cut a rectangle about
4” x 2%"” from the loaf cake. Frost
with brown, red or yellow icing to re-
semble box cars. Cut slices of large
gumdrops for the wheels. Join the
cars with a short piece of stick candy
for the “coupler”. Be sure that you
have one short red car for the ca-

Ll

OCTOBER, 19852

boose! Place a birthday candle on
top of each car, and for the track on
which your train will roll down the
center of the table, cover a long strip
of cardboard with aluminum foil.

Wedding Ring

This makes a lovely wedding or an-
niversary cake, yet is easier to turn
out than a cake made in tiers.

Use a white cake batter and bake in
a large ring mold. You can use any
large round pan and place a jar in
the center, if you lack a genuine ring
mold. However, put marbles, beans,
or something comparable in the jar to
give it enough weight to stay in place
during baking.

Ice the cake in white and put on
swirls and ruffling with a pastry
tube, also in white. Cut lace paper
doilies in half and carefully insert
cut side under the cake to make a
lacey frame around the plate as a
base for the cake. Place a wreath of
roses and leaves about the base, and
fill the hole in the center of the cake
with a small container that holds
fresh flowers and greenery.

Heart Shaped Cakes

These cakes are ideal for birthday,
Mother's day, Valentine's day, bridal
showers and wedding anniversary
celebrations. If you haven't a heart-
shaped pan, bake a large flat cake,
place a cardboard pattern on top and
cut around with a sharp knife.

(a) Birthday. Ice in white with
white festooning. Write “Happy
Birthday” and the person’s name at
the top and place a corsage of roses
or some candy flowers below the in-
scription. Frame base with lace doil-
ies and more posies. Candles may be
placed on outer top edge of cake if
desired.

(b) Mother’s Day. Use pastel spring
colors. Ice the cake in yellow. Use
white to make ruffing around top
edge of the cake, and write the words
“To Mother” in pale green icing a-
cross the top; add a spray of violets
with green leaves.

(d) Valentine. Ice in deep pink
with frills of white icing. Sketch an
arrow in white icing across the top
and write an inscription such as “Be
Mine” or “Love To My Valentine”.

(e) Bridal shower or anniversary.
Make two heart cakes and cut a
curved section from one side so you
can slide the hearts together to make
an “entwined heart” cake. Then ice
in the desired colors and decorate
with flowers or bells and any appro-
priate inscription.

Pasture Cake
(For a small child's birthday)

This will delight the youngsters and
is like a breath of spring itself. Ice
any large loaf cake with white icing
and sprinkle with tinted green coco-
anut to simulate grass. Add a few
posies here and there by inserting
some gum drop flowers on toothpick
stems which you can stick into the
cake.

For animals in the pasture, use ani-
mal crackers or miniature plastic
ones, If the children have pieces of
white plastic fence you can enclose
the pasture cake in a very realistic
manner.
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Mechanix Illustrated Magazine rounll,v
selected it “Prize Gadget of the Month”

A PERFECT CHRISTMAS GIFT
Easy to use « Economicol « Sanitary

“PUMP-IT" Rerehup Dispensor

-/ P omy populer brond keichep
‘ond

botrie. Dispenses keichep with sase
perfect control. Eliminates grimy tope.
Saves it cost. Send $1.00 cash or M.O
Mo C.0.D.s. Money-back guarantee.
JOSEPH J. BLAKE, Dept. K-10

$1.00 150 N. Rosanna, Gliroy, Calif.

To color cocoanut green, put a few
drops in a pint jar. Add cocoanut,
shaking jar vigorously.

Colonial Lady Cake

Here is something different for a
Young girl's birthday or a bridal
shower. Bake the cake in a large
bowl—this cake will be the lady's full
skirt. By cutting a hole in the cen-
ter of the cake you can place a small
doll so that the cake appears to be
the skirt of her dress. Ice the cake
in pastel colors, and with a tube dec-
orator put on scallops and rosebuds
around the bottom of the skirt. If
this cake is for a bridal shower, then
make a bridal veil of net for the doll
to wear.

Easter Bonnet Cake

This makes a delightful springtime
centerpiece for those who are enter-
taining in the Easter season.

Bake a cake in one layer cake pan
and another cake in a small mixing
bowl. The layer cake will be the
brim while the bowl cake will be the
crown, so you can judge the sizes of
pans accordingly. Place the bowl
cake on top of the layer cake. Then
ice in any desired color and trim with
flowers; perhaps you'll wish to add a
ribbon band and streamers. You ecan
get various shapes in the crown or
brim by trimming with a knife.

Foothall

For the high school boy who would
scorn any conventional cake, but
would enjoy something this unusual
if his mother entertains for him dur-
ing the fall athletic season.

I use my cone shaped sieve or food
press lined with waxed paper for a
pan, and I bake two cakes. When
they are cold I put them together
with icing and round off the ends
with a sharp knife to get the football
shape. Last year I iced the cake with
a brown sugar caramel icing and add-
ed white icing ‘“lacings”. An appro-
priate inscription such as “Ogden
High, Champions 1952” can be written
on the side.

Next month there are two final
cakes that I would like to describe
for you.

MINT JELLY

1 cup mint leaves, packed tightly

1 cup apple juice

3/4 cup of sugar

1 cup boiling water

Pour boiling water over mint leaves
and allow to steep one hour. Press
the juice from the leaves and add 2
Thls. of this extract to apple juice
and sugar. Boil rapidly to jell stage.
Tint with green vegetable coloring.
Pour into sterilized jelly glasses,
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PERHAPS YOU SAW THIS SHOW
TOO0?
By Hallie M. Barrow

When a Dog & Pony Show motored
into our town park on a recent Sun-
day afternoon I was really surprised
for I didn’t know that such shows ex-
isted these days.

A good many years ago we loved a
pony show because we were so familiar
with Shetlands. It gave us inspira-
tion to go home and try to train our
own ponies, for many of us had ponies
then that were stabled in a barn at
the back of the lot. What a siege of
sprains and fractures there'd be after
one of these shows hit town and gave
us ideas to ride our own ponies over
a row of barrels or to ride standing
up! It was the same thing here
a few years back when Tarzan movies
were popular, and the children tried
to swing along from tree branch to
tree branch — with a wave of broken
arms resulting.

These days children beg for bicycles,
motoreycles, trieycles, scooters and
roller skates, so I think perhaps it
was the novelty of the tiny Shetlands
that brought so many children to the
park to stand in line and wait for
nickel rides several times around the
square,

Some of our town grandfathers who
have told how thrilled they were to be
allowed to water the elephants in old-
time circus shows, found their grand-
children just as eagerly carrying wa-
ter to those ponies. There is no wa-
ter system in our park and with fifty-
one head of livestock being unloaded
from a hot, dusty road trip the near-
by town pumphandles really got a
workout.

Every direction you looked there
were boys and girls carrying buckets
of water to the park. And how those
ponies did enjoy our shady park with
its knee-deep grass! Children shriek-
ed with delight as the ponies rolled,
got up and shook themselves, nicker-
ed and then rolled around again.

The trained goat that rode the
ponies in one of the acts was tethered
out and added his silly tittering to the
noise. Tobey, a trained mule, started
vocalizing to the merriment of the
children. Of course, all local dogs
rushed at once to the park to see
what on earth this strange yapping,
braying and barking could be. They
started sniffing and snooping around
the cook trailer, but they left abruptly
with yelps of fear and pain. They
had invaded the private domain of
Charley Chaplin, a trained rooster
that walks like a penguin, is really a
freak, and has a spot in Ripley’s Be-
lieve It Or Not collection. This roost-
er is six years old, and although at
this advanced age he wants his bread
soaked in water, he can still keep
town dogs in their place.

There was no show until Monday
night, and after all the animals had
been fed and bedded down, older people
were also privileged to enjoy a rare
evening's entertainment. The kindly
proprietors, Mr. and Mrs. B. Wood,
visited and answered questions all that
quiet Sunday evening about their un-
usual life,
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Donald. This was
taken during the days that Donald was
home on vacation. All of his nieces and
nephews adore him and anticipate his visits
very much indeed.

Juliana and her Uncle

Mr. and Mrs. Woods have had this
dog and pony show on the road now
for thirty years. Mr. Woods comes
from a circus family, and three of his
brothers have spent their best years
with Ringling Brothers; one of these
brothers is an organist with the Big
Top.

Mrs. Wood’s early life was very dif-
ferent. She was a minister’'s daugh-
ter, but she sang well and evidently
had show talent for she was on the
vaudeville circuit when she met Mr.
Woods. This white-haired woman
with beautiful big snapping dark eyes
would attract attention anywhere. We
were not surprised to learn that she
trained most of the animals for evi-
dently they, as well as people, can
sense her magnetism, authority and
kindness. On the following night
when we saw the show we could see
that all of the animal actors, from
Charley, the rooster, on up to the
monkeys and an ordinary big house
cat, had full confidence in her as she
caught them in their jumping and
leaping acts.

In addition to working out these
acts she sells tickets, and does all of
the buying and cooks the food for a
crew of eleven and their families. In
this way she knows they get the right
kind of a diet, for the irregular,
strenuous life of the troupe on tour
makes it imperative that meals be
well balanced and well prepared,

This show traveled in well-kept
trailers and all of the stock looked
sleek and well cared for. No one
thought to ask Mrs, Wood what she
did with her leisure time! Often they
make a new town each day and rest
only on Sundays. They winter in
Texas for two months and then start
on a long tour of many states.

In this long and varied experience
with life and human nature, Mr. and
Mrs. Wood are still optimists and love
the show business. When we asked
Mrs. Wood which of the animals were
the hardest for her to manage, she
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laughed and said, “Oh, the people.”
It was a good, clean show and we
were sorry to see them leave. All of
the children loved the ponies and as
they waved goodbye the next morning
to the Shetlands and the caravan
started off, who knows how many of
those youngsters stood there dream-
ing that perhaps some day they too
might be the owners of a dog and
pony show and travel far and wide.

(A HALLOWE'EN PARTY Con't.)
leader gives each person a name such
as a bat, snake, eel, skeleton, and oth-
ers equally creepy. IT spins the pie
tin, saying: BAT, one, two, three, four,
five, six, seven, eight, nine, ten!” If
Bat jumps up and grabs the platter
before ten has been counted, he takes
the place of IT and the game contin-
ues,

Give each person a piece of paper
and a pencil. When everyone is ready,
turn out the lights and tell them to
draw first a moon, then a broom, then
to put a witch on the broom, and
finally to draw a post with a jack-o'-
lantern on it. A prize goes to the
most complete drawing.

If you have a large enough room,
a Jack-0’-Lantérn Relay is loads of
fun. Use four jack-o'-lanterns in
which are lighted candles. The group
is divided into four parts that are to
be called Ghosts, Owls, Cats and Bats.
They stand in parallel lines and face
a goal. At a signal the first one runs
to the goal and back, holding the face
of the lantern so that the draft will
blow through. When the first one re-
turns he hands the lantern to the one
in front of the line and takes his place
at the back. The leader should pro-
vide matches so that the Jack-o’-Lan-
tern can be relighted if necessary.

An Apple Contest can be done by
dividing the crowd into groups of
four each. Give each No. 1 in all
groups an apple and a paring knife.
All number 1's are to peel the apple
and pass it on to No. 2. No. 2 must
quarter it, No. 3 core it and drop it
into a bowl of water, No, 4 must take
it out of the water and eat it. The
quartet that finishes first wins.

Just before refreshments are served
place your menu in a conspicuous
place so that your guests can read it.
Simply write:

Menu
Witches' brew
Cat's tails
Spook's flesh
Devil's delight
While they're trying to figure it
out, bring in the food. The first two
items depend upon what you wish to
serve, but spook’s flesh and devil's de-
light really should be ice cream and
devil’s food cake,

THE WAY

Who seeks for heaven alone to save
his soul,

May keep the path, but will
reach the goal;

While he who walks in love may
wander far,

But God will bring him where the
Blessed are.

not

—Henry van Dyke
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LETTER FROM LUCILE

Hello, Good Friends:

Just a moment ago I put my por-
table sewing machine back into its
case and moved my typewriter over
on to this desk. Thus you can see
that my desk serves a dual purpose,
although I'm sure that I use the type-
writer ninety-nine hours as against
one hour for the sewing machine,

My typewriter is not a portable
(I've gone through three of those in
the last twenty years!). It's the big-
gest, heaviest office model that can
be purchased with an out-size ecarri-
age, and I think twice before T lift it
across the room.

Perhaps I've never told you that
about a year or so ago I acquired a
new desk. If you're an old friend
you may recall my former desk that
was about eleven feet long and so big
in every direction that I often said I
could take up bed and board in it.
When that desk was built I would
have gone to any firing squad on the
proposition that no desk could be too
big. I learned better. After three
years in it I was glad enough to have
it dismantled and to move into a mid-
get, by comparison.

Russell built this new desk too and
it's a very passable one as far as I'm
concerned. The top is covered with
fine quality wyellow linoleum which
makes for a wonderful sewing sur-
face, and all edges are bound with
chromium strips. The front and two
sides are covered with dark blue bur-
lap to match the walls in this room.
It fits between built in open shelves
and book cases that run from the
floor almost to the ceiling. On one
side I have my sizable collection of
cook books, magazines that I want to
hang on to, etc., and on the other
side I have quite a complete library
of books devoted to gardening, an
enormous file of magazines that are
extra important, and some of my fa-
vorite books. None of this stuff gets
dusted as often as it should.

Last month I told you that I hoped
to get some sewing done, and since I
just now put away the machine, de-
tails are fresh in my mind. I'd like
to make it clear, once again, that I'm
a poor excuse for a seamstress. Sew-
ing doesn’'t come easily to me, and
more than once Russell has told me
that the smartest thing I'd ever do
would be to forget there was such a
thing as material or a pattern. This
advice has always come after some
great crisis, the kind that leaves you
so mad you're ready for a heart at-
tack. People who are clever with their
needles just don't run into such a
crisis, I might add.

Well, at any rate I love to sew, so
I keep at it. First I made Juliana a
dozen pairs of white cambric pan-
ties, elastic at the waist and eyelet
embroidery or lace whipped on around
the legs. I've had people tell me that
I was crazy for doing this when rayon
panties can be purchased for as little
as 39¢ per pair, but my answer to
such statements is the fact that with-
out exception all of these panties I've
made will wear for two years and
when they're outgrown they still look
as good as new. Furthermore, I like
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Mother and Frederick, taken in the library at
home when Frederick was here enroute
te California.

to make them and she likes to wear
them!

I also made five new white slips
with an eyelet ruffle around the bot-
tom, and two new outing flannel
nightgowns for winter wear to aug-
ment the flannel pajamas from last
yvear that are still large enough.

The first dress I tackled was of
navy blue broadcloth, and this turned
out so successfully that I'd really like
to tell you about it in detail. Some-
how I didn't happen to have right at
hand a dress pattern with a straight
skirt gathered on to the waist, but
for that type of skirt which is just
two pieces the width of the material
you certainly don’t need a pattern, so
I used McCall's number 8771 for the
waist. I purchased this originally to
make up in brown and white tissue
gingham; the scalloped, buttoned on
collar is made of white pique. This
skirt is very full, cut on the bias, so
I just used the waist part, as I've
said, for the navy broadcloth and cut
a straight skirt.

For the collar and to bind the puff-
ed sleeves I used pale blue broad-
cloth, and I also used this to pipe
the seam where the waist is gathered
on to the skirt. But the thing that
made this dress unusual and mighty
successful was the following detail:

I cut a strip of navy broadcloth 7
inches long and 36 inches wide, the
width of the material, in other words.
To this piece I stitched stripes made
of the narrowest bias tape I could
buy, first a stripe of coral, then one
of lime, then one of pale blue, and
then one of yellow. These were
placed just one-half inch apart. Then
I left a three inch space of plain
broadcloth and made another block
of stripes. It meant changing the
bobbin and top thread four times, of
course, but the finished effect was
stunning.

Of course you could do this without
cutting your separate strip of mater-
ial, but I don't think you could finish
the ends of the tape too neatly with-
out spending a lot of time. This way
I stitched the piece on to the balance
of the skirt, which concealed one end,
and the other end was gathered and
stitched on to the waist.

Aside from this dress, which is
Juliana’s favorite (Mother is working
on one exactly like it right now for
Kristin), I made up McCall’'s Number
8891, View B. I'used a beautiful piece
of red and green plaid for this, and
embroidered white batiste for the
yoke and collars.
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Now I'm sure that there are at least
some people reading this who strug-
gle with their sewing as much as I
do, so T want to warn them to avoid
a mistake that I made.

This particular dress is cut princess
style—which means, in turn, that it
was imperative to have all the plaid
stripes meet right down to the last
fraction of an inch. As I cut these
pieces I had a white stripe exactly in
the middle of the notches. So far so
good. But when I went to put it to-
gether I discovered, to my dismay,
that what I had thought was a com-
pletely uniform check was not at all
—the alternating squares formed by
the stripes varied about one-eighth of
an inch, just enough to prevent those
perfectly matched seams that I had
been so eager to turn out.

Another dress that I made was Ad-
vance Number 5715. I used View 2
for this and the material was a solid
green broadcloth with a matching
green and white stripe. It made up
into a ecrisp, fresh looking dress, al-
though I'll confess that I had quite a
time getting that skirt together with
all of the inserted godets.

I have on hand some turquoise
colored broadcloth and also some yel-
low and brown plaid, but I haven't
yvet chosen the patterns for these.

Right here let me confess, with
hanging head, that I did not get a
dress smocked for the State Fair. T
thought right up to the last week
that somehow I'd get it done, but
there happen to be only twenty-four
hours in the day and through most of
the summer about twelve of these
were spent working on the nursery
catalog, so I just plain didn't get time
enough to smock. Mother has made
about six smocked dresses this sum-
mer and every single one of them is
beautiful,

Recently I read a book that touch-
ed me very much. It is titled “The
Story ‘of My Son” and I think the
author's name is John Frank. If you
know of anyone who has a severely
handicapped child, be sure that you
make it possible by any hook or crook
for him to read this. T still say that
those of us who have been blessed
enough to have normal, healthy chil-
dren are living in such a state of
Grace that it is eriminal for us ever
to grow melancholy and despondent
over troubles and disappointments
that pale into exactly nothing when
compared with genuine tragedy.

I have both beans and bread bak-
ing and it's time to run and take
them out of the oven. A happy Octo-
ber to you. . . . Lucile.

Order Your Photographic
Christmas Cards Now While
You Have Time To Select A

Negative With Care
An appropriate greeting and design for
your picture will be used.

Send only one negative. No red or black
photographer’s proofs can be used,

Heavy ecard material; studio finish.
Deckel edged. 10 for $1.00.

Envelopes included. Postage paid on
all orders.

Russell Verness
VERNESS STUDIO
Box 67
Shenandoah,

Towa
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TRY A CHUCK WAGON SUPPER
By Frances R, Williams

Last September when the Secretary-
Treasurer of our Rachel Circle Mem-
orial Presbyterian Church, Marysville,
Kansas, read her financial report, we
realized that we had fallen far short
of our share of the Women's Associ-
ation budget.

We had had a food sale in the
spring, but the five other circles of
church women had much more in
their treasuries than we could claim,
and it was apparent that we must
get busy. But what could we do?

At that point our Chairman sug-
gested that we might serve a Chuck
Wagon Supper. She went on to ex-
plain that it had been a great success
in a distant church, and that it would
be something entirely new to our
town,

As always, there were a few “doubt-
ing Thomases” who argued that the
number expected to be of help was
small; that our Circle had never taken
the entire responsibility for serving a
large group. Of course, we had all
helped with church dinners and sup-
pers, but could we actually, by our-
selves, swing the whole affair?

The upshot of these arguments was
that the majority of those present felt
lukewarm towards the idea, but by the
close of the business meeting definite
plans had been worked out, a menu
selected, and the date set for mid-
October,

It was decided to limit the number
of plates to 175. When that number
of tickets was sold, ticket sales stop-
ped. By this method, we knew sev-
eral days beforehand the number to
plan for, and our purchases were
made accordingly. Tickets for adults
sold for #$1.25; tickets for children
were priced at 75¢. We could have
sold many more.

Our chuck wagon was erected in the
area of the church dining room that
is adjacent to the kitchen serving
window. Regular wagon side-boards
and end pieces were brought in and
fastened together to form a wagon
box; this was built over the regular
serving table. Wagon bows were fash-
ioned by bending willow limbs and se-
curing them with heavy cord. Two
wagon wheels spaced in front, and the
entire thing covered with old white
sheets sewn together, gave us a very
realistic looking covered wagon. It's
true that one customer said: “You'd
never get your wagon over the Oregon
Trail!”

To add to the frontier atmosphere
we wired an old shot gun to the side
of the wagon, and hanging from the
wagon bed we fixed an array of iron
pots, a coffee mill, a flat iron and two
old kerosene lanterns. A saddle, sad-
dle blankets, and a big iron kettle
hung above a campfire completed the
stage setting. Such a campfire is
easily built by using sticks piled up
and hiding in them an electric light
bulb covered with red material,

Our dining room was decorated
with corn stalks, pumpkins, gourds,
and bunches of red and green peppers.
We used checkered cloths in red, blue,
yellow and green to cover the tables.

Our menu consisted of ham, baked
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Emily loves to sweep the new brick steps in
front of her home.

beans and au grautin potatoes which
were served from the chuck wagon
in generous portions. Platters of
sliced bread were placed on the tables,
and since it was freshly baked bread
in long thin loaves, a specialty of a
local bakery, we found that it proved
to be more popular with the custo-
mers than the usual hot rolls.

Also on the tables were plates of
butter, bowls of cabbage salad and
onion rings, and dishes of jelly and
ham. A generous slice of home-made
apple pie had been placed in front of
each guest also. Coffee cups were
filled from old-fashioned coffee pots.

The women who filled the plates at
the chuck wagon, and those who help-
ed in the dining room, wore plaid
gingham dresses or plaid shirts and
denim jeans. During the course of
the supper, a young man in cowboy
regalia entertained with guitar and
cowboy songs.

We began serving promptly at 5:30
and had completed the meal before 7
o'clock. We have heard only praise
for the simple, well-seasoned food
served piping hot, the novel decora-
tions, and the original (!) idea for our
church supper.

Each member of our Circle furnish-
ed two apple pies, but the remainder
of the food was purchased. Cooked
hams were bought from the Ilocal
butcher who sliced the meat in uni-
form slices without extra charge. We
kept the ham in electric roasters set
at a low temperature to keep the meat
hot without drying it out.

One member took charge of the
baked beans. Starting with 24 pounds
of dried beans, she carried them
through the whole process of soaking,
par-boiling, seasoning and baking in
her own home. When the beans were
brought to the church kitchen they
were kept piping hot at a steam table.
The women who prepared the au
grautin potatoes managed so that they
were properly baked and kept hot
without drying out.

By careful purchasing and planning
and hard work, our small group of 15
active members actually cleared
$150.00. Already we are making plans
for a bigger, better Chuck Wagon.
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GOOD NEIGHBORS
By Gertrude Hayzlett

Some thirty-odd years ago Lena
Springer was thrown from a horse
just as she was about to graduate
from high school. For many years
she was bedfast, suffering all the
time. Ten years ago she began to get
enough better so she could be up a
little, and while she never got well,
she did get so she could be up a good
deal of the time and do some hand
work. She and her mother have lived
alone for years. The mother is not
well, but has taken care of the home
and raised garden and chickens, and
somehow they got along. This sum-
mer, their home caught fire from an
oil cookstove and burned to the
ground. It was a total loss. All they
saved was the clothes they were wear-
ing. At present they are living in one
end of a machinery shed, and expect
to stay there till their garden and
chickens are gone, then they want to
move into a small house in a nearby
town. What can you do to help them?
At least, send a card of cheer. Ad-
dress Rt. 1, Box 179, Industry, IlL

Miss Winifred Bryant, Rt, 2, Box 3.
Pueblo, Colo.,, has been an invalid
for 34 years. She is in a Rest Home
now. She has suffered from a rare
nerve disease since she was 21,

Miss Amy Raabe, 422 E. Bowman
St., South Bend, Ind., is confined to a
wheel chair and is almost totally help-
less. She is interested in contests
and would like to hear from others
who are.

Mrs., Gilbert Haar, Freeman, 8. Da-
kota, has multiple sclerosis. She is
in a wheel chair and loves to get mail.
but her hands are so crippled she is
not able to write.

Mrs. Edith Allcorn, 4880 Kirk Road,
Youngstown, Ohio, has been a shutin
for a good many years. Recently she
has been so much worse that she has
had to go to a hospital where she can
have professional care. She would
enjoy mail but is not able to answer.

Mrs.  Eva Gordon Rhoden, 612 W. 6
St., Atlantic, Jowa, was in the hospital
all winter but is at home now. She is
still very weak and sick and needs
cheery mail.

Mrs. Guy O. Dickinson, 236 North
1 St., Grand Junction, Colo., has been
shutin more than five years. She has
arthritis and heart trouble. Send a
pretty card,

Miss Mamie White, 202 Peach Or-
chard St., Jackson 15, Miss., is a long-
time bedfast invalid. She has arthritis.
This summer she has not been able to
use her hands at all and misses her
mail.

Mrs. D. F. Soderstrom, 1114 Hill
Ave., Sioux City 19, Iowa, is interested
in sending used clothing to Europe.
She tells me she will prepare and
mail any clothing that is sent her.

COVER PICTURE

The five Field sisters celebrated
Aunt Sue’s birthday by having a din-
ner together, and then going out into
the garden to enjoy some Regal Lilies
that were then in full bloom. Stand-
ing are Aunt Martha Eaton, Aunt Su-
san Conrad, Aunt Jessie Shambaugh,
Aunt Helen Fischer, and in front of
them is mother —Leanna Driftmier.
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FOR THE CHILDREN

SAMMY, THE FEROCIOUS CAT
By Myrtle E. Felkner

Once upon a time there was a big
black cat named Sammy. He lived
with the Baldmans, and he was prob-
ably the fiercest-looking cat in the
county. At night Sammy slept in a
basket in the basement, right behind
the furnace, and during the day he
sat in the sun on the front steps look-
ing ferocious.

One morning Mrs. Baldman opened
the door to let Sammy upstairs for
breakfast. Across her foot scurried a
busy little gray mouse.

“Well!” exclaimed Mrs. Baldman
indignantly. “You surely should have
caught that mouse last night, Sam-
my.ll

Sammy just blinked his big green
eyes and looked fierce.

The next morning Mrs. Baldman
opened the door again to let Sammy
upstairs for breakfast. A little gray
mouse scampered hurriedly down the
steps.

“You are the laziest cat I ever saw,”
declared Mrs., Baldman to Sammy.
“See that you catch that mouse to-
night, or else.”

Sammy blinked his big green eyes
and stalked into the kitchen to eat
his breakfast.

The next morning when Mrs. Bald-
man opened the door, Sammy was
still snoozing in his basket. The lit-
tle gray mouse was playing hop-
scotch beside the water pump.

“I declare!” said Mrs. Baldman.
“You are too lazy to catch mice, and
now you are too lazy to come for
breakfast. I am going to buy a really
ferocious cat to take care of things
around here. Out you go!” Mrs.
Baldman swept Sammy out the door
before he could get both eyes open.

Sammy sat on the front step and
licked his paws, but somehow he
didn't feel comfortable. Suppose Mrs.
Baldman did buy another cat, par-
ticularly a really ferocious cat? He
would probably eat out of Sammy's
own dish in the kitchen, and prob-
ably he would take more than his
ghare, too.

Besides that, a really ferocious cat
would be disagreeable to live with;
Sammy thought the Baldmans should
realize that. He would demand to
sleep in the basket . . . Sammy’s bas-
ket . . . and he would probably take
the best place in the sun every morn-
ing. The whole idea was so aggrava-
ting that Sammy rose on tiptoe, arch-
ed his back, and snarled the meanest
snarl he could muster.

He walked haughtily around the
house, his tail high in the air, and
mewed to be let into the basement.
When Mrs. Baldman opened the door,
Sammy leaped down the basement

steps and disdainful]ly caught the
bothersome mouse with one flip of his
paw.

“Well!” exclaimed Mrs. Baldman
approvingly. But Sammy stalked past
her, refusing to rub against her legs
and purr as he usually did. He would
show her who was the most ferocious
cat in the county!

By and by Mrs. Baldman brought a
dish of warm milk to the front steps.

“There’s plenty for you and a
friend, too,” she said, and she called
the cat next door to share Sammy’s
milk,

“Humph!” snarled Sammy. He arch-
ed his back and chased his friend up
the street. Then he drank all the
milk, growling as he did so.

Mrs. Baldman shook her head and
went away.

The next morning Mrs. Baldman
took the pillow from Sammy's basket
and hung it on the clothesline to air.
What a commotion when Sammy
missed it! He was sure that Mrs.
Baldman planned to give it to another
cat. He whined and growled and
snarled and hissed all day long. He
arched his back and dug at the
screens on the windows. He climbed
the clothes poles and tried to snatch
his pillow. Finally he lay on the grass
beneath the line and looked more
ferocious than he had ever looked be-
fore.

“What a disagreeable cat,” said Mrs.
Baldman. “I believe I will sell you
and buy a gentle little puss.”

Poor Sammy! First he wasn't feroc-
ious enough, and now he was too
ferocious. It seemed that a mere cat
just couldn't please anyone all the
time. He guessed he would just quit
trying.

Being ferocious all day long had
made Sammy very, very hungry. He
went to the door and mewed a few
times, When Mrs. Baldman let him
in, he blinked his big green eyes at
her and then he paused to rub against
her legs.

“That's more like it,” Mrs. Baldman
said.
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Sammy’'s dish. Sammy ate it all up
before he took time to purr a little.
Then he lay on the window sill in the
sun and licked himself clean,

“You are still the best cat in the
county,” declared Mrs. Baldman.

Sammy blinked his big green eyes.
He thought so, too.

FOR THE LITTLE COOK
This fruity, nourishing candy is
ideal to serve at a Hallowe'en party
or to little “trick or treaters” who
may come tapping at your door on
that spooky, exciting night!

“Candy Applets”

2 cups unsweetened apple sauce

2 cups sugar

2 tablespoons unflavored gelatin

1/2 cup cold water

11/2 cups nutmeats, broken

Few drops red vegetable coloring.

Sprinkle the gelatin in the cold wa-
ter to soften. Press the apple sauce
through a sieve, add the sugar and
cook over low heat until very thick,
stirring constantly. Take off the heat,
add the gelatin and stir well. Add the
nuts and the red vegetable coloring
and mix well. Pour into a shallow
buttered pan and let chill until firm.
Cut into squares, remove each piece
from the pan and shape into a small,
red apple. Keep chilled until ready
to serve.—Mildred Grenier.

RIDDLES

1. Where can one find everything?
Ans. In the dictionary.

2. How many hairs in a rabbit's
tail? Ans. None, they are all on the
outside.

3. What is something new under
the son? Ans. A patch on his pants.

4, How is a bad riddle like a use-
less pencil? Ans. It has no point.

5. What coat is put on without
buttons? Ans. A coat of paint.

6. How does a hen give you more
corn than she eats? Ans. To every
kernel she gives a peck.

7. What is smaller than an ant’s
mouth? Ans. Its tongue, of course.

8. Why is autumn the best time
for a lazy boy to read a book? Ans.
Because autumn turns the leaves.

9. When does a minister sneeze?
Ans. When he can't help it.

10. Ask Dad this one: .a boy
bought a nickel's worth of apples.
He gave his sister one-third of the
apples he bought, and then gave her
one-third of an apple more. The boy
had one apple left. How many did

V ave you ever seen |
‘ a fable b 2
: /

She put some hamburger in he buy for a nickel? Ans. Two.
. .'
1b 1" f9.8
+20
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PINK or BLUE

For something 1o brighten baby's
room we offer this adorable

Personalized

Baby Scale Planter
(The Perfect Baby Gift)

only $1.75

Includes: Lettering, Postage
and Hendling

They're made of fine highly glazed
sarthenware. Your choice of Pink
or Blue. The name of the newborn
and the birthdate is imprinted in
gold colored letters. You'll be thrill-
ed at how cute it is.

NO C.O.D.'s PLEASE

The Mid-West American Sales Co.
7516% N. Ridge Ave.
CHICAGO, ILL.

You Can Raise Genuine

CHINCHILLAS

And Make Money
FREE UPON
REQUEST
Items of Interest
Ideas
Information
Opportunities
Raising Chinchillas
WARD E. PATTERSON

2518 Beaver Ave. Des Moines, Iowa

HOSTESS HELPER

All-in-one cufter, in-
cluding six different
smart shapes for
cookies, cakes, gela-
tine salads, canapes
and many other
clever uses. Wonder-
ful for shower gifts
and bridge prizes.
Product of superb
Swedish ingenuity and craftsman-
ship. Gift boxed. $1.45 postpaid.

THE GARDNERS

183 Elmgrove Avenue, Providence 6, R. 1.

KITCHEN-KLATTER MAGAZINE,

‘““Little Ads”’

If you have something to sell try
this “Little Ad" Department. Over
125,000 people read this magazine
every month. Rate: 10¢ a word, pay-
able in advance. When counting
words count each initial in name and
address. Rejection rights reserved.
Your ad must reach us by the lst of
the month preceding date of issue.
November Ads due October 1.
December Ads due November 1.
January Ads due December 1.

Send Ads Direct To
Driftmier Publishing Co.

Shenandoah, Ia,

14”7 PINEAPPLE DOILIES—$1.00. Finer
thread. Edith Kenyon, Friend, Nebraska.
CROCHETED PANTY-BRA SACHETS—35¢.
Eastern Star, Rebekah Hankies—T75¢. Mrs,

gemit Chapman, Box 323, Gassaway, W.
a,

BEAUTIFUL 117

IRISH ROSE DOILIES.
White center, green leaves, pink roses—
$2.00. 13” Tulip doilies, chartreuse center,
4 color tulips—$3.00. 13” Round ruffle
doilies, or 18" 8-point ruffle. Any color,
$2.00 each. Fine thread. Order anytime.
Dorothy Briney, Liscomb, Iowa.

LITTLE GIRLS CROCHETED DRESSES. In-
fant Wear, Skirts & Blouses for 6-10 yrs.,
Hemstitching. Hosemending. Buttonholes.
GUARANTEED. Beulah's, Box 112C,
Cairo, Nebraska.

LADIES;—We Hollow-grind, Sharpen, and
Polish your Scissors, 40¢ each, or, two or
more 35¢ each. Postpaid. Established since
1914, Burlington Grinders, P. O. Box 655,
Burlington, Iowa.

OCTOBER, 1951

GARSCIA MINERAL SPB]N'GS. ChllIioot.h..
Missouri, STEAMTHERAPY, HE '
PHYSIO’[‘HERAPY VIBRA'['ION. llAS-
SAGE, SLENDERIZING.

HIGHEST CASH PAID FOR OLD BROKEN
JEWELRY, Gold Teeth, Watches, Silver-
ware, Diamonds, Spectacles. FREE infor-
mation. Satisfaction Guaranteed. Rose
Smelting Company, 29 KK East Madison,
Chicago.

NYLON YARN CROCHETED BABY BIBS,
any color $1.00. Crocheted dish cloth any
fi'{oior. 30¢. Mrs. Leslie Wood, Solomon,

ansas,

“TOY” ELECTRIC STOVES — White-black
trim, Extension cord, plugin, 7 watt bulb.
Doesn't get hot. Nice for three year olds.
P. P. $2.25. Ray Wilson, Inavale, Nebr.

LIMITED OFFER: 4 drams Zingari Per-
fume FREE with purchase of 21 Christmas
OR occasional eards for $1. Barbara Rall,
820 Locust, St. Joseph, Mo.

SALE: Puppies. Spitz-Samoyed, either sex.
reasonably priced. Pomeranians registered.
Purebred Spitz. Foxterriers, Harold Van
Zante Kennel, Monroe, Iowa.

WANTED, red hobnail shade for my old

hanging lamp., Mrs. M. Milhone, 6534
Binney, Omaha, Nebraska,
SEA SHELL PLAQUES, 25¢ and up. Post-

age 3¢. Carrie Hooper, North Pine, Santa
Maria, California.

THREE PIECE ROSETTE CHAIR SET—
Heavy thread. White with shaded pink or
vellow rosettes—$3.00. Emma Hagen, Clin-
ton, Wisconsin.

OLD BEADS WANTED, colorful and larger
beads preferred, also antique jewelry. Send
for estimate to Kathryn A. Ross, HENRY
FIELD JEWELRY DEPT., Shenandoah, Ia.

NINE PATCH QUILT TOPS, $8. Wool tops
$7. Rose Garden tops $12. Fancy half
aprons $1.00 Luella Wadle, St.
Charles, Towa.

each.

SOMETHING NEW.
50¢. All colors.
Mo.

Rick-rack earrings—
Clara Jackson, Mendon,

TEA APRON’S, §$1.25. Shoe Pin Cushion,
$1.00. Crocheted Bed Dolls, $5.00. Marie
Petznick, 1307 E. Howard St., Creston, Ia.

FOR SALE: GIRLS GOOD CLEAN OUT-
GROWN CLOTHES — dresses, coats, size
10-12. Mrs. Fred Kubalek, Weston, Nebr.

“CASH PAID FOR OLD GOLD”. Mail old
jewelry, watch cases, optical scraps, dental
gold—for prompt estimate to: Kathryn A.
Ross. HENRY FIELD JEWELRY DEPT.,
Shenandoah, Iowa.

PHONOGRAPH RECORDS. Latest Hits. 5
for $1. Slightly used. Send for free list.
Maureen Loots, Carroll, Towa.

REDUCING BOOKLET—(by nurse). Easy
to follow 14 day schedule, food charts, gas
forming foods, arthritis helps, price 40¢.
Audrey Pitzer, Shell Rock, Iowa.

SEWING EXPERIENCED: Dresses—$1.50.
Childs—$1.00. Rug weaving $1.10 yd.
Cut, sew, weave—§2.20 yd. Rowena Win-
ters, 4815 - 55, Des Moines, Iowa.

WALL PLAQUES! Beautiful; religious or
kitchen—50¢ each, Luella White, Willis-
ton, North Dakota.

ATTRACTIVE BABY SHOE PIN CUSHION.
Made from plastic table mats—$1.00 pr.
Past ads good. Kathleen Yates, Queen
City, Mo.

BABY BSETS crocheted in hairpin, lovers-
knot, or shell stitch. Nylon or wool yarn
$5. State color. Fancy potholders 50¢.
Mrs. Shirley Seuferer, Lacona, Iowa,

CROCHETED CHECKERBOARD POT HOLD-
ERS, white with any color trimming. 40¢,
two 75¢. Also plastic link belts, most
colors $1.50. State length., Edwin Nielsen,
Cleghorn, Iowa.

CORRECT REPAIRS MADE ON WATCHES.

Send yours for free estimate to— Kathryn

A. Ross, Henry Field Jewelry Dept., Shen-

andoah, Iowa.

ASSORTED CROCHET HOLDERS £1.00,

Crochet 14" pineapple doilie, 20 thread,

$1.00. Pretty crochet fruit baskets, stiff-

ened 87 dia, 214" deep. $1.00. Woven hold-
ers 26¢ each, 5 for $1.00. Alma Kracke,

Hope, Kansas.

B

SEWING WANTED. House dresses $1.25.
Children’s dresses 75¢. Mrs. Vernice Vance,
RR 3, Paris, Mo.

NICE LINEN HANKIES with crocheted edges
and corners, $1. Mrs. Lora Vickery, Route
2, Ballston Spa, New York.

CLEVER POTHOLDERS—35¢ pr. Designed
Dishtowels—4 for $1.00. Aprons—Organdy
$1.25, trimmed print $1.00. Mrs. Donald
Klever, Gray, Iowa,

CROCHETED CHAIR SETS $4.00. Doilies
$2.50 Anything in crocheting, or tatting.
Also embroidery, Postage for information.
Mrs. Wright, 8106 Rector, Berkeley, Mo.

CROCHETED TOYS and Dolls for Xmas
Gifts. Loopstitch Baby Sets $5.50. Yarns
for sale. 3¢ stamp for lists. Lillian Rei-
ter, Deerwood, Minn.

GENEROUS SIZED APPLIQUED HALF
APRONS—Mexican $2.50; flower or fruit
$2.25. R. Kiehl, 2017 Fourth N. W., Can-
ton, Ohio.

HAND PAINTED: Pillow cases $3.00, “Kan-
sas” pillow top and back $1.50. Bath
towels $1.00 to $1.75. Hankies 50¢ to 65¢.
Much more. Satisfaction guaranteed.
Printed price list. George Ingham, Bever-
ly, Kansas.

WANTED, old fashioned kitchen, kerosene,
bracket lamp with reflector. Mrs. Albert
Grauer, Marcus, Iowa.

CROCHETING, Xmas orders now.
shoes, $1.25, Sets $6.50.
in. $2.00—$2.50. Handkerchiefs,
rings, pins $1.25. Sewing kits $1.25.
Cleoffa Green, RR 8, Lockport, Ill

FOR SALE: Ankle length black velvet eve-
ning coat, like new. Size 14. Price 310.
Size 10AA red rubber soled low heeled sport
shoe. Price $5. Mrs. Lyle Choat, Nehaw-
ka, Nebr,

EMBROIDER TEA TOWELS. Set of 7 —
$3.70. Pillow cases $2.40. Kitchen aprons,
clothes pin aprons and bags $1.00 each.
Mrs. Ray Dixon, Allerton, Towa.

Baby
Dolls 8 in. to 12
$1.00, Ear-
Mrs.

15” PINEAPPLE SHELL STITCH DOILIES,
fine thread, white, green or rose, $1.25.
6 pointed Spoke Hot Dish Mats, 65¢. Mrs.
Bert Nielsen, Cleghorn, Iowa,

CROCHETED HAIRPIN LACES 427 §1.00
pair, Tatting laces 42* $1.00 pair, b50¢
vard, any colors, Mrs. Edna Sutterfield,
Craig, Missouri.

PRETTY TATTED EDGE LINEN HANKIES.
Choice colors B5¢. Place Christmas or-
ders now. Martha Klinehart, Nashua, Ia.

BEGONIAS, houseplant slips rooted, labeled
ten different. $2 postpaid. Margaret
Winkler, RR 2, Hudsonville, Michigan.

QUIL’I'ING—-—Benmable. guaranteed. Mrs. C.
A. Garrison, Clay Center, Nebr,

EXTRA GOOD TOULOUSE GEESE. Mrs.
Powers, 4809 Newport Ave., Omaha, Nebr.
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EXCELLENT SETH THOMAS MANTLE
CLOCK, sweet quarterly chimes. Genuine
Garnet gold earrings for pierced ears.
Lovely Black Seal fur coat, Beige cloth coat
with light fox collar, suits and dresses, all
gsize 16. Attractively priced. Mrs, J.
Kucirek, 1507 So. 58 St., Omaha, Nebr.

FOR SALE—Spitz Puppies. Craven's Ken-
nel, Menlo, Iowa.

BARBER & SEWING SCISSORS SHARPEN-
ED—40¢ ea. postpaid. Satisfaction Guar-
anteed.—ldeal Novelty Co., 903 Church St.,
Shenandoah, lowa.

N. C. B. A. REGISTERED CHINCHILLAS,
from graded stock, priced as low as $300.00
per pr., visitors welcome, but no Sunday
business. Mrs., John Koenig, near Lyman,
Iowa. Grant phone.

WORK APPRECIATED: Crocheting and ma-
chine hemstitching. Miss Eva Donath,
Strawberry Point, Iowa.

POINSETTA APRONS, White organdy.
Three red appliqued poinsettas $1.76 0.E.S.
Aprons. White organdy. Appliqued stars
$1.75. Rose aprons,
pliqued red rose amd green
most of apron. $1.65. Cute print aprons.
$1.10. Thelma Wagner, Hampton, Iowa,

White organdy. Ap-
leaves cover

EASY TO KEEP A
30lbTURKEY FRESH!

This is the big 18” x 247 Food
Saver Bag. You also get 1-16” x
207, 1-14” x 16”7, 2-10" x 14”7, 4-
8” x 10”, and 2-6” x 9" — 11 Food
Saver Bags in all. Every size you

ONLY $7.00

ORDER FROM

LEANNA DRIFTMIER
Dept. KK1l SHENANDOAH, IA.

to your health?
TO YOU—that you can lose inches from your

of your body this wonderful natural, new way.
Just take 2 to 4 DietRITE tablets before your

OCTOBER, 19%512 P AGE.|

LOSE WEIGHT!

NEW HARMLESS NATURAL

[Jietrize

As Advertised by
The Driftmiers on the Kitchen-Klater
radio visit every weekday morning.

NO RIGID DIETS EAT ALL YOU NEED
NO ‘HARMFUL DRUGS NO STRENUOUS EXERCISE

Why risk drugs or diets that may be injurious  hunger-easing tablets. That’s all there is to
Let us prove—AT NO COST  it. DietRITE tablets supply a sensation of
bulk that helps curb your hunger. As a re-
sult, you eat less and soon begin to lose weight
naturally and effortlessly. So don’t let over-
weight rob you of your pep and vitality. Get
a supply of DIETRITE today. Feel good a-
gain,

hips, abdomen, waist, thighs and other parts

regular meals. Then in between meals when
you feel a need for food, take two of these tiny

21-DAY saoo

SUPPLY
$500

DietRITE, formerly

126 Tablets known as DietEZE

\eLRITE

40-DAY No change in for-

SUPPLY

icel
240 Tablets mula or price!

RUSH your ORDER on this COUPON

VITAMIN DIVISION, DWARFIES CORPORATION,
COUNCIL BLUFFS, IOWA

GENTLEMEN: Rush me at once your wonderful DietRITE method for reducing, per
your money-back guarantee.

O I inclose $3.00. Send Postpaid. Lt R SR Y PTG SOUA. (Wt St SN W WL
[] I inclose $5.00. Send Postpaid.
[] Send C. 0. D. I'll pay postman F T e S EOR S R S e N R e
$3.00 or $5.00 plus C., 0. D.
Postage charges on arrival. TR st st et s Biates a0

Send $1.00 for voch 4 pe. sof fedoyl

HAMILTON WARD
Box 4A, Wastfield, Mass.

Reg.
.95

GROW FAST
Potting Soil

For African Violets, Gloxinias, Tuberous
Begonias and other house plants or in-

i= DUSORB

MAKES ANY CLOTH
ABSORB DUST

39¢and98¢

door bulbs. Ideal to start seeds and plants
for later planting out of doors or for
Porch and Window Boxes.

Blended and enriched with added Humus,
Nitrogen, Phosphorous, Potash, Vitamins
Bl and B2 and Rootone to stimulate root
growth,

Ready to use.
plant food needed.

Order Now —
users.

Large trial package — Only $1.00 post-

No other fertilizer or

Hundreds of satisfied

paid.
1 Full gallon (sufficient for 10 or 12
four inch flower pots) for §1.50 post-

paid.,
Grow Fast Soil Co. Box 309

Shenandoah, Iowa

It's Profitable to

alog including

. refunded
LOUIE MILLER—Millinery Supplies
225 N. Wabash Ave. Dept. NR.

MAKE & SELL HATS

Our wholesale price 32 page cat-
EVERYTHING
USED IN MILLINERY—Blocks,
Findings, Feathers, Flowers, Wire
and Buckram Frames, etc. Send 25¢
for catalog illustrating thousands
of items and you're in business, 25

on an order of $2.00.

Chicage 1, 1.

SKIRTS MATCHED

To Any Jacketi—Made to Measure

Gabardines,
Flannels,
Wil

Largest selections, all shades

Charmaines, Sharkskins, Crepes,

and Fancies. Send sample or skirt.

send free sample for your approval.

sold if desired. Write . . .

AMERICAN MATCH PANTS CO., Dept.
20 W. Jackson Bivd., Chicago 4, Ilinois

132

Amnzing New Portable Pocket-
Size Electric Water Heater gives
hot water. .. where and when you
need it! Place in water and plug inl
No fire to build. No hot water to
carry. For bathing, washing clothes,
dishes, ote. Baves time, work AND money! AC or DC,
Just follow SIMPLE, DIREC’I'IO‘]IIBadDTdUrPNOWI
Just name and address. Pay poat-
SE"D NO HONEY man only $1.98 plus C.0.D. post-
age. Satisfaction or return in 10 daya for money back.
RAPID SPECIALTIES CO., Dept. HB-l1482
Grand Rapids 2, Mich.

LISTEN TO THE
KITCHEN-KLATTER PROGRAM
Join us for a visit every week-
day morning over any of the fol-
lowing stations.
KFNF—SHENANDOAH, IA.— 920

on your dial 11:00 A.M.
WJAG—NORFOLK, NEBR. — 780
on your dial 11:00 A.ML
KOWH—OMAHA, NEBR, — 660 on
your dial 11:00 A.ML
KFEQ—ST. JOSEPH, MO. — 680
on your dial 9:00 AM.




Miss Josie Pfannebecker
Rt 1 Bx X36 /43
Sigourney lowa 2

BONUS OFFER
Juaifieq
X0-MIN

Supplies 12 different
minerals. Including lron,
ledine, Calcivm; Plus
Liver Concentrate,

NEW, IMPROVED

10 VITAMINS

NOW 2 Plus Values
'« PLUS VITAMIN B-12
«PLUS FOLIC ACID

Different VITAMINS
All In One Daily Capsule

now...]

Buy YOURS Now While Supply Lasts!
BONUS ORDER

VITAMIN DIVISION, DWARFIES CORP,
COUNCIL BLUFFS, 10WA

Send me at onoe:

........ $3.00 bottles (100 capsules per bottle)
of new, improved Dwarfles 10 Vita-
mins, now containing in each cap-
sule TWELVE different vitamins, including the
red blood building AIDS vitamins B-12 and

Folic Acid. Also, I am to receive at NO COST
TO ME a 50 caplet $1.00 bottle of your famous
Lexo-Min Minerals, for

each $3.00 bottle of

EITCHEN-ELATTER MAGAZINE,

OCTOBER
O welcome October, you beautiful
one,
Reflecting all loveliness under the
sun,
Consorting with stars in a silvery
fold

You breathed on the maple and
turned her to gold.

You tinseled my window with etch-
ings of lace,

No leaf on my lawn will you leave
in its place.

You scatter the petals of summer's
last posy

And make me remember a fire can
be cozy.

—Viola Gardner

HOPE IN HOMES

So long as there are homes to

Which men turn at close of day;

So long as there are homes

Where children are, where women
stay—

If love and loyalty and faith be

Found across those sills,

A stricken nation can recover

From its gravest ills.

So long as there are homes

Where lamps are lit, and prayers are
said;

Although a people falter through the

Dark and nations grope,

With God Himself back of these

Little homes, we have sure hope.

—Unknown

NEW HOME

She did not see the plain, drab walls,
Unvarnished chairs, the iron bed
That stared at her. He took her hand.
“It's all that I can do,” he said.

She did not think of fatter days,

The grazing herds that had been

theirs,
Fleet horses proud in heritage.

No memories— no vacant stares!
Her fingers worked; fresh curtains,
rugs,

heart knelt
prayer;

A potted plant, a tasty meal—
A home beyond all human dare!
—May Woodworth

Her in a woman’'s

DO

your spare time!

65 COLORED

Dept. KK10

It’s in the wonderful selection of Hot Iron Transfer Designs — just
one example of the professional touch you can give to clothes, pil-
lowcases, dish towels, aprons, luncheon cloths, napkins, ete. — in

All colors are permanent and take only one second with a hot iron!

TRANSFERS
ORDER FR

LEANNA DRIETMIER

Shenandoah, Iowa /

- $'|00

POSTPAID

MAIL BOX OR A

19562

OCTOBER,

FOR LOWER
DENTURE

> just place
%1 this pad
- @ﬁﬂ on plate—

CHEW IN COMFORT!

Chew all kinds of food! Komfo Dental
Pads bring you blessed relief from pain
and soreness caused by ill-fitting false
teeth—or your money back. Plates hold
TIGHTER—won't slip or click.
Easy to use. Write today.
Send $1.00 for 20 Lowers
Send $1.00 for 16 Uppers
KOMFO DENTAL PAD CO.,
Department 616
Box 6311, Phila. 39, Pa.

FOR UPPER PLATE

i L
CHINCHILLA'S FOR SALE
Registered and pedigreed stock.
America's finest fur bearing ani-
mals.

For further information write

HYNDMAN'S
CHINCHILLA VILLA

Cumberland, Towa

—THornroe FOLDING

BANQUET
TABLES @

Direct Prices and
Discounts to

Churches, Hotels,
Schools, Societies
Clubs and all
organizations
Manufactured By wléll*'l'TEALFot:;ﬁ

THE “THonnroe. COMPANY
51 CHURCH STREET COLFAX,

MR. MRS. A. PERKO/| c.c.srowN
2157

HOUSE MAKER $I

Reflecto-Aluminium lettering on black-

¢ enamel background. For top mail box 13 -in. letters on

3x18-in. metal, one line both sides; or House Marker,
inch-high name, 1% -in. numbers, one side 6x9-in.—each
$1.00. Two lines inch-high letters for mall box $1.50. Com-
plete and can be installed in oneminute, Metal Marker Co..
Box 25-8, Woest End Station, Colorado Springs, Colorade.



