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Dear Friends: 

This is a beautiful October after- 
noon, and although we'll have a big 
crowd here around seven o’clock, 
there’s nothing to be done about our 
dinner at the moment and it seems 
like a good time to sit down for a 
visit with you. 

Today is Mart’s seventy-first birth- 
day and we're celebrating it by hav- 
ing the Driftmiers here for the eve- 
ning. This means his sisters Anna, 
Clara and Adelyn, and his brother 
Bert. However, that is just the be- 
gining for with Adelyn will be her 
husband, Albert Rope, their son Gene 
and his wife George Ann, and their 
two children, John and Mark. With 
Clara will come her husband, Paul 
Otte, their son Darrell and his wife 
Doris, and their two children, Curtis 
and Marianne. Bert’s wife, Buelah, 
will be with him. Our children and 
grandchildren, with the exception of 
Frederick’s family and Donald, will 
also sit down at the table with us to- 
night, so you can see that it’s going to 
be a big crowd. 
As I write this I can hear Dorothy 

and Margery talking together as they 
put up card tables and arrange chairs. 
We are going to put all of the food on 
the big dining room table and serve 
it buffet style, for this seems to be the 
quickest way to handle a good-sized 
crowd. Russell said that he wanted 
to snap a picture of the table tonight 
just before people light into the fried 
chicken, so if he manages to get a 

clear shot we'll share it with you next 
month. 
Tomorrow is the day Shenandoah 

has long anticipated. It is the second 
day of our Jubilee and thousands of 
people are expected here to see the 
big parade that will be headed by 
President Truman. Later in the aft- 
ernoon we will have a speech by Sen- 
ator Robert Taft. I am hoping to 
see this parade from the home of one 
my friends, but it remains to be seen 
how successful I will be! - 
Thinking about President Truman 

and Senator Taft reminds me that 
we'll be going to the polls before long, 
and I hope that each and everyone of 
you can get to town to cast your vote. 
I feel that our country can stand up 
to anything as long as we common 
people care enough about our govern- 
ment to express our opinions by vot- 
ing. Let’s make this election one in 
which every man and woman gets to 

the polls and says what he thinks by 
picking up a pencil and marking a 
ballot. 
We were just finishing our break- 

fast this morning when the telephone 
rang—it was Frederick calling to wish 
his dad a happy birthday. He said 
that he had just dropped Mary Le- 
anna off at her school and was sitting 
in his study when he decided to call. 
The weather there is exceptionally 
beautiful today, he said, and the 
flowers around the church are in full 
blooms. 

From the viewpoint of garden lovers 
we regretted the sharp, extra-severe 
frost that came just before the Jubi- 
lee. Lucile’s and Russell’s garden had 
been exceptionally beautiful for a 
couple of weeks and since many of 
their lovely roses were in full bloom 
they were hoping that Jubilee visitors 
could see them before anything hap- 
pened. Now they are all gone, of 
course, and nothing in the world to 
do about it. 
Fred Fischer, Helen’s husband, re- 

turned last night from a pleasant trip 
to California. He drove out with his 
grandson, Fritz Harshbarger, who 
went to Pasadena to begin his work 
on the Guggenheim Fellowship. Fred 
had never visited his daughter Louise 
and her family since they moved into 
their new home, so he had a fine time 
there for a week or so. 
We are just back to normal now 

after being completely torn up with a 
pretty thorough decorating job. The 
first step was to get a new type of 
ceiling installed in both the living 
room: and dining room, and from 
there we progressed to getting both 
of those rooms, plus the sun room, 

repapered and repainted. I decided 
that while we were so completely torn 
up I might as well get everything 
done at once, so I sent the rugs to the 
cleaners, as well as all of the drapes 
and slip covers. 
We are well satisfied with the color 

scheme that was chosen after much 
debate. The sun room has compari- 
tively little wall area, so for that room 
we used a very dark green paper—it 
really makes my new drapes and slip 
covers come into their own for the 
first time. 
In the living room and dining room 

(which open into each other with a 
large doorway) we used a heavy text- 
ured paper in gray with just a fleck 
of dark green. In the corners we used 
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a graceful vine pattern, and if you’re 
conuiinea a decorating job I think 
you might like it for your house since 
it furnishes just the right amount of 
interest and contrast. All of the wood- 
work in the three rooms was painted 
a soft gray. And before I forget it— 
we put in a new front door. Our old 
‘one had certainly seen its best days. 

I believe I like our kitchen better 
now than I ever have before, and it’s 
been papered and painted many times. 
I chose a Pennsylvania Dutch style 
paper with a dark green background 
and charming figures in blue and 
rose, All of the built-in cupboards 
and woodwork, as well as the tiled 
area around the stove and sink, were 
painted snow white. 

Opening off the kitchen is a long 
hall that has always seemed dark re- 
gardless of what type of paper we 
used, so this year we decided to paint 
it for the first time. I found a soft 
rose paint just exactly the color of the 
rose figure in the kitchen wall paper, 
and with all of the woodwork painted 
white it looks genuinely attractive. 
Our downstairs bathroom and an up- 
stairs bedroom also came in for new 
paper and a paint job, so you can see 
how completely torn up we were for 
a long time. 

Abigail tells me that her. brother, 
Clark, will be here soon for a visit. 
Until now he has always used one of 
our bedrooms when he was in town, 
but Abigail and Wayne have now 
taken over the entire house and have 
a guest room of their own. The sec- 
ond floor of their home was converted 
into an apartment many years ago, 
but they have now reconverted it into. 
a conventional second floor. This ad- 
ditional room means that they can 
turn their two downstairs bedrooms, 
or what was once their bedrooms, in- 
to a playroom for Emily and Alison, 
and a combination guest room and 
sewing room. Abigail has a new sew- 
ing machine and will enjoy having a 
place where everything can be to- 

gether. 

Lucile and Russell are planning a 
trip but she probably mentioned this 
in her letter, so I won’t say anything 
more about it except to add that we 
hope nothing happens to prevent them 
from getting off on schedule. 
Dorothy has just called in to ask 

me where the extra napkins are, so I 
think I’d better bring this to a close 
and go to round up these final things. 

Affectionately yours, 
Leanna. 

TIME 

One woman takes her extra time | 
and knits it into lace, . 

Another takes her extra time 
embroideries to trace. 

The lace may wear a year or two, 
perhaps go out of style, 

The colors of embroideries fade 
in just a littie while. 

But she who twines her extra teme 
in lives of lad and lass, 

Produces that which shall endure 
when time and tide have passed. 

—Unknown
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LET’S VISIT A GARDEN IN 
WASHINGTON 

Dear Lucile: : 
I’ve enjoyed reading about your 

garden so I thought you might like 
to hear about mine. Your garden 
sounds so orderly—as if it had been 
planned to the last detail before any- 
thing was planted. But mine’s a dif- 
ferent kind of a garden, a hodge- 
podge arrangement sort of like the 
house that Jack built—it just grew! 

I can look out over it as I write 
with nostalgic memories. Some of 
them are amusing, some are senti- 
mental, and some are just humble 
thanks because the good Lord creates 
such beauty. 
We moved to our farm nine years 

ago and I began my first flower bed 
here with plants that I’m sure had 
traveled around a dozen times to var- 
ious places where we had moved. 
There was the double white lilac 

that I could never have the heart to 
part with, and it persistently con- 
tinued to grow in spite of being up- 
rooted every blue moon. Then the 
old-fashioned red peony which was 
given to me when my son was born 
and still blooms out beautifully every 
spring after twenty-five years. (This 
birthday he was in Korea and I shed 
a few tears when it came out in time 
to celebrate.) 
There is also the bleeding heart 

that I tried to put out where the sun 
would help it along, and it’s really 
been grateful to find a permanent 
home at long last. 
So these things I’ve mentioned 

were the beginning of my garden, 
along with a slip of purple violets and 
some choice daffodil bulbs. 

I began carrying in old dish pans, 
bread pans, just anything I could 
sneak into the back of the car when 
my husband dumped the garbage. 
Then come Spring I filled them with 
rich soil and planted seeds of the 
things that sounded extra-best in my 
various catalogs. Much to the shame 
of my family these graced the living 
room windows, boxes that were 
brought in, and even the card tables 

that were called into action. 

But after a year or so I had lovely 
-primroses, delphiniums, pyrethrums, 
pinks, and even some hardy gloxinias. 
My flower beds began to grow and 
take shape as time went on and I 
could add to my collection of plants. 

Iris was my first love and it’s fun 
to think how I’ve raised the money 
each fall to buy a few more. I could 
always depend upon raising a few 
dollars picking blackberries if fall 
rains didn’t come early. One vear I 
peeled cascara bark and bought $40.00 
worth of iris. Another time I cared 
for a little girl for several weeks and 
spent all my earnings on fancy iris. 

I have about two-hundred varieties 
now and they’re planted in rows in 
the area that my husband used to 
consider the very best part of his 
garden! I think I’ve made more peo- 
ple happy with my iris than any one 
thing I’ve ever been able to share. 
The first person I divided with was 

my doctor’s wife. Now she tells me 
that almost all of the doctor’s homes 
in the county have some slips of my 
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This is one of the brick paths in Lucile’s and Russell’s garden. 
in bloom are chrysanthemums and roses. 

All of the flowers 

iris in their yards that she has passed 
on to them. I just cut recklessly for 
nearly anyone who admired thém, 
taking the good Lord at His word 
that he’ll bring it back four-fold— 
and He always does. They’re a real 
show at blooming time, and I never 
plan on getting any inside work done 
during those days for I’m too busy 
making new friends with the people 
who stop to look at them. 
But I have lots more flowers than 

just those I’ve planted from seed and 
my iris. I’ve traded this for that, 
and bought numerous kinds that 
sounded fancy in my books and cata- 
logs. I have four colors of lovely 
tulips that a friend in The Hague, 

Holland sent to me. I plant double 
snow-on-the-mountain and _  aubrieta 
with an occasional plant of yellow 
sweet alyssum around the foot of all 
my tulips. They all bloom at the 
same time and are breathtaking. 

I have all my tulips planted in old 
tubs and containers so the moles 
can’t get at them. This fall I 
counted thirty containers which prob- 
ably house around five-hundred bulbs. 

I have a row of giant purple -violas 
on each side of the walk leading up 
to the front door. Hot dry weather 
doesn’t discourage them one bit and 
they make a bright splash of color 
all season. 

The beginning of my violas was a 
tiny slip given to me by a friend five 
years ago when we went to Seattle to 
attend the Ice Follies with her. Now 
I know of half-a-dozen homes that 
have rows of violas along their 
walks—all of those came from what 
I gave them when they started out. 
In the center of my lawn is a large 

rose bed. It cuts down on the size 

of our yard and also gives color all 
summer. I don’t have any system! 
When I get a new plant I either dig 
out my borders a little wider or I 
crowd it in among the others. But I 
have variety, color and the heart- 
warming feeling that my garden is 
just like I want it. 
Right now my cinnamon vine is 

blooming against the front of the 
house and I can smell its fragrance 
through my upstairs windows. I have 
zinnias, asters, marigolds, plus a 
dozen other things too hard to spell. 
I also have a new bed of fancy prim- 
rose, one of Crimson Star columbine 
and one of Japanese iris that all 
came from seed planted this spring. 
I can scarcely wait for next spring 
to see what they’re going to look like. 
Then I have six plants of the new 
broom that the catalog said was sup- 
posed to be pink, blue and lavendar 

(I doubt it!). 
Besides my flowers I have peace 

of mind that passeth all understand- 
ing. They helped to give it to me. 
My husband has been hospitalized 

since May 19th after he was serious- 
ly injured on a construction crew. 
He’ll be badly crippled at best and 
will have to make the hospital his 
home for many months to come. My 
eldest son is a patient at an army 
hospital, a victim of the Korean war. 
He’s been in the States since April 
and longs for the day when he can 
be home again to help me with the 
flowers. My only other son is in 
combat duty in Korea and has been 

there since last March. 
I’m home alone on the _ farm. 

Alone? No, not really, for I have a 

loving Heavenly Father and flowers. 
Sincerely, Mrs. Ralph §S. Dowdle 
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CHRISTMAS QUESTIONNAIRE 

By Grace Stoner Clark 

Along in late October or early Novem- 
ber I send questionnaires to members 
of my family or friends who live a- 
way from my locality and to whom I 
want to send Christmas gifts. The 
date of sending depends on whether 
I want to make any of the gifts or 
just buy them in time for shipment. 
The questions vary greatly, of 

course, depending upOn such circum- 
stances as age, relationship, occupa- 
tion, etc. I try to make them as 
humorous as possible while still get- 
ting the replies I need for thoughtful 
gifts, - : 

Merely as an example to set your 
own train of thought in motion, here 
is part of one I sent to my newly 
married son who lives in a distant 
state. Not knowing the tastes of my 
new daughter very well, their answers 
were a great help to me in choosing 
things suitable for their new home. 
They have also been useful when 
birthdays and anniversaries arrived 
throughout the year. Knowing what 
NOT to give is almost as important 
as knowing what TO give. 

I have put some of the answers 
they gave in parenthesis in order to 
give an idea of how much fun and 
how useful sending these question- 
naires can be. 

Be sure to leave plenty of space be- 
tween questions where they can write 
their anwers. : : 

QUESTIONNAIRE 
GREETINGS: Birthday and Santa 

Claus request that you fill out and 
return this questionnaire as soon as 
possible. 
You may never receive any of these 

items, so live in doubt. 
1. What is the name of a store in 

your city which issues gift cer- 
tificates? 3 

2. Do you need any more table sil- 
ver? What articles? What pat- 
tern? (Tablespoons. Madeira) 

3. Should Santy go arty and send 
you a living room picture? (No! 
A thousand times no!) 

4. Could you use any kitchen equip- 
ment? (Red clock, muffin pans, 
wooden Salad bowls) 

5. Do you need card tables or covers? 
(Nope) 

6. Do you want to build up a li- 
brary? List some titles, any one 
of which you’d enjoy receiving. 
(Sure do. A good dictionary for 
one) 

7. Do you need any more table lin- 
ens? Size? Color? (54 inch; 
brown; eggshell; chartreuse; sol- 
id colors) 

8. Do you need any pillow cases, 
towels, etc? (Nope. Bride’s 
showers fixed us up for years) 

9. Would a magazine subscription 
enchant you? Name a couple of 
favorites you don’t take, . 

10, Jot down a few simple things 
you’d like. Exclude Packards, 
Buicks and Fords. (Chevrolet 
would do. Shirt—15; sox—11%; 
nylons—10) 

_ Thanks a lot for the information re- 
quested. (You’re welcome) 

KITCHEN-KLATTER MAGAZINE, 

Juliana is now old enough to appreciate the 
fact that she has two wonderful grand- 
mothers. On her right is Grandmother Drift- 
mier and on her left is Grandmother Verness. 

AN INDOOR TREASURE HUNT 
By Mildred Dooley Cathcart 

Treasure Hunts are always fun and 
are an ideal way to entertain mixed 
groups and groups of varying ages. 
This treasure hunt is staged indoors 
and provides excellent entertainment 
for shut-in days when parties are a 
bit difficult to plan. And you will 
find this fine for a Sunday School 
party, too. 
The Treasure Hunt theme begins 

with the invitations. Make your en- 
velopes from brown paper so they 
resemble a chest. Decorate them 
with gay colors, and if you have a 
package of those bright various-col- 
ored stickers that are used to deco- 
rate Easter eggs, you will find them 
ideal for use. You may _ search 
through magazines or catalogues for 
colored pictures of jewels and add 
these, too. 

If you are artistic enough you 
might draw a map of your town, 
street, etc. with a fairly accurate 

facsimile of your house and put a 
large X on your house. Or you may 
wish to use brown paper to match 
the envelope chest and add a few 
crossbones and skulls. Then write— 

“A treasure is buried 
At my house, you see. 

So come along and 
Find what it might be.” 

Now for your treasure hunt, which 
will be the main event of the evening, 
you will need stacks of magazines. 
Your guests may be divided into 
teams— with enough players on each 
team so that they may sit at a table 
and work together. Prepare a list of 
the things ordinarily searched for on 
a Treasure Hunt, such as a razor 
blade, golden earring, red feather, 
silver button, a toupee, needle, a 
wrist watch and so on. Now instead 
of hunting for the actual objects the 
players must find them in the maga- 
zines. As each thing is found it must 
be cut out and the first team to find 
all the. designated items is winner. 
You must always be sure the hunted 
object can be found in the group of 
magazines you have given to that 
particular team. 
The winning team may receive a 

“Chest” of candy, or a treasure chest 
filled with prizes for all the players. 
The next team to finish might be 
given a chest full of suckers. 
Younger players might enjoy play- 

ing “Capt. Kidd found the buried 
treasure”, which is just a version of 
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the old favorite game, “the fruit 
basket upset.” Each player is given 
a name that has to do with a treas- 
ure hunt — pirates, sailor, parrot, 
ship, X, chest, gold, coins and so on. 
The contestants are seated except the 
story teller. He begins his yarn about 
a treasure hunt and as he mentions 
each thing, the person who has that 
name must follow in the circle. When 
the narrator says, “Capt. Kidd found 
the buried treasure” all race for a 
chair. The one left standing = be- 
comes the story teller. 

We have often played this game at 
our Sunday School parties and it 
adapts itself well to this one. Each 
player is given a list of some fifteen 
objects that are found in the Bible. 
This time the list would include such 
items as gold, pearls, jewels, dia- 
mond, onyx. Each person will find 
on his list only a clue to the hidden 
treasure. For example, by the word 
“gold” you would write Genesis 2. 
The players would hurriedly look in 
that book and chapter to find the 
verse containing the word “gold”. 
Since it is the 11th verse he would 
merely write a 11 beside the word on 
his list. The first one through would 
be winner. 

Somehow treasure chests and par- 
rots go together, so choose partners, 
blindfold one of them and let them 
feed the other—who is the parrot. 
You might like to use crackers but 
you will find, too, that small pieces 
of candy, raisins, and chocolate bits, 
are even more fun. 
For playing ‘‘Crossbones and 

Skulls” you will have a large skull 
made of heavy paper or cardboard. 
Give each. contestant two “stick” 
bones. From a given line, the players 
try to toss the bones on the skull. 
Each bone on the skull counts five 
points and if the thrower can toss 
them so they fall crossed, he scores 
20 points. 3 

Older players might like to see 
who can make the longest list of 
words usually connected with buried 
treasures such as_ skull, pirates, 
chests, maps, loot, etc. 
Your final treasure hunt will end 

at the table where your centerpiece 
will be an elaborate treasure chest. 
For this you may use a heavy card- 
board box that is decorated with 
beads, sequins, old jewelry, anything 
that, will add “glitter”. In this chest 
you will have prizes for all your 
guests. These may consist of party 
favors, or some home-made trinket, 

anything to suit your. particular 
crowd. 
For your nut cups you might make 

small chests from heavy paper and 
fill them with candies wrapped in 
gold and silver paper. Often you can 
find chocolate candy coins at the 
Five and Dime and these would be 
appropriate. By putting each person’s 
name on this chest it could be used 
as a place card, too. — 
For refreshments you might like to 

serve meat loaf with boiled eggs 
placed in the center. These look 
most “treasurish”’. Sandwiches cut 
with a round cutter and topped with 
“gold” cheese would carry out the 
scheme and cookies decorated with 
silver shot would too.
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LETTER FROM FREDERICK 

Dear Folks: 
I have just returned from a Sunday 

School picnic, and from the way every 
muscle in my body aches, I feel as 
though I have just returned from a 
thirty mile hike over the mountains. 
I played ball; I ran in the sack race; 
I wrestled Indian style; I played tag; 
I carried watermelons and cases of 
soda pop. Believe me, it was a stren- 
uous afternoon! It was a beautiful 
fall day, however, and we held our 
picnic at a magnificently beautiful 
spot along the waterfront. I don’t 
know when I have seen the islands 

-in the bay more clearly than we saw 
them today. The air was crystal clear 
and the water was a brilliant blue. 
We stopped the ball game to watch 
thirty or more sailboats racing along 
the opposite shore with their white 
sails billowing in the breeze. Sore 
muscles and all, it was a good picnic! 

I have told you how the women of 
our church are divided into what we 
call Guild Groups with about twenty 
women to a group. During the year 
each of the groups is responsible for 
some money-raising venture for the 
benefit of the church. Betty is the 
chairman of one of the groups, and 
this year her group is really raising 
money in a different way. Last year 
her group put On a church supper one 
month and a musical concert another 
month, but this year each member of 
the group is to have some money- 
making affair in her own home. Last 
Friday night Betty gave a “Church 
Supper in Miniature” here at the par- 
sonage. Seven guests were invited to 
attend the supper with the under- 
standing that it would cost them $2.00 
per plate. It was a very nice party 
and Betty now has $14.00 for her 
Guild Group. She intends to give two 
more suppers later in the year, and if 
each does as well as the last one, her 
one contribution will amount to a 
total of $42.00. 

But speaking of parties, let me tell 
you what happened to us one day 
this month. About ten o’clock one 
morning we received a phone call tell- 
ing us that we were wanted at once 
in Betty’s home over in the little vill- 
age of Ashaway, Rhode Island. Betty’s 
father and mother had invited twenty- 
five guests to lunch and then found 
it impossible to attend the luncheon 
themselves. They had planned to re- 
turn from a vacation trip to Nova 
Scotia in time to entertain these twen- 
ty-five men who had come from all 
over the world to represent their vari- 
ous nations in the International Tuna 
Tournament, but at the last minute 
they were unavoidably delayed. 
Betty’s father—always the master of 
any situation—called his three daugh- 
ters by telephone and asked them to 
take the matter in hand. We arrived 
in Ashaway just fifteen minutes a- 
head of the guests to find that a de-. 
lightful buffet lunch was all ready to 
be served. Betty’s sister and her hus- 
band from Stamford, Conneticut were 
there along with Betty’s sister from 
Hamilton, Massachusetts. There were 
people there from South Africa, Aus- 
tralia, New Zealand, Bermuda, Mexico, 
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is the 
Church 
mornings Margery, 
through its doors. 
tifully decorated on the interior. 

This Evangelical Mission Covenant 
in’ Essex, Iowa, and. on Sunday 

Oliver and Martin walk 
Recently it has been beau- 

and Venezuela. We had a wonderful 
time entertaining them. 
That evening we returned from Ash- 

away to find a telegram waiting for 
us in Bristol bringing the news that 
a former Egyptian student of mine 
was arriving that evening to spend a 
week with us. Really, I don’t know 
when I have been so thrilled with 
company. It was the first time I had 
seen any Egyptian that I had known 
while in Egypt since leaving there in 
1942. For six days I hungrily listened 
to all of the news about my many 
former students and fellow teachers. 

I had some fun with Betty at the 
supper table tonight. I came home 
from the picnic just as she was eating 
and so I joined her for a cup of cof- 
fee. Just before sitting down I hap- 
pened to pick up the paper and saw 
on the front page that President Tru- 
man was going to make a speech in 
my home-town of Shenandoah, Iowa. 
Of course practically no one in this 
part of the country knows anything 
about Shenandoah, and so I took a 
particular delight in calling Betty’s 
attention to the fact that Shenandoah 
was making the front page of one of 
our big eastern newspapers, 

I wonder how many of you have 
seen a copy of the new Bible that 
went on sale the first of October? If 
you haven’t seen a copy of the new 
Revised Standard Version, please don’t 
delay doing so. It is beyond all doubt 
the most wonderful Bible ever print- 
ed. I am confident that in the years 
to come this new Bible will become 
the most popular one Christians have 
ever possessed. 
There are many people who have 

become so attached to the King James 
Bible that they will find it difficult 
to accept a new translation; indeed, 
there are some who will feel so strong- 
ly about it that they will question 
the use of the new Revised Standard 
Version in their churches. However, 
if this new Bible makes God’s revela- 
tion of Himself and His will more un- 
derstandable, if it better records the 
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life and work of Jesus Christ, if it 
speaks to the people of our twentieth 
century with greater clarity and real- 
ism, helping us to understand and to 
believe and to obey God’s holy Word, 
then surely there will be great re- 
joicing in heaven as one earth. 

If you are one of those persons who 

has in the past seldom read the Bible 
but who now thinks that since this 
new Bible is so much easier to read 
you will begin to read it, please ac- 
cept this little word of warning from 
me. Even though it is true that out 
of God’s divine providence we are now 
to have the most perfect translation 
of the Bible ever known to men, just 
remember that the words of life with- 
in the covers of the Holy Bible will 
never penetrate the minds and hearts 
of those who didn’t come to it in faith. 
Intellectually we may enjoy studying 
this great masterpiece of scholarship 
—the greatest literary effort in over 
three centuries — but the purely in- 
tellectual approach can never know 
the divine truth that informs the 
mind but fails to liberate the soul 
because of their failure to come to it 
in faith. | 

I just know that once you have seen 
a copy of this new Bible you are go- 
ing to buy a copy for your family. 
All of us as we read it will find our- 
selves measuring it; measuring it in 
the light of the other Bibles that we 
have had; measuring it by its beauty 
of expression, its simplicity of word- 
ing, and its general readability. We 
shall find ourselves reading a living 
language, but we shall not find our- 
selves reading a living Word until we 
spend less time measuring the Bible, 
and more time allowing the Bible to 
measure us. Although this new Bible 
is the most beautiful and powerful 
book of scriptures ever possessed by 
Christians, it, like every other Bible 
will be a dull book to the person whose 
spirit is dull. None of. us can get 
from the Bible what God intends for 
us to get until our minds are aflame 
with a passion for salvation, until we 
are ready to have our lives judged in 
the light of Jesus’ teachings, and our 
faith weighed in the balance with that 
of the early Apostles, 
As I write this letter tonight I am 

thinking of the many homes where it 
will be read. I hope that they are 
homes where the Bible is a precious 
thing, something to be loved and 
cherished, and above all read. So 
many people are satisfied to do every- 
thing with the Bible but read it. 

Sincerely, Frederick. 

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 card material; studio finish. 

Deckel edged. 10 for $1.00 
Envelopes included. Postage paid on all 

orders. 

Russell Verness 

VERNESS STUDIO 
Box 67 

Shenandoah, Iowa 
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AS GRANDMA DID IT 
—AID PROGRAM 

By Mabel Nair Brown 

“Tell me the tales that to me were 
so dear; long, long ago, long ago.” 
So goes the line of the old song. 
Almost everyone enjoys hearing 

about the way things were done in 
the days of our mothers and grand- 
mothers. Then, too, there is. still 

enough of the little-girl-who- loves-to 
-dress-up-in-mother’s-clothes in the 
hearts of us older “girls” to rather 
enjoy dressing up in costume. So why 
not plan one of your Aid Programs 
this fall or winter to center around 
“Aid Society Meeting of Fifty Years 
Ago”? 
Perhaps some of the older women 

of your community can give you 
ideas as to how the meetings were. 
urried on in those days. The fol- 
ing suggestions are aimed to in- 

e you to “put on your thinking 
cap” ‘and plan a “Long, Imng Ago 
Tea” or afternoon program. 

By all means, if you think enough 
old-fashioned dresses can be located 
stored away in the closets or attics 
of your neighborhood, have the mem- 

bers come in costumes of the early 
1900’s. If all members cannot come 
in costume, at least have the hostess 

and those on the program and serv- 
ing committees wear old-fashioned 
dresses, shawls, etc. 

It would be wonderful if you could 
locate some antique accessories to set 
the stage in your home for this event. 
For example,- you might look for a 
checked table cloth, a spoon holder 
for the spoons used in serving, kero- 
sene lamps, tall-footed fruit bow] 
filled with fresh fruits, very large 
family Bible, big plush photograph 
albums, and a stereopticon set. 

By the way, Mother Brown tells 
me that we should remember that the 
ladies in those long ago days, came 
to Aid driving their horse and buggy 
and consequently wore a long heavy 
“duster”, and tied a wide veil over 
their hat to protect them from dust. 
Over their laps went a fancy fringed 
lap robe. There is an idea for a cos- 
tume to set the guests to talking and 
reminiscing. 
Baby sitters, as we know them to- 

day, were unheard of in those days, 
so if there were not older children 
at home to care for the small ones, 
mother brought them right along to 
sit quietly at her feet on a chair at 
her side (believe it, or not!) through- 
out the meeting. These children wore 
clothes fashioned much after their 
elders— heavy, fussy and frilled AND 
lots of it! 
There was no program taken from 

a prepared program book, as we 
know them today. But the meeting 
opened with devotionals and prayer. 
The singing of hymns was led by the 
little old reed organ, for pianos were 
very scarce in those pioneers days. 
If there needed to be new shingles 
put on the parsonage, or new song 
books for the church, the _ ladies 
might discuss the possibility of an ice 
cream social on the church lawn or 
a box social. The rest of the after- 
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noon the ladies spent visiting and 
sewing on their own fancy work 
which they had brought along. 
Refreshments were served from 

the dining table and a typical menu 
included pressed chicken sandwiches, 
potato salad, pickles and some kind 
of fruit (home canned peaches, pears, 
cherries or berries). Or the salad 
might be omitted and cake served 
with the fruit. 
Getting back to the program for 

your tea, perhaps two or three of 
your members can get together and 
work out a little skit, with a humor- 
ous slant, dealing with “buying a 
new rag carpet for the parsonage”, 
“new kerosene wall bracket lamps 
for the church”, “a horsehair sofa for 
the parsonage” or “sending a mis- 
sionary barrel to the heathen’. Let 
one woman bring it up for discussion 
or make a motion. Then the ladies 
can discuss the subject, cost, and 
merits of different kinds if its car- 
peting or some equipment under dis- 
cussion. 
In the case of the missionary bar- 

rel, you could make it humorous and 
yet point up a moral by having a 
barrel at your imaginary meeting; 
those in the skit could present their 
contribution. Remember the _ incon- 
sistency of those barrels — sending 
heavy woolen clothing to Africa, out- 

grown organdy dresses to the Eskimo 
girls? Perhaps in the skit there 
could be a little friendly argument as 
to articles to be allowed in the barrel, 
the color of the carpeting, who would 
furnish the straw to put under the 
carpeting, etc. 
Souvenirs or favors for a Long 

Ago Tea, might be needle holders 
(how about those made like a sun- 
bonnet?) or you could make embroid- 
ery hoops from two pipecleaners and 
fasten them to a tiny square of ma- 
terial representing the “fancy work”. 

MY WORLD! 

Mine is a gay world where children 
run about, 

A bird house in the garden and 
zinnias coming out. 

Mine is a bright world where friends 
walk up and down, 

And always there are _ kisses 
when I come home from town. 

Mine is a strange world with many 
things to see, 

The miracles of daffodils, the 

coloring of a tree. 

Mine is a glad world despite its 
world of care, 

With books piled up about me 
and an easy leather chair. 

Mine is a rich world with jeweled 
skies above, 

Four seasons spill this treasure 
upon the spot I love. 

Mine is a small world but wonderful 
it seems, 

With room for friends and neigh- 
bors and room enough for 
dreams. 

—Author unknown 
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NEW PICTURES FOR YOUR WALL 
By Doris Harlan Jones 

Every year at fall house-cleaning 
time, I spend at least one day in the 
attic. I look through boxes and 
trunks with grim determination to 
“set rid of some of the junk”. And 
every year I discard a little; keep a 
lot. 

Such is the case of two old paint- 
ings, framed in gold, that were the 

pride of the parlor back in Grand- 
ma’s day. Every year I stood them 
against the wall and weighed the 
evidence. They were dirty, the color 
had apparently faded with the years, 
the frames needed to be repaired, and 
the cardboard which held the paint- 
ing was badly warped. On the other 
hand, the frames were elegantly 
carved, and the pictures showed evi- 
dence of having been beautiful paint- 
ings when they were new. Every 
year I reasoned thus, and put them 
back in the same old place to gather 
more dust. 
This year, I realized that I really 

needed those paintings to brighten a 
dark wall in the living room. And it 
seemed to me that if they had been 
beautiful once, they were still beauti- 
ful down under the half inch of dirt 
that covered them. I decided to 
tackle the job. 
The first thing, was to see what the 

paintings really looked like without 
the dirt. If they were done in somber 
shades of gray and green, as it ap- 
peared, perhaps it wasn’t worth the © 
effort to reclaim them. So I took a 
soft, clean cloth dipped lightly in 
olive oil and worked over the painting 
again and again. I covered only a 
section about three inches square, 
then polished it with a dry cloth. 
What a surprise! The somber gray 
and green took life, and I found a 
variety of other colors that had been 
completely covered with dirt. 

I might add here that sweet oil is 
equally as good as olive oil for this 
process. | 
Turning the pictures face down, I 

sponged water onto the cardboard 
backing until it was soft and manage- 
able. Then I placed them on a flat 
surface, face up, covered them with 
waxed paper for protection, and piled 
on half a dozen blocks. When the 
pictures dried they were perfectly 

flat. 
One frame was a bit loose at the 

corners, so I took it completely apart. 
Using wood glue and finishing nails 
I put it together again. After the 
glue had dried, I painted both frames 
with gold paint, using a small brush 
to reach the intricacies of the carv- 
ing. One frame needed a new wire 
for hanging, so I bought a kit at the 
department store which contained 
both wire and equipment for fastening 
it to the frame. When my work was 
complete and the pictures replaced in 
the frames, they were beautiful. 

If you, too, have some of these fam- 
ily heirlooms tucked away in the at- 
tic, bring them out and refinish them. 
Oftentimes they have _ sentimental 
value, but if not, they are still an at- 
tractive addition to your living room.
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LETTER FROM LUCILE 

Hello Good Friends: 
Did you just step in from the porch 

with this copy of Kitchen-Klatter in 
your hand, or have you trudged a long 
distance down the road? I wonder 
about this today for recently we took 
a drive in the country, and when I 
saw those white mail boxes all neatly 
arranged at intersections I realized 
that for many people it’s a real chore 

to see what the mail man has left. 

And my! is there anything more 
maddening than making that trip to 
find nothing in your box or, almost 
equally irritating, an advertisement 
for patent medicine or gold mines in 
Canada? I know because once we 
lived where I had to go down three 
long flights of stairs and then down 
a long driveway before I could get 
our mail, and more than once I felt 
like just plain sitting down and cry- 
ing when I was rewarded with noth- 
ing, Or advertisements of the type 
that I mentioned above. 
Well, mail on our porch is just an- 

other thing that we take for granted 
along with the rising sun if we’re 
lucky enough to get it in such a fash- 
ion. We all need to remember, from 
time to time, a few of these things 
that we accept without a thought. 

If I hadn’t read so many letters 
from you friends in recent years I’m 
sure that I wouldn’t be so acutely a- 
ware of our good fortune in being 
able to send Juliana down the street 
only two short blocks to school. Very 
often as she starts out I think of you 
mothers who must have your children 
out the door and ready for the school 
bus as early as 7:30—and those same 
children often don’t get home until 
long after 5:00 in the afternoon. I 
also give a thought to those of you 
whose daily routine calls for driving 
children into school in the morning, 
and home again at night. That’s 
enough to bash up any schedule laid 
out by the experts! 
Do you know anyone right now who 

is dangling on the other side of fifty 
and feels that life is short-changing 
him these days? If so, I can recom- 
mend a mighty good book that all of 
us have read with great profit recent- 
ly, even those of us who still have 
our fifties to anticipate. 

I wish you’d get “The Anatomy of 
Happiness” by Dr. Martin Gumpert 
and read it carefully. He is a very, 
very wise man with the happy ability 
of being able to put down in black 
and white some extremely sound ideas, 
Moreover, one feels that he has ar- 
rived at these conclusions by experi- 
encing some pretty devastating things 
—he writes with that bona fide ring 
of authority. | 
Dr. Gumpert was born and reared 

in Germany. He gave up a large 
medical practise there to move to this 
country (Hitler was responsible), and 
in New York he again built up a big 
practise. Then a severe heart attack 
laid him low, and since that time he 
has handled only a limited number of 
patients and written only what he 
really wanted to write. I think that 
everyone can find reassurance and 
comfort in this book, and I do hope 
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Not long ago Mother and Lucile took an 
early morning walk through the garden. 

you'll make every effort to locate it in 
the near future. We first found it at 
our local library, but it’s the kind of 
a book one wants to own so we pur- 
chased a copy in Omaha. 

I sat here for a long time just now 
trying to decide if I dared flaunt fate 
by telling you something. In days 
gone by I’ve had so many things turn 
out differently than I expected that 
I’ve really gotten very wary of men- 
tioning anything until it has actually 
come to pass. 

Well, here we go to court fate. If 
everything goes as we want it to go, 
we will be in Wilmington, North Car- 
olina, or thereabouts, when you find 
this in your mail box. If you hear 
my voice on Our program around the 
27th or 28th you’ll know that things 
didn’t go as we Want them to go!) 

As I told you In one of my letters 
not long ago, Russell’s mother went 
to Camp Lejeuene, North Carolina, in 
August to be with her daughter, Bo- 
letta, when the new baby arrives. On 
September 1st Dad Verness retired 
from the U.S. Rubber Company where 
he has been for many, many years, 
and now he is footloose and free, SO 
...- he is coming here about mid-Octo- 
ber, and after a few days with us, 
Russell, Juliana, Dad Verness and I 
are driving down to Camp Lejeuene 
which is very close to Wilmington. 
We haven’t had a chance to discuss 

details with Dad since he is in Minne- 
apolis and we’re here in Shenandoah, 
but if he is willing we expect to spend 
the first night in Jacksonville, Il. 
There we will get to have dinner with 
our good friend, Margaret Moore, who 
visited us last month. 
From Jacksonville we expect to 

head towards Knoxville, Tenn. This 
route will take us almost through Oak 
Ridge which is now open to the pub- 
lic, and we'd like to take a gander at 
one of the places that didn’t even ap- 
pear on the map during World War 
II. East of Knoxville are some moun- 
tain parks and they should be gorge- 
ous to drive through at this time of 
year. 
Our next real stop will be Asheville, 

North Carolina, and when we arrive 
there I will have accomplished some- 
thing that I began dreaming about in 
1928. That was the year Thomas 
Wolfe, one of our great American 
writers, published Look Homeward, 
Angel, and from the night I read the 
last word of it I have longed to go 
and see the town that he has im- 
mortalized forever. I understand that 
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the Wolfe home has been opened to 
the public, that it stands just as it 
did when he was living there, so we 
want to go through it. 

From Asheville we will drive to 
Wilmington by way of Charlotte, and 
then to Camp Lejeuene. Boletta and 
John were actually lucky enough to 
get a big house at that huge marine 
base (Only 70,000 marines are station- 
ed there and here I hadn’t even heard 
of the place until they moved from 
Minneapolis) and so they will have 
room to put us up. Kristin Solstad is 
already looking forward to taking Ju- 
linana to school with her, something 
that’s permitted there although it 
isn‘t here in Shenandoah. 

After we have had our visit there 
we expect to take a bus up to Wash- 
ington. That’s all new country to me 
and I want to see as much as possible 
—hence the bus. We will spend sev- 
eral days in Washington and then 
pick up a Pennsylvania Railroad train 
at 1:10 in the afternoon. This puts 
us into Chicago at 6:10 the following 
morning. We're going to visit our 
good friends there, and then pick up 
the California Zephyr and arrive in 
Red Oak about 11.00 in the evening 
where Howard will meet us. And then 
home. 

Now how is that for courting fate? 
I just decided to take the plunge! 

If you’re chairman of your Bazzar 
this year, then you know the boat I’m 
in. We generally have ours right aft- 
er Thanksgiving, but one of our big- 
gest selling items, mincemeat, will be 
done before then. Mincemeat is our 
specialty and we have four sessions 
scheduled during these next six weeks, 
It takes a real crew to peel a bushel 
of apples, clean jars, Stir...and stir 
_...and stir. I can’t stand very long 
to stir, but I can certainly sit and 
peel, so that’s what I'll be doing to- 
wards our mincemeat. 

We haven’t yet made any plans for 
Thanksgiving because we don’t know 
what other people have planned. . If 
we eat dinner here at home this year 
I’ve a good notion to cook ducks in- 
stead of turkey because I have some 
beauties in mother’s freezer. I wish 
I had the patience to candy some 
small oranges to garnish the platter 
with, but I always get too irritated 
with a cooking job that goes on and 
on and on. | 
The clock says that it’s time to run, 

so this must be all. Do let us hear 
what your Thanksgiving plans are. 

Always... Lucile 

THE CELESTIAL SURGEON 

If I have faltered more or less 
In my great task of happiness; 
If I have moved among my race 
And shown no shining morning face; 
If beams from happy human eyes 
Have moved me not; if morning 

skies, , 
Books, and my food, and summer 

rain | 
Knocked on my _ sullen heart in 

vain:— 
Lord, thy most pointed pleasure take 
And stab my spirit broad awake. 

—Robert Louis Stevenson
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THANKSGIVING AT THE STROM’S 

Cranberry Juice 
Roast Turkey Oyster Dressing 

Mashed Potatoes Orange-Glazed 
Sweet Potatoes 

Giblet Gravy 
Frozen Asparagus 

Red Apple Salad - Rolls - Currant Jelly 
- Whipped Cream-Pumpkin Pie 

7 Coffee 

OYSTER DRESSING 
12 cups bread crumbs 
1 cup butter or margarine 
1 cup finely chopped onion 
11/2 cups chopped celery 
3 cups oysters 
2 This. salt 
1 tsp. pepper 
Poultry seasoning to taste 

Mix the ingredients together well. 
If you like a moist dressing, add a lit- 
tle hot water to moisten the bread 
crumbs. 

ORANGE-GLAZED SWEET 
POTATOES 

‘' Cook 6 medium sweet potatoes in 
the skins until tender in boiling salted 
water. Drain, peel and place in a 
greased shallow baking dish. Com- 
bine the following ingredients: 

1 cup orange juice 
2 tsp. grated orange rind 
1 Tbls. cornstarch 

“3 This. melted butter 
1/3 cup brown sugar, firmly packed 
1/3 cup white sugar 
Pinch of salt 

_ Cook these ingredients, stirring, un- 
til thickened. Pour over the potatoes 
and bake for 30 minutes in a 350 de- 
gree oven. | . 

WHIPPED CREAM PUMPKIN PIE 

1 This. gelatin 
11/4 cups cold water 
11/4 tsps. cinnamon 
1/4 tsp. ginger 
1/2 tsp. nutmeg 
1 tsp. salt 
3/4 cup brown sugar 
3/4 cup milk 

- 2 cups canned or cooked pumpkin 
1/2 tsp. vanilla 
1 cup whipping cream 

Sprinkle gelatin with cold water. 
Blend spices, salt and sugar; add dry 
ingredients and milk to pumpkin and 
heat thoroughly in double boiler. Re- 
move from heat and add dissolved 
gelatin and vanilla, stir until dis- 
ssolved. Cool. When the mixture 
starts to thicken, fold in the stiffly 
ibeaten cream. Pour into a baked pie 
shell and chill. 

& 
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““Recipes Tested 

_in the 

Kitchen - Klatter 

Kitchen’’ 

By LEANNA and LUCILE 

RED APPLE SALAD 

4 firm tart apples 
11/2 cups sugar 
1/4 tsp. salt 
1/2 cup red cinnamon candies 
3 cups water 
1/2 cup cottage cheese 
1/4 cup chopped green pepper 

_ Pare and core apples. Add sugar, 
salt and candies to the water. rut. 
over. heat and stir until sugar and 
candies are dissolved. Cook apples 

slowly in this syrup in covered pan 
until just tender, turning occasion- 
ally to cook and glaze apples evenly. 
Drain, chill. Mix cheese with green 
pepper and stuff apples. Serve on let- 
tuce leaves. 

1 grapefruit 
‘1 lemon 
1 orange 
5 pounds sugar 
31/2 qts. water 
Slice fruit very thin and add water. ~ 

Let stand 24 hours. Cook until rinds 
are tender. Let stand another 24 
hours. Add sugar and cook until it 
jells. This makes about 16 glasses of 
marmalade and it is not bitter as 
some orange marmalade is. 

APPLE PECAN COFFEE CAKE 

1/2 cup shortening 

1/2 cup sugar . 
“1/2 cup brown sugar 
1/2 cup syrup 
2 eggs, well beaten 
1 tsp. grated lemon rind 
1 cup milk (scant) 
1 tsp. soda 
2 cups chopped apples 
21/2 cups flour 
1 tsp. baking powder 
1 tsp. salt 
Cream shortening, sugar, brown su- 

gar and syrup. Add the eggs, one at 
a time, beating well, the lemon rind, 
milk, soda and apples. 
baking powder, salt 3 times and add. 
Spread in a large greased pan. Sprin- 
kle over before baking with 4 Tbls. 
sugar and chopped pecans. Bake for 
45 minutes in a 350 degree oven. 

Sift the flour, | 
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HAM PUFF 

1/4 cup butter or margarine 
oS Tbls. flour 
11/2 cups milk 
4 slightly beaten egg yolks - 
2 cups ground, cooked ham 
4 stiffly-beaten egg whites 
Salt, if necessary 
Make a white sauce of the butter, 

flour and milk. Gradually add to the 
egg yolks. Stir in ham and fold in 
egg whites. Pour into greased 2-quart 
casserole. Bake in a moderate oven 
(350 degrees) for 50 minutes. 

CORN AND CHEESE SOUFFLE 

1 Tbls. minced green pepper 
3 Tbls. butter 
2 This. hot water 

Cook for 5 minutes and mix with: 
1 cup corn | 
3 Thls. flour 
1 cup grated cheese 
1 tsp. salt 
1/4 tsp. pepper 
3 ege yolks 
11/2 cups milk 
Beat 3 egg whites until frothy and 

add 3/4 tsp. baking powder and beat 
until stiff. Fold into the first mix- 
ture. Bake in a greased casserole for 
45 minutes in a 325 degree oven. | 

SOLDIER BOY SPECIAL 

2 cups white sugar 
1 cup cream 
1 This. butter 
11/2 squares chocolate 

Cook to soft ball stage. Then add: 
1 tsp. vanilla 
1 cup chopped nuts 
3 cups crushed graham crackers 
24 marshmallows cut fine 
Spread in large pan and cut in 

squares. 

BAKED APPLE DUMPLINGS 

2 cups flour 
1/2 tsp. salt 
1/3 cup shortening 
11/2 tsps. baking powder 
2/3 cup milk 
Mix and roll out dough and cut in 

circles. Core and halve apples. Place 
on dough a half an apple, 1 tsp. sugar, 
a little cinnamon and a piece of but- 
ter. Fold dough over apple. Placein 
baking dish. Make a thin syrup of: 

2 cups sugar 
2 cups boiling water 
1/2 cup butter 
Pour over dumplings and bake at 

350 degrees for about 1 hour. 

POTATO DOUGHNUTS 

(Request from Concordia, Kansas.) 
1/2 cup hot mashed potatoes 
3/4 cup sugar 
1/4 cup milk 
1 Tbls. butter 
2 tsps. baking powder 
1/4 tsp. salt 
1/2 tsp. vanilla 
Flour to make a soft dough 

Roll out to 1/2 inch thickness. Cut 
with doughnut cutter and fry in hot 
fat until delicately browned. Dust 
‘with sugar.
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MABEL NAIR BROWN’S TWO 
FINAL CAKES 

Baseball Glove and Baseball 

Has it fallen to your lot to honor a 
winning team? Or to decorate a 
birthday cake for a husband or son 
who is a real fan? Then here is the 
perfect cake for the occasion. 
Bake your cake in a rounded mix- 

ing bowl to give the basic shape and 
desired depth for the glove. Bake a 
second small cake in a very small 
round pan or can to use for the ball. 

With a sharp knife cut the “bowl” 
cake into the shape of a_ baseball 
glove, carefully hollowing out the 
center. Ice the glove in chocolate ic- 
ing with the glove lacings done in 
white. Cut a round ball of cake and 
ice in white with the “stitching” done 
in chocolate icing. Place the baseball 
in the hollow of the glove, and there 
you have a cake to delight the heart 
of a man or boy! 

Book 
Use any loaf cake as the base. With 

a sharp knife cut a triangle piece of 
cake from the center of the cake to 
leave a “trough” across the width of 
the cake. This will be the center of 
the book. 
Now with a knife, shape the edge 

of the cake to resemble the pages of 
an opened book — that is, slant the 
side edges a bit. Ice the cake in 
white. Around the base put a row 
of icing in a color to represent the 
book binding. Simulate the leaves of 
the book by making narrow markings 
on outer side edges of cake in light 
yellow icing. 
On one side (or page) write an in- 

scription such as “A Volume of Birth- 
day Wishes”. On the other page write 
“To Mary” (name) in upper left cor- 
ner of left page, and on the lower 
right corner of right page make a 
cluster of rosebuds and leaves. 

TASTE-RIGHTS (hamburger mix for 
buns — recipe for a crowd) 

9 lbs. hamburger 
1 1b. onion cut fine. . 
Salt and pepper to taste 
Fry and brown in large skillet or 

pan. Pour off the grease. Dilute 2 
cups tomato paste with 2% cups wa- 
ter. Add 1 cup prepared mustard and 
six beaten eggs and pour over the 
meat and onion mixture. Simmer 20 
minytes. Then add 1 cup fine bread 
‘crumbs to help hold the mixture to- 
gether. Serve in hot buns. | 
These are fine to serve the football 

fans, youth meetings or for your Aid 
society to sell at farm sales, church 
socials, etc. 

—Mable N. Brown 

MINT JELLY 

1 cup mint leaves (packed tightly) 
1 cup apple juice 
3/4 cup 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 
tablespoons of this extract to apple 
juice and sugar. Boil rapidly to jelly 
stage. Tint with green vegetable 
coloring. Pour into sterilized jelly 
glasses. 
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MARTHA’S SUET PUDDING 

1 cup suet, chopped fine 
1 cup raisins 
1 cup currants 
1 scant cup molasses 
1 cup sweet milk 
3 cups flour 
1 tsp. soda 
1/2 tsp. cloves 
1 tsp. cinnamon 
Dash of salt 
Mix the ingredients well and steam 

for 4 hours. 

SUET PUDDING SAUCE 

1 cup sugar 
1/2 cup butter 

2 This. flour 
Cream the sugar, butter and flour 

well and then pour on boiling water 
until consistency of thick cream. 
Boil for 2 minutes. Flavor with va- 
nilla or a little lemon juice and rind. 
Serve hot over suet pudding. 

STUFFED BAKED APPLES 

6 large tart red apples 
1 cup chopped dates 
1/2 cup orange marmalade 
1/2 cup sugar 
6 tsp. butter 

Core apples and fill with dates and 
marmalade. Arrange in baking pan. 
Sprinkle with sugar and dot with but- 
ter. Add a little water and bake un- 
til apples are done. 

CRYSTAL SALAD DRESSING 

Combine 1/2 cup vinegar, 2 tabl- 
spoons sugar, 1 teaspoon salt, 1/2 tea- 
spoon dry mustard. Heat to boiling 
and cook 1 minute. Cool. Stir in 1/4 
cup salad oil and 1 teaspoon onion 
juice. This is nice to have on hand, 
So you might like to double the recipe 
and store in a pint jar. You will find 
this nice for tossed salads. 

RAISIN BREAD) 
(2 Loaves) 

1 package dry yeast 
1 cup lukewarm water 
1 cup lukewarm milk 
2 teaspoons salt 
6 tablespoons sugar , 
4 to 6 tablespoons shortening 
6 cups (or more) sifted flour 
1 to 11/2 cups seedless raisins 
Pour the yeast into the water, add 

1/2 teaspoon sugar, stir and let stand 
about 5 minutes. Scald milk and dis- 
solve in it the salt, remaining sugar 
and shortening. Let cool until luke- 
warm. Blend softened yeast with 2 
cups of the flour and beat smooth. 
Add the lukewarm milk, then enough 
more flour to make a medium soft 
dough. Knead smooth. Work in rai- 
sins, dusted lightly with flour. Let 
dough rise until doubled. Knead down 
lightly and let rise again until almost 
doubled. Make into loaves. Brush 
tops with melted butter and let rise 
in greased tins until doubled. Bake 
about 45 minutes in a medium hot 
oven (3500 F.). Brush again with but- 
ter when taken from oven or frost 
with thin icing. 
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MEAT SAVER 
You will find a hundred uses for this handy, all-pur- 

pose, aluminum kitchen saw. You'll save many times 

the cost of your CHEFSAW on meat alone. You can 

buy meat at quantity prices and cut it In your kitchen 

to serving portions desired. The hardened steel saw 

blade severs meat bones and Joints smoothly and quick- 

ly. Handle is grooved for tenderizing meat cuts. Ideal 

for preparing frozen foods. Equally useful to sports- 

men for dressing game and fish ‘‘on the spot’. Will 

also cut steel and brass. Order several now for Christ- 

mas giving. Only $1.00 each, 2 for $1.95, prepaid. 

Extra blades 3 for 40c. Send cash M. O. or check. 

Sorry, no C.0.D.’s, Money-back guarantee. 

JOSEPH J. BLAKE 

GILROY, CALIFORNIA 

SOUTHERN STYLE STEAK 

11/2 pounds flank steak — 
1/4 cup flour 
1 teapsoon salt 
1 onion sliced 
3/8 cup uncooked rice 
1 green pepper 
2 cups tomato juice 

Cut meat into individual steaks. 
Season and place on a _ well-floured 
cutting board. Cover with flour and 
pound with a meat tenderizer. Brown 
steak on both sides in 3 tablespoons 
fat. Top each with a spoonful of rice, 
Onion slice, and green pepper ring. 
Pour over tomato juice, cover and 
cook slowly for 1 hour or until meat 
is tender. 

SALTED PEANUT COOKIES 

1/2 cup butter 
1/2 cup shortening 
1 cup light brown sugar 

1 egg 
1/4 teaspoon almond flavoring 
1/2 cup teaspoon vanilla 
11/2 cups sifted flour 
1/4 teaspoon soda 
1/4 teaspoon baking powder 
1 cup salted peanuts with red husks 

on 
11/2 cups raw oatmeal 
1/2 cup crushed corn flakes 

Cream shortening and sugar. Add 

beaten eggs and flavorings. Add 

sifted dry ingredients. Lastly, add the 

peanuts coarsely chopped, oatmeal 
and corn flakes. Mix thoroughly and 
drop by teaspoon about 3 inches apart 
on greased baking sheet. Flatten 
slightly with a fork. Bake for about 
10 to 12 minutes in a 350 degree oven. 
Remove from oven and let stand 1 
minute before removing from sheet.
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A LETTER FROM DOROTHY 
core se ce 

Dear Friends: 

Kristin and I have just finished a 
half-hour session at the piano, some- 
thing I very rarely do, but she had a 
new piece this week and I hadn’t 
heard her practice it yet. Upon in- 
quiry I found that she didn’t under- 
stand something about it, so right aft- 
er supper I went into the living room 
and sat down at the piano with her 
and helped her get started with it. 
We have never had much trouble 

getting Kristin to practice her music 
until just recently, but right now she 
is going through a phase where it is 
drudgery to practice. I made up my 
mind she knows when her lesson is to 
be and just what her teacher expects 
from her, so if she goes a few times 
with a poor lesson and gets a few lec- 
tures from her teacher (whom she 
dearly loves), it will do more good 
than all the harping I could do. 
Kristin is working hard every night 

after school trying to train Little 
Champ, the colt. Up until now he has 
been so wild that he wouldn’t let her 
come near him which nearly broke 
her heart. But Frank has been tell- 
ing her to be patient and has been 
showing her how to go about making 
friends with him, and now at long last 
he will come to her when she calls. 
She and Frank spent one Sunday aft- 
ernoon making a little halter for him 
and now he will lead for her and will 
let her curry and brush him so she 
feels she is making real progress. 
We have had unseasonably warm 

weather here this month, and it is 
very, very dry. The trees in the tim- 
ber are beginning to turn color but 
we haven’t had a hard enough frost to 
make them really beautiful. While 
the weather has been so nice we have 
had a couple of weiner roasts. Both 
of them were on an evening when 
Kristin had asked some little friend 
to come home to stay all night with 
her. 

The last time this one little gir] 
had been here to stay all night was on 
a Sunday, so we had waffles for sup- 
per, which we often do on Sunday eve- 
ning. Our little guest told Kristin 
that she hoped we would have waffles 
again. Kristin told me about it when 
I got home, but since I had brought 
home the weiners and buns and every- 
thing else for a picnic, we compro- 
mised and I fixed them waffles for 
breakfast. 

Last Sunday Margery, Oliver and 
Martin spent the day with us. Since 
the squirrel season is open now Oliver 
had anticipated going hunting with 
Frank. We have had so many hunt- 
ers in our timber since the season open- 
ed that the squirrels have gotten 
smart and Frank was afraid they 
might not be able to find any by the 
time the Stroms arrived, so he got up 
at daybreak and went out early to see 
if he couldn’t get a few to send home 
with them—just in case they didn’t 
get any. The Sunday before he had 
done the same thing and had come 
home with his limit before eight 
o’clock. But this Sunday he only saw 
one, so he came home with only one. 
Before dinner we were sitting in the 
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Dorothy and Kristin were thrilled by a mag- 
nificent display of roses in Lucile’s and Rus- 
sell’s garden in September. 

living room talking and Margery said 
she just saw a squirrel run up a tree 
in the yard, so Frank grabbed his 
gun and came back into the house 
with his catch. They didn’t even see 
another one the rest of the day, so the 
Stroms went home with just two 
squirrels. 

We haven’t started our major corn 
picking yet. Frank has been picking 
a little every day to feed, but he won’t 
start picking in earnest until we have 
had one hard frost. 

Children in the rural districts every- 
where have started learning their 
pieces, new songs, and dialogues in 
preparation for their fall programs, 

Kristin came home the other day all 
excited and said that they were be- 
ginning to get ready for their pro- 
gram, but all the children were going 
to learn their parts at school and were 
going to keep it a secret from the par- 
ents so that the program would be a 
real surprise. 

One of the members of the Lucas 
P. T. A. called me the other day to 
see if Kristin could give a reading at 
their P. T. A. program to be held this 
month. Kristin was elated even if I 
did tell her she would have to learn a 
new one becauSe everyone has heard 
all the ones that she already knows. 
She has been working hard on it all 
week, and since this is something she 
loves to do, thank goodness I don’t 
have to keep at her about it. 

I have been busy all day shellacing 
new books for the library. Among 
these books is a new series for our 
History section that I want to men- 
tion, the Landmark Series published 
by Random House, New York City. 
These are very readable and attractive 
historical books written with a _ vo- 
cabulary that fifth grade children and 
up will be able to read for themselves. 
When these beautiful books are in- 

troduced to children right along with 
their history text books they can’t 
help but enjoy history. I know that 
Since Kristin has had access to these 
books we have in our library, the 
Social Studies have become her fa- 
vorite subjects. Dorothy Canfield 
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Fisher has written two of these Land- — 
mark books, “Our Independence and 
the Constitution”, and “Paul Revere 
and the Minute Men”. Two of these 
books that Kristin particularly enjoyed 
were “Pocahontas and Captain John 
Smith, The Story of the Virginia Col- 
ony” by Marie Lawson, and “The 
Pony Express” by Samuel Adams. 
When I was in school history was a 
terribly dull subject to me; to Kristin 
it is exciting. 

Children’s books today are simply 
wonderful. Its almost, my favorite 
subject and I am afraid I could go on 
talking about them indefinitely, but 
since it is bedtime I’m afraid I wil} 
have to be cut short on the subject. 
Until next month.... 

Sincerely, Dorothy. 

FROM A MOUNTAIN CHURCH 

During this past summer Mrs. 
George E. Kaufman of Atchison, Kan- 
sas took a trip to the West. She sent 
us this poem and explanation, and we 
enjoyed it so much that we want to 
share it with you. 

“I want to send you a lovely poem 
that I picked up in the tiny Episcopal 
Chapel at Moose (I think) Wyoming. 
It is the one that has no man-made 
altar, but a huge window across the 
whole altar end of the chapel that 
frames two mountain peaks. It was 
nice to pause there in reverence after 
the many miles of barren sagebrush 
land.” 

Lord, give me grace when I go from 
the mountains, 

Away from the things that bring peace 
to the soul, 

Hemlocks and spruces, fresh sweet- 
smelling balsams, 

All green things of the earth which in 
beauty unroll. 

Peaks in the sunrise, peaks in the 
sunset, 

Stars of pure gold in the clear silent 
nights; 

Mists full of stillness, bright clouds of 
soft whitness, 

Mystical glowing of far Northern 

lights, 
Help me, I pray, when these joys are 

behind me, 
When down in the flat lying city I 

go, 
Take me in spirit, back, back to the 

mountains 
To rest in Thy presence, and be still— 

and know. 
—Unknown 

WHAT’S THE FOOD? 

1. To “out do”... (Beet) 
2. To encounter... (Meat) 
3. To harden or lump... (Cake) 
4. A letter of the alphabet... (Pea) 
5. To cover... (Berry) 
6. To slice... (Pear) 
7. A letter of the Greek alphabet... 

(Pi) 
8. Substance used to improve soil... 

(Lime) 
9. Term used to express the quality 

of gold... (Carat) 
10. Something found on the calendar 

... (Date)
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WE AGREE WITH THIS WRITER 

Dear Leanna: 

Your article in the August issue 
about family relationships was of 
great interest to me, for getting along 
with people is one thing almost ev- 
eryone has to work at endlessly. 
I have the grandest family of in- 

laws any woman ever married. It’s 
a big family, and not long ago we 
fixed a little house for my husband’s 
parents just across our garden. Per- 
haps, everything considered, it’s for- 
tunate that peopie are one of my 
hobbies! 
Anyway, I was really interested in 

your very good ideas. Christian for- 
bearance gained through prayer will 
carry us through anything. 
But may I admit that I was a lit- 

tle disappointed because you didn’t 
emphasize the wonderful value of a 
well-developed sense of humor? We 
laughed long and loud at our house 
as I was growing up. We laughed 
at and with each other. We laughed 
when things were really funny and 
we laughed when things were un- 
funny. 

I can see now that my father wore 
his sense of humor like a shining coat 
of mail as an armor against the 
hurts of. living. I remember driving 
down the road with him in the buggy. 
We met a neighbor who “wasn’t 
speaking”. Dad waved his whip and 
called a cheery greeting. The neigh- 
bor neither nodded or smiled. I com- 
plained and asked Dad why he spoke. 
He said, “Well, I’m not mad at 

him! He’s mad at me and one of 
these days he’ll get over it.” 
The neighbor did get over it, has 

forgotten it, and loves to sit and talk 
old times with me. I never knew 
what he was angry about all those 
years ago, and he’s forgotten. 
Another time a neighbor was tell- 

ing around that Dad was stealing his 
chickens! The rest of us were fur- 
ious when someone finally told us, 

but I can still remember Dad slapping 
his old felt hat against his leg as he 
whooped with laughter! 
We wanted Dad to sue, to give him 

a horsewhipping, 
and demand satisfaction. Dad only 
laughed harder and said, “None of 
our friends believe this and our ene- 
mies are enjoying it.” 
Believe me, our little mother was 

embarrassed to serve fried chicken, 
even to our friends! 
Then one rainy, cold night came a 

knock at our door and there stood 
this man’s son, cold, wet and fright- 

ened to death. 
Dad said, 

boy?” 

The boy answered, ‘‘Dad is sick and 
he thinks he’s going to die and he 
wants you to come down so he can 
tell you he is sorry he said you stole 
his chickens.” 
And Dad went in the rain, in his 

boots and raincoat and old felt hat, 
and laughed so hard at the poor liar 
that he was up and around the next 
morning, completely cured of a 
guilty conscience. 

I am almost as old now as Dad was 
then, and people frequently speak to 

“What do you _ want, 

to go down 
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Donald says that one of the nicest things 
about his trips home is a chance to play 
with his nieces. Here he is having a “‘visit’’ 
with Alison. 

me of my easy going good humor. It 
may be “easy goin” but it isn’t “easy 
come-by.” 
Some _ situations take a lot of 

prayer, a lot of quiet waiting, a lot of 
self restraint before we can see a bit 
of humor in them. 
Frankly, I have just been through 

a very trying situation. I had ar- 
rived at the place where I could grin 
feebly when a neighbor came along 
and assured me that the neighbors 
were all on “my side”. The fact that 
it was actually so public that people 
might ‘‘take sides” simply floored me 
and I had to start bucking up my 
sense of humor all over again. Today 
I could see a twinkle in my left eye. 
A few more days now and I shall have 

a humorous remark ready for the 
public. Then they can all relax and 
forget their “sides” and another com- 
munity calamity will have been 
averted. 
Leanna, I’m not wise enough to 

add a jot or tittle to your advice, but 
people do take themselves too ser- 
iously, and the only times in my life 
that I have been ashamed of me 
were the times when my grin slipped 
and my indignation showed through. 

Sincerely, 

M.K., Iowa. 

NEIGHBORLINESS 
Among the blessings passed my way 

Is one I value more and more; 
For there is nothing can repay 
The kindness of the folks next door. 

My joys they share—my griefs, their 
own, 

Unselfish to the very core; 
And life is sweeter having known 
The goodness of the folks next door. 

Oh, neighborliness seems to be 
About the best of friendship’s store; 

So may I live that folks may see 
In me a neighbor—just next door. 

—Unknown. 
People who talk about the things 

they can’t afford sometimes forget 
that the list should include pride, envy 
and malice. 
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FAT SOMETHING NEW and SENSATIONAL in 

‘7 Ce CHRISTMAS CARDS 
MAKE EXTRA MONEY FAST EY. 
Show gorgeous new Satin, Velour, Metal- im 
lic Christmas Cards never before offered. [iy 25 
Amazing values! Low as 50 for $1.25 with —~ 
Name. Easy orders fast. Pays up to MA 
100% Cash Profit in spare or full time. WG 

Send for FREE Samples 
Start making EXTRA DOLLARS 
immediately with FREE SAMPLES 
of Name Christmas Cards, New 
Magic GLO -IN-THE- DARK Tree 
Ornaments, Personalized Matches, 
Stationery, Napkins, Gifts, Kiddie 
Books. Get several $1 Assortments 
on approval and money-making facts 
on 80 fast sellers, Write Today! 

PURO GREETINGS, Dept.?!27-P 
2801 Locust, St. Louis 3, Mo. 
a eee 

WEAVERS 2: 
parts, inexpensive beam counter. If you have 
a loom, give make and width please. 

OR. RUG COMPANY 
DEPT N232 LIMA, OHIO 

STATEMENT OF THE OWNERSHIP, MAN- 
AGEMENT, AND CIRCULATION RE- 
QUIRED BY THE ACT OF CONGRESS 
OF AUGUST 24, 1912, AS AMENDED BY 
THE ACTS OF MARCH 3, 1933, AND 
JULY 2, 1946 (Title 39, United States 
Code, Section 233) 

Of Kitchen-Klatter Magazine published month- 
ly at Shenandoah, Iowa for October, 1952. 

: 1. he names and addresses of the pub- 
lisher, editor, managing editor, and business 
managers are: 

Publisher, Leanna F. Driftmier, 
doah, Iowa 

Editor, Leanna F, Driftmier, Shenandoah, 
owa 
Managing Editor, 

Shenandoah, Iowa 
Business Manager, S. W. Driftmier, Shen- 

andoah, Iowa 

- The owner is: 
Driftmier Publishing Company, 

doah, Iowa 
Leanna F. Driftmier, Shenandoah, Iowa 
M. H. Driftmier, Shenandoah, Iowa 
Lucile Driftmier Verness, Shenandoah, Iowa 
S. W. Driftmier, Shenandoah, Iowa 

3. The known bondholders, mortgagees, 
and other security holders owning or holding 
1 percent or more of total amount of bonds, 
mortages, or other securities are: 

one 
4. Paragraphs 2 and 8 include, cases where 

the stockholder or security holder appears up- 
on the books of the company as trustee or in 
any other fiduciary relation, the name of the 
person or corporation for whom such trustee 
is acting; also the statements in the two 
paragraphs show the affiant’s full knowledge 
and belief as to the circumstances and con- 
ditions under which stockholders and security 
holders who do not appear upon the books 
of the company as trustess, hold stock and 
securities in a capacity other than that of a 
bona fide owner. 

S. W. Driftmier 
Business Manager 

Sworn to and subscribed before me this 
30th day of September, 1952. 
(Seal) 

H. L. Murphy. 
(My commission expires July 4, 1954.) 

EARN MONEY 
for Your Group 

= ® Raise QUICK 
ff FUNDS for your 
a“ Club, Church, Boy 
Scouts, Girl Scouts 

m or other organiza- 
tion with amazing 
fund-raising plan. 
Ask for FREE FACTS, 
Write Puro now! 

Write for 
low prices— 
carpet 

warp, rug 

filler, 

Shenan- 

Leanna F, Driftmier, 

Shenan- 

Kitchen-Klatter Magazine 
Do you number among your friends 

someone who is lonely and hungry for 
friendly letters? If so, a gift subscrip- 
tion to the Kitchen-Klatter magazine will 
give her endless pleasure and joy. We've 
been told time without number that our 
magazine is a “letter from home” and 
we're proud that we’ve been able to bring 
happiness to people who've felt at times 
that the world has passed them by. 

Send in your gift subscription today. 
Only $1.00 will deliver twelve issues of 
Kitchen-Klatter to your friends. 

Send orders to Kitchen-Klatter 
Shenandoah, Iowa 
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KITCHENS I'VE KNOWN 

By Lucile 

The other night I sat by myself 
for a couple of hours preparing green 
beans, French cut, for the freezer, 

and while such a job keeps your 
hands busy enough, it certainly 
doesn’t call for any mental applica- 
tion. Consequently I found myself 
reconstructing, in my mind’s eye, the 
various kitchens that I’ve known dur- 
ing my married life. I always have 
a lively interest in details concerned 
with kitchens, so it occurred to me 
that perhaps you’d like to trudge 
along while I described the kitchens 
in which I’ve turned out the three- 
meals-a-day that all of us know so 
well. 
The first place that Russell and I 

called home was an apartment in 
Minneapolis, and it had what I’d call 
a completely typical kitchen for 
apartment houses built in the twen- 

ties. _ 
On one wall was a small sink, 

above it a window that always stuck, 
and to one side a totally inadequate 
built-in cupboard. Daily shopping 
was practically obligatory with such 
limited storage space, and once when 
Russell ran into a coffee bargain (a 
2 lb. can of a leading brand for 42¢, 
believe it or not!), it took me an hour 
to juggle things around to the point 
where I could get all 6 lbs. in the 
kitchen. 
On another wall there was a stove, 

a four-burner gas stove with an oven 
that had never heard of a tempera- 
ture control. On the third wall there 
was an old-fashioned ice box that had 
been converted into an electric re- 
frigerator by installing a cumbersome 
freezing unit in it, and on the fourth 
wall there wasn’t a thing because the 
door was there. 

In that kitchen with its total work- 
ing surface area of exactly the sink 
drainboard and no more, I prepared 
meals for as many as fifteen people 
at one crack. I haven’t the faintest 
idea how this was accomplished. My 
only explanation for how it was 
managed is the fact that in those 
days I had no nerves, didn’t recog- 
nize confusion as such, and simply 
cooked in a state of blithe idiocy. 
(Once in a while we still hear from 
old friends, now far from Minneap- 
olis, who recall a wonderful chicken 
dish or salad that they ate at our 
table in those days!) 

I was to know two more kitchens 
of exactly the same stripe before we 
moved to a duplex practically on the 
campus of the University of Minne- 
sota, and after cooking in three such 
cells it took me weeks to adjust my- 
self to the duplex kitchen. 

It was huge. Russell remembers 
vividly that it was 18 x 12, and I re- 
member vividly that it had five 
doors. One led into the dining room, 
one into the back hall, one into the 
pantry, one into a closet, and the 
fifth gave access to a small screened- 
in porch where we sat away every 
summer night. 
In some respects that was the 

nicest kitchen I’ve ever had. We 
bought new equipment and concen- 
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Jeanne Alex- Mother and her great-niece, 
ander, at work on a skirt Jeanne made for 
herself. 

trated all of it at one end so that I 
could work efficiently from stove to 
refrigerator to sink, and the balance 
of the room was turned into sort of 
a living room. There we had a stu- 
dio couch, a couple of easy chairs, 
small tables and lamps, and a book 
case. It’s the only kitchen I’ve ever 
had where I could lie down and read 
while I waited for a pie to bake! — 
One thing we did in that kitchen 

added so much to its appearance that 
perhaps you could utilize the idea if 
you have an old-fashioned pantry. 
We asked the landlord’s permission 
to remove the door and this was 
granted. Then we purchased a bril- 
liant red oilcloth and covered all the 
shelves and walls with it. Along 
each shelf edge we thumb-tacked 
white ball fringe, and the over-all 
effect was very gay. In fact, you 
wouldn’t believe that only oil cloth 
and ball fringe could achieve such a 
transformation. 

From the duplex we moved into a 
house, and there I had the modern, 
conventional kitchen with everything 
in it, working areas galore and, in 
short, the ideal set-up for entertain- 
ing. Ironically enough, both Russell 
and I were then so busy that we had 
no time to entertain. It never fails, 
does it! 
The next kitchen that I knew was 

as radically different as it is possible 
to get in this world. The location 
of it was Arizona, a ranch house on 
the desert, and no one has ever quite 
believed my description of it. I can 
only repeat that I have not exag- 
gerated its bizarre aspects—nor am 
I exaggerating them now. 
On the outside this house looked 

conventional enough. In fact, it was 
downright good looking. Everything 
about it was peculiar, however, but 
I’ll confine details to the kitchen. 
To begin with, one wall was mostly 

an arched doorway that gave on to 
the dining room which was elevated 
two steps. (Many were the dishes of 
spilled gravy when we first moved 
there and forgot the two steps.) <A 
second wall, a long wall, had built-in 

cupboards on half of it and the re- 
maining half was devoted to an 
arched doorway that led into a bed- 
room. There was a peculiar detail 
about those built-in cupboards 
though, and it was this: instead of 

a solid wall there was a sort of a 
latticed effect, which meant that 
when opening the door and reaching 
in for a dish, you could get a start- 
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ingly unexpected view into the bed- . 
room! 
The third wall contained an ex- 

pensive, brand new cabinet sink, a 
big fellow that extended entirely 
across the wall. However, amazingly 
enough this solid wall extended only 
as high as the sink; the entire area 
above it was wide open and gave on 
to a handsome tiled bathroom! 
Heavy curtains had been hung across 
this expanse but did nothing at all to 
counteract the state of psychological 
alarm produced by such an architec- 
tural monstrosity. The fourth wall 
contained a good stove and a door- 
way that led to a winding passage- 
way that led, in turn, to another bed- 
room. Our refrigerator was in this 
passageway. | 
In that house we had the time and 

the equipment to entertain. Nary a 
guest did we have because of the 
missing wall! 
For a brief spell after this we lived 

in a cabin high in the Santa Rita 
mountains not too far from Mexico, 
and there I cooked on a wood burn- 
ing stove, carried water from a well, 
and kept food in window box refrig- 
erators. Frequently when we went 
out to get water early in the morn- 
ing we saw deer around our kitchen 
doorstep, and many were the nights 
we heard cougars crying, a most un- 
pleasant sound. | 

After this experience I had two 
highly conventional kitchens in Hol- 
lywood, both of them with tiled 
drainboards, good, modern  equip- 
ment, and nothing in any. way the 
least bit unusual about either one. 
But when we moved to San Francisco 
we found a house with a kitchen rea- 
sonably comparable to the duplex 
kitchen in Minneapolis. 

It was very large and, unlike the 
duplex kitchen, very dark. There was 

only one window at the north and 
it was overhung by the roof, so I 
worked constantly by electric lights. 
Across one long wall we had a red- 
wood picnic table with benches, and 
there was still room against another 
wall for a gateleg breakfast table 
with matching chairs. There was a 
really handsome tiled sink with many 
built-in cupboards, but the _ stove 

that came with the house was a mon- 
ster. This is the stove that I’ve said 
nothing more could be done to except 
to chop off its legs. There was so 
little insulation (if any) in the oven 
that I could keep pans boiling by 
placing them on top! This was per- 
fectly all right, however, for San 
Francisco is a very cold city and we 
needed all the warmth we could get. 

The only landlord trouble we ever 
had anywhere was in that house! In 
an effort to cheer up that dark, dis- 
mal kitchen we painted the walls a 
soft rose. We did a good job too 
and it looked a hundred percent bet- 
ter, but the landlord said he’d never 
heard of anything but a white kitch- 
en so would we kindly restore it to 
dead white immediately? We did. 

I’ve worked in my present kitchen 
for six years. It suits me to the 
proverbial T. I could spend a cool 
thousand dollars in there tomorrow 
for it’s not “modern”, but that “to- 
morrow” is a long, long ways off.
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It's Profitable to 

MAKE & SELL HATS 
Our wholesale price 32 page cat- 
alog including EVERYTHING 
USED IN MILLINERY—Blocks, 
Findings, Feathers, Flowers, Wire 
and Buckram Frames, etc. Send 25c 
for catalog illustrating thousands 
ofitemsand you’reinbusiness. 25c 
refunded on an order of $2.00. 

LOUIE MILLER—Millinery Supplies 
225 N. Wabash Ave. Dept. NS Chicago 1}, Ill. 

SKIRTS MATCHED 
To Any Jacket—Made to Measure 
Largest selections, all shades Gabardines, 
Charmaines, Sharkskins, Crepes, Flannels, 
and Fancies. Send sample or skirt. Will 
send free sample for your approval. Cloth 
sold if desired. Write. . 
AMERICAN MATCH PANTS Co., Dept. 139 

20 W. Jackson Bivd., Chicago 4, lUtlinois 

Good Money In Weaving 
Earn extra money at home weaving 
rugs, carpets, etc. from old rags or new 
yarns, for people in your community! 
No experience necessary. Thousands 
doing it with easy running $59.50 Un- 
ion Looms, Send for our free booklet. 

UNION LOOMS 
70 POST ST., BOONVILLE, N, Y. 

STEAKS and 
tron Toughest cheapest grades of meat 

fone A tasteless fruit extract. 
DIRECT. Long lasting 5 oz. ORDER 

Rottle $1 ppd. Money back guarantee. AMERICAN MEDICAL 
Gay 3V MEAT TENDERIZER \— association 

Dept. 79, 165 Water St., N.Y. 38. 

' KITCHEN 
No Matter Where WALL PLAQUES 

Brightly colored 
I Serve My Guests with plastic cover 

8x11 size 
: r— Lovely Gifts 

Post Paid 
Be My Kieeben ese rN cn. 2. sean 

; ae 6721 So. Halsted, 
oe sme Chicago 21, Ml. © 

A NEW PATTERN OFFER 
Selected Especially 

For You 

By 
LEANNA and LUCILE 

PRICE $1.00 
In this new collection we have for you a 
combination offer of “LEANNA’S HOT 
IRON COLOR TRANSFERS”, (including 
those to be used on tea towels, pillow 
cases, dresser sets, children’s clothes and 
several suitable for aprons). Also a won- 
derful big collection of BRAND NEW EM- 
BROIDERY PATTERNS, to be used for 
Christmas gift or church bazaar items. 
We have included a cross stitch table 
cloth pattern, crib spreads, pillow cases, 
lunch cloths, two clever new tea _ towel 
sets and many others, 

This Complete Collection 

ONLY ¢1.00 

Order from 

KITCHEN - KLATTER 
DEPT. 13 SHENANDOAH, IOWA 

P.P. 

COVER PICTURE 
Recipe for a happy Thanksgiving: 

one devoted daddy, two sweet little 
girls, and Mr. Tom Turkey. We think 
that Wayne, Emily and Alison, plus 
Mr. Turkey, just about fill the bill. 

>NwNow s TEWDER, SUEY 

Just sprinkle a few drops of 3V on meat 5 minutes 

NOVEMBER, 

GOOD NEIGHBORS | 
By Gertrude Hayzlett 

They say happiness is fickle; I 
know that is not true, 

It is found in serving others and 
liking what we do. 

Mr. and Mrs. Levi Askins, Rt. 1, 
Mena, Ark., are both shutins. He has 
arthritis, she has an eye ailment; so 
he reads to her and does fancy work 
for her, while she does the housework 
that she can see to do. It’s a happy 
arrangement for both. They love to 
get letters. 

Miss Gladys Campbell, 7051 Hamil- 
ton Ave., Pittsburgh 8, Pa., has been 
shutin 40 years. She takes orders for 
greeting cards. 

Miss Helen Caughtry, Rt. 1, St. 
Cloud, Minn., has been in a wheel 
chair since she was six years old. 
Arthur Cutts, 612 East Jefferson, 

Waupun, Wisc., is quite ill and would 
appreciate receiving cards. 

Gene Desjarlais, 912 Fifth St., Sioux 
City 5, Iowa, has been very ill and is 
in a nursing home. He has been bed- 
fast 15 years. He likes “Who-dun- 
its.” 

Walfred Erickson, age 90, E-4 Anck- 
er Hosp., St. Paul, Minn., has been in 
the hospital many weeks and is very 
ill. Send a card. 
Mrs. Walfred Erickson, 657 E. Law- 

son Ave. 6, St. Paul, Minn., is alone 
since her husband has been in the 
hospital. She had a stroke and is in 
bed much of the time. Do write to 
her. 

Cassie Georgson, 93 N. Roosevelt 
Ave., Pasadena 8, Calif., has been sick 
a long time and in bed since early 
summer. She likes mail but probably 
can’t answer. 
Mrs. Wayne Green, Box 146, Platts- 

mouth, Nebr., writes that her husband 
is hospitalized with polio. Send cheer 
cards. 
Mrs. J. V. Roberts, Box 155, Lad- 

donia, Mo., has been ill. She is a 
young minister’s wife. Write to her. 
Beckey Hicks, 1405 Jones St., Mt. 

Vernon, Ill., was poisoned by an in- 
sect bite last June and is still not 
back to normal. She has been a shut- 
in for a long time. Her older sister, 
Donelle, age 11, has polio, and two of 
her brothers are handicapped also. 
They need everything. 
William Jones is back from another 

trip to the hospital, He is at his sis- 
ter’s at Apt. .5, 95 Maffert St., Wilkes 
Barre, Pa. 
Miss Eva Kauffman, 821 Mine 37, 

Windber, Pa., has been bedfast nearly 
40 years with rheumatism. In June, 
they attempted to lift her onto a couch 
and somehow her leg was broken. It 
is in a cast now. She loves mail. 
Mrs. Anna M. Randell, Box 4, Cedar, 

Iowa, would like to hear from others 
who have arthritis. 
Mrs. Herbert M. Sweeten, c/o The 

Admiral, Cape May, N. J., is just back 
from the hospital after a_ serious 
throat operation. Send cards. 
Gary Wright, Box 612, Lindale, Tex- 

as, is still an invalid following an ac- 
cident two years or so ago. He is 
about 9. 
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GOOD BOOKS FOR 
CHRISTMAS GIVING. 

A selected list a ee 

THE POWER OF POSITIVE LIVING 
by Norman Vincent Peale $2.95 

LINCOLN: A PICTURE STORY OF 
HIS LIFE by Stefan Lorant 6.00 

A FAITH FOR TOUGH TIMES by 
Harry Emerson Fosdick -- 1.75 

I GO POGO by Walt Kelly 
GRANDMA MOSES: MY LIFE’S HIS- 
TORY Illustrated with 16 pages of 
Grandma Moses paintings 3.56 

HAPPY RETURN by Angela Thirkell ~ 3.50 
A MAN CALLED PETER by Catherine 

1.06 

Marshall 3.75 
PAINTING TREES & LANDSCAPES IN 
WATERCOLOR by Ted Kautzky --_-_ 9.95 

ACROSS THE SPACE FRONTIER: 
What the conquest of space will mean 
to man. Full color illustrations -_-. 3.95 

THE BIG TOP; MY 40 YEARS WITH 
THE GREATEST SHOW ON EARTH 
by Fred Bradna as told to HARTZELL 
SPENCE 3.95 

HOME MECHANIC’S T-V SERVICING 
by Wellman & Kadrle. JUST PUB- 
LISHED with special servicing chart 2.88 

ABRAHAM LINCOLN by Benjamin P. 
Thomas. A truly great book on Lin- 
coln, climaxing a century of research. 
Published Nov. 10th 5.75 

SPORTOONS by Tom Rost. A wonder- 
ful collection of cartoons for the sport- 
ing enthusiast 1.06 

BEST CARTOONS FROM “PUNCH”. 
Collected for Americans from Eng- 
land’s famous humorous weekly __-- ~~ 3.06 

THERE ARE LADIES PRESENT by the 
late Helen Hokinson. ‘“‘Lady’’ cartoons 
as only she could draw them  —_----~- 2.78 

STAKE YOUR CLAIM by Emmet Fox. 
Inspirational writings with titles such 
as: The Bible Has An Answer; Your 
Daily Visit With God; Watch Your 
Step; and many others 

STELLA STANDARDS COOK BOOK by 
Stella Standard. The newest complete 
basic cook book to be published ~.---~ 3.95 

THE SILVER CHALICE by Thomas B. 
Costain. A story of the cup of the 
Last Supper 

THE NEW YORKER 25TH ANNIVER- 
SARY ALBUM OF CARTOONS. Our 
choice for the No. 1 cartoon book of 
this Century 

THE EXPLORATION OF SPACE by 
Arthur C. Clarke. A _ simple, scien- 
tifically accurate treatment of space 
travel and man’s place in the Uni- 
verse 

THE REVISED STANDARD VERSION 
OF THE HOLY BIBLE. Buckram ed. 
$6.00; Leather 10.06 

THE BOY MECHANIC by Popular 
Mechanics. New revised edition with 
510 projects for the young craftsman 2.98 

GOLDEN NATURE GUIDES. All well 

1.50 

illustrated in color. TREES; IN- 
SECTS: STARS; BIRDS; & WILD 
FLOWERS Each 1.0€ 

BABY ANIMALS—24 pages of big color- 
ful pictures with extra-heavy board 

covers and pages. Ideal for small pre- 
readers 

NEW WORLD FOR NELLIE by Row- 
land Emett. The hilarious adventures 
of a railroad engine that was turned 
into a flying machine. Many wonder- 
ful illustrations 

THE “LITTLE HOUSE” 
Laura Ingalls Wilder. Highly recom- 
mended by Lucile. See May issue for 
complete title listing .......... Each 2.66 

TO INSURE DELIVERY FOR CHRIST- 
MAS GIVING: ORDER TODAY! 
Orders must however be in by Nov. 24th, so 
that we can give you the titles of your 
choice. If there are other books that have 
come to your attention, and you would like 
to have copies for Christmas giving, please 
write to us at once. Chances are that we 
may have them in stock, or that we will 
have time to special-order them for you. Or- 
der any book from— 

KIESER’S BOOK STORE 
205 N. 16th 

OMAHA 2, NEBRASKA 
Orders Sent Postpaid—Prices Subject te 

Change. 

1.00 

BOOKS by



FOOD 
SAVER 12 x: 

TO KEEP FOOD 
FRESH 
FOR WEEKS 

ONLY %1-00} POSTPAID 

Washable - Durable - Strong 
Wonderful for keeping meats, vegeta- 
bles, baked goods, onions, cheese, tur- 
key, sandwiches, etc. Can’t be beat 
for home freezer package. 

size = need. 1-18” x 24”; 
2x15”; 2-9" x 15”; 

H *3- Fe 8” -—12 Food Saver 
Bags in all. Order several sets and 
use them for Christmas gifts. 6 Sets 
only $5.00, postpaid. 

ORDER FROM 

LEANNA DRIFTMIER 
ma Dept. KKI2 SHENANDOAH, IOWA 

CARPET RAG SPLICER 
SAVES WORK, TIME! 

Now you can splice rag strips together 
without sewing or tieing. Get stronger, 
smoother joints in one-third the time! 
Easy to use. Clips on knee. Complete 
illustrated instructions. $1.00 postpaid 
or C.QO.D. plus Postage. ORDER NOW! 

EXACTEST, INC. ceoar paris IOWA 

— DUSORB 
MAKES ANY CLOTH 

ABSORB DUST 

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 Ist of 
the month preceding date of issue. 

December Ads due November 1. 
January Ads due December 1. 
February Ads due January 1. 

Send Ads Direct To 

Driftmier Publishing Co. 

Shenandoah, Iowa 

BAZAAR AND CHRISTMAS CROCHETED 
PILLOW TOPS, also chair mats—$1.00. Ad 
always good. Postage for information. 

Mrs. Copenhaver, Plainfield, Iowa. 

INTRODUCING—Japanese Spaniels. Amer- 
ica’s rarest toy breed. Puppies. Show; 

breeding stock. Stud service. All A. K. C. 
registered. No-Kato Kennels, Le Mars, Ia. 

LOVELY PRINT HALF-APRONS, $1. Two 
sd $1.85. Magdalen Altman, Livermore, 
owa. 

CLOSE OUT ON GIFT APRONS. $1.10. Ada 
Higbee, Bloomfield, Iowa. 

CHRISTMAS DOLL CLOTHES—For details 
pal Mrs. Howard Vanbaale, Prairie City, 
owa. 

ITS NEWS: Country Kitchen News, Recipes, 
Contests, letters. Sample copy 10 cents. 
Iris Mulfinger, Hornick, Iowa. 

RUG WEAVING. $1.15 yd. Rowena Win- 
ters, 4815-55, Des Moines, Iowa. 

SEWING: Dresses $1.00 up. Child’s 50¢ up. 
Hemstitching, Buttonholes, Textile painting, 
Smocking. Return postage asked. Numer- 
ous gift items. Write for price list. Mrs. 
Fred Putz, Lacona, Iowa. 

RAGGEDY ANN AND RAGGEDY ANDY. 19 
in. dolls. $8.75 each. $7 pr. Leona Ander- 
son, Oakland, Nebr. 

Imagine 300 Gummed Labels— 
Nicely printed with your Name & 
Address. Stick ’em on Letters, 
Pkgs., stc.! Put up in Handy Pad 
form. Easily worth $!—Price only 
50c! Money back if not pleased! 

TOWER PRESS, Inc., Box 59! NE, Lynn, Mass. 

PASTEL PAIN TIN G—Red sunset, snow 
scenes, reflection in streams. Julia Mark- 
er, Inavale, Nebr. 

BEAUTIFUL 11” IRISH ROSE DOILIES. 
White center, green leaves, pink roses. $2. 
13” 4 color Tulip Doilies. Chartreuse cen- 
ter. $3.00. 18% 8-point Ruffled Doilies, or 
13” Round Ruffle. Any color $2.00 each. 
Ready to mail. Dorothy Briney. Liscomb, 
Iowa. 

XMAS GIFT SPECIALS, 12 Inch Baby Doll 
very nice $3.00; Designed Dish Towels $1.00 
set; Loopstitch Baby Set $5.00. Gifts, 2903 
So. 16, Omaha, Nebr. 

SCISSORS CUT BETTER when sharpened 
on a modern grinder. Why not let us do 
that job for you? 40¢ ea. pp. Satisfaction 
guaranteed.—Ideal Novelty Co., 903 Church 
St., Shenandoah, Iowa. 

CROCHET INSET PILLOWCASES in pink, 
yellow peach or lavender, also cross-stitch 
pilloweases in yellow, rose, and lavender 
with crochet edge, at $4.50 a pair. Afghans, 
one in rose and wine knit at $35.00. One 
in granny crochet at $30.00. Linen hand- 
kerchiefs tatting and crochet edges at $1.00 
each. Ad always good. Mrs. Joseph Muel- 
ler, 726 N. Minn., New Ulm, Minn. 

FOR SALE: Rainbow quilt top, also crocheted 
chair sets, scarfs, doilies, rose trim cases, 
etc. Mrs. Bohman Fencil, Washington, 
Kansas. 

LISTEN TO THE 
KITCHEN-KLATTER PROGRAM 
Join us for a visit every week- 

day morning over any of the fol- 
lowing stations. 

WJAG—NORFOLK, NEBR. — 780 
on your dial 11:00 A.M. 

KOWH—OMAHA, NEBR.—660 on 
your dial 11:00 A.M. 

KFEQ—ST. JOSEPH, MO. — 680 
on your dial 9:00 A.M. 

KFNF—SHENANDOAH, IA. — 920 
on your dial 11:00 A.M. 

COVERALL SACK APRONS $1.10, tea style 
60¢. Christmas cards, name imprinted, 40 
for $1.00. Mary Redman, Rt. 3, Ft. Scott, 
Kansas. . 
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“DAINTY LINON HANKIES with tatted 
edge & corner. $1.00. Ass’td colors.” Iva 
McReynolds, Chilhowee, Mo. 

CHRISTMAS GIFT IDEAS. HANKIES, AS- 
SORTED CROCHETED EDGINGS. Two 
linen $1.00, four cotton $1.00, two fancy 
cotton, wider edgings $1.00. Will supply 
a Mrs. Anna Mueller, Earling, 

owa. 

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

ARTICLES IN CROCHET, embroidery work, 
quilt tops pieced, ete. Mrs. Delbert Alm, 
Adams, Nebr. 

14” DOILIES $1.00. Pineapple with fans. 
Edith Kenyon, Friend, Nebraska. 

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

FOR SALE: Nice hand quilted quilts. 
Marquis, Rt. 4, Osceola, Iowa. 

CHRISTMAS CARDS—21 beautiful cards for 
$1. Marvin Andersen, Valley, Nebr. 

Eula 

PRINT APRONS, $1.00 and $1.25. Many 
styles. Patchwork $1.00. Organdy or 
dimity $1.25. Smocked gingham or gold 
print $1.50. Nice coverall aprons $1.25 and 
$1.50. Kathleen Yates, Queen City, Mo. 

“MAKE CHRISTMAS, BIRTHDAYS LAST. 
Give Crochet-A-Month. Each gift differ- 
ent. Write for details. Also crocheting 
from your patterns. Catherine Scott, Nel- 
son, Missouri. 

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

APRONS-POINSETTIA. White organdy with 
red appliqued  poinsettias. $1.75. Star. 
White organdy with appliqued stars. $1.75. 
Rose. White organdy with appliqued red 
rose which covers most of apron. $1.65. 
Rainbow. Lavender, green, and yellow or- 
gandy all in one apron. $1.50. Attractive — 
style of organdy and print. Red or blue. 
$1.50. Cute Print aprons. $1.10. Tea 
towels with appliqued fruit designs. 65¢. 
Thelma Wagner, Hampton, Iowa. 

21 CHRISTMAS CARDS. $1. Mrs. Ruth 
Griffith, 2303 Sixth Avenue, Kearney, Ne- 
braska. 

CHRISTMAS GIFTS: 
apple motif, the 

15 inch doily in Pine- 
traditional symbol of 

American hospitality. Adaptable to any 
room whether simple or high-hat. Eight 
pineapples in varieagated gold on a white 
background. $2.00 postpaid. A, J. Eltgroth. 
Route 2, Carroll, Iowa. 

SEND NO MONEY! Sewing Scissors Sharp- 
ened. Two for 75¢. Postpd and Kid’s FREE 
Duck Whistle. Grinders for Barber’s Tools 
since 1912. Keen-Edge Grinders, Mediapo- 
lis, Iowa. 

LITTLE GIRLS CROCHETED DRESSES. 
Infant wear, Skirts & Blouses for 6-10 yrs., 
Hemstitching. Hosemending. Buttonholes. 
GUARANTEED. Beulah’s, Box 112C, Cairo, 
Nebraska. 

EMBROIDERED 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, Iowa. 

“CASH PAID FOR OLD GOLD”. Mail old 
jewelry, watch cases, optical scraps, den- 

tal gold—for prompt estimate to: Kathryn 
A. Ross. HENRY FIELD JEWELRY 
DEPT., Shenandoah, Iowa. 

LADIES :—WE HOLLOW-GRIND, SHARP- 
EN, and Polish your Scissors, 40¢ each, or 
two for 75¢. Postpaid. Established since 
1914. Burlington Grinders, P. O. Box 55, 
Burlington, Iowa. 

CROCHETED ELEVEN POINT SHELL 
DOILY 15 in. $1.00. Pillow cases appli- 
qued. Emb. trim $3.25. Emma Jackson, 
Box 66, Harwood, Mo. 

FOR SALE: Christmas Gifts. Nylon Cor- 
sages $1.00. Nylon Brooch and earrings to 
match, $1.00. Write. Hazel Dorrell, Win- 
terset, Iowa. 

PUPPIES: Snowhite Spitz-Samoyed (cross- 
bred) beauties. Pomeranians registered. 
Purebred spitz. Foxterriers. No Sunday 
visitors. Harold Van Zante, Monroe, Iowa. 

“TABLE SCARF” 24 x 60 inches, filet cro- 
chet, daisy crochet cotton size 30, ecru, 
found in Lily Book 1600, ‘‘Doilies to Treas- 
ure’, A first at Nebr. State Fair. Write 
for further information. $16. Mrs. Glenn 
Smith, Crete, Nebraska. 

16” RUFFLED DOILIES. All colors. $2.25. 
15” Doily with gold thread. $1.60. Mrs. 
S. Priest, 923 Jefferson, Albert Lea, Minn. 

EMBROIDERED OR CROCHETED EDGING 
Pilloweases, tubing. $3.00. Postpaid. Mrs. 
Otto Johnson, Oakland, Nebr. 

CORRECT REPAIRS MADE ON WATCHES. 
Send yours for free estimate to—Kathryn 
A Ross, Henry Field Jewelry Dept., Shen- 
andoah, Iowa. 

ADDRESSES AND DESCRIPTIONS of 12 
established businesses that buy and sell 
hand work. Send 25c. Vivien Maxwell, 
Steamboat Springs, Colo.
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WEDDING RING QUILT TOP, size 90 by 72. 
Print and Bleach Muslin. Clara Greever, 
Edina, Mo. 

HAVE A PRETTY DRESS MADE by sending 
your measurements, either print or 3 feed 
sacks, 4 buttons, placket zipper and $1.50. 
An apron free with orders for three. De- 

Chic Frock Shop, Belleville, Kansas. 

CROCHETED HAIRPIN EDGINGS 42”. $1 
pair, Tatting edgings 42” $1 pair, 50¢ yard. 
All colors. Mrs. Edna Sutterfield, Craig, 
Missouri. 

GARSCIA MINERAL SPRINGS, Chillicothe, 
Mo., STEAMTHERAPY, PHYSIOTHER- 
APY, VIBRATION, MASSAGE HERBS, 
Feet Correcting, 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, 

FOR SALE: Black Walnut Meats, $1.15 a 
pint. Mrs. Chris Rasmussen, 2019 So. 6th 
St., Harlan, Iowa. 

CROCHETED DRESSER SET. Rose centers. 
Colored. $1.50. Mabel Kelley, Queen City, 
Missouri. 

CHRISTMAS GIFTS FOR EVERYONE ON 
YOUR LIST. Order now! Mammy Doll 
toaster covers 16 in, tall, neatly dressed, 
dainty apron, earrings, cute! $2.50 or two 
for $4.50. Pretty white organdy aprons, 

- handkerchief trim, neat, dainty. $1.50. 
Newspaper Holders, made of metal material, 
neatly finished, easily fastened to the door 
or porch to protect the paper from the 
weather when newsboy delivers. $1.25. 
Novelty Shop, Ulysses, Nebraska. 

BEAUTIFUL CHRISTMAS CARDS. 21 for 
$1.00. Blanche Dvorak, Plymouth, Iowa. 

CROCHETED POTHOLDERS, 3 for $1.00, 15 
inch pineapple doilies, white $1.00, buffet 
sets $3.00. Send 10¢ extra for postage. I 
also take orders for other crocheted pieces. 
Mrs. W. C. Dygert, Yale, Iowa. 

SIX ASSORTED READYCUT STENCILS. 
Decorate gifts—cards—linens. $1.00. House 
of Crafts, Spencer, Iowa. 

FOR SALE: Pillowcases, 
Stamp for information. 
Braden, Chariton, Iowa. 

CHRISTMAS GIFT SUGGESTION, beautiful 
nylon corsages. White, yellow,’ rose, red, 
aqua, blue, lavender, multi-color with green 
leaves. State color. $1.00 eack, children’s 
size 75¢. June Walter, Murray, Iowa. 

WILL DO CROCHETING. Eleanor Pinkel- 
man, Hartington, Nebr. 

crocheted motifs. 
Mae Graves, 1332 
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LOSE WEIGHT! 
NEW HARMLESS NATURAL 

[)vel RITE 
The Driftmiers on the Kitchen-Klatter 
radio visit every weekday morning. 

NO RIGID DIETS 
NO HARMFULL DRUGS 

Why risk drugs or diets that may be injurious 
to your health? Let us prove—AT NO COST 
TO YOU—that you can lose inches from your 
hips, abdomen, waist, thighs and other parts 
of your body this wonderful natural, new way. 
Just take 2 to 4 DietRITE tablets before your 
regular meals. Then in between meals when 
you feel a need for food, take two of these tiny 

EAT ALL YOU NEED 
NO STRENUOUS EXERCISE 
hunger-easing tablets. That’s all there is to 
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. 
gain. 

Feel good a- 

21-DAY oe 

126 Tablets 

DietRITE, formerly 

known as DietEZE 

40-DAY 

SUPPLY 

*h°° 
SUPPLY 

No change in for- 

240 Tablets 
mula or price! 

RUSH your ORDER on this COUPON 

CRUCHETED PURSES, $2.95. Knitted Dish 
Cloths, 25¢. Twila Werries, Tescott, Kans. 

WOOL COMFORT TOPS, new patch, $8 each. 
Mrs. Anna Seuferer, Lacona, Iowa. 

COUNCIL BLUFFS, IOWA 
VITAMIN DIVISION, DWARFIES CORPORATION, 

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

[] I inclose $3.00. Send Postpaid. Name 
[] I inclose $5.00. Send Postpaid. 
{] Send C. O. D. I'll pay postman Address 

$3.00 or $5.00 plus C. O. D. 
Postage charges on arrival. Town Stale .....n4ne — 

HANDWORK OF ALL KINDS. Crochet, em- 
broidery, etc. Josephine Pomorski, RR 2, 
Pinckney, Mich. 

“COLORFUL, large floral 
aprons $2.50. R. Kiehl, 
W., Canton, Ohio.”’ 

BEAUTIFUL LINEN HANDKERCHIEFS 
with tatted corner and edge, $1.00 each. 
Immediate delivery. Mrs. Earl Prall, Mt. 
Sterling, Iowa. 

appliqued half 

2917 Fourth N. 

NEW SALE PRICES ON YARNS. 3¢ stamp. 
Yarn Crocheted Loopstitch Poodle, Peke- 
nese Dogs: $1.25. Loopstitch Baby Sets, 3 
oe $5.50. Lillian Reiter, Deerwood, 

inn. 

LITTLE GIRLS DRESS CLOTHES PIN BAG, 
$1.00, also nice aprons with yoke. $1.00. 
Grace Knight, 408 6th Ave., Grinnell, Ia. 

NOVELTY DRIP & DROP CHINA SALT & 
PEPPER SHAKERS, state name $1. All 
occasion or Christmas cards, 21 for $1. 
Postpaid. Home Hobby Shop, 328 Martin 
RR 1, Longmont, Colo. 

DOUBLE WEDDING RING QUILT TOP. 
$12.00. Amelia Muehlethaler, Rock Valley, 
Iowa. 

BEAUTIFUL NYLON CORSAGES. All col- 
ors. $1 postpaid, 2 for $1.75. Mrs. John 
Sramek, Milligan, Nebraska. 

CHRISTMAS TREE FOR TABLE, 20” high, 
glistening white with sparkling colors. 
Easily made. Instructions, picture  pat- 

terns, 50¢. Mrs. K. Harms, 6721 So, Hal- 
sted, Chicago 21. 

SEWING—Ladies or girls print dress. $1.50. 
For information write, Lola Boston, Lance 
Creek, Wyo. 

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 

Direct Prices and 

Discounts to 

Churches, Hotels, 

- Schools, Societies 

Clubs and all 
organizations 

Manufactured By pret’ 0 R 

: ovv10€. COMPANY - 
CHURCH STREET 

Plastic Different 
3 Lined BAGS-3 Shape TIPS 

Easy to get professional results, Just squeeze 
bag to make beautiful flowers, leaves, loops, 
borders and names, Also press dainty cook- 
ies, canapes: decorate salads, desserts, Have 
different colors in separate bags to get thrill- 
ing effects. Even a child can master it in 
minutes. Order now and get a 

G i F T Extra tip that makes gorgeous 
roses like magic. a Decorat- 
ing Design Bookle 

Only $1.00 postpaid. Money ark ‘ ge de- 
 ggretee eae 3 sets for $2.5 

8754 Indiana Ave. Dept. KK-100 Chicago 19, tli. 

aan Time, Work, Money 
: Amazing New Portable Pocket- Ser 

Size Electric Water Heater gives Q& 3 sss 
hot water... where and when you _ ; 
need it! Place in water and plug in! NOW $ IS 
No fire to build. No hot water to ONLY 
carry. For bathing, washing clothes, 
dishes, etc. Saves time, work AND money! AC or DC. 
Just follow SIMPLE co goehtheabet dan Ween 2 ars 

just name and address. Pay post- 
SEND NO MONEY man only - 98 plus C.O.D. post- 
age. Satisfaction or return in 10 days for money back. 

RAPID SPECIALTIES CO., Dept. HB-1492 
Grand Rapids 2, Mioh.



Miss Josie Pfannebecker 
REL Bx 6 i ¥3 
Sigourney Lowa 2 

{Cuts 25 French Fries 
49 SHOESTRING POTATOES 

Just insert whole potato into Mrs. Damar’s 
amazing new Potato Cutter... press handle, 
presto!—out comes 25 perfect French Fries 
OR 49 shoestring Potatoes all ready for cook- 
ing! Wonderful for making carrot sticks, dic- 
ing all foods and salads. Made in U.S.A.—of 
Snow White, Golden Yellow or Cherry Red 
enameled steel. Unconditionally guaranteed to 
last for years! Complete with 2 interchange- 
able cutting blades — only $3.98, delivered. 
Send cash, check, money order today. Full 
monev-herk guarantee. 

~ 520 Damar Bldg., Treat Pl., Newark 2, N.J. 

GROW FAST 
Potting Soil 

For African Violets, Gloxinias, Tuberous 
Begonias and other house plants or in- 
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. 
: oe trial package — Only $1.00 post- 

paid. 
1 Full gallon (sufficient for 10 or 12 

four inch flower pots) for $1.50 post- 
paid. 

Box 309 

No other fertilizer or 

Hundreds of satisfied 

Grow Fast Soil Co. 
Shenandoah, Iowa 

Walk on Ice Without 
Slipping or Falling! 

“Kantslip”’ 
FOOT GRIPPERS 

Sure Grip on Ice, Snow, 
Wet Grass, etc.! 

Prevent slipping and falling! Slips on and off 
your feet quickly! Makes walking outdoors on 
ice easy! Hardened rustproof steel grippers for 

women and children. Elastic band makes 
it easy to fit on any size shoe. 2 pairs for $1.00 
postpaid, 5 pairs for EXTRA POWER- 
FUL GRIPPERS — larger teeth, stronger action, 
$1.25 per 2 Pairs, 5 Pairs for $2.50 
Tower Press, Inc., Box 581-CA, Lynn, 

Specially Designed For 
Dinner Table Use 

Check these features: 
Simulated pear! handles ... Hollow 
ground, stainless steel, sazor sharp blades & 
« « Sturdy construction ... Money bock 

in 
Send $1.00 for each 4 pc. set today! 

HAMILTON WARD 
Box 4A, Wesifield, Mass. 

Reg. 

$1.95 

KITCHEN-KLATTER MAGAZINE, 

SHELLS AS A HOBBY 
My hobby of sea shells started in 

November of 1946. My aunt who had 
passed away had a few beautiful shells 
from the Philippine Islands and China, 
I admired them so much that they 
were given to me and hence the idea 
of a shell collection was born. 
At first, my shells were few and 

increased slowly, and I loved each one. 
Now, I am proud of my collection of 
1000 shells gathered together from all 
but two states, Nevada and North 
Dakota. Twenty-one foreign countries 
are represented too. 
Let me tell you about some of my 

collection. I have many _ souvenirs 
made from shells: turtles on the backs 
of Conch shells, owls, turkeys, ele- 
phants, frogs, doves, ducks, birds, and 
swans. These shells are put together 
with pipe stem cleaners. Too, I have 
an elastic bracelet made from shells, 
several pairs of quaint earrings, 
beautifully made _ shell brooches, a 
shell necklace, and some _ abalone 
shells from different parts of the 
world (one is from Old Mexico). 
There are pin cushions in the corners 
of my shells. One very odd shell is 
from Shell, Missouri, where pear] but- 
tons are made. I have the remaining 
shell after the buttons are cut out. 
Several shells have seaweed growing 
on them; these are from the Coastal 
states. 

I am a millionaire: I have several 
shells called “sand dollars” because 
they are large, flat, and round in 
shape. One very beautiful Mother-of- 
Pearl shell has the light house at 
Cape Cod painted on it. There is a 
Crab shell that looks somewhat like 
leather with barnacles growing on it. 
My friend scraped the crab from a 
rock, scooped out the meat, prepared 
and ate it—then cured the shell and 
sent it to me. Two Angel Wing shells 
are very delicate and lovely. Some 
of my shells are tinier than peas; 
some are very colorful. My tiniest 
shell is from Singapore, China. My 
Star-Fish is my pride and joy, how- 
ever. It is large in size and shaped 
just like a star. 

A great many of my shells are from 
the S. W. Pacific. The shells are odd- 
sized and shaped, but each one has a 
name which I am trying to learn from 
articles written about them. My col- 
lection of souvenir doll shells is in- 
creasing and now I have 15 states 
represented. Each doll is a little dif- 
ferent and all are so sweet. 
How did I get my shells? A World 

War ITI veteran brought back a strand 
of tiny blue shells from the Sea of 
Galilee. Another tiny shell was 
brought out of Burma, hidden in the 
top of a veteran’s sock. Through a 
hobby club a box of shells was sent 
to me from Holland, and the name of 
each shell is written in Dutch. A 
box of shells was sent from a Chap- 
lain in Hawaii, who picked up the 

_Shells from the beach at Waikiki. 
I correspond with two ladies who 

collect shells. One lives in Ohio and 
the other in California. We have 
most interesting “visits” via the inky 
trail about our hobby.—Betty Williams, 
1952 North Bethany, Kansas City 2, 
Kansas. 

NOVEMBER, 1952 

PLAY 

RIGHT 

AWAY ! —even if you don’t 
know a single note now! 
OW it’s EASY to learn ANY instrument. No boring 
exercises. Even if you don’t know a single note 

now, we’ll have you playing delightful pieces RIGHT 
AWAY—right from your FIRST lesson! And properly, 
BY NOTE. Simple as A-B-C. Make amazing progress. 
No talent needed. Learn at home in spare time, 
without a teacher. Only few cents per lesson. Soon you 
can play any piece you wish. 850,000 students. 
FREE BOOK and free Print and Plo- F 
ture Sample—just send this ad, with 
your name and address filled in below, 
to: U. §S. School of Music, Studio BI78II, 
Port Washington, N. Y. (No obligation: 
no salesman will call. (Our 54th Suc- 
cessful Year.) 

Name 

Address 

Flowers’: 
@ Different 

"Breath of 
Excitingly 

CHRISTMAS GIFT that says 
“Merry Christmas.” THREE 

beautiful hand blown minatures. 
A real collectors item, with GEN- 
UINE gold-plated nonleak stop- 
pers. Each contains a full dram 
of rare and expensive perfume. 
One a Spicy scent, another a 
Floral Fragrance, and third, an 
Oriental with Flowery accents. 
Start a collection of our nine 
styles for your dressing table, each 
a real beauty. Only $2.98 Fed. 
tax incl. or $1.20 for single bottle. 

J. L. KUCIREK LAB. 1507 So. 58 
Omaha 6, Nebr. 

“RUG BRAIDER SET 
MG Make a beautiful reversible Braided 
iog Rug in a few hours from old clothes, 

No pinning, sewing or 
pressing of strips necessary. Set of 

Pry 3 metal braiders, lacer, and instruc- 
es 5 tions included. : 

} NOW!BOTH $120 
HOOKED RUG MAKER\E 
Make a lovely Hooked Rug to add 
‘new charm and color to your home. 
Rug Fattern Catalog and complete 
instructions included. Send $1.00 
for both Postpaid. Sorry NO COD*’s. 
Money Back Guarantee. Take ad- 
vantage of this BARGAIN OFFER. 
REDDEN SALES CO., Dept. KK-1! 
8754 Indiana Ave., Chicago 19, II. 


