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Bristol, Rhode Island
Dear Friends:

Although you will read this letter in
December I am writing it the day aft-
er Thanksgiving, for one glance at the
calendar tells me that what we call
our “dead line" is right here. And be-
fore I say another word about our trip
I must tell you that we are having a
wonderful vacation here in New Eng-
land. The weather has been sunny
and not too cold — what I call “suit
weather".

As many of you know, we left Shen-
andoah at 8:00 o'clock on Thursday,
November 13th. We crossed the Mis-
sissippi river at Keokuk about two in
the afternoon and drove on to Ha-
vana, Ill. where we spent the first
night. I always enjoy the ride through
Illinois on Highway 136 for one passes
through wonderful farming country,
as is proved by the large houses and
barns and well fenced and cultivated
land.

As we drove through Hillsboro, In-
diana I wrote in my notebook a sign
that T am sure has amused many peo-
ple: “The home of 600 happy people
and a few old sore heads.”

About 3:00 o'clock on Friday we
reached Anderson, Ind, where our
youngest son, Donald, is employed as
an engineer by the Guide Lamp Co.
‘When we telephoned him from a fill-
ing station he told us that he had en-
gaged a motel at “Travelers’ Rest”
and we found it easily. As soon as he
was through work for the afternoon
he came out and we had a good visit,
Then we went back to the home where
he lives and had our evening meal.
Mrs. Hittle, the woman in whose home
he lives, was most gracious to us and
we feel grateful to her for the many
kind things she has done for Donald,

On Saturday we were able to spend
the day with him for he doesn’t have
to work. We drove around Anderson
to see all the big factories, beautiful
homes and country clubs, and then
went over to Muncie to see its big fac-
tories and the Ball Teachers' College;
it is one of the best of its kind in the
country.

Sunday we drove down to Seymour,
Indiana where Mart's parents were
reared. He especially wanted to visit
the old church and cemetery to take
photographs, so we stopped at a farm
home to inquire the way — and be-
lieve it or not, but those people were
distant relatives by marriage!

When we arrived back at the motel
we had a telephone call from Frederick
telling us that he would meet us at
Irwin, Penn, rather than in Indian-
apolis as we had originally planned.
We were glad to hear that he could
pick us up on the Penn. Turnpike for
the drive into Bristol because bad
weather was forecast. And sure
enough, by the time we reached Irwin
we had heavy rain and it continued
to rain without let-up until we arrived
at Frederick's home.

All along the way we found very
nice motels. Most of them offered
both television and radio in addition
to the standard shower baths and in-
ner-spring mattresses. I don’'t know
if it was because we were traveling at
a time when comparitively few tourists
were on the road or if we just had
luck, but these comfortable motels
cost us $5.00 or $6.00, which is con-
siderably less than we've paid in other
sections.

We drove on the New Jersey Turn-
pike from Philadelphia to New York
City. These turnpikes are a wonder-
ful time saver, and with a 50 mile per
hour speed limit they are quite safe.
We did see one terrible accident in the
roadway parallel to us, but the driver
was going at a terrific rate of speed,
far beyond the legal limit.

As we drove into Bristol in the aft-
ernoon we saw Mary Leanna just leav-
ing the school yard, so we stopped
and picked her up. When we reached
Frederick’s house our mileage register-
ed 2069 miles, but at least 200 miles of
that was spent sight seeing with Don-
ald in Indiana.

The weatherman has been cooperat-
ing wonderfully well with our plans
since we have been here. Our days
have been sunny and not too cold. It
seemed strange to be out with only
light coats on and then return to the
house to hear reports of your severe
blizzard that struck just before
Thanksgiving.

One day we drove out on Cape Cod
almost to Provincetown. The penin-
sula is very narrow with highways a-
long the mnorth and south shores.
Many of the houses we passed date
back to the early sixteenth century
and are still occupied. In fact, these
old houses are much more valuable
than the newer ones! We saw count-
less “Cape Cod” and “Salt Box" types
that have been well weathered by the
storms of many years.
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Tourists are the main industry on
the Cape. During the summer months
they come by thousands, and there are
numerous artists’ colonies because
painters find much inspiration in the
landscape. We saw cranberry bogs
here and there, but of course the crop
had been harvested for this year by
the time we arrived,

On this trip we ate dinner at Or-
leans. The dining room had once
been an old carriage shed but was re-
finished, of course, and it certainly
had a great deal of atmosphere. I
think that one of the nicest things a-
bout trips is the opportunity to eat
in wvarious kinds of restaurants, and
I always keep my eyes open for good
dishes that I can get the recipes for
and share with you. Thus far we've
had a really wonderful blueberry pie
and an Indian pudding. I'll enclose
the recipes for these that the chefs
gave to me, and perhaps Lucile will
find a place in this issue where they
can be tucked in.

Our Thanksgiving dinner this year
was eaten at Ashaway, Rhode Island
where we were entertained by Betty's
parents. Other members of her fam-
ily were there and we certainly had a
wonderful time — plus a delicious din-
ner, In the afternoon Mr, Crandall,
Betty’s father, showed colored movies
of their children and grandchildren —
these movies had been taken at prev-
ious family gatherings and we thor-
oughly enjoyed seeing them.

We had expected to leave Bristol on
December 1st, but our car had to be
taken in for work and consequently it
will be December 4th before we leave
here for Washington.

In Washington (we plan to allow
two days for the trip) we will stop at
a motel that Philip Field (brother
Henry's son) has engaged for us. He
and his wife, Marie, and daughter,
Billie, plan to take us sight seeing,
and since Lucile reported on the con-
fusing streets and heavy traffic in
Washington, we will surely appreciate
their help.

From Washington we plan to take
it slowly down to Florida. I don’t
know just where we will go. Some
good friends of ours from Massachu-
setts (we first met them in California)
are going to be at Lake Worth, so we
will go there first. Beyond this we
have no plans whatsoever.

I've been urging Dorothy for at
least three years to write an article
about smocking, and I'm glad to hear
that she will get it done for this issue.
I told Betty just now as I let down a
hem for Mary Leanna that I doubted
if any grandmother let down more
hems than I do what with Juliana,
Kristin, Emily, Alison and Mary Le-
anna growing up so fast.

The children tell me that they plan
to have a family gathering at our old
home on Summit Avenue. All of them
plan to be there, with the exception
of Donald and Frederick. I don't
know where we will be on Christmas
Eve, but our hearts will certainly be
back there — that's certain.

A happy, happy Christmas to you
and your loved ones. May this New
Year bring you joy and peace.

Affectionately yours, Leanna
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A GARDEN POTPOURRI
By Lucile

This snowy winter afternoon when
I sat down to think about our garden
I found that the above title simply
flashed into my mind. After I had it
down in black and white it looked a
little funny to my eyes, so I got up to
consult Webster. And this is what he
says:

“Potpourri”—A Medley or mixture;
a mixture, as of spiced flower petals
in a jar, used to scent a room.”

In view of the fact that I intended
to use the word in conjunction with a
garden, I felt I'd never been so for-
tunate in turning to Webster and lo-
cating a definition.

Memories and imaginations are the
ingredients we must depend upon
these days when snow blows wildly
through the air and at times every
loved and familiar shrub and tree are
blotted from sight. In spite of the
fact that our wall behind the pool is
a good seven feet high, I couldn’t even
see it a moment ago when I went to
the window.

Those of you who have visited our
garden can visualize this pool and
wall. But, come to think of it, I don't
believe that I've ever said very much
about it in these pages: so this is as
good a time as any to tell you how it
was made.

We've known a number of people who
built pools and it always sounded to us
like a lot of work. Furthermore, in
some cases those pools sprang a leak
and the luckless owner went out on a
fine morning only to find his goldfish
dead — and not a drop of water in
sight.

We didn't want this to happen to us.
And in addition, Russell had hauled
tons of dirt to make the various levels
of our garden and he was in no frame
of mind to haul anymore. That is
why we dismissed the idea of build-
ing a conventional concrete pool.

A stock tank, the biggest one made,
was what we finally settled on. This
was delivered to our side terrace on a
fine day and there it stood until Rus-
sell had time to dig out the area
where it was to be located. This ex-
cavation was quite a job for the sur-
face had to be exactly level, and since
a thick layer of cinders was put in, an
axe had to be taken to break it down
—again keeping it level.

When the time arrived to install the
tank in its prepared area, I stood by
helplessly while Russell turned it end
over end. Such moments constitute
some of the greatest crises that we
ever experience in our lives! It was
terrifically hot that day, the tank
weighed a ton (figuratively speaking)
and was about as easy to handle as a
full grown elephant. I can never re-
call feeling greater relief than the mo-
ment when it was balanced precarious-
ly on the brink — and then settled
down.

However, one important detail has
been omitted and I should go back now
and explain that while the tank was
still standing on the terrace it was
given two coats of waterproof enamel
in sky blue. This was supposed to
keep it from rusting out. Within
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And a happy journey, Mother and Dad!

This
was taken as the folks left for Bristol,
Rhode Island, their first stop on a winter trip.

twenty-four hours after it had been
filled with water that paint started
flaking off in great sheets. It has
continued to do so.

There is nothing particularly at-
tractive about the stark edges of a
stock tank in plain sight, so the next
step was to give it a coping, or edg-
ing, of marble slabs, We have Aunt
Helen Fischer to thank for these
beautiful marble stepping stones that
once formed a path through her gar-
den. She rearranged things, had no
further use for the marble, and passed
it on to us.

We had a walk of our own made
with these marble slabs, but they were
s0 exactly what we needed to edge the
pool that we tore up the walk and re-
placed it with concrete slabs that once
constituted part of our business sec-
tion sidewalk. When Shenandoah
went through the throes of a major
street improvement program it was
necessary to unload quantities of old
concrete slabs, and we were lucky
enough to get some.

From time to time you friends who
have called at our garden have com-
mented about the beautiful white mar-
ble edging. I never hear such nice
comments without remembering back
to the scalding summer afternoons
when I sat out there and polished
each one with a steel brush. Theyd
better gleam!

Although our own nursery can sup-
ply us with just about everything
imaginable in the line of stock, we
don’t have tropical water plants, so
we sent away for a goodly collection
of things. As a matter of fact, we or-
dered too much for in our inexperi-
ence we didn't realize how quickly and
luxuriantly some of those things grow.
Within one season we had enough for
several pools.

We also ordered all kinds of fish
and turtles. These came by express
in a huge bucket (there was a label
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attached to that bucket asking us to
send it back by return express — we
did), and it was an exciting afternoon
when we turned all of these things
into our pool.

Frogs were not included in the ship-
ment, but it wasn't long until they
turned up from someplace, and then
on almost every summer night we
heard a chorus that made us think
we were in some marshy woods.

I suppose, everything considered,
we've never had a spot that we en-
joyed more than our pool. There are
chairs around it; the wall, plus a Rus-
sian Olive and the Lombardy Poplars,
furnish shade; and somehow with the
water, and the pattern of light and
shadow, it always seems ten degrees
cooler there than it does anywhere
else in the garden. On moonlight
nights when our lilies are open, it is
truly a lovely and enchanted place.

I =aid earlier that memories and
imagination are what we call upon at
this season when we think about our
gardens. Just now I went to the win-
dow to see what that pool really does
look like on such a stormy day, and I
couldn’'t see it at all! All of the gold-
fish are in three big tubs in our base-
ment, and the turtles are in a big dish
upstairs.

There's one occupant of the pool
that is right out there underneath the
ice. When we moved everything in
about two months ago we unearthed
an enormous frog, one so big that I
loocked at his legs wistfully and
thought how good frog legs had tasted
the last time, five years ago, when we
enjoyed them in Florida. We can't
imagine how any frog could have
grown so huge in one short summer
and have concluded that he was a big-
sized fellow when he moved in.

Well, have you forgotten for these
few minutes about the frozen, desolate
world outside? I hope so. And I also
hope that if you have ever wanted a
pool but didn't feel up to tackling the
concrete variety, you will consider our
solution to the problem. From ex-
perience we know that it works.

THE CLOCK STRIKES TWELVE .

The last chime has rung in the old
year's face.

His hours ticked off in time and space.

The last second has passed into the
beyond

Carrying memories troubled or fond.

The whispering wind has carried away

The dream filled night and the busy
day.

Has carried too, the worries and fears;

The pain and suffering; the sorrows
and tears.

We turn lifes’ pages to one unused
and clean.

We close the book on what might have
been

And take up our living. Our souls
can borrow

From the treasure chest of a bright
tomorrow.

Old grief, old troubles, old problems
are few
When we ring out the old and ring
in the new!
—Phyllis Johnson Pasqualetti

v
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FREDERICK WRITES FROM BRISTOL

Dear Friends:

It doesn't seem possible that the
year 1952 is now to be placed in the
catalogue of memories. Twelve months
ago we wondered what the year would
hold for us, and now we know. The
future became the present, and now
the present is to become the past.

In anticipation we wondered how
we could ever meet the troubles and
the heartaches of 1952; in retrospect
we wonder why we ever worried. The
old, old lesson is till true — God gives
us strength for every need. We don’t
know what is in store for us in 1953,
but we do know that nothing will be
too difficult when God is by our side.
The year 1952 was a good year for the
Driftmiers in Bristol. It was a busy
one, an active one, and a satisfying
one. Of course there was much that
we did not get accomplised, things
that we wanted to do that we never
did, trips that we wanted to make
that we never made, money that we
wanted to save that we never saved,
expenses that we want to cut that we
never cut, but still it was a good year.
We love our church; we love our town;
and our love for each other is greater
than ever. What more do we need for
19537

In my December letter to you I
quoted at length from a sermon that
I had preached in our church last fall,
a sermon that told of the sacrifices of
the boys in Korea. Just a week ago I
received a letter from Korea signed
by fifteen Marines of the First Marine
Division. One of the boys had been
sent a copy of the sermon and he had
passed it around to his buddies, Here
is the letter those boys sent to me:
Dear Mr. Driftmier:

You preached a sermon sometime
ago on the subject, “Forgive Us Our
Debts”. You were expressing the feel-
ing of many who have not the chance
nor the means of telling their country-
men what this war means to them. It
is a lonely feeling to be engaged in a
war that no one wants and no one un-
derstands.

It is even more difficult to compre-
hend the attitude of those who benefit
from our service in Korea. You have
said in words simple and direct the in-
ner thoughts and deepest frustrations
of many who are waiting for the war
to end and watching for the next
enemy move.

Officially we cannot complain nor
can we cry out to the newspapers
about our feelings. Only through men
like you can the people hear our cry.
When we return to civilian life the
war will be over and men will want to
forget the ravages of war.

Old men will make the peace that

young men have died to win.

We hope and pray that some will
always remember the lessons of
this war,

(Here followed the signatures of 15

Marines).

You folks know that I have travelled
rather extensively all over the world.
My trips have some times been excit-
ing and sometimes been dull. Believe
it or not, one of the most exciting
trips I ever made was just this winter
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when I flew out to Pittsburg to meet
my mother and father and drive them
back to Bristol. How could such a
common-place journey as a flight to
Pittsburg be exciting? Just wait un-
til I tell you!

In the first place, the trip to Pitts-
burg was supposed to be a trip to In-
dianapolis. My parents were to meet
me at the Indianapolis airport on a
Sunday evening. Saturday night I had
to call them and explain that a funeral
in my parish would delay my de-
parture until Tuesday evening. It was
then planned that we would begin
driving from Indianapolis on Wednes-
day morning. However, on Monday I
had to call mother and dad and ex-
plain that a second funeral in the par-
ish would delay my departure until
Wednesday evening. It was then de-
cided that time would be saved if my
parents drove on as far as a little
town of Irwin, Pennsylvania on the
turnpike just east of Pittsburg. I was
to fly to Pittsburg Wednesday evening
and meet them at Irwin Thursday
morning.

My plane out of Providence was be-
hind schedule, and as we were leaving
the ground the pilot announced
through the loud speaker system that
we would be in New York in fifty-five
minutes. I immediately rang for the
steward who was busy serving dinner
and told him please to inform the
pilot that I had to catch a plane out
of New York for Pittsburg in fifty
minutes. Believe it or not, the pilot
brought us into LaGuardia Field at
New York in forty minutes. They let
me off the plane first and told me to
run to the airplane that was just pre-
paring to pull away from the airport
terminal. The plane crew on the Pitts-
burg flight was just closing the door
when I dashed up the steps.

As we taxied over to the take-off
strip the stewardess looked at my
ticket and said: “I see that you are
going to Pittsburg. Didn't they tell
you that because of the bad storm
that we are heading into tonight that
we may not land in Pittsburg?”

I told her that I had not had an op-
portunity to talk to anyone in the of-
fice and asked what would happen if
we could not land at Pittsburg. “Oh”
she said, “we shall take you to Co-
lumbus, Ohio and put you on a train
for Pittsburg tomorrow morning.”

As we flew over New York City
there was no sign of any storm as yet,
and so I sat back to enjoy the flight
and make the best of what might prove
to be a bad situation. It was the first
time I had seen New York from the
air by night, and I can’t begin to tell
you how beautiful, how thrilling it
was. Just as far as we could see out
of either side of the plane there were
millions of lights. It was a fairy land
come to life. The pilot very obliging-
ly tipped the plane first to one side
and then to the other so that we could
look right down on the tall buildings
and the rivers of lights that marked
the city streets and traffic-filled ave-
nues.

That beauty did not continue for
long, and just a few minutes out of
New York we ran into some nasty,
bumpy weather. All of us were in-
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structed to keep our seat belts fasten-
ed all the way to Pittsburg, and after
the first few minutes of rough flying
no passenger had to be reminded of it.

‘We appreciated the additional secur-
ity of the belts. As we came over the
city of Pittsburg the storm let up long
enough for us to land, but as we step-
ped out of the plane into a driving
rain and wind, I marveled at the ex-
traordinary skill it must have required
to land in such difficult weather.

I met my parents on schedule the
next morning and then drove them all
day long through the rain. Since we
had to drive through the mountains
we considered ourselves very fortunate
indeed that we encountered no ice and
snow. By three o'clock the next after-
noon we were safely at our journey's
end in Bristol.

The bad weather that you had out
in the Middle West around Thanks-
giving missed us completely here in
Rhode Island. As a matter of fact
we had good weather practically the
entire time that mother and dad were
in Bristol. While they were here I
was kept busy with my parish duties,
but we did find the time to take sev-
eral short trips to various points on
the New England coast. I did most
of my writing and studying late at
night after the rest of the family had
gone to bed.

How would you like to take a family
of seven children from New England
to Florida on a small oyster boat?
One of our church families is on its
way now in just such a fashion. The
mother and father have their bunks
in the wheel house, the boys are sleep-
ing in the engine room, and a small
one room cabin was built on the stern
of the boat for the girls. When they
sailed from Bristol the family car
was tightly lashed to the forward deck.
The father of the family is an oyster
fisherman by trade, and he intends to
look for work in Florida.

I certainly admire the courage and
the faith that those parents had to
have to make such a long trip under
such difficult conditions. Just before
they left I suggested to one of the
family that I be asked to bless the
boat in a little farewell ceremony.
The suggestion was very kindly re-
jected with the reminder that the last
time I blessed a boat in Bristol it had
an accident twenty minutes after the
ceremony, had another accident the
following week, and was finally wreck-
ed and sunk in a storm!

Sincerely,
Frederick.

NEW RADIO SCHEDULE
for your
KITCHEN-KLATTER VISIT

Our Kitchen-Klatter radio visit can now
be heard on KFNF and KFEQ at 9:00 A.
M. and on KOWH and WJAG at 11:00
A. M.
KFNF—SHENANDOAH, IA.—920

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

on your dial 9:00 A.M.
HKOWH—OMAHA, NEBR. — 660

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

on your dial 11:00 AM.
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THANKFUL HANDS IN GOD'S

HOUSE
By Mabel Nair Brown

Often we wish we could find some
tangible way to say a special “thank
you” to God for His many blessings,
and it is hard to imagine a better way
to do this than by putting our hands
to work in God’s house. Oh, of
course we help out with the Aid dut-
ies, and the church suppers and so-
cials, but there are other tasks for
willing and thankful hands to do.

I wonder how many of us take it
for granted that when we come to
church on Sunday morning we will
find God's house spotless and shining,
tall tapers glowing in gleaming can-
delabra, hymn books in every rack, a
lovely anthem by the choir? Most of
us, I think!

Some of the large city churches are
financially able to have paid labor
keep the church home tidy and run-
ning efficiently, but I am sure there
are far more churches who must “dip
and deal” on a slim budget, and who
rely on faithful members to do many
of the “extras”.

Then, too, there are always those
who cannot contribute financially to
the church but who welcome every
opportunity to use their hands in serv-
ice for God and His church. Here,
also, are the opportunities to give the
elderly or partially handicapped a
chance to share in the housekeeping
in God's house.

These are some examples of the way
willing and thankful hands can serve
in the church other than in the reg-
ular church services.

Not only must the candles on the
altar be replaced when burned down,
but often each fresh candle must be
pared down so that it will fit the
holder. The candelabra must be kept
polished and shining, as must the al-
tar cross, too. The cushions in pulpit
chairs must be cleaned (vaccumed, per-
haps?) and aired frequently. Yes, a
pair of thankful hands could work
wonders in keeping the altar and pul-
pit furnishings in order.

Who oils the church bell or cleans
the organ pipes in your church?
Could you offer to run your vacuum
cleaner over the church carpeting at
regular intervals to keep it clean and
to prevent particles of grit from being
left in the carpet to wear it out?

Willing hands can be at work be-
fore prayer and song. How nice if
some special person, or committee,
checks the hymnals and the church
music frequently and mends torn
pages with transparent tape. If there
is a goodly amount of choir musie, the
choir organist and director would ap-
preciate having it catalogued and filed
so that any piece might be readily
found at a moment’s notice.

Some man who is handy at carpen-
try work might be glad to make a fil-
ing cabinet to hold this music if your
church needs such a cabinet. Per-
haps one of your high school lads
might be eager to do this in his Man-
ual Training class as his contribution
to his church,

It is always nice if some older mem-
ber of the congregation will take the
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Uncle Bert Driftmier and Aunt Anna Drift-
mier, Dad’s brother and sister, both of whom
live in Clarinda, Towa. Uncle Bert operates
a mill, and Aunt Anna is a retired librarian.

Junior Choir under her wing and see
that their robes are kept in good re-
pair.

Flowers add so much to the beauty
of a church. Perhaps this would be
the place for your hands to serve if
you have a special knack for arrang-
ing them. One friend of mine makes
it a point to grow flowers and potted
plants so that she can supply flowers
for the church every month in the
year.

Do you love to keep records and
scrapbooks? Why not do this for
your church? If old records have
been lost or poorly kept, you can earn
the gratitude of your fellow members
and future members, if you visit the
older members and learn the facts
and history of the church and get
them down into a neat record bhook.

And how lovely it would be if such
a book could be illustrated with photo-
graphs — church fairs, church floats
in town parades, exceptional pro-
grams. All these, plus the routine list
of members, baptisms, etc., would
make your book a treasure chest for
church members.

Speaking of scrapbooks or record
books, is there a member in your
church who makes a hobby of book
covers or scrapbooks? Perhaps that
person would make a Guest Book for
your church. It is so nice to have
such a book where church visitors
can write their names and address,
perhaps a comment or two, if they
wish.

I hope your church has special mem-
bers designated each Sunday to wel-
come visitors, learn their names, in-
troduce them to others and see that
they find their way to Sunday School
classes if they care to go. Given such
a warm welcome I am sure they would
sign your guest beok gladly and leave
your church with a warm glow in
their heart for the friendliness and
spiritual goodness that your church
offered.

Handwork that the teachers of nur-
sery and kindergarten classes can use
to keep their small charges construc-
tively occupied all during the Sunday
School hour might be prepared by
some member of the church. Former
public school teachers often * have
mimeographs or hectographs they can
use for this purpose.

Yes, THANKFUL HANDS can find
much to do in the church, for it takes
“elbow grease”, as well as prayer and
money, to keep God's House beautiful.
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RING IN THE GLAD NEW YEAR
By Mabel Nair Brown

It is always fun to point up special
days by an interesting centerpiece or
buffet arrangement and here are some
decorating idea that are sure to please
your friends and your family during
the New Year’s festivities,

TIME MARCHES ON might well be
the theme for a table arrangement
which features a child's toy drum
placed on its side in a bed of greens.
On each side of the drum use a crayon
to draw the face of the clock with the
hands pointing to twelve o’clock. Lay
the drum sticks criss-cross on the top
of the drum and fasten there with
scotch tape. For a place favor choose
a bright red apple and use white icing
in a pastry tube to draw the face of
a clock on one side of the apple.
This apple clock might be a candle
holder with a piece of stick candy stuck
in it for the candle. Or small birth-
day candles might be used and at an
appropriate time the guests might
light the candle, each in turn, and
make a New Year's resolution or wish,

HAPPY NEW YEAR TO YOU says
the gay arrangement whichuses
greens, a string of bells entwined a-
mong them (how about grandfather’'s
old sleigh bells?) and three cotton
snowmen placed among them for ac-
cent. Add two or three of the toy or
miniature horns, and noisemakers to
welcome in the New Year, Provide
gay paper hats as favors.

If you have-the bell cake molds,
why not mold two popcorn New Year
Bells? Use small red candies to write
1953 on each bell. Place the bells on
your largest tray or glass plate and
add a large red bow at the top. If
you have a few sprays of holly to tuck
in the ribbon bow, it will add an extra
festive touch. Favors might be bell-
shaped cookies or individual cakes
frosted white with the red candies
used to outline the edge of the bell
and to write the year.

THE OLD AND NEW YEAR

The weary traveler old and worn

In faded coat and sandals torn;

Has journeyed a year by night and
day,

The lamp of wisdom lighting his way.

A babe is trudging by his side

With youth and hope and New Year
pride,

Now that the old man's journey is
done

With blessings he leaves the little one,

Happy New Year!
—Elfriede Schutt

Look not mournfully into the past;
it comes not back again; wisely im-
prove the present. It is thine. Go
forth to meet the shadowy future
without fear and with a manly heart.
—Longfellow.

COVER PICTURE

What could be more wonderful for
four little cousins than to have a
whole afternoon together to enjoy the
first snow of the season and a new
sled? Juliana, Kristin, Emily and
Martin are the lucky cousins,
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IF YOU WANT TO SMOCK, READ
THIS

Dear Friends:

In times past I have had many let-
ters from mothers of little girls ask-
ing me for information about smock-
ing. Unfortunately, since this is a
subject that cannot be answered in
just a few words, I'm afraid my an-
swers to these requests have been
very inadequate. By the time you
have worked all day in an office, and
find your evenings taken up with rou-
tine matters at home, there is little
time left for writing long and detailed
letters.

Since there is not much activity on
the farm to write about these days, I
decided to devote my letter to you this
month to the subject of smocking
beautiful dresses for little girls.

It has long been a standing joke in
our family that if you have a house-
hold gadget which suddenly refuses
to work, just drop it in Dorothy's lap
because she won't give up on it until
she has it mastered. Of course, since
most household gadgets today are
electrical, T gave this up quite some
time ago. But it is true that I do love
to figure things out, and puzzles just
fascinate me. I am mentioning all of
this because if it hadn’t been for this
eccentricity of mine, I probably would
never have learned to smock. I might
add that I now call smocking my hob-
by, the only genuine hobby I have
ever had.

One afternoon in Hollywood about
a month before Kristin was born I
stayed at home to baby-sit with Juli-
ana while Lucile went shopping. When
she came home she showed me this
pattern for a beautiful smocked dress
and the lovely pink batiste she had
gotten with which to make the dress.
There was no doubt in my mind but
what Lucile would figure this new
stitch out and make this darling dress,
because Lucile had always been the
seamstress in our family and could do
gorgeous embroidery; whereas the ex-
tent of my embroidery, until this date,
had been a set of cross-stitched tea
towels for Mother one Christmas.

When I dropped in to see Lucile
that evening I found her with a piece
of scrap material with lots of dots on
it, and the instructions. She inform-
ed me that she had been struggling
with it for an hour and was getting
nowhere and asked me to take a look
at it. There was much arguing but
eventually I had a look at it. To me
it was just a wonderful puzzle to be
figured out and by the end of the eve-
ning I could smock!

Since that time I imagine I have
smocked at least sixty dresses for our
girls, nieces, and friends. So if you
want to learn how to smock don’t feel
that you have to wait until you find
someone who can teach you, because
if I could learn from the directions
that come with the transfer, believe
me you can too.

There are two different kinds of
smocking transfers available. You
can buy either a dress pattern with
accompanying transfers, enough for
this one dress, or you can buy en-
velopes that contain sheets of trans-
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We turned back into our old photograph book to find this picture of Kristin Solstad, Kristin
Johnson and Juliana Verness. All of them are wearing dresses smocked by
Dorothy. They were three years old at this time.

fers., As a beginner I would suggest
you buy both of these because you are
going to need something to practice
with so that you will have your basic
stitches mastered on practice material
before you tackle your dress.

Complete instructions will come with
these transfers, not only a description
of how to do each stitch, but also a
photograph showing the exact size of
the stitch and how it should look. I
am not going to try and describe in
detail how to make these stitches be-
cause without the transfer in front of
you to look at you wouldn't know
what I was talking about, and their
explanations and photographs are far
more clear than any I could give.

The two basic stitches that I con-
sider the most important are the cable
stitch and the one-step wave, Not
only are they the two easiest ones to
learn, but they are used in practically
every smocking pattern that I have
ever seen. You will find stitches call-
ed the two-step wave, three-step wave,
and so forth — these are merely vari-
ations of the basic one-step wave.

For your practice material, and also
for the first few dresses you malke, be
sure to use a plain material and one
that is light in color. I mention this
because the maze of dots that you
will see on your transfer will be a
dark blue and you want each and
every dot to stand out clearly.

I learned my lesson on this the hard
way. I was going to teach a friend
how to smock and the material she
brought up for me to cut out and
stamp for her was a white back-ground
with a tiny little figure of yellow and
brown flowers, and also lots of little
tiny brown dots. Knowing that my
transfer was dark blue I thought sure-
ly it would be easy to see the differ-
ence in the dots. The upshot of it
was that all the dots looked just alike,
and it ended up with me smocking the
dress and it took me days and days
to finish it,

When you first start on your practice
material don't be discouraged if it
looks bad, because you will have to
have considerable practice before you
will find out just how tight to pull
your thread so that all of your stitch-
es look exactly alike.

Once you have mastered the basic
stitches you are ready to start your
dress, and when you open this pattern
and take out the transfer you won't
be frightened by all the dots because
by this time those dots will make
sense to you.

With each dress that is to be smock-
ed comes a piece of pattern that is
called the smocking guide. This guide
is the size of the finished garment
throughout the section that is smock-
ed. You use the tissue pattern to cut
a second pattern from heavy wrap-
ping paper, the heavier the better.

The first row of dots on your trans-
fer will be the gathering row, and will
come between an eighth and a quarter
of an inch from the top edge of your
material. With ordinary thread gath-
er this row until the top of your dress
fits the top of the smocking guide.
Now you sew the dress to the brown
paper across the top, around the arm
holes and down the sides. You do not
smock right through the paper. The
guide simply holds the material firm-
ly and makes it much more simple
to pull your threads tautly.

When the dress is completely smock-
ed, remove the paper guide, but do not
remove your gathering thread until
you have put your dress together; oth-
erwise you will have difficulty getting
the material to fall into beautiful folds
at the shoulder and the neck.

Now as to the kind of material and
the kind of thread to use. Stick to
cottons and use cotton embroidery
thread because they are the easiest to
work with. If you use a fine batiste
for a baby dress, use three strands of

(Continued on page 13)
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A VERY HUMAN PROBLEM
By Hallie M. Barrow

Not long ago the Public Forum De-
partment of a large city newspaper
asked this question: “What do you do
with a retired husband?”

Probably the editors of that depart-
ment were amazed at the avalanche
of letters that reached them from
their readers. Many of these letters
carried a bitter complaint of having
a husband at home all the time and
underfoot. Of course, in a city apart-
ment there is not much for a man to
do and he is likely to be restless and
unhappy.

Some of these wives stated that dur-
ing the years their husbands spent
their days at an office or factory they
had built up a life of their own and
belonged to numerous organizations
and social clubs. Now that the hus-
band was home and unhappy he ex-
pected his wife to give up all these
interests and concentrate her atten-
tion on him.

There were a few wives who took
the other side and said they were glad
to have their husbands home, but un-
fortunately they were a very small mi-
nority.

At the height of this controversy a
fine letter was written by a man who
speializes in problems of older people.
He said that in his long experience
with human relationship problems he
had observed this:

It was too late to start a congenial
companionship when the husband re-
tired if a couple had not worked from
the beginning of their marriage to
have common duties, pleasures,
friends, church activities, hobbies, and
plans for leisure periods and vaca-
tions. The ideal couple was one that
had many things in common all dur-
ing the years when perhaps there was
no extra money or time, The ideal
couple planned and hoped for various
goals and worked and looked forward
to carrying out these plans when the
husband retired and there would be
sufficent time. For such couples this
period of retirement when dreams
could materialize might well be the
happiest time of the marriage.

I decided to look around our small
town and regard the status of retired
husbands. Were they the nuisance so
many retired city men were? A small
town is a good place to look into this
subject of retired men because the
population of many small towns now-
adays is composed of farm couples
who have retired and moved into their
home town. They do not want to live
in a city but prefer small towns.

I made the rounds carefully and I
can assure you that there is no re-
tired husband problem here. I don't
know if this is because the people I
talked with are retired farm couples,
or simply because this is a very small
town — but in these parts a retired
husband is a distinct asset.

Who else could be found to mow the
grass, cut weeds, set out flowers, care
for a vegetable garden, gather and
help prepare fruits and vegetables for
canning or freezing, feed the chickens
and, if they keep a cow, do the milk-
ing? Our retired men put up stoves
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These three little cousins had two wonderful
days together at a beach near Wilmington,
North Carolina. Kristin Solstad is now tall
and slender, in contrast to the chubby three-
vear old you can see on the opposite page.
Paul Solstad, aged four, amused Juliana by
singing all of the well known Marine songs.

in the fall and take them down in the
spring, beat carpets, shake rugs, help
with the washing, and do all the odd
jobs of carpentering and repairing.
They go up town twice a day for the
mail. They probably stop on their re-
turn trips for a session of our Chair
Warmers Club at the produce house
and take home to their wives all of
the local news. Most of them go to
church Sunday morning with their
wives. In fact, these retired men in
our parts lead as full a life as they
ever did and couldn't understand the
fretting of women who say that their
husbands have nothing to do.

We think the reason there is no re-
tired husband problem in small towns
is just exactly the answer given by
the human relations expert: on the
farm they developed common inter-
ests.

A farmer’s business is no mystery
to his wife. She knows as well as he
does how many hogs, calves, cows,
horses and sheep are on the place.
She likely has helped out occasionally
with the field work and knows as
quickly as he does when they need a
new tractor or hay baler. He has
given her a hand with the poultry and
her vegetable garden. Neither of them
has had the time or the opportunity
to cultivate wholly individual interests
that cannot be shared by other mem-
bers of the family. It's pretty much
a group proposition all the way
through — mutual responsibilities and
mutual pleasures.

To us, that was a very touching
ceremony when the minister at The
Little Brown Church in the Vale took
the newly married couple to the ves-
tibule, put their hands on the bell rope
and told them to pull together — and
to pull the rest of their married life
in the same way.

We think there is great truth in this
motto we saw worked on an old sam-
pler: “Coming together isa beginning;
keeping together is progress; working
together is success.” Most farm cou-
ples have this experience of keeping
and working together, and their re-
tirement requires no great adjustment
to each other,

As a matter of fact, regardless of
where people live they can lay the
groundwork through earlier years for
a happy retirement period if they
work at it, Married couples who've
spent many years in a city apartment
with working hours that took them
from each other from quite early in
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the morning until night, will definite-
ly not have the natural opportunities
to share the day's activities together
that farm or small town married cou-
ples have . . . so it stands to reason
that they must use imagination and
foresight to create mutual interests
that will stand them in such good
stead when the time comes to retire.

‘We do have our problems in our
small town, but how to keep a retired
husband from being a nuisance is not
one of them.

The big problem, the tragic problem
in any size town is the lonely plight
of widows and widowers who miss
their mates so keenly and must travel
a very lonely road.

FUN FOR AN “INDOOR DAY"
By Mildred Cathcart

During these winter months you
will surely be up against quite a few
days when the children must stay in-
doors, and there are times when
mothers feel as if they cannot pos-
sibly drum up another bit of enter-
tainment to answer that all-too famil-
iar plaint: “Well, what can we do
now?”

Most of us, until we learn better,
figure that the new Christmas toys
will solve our problems for a long,
long time to come. In fact, I'm sure
that one of the great disillusionments
we experience as mothers comes
when we realize how quickly new
toys can lose their charm. It's at
such times that three simple items
you are sure to have on hand ecan
really come into their own. And I'm
thinking of spools, oatmeal cartons
and milk caps.

First, let us take spools. Tick
tacks are fun even though it is not
Halloween. Then spools of all sizes
make wonderful building material.
Towers, castles, houses, and numer-
ous things can be erected. Small chil-
dren enjoy stacking wvarious size
spools on top of each other, sorting
out according to size. If you provide
a heavy cord with an end dipped into
nail polish to make it firm, the chil-
dren can string the spools. And even
larger children will enjoy making
spool dolls. The older girls may paint
the spools, add tiny artificial flowers
and presto!! they will have “place
cards"” or favors for their next party.

Moral: never, never throw away a
spool!

If you are short on spools, let us
consider oatmeal cartons. By turn-
ing the box sideways and cutting out
a section you can make a doll cradle,
and little girls will be delighted to
make fancy bed covers for such a
cradle. If no small doll is available,
suggest a clothes pin dolly for the
cradle.

For brother the oatmeal carton
may be converted into a drum. The
box may be covered with brown
paper and it may have stripes painted
on it or pictures painted on it.

The older children can make fairly
substantial wren houses from these
cartons by shellacing or varnishing
them and hanging them in a protect-
ed place. Such a house will easily

(Continued on page 14)



FROM MY BLACK NOTEBOOKS!

Sixteen years ago this month when
I was first married, I spent many win-
ter evenings making some cook books.
I used inexpensive, rather small black
loose-leaf notebqoks, and since I was
clipping many recipes from magazines,
I often cut out and pasted in the
glamorous colored illustrations.

These little cook books have been
right beside me through all of these
years. I now have quite a complete
collection of fine cook books, but noth-
ing has ever taken the place of my lit-
tle cheap home-made cook hooks.
They stand on a shelf in the kitchen
and their appearance is disgraceful
...you can see plainly enough that
they've been consulted again and a-
gain AND again.

But they're crammed full of my fa-
vorite old standbys, so this month I'm
passing on to you some of these rec-
ipes.—Lucile.

LIGHT-AS-A-FEATHER
GINGERBREAD

1/2 cup shortening

1/2 cup boiling water

1/2 cup brown sugar

1/2 cup molasses

1 beaten egg

11/2 cups flour

1/2 tsp. salt

1/2 tsp. baking powder

1/2 tsp. soda

3/4 tsp. ginger

3/4 tsp. cinnamon

Pour boiling water over shortening.
Add remaining ingredients and beat
until smooth. Batter will be very thin
but do not add more flour. Bake in
greased, 8-inch square pan in a 3850
oven for 35 minutes.

I've tried countless gingerbread rec-
ipes and I've never found one that
compares to this. Just last week we
had it for dessert with whipped cream
on top—a wonderful wind up to sup-
per on a cold winter night.

MY FIRST CRANBERRY SALAD

1 pkg. cherry gelatine

1 cup hot water

1/2 cup cold water

1 small orange, cut in small pieces

1/2 cup pineapple pieces

1 can of whole cranberry sauce

1/4 cup chopped pecans or almonds

Dissolve gelatine in hot water. Add
cold water. When partially thickened
add orange, pineapple, cranberry and
nuts. Serve on crisp lettuce leaf with
salad dressing to which a small a-
mount of honey has been added.
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“Recipes Tested

in the

Kitchen - Klatter
Kitchen”

By LEANNA and LUCILE

VEAL PAPRIKA

2 1bs. veal steak, sliced

3 Tbls. shortening

1 onion, sliced

1 cup boiling water

3/4 cup thick cream (sweet or sour)

11/2 tsps. paprika

Melt shortening and gently brown
onion. Cut veal steak into individual
serving pieces, dip in flour, and then
fry slowly until brown. Season with
salt and pepper. Lower heat and add
boiling water. Cover tightly and sim-
mer slowly for about an hour. Stir
in cream and paprika and serve with:

FRIED NOODLES

1/2 1b. fine noodles

2 Tbls. shortening

Cook noodles until tender in boiling
salted water. Drain thoroughly. Fry
until erisp in shortening.

Comments: When I first made this
dish years ago there were no com-
mercial chow mein type fried noodles
on the market, so I always prepared
my own as mentioned above. These
days, particularly when I'm in a hur-
ry, I use the commercial product.

If I'm serving this for guests, I like
to add 1/3 cup of almonds, blanched
and cut into small pieces—these are
mixed with the noodles. If I don't
have almonds at hand, I like to add 2
tsp. of poppy seed—this gives an un-
usual and delicious flavor.

POPOVERS

1 cup flour

1/2 tsp. salt

2 eggs

1 cup milk

1 Tbls. melted shortening

Sift flour, measure, add salt and sift
again. Beat eggs until light and thick.
Add flour and 1/3 of milk; continue
to beat slowly until all flour is mois-
tened—about 30 seconds.

Add remaining milk and liguid fat
gradually, beating until mixture is
free from lumps—1 to 2 minutes. Pour
into greased glass baking cups — 1/4
cup of batter in each cup. Bake in a
425 degree oven for about 40 minutes.

This makes 8 popovers that actually
pop up to spectacular heights.

QUICK PEPPERMINT TOPPING

A quick filling and topping for a
chocolate cake can be made by whip-
ping 1 cup of cream and adding to it
1/2 cup crushed peppermint candy.
For spice cake use peanut brittle in
cream.
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SAUERBRATEN

4 lbs. bottom round of beef

2 cups vinegar

Water (see below)

2 Thbls. flour

1 Thls. salt

1 Thbls. pepper

4 bay leaves

12 peppercorns

16 whole cloves

1/2 tsp. allspice

1 bunch sliced carrots

13 ginger snaps

Select meat with a layer of fat, cut
off part of fat and save, Place meat
in vinegar, add water to cover, add bay
and peppercorns and leave in the re-
frigerator for 3 days. (It looks pe-
culiar at the end of 3 days but this is
all right—it should look that way.)
Dry meat thoroughly, then rub with
flour and brown in fat that has been
cut from meat. Add spices, vegeta-
bles and 2 cups of the liquid. Bake
in a 300 degree oven for almost 3
hours, or until tender. Crumble ex-
actly 13 ginger snaps into the liquid
about one hour before meat is done.
Add more of the original vinegar
liquid during the baking period if
necessary.

I must tell you the origin of this
recipe that I have prepared many,
many times, always with great suc-
cess for people who like “different”
food. I first tasted this at a dinner
16 years ago—the woman who enter-
tained us was a marvelous cook, the
kind who thinks nothing of working
for two days to prepare a fine meal.
She told me that she wouldn’t give me
the recipe unless I promised faithfully
to prepare it EXACTLY as it was given
to me. I have her copy pasted in my
little black cookbook and just now
when I copied it I noticed again that
13 ginger snaps is heavily underlined!

Plain boiled potatoes are served
with this — the gravy made as the
meat cooks is as smooth as velvet —
that’s why the carrots must be cut
fine and the ginger snaps crumbled
into it about an hour before it is
served. Remove the whole cloves,
bay leaves and peppercorns before
serving.

APRICOT DAINTY PIE

11/2 cups dried apricots
3 cups water

3/4 cup sugar

1/8 tsp. salt

1/4 tsp. ginger

1 Thbls. gelatine

1/4 cup cold water

Soak apricots in water until soft.
Add sugar, salt and ginger. Cook to
a thick pulp and then press through
a coarse sieve. Add gelatine that has
been dissolved in cold water. Cool
until it begins to thicken. Then beat
until fluffy. Fold in 3/4 cup whipping
cream, Turn into a baked pie shell
and chill.

I never thought very highly of apri-
cot pie made with dried apricots, so
when I came across this and tried it
I felt that I'd found a new way to
sneak up on dried fruit during the
winter months when it is inexpensive.
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PINEAPPLE CHEESE CAKE

3 egg yolks

1/2 cup sugar

1/4 tsp. salt

1/2 cup syrup from can of-sliced

pineapple

2 Thbls. gelatin

1/2 cup cold water

3 slices of pineapple

1 1b. cottage cheese

Juice and grated rind of large lemon

3 egg whites

1 cup cream, whipped

Cook in double boiler until thicken-
ed the 3 egg yolks slightly beaten,
sugar, salt and syrup. Soak gelatin
in cold water and add to hot mixture
along with the 3 slices of pineapple
that have been cut fine, cottage cheese
that has been put through a sieve, and
the juice and grated rind of large
lemon. Fold in 3 egg whites that
have been beaten until stiff, and the 1
cup of whipped cream.,

Pour into a 7x11 inch pan that has
been lined with a mixture made by
combining 2 cups of fine graham
cracker crumbs, 1/2 cup melted but-
ter, 4 Thls. sugar and 1 tsp. cinnamon.
Reserve 3/4 of a cup of this mixture
to sprinkle over the cheese mixture.
Place 6 slices of pineapple on top and
chill for several hours.

When I have a dozen people to en-
tertain I like to make this — TI've
never yet had anyone eat it who
wasn't highly enthusiastic about it.
(People who don't care for cottage
cheese are always flabbergasted when
they ask for the recipe and see that it
has the cheese in it — they didn't
suspect it.)

MY BEST MEAT LOAF

1 1b. ground beef

1/2 1b. ground pork

1/2 1b. ground veal

1/3 cup finely chopped onion
1/2 cup diced celery

21/2 tsps. salt

1/4 tsp. pepper

3/4 tsp. dry mustard

2 beaten eggs

1 Tbls. Worcestershire sauce
4 slices soft bread, cubed

1 cup warm rich milk

Mix meats thoroughly, add season-
ings, celery, onion, mustard, eggs and
Worcestershire sauce. Mix. Soak
bread cubes in milk and mix into
meat mixture. Pack into a loaf pan
(51/2x101/2 inch) and bake for 20
minutes in a 350 oven. Then turn out
on a greased shallow baking pan and
pour 1/2 cup hoiling water around
loaf. Bake uncovered in a 350 degree
oven for 1 hour. Baste every 15 min-
utes. This loaf keeps its form and
doesn't crack.

BEET AND HORSE-RADISH
RELISH

(I like this for hot pot roast or a
platter of sliced cold beef. It's easy,
attractive, and snappy in taste.)

Mix 1 cup of chopped cold cooked
beets, very well drained, 3 Tbls. pre-
pared horse-radish, drained, 2 Thbls.
lemon juice, 2 tsp. powdered sugar,
and salt to taste,
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TANGY SALAD

1 package lime-flavor gelatin

1 cup hot water

1 No. 2 can crushed pineapple

1 tablespoon prepared horseradish

1/4 teaspoon salt

1 cup diced celery

Dissolve gelatin in hot water. Drain
pineapple and measure the syrup, add-
ing enough cold water to make 1 cup.
Stir syrup-water mixture, pineapple,
horseradish, salt and celery into gel-
atin mixture. Chill until syrupy. Pour
into a salad mold and chill until firm.
Unmold salad on to lettuce-lined salad
platter, Serve with mayonnaise.

SUGARY APPLE MUFFINS

21/4 cups sifted cake flour

31/2 tsps. baking powder

1/2 tsp. salt

1/2 tsp. cinnamon

1/2 tsp. nutmeg

4 Thbls, shortening

1/2 cup plus 2 Tbls, sugar

1 egg, beaten

1 cup milk

1 cup finely chopped, pared apples

Sift flour with baking powder, salt,
1/4 tsp. cinnamon and 1/4 tsp. nut-
meg. Cream shortening and 1/2 cup
sugar. Stir in egg, then flour mix-
ture alternately with milk. Fold in
apples, then fill greased muffin pans
almost full. Sprinkle with remaining
2 Tbls. sugar, 1/4 tsp. cinnamon and
1/4 tsp. nutmeg that have been com-
bined. Bake in greased gem pans in
a 425 degree oven from 20 to 25 min-
utes.

CHOCOLATE CHIFFON PIE

1 Thls. unflavored gelatin

1/4 cup cold water

1/2 cup boiling water

2 squares melted chocolate or 6
Thbls. cocoa

3 eggs, separate yolks and whites

-1 eup sugar

1/4 tsp. salt

1 tsp. vanilla

1/3 cup evaporated milk or whip-
ping cream

Soak the gelatin in the cold water
for 5 minutes. Mix the chocolate or
cocoa with the boiling water until
smooth. Add softened gelatin to this
and slightly beaten egg yolks, 1/2
cup sugar, salt and vanilla. Cool un-
til it begins to congeal slightly. Whip
egg whites and fold in the remaining
1/2 cup sugar. Whip the evaporated
milk which has been chilled, or the
whipping cream and fold into choco-
late mixture, Pour into a 9-inch
baked or graham cracker crust and
chill.

CRANBERRY RELISH

(This is the easiest and I've never
found an improvement on it.)

Remove the seeds from 2 oranges
and put oranges through a food chop-
per with 1 1b. of cranberries, Mix
well; add 2 cups of sugar and the
juice of 1 orange and 1 lemon. Let
stand for 24 hours before serving.

PAGE 3

BANANA CAKE

1/2 cup shortening

1/2 cup sugar

2 eggs, well beaten

1 cup chopped nuts

1 cup mashed bananas
13/4 cups flour

1 tsp. baking powder
4 Tbls. cream

1 tsp. soda

Cream shortening and sugar and
add the well-beaten eggs. Dissolve
the soda in cream and add to previous
mixture. Stir in the flour and baking
powder that have been sifted together.
Lastly stir in the mashed bananas.
Bake in a greased loaf or tube pan in
a 350 degree oven for 45 minutes. Or
bake in 2 round layer cake pans for 30
to 40 minutes. This cake improves
upon standing; I always let it wait a
day before I cut it.

CUSTARD SAUCE

4 egg yolks

4 Tbls. sugar

1/8 tsp. salt

1 pint milk

1/2 tsp. vanilla

1/2 pint whipping cream

Beat egg yolks slightly, add sugar
and salt. Scald milk in top of double
boiler, then pour slowly over first mix-
ture, stirring constantly. Return to
double boiler and cook just until coat-
ing forms on spoon. Remove from
fire, chill and flavor. Fold in whip-
ped cream just before serving,

If there is any not-too fresh cake
in the house, uniced, this whips it into
a good dessert,

MOTHER'S NEW ENGLAND
RECIPES

BLUEBERRY PIE

1 pt. blueberries (can be fresh,
frozen or canned)

1/2 pt. cream, whipped

3 egg whites

1/2 cup sugar

Pinch of salt

1/2 tsp. vanilla

Whip the cream and add the beaten
egg whites, Fold in the other ingredi-
ents. Turn into a baked shell and
chill before serving.

INDIAN PUDDING
1 gt. milk
3 Tbls. yellow corn meal
1/3 eup molasses
1/2 cup sugar
1 egg
1 Thbls. butter, melted
1/2 tsp. ginger
1/2 tsp. cinnamon
1/4 tsp. salt

Scald 3 cups of milk and stir into
the molasses and meal. Cook until
thick, stirring constantly. Remove
from fire and add sugar, beaten egg,
butter and spices; mix thoroughly.
Pour into a buttered baking dish and
bake in a 300 degree oven for 30 min-
utes. Add remaining cup of milk and
stir well. Return to the oven and
bake 2 hours longer. Serve warm with
heavy cream,



PAGETDD

BIRTHDAY PARTY IN A CRISIS
By Mildred Cathcart

Have you ever found yourself in the
unenviable position of having prom-
ised a birthday party for your young-
ster, and then finding, when almost
the very day arrived, that everything
in the world had gone wrong? That's
what happened to me when Kerry Lee
was to be six years old. She had look-
ed forward to the party for weeks, and
I just plain didn't see how it could be
managed with the complications I'd
had, and was having,

But a promise is a promise, and
birthday parties are one of the long
remembered joys of childhood, so we
had one, even the kind she wanted,
for she said to me: “And Mother, I
do not want just an ordinary party.
Please, could I have flowers and can-
dles like you do at club? And may I
please have a birthday cake that is
different ##

That seemed like a pretty big order
under the circumstances but fortun-
ately we can do some planning while
we go about the less glamourous tasks
of dishes, laundry, and formulas.

The cake was the first obstacle and
since I did not get to bake one, I pur-
chased a loaf angel food cake and cut
it into large-sized pieces. These
pieces were covered with various pas-
tel colored frosting—pink, blue, yel-
low, green, and so on. On each “in-
dividual cake” I placed a flower, fancy
candle-holder, and candle. (These dec-
orations came from the dime store).
My large cake plate was of milk china
and I arranged the colors harmonious-
ly and in such a way that the lattice
china border could be seen. If you
could have heard the “Oh’s” and
“Ah's” when we brought the cake out
you would know the little girls
thought the effect most attractive —
and so did I.

As the guests sang “Happy Birth-
day” I lighted all the candles and
Kerry Lee blew them out and made
her wish. Then when each child was
served, we relighted the candles and
they blew them out and made a wish,
Of course, there is something magic
about a wish made over a birthday
candle. When you ‘are in just the
first grade you KNOW such wishes
will come true!

With the cake I served ice cream in
three colors according to the three
flavors — strawberry, chocolate, and
vanilla, Candy, nuts, and orange-ade
completed our refreshments. Ice
cubes with a bright cherry frozen in
it made ordinary orange-ade a party
drink.

We had no crepe paper streamers
or regular decorations but I knew
that six year old girls do appreciate
niceties. Consequently, we used our
lace tablecloth, our nicer dishes, and
our good silverware. A floral center-
piece arranged from our own garden
and matching yellow candles were
used. Nut cups and place cards just
like grown-ups did not go unnoticed,

Some sort of entertainment was my
next problem. Kerry Lee and her
cousin from Wyoming had played pa-
per dolls all summer, and I knew that
Juliana and Kristin both enjoyed them
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Another hem for Mother to let down! Dorothy
brought some of Kristin's dresses for lengthen-
ing when she came to tell the folks goodbye.

immensely too, so that seemed to be
the solution. I secured enough dolls
so each youngster could have one doll
and its wardrobe to cut out. This de-
lighted the girls and they were not
through cutting out clothes and com-
paring them when time was up. It
pleased the children too, when they
had something to take home with
them.

Balloons always seem to have a fas-
cination for children, so these pro-
vided favors and were fine amuse-
ment. It always intrigues boys and
girls to blow up a balloon, tie it, rub
it vigorously across their sleeves and
put it on the wall where it will stick
for a long time.

I had selected a story and some
children’s records to use in case in-
terest lagged, but these were not need-
ed.

We took several outdoor pictures
and also a few flash photos. These
delighted the children, especially when
we promised to give them one later.

All in all, the children had a nice
time, Kerry Lee thought she had a
delightful affair, and I did manage a
certain “party air” when I was sure I
could not possibly find time for a par-
ty.

The whole secret seems to lie in the
fact that a few minutes fore-thought
and a little work will turn our every-
day things into something festive.

And best of all, the children’'s en-
joyment and remembrance of these
childhood parties make it all very
worthwhile.

IT'S FUN TO WRITE LETTERS
By Grace Stoner Clark

‘“You write even if I don't. I just
love to GET letters but I'm such a
poor letter writer! Don’t you stop
writing just because I don't write
often.”

Did you ever say that, sort of wist-
fully and apologetically? And did you
get more than one or two letters from
absent friends or relatives unless you
answered them?
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To write an interesting letter takes
skill just as does making a good meat
pie. Each is composed of many in-
gredients, to be seasoned well with
imagination, as well as with salt, pep-
per and onions.

Almost anyone can learn to cook, or
sew, or play the piano, or nurse—and
like it, though of course each of us
likes some art better than others. By
the same token, anyone can become
a good letter writer—and enjoy Iit,
finding recreation and relaxation do-
ing it. Great are the rewards there-
of!

One gremlin of the letter writer is
to sit down to write and, presto! the
brain and memory go blank. You ex-
haust the weather, how you feel, and
where your GI boy is now and you
can't think of another thing. You
either throw away the sheet in dis-
gust or perhaps mail it with distaste
and hate letter writing more than
ever.

Or, maybe, your pen seems inspired
and you effortlessly cover several
sheets only to come to “Lots of Love”
with the uneasy feeling you told Jane
most of that once before. And was it
Jane who asked for some recipe —
let's see, was it for currant jelly or
for that new macaroni dish? And
where on earth had you laid her let-
ter anyway?

Probably all you need is a system.
Here is one that is fun and practical-
1y no bother. Keep a scratch pad and
pencil in the kitchen; another set near
your favorite reading or sewing chalr.

Now, whenever some item of inter-
est for one of your family or letter
friends pops into mind, you jot it
down RIGHT THEN if possible. Each
little item goes on a separate sheet.
They need not be neat, or lengthy—
just reminders. When you receive
letters with items of interest for some-
one else too, jot down on your pad a
reminder to refer back to that letter.

Read the home paper with pencil
handy to check each item you'll clip
after the rest of the family is through
with the paper. These clippings are
of especial delight to any of your
friends who have recently moved from
“Home Town" and to absent members
of your family.

Get extra snapshots whenever you
use your camera for their heart warm-
ing interest to absent dear ones.

Your notes will record all sorts of
homey items—color of your new hat;
lunch with Sally; baby's 3rd tooth;
Dad’s 5 1b. fish; new book; apples
falling; Jr. at camp and so on and on
for a long list.

Now you find a few precious min-
utes for letter writing and you go
over your notes, clippings and snap-
shots and lay aside the ones of inter-
est to this particular friend. After
you have used the notes, write her
name and date on them so you won't
repeat them to her next time. They
are still valuable for other letters yet.

This next is SO important! Decide
on a place to keep all letters received
and keep them there until answered.
Re-read a letter just before answering
it. Answer every question; congratu-
late, sympathize or comment as in-
dicated. Ask about that family and
then tell about yours.
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LETTER FROM LUCILE

Dear Friends:

One of the most gratifying experi-
ences on the trip that we took in
October was to wind down a beautiful
mountain road and see below us Norris
Dam. This dam is something that we
had seen photographed countless
times, had read articles about, and
had hoped to see some day. It is one
of the great dams of the world, you
know, and if you don't believe that it
has revolutionized life in that entire
section of our country all you need to
do is drive through there and see with
your own eyes what it has done to im-
prove the standard of living.

We had hoped to go to Oak Ridge,
you may recall, but the traffic moving
in that direction was so heavy that we
decided to turn east, drive over the
Norris Dam, and go directly to Knox-
ville. As we approached the city we
saw feverish activity in one of the
fine residential suburbs where a for-
est fire had moved right up behind
some handsome homes — truly that
whole country was a giant tinder-box.

Gatlinburg, Tenn. was our stop that
night. It is strictly a resort town and
fortunately we had sense enough to
stop about four o'clock and settle
down in a motel. In another hour I
don’t think there would have been a
thing available. And furthermore,
when we started out in the morning
we discovered that where we had stay-
ed was only about a block or two from
the entrance to the Great Smoky Na-
tional Park, a road that we certainly
wouldn't want to tackle except in
broad daylight.

When I remember back to the Great
Smoky National Park I can only wish
that somehow each and everyone of
you could get there! It is really beau-
tiful beyond description, so beautiful,
in fact, that we're determined to get
there again when our entire vacation
can be spent in that area.

It is difficult to believe that it could
ever be more inspiring than when we
saw it in the fall with gorgeous color-
ing that actually dazzled the eyes.
But since then we've talked to people
who've been there in the spring, and
they say that those mountain sides
covered with rhododendrons, laurel
and azelea in full bloom is a sight
comparable only to our human con-
ception of heaven.

In Asheville, N. Carolina, the first
big town after you leave the Park,
we accomplished what I had so long
wished to do: we visited Riverside
Cemetery where the beloved American
author, Thomas Wolfe, is buried, and
also located the Wolfe home which
was once open to the public but is
now closed.

Lack of time prevented us from vis-
iting the magnificent Biltmore estate
(I believe this is considered the great-
est country estate in the United
States), but those of you who are not
as hurried as we were should by all
means take time to see it. People
who have been there have told me
that there is no experience like it, and
from reading much material about it
I am sure that they're right.

Our first destination on this trip
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Juliana walked through this gate at Hanni-
bal, Mo. into one of the great adventures of

her life. If your youngsters also love Tom
Sawyer, they’d be thrilled by a trip throngh
the famous cave.

was Camp Lejuene, N. C, (located a-
bout 60 miles north of Wilmington)
and we reached there around 4:00 in
the afternoon. I knew that Camp Le-
juene was large, but I was totally un-
prepared to see miles and miles and
miles of it! There are 79,000 marines
stationed there, and I'll bet that at
least a third of those men have their
families with them, so you ecan see
what a good-sized city it makes.

Incidentally, in case you too had
never heard of such a huge base I
must say that there is a good explana-
tion: it was developed after World
War II and consequently there hasn't
been occasion for us to hear about it
as we once heard about training bases
during the war years.

The housing built at such a base
seemed to us really wonderful. For
instance, the house occupied by Rus-
sell’s sister, Boletta Solstad and her
family, was one of about fifteen con-
structed around a large open park.
All of these houses had their living
rooms (one wall almost solid glass)
and front doors opening out on to this
park where there was fine playground
equipment and lovely trees; their back
doors opened on to the street. This
arrangement gives small children (and
there were thousands of them, I
think!) a safe place to play away from
traffic. 2

You'll be amused at our arrival in
Camp Lejuene. Boletta expected her
third baby in late Stepember or early
October, and it never once occurred
to us but that by the time we turned
up in late October the new baby would
be there and everything back to nor-
mal. We hadn’t heard from them for
quite some time even before we spent
six days on the road getting there, so
you can see what a surprise it was to
drive up in front and see at a glance
that baby was not yet with us!

We had a big turkey dinner that
first night, visited until midnight, and
then went to bed. At 1:30 or there-
abouts we were awakened when Bolet-
ta called in to say goodbye — she was
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headed for the hospital. About an
hour later she had a new sister, Kira,
for Kristin, who is now nine, and
Paul, who is four. Everyone said we
should have turned up almost a month
earlier!

While we were in North Carolina
we "had two wonderful days at the
beach, an interesting expedition to
Wilmington, and a very absorbing trip
to Fort Macon, a Confederate prison
that lies directly under sand dunes on
the beach. We could see why it took
the Union soldiers such a long time to
capture Fort Macon after we had
gone through it and studied the sur-
rounding area.

Our plans had never called for
spending very much time in North
Carolina (we had only two weeks for
everything we wanted to do), but two
things cut it shorter than we had in-
tended: the baby’s arrival, plus the
fact that John, Boletta's husband, re-
ceived his orders for transfer only
twenty-four hours after the baby was
born. Unfortunately those orders were
for Korea rather than any base in this
country, so it meant a great upheaval
for both Boletta and Russell's parents
who had expected to spend the winter
in North Carolina.

Six o'clock on a Sunday morning
found us boarding a bus for Washing-
ton. We rode until 4:30 in the after-
noon, and almost every mile of that
trip was through historic country. We
had lunch in Richmond, I remember,
and as we drove through there we
saw the most magnificent iron work I
have ever seen. New Orleans is sup-
posed to have the most beautiful iron
work used architecturally, but we
never saw anything there that sur-
passed what we saw in Richmond.

Washington was a thrilling experi-
ence — it surpassed our expectations.
Those of you who have been there will
agree, I think, that it is almost breath-
taking to see, for the first time, such
famous places as the White House,
Capitol, Washington Monument, Lin-
coln Memorial, Jefferson Memorial and
Arlington — to name only a very few
things. As long as I can remember
I've seen photographs of these build-
ings, to say nothing of newsreel shots,
etc., but somehow nothing quite pre-
pares you for the actuality of being
right in them.

On the very day that I write this
both Mother and Dad are in Washing-
ton. Dad made a business trip there
a good many years ago but it is Moth-
er's first visit. And I imagine that
her impressions of that glittering city
are just about what ours were. I re-
gret that she can't stand to look out
through the glass windows in the
Washington Monument, for that is
by far the best way to see the great
sweep of city and surrounding coun-
tryside. If we had realized how im-
portant that view is to getting a clear
idea of what and where things are lo-
cated, we would have gone there the
very first thing instead of on our
third day.

Next month I'd like to tell you some-
thing about Mount Vernon and Ar-
lington, and then I promise you that
I'll be through with the trip!

Lucile
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FOR THE CHILDREN

THE MOST IMPORTANT ANIMAL
By Myrtle B. Felkner

One blustery winter day the animals
lay in the barn. It was quite cozy up-
on the hay, safe from snow and wind.
The animals should have been happy,
but instead they were bickering about
their own importance.

“The farmer could never get along
without me,” said the cow smugly.
“After all, I furnish milk and cream
for his family.”

“Indeed!” said the mare cooly.
“Even a good goat could do that. I
am the farmer's most valuable animal.
He gets a great deal of pleasure out
of riding me, and I can perform use-
ful tasks as well. Can any of you
argue with that?”

The red hen flapped her wings.
“Cut! Cut!” she said. “I lay so many
eggs that the farmer has all he wants
to eat, and a few to sell, besides.
Surely I am the most important.”

“And if you fail to lay your eggs,”
the sheep reminded her, “you are
promptly put into the stew pot. Con-
sider my value. Year after year I
never fail to produce a crop of wool.
The farmer uses it for blankets and
warm clothing or sells it for dozens
of industrial uses. I am really quite
a useful fellow.”

All this time the dog Rover lay with
his nose between his paws, watching
and listening. Now the cow said to
him,

“And what do you do to earn your
keep?”

Rover stretched lazily.

“I go with the farmer to fetch the
cows at milking time,” he offered.

“You are nothing but a nuisance!”
snapped the mare. “The farmer and
I could go alone just as well.”

“Besides,” added the cow, “we don’t
pay any attention to you anyway.”

“YI guard the children so they don't
wander onto the road,” said Rover.

“A good fence would be more re-
liable,” answered the sheep.

“And the farmer wouldn't have to
feed a fence,” added the red hen.

“I guess I'm just good-for-nothing
then,” mused the dog, and he dropped
off to sleep.

One morning several days later the
farmer said, “This cow isn't producing
enough milk. I will sell her and buy
a better breed.”

“There,” said the other animals
smugly. “Yow’re not so important.”

“On second thought,” added the
farmer, “I might as well sell the mare,
too. The tractor does most of the
work anyway, and she is too expen-
sive to keep for mere pleasure.” So he
loaded the cow and the mare into a
truck and sold them to another farm-
er,

For several days the sheep and the

red hen wrangled about their import-
ance. Soon they were wrangling so
constantly that the red hen forgot to
lay her daily egg.

“It's no use to keep a lazy hen,” re-
marked the farmer, and he loaded her
into the chicken coop to take to town.

“Baaaa!” bleated the sheep. “Now
I'm sure you will all admit that I am
the most valuable animal on the
farm.”

When the farmer heard this com-
motion, he said, “Why should I keep
just one sheep? The new miracle
fabrics are just as warm as wool. I
will sell the sheep and raise hogs.”

“Such foolishness!” protested the
sheep. “Why don't you sell the dog
instead of me? He has admited that
he is a good-for-nothing.”

The farmer laughed. “He is a faith-
ful and uncomplaining friend,” he
said. “A man cannot sell his friend.”

Then the farmer hurried off to town
with the sheep and the red hen. As
for Rover, he lay down on the hay,
tucked his nose between his paws, and
had a long, lazy winter nap.

FOR THE LITTLE COOK

Here is a pudding that you can stir
up “quick as a wink” and it makes
delicious eating every time!

“HASTY MARY" PUDDING

1 cup white sugar

1 cup sifted flour

2 teaspoons baking powder

1/4 teaspoon salt

1/2 cup milk

1 cup raisins

1 cup brown sugar

2 cups boiling water

Sift the white sugar, flour, baking
powder and salt together in a mixing
bowl. Add the milk and mix well;
fold in the raisins. Pour in a greased
baking dish, Mix the brown sugar
and boiling water together and pour
over the batter in the baking dish.
Bake for 30 minutes in a 350 degree
oven. You may serve this pudding
plain or with whipped cream.
—Mildred Grenier.

A LOVE CAKE FOR MOTHER

1 can of Obedience

Several pounds of Affection

1 pint of Neatness

Some holiday, birthday and everyday

Surprises

1 can of Running Errands (Willing
Brand)

1 box of powdered “Get up when I
should”

1 bottle of “Keep sunny all day long”

1 can of pure thoughtfulness

Mix well, bake in a warm oven and
serve to Mother every day. She ought
to have it in big slices,
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Three birthday candles for Barbara Felkne
of Centerville, Jowa. Her mother, Myrtle E.
Felkner, writes the stories that yom children
enjoy so much, and it would be our guess that
Barbara hears all of them before they are
mailed.

CROSSING THE DESERT IN A
HAMMOCK

When a human baby goes bye-bye,
he usually rides in a car or baby
carriage, but not so the baby camel

He rides in a private hammock on
the back of a trained nurse, in front
of his mother whose big, brown eyes
are watching his every movement.

Something very dreadful would
happen to this nurse if he would
stumble and drop the baby camel
from its resting place, because it is a
precious baby and is worth as much
as a fine horse when it is grown. So,
the owner of the camels watches out
for this four-legged baby, too.

Although the little one is three
feet high and weighs more than a
bossy calf at birth, he is too wobbly
in his little legs to stand, and with-
put his mother’s milk he would soon
die.

So, when the mother camel travels
fifty miles or more a day with a
caravan or passenger train of camels
across the northern desert floors and
rocky hills of Arabia and Sahara, her
helpless baby rocks along in his
hammock in front of her. His nurse
sometimes carries half a ton of
other things along with the baby
camel. Leather bags of water, bales
of cloth and dates and huge jugs of
oil make up this half-ton load.

You may wonder why the baby's
mother does not carry him on her
back. But, if she could not see her
baby, she would become confused,
and from her stupidity would bolt
right back to the last place they
camped in search of her infant. As
long as she can see her baby swing-
ing in his hammock in front of her,
she follows along contentedly.

—Delphia M. Stubbs

RIDDLES

1. What begins with P and ends
with E and has more than 500 let-
ters? Ans. A postoffice.

2. What turns without moving?
Ans. Sour cream.

3. What has three feet and can’t
walk? Ans. A yardstick.

4, What three words are used most
by school children? Ans. “I don’t
know."”
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Wé have o limited quantity
of factory doamaged seconds —
priced for quick disposal at only
$2.50 per dozen pairs postpaid.
All are sheer and full fashioned.
Copies of our latest confidential
wholesale price lists will be in-
cluded with every order. Buy
your hosiery from us for incredi-
ble values! Hurry/

CONNELLY HOSIERY (0.
BOX 284, LYNN 65, MASS.

Simple easy instructions start you weaving at
once. Beautiful patterns that make your home ‘
a virtual art center. Make hand-bags, scarves,
draperies, table cloths, upholstering—hundreds
other lovely art creations. 2-Harmess Loom.

407 weaving space, $60 F.0.B., warped FREE with 10
yds. yarn for carpet. Send 50¢ to cover postage, handling,
for color instruction book: “Adventures in Weaving.'
SWISS LOOMS, 5919C Romaine, St. Louls 12, Mo.
Walk on Ice Without
Slipping or Falling!
“Kantslip™

FOOT GRIPPERS

Sure Grip on Ice, Snow,
Wet Grass, ete.!
Prevent slipping and falling!’ Slips on and off
your feet quickly! Makes walking outdoors on
ice easy! Hardened rustproof steel grippers for
men, women and children, Elastic band makes
it easy to fit any size shoe. 2 pairs for $1.00
postpaid. 5 pairs for $2.00. EXTRA POWER-
FUL GRIPPERS—larger teeth, stronger action,
$1.25 per 2 Palrs, 5 Pairs for $2.50,
Tower Press, Inc., Box 581-CAB,

Lynn, Mass.

Send 51.00 for sock € pe. st todayl

HAMILTON WARD
Box 44, Westfield, Mass,

(Continued from page 6)

thread. For chambrays and ginghams
use six strands.

Try to judge how long a piece of
thread you are going to need to do an
entire row because it is difficult to
change thread in the middle of the
row without its being very noticeable.
Until you have made several dresses
don't tackle an organdy or a heavily
starched piece of dotted swiss because
it is very difficult to get your stitches
even on this type of material.

Out of those sixty dresses I have
made, only two were not cotton. These
two were made rather early in the
game and I had so much trouble with
them that I never again strayed away
from cotton.

I wanted to make Juliana a very
special dress for Christmas when she
was two, and I found this piece of
pale green light weight wool that I
thought would be beautiful smocked in
real dark green wool yarn. Of course
the yarn had to be very fine to be able
to get it through the eye of an em-
broidery needle, and of course you
have to pull your thread tight, so con-
sequently the thread broke about every
six or seven stitches. Then I would
have to take out about half of those
stitches so that I would have enough
thread to tie a knot.
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In addition, since this was to be a
very special dress, I had to use the
most intricate pattern available and
one that covered the entire waist
front. I don't remember how long it
took me to finish it, but I remember
that at the time it seemed as if it
would go on forever. The under side
was just a maze of knots. It was the
most impractical dress she ever own-
ed. Can you imagine putting that
much time and labor on a dress for a
two year old that had to be dry clean-
ed every time she wore it?

You would naturally think that once
would have been enough to teach me
never to use anything but cotton, but
no, two months later I turned right
around and made Kristin one just like
it, only this time I used pale pink wool
jersey smocked in brown wool. I
hadn’t forgotten, but I thought that
maybe the soft jersey would be easier
to work with. It wasn't., I had the
same troubles I had had with the
green. And the sad part of it is, that
I don't think Kristin ever had that
dress on more than five times. Every
dress I have made since has been cot-
ton.

When I learned to smock there were
very few patterns for smocked dress-
es on the market, so after I had made
the dress up using the transfer that
came with it, I used the same pattern
over and over and made up my own
designs by taking the sheets of trans-
fers and cutting them apart switching
the rows around in various ways so as
to have a completely new effect.
When you are doing this you have to
be very careful to get the pattern of
your dots placed correctly from row
to row.

After you have learned to smock
and your little girl has three or four
lovely dresses, make something extra
special for yourself. I have a beauti-
ful white batiste peasant blouse with
a wide band of smocking around the
neck that lopks just perfect with the
bright blue Indian head peasant skirt
that Mother made for me this sum-
mer,

You can also make darling aprons,
either for yourself or for gifts. Using
a straight piece of material, stamp
yvour band of smocking transfer about
two inches down from the top. Make
a rolled hem at the top, and when
your apron is finished you will have a
cute little ruffle above the smocked
band.

Don't get discouraged — be patient!
The finished result is worth all the
anguish you have gone through to
learn how. The only drawback I
found with smocking was that once I
had started a dress I couldn't put it
down long enough to get my house-
work done because by the time I had
finished one row I would say to my-
self, “Now I am just going to start the
next row so I can see how it is going
to look”, and for me this would just
go on and on.

Well, good luck, and I just wish I
could step into your living room and
see how you are coming along. You
may be glad I can't because I would
probably make you take out a row or
two and do it over again!

Sincerely,
Dorothy.
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sy AT LASTI YOUR CHANCE FOR SUCCESS

™ BE A PRACTICAL NURSE

No High School Necessary; No Age Limit

Send for sample lesson and nurse's booklet.
It's FREE . no obligation. Just mail coupm
See for yourself how easy it is to get BIG PAY .
gain social prestige and financial independence u
a POST GRADUATE HOSPITAL trained PRACYCAL NURSE.
Learn at home while you earn. Don't delay.
Send coupon NOW!
0008000000000 DORRRBENRS

®  POST GRADUATE HOSPITAL SCHOOL OF NURSING §
24C1 Avditorium Bidg. Chicoge 5, M. P4
© NAME 4
:Anmru :
o CITY. __STATE L ]
......l..............-.....

FURNITURE SCRATCH REMOVER

Seratches, Nicks Dnanpur Instantly!
‘Watch your furniture scratches &
nicks vanish like magic as you
whisk the BCRATCH STIK over
the marred surface. SCRATCH
STIK is self-applying and takes
but a few seconds to do. No cloths
@ —no fluids! Safe to use on any
IR wood without danger to same, Keep
your furniture looking like new at
all times! Each good for at least
1000 scratches. $1.00 Postpaid.
TOWER PRESS INC.
P. 0. Box 591-XC., Lynn, Mass,

robe, ete,
in. Finest expensive narrow-
wale CORDUROY. Light, dark.
Fresh. new. Ready-to-use.

SEND NO MONEY ;’,’:,.‘,’

on postcard. Pay postman only $2.39 each (3 for
$6.50) plus postage. Money back If not delighted.
ul.Ill.'r BLOCK HOUSE, Box54-A,Omaha 3, Nebr,

e ey
DARNER THar rivs

., ANY SEWING MACHINE
% FREE 3" Darning §()¢
\_:__, HOOP Included (to get

couch cover,

e into heel and toe of Sock) :.::.

Work looks like its been rewoven!
Sews in any direction—front, back cr side-
ways. Mends rips and tears. Binds and
overcasts seams. Makes button holes—sews
on_buttons—ataches zippers . . . use it to
uilt, embrmdcr, applique and monogram.
UAR TEED. Mail 50c NOW! t

RIDDEN, ITS'l U Indiana Ave., Chicago 19, lil.

R AT

NEW TRANSFER PATTERNS

FOR MAKING

LOVELY, QUICK GIFTS

Only $1.00 will bring you a wonderful new selection
of ‘Leanna’s Hot Iron Color Transfers.”” Two of
them are displayed above and below. With this new
selection, you can easily and quickly make attractive
gifts for your friends.

NEW EMBROIDERY PATTERNS

Included are many exciting new embroidery patterns
for a Cross Stitch table cloth, crib spreads, pillow
cases, luneh cloths, tea towel sets, ete.

SEND ONLY $1.00 PER SET
ORDER FROM
KITCHEN-KLATTER

Dept. 16 SHENANDOAH, 10WA
g Ve N y o' A

RV3 g!fc

ﬁ'\\
n\‘N

N
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Be Your Own MUSIC Teacher

LEARN AT HOME THIS MONEY SAVING WAY

Bimple as A-B-C. Your lessons consist of real selections, in-
stead of tiresome exercises.  You read real notes—no *‘num-
bers™ or trick music. Some of our 900,000 students are
band LEADERS, Everythingisin print and pictures, Flrst
you are told what to do. Then a picture shows you how.
Boon you are playing the music you like,

Write for big 36 page Free Book and FREE
Print and Picture Sample. Mention
favorite instrument. U. S.School of Musle, J:le]®L 4R}

Studie CI781, Port Washington, N. Y.

INVISIBLE
REWEAVING

Pays up to *1@00 an hour!

THOUSANDS FIND FINANCIAL
t SECURITY ..... AT HOME!
Thedemandis endless, Laundries, cieaners,
e tailors, department stores, homes — every-
body nil"d!{rl ofessional reweaving service.
And skilled eraftsmen are scarce! Yowean
learn tomake euts, moth holes, burns, tears
DISAPPEAR from couts, qults dresses, all
fabries aimost like magn EARN UP
TO §10.00 AN HOUR AT HOME |

%2 The ORIGINAL, Complete

Professional Course ...

You need no special education, experience or ability.
Age doesn't matter. Learn all the seerets of this fascinating
profession in a few short weeks—begin earning in days!

F HE Get Thrilling Details Now!

Make no mistake! Thisisacomplate, pro;
fessional course . . .with pr on_wwnli
equipment . . . written by experts.
densed, unsatisfactory short-cut.

Not a prad;zr-l: Not & con-
FABRICON offers the
ORIGINAL home-study coursa. .
in the field. It qualifies you for

.first, best, most-complete
professional earnings! Write

fff:?;}ﬁ??i LR
FABRICON CO., 8342 S. Prairie Ave., Depl. 20 Chicaga 19, IIl.
TWO NEW BOOKS BY
MIDWESTERN AUTHORS

THE LOST FAITH by Enna Nielsen James
Did American Indians have a Christian
faith which had degenerated by the time
white men arrived? Omaha's Mrs. James
finds faseinating parallels to the Bible all
through the legends of Hiawatha.
$2.00 postpaid

THE BIG STORM by Genevieve Gilfry
For Realism and suspense, you'll enjoy
this exciting story of human drama in
Wyoming's ‘‘Operation Snowbound”. A
former Nebraskan, Mrs. Gilfry now lives in

Cheyenne. $2.50 postpaid.
FREE! Send for “Growing Up With
Books"”. A new list of books for children,

3 to 12 years.
KIESER'S BOOK STORE
205 N. 16th St. Omaha 2, Nebraska

It's Profitable to

MAKE & SELL HATS
Our wholesale price 32 page clt.—
alog  including EVERYTHIN
USED IN MII.LINEB.‘I—Blodu
Findings, Feathers. Flowers, Wire
and Buckram Frames, etc. Send 25¢
for catalog illustrating thousands
of items and you're
2.’m refunded on an order of $2. 00
more. Established 32 years.
LOUIE MILLER—MHNnory Supnlies
225 N. Wabash Ave. Dept. ZH Chicago 1, Il

WHY
STRAIN
YOUR EYES?
These glass-
es will help
SEND NO MONEY. PAY $2.95
you threada pPLUS PGSTAGE FOR Tf-lsss
needle and GOLD PLATED BRIDGE MA
resd smll- SEVAGENNESTASCES
est print!  joo7; SATISF

H.K.COMPANY, Box 21633 RICHHDNB.“-
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(Continued from page T)
do for one family of wrens and often
they last for an entire season.

Older girls can use the smaller
oatmeal boxes for knitting or button
boxes. They may be painted, covered
with wall paper or a sheet of gift
wrappings. We have even used left
over gummed seals to cover them. If
you have old crepe paper streamers
from former decorating, pull the
strips through a block of wood with
a small hole in it. This stretched
paper braided and pasted on the box
looks very nice.

Third comes the milk caps that can
be used in numerous ways. Covered
with scraps of silver or gold foil, they
make play coins.

To make attractive shade pulls,
paint or color the caps and paste a
picture on them. For book marks,
decorate two caps, lay a piece of rib-
bon between, and then glue the caps
together,

For an educational fun game take
5 caps and number the backs from
one to five, Let each player toss up
all caps at once. His score will be
the total of the upturned number.
You may vary this by changing the
numbers or by multiplying each num-
ber by a certain number to determine
the scores.

For doll houses make a milk ecap
picture. First, paste a magazine pic-
ture on the cap and then, to be extra
fancy, paste a little lace ruffle frame
around the cap and add a ribbon for
hanging.

With just these three simple items
—spools, oatmeal cartons, or milk
caps, and these few suggestions you
will be able to keep your children
amused on an “Indoor Day.”

FOR THE NEW YEAR

Yes, leave it with Him!
do,
And they grow;
They grow in the rain, and they grow
in the dew —
Yes, they grow.
They grow in the darkness, all hid in
the night,
They grow in the sunshine, revealed
by the light —
Still they grow.

The lilies all

The grasses are clothed, and the rav-
ens are fed
From His store;
But you who are loved and guarded
and led,
How much more
Will He clothe you and feed you and
give you
His care!
Then leave it with Him — He has,
everywhere,
Ample store.

Yes, leave it with Him;
dear to His heart,
You will know,
Than the lilies that bloom or the flow-
ers that start
'Neath the snow.
Whatever you need, if you ask it in
prayer,
You can leave it with Him, for you
are His care —
You, you know,

'tis more

—Unknown
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GROW MINUTURE TREE

AMAZING
HOBBY AND
BUSINESS

Grow authentic,
live dwart {rees!
Fastinating hofiby !
Fadulous profit !

. WRITE NOW

19563

rll[i sm & mslruchuns

MINIATURE NURSER\“ CLUB OF AMERICA
Dept. 13-E Box 18696, Rimpau Sta. Los Angeles 19, California

oo Fow//va
BANQUET <
TABLES

Direct Prices and

Discounts to Hotel

Churches, Socigtie:.

Schools, and ali

Clubs organizations
WRITE FOR

Manufactured By

THE “Ton
51 CHURCH STREET

HOMEMAKING IS

MADE EASIER!
.
NO LIMIT TO THE USE OF
LEANNA’S FOOD SAVER BAGS
It's impossible to name all of the uses for
Leanna's Food Saver Bags because new uses areé
being discovered every day. Tlere are the usual
foods you can keep FRESH FOR WEEKS In
either your refrigerator or home (freezer,
BAKED GOODS SANDWICHES
VEGETABLES
TURKEY CHEESE
When you have Leanna's Food Saver Bags al-
ways on hand, you'll find new uses every day.
Every size you need. 1-18”7 x 24”;
1-12% x 187; 2-12” x 157; 2-9" x 15";
3-9” x 12”; 3-6” x 8”;—12 Food Saver
Bags in all. Order several sets and
use them for gifts.

12 FOOD SAVER BAGS

ONLY $1. POSTPAID
6 SETS — §5.00
ORDER FROM
KITCHEN-KLATTER

KK-17 SHENANDOAH, 10WA

CATALOG

MPANY.
COLFAX, I0WA

Dept.

Plastic Different .
3 i’ BAGS=3 300" TIPS
Easy to get professional results, Just squeeze
bag to make beautiful flowers, leaves. loops,
borders and names, Also press dainty cook-
fes. 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
Extra tip Lhat makes gorgeou:

G I F T rouer | ke magic, Mm Decorats
ing kel

Design Booklet.
ly $1.00 postpaid, Money back if not de-
]l'hlad Save—order 3 sets for $2.50.

Send for
rree cataroc REDDEN SALES CO.
8754 Indiana Ave. Dept.  K-101 Chicago 19, I,

300Printed Name

& Addrefs Labels

Imaginel 300 Gummed Labels—
Nicely printed with your Name &
Address. Stick 'em on Letters,
Pkgs., oto.] Put up In Handy Pad
form. Easily worth $I—Price only
500! Money back If not pleased!
Ine.,, Box 591-NX, Lynn, Mass.

TOWER PRESS.
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“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 ecounting
words count each initial in name and
address, Rejection rights reserved.
Your ad must reach us by the 1st of
the month preceding date of issue.

February Ads due January 1.

March Ads due February 1.

April Ads due March 1.

Send Ads Direct To
The Driftmier Company
Shenandoah, Towa

GOOD MONEY IN WEAVING. Weave rugs
at home for mneighbors on $59.50 Union
Loom. Thousands doing it. Booklet free.
Union Looms, 150 Post St., Boonville, N. ‘.1_'_.‘

EMBROIDER STAMPED LINENS. Buy
direct from manufacturer and save. FREE
28-page catalog. MERRIBEE, Dept. 115,
22 West 21st St., New York 10, N. Y.

BEAUTIFUL GET-WELL, or occasion cards
16 for $£1. Blanche Dvorak, Plymouth, Ia.

CROCHETED CUP AND SAUCER, 40¢. Posy
dish ecloth, b50¢. Cross Book-Mark, 15¢.
Helen Hayes, Rt. 2, State Center, Iowa,

“YOUR HANDWRITING TELLS”. Health,
Wealth, Happiness. Write me on unruled
paper, enclosing a self-addressed stamped
envelope, Sex, complexion, birthday. One
Dollar. 1 know you will like this most un-
usual analysis for your personal benefit,
Kenney, 904 Norfolk Ave., Norfolk, Nebr,

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

CROCHETED DRESSES, 1 - 3 yrs., Booties,
Sacques, Helmets, Bonnets, Bibs, Hemstitch-
ing, Buttonholes, Hosemending, Skirts,
Blouses, GUARANTEED, Beulah's Box
112C, Cairo, Nebr,

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

RECORD BOOKS:

For personal use or gifts.

ea, postpaid. “My Timesaver”’. Box
272, Moline, Kansas,
“CASH PAID FOR OLD GOLD”. Mail old

jewelry, watch eases, optical scraps, dental
gold — for prompt estimate to: Kathryn A.
Ross, HENRY FIELD JEWELRY DEPT.,
Shenandoah, lowa,

CROCHETED HAIRPIN OR TATTING EDG-
INGS, 42 in. $1.00 pair. Any colors. Mrs.
Edna Sutterfield, Craig, Mo.

POPULAR, PRACTICAL GAY GIFT
APRONS — Border print, some ruffled. No
feed sacks used. Bargain at $1.25. Ada Hig-
bee, Bloomfield, Iowa.

NEW! THREE COLOR PLASTIC LINK
BELTS. Write for details. Also 14” cart-
wheel doilies. Any color, $1.10. Edwin

Nielsen, Cleghorn, Iowa.

3 INCH CENTERPIECE, with 16 colored
roses, £4.50. Baby Boy's crocheted Cap
ﬁith bill, §1.25. Mabel Kelley, Queen City,

0.

PHONOGRAPH RECORDS. Latest hits. b
for §1. Slightly used. Send for free list.
Maureen Loots, Carroll, Iowa,

CROCHETED ROLLING PIN POT HOLD-
ER SET, $1.50. Rose petals Doily, 11 in.
85¢. Past ads good. Emma Jackson, Har-
wood, Mo.

14 IN. DOILIES $1.00. Pineapple with fans.
Edith Kenyon, Friend, Nebr,

PRETTY “FRUIT RANCH” TEA TOWELS.
(Cannon) X Stitch and applique, 7—$5.95.
R. Kiehl, 2017 Fourth, N. W. Canton, Ohio.

CROCHETED OWL OR APRON POT HOLD-
ERS, 50¢. Kathleen Yates, Queen City, Mo.

YOU CAN'T GO WRONG when you let us
sharpen your Sewing and Barber Scissors.
40¢ ea. postpaid. Satisfaction guaranteed.
—TIdeal Novelty Co., 908 Church St., Shen-
andogh, Iowa.

KNIT BABY BOOTIES, Nylon or Wool, $1.25,
Mrs. J. E. Vinding, Harlan, Iowa,

JANUARY,

@ If the above symptoms are caused by
lack of Vitamin B-1, B-2 and Nlacin,
then-the new LIPO-LEX Super Caps
can help correct the cause. Hi potency
l-compfex plus other valuable factors

at low price.

WONDERFy,

NEW

1953

Jittery Nerves? b

- -
Loss of Appetite? 3
Always Tired? X

P A GE.|

~

WE DARE YOU TO COMPARE POTENCIES!

At last, here's a capsule valuable in B-Complex,
Iron, Vitamin C, Liver, and Lipotropic factors —
at so reasonable a price! Dietary deficiencies can
cause you to feel tired, run-down, nervous —
when the only reason might be lack of sufficient
Vitamin B-1, B-2, Niacin and other factors listed
above. Don't feel “old"” before your time! If these
are the causes, try wonderful, new LIPO-LEX.
Let LIPO-LEX help fight that tired feeling!

every capsute contaivs THIS MUCH!

B-1 — Thiamine Hel. ....vivvvsvnnnces.. 15Mg.
B-2—Riboflavin ... scvsessssssscesses BMg
C — Ascorbic Acid .eisssssesvsanani ses 50ME.
Niacinamide ....... secenssssssansansas 30 Mg
Calcium Pantothenate ...sesssvessssssss O Mg
B-6 — Pyridoxine Hehl, sovsveviovaniaes. 0.5 Mg
B-12 — Oral Concentrate ....... senvsvas o Meg,
FOHG RSB e .05 w0 5. 0.5 w4 biens s 0¥ sasesss 0.1Mg.
Iron — Ferrous Gluconate, 30 Mg. ..svvss, 3.4 Mg,
B. Cotrate — Yeast Conc. 1.7 ..... cessess  T5 Mg
Whole Liver, Dessicated ....... Ve e s aal KNS ME
Choline Dihydrogen Citrate.....vesseses. 20 Mg
Tt | e i i e e X 5 Mg.
Methionine T T Pl o | e 25 Mg.

100

camutes 3425 (ONLY 5 CENTS A DAY)

Vitamin Divvision
Dwarfies Corporation,
Council Bluffs, lowa.

Send me at once:

(number bottles)

my money refunded.

T T T T T T T T T T T T

QUICK ORDER COUPON

$4.95 (100 caplet) Bottles of LIPD-LEX your wonderful High Potency
B-complex vitamins, with vitamin C,
B-12, Folic Acid, and other valuable factors.
not completely satisfied, | may return to you the empty bottle and get

Iron, Liver, Lipotropic factors,

| understand if | am

COLORFUL COTTON QUILT PIECES FROM
HAWAIL 214 pounds ONLY $2.00. ORDER
NOW, we will include enough gay hand

HIDE — Amazing new scientific discovery —
ends mice and roaches. Dust “HIDE” in
runways. Runs ’em away. Keeps ’'em a-

screened material for apron and pot holder, way. Money Back guarantee. Ask for free
FREE. Aloha Distributors, 2855 Kihei booklet, $1 postpaid. HIDE, 55-9th St.;
Place, Honolulu, Hawaii. Leon, Towa.

CROCHETED CARNATIONS, 4 for $1.26. HAND PAINTED PICTURE, 24x24, Moose in

Lovely sunbonnet, $1.50, cash — stamps.
71!1rs_._Mu|'y Suchan, Jackson, _Minnesnta.

Forest. Mrs. John P. Gross, Rt. 2,
man, S. Dakota.

Free-

BOOKS—100 original poems, $1.00.
Dey, Gresham, Nebr,

NICE HAND QUILTED QUILTS, large size.
Margaret Miller, St. Mm‘yg._lo_wu.

FOR SALE: Beautiful Home. Lots of fruit.
Norman Ornee, Perry, lowa,

WANT TO BUY—An old bracket lamp with
reflector. Julin Marker, Inavale, Nebr.

MADE TO ORDER CHENILLE FLOWERS;
make nice Xmas present; for further infor-
mation, write to — Mayme M. Strachota,
417 Oswego, St. Tama, Iowa.

FLOWER GARDEN QUILT TOPS. Margaret
Miller, St. Marys, Towa. B

BEAUTIFUL 11”7 IRISH ROSE DOILIES,
White eenter, pink roses, green leaves, $2.00.
137 4-color Tulip Doilies, Chartreuse cen-
ter, $3.00. 18” B-Point ruffled Doilies, or
13” Round Ruffle Doilies, any color, $2.00.
IRearl:r to mail. Dorothy Briney, Liscomb,
owa,

Alma

NYLON FLOWERS—Let me show you how to
make flowers from your old Nylons. Easy
to do. One completed flower and kit, $1.
Mrs. Myrtle McManus, Box 128, Hunting-
ton, Beach, Calif.

ALL KINDS OF SEWING.
Harris, Beemer, Nebr.

COUNTRY KITCHEN NEWS:
tests, sample 10¢.
Iowa.

= DUSORB

MAKES ANY CLOTH
ABSORB DUST

S9¢nd98¢

Mrs. William

A Recipes, con-
Iris Mulfinger, Hornick,




GOOD NEIGHBORS
By Gertrude Hayzlett

When you get this issue you will be
in the midst of the holidays, with lots
of mail coming every day. Will you
save the stamps that are on that mail
and send them to Dr. A. W. Acton,
627 N. Sierra Bonita Ave., Los Angeles
36, California? He is the head of an
organization that is helping our hos-
pitalized veterans with their stamp
collections. The stamps you send will
either be given directly to the vet-
erans, or traded with foreign coun-
tries for stamps that our boys need.
Cut them off your letters or packages,
leaving a little of the wrapper all a-
round the edges of the stamps so the
tiny perforations will not be damaged.
If you have time, soak them in water
till the stamp slips off the paper,
then dry flat. If you haven’t time for
that, send without soaking.

This sounds like a small thing, but
it is one of the occupational therapy
projects highly recommended for hos-
pital work, and they never get enough
stamps. You can't send too many.

Beryl Ann Barnes, Seneca, Kansas,
is 10 years old. She had polio and
was in the hospital all summer. Soon
after she came home, wearing a brace
and using crutches, she fell and broke
her hip so is now in a cast. It would
give her a real thrill to receive a lot
of mail.

Marie Gentry, c/o Clifford Gentry,
Rocky Face, Ga,, is only 9 and is shut-
in because rheumatic fever affected
her heart. She can’t go to school and
mail would mean a lot to her.

Little Butch Walters, age 7, 3137
Ave F, Council Bluffs, Towa, whom
many ot you have written to, was get-
ting along quite nicely and going to
school, but he fell and injured his bad
hip again so had to go back to using
crutches. He is a brave youngster.
Cheer him on again.

Bobby Gordon, East Corsicana St.,
Athens, Texas, needs a word of cheer,
too. I believe he is around 18 or 20.
Several years ago he was in a car
wreck and has been an invalid since.
He has a small gift shop in their
home and sells magazines.

Miss Amy Farnham, Ladies G.A.R.
Home, Ancka, Minn., has asked for
jigsaw puzzles. This is a home for
old people and invalids, and many of
them enjoy puzzles so the ones you
send will help more than if sent to
just one person.

Mrs. Maude Chase, Rt. 1, South
3Room 18, Wallum Lake, Rhode Is-
land, is 73 and has been lying on a
frame for 13 years, flat on her back.
Her left arm has been amputated and
she does not see well and has arthritis
besides. Mail is her biggest pleasure
but since she is not able to write, she
doesn’t get much. Can we do some-
thing about it?

Will you Mason City, Towa, folks go
and see Frieda Tobsing, 413 South
Carolina Ave? Do someéthing for her
if you can, and please write and tell
me about her.

Little Norma Jean Hutchings, 294
South Bridge Ave., Red Bank, N. J,
age 10, has been an invalid all her life,
and is not so well this fall. She loves
mail.

KEKITCHEN-KELATTER MAGAZINE,
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The Driftmiers on the Kitchen-Klatter
radio visit every weekday morning.

Lose
Weight

EAT ALL YOU NEED
NO RIGID DIETS

JANUARY, 1953
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As Advertised by

NO HARMFUL 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

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, yon 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 teday.

gain,

Feel good a-

21-DAY
SUPPLY
126 Tablets

$300

40-DAY
SUPPLY
240 Tablets

5500

RUSH your ORDER on this COUPON

COUNCIL BLUFFS, 10

your money-back guarantee,

VITAMIN DIVISION, D‘:TF:RF[ES CORPORATION,
GENTLEMEN: Rush me at once your wonderful DietRITE method for reducing, per

[ I inclose $3.00 Send Postpaid. Name

[ I inclose $5.00 Send Postpaid.

O Send C. 0. D. TI'll pay postman  Address ... PSS 2. LS NES R
£3.00 or $5.00 plus C. 0. D.
Postage charges on arrival. Town ocee-- s State

LEAL LINIMENT!

Leal, world’s most sensa-
tional liniment, recom-
mended for: relief of rheu-
matism, arthritis, muscu-
lar aches and pains, sinus
conditions, burns, and
athlete's foot. Soothing,
penetrating, and relieving.
Get yours today — 3 oz. -
$1.00 or $1.89 for 6 oz.

Send order to
Leaf 0il Labs, Sutton, Nebraska.

1009, PURE NYLON
GREEN roLlAGE PATTERN COLOR.
30 in. wide. Durable and strong quality yet light in
welght and fine in texture; same finish on both sides.
Easy to dye, to launder, never needs lroning. This
striking fast color makes unusual blouses, curtains,
underwear, ete. Available at fraction of ﬁ?gftn“ cost.

nimum

55: per yurd order: 10 yds.

Also: SAME NYLON AS ABOVE IN:

SOLID WHITE OR EXQUISITE TANGERINE: 85¢c Yd.
p.p. Min, order:5yds. 1067, discount on 10 yds. or more.
ALSO: Luxurious 1000}, NYLON CREPE, dress weight,
45 in. wide in Solid White, Tea Rose, Light Green. AL-
80: PRINTED NYLON (Rose Bud on White), 45 in.
wide, dress weight crepe. ALSO: white NYLON SHANT.
UNG 45 in. wide for blouses, dresses, shirts. All above
dress weight, 100% NYLON fabrics are $1.25 per yard
plus 35c postage per order. Minimum order: 5 yards,
All regular goods as it comes from the mill; regularly:
$3.50 per yd. Send check or M.0. If C.0.D.—send $1.00

RUG BRAIDER SET

Make a beautiful reversible Braided
¥ Rug in a few hours from old clothes,
blankets, etc. No pinning, sewing or
pressing of strips necessary. Set of
3 metal braiders, lacer, and instruc-
tions included.

HOOKED l!llﬁ HAIER

Make a lovely Hooked Rug to add
new charm and color to your home.
Bug Pattern 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-2
8754 Indiana Ave., Chicago 19, 1L

ROLL FILM DEVELOPED

AND PRINTED

40¢ PER ROLL, PP.
12 REPRINTS b50¢.
VERNESS STUDIO

ox 67
Shenandoah, Iowa

it. SATISFACTION GUARANTEED, OF COURSE.
AMERICAN AGENCY, Dunrt Q-1.
799 Broadway, New York 3, N. Y.

“BARGAINS”

The nn:; magazine published tha lists EVERY MONTH
hundra sensational Bargains In—

A == Toys, Novelties, Jewelry, House-
hold Goods, Greeting Cards, Books.

Here's just a FEW SAMPLE bar-
gains—

: ® §16.50 perfume, 35¢ bottle @
. $2.00 gummed phote ﬂsmu."sjg
ing cards, 7¢ box @ § on's
toiletry sets, 60¢ set ®$17.50 talk-
ing dolls at $7.00 @ PLUS HUN-
e B DREDS of other terrific bargains|
BIG New Y w T! Save 50%-75% or
more on many BIG BUYS! Stretch your BUYING
DOLLAR! **Bargains'’ tells you WHERE & HOW to
Buy over 100,000 items at the LOWEST PRICES!
You can BUY BETTER, GHEAPER NEWER Things
every month!! Subscription sam per yesar—SPECIAL
INTRODUCTORY OFFER §1.00 for 6 months—$2.00
for | year (Money back if first Issue doesn't Please

TOWER PRESS INC., P. 0. Box 591-ST, Lynn, Mass.




