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Cover Story 
This year we walked into another Driftmier home for a glimpse of Thanksgiving 

turkey. Frederick had just started to carve the bird, with Mary Leanna and David for his 
audience, when this was snapped. Those of you who have a file of Kitchen-Klatter will 
be able to turn back and find three other “turkey covers” during these last few years. 
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Dear Friends: 

This is a quiet Sunday evening, the 
time that I generally put aside to 
write letters to our children who live 
far from home. Tonight I have 
brought Frederick and Donald up to 
date on all the family news, and got- 
ten a note off to Dorothy too. I’m 
sorry to say that she pretty much 
gets the tag ends of news because she 
is close enough to hear our morning 
radio visits and that way can keep up 
with us from day to day. 

It is still early enough to write one 
more letter, so I’ll make this the an- 
swer to all of you good friends who 
are generous enough to take time out 
of your busy days to write to us. 

Almost every weekend now we have 
a real family houseparty. Martha and 
Sue generally come over from Clarinda 
around noon on Saturday and stay 
over with us until Monday morning. 
Fred Fischer spends much of this time 
with us too, so we're quite a crowd 
around the table. 

Today Bertha Field also came and 
gave us a most interesting account of 
her recent trip to the West Coast. She 
managed to see every member of our 
family who lives out there, and could 
give us a first-hand report on brother 
Sol and his family. 

All of us think that Bertha has done 
a wonderful job of keeping up the 
family letter that Henry started quite 
a few years before he left us. Every 
Single one of us had gotten so we de- 
pended completely upon Henry to col- 
lect and pass on all details of family 
interest, and since it was a big job 
we certainly didn’t expect Bertha to 
carry on by herself. 
But at least once a month, and 

sometimes much more frequently, we 
find a nice fat letter at our different 
postoffice boxes, and we open it to 
find that Bertha has gathered together 
a wealth of interesting news. The last 
letter was three large pages, single- 
spaced. She has these mimeographed, 
of course, since it would be an eight- — 
hour day, six days a week, to type 
them individually. 

It would be wonderful if every fam- 
ily had someone in it who would un- 
dertake the responsibility of keeping 
the members welded together by 
means of letters. In our own family, 
Kitchen-Klatter serves this purpose. 
During the years that all of our chil- 
dren were widely scattered they used 
to say that they waited with wild im- 
patience for each issue to arrive so 

they could catch up on all the family 
news. 

Sister Jessie would be here for our 
weekends if she were in Clarinda, but 
these days she is spending in Green- 
wich, Conn. with her daughter Ruth 
and the three little granddaughters. I 
left space last month to tell you about 
the new baby, but those big presses 
had printed every copy before word 
arrived that Heidi, 7 lbs. 8 oz., was 
safely here. Jessie says that Ruth 
and Bob are extremely happy with 
their three girls, and I have promised 
her that I’ll make three matching 
sister dresses. 

Fred Fischer expects to leave this 
week for a visit with his daughter, 
Mary Chapin and her family at Glen 
Gardner, N. J. I believe he plans to 
take the train this time so that he can 
enjoy the country enroute. Plane 
travel is fast enough, goodness knows, 
but you can’t say you see much of the 
country that way. 

Russell has been very busy doing 
some fall planting in our garden. In 
one section he is putting out a big 
variety of tulips and marking them 
very carefully, for from this collection 
we will choose the varieties to offer 
to our friends next year. 

We feel that we have growing con- 
ditions just about like you have, and 
if things thrive for us they’re pretty 
likely to thrive for you. By watching 
these different varieties in our Own 
yards we have a much better idea of 
what can be expected than if we just 
got reports from big test areas. I’m 
sure that our spring garden is going 
to be beautiful, and I hope that you 
friends who belong to garden clubs 
can come here when everything is in 
full bloom. 

Martin was a happy little boy yes- 
terday when his Grandpa Driftmier 
gave him two old ties to take home. 
Needless to say, they look very funny 
on him, but he doesn’t know this and 
is as proud as can be. I told Margery 
the other day that she could be very 
glad that the standard uniform for 
little boys is now blue jeans and T- 
shirts. When Frederick and Wayne 
were Martin’s age it was customary 
for boys to wear cotton wash suits, 
and it made for a tremendous quantity 
of laundry. I look back sometimes and 
wonder how I ever did get through the 
ironing. 
Emily is back in kindergarten after 

a siege of illness—nothing serious, but 
enough to keep her at home. She is 
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so enthusiastic about school that it 
was a real grief to her to stand in the 
window and watch the other kids start 
out. : 

Alison’s favorite pleasure these days 
is talking on the telephone, and she’s 
almost at the place where she can 
give the operator a number all by her- 
self. Almost everytime I call down 
there she answers and carries on a 
lively conversation. 
Recently I finished a large cross- 

stitched tablecloth (white with shades 
of blue in the embroidery) and am 
now cross-stitching some organdy a- 
prons. Probably some of these will go 
to our Congregational Bazaar, but oth- 
ers will go into Christmas boxes. 
Abigail has just finished a big cur- 

tain project. She made handsome 
dining room drapes first, then tackled 
curtains for the children’s playroom, 
and is now putting the final touches 
on some kitchen curtains. 
Lucile has just finished putting to- 

gether our 1954 nursery catalog and 
now feels that she can relax enough 
to get out her sewing machine and 
tackle some long-sleeved winter shirts 
for Russell, and some jumpers for 
Juliana. She made Russell five sports 
shirts this summer, but they were all 
short-sleeved because she said that she 
hesitated to tackle cuffs and a sleeve 
placket. I think she’s going to start 
out on some inexpensive cotton, and if 
she masters the cuffs and plackets 
so they look professional, she wants 
to buy these new fabrics that are used 
in expensive commercial shirts. 

I don’t mention these details in my 
letter, as a rule, but this month I do 
want to say that I hope you will give 
a gift subscription to Kitchen-Klatter 
to some relative or friend for Christ- 
mas. We have made a great effort to 
keep our original subscription price 
($1.00 per year), and it will help very 
much if we can add many names to 
our mailing list. We send out gift 
cards, and since I am the one who 
writes these, I’ll be glad to put down 
the name you ask me to write. If 
every one of our readers gave the 
magazine to just one other person, I 
can assure you that we’d win our fight 
to keep the price at $1.00 a year. 
This month you’ll find a letter from 

my niece, Mary Conrad Lombard. She 
is Sue’s daughter, and is a native 
Californian. 
May this be a happy Thanksgiving 

season for you and yours. We prob- 
ably will have a family dinner, but 
how many of us can be here we don’t 
yet know. I do know that I’ve made 
out the menu (you'll find it on the 
recipe page) and the chances are that 
at least fifteen or eighteen people will 
sit down to enjoy it. 

I must get to bed now so this has 
to be all until December. I hope you 
can get a letter off to me before that 
busy season begins. 

Affectionately yours, 
Leanna 

If there is righteousness in the 
heart, there will be beauty in the 
character. If there is beauty in the 
character, there will be harmony in the 

home. If there is harmony in the 
home, there will be order in the nation. 
When there is order in the nation, 
there will be peace in the world.
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THE END OF THE SEASON 

By 
Lucile 

There are times, when a certain pe- 
riod has closed, that we feel like look- 
ing back and taking stock of our ex- 
periences. In such a stock-taking it 
isn’t necessary to follow any hard and 
set outline, so perhaps you’d like to 
step through the garden gate with me 
today and spend a few minutes in 
quiet conversation. 

First, I want to say something that 
has been uppermost in my mind for a 
long, long time. And it is this... 
Whenever I hear anyone complain 

about “the public’ and when I read 
articles about the sorry behavior of 
“the public”, I feel like rising up and 
protesting loud and long! In these 
past four years our garden has been 
open to anyone who wished to walk 
through the gate and see it. We have 
no way of knowing exactly how many 
people have been here, but we all a- 
gree that to use the words “several 
thousands” would not be an exag- 
geration. 

According to all we hear and read it 
would be only reasonable to expect a 
certain amount of damage and de- 
struction— “the public’, you know. 
But has this been our experience? It 
has not. We have never once in these 
four years found so much as one scrap 
of paper littering the walks, one plant 
broken, one bush trampled. 
In short, there has never been a sin- 

gle indication at the end of a day 
when two or three-hundred people 
may have been here, that one man, 
woman or child has walked through 
our gate. “The public” has treated 
our garden with the same respect they 
treat their own gardens, and with this 
experience that contradicts everything 
we ever hear, I believe you can see 
why I feel keenly on the subject. 

I wish you’d quote me the next time 
you’re present in a gathering and hear 
“the public” berated. I think it’s a 
pretty wonderful “public” and I want 
to thank every single one of you whose 
visit here has contributed to my feel- 
ing that it’s high time we rose to de- 
fend our fellowmen. 

Roses We Enjoyed 
At the end of the season we looked 

over our roses with fond eyes and de- 
cided that the most illustrious speci- 
men of 1953 was Helen Traubel. Have 
you ever seen this gorgeous Hybrid 
Tea? If not, let me tell you that its 
beautiful coloring simply cannot be de- 
scribed in such a way to do it full 
justice. 
We planted four bushes in mid-April 

and kept a record of their blooms, At 
the end of September when it had 
completed a full cycle of bloom we 
counted a total of 507 exquisite blos- 
soms that it had produced during the 
season. I realize that this sounds al- 
most unbelieveable, but facts are facts. 
In some respects Helen Trauwbel re- 

minded us of Peace. If you have ever 
grown Peace you know that there is 
infinite variety in its coloring—no two 
blossoms are ever exactly the same. 
This is also true of Helen Traubel. 
Some of the mammoth blooms were a 
sparkling light pink shading to a rich 
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This is the path in our garden that so many of you friends have walked down. 
King Alfred daffodils were in full bloom when this was taken. 
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Our 

glowing apricot. Others were a breath- 
taking combination of rosy salmon 
with rich ivory overtones. 

All in all, it’s a magnificent rose and 
I hope that all of you who try out at 
least a few new varieties each year 
will be sure to include Helen Traubel 
in your order of 1954. 
Running close second for continuous 

performance and profuse blooming 
was Chrysler Imperial, a great regal 
red beauty that simply dazzled us 
during this past summer. I suppose 
that eventually they’ll breed a red rose 
even finer, but right now I can’t imag- 
ine how this is to be done. 

Vinca Minor 
The longer we have this superb 

ground covering plant the more en- 
thusiastic we are about it. And I don’t 
suppose that anything in our garden at- 
tracts more comment, year in and 
year out. 

If you have been here you know that 
we use Vinca in two different areas: 
between the privet hedge at the side 
of our shelter and the brick walk a- 
long the rose garden, and also in the 
center section of the aforementioned 
rose garden. 

It is positively the answer to all nar- 
row strips of ground such as the strip 
between a privet hedge and adjoining 
walk. In these strips it is extremely 
difficult to keep a neat grass covering. 
Vinca spreads rapidly into a dense, 
highly decorative covering that 
NEVER requires any kind of upkeep. 
In late spring it produces a charming 
pale blue flower that lasts for a long 
time. 

It so happens that our property is 
perfectly level and we have no banks 
to cope with, but if we did have banks 
we'd cover them with Vinca. Every- 
one who has been in California has 
noticed the countless properties where 
ivy is used as a solid ground covering 
— not a blade of grass in sight. In 
our climate we can’t use ivy in such a 
way, but we can use Vinca and it pro- 
duces the same effect. If you’re tired 
of coping with grass in narrow strips 
or on banks that are practically im- 
possible to keep looking well-tended 
and attractive, do order Vinca next 

spring and get started on a permanent 
ground covering. 

Spring Bulbs Indoors 
Every spare minute these days we 

are busy potting tulips, hyacinths and 
crocus for indoor bloom during the 
bleak winter weeks that lie ahead. 
This last winter we thoroughly en- 

joyed our crocus for their blooms 
lasted over a long period of time and 
were low enough to use successfully 
on the dining room table. 
From experience we’ve found that a 

very shallow dish is the most suitable 
container for crocus. We fill the dish 
with a combination of dirt, peat moss 
and sand (Russell says that you can 
get along without the peat moss if you 
use plenty of sand — the soil in which 
all bulbs grow must be very porous). 
The dish is left in a cool, dark place 
until growth is well started, and then 
is brought up into a sunny window. 
We sprinkled grass seed in the dish 
last year and felt that the green 
growth around the brilliant blossoms 
added a great deal to the overall ef- 
fect. 
As everyone knows, I’m sure, hya- 

cinths are tremendously rewarding 
when grown indoors. They are left in 
a cool dark place until the bud has at- 
tained a height of 1 or 2 inches, and 
are then moved up to a light, sunny. 
window. We generally place 3 bulbs 
in an average size pot and have found 
that a uniform color (such as all white 
or all blue, etc.) is the most effective. 
We still have bulbs to plant outside, 

and if you haven’t yet taken action on 
the subject, let me remind you that 
there is plenty of time left to order 
bulbs and get them into the ground. 
This last spring we couldn’t look at 
one particular clump of Rembrandts 
without remembering that they were 
planted during a snow storm in late 
November! 
Next spring Ill give you ample warn- 

ing when our garden reaches the 
height of its bloom, and I do hope 
that you can come then and see Our 
display of spring flowers. It will be 
a happy day when our garden gate be- 
gins to swing open once again_to ad- 
mit those of you who love flowers. 
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THE FIRST AMERICAN COVERED 
DISH DINNER | 3 

By Hallie M. Barrow 

Cranberry sauce, as a complement 
to roast turkey, was served for the 
first time at the first covered dish din- 
ner ever recorded in our country. 

It was at that memorable Thanks- 
giving Feast when the Indians were 
the guests of the Pilgrims. The In- 
dians furnished their full share of food 
although it didn’t really arrive in cas- 
seroles! But the principle of our pres- 
ent day covered dish or pot luck sup- 
per was the same... that of sharing 
food and each guest bringing some- 
thing to contribute to the menu. 
No doubt the Pilgrims were a bit 

dubious about some of the strange 
foods their Indian guests brought. 
Yet they did not scorn or refuse them, 
for experience had taught the Pilgrims 
that the Indians knew a great deal 
about the food situation in this 
strange, new country. 

The Indians had taught the set- 
tlers how to grow corn, how to put a 
dead fish in each hill (although they 
didn’t call the fish fertilizer), how to 
grind the corn into meal or serve it as 
hominy. The Indians made a very 
crude maple syrup by tapping the su- 
gar maple trees in the spring and boil- 
ing down the sap. They brought sweet 
potatoes, pumpkins and squash besides 
games of all kinds, nuts, honey and 
native fruit. It is recorded that one 
Indian arrived with a deer skin bag 
over his shoulder bulging with popped 
corn, the first the Pilgrims had ever 
seen. 
The Indians taught the Pilgrims how 

to make pemmican from dried deer 
meat and cranberries. The Pilgrim 
women quickly adopted and improved 
on many of the Indian recipes, and 
the wild, bright red berries the In- 
dians gathered they made into sauce 
by stewing the fruit and adding some 
sweetening. 
Today, some ninety percent of our 

‘cranberries still come from the Cape 
Cod cranberry bogs or marshes. But 
they are not gathered wild. They 
have been improved, are now a much 
larger berry and are planted as a reg- 
ular vine crop. They are a native 
American fruit and had been used by 
the Indians both as a fresh and dried 
fruit. They were so popular with the 
Mayflower folks that later a barrel of 
cranberries was sent back to England 
for their relatives to try. 
Cranberries are a most colorful crop, 

but it’s back breaking work to pick 
them and American labor doesn’t take 
readily to such drudgery. You must 
go along on your hands and knees 
pushing ahead of you a scoop which 
looks much like our grass seed strip- 
pers. The stripping is done almost 
entirely by Portugese labor imported 
first from the Cape Verde Islands. 
Many of these Portugese have become 
prosperous and own their own bogs. 
They love color too, and as a group 
of them winnow through the bogs 
with their bright colored togs, it is a 
festive sight. 
Very likely cranberries will never be 

grown in the Middle West. The seed 
bed must be acid peat soil, with plenty 
of sand available and water for flood- 
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This wild looking rig steered by Kristin and 
pushed by Juliana was made by removing the 
wheels from the big peraumbulator that both 
Emily and Alison have used. All of the 
cousins had a wonderful time decorating it 
and racing madly up and down the street. 

ing. When the peat seed bed has been 
drained (sometimes it must be dry), a 
three-inch layer of sand is spread over 
the peat and then into the sand go 
cuttings from cranberry vines. It will 
be four years before the bogs start 
yielding and it may bear crops for 
twenty years. The vines start running 
and from the runners grow “uprights” 
which bear the berries. Ever so often 
more sand must be applied to anchor 
the runners and produce more up- 

rights. The bog is flooded before 
freezing sets in and looks like a farm 
pond until spring. Then the water is 
drained off and thermometers are used 
to prevent late frosts. In an orange 
grove, they would start the smudge 
pots . .. but in cranberry bogs, the 
water is turned in again. 
The harvesting starts in September 

and continues until November. Of 
course, as the pickers push through 
the thick vines, many berries fall off 
and the loss may run as high as a 
third of the crop. So the bogs are 
flooded again, the berries rise to the 
top, and the wind blows them into a 
corner where they are skimmed off 
the top of the water. 
Cranberries now are used for jelly, 

Salads, sherbet, added to summer 
drinks, pies and other desserts. By 
putting them in the freezer, we may 
have this very healthful fruit the year 
round. Cranberries often require a 
large amount of sugar but an experi- 
menter found that by adding salt to 
the cooking berries before the sugar 
is added, the acidity is counteracted 
and it will take about half the usual 
amount of sugar. 
The mountain-cranberry needs no 

introduction to northern peoples, for 
it is one of the staple fruits of all 
northern lands. Norwegians have so 

long depended on this fruit that Nor- 
wegian colonists, who have settled in 
the Middle West, import these berries 
from Norway and Newfoundland, pre- 
ferring them to the bog-cranberries of 

NOVEMBER, 19858 

the United States. From Newfound- 
land, thousands of barrels are sent to 
Minneapolis. These are shaped like 
blue berries, taste like cranberries and 
are smaller than our bog-cranberries. 
Another berried shrub which Euro- 

) peans import from America for their 
gardens, both flower and vegetable, is 
the pokeweed. However, the berries 
are usually considered poisonous. But 
in the spring, when the new shoots 
are six inches high, they are a desir- 
able substitute for asparagus, spinach 
or greens. The purple bark or rind 
of the mature stem is also considered 
poisonous but the young shoots do not 
have this purple coloring. It is wise 
to boil your poke greens in two waters, 
discarding the first, for this insures 
against any possible extract from the 
bark. In the South, these young shoots 
are also made into pickles and can be 
bought for pickles or greens at veg- 
etable markets. 

For some reason, pokeweed greens 
are not often used in the North. While 
motoring in the Ozark regions last 
spring, we were often slowed down 
by trucks loaded high and covered with 
tarpaulins. Imagine our amazement 
to see these trucks unloading at a 
canning factory dock and to be told 
they were carrying wild poke greens. 
We even stopped at a grocery store 
and brought home a can of “Poke 
Salad Greens” to prove to our neigh- 
bors that pokeweed was being canned 
commercially. This year, around 
Rogers, Arkansas, they have begun to 
cultivate pokeweed in fields. 

If you care to experiment, try this 
suggestion taken from the book, “Edi- 
ble Wild Plants of Eastern North 
America” by Merritt L. Fernald and 
Alfred C. Kinsey: “In our experience 
we have found that twenty medium 
size pokeweed roots dug after the 
first heavy freeze, chopped off to a 
length of six inches, planted in a deep 
box of earth in a dark cellar, will sup- 
ply a family of six for three months 
with a weekly mess of asparagus. 
The crowns bear a circle of almost in- 
numerable incipient buds, and after 
the first shoots have been cut, they are 
quickly replaced by a continuous ser- 
ies of new and equally strong shoots. 
By frequently watering the plants, a 
succession of shoots is assured and 
these may be allowed to grow a foot 
or two high without developing the 
purple coloring. Peeled of their tough 
rind, cut into lengths, cooked and 
served as asparagus, these shoots are 
a welcome addition to the mid-winter 
diet.” 
But do not chew any of that poke- 

weed root. Small pieces of the root 
eaten by mistake for horseradish or 
turnips are reported to have caused 
serious and in some instances fatal 
cases of poisoning. Birds: love the 
handsome, purple ten-scalloped berries. 
The rich purple juice from the berries 
was used by the Indians for war paint 
and often by children for pokeberry 
ink. 

ASK AND IT SHALL BE GIVEN 

Your earnest prayers to God each day 
Will help you bear your sorrow, 
Bring comfort to your aching heart, 
And courage for tomorrow. 

—Gertrude M. Robinson
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MARY LOMBARD WRITES FROM 
A CALIFORNIA RANCH 

Dear Aunt Leanna: 

It is Monday morning, the children 
have all gone to school, and it is fin- 
ally quiet enough for me to try to 
write a letter. (Does this remind you 
of the days when your children were 
all at home?) 

I really wonder if other families 
have as hard a time getting started on 
Monday morning as we seem to have? 
There always seems to be some com- 
plication, and this morning it was 
worse than usual for we found that 
the calves had strayed away during 
the night, so this meant that Buddy 
had to find them and get them back 
in the corral. Of course he missed the 
bus, so it ended with my driving all of 
them into school. But it was a beau- 
tiful clear morning, and he told us that 
while he was looking for the calves 
he saw a buck, two doe and lots of 
beautiful birds. 
My family is beginning to shrink. 

This year Marilyn is attending Valley 
College in San Bernardino and living 
with her Grandmother Lombard in 
Redlands. Young Win is now a senior 
in high school and has definitely de- 
cided to be a veterinarian. (He work- 
ed all summer at the local Vet hospital 
and liked it so much that he decided to 
make it his profession.) Charles is a 
sophomore, Steve is a sixth grader, 
and our baby, Chris, is in the .second 
grade. My four boys are a lot of work 
and a lot of fun. I am here by myself 
on the ranch all day and don’t have 
close neighbors, so I get rather lone- 
some and look forward to late after- 
noon when they return from school. 
Perhaps some of your readers can 

just about place our ranch, Aunt Le- 
anna. We are at 2,000 feet elevation 
on the famous “Palms to Pines” high- 
way — just as you start up the grade. 
The desert on the other side is won- 
derful right now, but we certainly 
stay away from it in the summer time. 
As a matter of fact, I doubt that 

anyone has more variety of scenery 
than we can claim. We live sort of in 
the center of things and can go either 
to the Beach for the day, or to the 
mountains or to the desert. But as 
human nature goes, knowing that we 
can go to any of these places in only 
a couple of hours, we are generally 
content just to stay at home and do the 
many things that must be done when 
the men of the house are gone so 
much of the time. 
Right now I am making a list of 

some of the things that must be done 
right away. First on this list is to 
butcher the two largest calves; they 
aren’t really calves, though, for they 
are 15 and 16 months old respectively! 
Then I hope to get the fence fixed so 
the smaller ones won’t be getting out 
all of the time. It isn’t so bad when 
the boys are here to round them up 
and get them back in the corral, but 
when I’m alone here all day I don’t 
do so well at running them down. 
Win Senior is skippering a boat at 

Newport these days, and if he is too 
busy to get home, we go down to see 
him. The children always find plenty 
to do there even if it is too cold to 
swim right now. Every time we come 
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Would you ever recognize these girls as the 
tomboys on the opposite page? Here they are 
wearing the gold skirts and green corduroy 
weskits that their mothers made, 

home to the ranch simply loaded down 
with tiny little shells, Star fish and 
Sand Dollars. . 

It doesn’t seem possible that Thanks- 
giving is almost here. For the first 
time in many years I didn’t raise any 
turkeys, so it’s going to hurt when we 
buy a huge bird that will hold on for 
several days in the form of sandwich- 
es, turkey pie — and finally soup. 
My family is not fussy about food, 

but they are fanatics when it comes to 
turkey stuffing. They want it just so, 
fluffy enough that it doesn’t quite 
stick together. I like to dry the bread 
out in the oven and let it get a very 
light golden brown, Then I grate it, 
add celery, Onions, melted butter, a 
couple of eggs, salt and pepper and 
herbs. Since I have been raising my 
own herbs I like to use them fresh, 
and for poultry we prefer a combina- 
tion of sage, thyme and rosemary. 
Although we didn’t raise any tur- 

keys this year we do have our own 
beef and pork, and a few hens for 
eges and an occasional fricassee. We 
also have quite a few fish in our 
freezer, and now that the lobster sea- 
son is open again I am hoping that 
Win Senior will bring some home 
when he comes. Lobsters are my 
favorite food. 7 
After the most urgent outside work 

is done, I must start my Christmas 
sewing. I always like to make each 
child a pair of warm pajamas, and 
this year I plan to make all five of 
them, plus their Dad, a corduroy shirt. 
Marilyn’s will be more like a blouse 
or jacket, of course. We don't have 
such definite changes in clothes from 
one season to another as you people do 
in the Midwest. If we just put on a 
heavier shirt or jacket or sweater it 
seems to do the trick. 

I might even take time to do some 
knitting for Christmas this year. 
Mittens and caps are needed for trips 
to the mountains in the snow. My sis- 
ter Frances is living in the mountains 
again and of course both her children 
and my children are hoping for lots of 
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snow. It’s a novelty for them, but 
I’d just as soon stay down in the val- 
ley and look at it on the mountains 
with the sunset on it. I always have 
a big meal ready when the day is al- 
most done for the children come back 
tired and cold and wet, and of course 
starved half to death. 
Our local Farmers’ Fair is just over 

and it was a big success. I’ve never 
been to an Iowa county fair, but people 
who have attended such events tell me 
that our Fair is very much like them. 
We have cake baking contests, and all 
kinds of amateur programs and con- 
tests are held on the picnic grounds. 

I much enjoy all the canned food 
and baking entries, and of course I 
could spend hours in the building 
where they have flower arrangements 
and table settings, but I rarely get a 
chance to do this for I always have a 
child or two with me, and I have yet 
to see the little boy who is content to 
look at such things for long. They are 
constantly pulling at me to get outside 
and see the wonderful things that are 
going on. Surely other mothers must 
have the same experience. 
Another complication I always have 

on Monday is getting into town to the 
bank. Our banks are closed all day 
on Saturday and it doesn’t help me 
much that they stay open until 5:30 
on Friday. It’s a ten mile drive and 
I hate so to take the time that I al- 
ways put it off as long as posssible. 
Today, however, I’ll kill two birds 

with one stone and go to see Chris’ 
teacher while I’m in town. He is hav- 
ing trouble with his reading, and I 
would like to have her send some 
books home with him so that I can 
help him in the evenings. I surely 
wish Mother were closer! She never 
seems to loose patience, but I do—and 
that doesn‘t help matters at all. 

I do wish we lived closer so that we 
could have long sessions of conver- 
sation now and then. I think it is good 
for a person to let the work go for a 
few minutes once in a while and thresh 
over the topics of the day with some- 
one outside of the immediate family. 
So often we get in a rut and wind up 
not knowing just what we do think 
about things. This is particularly 
true when you live as I do without any 
neighbors. 
My machine is buzzing that a load 

is finished so I had better jump up 
and get another one going. We have 
a pressure system on our well and it 
really isn’t enough pressure for an 
automatic machine, but we get by with 
it and at least I don’t have the moun- 
tains of clothes on Monday morning 
that I used to have. 

If you and Uncle Mart come to 
California this winter, be sure you 
drive over to the “Palms and Pines” 
highway and see us. 

Affectionately yours, 
Mary 

THE TEST 
If you are tempted to reveal 
A tale to you someone has told 
About another; make it pass 
Before you speak, three gates of gold. 
Three narrow gates. First, “Is it true?” 
Then, “Is it needful?” In your mind 
Give truthful answer. And the next 
Is last and narrowest: “Is it kind?” 

—Unknown
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BLESS THIS HOUSE 

A November Devotional 

By Mabel Nair Brown 

At no season of the year are we 
made more Keenly aware of the home 
relationship than at the Thanksgiving 
season. The following devotional is 
one you might use for a Harvest Home 
Program, for Ladies Aid, church fam- 
ily night, or for a club program. 
Opening: Leader reads following ex- 

cerpts from the Bible on the theme of 
“The Christian Home”. 
“A worthy woman who can find? 

for her price is far above rubies. She 
looketh well to the ways of her house- 
hold, and eateth not the bread of idle- 
ness. Her children rise up and call 
her blessed; her husband also, and he 
praiseth her. 
And, ye fathers, provoke not your 

children to wrath: but bring them up 
in the nurture and admonition of the 
Lord. If any provide not for those 
of his own house, he hath denied the 
faith, and is worse than an infidel. 

Children, obey your parents in the 
Lord: for this is right. Honor thy 
father and thy mother; which is the 
first commandment with promise; 
that it may be well with thee, and thou 
mayest live long on the earth. A wise 
son maketh a glad father: but a fool- 
ish son is the heaviness of his mother. 
Train up a child in the way he 

should go and when he is old he will 
not depart from it. 
And these words which I command 

thee this day, shall be in thine heart: 
And thou shalt teach them diligently 
to thy children, and thou shall talk of 
them when thou sittest in thine house, 
and when thou walkest by the way, 
and when thou liest down and when 
thou risest up.” 

(The music of “Home Sweet Home” 
might be played softly while the above 
is read.) : 
Leader: ‘‘What makes a home? Is it 

fine furnishings? Is it the care lav- 
ished upon it by the mother? Is it the 
amount of wealth provided for it by 
the father? Is it the capabilities and 
accomplishments of the children of 
the home? No, it isn’t the things we 
can buy, nor what we eat or wear that 
makes a place home. 
“Then what is it? Edgar Guest 

probably puts the feeling of most of 
us into the right words in his poem, 
“It Takes a Heap O’ Livin’ In A House 
To Make It Home” which will now be 
Ten tor a ey eS ” (have 
someone designated to read this). 
Leader: “Surely such a home and 

the warm glow of friendliness which 
emerges from it should be shared with 
those about us, with our neighbors, 
and Samuel Foss has expressed this 
so well in his poem, “Let Me Live In 
A House By The Side Of The Road” 
now read for us bY. .......... ”, (The 
music, “A Perfect Day’ would make 
a lovely background for this.) 
Leader: (steps to small table where 

there are three tall candles waiting to 
be lighted. She lights them as she 
speaks.) ‘For the great light of love 
that shines from our homes I light 
these candles. This one I light for 
memory, All steady as a star, And one 
burns clear for days to be, and one for 
days that are. We have three candles 
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Emily and some beautiful “Peace”? Hybrid Tea 
roses in her Uncle Russell’s garden. 

in our room, Slender and tall and fair; 
And everyone a fire bloom, and every- 
one a prayer’.” . 

Soloist sings “Bless This House’. 
Reader gives the benediction: “The 

Lord bless you and keep you, the Lord 
make his face to shine upon you and 
be gracious unto you, the Lord lift 
up His countenance upon you and give 
you peace. Amen.” 

COME WITH PRAYER AND 
THANKSGIVING 

By Mildred Cathcart 

“Let us come before His presence 
with thanksgiving, and make a joyful 
noise unto Him with psalms.” 
With the coming of the Thanksgiv- 

ing season it is well to take time from 
our work, — from our daily routine, — 
to lift our hearts in a prayer of thanks- 
giving to the God who has given us 
the opportunity to live in a land of 
freedom and plenty. 
Too often we busy home makers be- 

come so much like Martha of old that 
we forget the one thing that Jesus 
says is needful. Would it not be a 
good thing if this time of the year 
we were to become more like Mary 
and secure that which cannot be taken 
away from us? 
We look well to the physical and 

financial well being of our family, 
but is it not even more important to 
see that we grow spiritually? Would 
you believe that recent surveys show 
there are over 27 million young people 
in America who have no religious in- 
structions either at home or in the 
church? 

It is fast becoming a nation-wide 
practice to follow an arranged plan of 
daily Bible reading from Thanksgiving 
through the Christmas season. Many 
clubs are giving out these prepared 
lists to members, while churches and 
Sunday School groups are also making 
them available. If you do not have a 
list for your family reading you may 
receive it from the American Bible 
Society 450 Park Ave., New York 22, 
NN: eX. 
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Along with your daily reading why 
not memorize the One Hundreth 
Psalm and repeat it in unison at your 
Thanksgiving table? If you have 
guests who might not know it, type it 
on your place cards for reference. 
Remember the Scripture that warns 

“Righteousness exalteth a nation but 
sin is a reproach to any people.” 
Let us usher in this Thanksgiving 

and Christmas season with time to re- 
member God who gives us every good 
and perfect gift — and the greatest 
unspeakable gift — His own dear Son. 

THE FEAST-TIME OF THE YEAR 

This is the feast-time of the year, 
When plenty pours her wine of 

cheer, 
And even humble boards may spare 

To poorer poor a kindly share. 
While bursting barns and granaries 

know 
A richer, fuller overflow, 

And they who dwell in golden ease 
Bless without toil, yet toil to 

please. 
This is the feast-time of the year, 

The blessed advent draweth near; 
Let rich and poor together break 

The bread of love for Christ’s 
sweet sake, 

Against the time when rich and 
poor 

Must ope for Him a common 
door, 

Who comes a guest, yet makes a 
feast, 

And bids the greatest and the 
least. 

Anonymous 

TO GIVE AWAY 
By Gladys Niece Templeton 

As the Thanksgiving Day approaches 
our thoughts are keyed to the dinner 
menu and our guest planning. At that, 
we may not be giving as much thought 
to these matters as did those Pilgrim 
women of long ago. The story of that 
first Thanksgiving dinner sounds like 
a fairy tale, but every woman knows 
large meals do not ‘just happen’, for 
the simplest table demands thought 
and preparation. 
But let us think of that other phase 

of Thanksgiving Day giving 
thanks. We may feel the preparation 
of dinner interferes with our attend- 
ance at special services, but we do 
give thanks in our hearts. 

It has been said we have become so 
accustomed to conveniences and de- 
vises which simplify our work, that we 
take them for granted and do not ap- 

preciate them. This is not true. We 
are ever giving thanks for the bless- 
ings about us, our. appreciation of 
them is the very spirit of thankfulness. 
Those two simple little words ‘thank 
you’ often clear the decks for better 
understanding, yet never interrupt a 
busy moment. Notice the child’s face 
when you thank him—it always brings 
a response. Children are perfect imita- 
tors and one hears them thanking 
their dolls or toys. 
A ‘Thank You’ is as handy as a 

smile, adds a finesse to every contact, 
adds to ones poise. Surely your thanks 
is the perfect gift 

TO GIVE AWAY
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LETTER FROM LUCILE 
ns 

Dear Friends: 

In about an hour I must find my- 
self a clean apron and get down to 
our St. John’s Episcopal church to 
help with a mincemeat session, but 
there will be time for this visit with 
you before I go. 

Just now I went out to the back 
porch to pick up some things that 
had blown down in the gusty wind 
we’re having today, and there was a 
quality of light and heat that remind- 
ed me powerfully of an October day 
back in 1939 when we lived in Califor- 
nia. Two incidents of that time came 
rushing back into my memory and for 
a moment it seemed to me that I really 
had stepped back into the Hollywood 
apartment where both events took 
place. 

The first thing upset me for quite 
a spell. We were just getting our feet 
on firm ground after several weeks of 
uncertainty (remember how hard pro- 
fessional jobs were to land before 
World War II?), and to celebrate hap- 
pier fortunes we had moved from a 
tiny, cramped apartment into a much 
larger and more spacious place. 

It was late at night by the time we 
had finally finished unpacking every- 
thing and gotten into bed. Conse- 
quently, the following morning (a Sun- 
day) we slept late, so it was around 
9:30 when I got up and went out to 
my sparkling, new tiled kitchen to fix 
breakfast. In that apartment there 
was a lovely big bowed window, sort 
of a forerunner of our modern picture 
windows, at the end of the living room, 
and since we were on the ground floor 
we could look directly into a flaming 
mass of hibiscus that grew directly 
outside. , : 

I set the gate-leg table in that bay 
window, opened the screen and reach- 
ed out to get flowers for the table, and 
then we sat down to eat feeling like a 
million dollars... here we finally were 
in a nice apartment, the long hoped- 
for job was securely in hand, it was a 
gorgeous day and we were in wonder- 
ful health. My! what a morning! 
Well, we had no more than started 

to drink our first cup of coffee when 
a wailing siren blasted the quiet of our 
Sunday morning. Nearer and nearer 
it came until finally, even though we 
were pretty much hardened to the 
sound of city sirens, we jumped up to 
see where in the world it could be 
stopping. 

Alas, it stopped directly outside our 
pretty window where we were eating, 
and simultaneously a number of white- 
coated men ran up the steps and into 
our apartment house. Then directly 
above us we heard quite a bit of ac- 
tivity, and not long afterwards the 
men appeared again carrying a stretch- 
er. 
Several of the residents of the build- 

ing were stirring around because of 
this disturbance, and naturally we in- 
quired about the incident. What had 
happened above us? we asked. 
This is what had happened. One of 

the most famous old-time movie di- 
rectors, a powerful figure during the 
early days of silent pictures, had com- 
‘mitted suicide in his apartment direct- 
ly above ours. He left a fortune in 
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Martin dips into Granny’s cooky jar! 
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currency scattered around the place, 
so it was more than lack of money 
that made him look upon that Sunday 
morning with eyes so different from 
ours. 

But although we didn’t know him, 
even though we knew his name, it 
threw a chill over what we had 
thought would be a wonderfully happy 
breakfast. I never really felt quite 
right about that place again until the 
apartment was rented, a month later, 
to a very nice young couple with a 
sweet little boy. 

The other thing I remembered to- 
day took place in the same apartment 
and was foolish, not somber. 

We had met, during our tough 
weeks, a most charming and unusual 
woman who had a great deal of money. 
She entertained us countless times, 
and it was hospitality we couldn’t re- 
ciprocate until we moved from the 
tiny apartment into a larger place. 
But the first thing I intended to do 
was to have her over for dinner, and 
we had only been in the new apart- 
ment three days when I called and in- 
vited her. 
Now this woman didn’t have any 

children, but she did have a dog, a 
very fancy, expensive poodle, and this 
dog truly lived the life of Riley. I’m 
one of these people who can take dogs 
or leave them, but that was one dog 
I couldn’t take! Consequently I forced 
myself to sound genuinely pleased 
when my friend said that she’d have 
to bring the dog because it was the 
maid’s night out. 
She arrived right on the dot, dog 

in tow. Dog had been picked up at a 
canine beauty shop enroute to our 
place and was in the pink of perfec- 
tion. I admired the plaid coat he was 
wearing and then went to the kitchen 
to check on my meat loaf that was in 
the oven. This was a budget dish, de- 
finitely, but I had it glazed and dec- 
orated so that it really looked wonder- 
ful and tasted good too. 
While I was working with this glaze 

my friend came out and asked if she 
could give the dog his dinner in the 
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corner of the kitchen. Of course I 
said yes, and out of the edge of my eye 
I saw her open a package and take out 
monogrammed dishes that were placed 
on the floor. Then she opened a pack- 
age of meat, produced a knife, and pro- 
ceeded to cut into small chunks a 
perfectly beautiful T-bone steak! 

I looked at the dog enviously as I 
basted the meat loaf. And when we 
sat down to eat it gave me a world 
of satisfaction to see him working a- 
way on his T-bone while his mistress 
ate hamburger! Ive never had such 
an experience before or since and I 
hope that I never do. 
We now have a new parakeet named 

Nicholas Ellsworth the Second. (Yes, 
“we still have our cats, India and Sac- 
cafrass, but they are never in the 
house.) Nicholas came as a bonus to 
Juliana because she has been a won- 
derfully willing and cheerful helper 
during these past weeks when I have 
had to get around on crutches. If she 
hadn’t been good to dust, run the vac- 
uum, set and clear the table, do the 
dishes, and trot up and downstairs a 
dozen times a day on errands, I don’t 
know what would have become of us 
around here. 

I don’t know that we'll ever actually 
be able to teach this new parakeet to 
talk (Russell says that we have enough 
talking around here without the birds 
pitching in!), but at least he’s a cheer- 
ful and ornamental addition to our 
home. We also have two Javanese 
temple birds, beautiful and stupid lit- 
tle things that can’t seem to learn 
anything. Their two cages (temple 
birds in one, parakeet in the other) 
stand side by side in the east window 
of our dining room. 

If human behavior interests you, by 
all means see if you can get ahold of 
a new book titled “The Bronte Story” 
by Margaret Lane. I doubt that there 
were ever more brilliant and talented 
children than the six Brontes, and I 
cannot conceive of circumstances bet- 
ter calculated to ruin their lives than 
those in which they were reared. This 
is a fascinating book from beginning 
to end. 
Sometime before cold weather we 

hope to get to Hannibal for a week- 
end. Hannibal is one of our favorite 
towns, as I have told you before, and 
we want to take Kristin with us so she 
can have the excitement of going 
through Tom Sawyer’s cave with Juli- 
ana. Russell and I have always wish- 
ed that we had more time to explore 
the town and the neighboring country- 
side, so on this trip we won’t be pass- 
ing through hurriedly enroute to some 
distant point. For once we ought to 
have enough time to do what we 
please. 
Juliana is too old for a Jack-O-Lan- 

tern of her own, but this year we want 
to carve one for Emily and Alison. 
Alison is big enough now to wear the 
wonderful red devil costume that 
Emily had two years ago, and I’d cer- 
tainly like to get a color picture of 
her in it. 
Thanksgiving isn’t far away. No one 

around here has made final plans, but 
we'll do something special to observe 
it — and that’s for sure. 
Do write sometime before Thanks- 

giving and tell us what your plans are, 
Always... Lucile
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‘Recipes Tested 
in the 

Kitchen - Klatter 

Kitchen”’ 

By LEANNA and LUCILE 

THANKSGIVING DINNER 

Roast Turkey 
Mashed Potatoes 

Fruit or Tomato Juice 
Dressing 

Giblet Gravy 

Orange Beets 
Perfection Salad 

Rolls : Butter 

Cranberry Jam 
Pumpkin Pie and Coffee 

COTTAGE CHEESE BALLS 

These cottage cheese balls I some- 
times serve in the center of a relish 
platter, with celery curls, olives, pick- 
les, etc. around them. They are also 
delicious in the center of a slice of 
pineapple served on a lettuce leaf, or 
in the center of a peach. 

1 pint cottage cheese... 
_ 1 tsp. gelatin 
4 Tbls. cold water | 

_1/4 cup chopped ripe olives 
1/4 cup chopped pecan meats 
1/8 tsp. salt 
Combine water and gelatin and soft- 

en it in the double boiler. Add the 
cottage cheese, which should be quite 
dry. When cool combine with other 
ingredients. Roll in balls an inch in 
diameter and set aside while you peel 
and grate a carrot. The final step is 
to roll the cheese balls in the grated 
carrot until nicely coated. These are 
pretty to look at and very good eating. 

SCALLOPED EGGPLANT 

1 large eggplant 
2 This. butter 
1 can cream of mushroom soup 
1/2 cup bread crumbs 
1 tsp. sugar 
3 Tbls. grated cheese 
Slice eggplant and soak in salt wa- 

ter for 30 minutes. Drain and drop in 
boiling water. Cook until tender (this 
doesn’t take long.) Arrange in layers 
in buttered dish. Dot with butter and 
pour can of mushroom soup over it. 
Sprinkle with bread crumbs, sugar and 
cheese. Bake in medium oven for 30 
minutes. 

TUNA TURNOVER 

3/4 cup thick white sauce 
1 tsp.. grated onion 
2 tsp. chopped pimento 
2 tsp. chopped parsley 
1/4 cup grated American cheese 
6 hard cooked eggs 
1 can tuna flakes 
Pastry dough 
Roll pastry dough 1/8 inch thick. 
Cut in 5 inch squares. Place tuna mix- 
ture in center and press edges to- 

gether. Bake on greased baking sheet 
for about 30 minutes in a 425 degree 
even. Very good served with mush- 
room sauce. 

FISH STEAKS CREOLE 

(Note—If your family is tired of the 
ways you have been cooking the froz- 
en fish fillets; try this recipe.) 
11/2 lbs. fish steak 
1 sweet green pepper 
1 small onion 
1/2 cup chopped celery 
1 cup tomatoes 
1 tsp. salt 
1/4 tsp. pepper 
1/2 cup bread crumbs © | 
Place fish on well-oiled baking pan. 

Chop pepper and onion and add chop- 
ped celery. Fry slightly in 2 Tbls. 
butter. Add tomato and cook for 5 
minutes. Spread this over the fish. 
Sprinkle with bread crumbs which 
have been moistened with melted but- 
ter. Bake in a 375 degree oven for 30 
minutes. To prevent it from becoming 
too dry, pour a little tomato juice over 
it 10 minutes before taking from the 
oven. 

MOLDED HAM SALAD 
(For “Covered Dish” Supper) 

2 This. gelatin 
1/2 cup cold water 

2 Tblis. lemon juice or vinegar 
1/2 tsp. salt 
2 Tbls. prepared mustard 
Soak gelatin in cold water 5 min- 

utes. Add lemon juice and mustard 
and salt to 2 cups boiling water and 
add gelatin. Stir well. When thick as 
honey, add 1/2 cup mayonnaise, .4 
cups of cooked diced ham, 1 green 
pepper cut fine, and 1 cup chopped 
stuffed olives. Pour in ring mold and 
chill until firm. 

FRIED SHRIMP 
(Fresh, cooked or canned) 

1/2 cup sifted flour 
1/4 tsp. salt 

1 egg 
1/4 tsp. lemon juice 
1/3 cup milk 
Combine the flour and salt. Beat 

the egg and add lemon juice and milk. 
Stir this into the flour mixture. Dip 
shrimp and fry on one side until 
brown, then turn and brown on the 
other. Drain on absorbent paper. 
Serve with tartar sauce or catsup. 
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FILLED BUTTERHORNS 

(Quick Method) 

1 cup milk 
1/3 cup butter 
1/3 cup sugar 
3 tsp. salt 
1 cup water 
2 packages yeast 
2 eggs 
Flour to make soft dough (6 to 9 

cups) 
Scald milk, add sugar, butter and 

salt. To 1 cup luke warm water add 
2 packages yeast. When dissolved, 
add to luke warm milk mixture. Add 
beaten eggs. Fold in sifted flour 
gradually and mix until dough is the 
right consistancy to handle, but soft. 
Half of the dough can be stored in the 
refrigerator in a greased covered bowl 
to be used later. Make the other half 
into butter horns at once. Roll out 
the dough on a floured pastry cloth 
into a circle about 12 inches in di- 
ameter and 1/4 inch thick. Brush 
with melted butter and cut in 12 pie- 
Shaped wedges. Put a spoonful of 
jam in the center of each piece and 
roll from the outside in. Place on a 
greased baking sheet with the tag end 
under. Let rise about half an hour or 
until light and bake in a 375 degree 
oven. 

CINNAMON ROLLS 
Take the remainder of the butter- 

horn dough from the _ refrigerator, 
roll in rectangular shape and spread 
with soft butter. Sprinkle with 1/3 
cup sugar mixed with 1tsp. cinnamon, 
and a few raisins. Roll like a jelly 
roll and cut in 1 inch slices. Place in 
a well-greased pan and let rise about 
40 minutes or until light. Bake in a 
375 degree oven for 25 minutes. Re- 
move from pan while hot. 

HAWAIIAN HAM 
(Sweet Potatoes and Pineapple) 

For this delicious dish, sear a large 
Slice of ham cut about one inch thick, 
on both sides. Place it in the roaster 
and add 2 cups of water. This should 

bake 2 hours in a 325 degree oven. 
While ham is baking, boil and re- 
move skins from 6 sweet potatoes. 
Cut lengthwise and add to the meat 
the last half hour of baking. The 
next step in preparing this tasty meat 
dish is to make a batter of 1/2 cup 
flour, 1/2 tsp. sugar, 1/4 tsp. salt, 1 
egg, 3 Tbls. sour milk. Dip 6 slices 
of drained pineapple slices in this bat- 
ter and saute in hot fat. When all is 
ready, place ham on a large platter, 
surrounded: by sweet potatoes which 
you have sprinkled with paprika and 
the pineapple. Garnish with parsley 
if you have it. rae 

DILL SWEETS 

Use 10 or 12 dill pickles, quartered 
Bring to boiling point: 
2 cups sugar 
1 cup white vinegar 
1/4 cup water 
1 tsp. pickling spice 
Pour over dills. Let stand 24 hours. 

Bring to boiling point again and pour 
back on pickles.
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STUFFED ONIONS 

This is one of the Driftmier family 
favorites. Whenever I see some nice 
white medium sized onions, I am 
tempted to make some. They are a 
little work, but worth it. A good way 
to fix onions for a covered dish sup- 
per. 

6 onions . 
3 Tbls. buttered crumbs — 
1 tsp. salt 
2 Tbls. grated cheese 
1 hard-boiled egg 
A little paprika 
Boil Onions slowly until tender. Cool 

and remove the center with a sharp 
paring knife. Mix onion removed with 
the chopped egg and seasonings. Stuff 
the onion with this mixture and sprin- 
kle the bread crumbs and cheese over 
the top. Place the onions in a cas- 
serole and bake in a 350 degree oven 
for 45 minutes or an hour, depending 
upon the size of the onions. You’ll 
serve these often, once you’ve tried 
ee 

PEPPERS STUFFED WITH RICE 
AND TOMATO 

If you have frozen green peppers in 
your freezer or some fresh ones pick- 
ed before the frost, try this recipe. 
Ground beef may be added to it. 
8 green peppers 
2 slices of bacon 
2 This. onion 
1 tsp. salt 
1/8 tsp. pepper 
2 cups cooked rice 
1 cup tomato pulp 
1/2 cup bread crumbs 
4 Tbls. butter 
Wash peppers and cover with boil- 

ing water for 20 minutes. Then wipe, 
cut off tops and remove seeds. Chop 
bacon and fry it with the onion. Add 
to this the seasonings, rice and tomato 
pulp. Put peppers in gem pans or a 
casserole. Sprinkle with the crumbs 
that have been mixed with the melted 
butter. Bake in moderate oven for a- 
bout 30 minutes. If a little hamburger 
is added, saute it with the onions, 
omitting the bacon. 

FROZEN FRUIT CREAM 

No. 21/2 can fruit cocktail 
~-16 melted marshmallows 
1/4 tsp salt - 

1 3-oz. package of cream cheese 
1 cup heavy cream 

CRUMB CRUST 

11/2 cups graham cracker crumbs 
1/4 cup butter 
1/4 cup sugar 
‘Combine butter and sugar and add 

- ¢erumbs 
Melt the marshmallows in 1/2 cup 

of juice from fruit cocktail. Add fruit 
and salt. Blend cheese into 2 Thbls. of 
the cream. Whip remaining cream 
and fold into cheese and drained fruit 
cocktail. Sprinkle half of the crumbs 
on the bottom of an ice cube tray. 
Pour in fruit mixture and top with 
remaining crumbs. Freeze, cut in 
slices and serve. 
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MY FAVORITE APPLE 
DUMPLINGS 

There are three parts to this recipe, 
—the dough, the filling and the syrup. 

DOUGH 
21/4 cups flour 
3/4 tsp. salt 
3/4 cup shortening 
1 tsp. baking powder 
Enough water to make an easy-to- 

roll dough, about 1/2 cup. Mix as any 
biscuit dough. Roll out and cut into 
8 6-inch squares. 

FILLING 
8 apples 
1 cup sugar 
4 tsp. butter 
11/2 tsps. cinnamon 

Peel and core the apples and lay one 
On each square. Fill the cavity with 
sugar and cinnamon. Pinch opposite 
sides of dough together, sealing well. 
Place a chunk of butter on top of each 
dumpling. Place in a buttered baking 
dish, leaving about 2 inches between 
dumplings. 

SYRUP 
2 cups sugar 
2 cups water 
1/4 tsp. cinnamon 
4 Tbls. butter 
Boil up the syrup for a few min- 

utes and pour around the dumplings. 
Bake in a 450 degree oven until a light 
brown and then reduce heat to 350 de- 
grees and bake 40 minutes longer. 
Good served hot or cold. 

CIFFONADE DRESSING 

Make a French dressing with 1/2 
tsp. salt, 1/2 tsp. sugar, 1/4 tsp. pap- 
rika, 2 Tbls. vinegar, 1/2 cup salad oil. 
Now add 1 tsp. chopped beets, (fine), 
1 tsp. chopped parsley, 1 tsp. chopped 
green pepper, and 1 chopped boiled 
egg. Add 1 tsp. chopped chives or 
white onion if desired. 
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-NEVER BEFORE! NEVER AGAIN! 
Sensational Christmas Offer _ 

$1.00 Handy Household Saw 
$2.00 Sportsman Sport-Liter 

Regular $3.00 value 
vee * 

Yes, to obtain new customers, | am making this 
You'll receive a outstanding Christmas offer. 

handy, all-purpose, aluminum kitchen saw that 
will save you many times its cost on meat alone. 
Hardened steel blade severs meat bones and 
joints smoothly and quickly. Handle is grooved 
for tenderizing meat cuts. Sportsmen even use 
it for dressing game and fish ‘‘on the spot’’. 
ideal for hobbyist. Cuts steel and brass. A ver- 
satile item that is welcome in any home. Extra 
blades, 3 for 40¢. 

You'll also receive the Sports-Liter, an ideal 
gift for the man who uses a pipe or cigarettes. 
All aluminum, windproof constructed. Extra 
large fuel chamber and exclusive sealed con- 
struction means more fights between fillings. 
End cap serves as tamper for pipe. Lifetime 
alass wick. Fully enclosed spark wheel. Light 
as a feather. Weighs only { oz. Send for your 
saw and lighter now! A $3.00 value for $1.50 
prepaid. Offer ends Dec. {0th. Send check or 
M. ©. Sorry, no cod’s. 

JOSEPH J. BLAKE 
“The Gift ’n Gadget Man” 

Dept. SL-1153 P. O. Box 200 
GILROY, CALIFORNIA. 

LUTHERAN FAVORITES COOK 
BOOK featuring our famous Smor- 
gasbord and other tested recipes. 
An attractive and useful gift. $2.00 
P.P. Order from St. Paul’s Luth- 
eran Church, Osceola, Nebraska. 

VANILLA LEMON 

Klatter Flavor. 

Ask your grocer for Kitchen-Klatter. Flavors. 

tures of the Driftmiers. 

Yow'll LIKE my flavorings. 

MAPLE 
We chose these four flavors after months of use in cakes, cookies, 

puddings, pies, frozen desserts, etc. — the only flavors we recommend, 

Kitchen-Klatter FLAVORS WILL NOT 

a BAKE OUT OR FREEZE OUT! 
You can be sure of rich, full flavors every time when you use Kitchen- 

3 OZ. BOTTLE --- ONLY 39¢ 
Or you may send $1.00 

for any 3 flavors postpaid, to Kitchen-Klatter, Dept. 46, Shenandoah, Iowa. 

WONDERFUL NEW PREMIUM 
KITCHEN-KLATTER COOKIE COOKBOOK 

Here is your chance to get a cookbook crammed full 
of extra-fine cookie recipes — all tested by Leanna, 
Lucile, and Margery. Illustrated with new personal pic- 

The wonderful news about this new Cookie 
Cookbook is that you can get your copy without charge. Just send us 3. 
stars from the back label of Kitchen-Klatter Flavoring and say you 
would like to receive the Cookie Cookbook by return mail. 
If your grocer doesn’t carry Kitchen-Klatter Flavoring, send $1.00 for 
any 3 flavors and in the same letter tell us the name of your favorite 
grocer. We’ll send your flavoring to you by return mail and will enclose 
your copy of the new Kitchen-Klatter Cookie Cookbook. 

ALMOND 

Send all orders for the flavoring and the Cookie Cookbook to 

KITCHEN-KLATTER, DEPT. 46, SHENANDOAH, IOWA 



P AG E 10 

FREDERICK WRITES FROM BRISTOL 
rien nee 

Dear Folks: 

What a year for weather this has 
been here in Rhode Island! We have 
had new records set for high temper- 
ature, low «temperature, consecutive 
days with rain, and consecutive days 
without rain. 

Today as I write this letter the 
weather is magnificent. The water in 
the harbor is a dark blue and the 
water in the bay is a beautiful light 
blue. This afternoon when I go home 
from the office I shall take the chil- 
dren to a little spot on the shore called 
Poppasquaw Bridge where they can 
watch the big blue-shelled crabs being 
caught in nets. They are caught in 
nets that look much like butterfly 
nets, but believe me, the crabs tem- 
perament is quite different from that 
of a butterfly. I have to keep a sharp 
eye on our little David; he likes to 
lean over a basket of large crabs and 
watch them leap up at him with their 
knife-like claws clicking away, snap- 
ping for his face. 

It is a good thing for an adult to 
be humbled by a child every now and 
then. The other day we were down at 
Poppasquaw Bridge watching the tide 
churn and push its foam-flecked wa- 
ters under the bridge and into the 
pond across the road from the harbor. 
As we stood there, two small boys ar- 
rived with a crab net for a little fish- 
ing. As I watched them wade out in- 
to the shallow water at either side 
of the channel, I took it upon myself 
to inform them that the tide was not 
right for crabbing: 

“You will never catch crabs when 
the tide is running this fast,’ I said. 
“You had better give it up for now and 
try again in a couple of hours.” 

No sooner had the words dropped 
from my lips, than both boys swung 
their nets into the water and brought 
up two enormous crabs. “What did 
you say, mister?”, called one of the 
boys with a sly little smile. There 
was nothing more to be said! 

Why is it that the shelves of the 
bookstores and the libraries are filled 
with books on the subject of Happi- 
ness and are completely devoid of 
books on the subject of Grouchiness? 
One never has difficulty finding a 
book with some such title as: “How 
to be Happy” or “The Fine Art of 
Happiness” or “Laugh and Live Long- 
er’, but never to be found is any 
book with hints on how to be grouchy. 
All of us go merrily on our way sup- 
posing that everyone wants to be 

happy. 
What about the people who don’t 

want to be happy? When you stop to 
think of it, isn’t it true that there are 
some people who just seem to go out of 
their way to avoid happiness? Just 
today I met a person on the street 
who has a very special ability for be- 
ing perfectly miserable—always com- 
plaining, always looking at the dark 
side of every picture, never seeing the 
sun behind the clouds, never having a 
kind thing to say about anyone else. 
True it is that the vast majority of 
people like to be happy, but the older 
I become and the more I learn about 
human beings, the more convinced I 
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Betty Driftmier brings in the Thanksgiving 
turkey for Frederick to carve. 

am that there is a certain perverse 
quality about some _ people’ which 
makes them prefer misery to joy. 

I suggest that someone ought to 
write a book for them and on the very 
first page in large type print this: 

RULES FOR ENJOYING A 
GROUCH 

1. Fall out of bed and be sure it is 
from the wrong side. 

2. Don’t bother to say good morning 
to anyone. If it is said to you, reply 
that it is not your fault. 

3. Don't have anything to do with 
folks who smile. They are probably 
laughing at you, but, never mind, 
you'll get even some day. 

4. Eat heartily of food that disagrees 
with you. It may give you insomnia. 
Then you'll be in good trim for to- 
morrow’s grouch. 

5. Never open the door to let in the 
air; never raise the blinds to let in 
the sun; and never open the heart to 
let in a friend. 
To be perfectly honest with you I 

must confess that I abhor all books 
that are written with the intent of 
laying down rules for happiness. Have 
you ever known a person to find real 
happiness as a result of reading such 
“recipe books”? Big pleasures and 
great happiness don’t come in neat 
packages; they come in the joys of 
the little privileges of life—a quiet 
hour in the garden, a glimpse of a 
beautiful sunset, a passing smile, a 
kindly word, a little thoughtfulness 
here and there as the day slips by, a 
few pages of the Bible at bedtime— 
these bring us real happiness. It is 
good to remember the story of the 
Holy Grail, how Sir Launfal, after 
traveling the world over in search of 
it, finally found it in the hands of a 
needy beggar at his own gate. 
In my mail this week was a letter 

from a Kitchen-Klatter reader who 
wanted me to suggest some good book 
that would help her to find happiness. 
She said: “No matter how hard I try I 
can’t seem to make my life a happy 
one.” Now that sentence bothered me. 
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None of us can ever make happiness 
no matter how hard we try. I didn’t 
suggest any book for her to read, but 
I did send her this little quotation. 
I don’t know who wrote it, but who 

- ever it was, he knew what he was talk- 
ing about. 
“Into all our lives in many simple, 

familiar, homely ways, God infuses 
this element of joy from the surprises 
of life which unexpectedly brighten 
our days and fill our eyes with light. 
He drops this added sweetness into 
His children’s cup and makes it to 
run over. The success we are not 
counting on, the blessing we are not 
trying for, the strain of music in the 
midst of drudgery, the beautiful morn- 
ing picture or sunset glory thrown in 
as we pass to or from our daily busi- 
ness, the unsought word of encourage- 
ment or expression of sympathy, the 
sentence that meant for us more than 
the writer or speaker thought—these 
and a hundred others that every one’s 
experience can supply are instances 
of what I mean. You may call it ac- 
cident or chance—it often is; you may 
call it human goodness—it often is; 
but always, always call it God’s love, 
for that is always it. These are the 
overflowing riches of His grace, these 
are His free gifts.” 
One of the little experiences of life 

which brought me happiness recently 
was the joy of watching our little 
David walking hand in hand with his 
sister into the church for his first time 
at Sunday School. He was so proud, 
so thrilled, and so ecstatically happy! 
When he came out of the children’s 

nursery after the church hour, he 
walked through the main door four 
different times, shaking hands with 
me each time and then took it upon 
himself to stand beside me and shake 
hands with other members of the 
congregation. He is such a little vixen 
so much of the time, but when he 
walked out that church door he looked 
like a little angel. You don’t make 
happiness like that; it is a gift of God. 
Last Saturday I took the young peo- 

ple of our church out to our summer 
cottage for the day. Although the 
lake water was very cold, the sun was 
bright and warm, and so several of 
them went in swimming. Most of 
them preferred to spend their time in 
the boats or hiking in the woods. 
Where on earth do young people get 
all their energy? ‘They were on the 
go from morning until night, never 
walking, always running, and always 
wanting to run some more, 
After a picnic supper we sat around 

a blazing log fire in the cottage and 
had a worship service. On the long 
drive home I thought that most of 
them. would go to sleep in the cars, 
but instead they sang at the tops of 
their voices every mile of the way. 
When that day with all of its re- 
sponsibilities was over, I was a very 
tired but a very happy man. You 
don’t make happiness like that. It is 
a gift of God. 

“Not by appointment do we meet 
Delight and Joy: 

They heed not our expectancy— 
But round some corner 

In the streets of Life 
They, on a sudden, clasp us with a 

smile.” Sincerely, 
Frederick.
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VERY PRESENTABLE PAJAMAS 
FOR CHRISTMAS 
By Mabel Weber 

For those persons on your Christmas 
list to whom you’d like to give more 
love than can be shown by a store 
bought gift, how about making some 
pajamas! 

Materials 
Your gift can be as expensive as 

you want to make it. Five yard rem- 
nants can be picked up during the 
year and are usually enough for a 
man’s medium-sized pair. A ten yard 
piece cuts to even better advantage. 
I have squeezed out one man’s medium 
or large size and two boys’ pairs in 
sizes 12 and 6 from ten yards. By 
shortening the brief sleeve pattern and 
laying it lengthwise by the trouser 
legs, it is possible to get a girl’s size 
10 pajama from two-and-a-half yards. 
Most of the time, however, it is wise 
to buy the exact amount of material 
shown on the pattern envelope. 
Try to buy pre-shrunk material or 

shrink the material yourself by dip- 
ping it in cold water and hanging it. 
straight to dry. Press the material 
before cutting; this is easier if the 
material is still a little damp. Since 
outing flannel is bulky to shrink, one 
should use a larger size pattern or al- 
low a little length in sleeves, jacket 
and facings, and trouser legs. 
Only the best material you can af- 

ford is worth your sewing time. Plain, 
printed or woven-in stripes, plaids and 
checks in percales, broadcloth, sham- 
bray, gingham, lingerie or French type 
rayon crepe, flannelette or outing flan- 
nel, washable satin, plisse, cotton 
crepe, seersucker or puckered nylon 
may be used. If you know the color 
preferences of the person for whom 
you want to sew, that problem is 
easily solved. And if the person has 
a hobby or interest, try to find a print 
that carries out that idea. Men like 
plain colors piped in contrast, stripes, 
small geometric prints or dobby 
weaves. Make theirs in bold, gay 
colors if you dare, or conservative, 
quiet colors if you’re timid. 

For Men Only 
Masculine pajama patterns are much 

the same. They come in closed or 
open front jackets and in long and 
short trousers. Mens sizes are usually 
small (34-36), medium (38-40), large 
(42-44) and extra-large (46-48). These 
correspond to the A, B. C. D sizes of 
the ready made ones. Boys sizes are 
even—2, 4, 6, 8, etc. 
Sewers are sometimes baffled by the 

trouser fly. If possible, it’s a good 
idea to examine a ready made One. 
You will find that the sewing is done 
from the inside on the short seam be- 
low the fly with the left side felled 
over the right after the seam is clip- 
ped to the dot. You will also find no 
trouser buttons used. The fly is over- 
lapped and stitched together for sev- 
eral inches to reinforce. 

If you have not tried the pajama 
elastic webbing instead of draw 
strings, do get some. It is made by 
notion and well-known garter manu- 
facturers in 1 and 1%-inch widths 
and gives a professional, finished look 
to the trouser. Cut it three inches 

- shorter than the waist measurement, 
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overlap it an inch and stitch. Baste 
down trouser top %-inch all around, 
then mark it and the elastic in fourths. 
Pin elastic to the pants at marks and 
stitch at top and bottom, stretching 
elastic to fit the material. 

If you must use draw strings, make 
them about 3/4 inch finished and ma- 
chine stitch them at the back seam to 
keep them from pulling out of the 
casing. This is more satisfactory than 
sewing buttons on the ends of the 
strings. 

If your men folks haven’t any short 
pajamas, make them at least one pair. 
These make for wonderful sleeping 
those hot, hot summer nights. And 
this is good gift advice for the females 
and children too! 

Feminine Specialties 
The charm for me in making pa- 

jamas is the neat finished look of the 
felled seams. Feminine pajama styles 
come with yokes, ruffles, gathers, but 
give me the tailored kind that is com- 
pletely felled and ravel proof. As far 
as I know, only one pattern company 
makes this style where even the 
sleeves are felled in. It comes in sizes 
for girls, misses and women and is a 
comfortable style to wear. Ready 
made it is a best seller. 
To eliminate popping waist line but- 

tons, I use elastic in a narrow casing 
by adding the width of the waistband, 
plus seams, plus desired casing width 
to the top of the trousers. To elim- 
inate two side seams, I pin the front 
and back legs together up to where 
they are shaped and cut each leg as 
one piece. However, it often saves 
material to cut them separate but also 
without the shaping. The pleats and 
darts are not used in either case. 
Elastic 3/8 to 5/8 inch in width makes 
for comfortable sleeping even through 
a whole pregnancy and is ideal for 
the fluctuating waistlines of dieters 
and growing girls. 
Dragging pajama legs and sleeves 

irked me but I do like my children to 
get at least two year’s wear, so I al- 
ways make the pajamas a size larger 
than the child. The easy solution was 
finding a pattern that had elastic 
thread at both sleeve and leg bottoms 
to make them look fetchingly ruffled 
while holding them close at the wrist 
and ankle. I now make narrow hems, 
then stitch 4 rows (continuously) be- 
ginning 1 inch from the hemmed edge 
leaving about 1/4 to 3/8 inch between 
rows, using elastic thread in the bob- 
bin and the longest stitch setting on 
the machine. This is adaptable for boys 
by starting stitching close to the hems 
to give a ski suit effect. 

Fasteners and Such 
Sleep wear usually lasts a year or 

two, and the material gets tender, 
especially where the buttons are sew- 
ed. The solution for buttons that take 
a hunk of cloth with them when they 
pop off in the wringer is to sew a 
strip of strong, new, preshrunk mus- 
lin, nurses’ cloth or other longwearing 
material on the wrong side of the fac- 
ing where the buttons are to be sewed. 
The facing is then sewed to the jacket 

_ front, and when the buttons pop the 
thread will break but not the material 
to which it is sewed. 

Hammer-on fasteners are a boon to 
persons without buttonhole makers. 
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Beautiful, Musical, Whirling 

ANGEL CHIMES 
only $1.98 prepaid 

Angels gracefully fly aroun: 
and around as the bells tinkl- 
soft music. Three red candle« 
shed a misty glow in th 
Christmas. spirit as the hea 
from the candles cause th 
Herald angels to revolve; a 
they strike the bells light] 
with their wands, beautifu 
chimes sound out. 
a centerpiece, on mantle, fo 
buffet. The rich,  polishe 
gold effect achieved by spec 
ial anodizing process, can’ 
tarnish, discolor or rust. 
Comes with 3 candles. Bring 
the happy tinkle of Xmas jo 
into your heart and home 
with this exquisite angelabra 
13” high. Send check or M 98 
O. Sorry, no cod’s. 2 Angel ¢ 
Chimes $3.75. : 

C
S
N
 

Extra box candles (36) $1.00. 
JOSEPH J. BLAKE Dept. A-I! 
P.O. Box 200, Gilroy, Calif. 

However, one must always remember 
to have enough thicknesses of ma- 
terial to keep them on successfully. 
The smaller fasteners work better for 
me and are especially good too, for doll 
clothing or flat purses. 

I like the white plastic buttons a- 
vailable at your variety store which 
cost 10 cents a card and have from 8 
to 12 buttons each, depending on the 
size. They do not soften in hot water 
and remain shiny and clear, outlasting 
several garments. 
Frogs of braid or self material are 

my idea of luxury, especially on man- 
darin pajamas in satin. Frogs may be 
purchased but one can learn to make 
them. Mary Brooks Picken discusses 
them briefly in her sewing book, but 
does not give the true oriental de- 
signs. Maybe someone can show you 
the secret. 

Perhaps some of my pajama making 
enthusiasm has rubbed off on you. 
Maybe you are inspired to put your 
soft squashy packages of pajamas un- 
der many Christmas trees. Don’t for- 
get them for birthdays either. And a 
young-in-heart golden wedding grand- 
pa would like to celebrate with a pair 
of gold colored rayon crepe pajamas! 
I know it’s been done successfully. 
Happy Pajamaing! 

THANKSGIVING QUIZ 
Fill in the blanks with words which 

might well stress the Thanksgiving 
season. The sentences are all Bible 
verses. 

1. (Make) a joyful noise unto Him. 
2. (Offer) unto God Thanksgiving. 
3. In everything (give) thanks. 
4. I will (rejoice) in thy salvation. 
5. I will (sing) unto the Lord be- 

cause He hath dealt bountifully with 
me. 

6. (Enter) 
thanksgiving. 

7. (Bless) His name. 
8. Unto Thee, O Lord, I do (lift) up 

my soul. 
9. O, (give) thanks unto the Lord. 

10. Be (glad) in the Lord and rejoice. 
11. (Blessed) is he that considereth 
the poor. 

12. I will (sing) of the mercies of the 
Lord forever. 
13. (Praise) ye the Lord. 
14. O (give) thanks unto the Lord for 

into His house with 

He is good; because His mercy en- 
dureth forever. 

—Mabel Nair Brown
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CHRISTMAS GIFT 

ANGEL CHIMES 

-| Brilliantly lit candles cause 
the angels to revolve. As 
they strike the bells, sweet 

aoe sound out. A _ lovely 
senterpiece of polished Swed- 

fish brass, about 13” high. 
= with 4 candles. 

$3.50 ppd. 

| THE 
|, ART GIFT SHOP 

2414 Western Ave., 

Peoria 5, Ill. 

Save'l00 Cash 
for Xmas—Vacations—Home—Car 
Just. by keeping this perpetual Date & Amount Bank 
up-to-date. Insert 25¢ a day in new amazing Banc- 

ba lok and watch date 
change automatically. 
Forces you to save 
every day, or calen- 
dar won’t move! Also 
registers total amount 
saved. Guaranteed 
mechanism with key. 
Use year after year. 
Start saving right 
away. Order several. 
Reg. $3.50. Now only 
$1.98 ppd. Rush order 

to: LEECRAFT 
Dept. KK 

300 Albany Ave. 
Brooklyn 13, N. Y. 

FLOWER POT CULTIVATOR 

Made to order for the indoor gardener with a 

small spade on one end and a rake on the other. 

Crafted in Sweden of solid brass, 5% inches long. 

Usually sells for twice this low price. 

Only 50¢ Postpaid 

SWEDISH CRAFTS, Lindsborg, Kan. 

What To Do For Pains of 

ARTHRITIS 
Try This Free 

If you have never used “Rosse Tabs’’ for pains of 
arthritis, neuritis, rheumatism, we want you to try 
them at our risk. We will send you a full-size 
package from which you are to use 24 Tabs FREE. 
If not astonished at the palliative relief which you 
enjoy from your sufferings, return the. package and 
you owe us nothing. We mean it: N 
MONEY. Just send name and address and we will 
rush your Tabs by return mail. 

-ROSSE PRODUCTS CO, 

2708 Farwell Ave., Chicago 45, Ill. 

¢ 
FILM FINISHING ! 
Jumbo Prints 6-8-12 Exo pet 

FREE 4 X 6 Enlargment (You select negative) 
Bright, sparkling prints. Finest quality. With prints you 
et Free 4x6 Enlargement Certificate. No extras to — 
ee Over 30 years experience. Quick one-day 

Dept. 728, 

Service upon receipt. Dept.22 

fenet vate LINCOLN STUDIOS & «13 JARO OM Ga 
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AUTUMN COMES TO THE FARM 
eterna 

Dear Friends: 

While Frank and Kristin are quietly 
reading in the living room I thought 
this would be a fine time to write my 
letter to you. We are enjoying a beau- 
tiful warm October evening here, with 
the windows and doors all open. There 
is a soft breeze blowing and every once 
in awhile I can hear a hickory nut 
fall off the tree which stands beside 
our back porch. 
We have had a couple of light frosts 

here, but not hard enough to turn the 
oak leaves that beautiful shade of red 
which they always get in the fall. In 
fact, I’m afraid the timber isn’t going 
to be very pretty this year. Every- 
thing is so dry that the leaves are 
just turning brown and falling off. 
Frank’s chief occupation the past 

couple of weeks has been shocking 
fodder. He has been cutting it early 
in the morning with the corn binder; 
then we go out with the tractor and 
the fodder rack and haul it in to a 
high spot close to the barn to shock 
it. Of course it would be much sim- 
pler to shock it in the field, but we 
are bringing it in for two reasons. 
First, we would hate like everything 
to see a fall flood carry it down the 
creek, and second, it will be a lot 
handier to feed this winter. We 
haven’t seen much shocked corn a- 
round this section in the past few 
years but this year there is a lot of 
it around here. I just love to see a 
field with corn in the shock. I tell 
Kristin it looks just like an Indian 
village. 
We combined our soy beans last 

week and were very pleased with the 
yield, especially since half of the field 
was under water last June when the 
beans were several inches above the 
ground. With hay so scarce this year 
almost everyone around here is baling 
their leaves and stubble from the soy 
beans. We are baling ours tomorrow. 
We have never done this before and 
don’t know whether stock will eat it 
or not, but I guess we ‘ll find out this 
winter. 

I have been driving the tractor and 
helping Frank so much the past few 
weeks that I haven’t had any time for 
sewing. I have material for three 
skirts, one for Juliana and two for 
Kristin, that I am very anxious to get 
made but have just put it back and 
will wait for a rainy day when I can’t 
be outside. Besides the above men- 
tioned things to make there is a re- 
modeling job on a dress of Kristin’s 
to be done. Kristin has always looked 
at the dresses in the catalogs and has 
always wanted to order one. This fall 
I let her pick out one to order. When 
it came it was the right length but 
much too large otherwise. She didn’t 
want to send it back, so I now have it 
all apart and cut down to fit and it 
shouldn’t take very long to get it back 
together when we have our first show- 
er. 
Kristin is well adjusted to her school 

now and likes it very much. She has 
made several lovely friends and they 
have had some good times together. 
One Saturday when I was asked to 
help in the office where I formerly 
worked, Kristin’s Aunt Edna took her 
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Five little cousins make cookies in Grand- 
mother Driftmier’s kitchen. From left to right 
are Emily and Alison Driftmier, Juliana Ver- 
ness,. Kristin Johnson and Martin Strom. 

and three little girls to the State Park 
for a weiner roast. It is only three 
miles from town so I was able to drive 
out at noon and eat with them. Last 
Saturday we invited the same three 
girls out to spend the day with us on 
the farm, but two of them were very 
unhappy they couldn’t come because 
of other engagements. Kristin and 
Lois Jean had a wonderful time any- 
way, and we are making plans for 
another Saturday soon when they can 
all come. 
The black walnuts are very plentiful 

and good this year. Yesterday morn- 
ing Bernie and Delia and I spent the 
entire morning picking them up. In 
the afternoon Delia and August and 
I ran three gunny sacks full through 
the corn sheller to remove the hulls, 
washed them and laid them out to dry. 
Most of them are very large and in all 
the ones we have cracked we haven’t 
yet found a bad one. This is the first 
year for several years that we have 
had a lot of good walnuts so we have 
come to the conclusion that this must 
be one thing that likes the hot dry 
weather we have had this summer. As 
long as we can find storage space for 
them we are going to continue picking 
them up. Next year there may not 
be any. 
When I mentioned that I was going 

to write my letter tonight Kristin 
wanted to be sure I told you about 
her banties. For her birthday she got 
three banties, two hens and a rooster. 
The two little hens have both hatched 
some eggs. One has nine babies and 
the other one seven and so far they 
have raised them all. The first nine 
that were hatched are brown and 
white speckled and are all identical. 
They look so pretty when they are all 
together. Luther Larson helped Kris- 
tin and Juliana build a small pen for 
them inside the backyard fence at 
Father Johnson’s. Bernie’s little dog 
Rusty has been trained to keep the 
chickens out of the yard and it has 
certainly been confusing to her that 
these chickens she must leave alone. 
She has tried to run them out several 
times but the little mother hens send 
her running back to the house awfully 
fast. 

Squirrel season is open now and 
several of our friends have been com- 
ing out on Saturdays and Sundays to 
hunt. Needlees to say, the timber is 
forbidden territory to Kristin on those 
days. Frank hasn’t had much time to 
go hunting, but we have enjoyed a 
few squirrel dinners. 

(Continued on Next Page)
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GROW FAST 
Potting Soil 

For African Violets, Gloxinias, Tuberous 
Begonias, Episcias and other house plants 
or indoor bulbs. Fine for starting all 
plants for winter. 
Blended and enriched with added Humus, 

Nitrogen, Phosphorous, Potash, Vitamins 
B1 and B2 to stimulate growth. Ready to 
use. No other plant food or fertilizer 
needed. 
Large trial package — $1.00 postpaid. 
1 full gallon, (sufficient for 10 to 12 

four inch flower pots) $1.50 postpaid. 

GROW FAST SOIL CO. 
1000 W. Sheridan Ave. Shenandoah, Iowa 

You Can Raise Genuine 

CHINCHILLAS 
In Your Basement 
And Make Money 

Quiet-Clean-Gentle 
Very Valuable Fur 

FREE UPON 
REQUEST 

Items of Interest 

Ideas 

Information 

Opportunities 

Raising Chinchillas 

PATTERSON CHINCHILLAS 
8511 Sheridan Ave. Des Moines, Iowa 

LISTEN TO THE 

KITCHEN-KLATTER PROGRAM 

Join us for a visit every week- 
day morning over any of the fol- 
lowing stations. 

KFAB—OMAHA, NEBR. — 1110 
on your dial 9:00 A.M. 

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

KIOA—DES MOINES, IA. — 940 
on your dial 9:00 A.M. 

KFNF—SHENANDOAH, IA. — 920 
on your dial 9:00 A.M. 

0 Cactus Plants 
SELECTED CACTI AND SUC- 

CULENTS MAKE ATTRACTIVE, UNUSUAL 
OISH GARDENS. REQUIRE LITTLE 
CARE. STURDY, EASY TO GROW. 
¥O ASSORTED PLANTS DIRECT FROM 
GROWER FOR $2.50 POSTPAID. 
MONEY BACK GUARANTEE 

Na a ee ON ee NE 

CACTUS PATCH fiz 
BOX 485 * CORONA, CALIFORNIAN 

& Make And Sell Chenille 

SANTAS 
? Earn money easy. Kits contain one 
3” complete sample and = hae 

to assemble yourself. 
structions. 
Ready-cut material $3.95 per hun- 
dred. Minimum order 100. No COD’s 

NOVELCRAFTS, Box 565-K 
Chicago 90, iil. 

NEW ~ USEFUL-LONG-LASTING 
POPULAR ae oe FOR 
Boo 
ASHTRAYS, any NAME ON THE: 
DEEP-FIRED HAND-DECORATIO 

@: 

€ R ILLUSTRATED FOLDER OF MANY CLEVER 
we rer. SPECIAL “DESIGN YOUR OWN" OFFER. 

IMAGIFACTORS Box 757. LOS ALTOS, CALIF: 
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Dorothy’s Letter Continued 
Every time Frank goes squirrel 

hunting I’m reminded of the first and 
last time Kristin ever went with him. 
She must have been about four and 
had been begging to go with her Dad- 
dy. Finally he said she could go. They 
got up early and started out. After 
quite a long time they came back and 
Kristin was terribly disappointed that 
they didn’t have a squirrel. She was 
too tried to walk much farther, so 
they packed a little lunch in a sack 
and were going to a good spot and 
just sit on a log, eat their lunch, and 
wait until they saw one. 
Finally they got one and came home, 

Kristin didn’t say a word but walked 
straight through the house and up- 
stairs to her room. I went up to see 
what was the trouble and found her 
in bed crying. 

I said, ‘“What’s the matter, honey? 
You got to go squirrel hunting with 
Daddy and you got a squirrel to bring 
home to me.” 
She said through her tears, “Yes, but 

Daddy shot it”. She had thought he 
was going to catch her one for a pet, 
but of course we had no idea that she 
had this in mind. She had seen her 
Daddy leave the house many, many 
times with his gun and had seen him 
bring home many squirrels, so of 
course we thought she knew what it 
meant to go “squirrel hunting”. 
Tomorrow is another busy day so I 

must close for now. Until next 
month ... Sincerely, Dorothy. 

Sittin’ and wishin’ 
Won’t improve our fate; 

The Lord provides the fishes, 
But we gotta dig the bait! 

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

Of Kitchen-Klatter Magazine published month- 
ly at Shenandoah, Iowa for October, 1953. 

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

Publisher, 
doah, Iowa. 

Editor, Leanna F. Driftmier, Shenandoah, 
Iowa. 
Managing Editor, 

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

andoah, Iowa. 

2. The owner is: 
The Driftmier Company, Shenandoah, Iowa. 
Leanna F. Driftmier, Shenandoah, Iowa. 
M . Driftmier, Shenandoah, Iowa 
Lucile Driftmier Verness, Shenandoah, Iowa. 
S. W. Driftmier, Shenandoah, Iowa. 

8. The known bondholders, mortgagees, and 
other security holders owning or holding 1 
percent or more of total amount of bonds, 
mortgages, or other securities are: None. 

4. Paragraphs 2 and 38 include, in cases 
where the stockholder or security holder ap- 
pears upon the books of the company as 
trustee or in any other fiduciary relation, the 
name of the person or corporation for whom 
such trustee is acting; also the statements in 
the two paragraphs show the affiant’s full 
knowledge and belief as to the circumstances 
and conditions under which stockholders and 
security holders who do not appear upon the 
books of the company as trustees, hold stock 
and securities in a capacity other than that 
of a bona fide owner. 

S. W. Driftmier, 
Business Manager. 

Leanna F. Driftmier, Shenan- 

Leanna F. Driftmier, 

Sworn to and subscribed before me this 
30th day of September, 1953. 

(Seal) H,. L. Murphy. 

(My commission expires July 4, 1954.) 
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BOOKS... For Your 

Gift List 
LITTLE HOUSE BOOKS by Laura ItIngalis Wilder. 
A new, Uniform Edition, with new pictures by 
Garth Williams. ‘‘The Little House’’ Books have 
become classics within a generation, enjoying 
unqualified popularity among children, parents, 
and teachers. This fall they have heen com- 
pletely redesigned and reset, made uniform in 
size and format, with 30 to 68 pictures in each 
volume. Treat your children, and yourselves to 
these wonderful books: 

LITTLE HOUSE IN THE BIG WOODS 2.75 

LITTLE HOUSE ON THE PRAIRIE 2.75 

FARMER BOY 2.75 

ON THE BANKS OF PLUM CREEK 2.75 

BY THE SHORES OF SILVER LAKE 2.75 

THE LONG WINTER 2.75 

LITTLE TOWN ON THE PRAIRIE 2.75 

THESE HAPPY GOLDEN YEARS 2.75, 

—Additional gift books for children— 

BABY FARM ANIMALS —A new 24 page book of 
colorful pictures with heavy board covers and pages 
for pre-readers. 1.00 

BABY ANIMALS —Same format as above. Very 
popular for over a year 1.00 

MOTHER GOOSE —69 pages of text, with many 
eclored illustrations. 1.00 

—Classic stories adapted for 5 to 10— 

ABRAHAM LINCOLN HEIDI 
BLACK BEAUTY ROBIN HOOD 
PINOCCHIO BAMBI’S CHILDREN 
ROBINSON CRUSOE WIZARD OF OZ 
THE STORY OF HIAWATHA each 1.00 

MARTIN LUTHER —May McNeer’s dramatic text 
and Lynd Ward’s magnificent pictures, both based 
on sound research, combine to make a fascinating 
and important book about the great reformer of 
world history. 
96 pages, cloth bound (9 yrs up) 2.75 

GOD LOVES YOU by Catherine Marshall. Her 
family’s favorite Bible stories and prayers. 2.00 

— give a good book at Christmas——— 

A MAN CALLED PETER by Catherine Marshall. 
The leading nonfiction title since its 195! 
publication. 4.00 

ANGEL UNAWARE by Dale Evans Rogers. 
vealing and challenging story. 

THE GREATEST FAITH EVER KNOWN by 
Fulton Oursler. The story of the men who first 
spread the Religion of Jesus. This will be THE 
gift book of the season. 3.95 

THE GREATEST STORY EVER TOLD . 2.95 

THE GREATEST BOOK EVER WRITTEN 3.95 

CALL ME LUCKY: BING CROSBY’S OWN STORY. 
Cloth bound with 30 pages of photographs 3.50 
Paper bound without photos. 1.00 

BABY PHOTO CALENDAR by Constance Bann- 
ister. Week by week engagement book for 1954. 
Entertaining, thoroughly enjoyable, and useful. 1.00 

OUR AMERICA ENGAGEMENT CALENDAR for 
1954. 54 Glorious photographs of Our America in 
natural color. 1.50 

THE SPIRIT OF ST. LOUIS by Charles A. Lind- 
bergh. The story of his heroic achievement. A 
fine choice for that Special gift. 5.00 

THE BEST OF H. T. WEBSTER. The cream of 
his cartoons from {917 to 1952. Including, THE 
TIMID SOUL, and THAT THRILL THAT COMES 
ONCE IN A LIFE TIME. 8.50 

HUNTER, by J. A. Hunter, The startling and true 
adventure of one of the last and greatest of 
Africa’s professional white hunters. 3.50 

THE SILENT WORLD by Capt. J. Y. Cousteau. 
A story of undersea discovery and adventure, by 
the first men to swim at record depths with the 
freedom of fish. 4.00 

THE COLUMBIA-VIKING DESK ENCYCLOPEDIA 
Just published authoritive handy reference work 
for home, students, and business. 31,000 articles, 
1,250,000 words. Plain. 7.95 
With thumb index 8.95 

Stocks Are Limited — Order Today 

—WE PAY THE POSTAGE— 

KIESER'S BOOK STORE 
205 N. 16th Street 

OMAHA 2, NEBRASKA 
(Prices subject to change) 

Her re- 
1.00
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Get professional results with 
MANICUR-ETTE for self manicuring $1.00 pp. 

Your MANICUR-ETTE 
will pay for itself the 
first week. You'll thrill 
with the perfection of 
your own manicure. 
MANICUR-ETTE _§steadies 
your hand, elevating one 
finger at a time. Use it 
on your fap or armchair. 
Beautifully styled, durable 
plastic with deep wells to 

hold polish and other essentials. Here’s the IDEAL 
G Order an extra one for that last minute 

Colors: IVORY, CHARTREUSE. 
PHIL PRODUCTS Box 589 EVANSTON 9, ILL. 

SENSATIONAL ! 
MAGIC LEAF 

Cleans Your Silver While You 
Wash Your Dishes $1.25 pp. 

Lay Magic Leaf in sink or 
dishpan. Prepare dishwater as 
usual, using a good detergent. 
In seconds your silver will 
gleam and _ shine. Use the 
Magic Leaf each time you 
wash your dishes and your 
Silver .will always be bright. 

* Magic Leaf lasts indefinitely. 

Satisfaction Guaranteed, or Money Back 
PHIL PRODUCTS Box 589 EVANSTON 9, ILL. 

SPACE SAVING SPOOL RACK 

Real time saver, too. Holds 42 average- 
size spools for instant use. Rack is 
hinged to fold and fit in sewing box or 
drawer. Spindles on middle strip hold 
large size spools. Solid maple or walnut 
wood — $1.60, ppd. 32-spool size, $1.45. 
Guaranteed to satisfy. Send check, cash 
or money order. 

KAY’S, Dept. KK-1 
P.O. BOX 213, ENGLEWOOD. N. J. 

SKIRTS MATCHED 
To Any Jacket—Made To Measure 

Largest. selections, all shades, Gabardines 
Charmaines, Sharkskins, Crepes, Flannels, 
and Fancies. Send sample or skirt. Will send 
free sample for your approval. Cloth sold if 
desired. Write . 

AMERICAN MATCH PANTS CO., Dept. 202 
20 W. Jackson Bivd., Chicago 4, IHinols 

LARGE SIZE 
Assorted Colors. Slightly Irregu- 

lar, that’s — Be Fh pg 90 
o ple 

= a rare way—or your money
 cheerfully refunded! 

Order NOW! Prepaid or,©. 0.D.. 

BARGAIN TOWEL CO., Dept. 398), Box 881, St. Louls 
1, Mo. 

Fascinating hobby ! 
Fabulous profit ! 

Imagine, beautiful Cattleyas, Exquisite Cymbidiums, and other 

colorful varieties...growing, blooming, right in your own living 
room! A single Orchid plant on a card table or window sill, can 

multiply into a fortune! NO EXPENSIVE EQUIPMENT NEEDED! 

GROWS IN ANY CLIMATE! Learn the amazing secrets, with easy- 

to-follow instructions, WRITE TODAY FOR FREE ILLUSTRATIONS 

and details on obtaining already potted ORCHID PLANTS FREE! 
ORCHID-LAND 

DEPT. 2F, BOX 27801, LOS ANGELES 27, CALIFORNIA 
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Here is Uncle Fred Fischer with his 
grandsons, Jared and Elliot Chapin. 

two 
As we 

send this issue to press, Uncle Fred is back 
in New Jersey again visiting them. 

HAVE YOU TRIED 

Making a sandwich of hot toast and 
thick, drained chili con carne? 
Saving pretty cosmetic jars to fill 

with jelly for Christmas gifts? (Chil- 
dren love to decorate them with de- 
cals or paints.) 
Adding a dash of salt and of cinna- 

mon when you make cocoa? 
Teaching the children a goodnight 

and a good-morning prayer and taking 
time to help them say the verse? 

Collecting unusual recipes for your 
friends who like to cook? 
Saving clippings from your home 

newspaper to send to family or friends 
who have moved away? 
Learning and using a new word or 

two each day until it becomes part of 
your own vocabulary? 
Planting a tree the week your child 

is born, or as soon as the season is 
suitable, and taking his or her picture 
beside it each year? 

—Grace Stoner Clark 

MARKERS HIT THE MARK FOR 
CHILDREN 

By 
Hvelyn Witter 

If your child or a group of children 
in your Sunday School or Scout troop 
are looking for ways of making some 
extra money for some _ worthwhile 
project, why not suggest, true-to-shape- 
and-color garden markers? 
Our children have been very success- 

ful with their markers, selling them 
for 20¢ each. 
The markers are made from scrap 

pieces of plywood jig-sawed into the 
shapes of the different vegetables such 
as beets, corn, carrots, etc. Each veg- 
etable shape is left with about a four- 
inch piece at the bottom for sticking 
into the ground. 
After being sawed out each plywood 

vegetable is given a thin coating of 
shellac. 
Then each vegetable marker is 

painted the true color of the vegeta- 
ble it represents. 
Making garden markers has many 

advantages; they furnish something 
constructive for children to do with 
their hands, they are rewarding to 
look at which gives the deep satisfac- 
tion of having created something 
pretty as well as useful, and they help 
to swell the treasuries of many good 
organizations. 
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Make Big Money At Home 
INVISIBLE 
REWEAVING 

- PAYS UP TO $10 AN HOUR 

Here’s your chance for lifetime finan- 
cial security! Be THE expert IN- 
VISIBLE REWEAVER in your com- 
munity. Make cuts, burns, moth holes, 
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tears in dresses, suits, all fabrics 
DISAPPEAR! Do it at home—in 

spare time. Constant demand from tailors, cleaners, 
dept. stores, laundries, individuals—and re-weavers are 
scarce! Profits up to $10.00 for one hour’s work! 
Quick, easy to learn with complete professional home- 
study course— first tn the field! Write for FREE 
details, FABRICON COMPANY . 
8342 S. Prairie Ave., Dept. 2911 Chicago 19, II. 

“Morne FOLDING 
BANQUET ~~ 
TABLES / 

y 

Direct Prices and 

Discounts To 

Churches, 

Schools, Hotels 

Clubs Societies and 

WRITE FOR 
Manufactured By CATALOG 

~ “THE “Wowie. COMPANY 
51 CHURCH STREET COLFAX, IOWA . 

Walk On Ice Without 
Slipping or Falling! 

“Shure Grip” Foot Grippers 
Sure Grip on Ice, Snow, Etc. 

Prevent dangerous slipping 
and Falling! 

Make walking outdoors on Ice, Snow SAFE & 
EASY. Grippers slip on & off your feet quickly & 
Easily. Sturdy, rustresist Steel grippers fit any size 
Mens, Womens & Childrens Shoe. Either Men or 
womens style. 2 pairs for $1.00, 5 pairs for $2.00. 
EXTRA FOWERFUL GRIPPERS — larger teeth, 
better grip 2 pairs for $1.25, 5 pairs $2.50. GIANT 
SIZE TEETH, $1 per pair. All Fostpaid. AGENTS 
WANTED. 

TOWER PRESS, INC. Box 591-CT, -Lynn, Mass. 

MAKES ANY CLOTH 
ABSORB DUST 

59¢and9Se 

TOWELS 
| 12 Large Size, Assorted $ I 00 

Colors. ONLY 

Money Back Guarantee. Order Now! 

Murray Hill House, Dept. 17-E 
157 East 31st St., New York 16, N. Y. 

Dealer’s Inquiries Invited  aammmmas 

im —Catarrh Sufferers: Thousands 
Breport almost instant relief with 

*A\WCatarrh Remedy. No C.O.D’s. 
\iagents Wanted. Send 60¢ for 

DANI COMPANY 
207 Market Street 

Williamsport, Pennsylvania
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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 counting 
words count each initial in name and 
address. Rejection rights reserved. 
Your ad must reach us by the lst of 
the month preceeding date of issue. 

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

Send Ads Direct To 

The Driftmier Company 

Shenandoah, Iowa 

- STRANGE 

GUARANTEED: Little girls crocheted dress- 
es, Booties, Bibs, Sacques, Helmets, Bon- 
nets, Hosemending, Organdy Aprons. Beu- 
lah’s, Box 112C, Cairo, Nebraska. 

“PIXIE PACKETS” for children. Different 
craft kit each month. Entertaining, edu- 
cational, excellent gift. Year Membership 
$6. 2 samples, $1. Or write for free 
literature plus “How to cut 5-point star.” 
Pixie Packets, Dept. 35, Ralston, Nebr. 

GOOD MONEY IN WEAVING. Weave rugs 
at home for neighbors on $59.50 Union 
Loom. Thousands doing it. Booklet free. 
Union Looms, 150 Post St., Boonville, N.Y. 

HYPNOTISM SAMPLE lesson free! Write 
Baltimore School of Hypnotism, Dept. 311H, 
4214 Belmar Avenue, Baltimore 6, Mary- 
land. 

CASH HOMEWORK! Experience Unneces- 
sary! Everything Furnished! Hirsch, 1301K 
Hoe, New York City 59. 

CASH FOR FEATHER BEDS. New and old 
feathers—goose or duck—wanted right now! 
For TOP PRICES and complete shipping in- 
structions for free tags, mail small sam- 
ple of your feathers in ordinary envelope 
to: Northwestern Feather Co., Dept. 6, 212 
Scribner NW., Grand Rapids 4, Mich. (We 
return your ticking if desired). 

WATCHES WANTED. Any condition. Also 
Broken jewelry, spectacles, dental gold, dia- 
monds, silver. Cash sent promptly. Mail 
articles, or write for free information. 
LOWE’S, Holland Bldg., St. Louis 1, Mo. 

NYLON HOSIERY BARGAINS: Factory re- 
jects (Thirds) 6 Pair $1.00. Our Better 
Grade (Second) 3 pair $1.00. Our Select 
Grade (Irregulars) 3 pair $2.00. Postpaid 
when cash with order. Allen Hosiery Com- 
pany, Box 349, Dept. C. Chattanooga, Tenn. 

HIGHEST CASH PAID FOR OLD GOLD, 
Broken Jewelry, Gold Teeth, Watches, Dia- 
monds, Silverware, Spectacles. FREE In- 
formation. Satisfaction Guaranteed. Rose 
Smelting Company, 29-KK East Madison, 
Chicago. 

LOOK: Full Fashioned Nylon Hosiery; Sec- 
onds 8 pr. for $1. Thirds 6 pr. $1. Satis- 
faction guaranteed. Premier Sales, Box 
8177, Chattanooga, Tenn. 

98 DANCING LESSONS, $1.00! Free Novelty 
Lists. Thomas Phillips, 105 S. Bachus, 
Corunna, Michigan. 

“DRY” WINDOW CLEANER. 
Sells like wild. Replaces messy rags, 
liquids. Simply glide over glass, Samples 
sent on trial. KRISTEE 180, Akron, Ohio. 

MY KITCHEN PRAYER. Inspiring verse on 
decorative 8x11” wall plaque with plastic 
cover and colored border $1.25. Lovely gift. 
Mrs. Harms, 6721-K Halstead, Chicago 21. 

NOVEMBER, 

1400 WORD CHARACTER ANALYSIS AND 
VOCATIONAL GUIDE 10¢. Send Birthdate 
and Dime. Money back if not pleased. M 
& M Enterprises, Shenandoah, Iowa. 
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EMBROIDERED PILLOW CASES 42” $3.00. 
Tea towels 7 - $3.70. Aprons, clothes pin 
aprons, and bags $1.00 each. Mrs. Ray 
Dixon, Allerton, Iowa. 

LARGE VARIETY OF PRINT OR ORGANDY 
waist gift aprons $1.25. Good gingham, 
smocked waist aprons $1.75. Beautiful Ric 
Rac Corsages $1.00. Kathleen Yates, Queen 
City, Missouri. 

CROCHETED DOILIES, Pillowcases etc. 
Woodfiber Roses, Quilt tops. Mrs. Delbert 
Alm, Adams, Nebraska. 

COBBLER APRONS. Write for description 
and _ prices. Mrs. Arthur Bennett, 3125 
Jackson, Dubuque, Iowa. 

BEAUTIFUL 11” IRISH ROSE DOILIES. 
White center. Pink roses. Green leaves. 
$2.00. 138” Ruffled Doilies $2.00, Dorothy 
Briney, Liscomb, Iowa. 

PHONOGRAPH a ae 
RPM, 4 for $1.00. RPM. 5 for $1.00. 
Slightly used. Send foe free list. Maureen 
Loots, Carroll, Iowa. 

Latest hits. 45 

ROIGINA AFRICAN VIOLET FOOD — in 
capsule form—promotes blooming, growth, 
and better color—54 capsules $1.00 prepaid. 
Corlee Ribbons, Box 308, Lincoln, Nebraska. 

COLORFUL HAND PAINTED hot pad hold- 
ers with 2 matching hot pads. Choice of 
rooster, chef, bird, kitten or puppy, $1.00. 
Three tea towels to match holder set, $1.05. 
Alvina M. Parker, RR. No. 1, West Des 
Moines, Iowa. 

SMOCKED DRESSES, Childrens dressmaking. 
Dolls dressed. Laura Mitchell, 832 North 
Corona, Colorado Springs, Colorado. 

CHICKEN APPLIQUE, half aprons $2.50 
each, part linen tea towels 3 - $2.75. R. 
Kiehl, 2917-4th N W, Canton, Ohio. 

FOR SALE: Nicely made, hand-pieced and 
hand-quilted baby quilts periwinkle, little 
star bow tie and rainbow. Kindly give sec- 
ond choice. $15. Mrs. Dysart De Laney, 
Holiday, Missouri. 

21 CHRISTMAS CARDS $1. Mrs. Ruth Grif- 
fith, 2303 Sixth Ave., Kearney, Nebraska. 

CROCHETED RUGS — heavy rug yarn any 
color—contrasting trim. 21”x40”. $6.00 pp. 
Pot Holders 50¢. Postage for information. 
Mrs, Copenhaver, Waverly, Iowa. 

APRONS $1.00 pp. Large, lovely, serviceable, 
l-piece bib-type percale. Guaranteed. Mrs. 
Floyd Norris, Rt. 1, Forest City, Missouri. 

CHINCHILLAS. THE WORLD’S FINEST 
FUR. We have N.C.B.A. Graded, Register- 
ed and Pedigreed Breeding Stock for sale. 
Write or call for information. Visitors 
Welcome. C. T. McKenney, Pisgah, Iowa. 

DON’T DISCARD YOUR SCISSORS just be- 
cause they will not cut! We will sharpen 
each one for 40¢ p.p. Satisfaction guaran- 
teed. — Ideal Novelty Co., 903 Church St., 
Shenandoah, Iowa. 

LOVELY LINEN HANKIES, Lover’s knot 
variegated edge, 80¢ or 2 feed sacks. Mrs. 
Carl Denner, New Hampton, Iowa. 

CHRISTMAS SPECIAL! Bronzed baby shoes. 
Book ends, picture frames $5.00 pr. Ash 
trays $3. Double $4.50. Harry Zacharias, 
Lancaster, Kansas, 

LOVELY “THREE ROSES” or “BOUQUET 
PERFUME. Purse size—Christmas Special 
only 60¢—or two for $1.00 tax paid. Ku- 
cirek’s, 1507 So. 58 Street, Omaha 6, Nebr. 

LOVELY PRINT HALF APRONS $1.00; 
smaller ones 75¢. Dainty organdy aprons 
$1.20, $1.50, $1.76, Magdalen Altman, 
Livermore, Iowa. 

ORDER FOR CHRISTMAS GIFTS. Nylon 
Corsages $1.00. Earrings 50¢. Choice of 
colors. Hazel Dorrell, Winterset, Iowa. 

CHRISTMAS CROCHETING. Pot Holders 
75¢, hot mats to match $1.25, 5 grape clus- 
ter, doily $4.25. Mrs. F. O. Goff, Nebras- 
ka City, Nebraska. 

HAND PAINTED ARTICLES FOR CHRIST- 
MAS. Get your orders in early. Send for 
free price list. Mrs. Frank Will, Hunter, 
Kansas. 

PRINT APRONS $1.00. Organdie $2.00. Mrs. 
Allen Wilcoxon, Odessa, Missouri. 

DAINTY TATTED EDGED & CORNER white 
linen hankies. Ass’t colors $1.00. Place 
orders now for Xmas. Iva McReynolds, Chil- 
howee, Missouri. 

CROCHETED HAIRPIN or Tatting pillow 
slip edgings 42” $1.00 pair. White, solid, 
variegated color. Postpaid. Mrs. Edna Sut- 
terfield, Craig, Missouri. 

12” PINEAPPLE DOILIES WITH FANS. 85¢. 
14”, $1.00. Edith Kenyon, Friend, Nebr. 

BELTS MADE 75¢ each, 3/4 and 1 inch wide. 
Send material and waist size. Mrs. Hubert 
Porter, Bynumville, Missouri. 

LOVELY PILLOW CASES 42 tubing cro- 
chet rose centered with 16 medallions, $5.00. 
Linen hankys crochet edge corner Love- 
birds, Peacock, Butterfly, Roses, Pansies, 
Spiderweb, $1. 00. Emma Jackson, Box 66, 
Harwood, Missouri. 

2 QUILT TOPS. Mrs. R. J. Thompson, Rt. 
1, Latimer, Iowa. 

CROCHETED DOILIES for Christmas. De- 
scriptive price list free. Mrs. Mike Ben- 
nett, Arlington, S. D. 

SANTA 9” tall. Bright red cloth. Holds 
candy, nuts. Christmas tree gift for the 
kiddies. Mrs. Harms, 6721-K Halsted, 
Chicago 21. 

APRONS— Practical printed seersucker $1.50. 
Barbecue or cleaning print aprons $1.65. 
O.E.S. white organdy aprons $1.75. Hand- 
kerchief aprons of white organdy. Deep 
hem $1.75. Discontinued styles. 3 aprons 
for $2.95. Pillowcases with any color ap- 
pliqued bells. $3.50. Thelma Wagner, Hamp- 
ton, Iowa. 

IF YOU CAN BOIL WATER you can make 
the finest jelly. One package of Spredon 
will make five 6 oz. glasses. Just add 
sugar, water and boil. No fruit necessary. 
Use Spredon, a concentrated natural fruit. 
Flavors: grape, raspberry, blackberry, 
strawberry, boysenberry. 25¢ per package. 
Add 5¢ for handling and postage. D. Por- 
ter, 1500 Pilger, Burlington, Iowa. 

WILL MAKE TEDDY BEARS, doll clothes, 
shell jewelry, corsages, puckered pillow tops. 
Send Stamp. Eva Shannon, Afton, Iowa. 

FOR SALE. Pillow cases, Girls with crochet 
skirt, others crochet Medallions across front 
—$5.00. Tea towels embroidered 7 - $3.50. 
Clothes pin bag like childs dress - $1.10. 
Linen hankie with crochet borders and cor- 
ner - $1.00. Laura Fuss, 1920 ‘“O” Street, 
Ord, Nebraska. 

PHOTOSTAMPS made from any size clear 
photo, snapshot, negative with gummed back. 
Stamp size 3/4”%x 1”. 100 to sheet or 50 
large size 1” x 11/2”, $1.50. Your photo 
returned unharmed. Zelda Hatch, Mel- 
bourne, Iowa. 

SPECIAL SALE: Rickrack earrings. 
stone centers. All colors. 
$1.00. 7 inch yarn dolls. 
All colors, 75¢. 
Missouri. 

“WISH TO CONTACT some one who does 
hand quilting.”” Mrs. Emil Fuchser, Gor- 
don, Nebraska. 

CROCHETED POTHOLDERS 3 for $1.00. 
Forget-me-not or Irish Rose doily 11 inch 
$1.00 each. 12 inch Pansy doily $1.25. 
Pineapple chair sets $3.25. Hankies, cro- 
cheted edge—3 for $1.25. 42 inch pillowslip 
edge—$1.00. Send 10¢ for postage. Ad good 
any time. Mrs. W. C. Dygert, Yale, Iowa. 

EMBROIDERY DISH TOWELS 1 yd. wide & 
hemmed, 6 for $3.00. Lap aprons $1.00 each. 
Mrs. E. J. Meyer, 7th St. 251, Wells, Minn. 

Rhine- 
35¢ pair, 3 pair 
Crocheted cloths. 

Clara Jackson, Mendon, 

FOR SALE: Complete wardrobe for dolls 
$1.25. State height. 
Storm Lake, Iowa. 

KNIT PILLOWCASE Lace 42” $2.00, $2.50 
and $3.00 per pair. Knit doilies $1.00 each. 
Gertrude Sellers, Route 2, Lohrville, Iowa. 

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

LOOPSTITCH DOGS, CATS. $2.50 each. 3¢ 
stamp for list of other toys made. Lillian 
Reiter, Route 1, Deerwood, Minnesota. 

GAY NOVELTY GIFT APRONS. $1.25 post- 
paid. Ada Higbee, Bloomfield, Iowa. 

Ruth Wessendorf, 

SALE: Walnuts, Butternuts $1.50 lb. Hick- 
ory nuts $2.00 lb. Ready in Dec. Mrs. 
John Sattler, Fort Atkinson, Iowa. 

MENS’ OR LADIES’ LINK LEATHER 
~ BELTS. 5/8-in. wide. Natural tan. State 

size. $1.10. Robert Wagner, Hampton, Ia. 

BEADED TATTED EARRINGS: Any color 
50¢. Mrs. H. Gross, David City, Nebraska. 

LITTLE DRESS CLOTHSPIN BAG. _ $1.00. 
Pretty print aprons $1.00. Nice for gifts. 
Five cents postage. Grace Knight, 408-6th 
Ave., Grinnell, Iowa. 

FOR SALE: Toy electric stoves $1.50. Mamie 
Wilson, 405 No, Colo., Hastings, Nebraska. 

DOLL GARMENTS made to order. 
Wolff, Everest, Kansas. 

Mrs. Fred 

IMMEDIATE DELIVERY on beautiful white 
linen handkerchiefs with tatted corner and 
edge. Any color $1.00 postpaid. Mrs. Earl 
Prall, Mount Sterling, Iowa. 

HIDE—ENDS MICE AND ROACHES. Amaz- 
ing new scientific discovery! Safe, Simple. 
Dust “HIDE” in runways. Runs ’em away. 
Keeps ’em away. $1.00 per package post- 
paid. Money back guarantee. Write for 
free booklet. HIDE, 55 - 9th St., Leon, Ia. 

GIFT APRONS — Hoop style, complete with 
hoop, in beautiful bordered pique $2.50. 
Extra aprons in organdy or cotton prints 
$1.50. Lue, 2903 So. 16, Omaha, Nebraska. 

HEALTH REDUCING BOOK — by retired 
nurse. Practical easy to follow schedule 
and suggestions for overweight. Bloat, food 
charts, how to avoid the arthritis ‘‘flare 
up.” Price 40¢. Mrs. Walt Pitzer, Shell 
Rock, Iowa. 
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GOOD NEIGHBORS 
By 

Gertrude Hayzlett 

When you get ready to do your good 
deed for today, think of some of these 
shutins and see if you can’t do some- 
thing nice for some of them. 
Michael Bryan, who is 14 years old, 

has muscular distrophy. He spends 
most of the time in bed but can be in 
a wheel chair an hour a day and can 
use one hand a little. He likes to get 
mail, and enjoys comics. Address Rt. 
5, Milan, Mo. 
Larry Gene Chilcoat is in a hospital 

at present for surgery but hopes to be 
home soon. He is half past nine and 
has never been able to go to school. 
He lives at 1414 E. Fourth, Sedalia, 
Mo. 

Elsie Overholser, Oxly, Mo., has been 
in a hospital for some months and had 
one leg amputated. She wants crochet 
and embroidery thread and I think 
mail would be appreciated. She has a 
seven-months old baby boy. 
Miss May H. Cox, 309 W. 16th St., 

Chicago Heights, Ill., needs a bit of 
cheer. She is in a nursing home. 
Mr. and Mrs. Peter Cook have been 

in a nursing home for 2 years. He was 
94 in September and has been sick for 
3 years. She takes most of the care of 
him. Send cards. Box 123, Dexter, 
Iowa. 

Helen Dull, Shirleysbury, Pa. age 
26, has arthritis and gets about only 
with the aid of crutches. She is in a 
Home, far from family and friends, 
and gets so lonely. 
Mrs. Anna McBride, 1417 Goldie Ave., 

Sioux City, Iowa, would like to receive 
quilt pieces and heavy wool garments 
to make rugs. 

Miss Frances Roe, 996 Burgess St., 
St. Paul 3, Minn., has been a shutin for 
many years. She needs embroidery 
thread and yarn. She uses even the 
smallest bits of yarn, so send any you 
have. 

Mrs. Carl Shaffer was in a car ac- 
cident last: Jume and has been in a 
cast from the hips down ever since, 
and lying flat on her back. Before 
long they hope to be able to remove 
the cast, then she can sit in a wheel 
chair. Do write to her — 845 Lake 
St., Rockwell City, Iowa. 
Mrs. Elizabeth Toal, 1720 West Third 

St., Sioux City, Iowa, was 81 last 
March. She is in a wheel chair, un- 
able to walk at all, and is not able to 
see well. 

Mrs. Lucy Rossmiller, age 82, 712 S. 
Union, Fergus Falls, Minn., has been 
bedfast a long time and this summer 
has been very ill. She still suffers 
much and loves to get mail. 
Miss Vela Patterson, Golden, Miss., 

is a long time shutin and is ill a great 
deal of the time. She needs a word of 
cheer. 

CHRISTMAS CARDS 
Heavy studio quality paper used. En- 
velopes included. Send your negatives and 
we will select suitable design and greeting 
from our wide choice. 

10 for $1.00, postpaid 

VERNESS STUDIO 
Box 67 Shenandoah, Iowa 

KITCHEN-KLATTER MAGAZINE, 

STURDY! 

WILL NOT 

PERSONALIZED 
Leatherette 

COASTERS 
he 
Bottoms 

6 $ 
for 

12 for $1.50 
Guaranteed not to 
Slide on Tablecloth 

Protect your furniture and adorn your table with 
these smart coasters. Stunning _ silver-bordered, 
Scalloped design. Choice of Red, Blue, Green, Ma- 
roon. Any NAME or MONOGRAM silver-stamped 
te order. IDEAL GIFTS. Order one or more sets 
teday. PRINT names to be shown. 
Add 15¢ to — order for postage and handling. 
Sorry, no C.0.D 

MEYERS cain STAMPING SERVICE 
Box 1517-AD. Chicano 90, Ill. 

ARTHRITIS AND RHEUMATISM 
Sufferers Try “Leal’’ 

America’s Most 
Sensational Liniment 

If you want relief from all 
those aches and pains— if 
you want to feel better 
than you have in years, 
then get a bottle of Leal. 
For sinus trouble, head- 
ache, burns, bunions, sore 
itching feet. Relieves 
aches and pains of mus- 
cle soreness. If your 
druggist doesn’t have it 
— send $1.00 for 3 oz. 
bottle or $1.89 for large 
economy size. 
DEPT. 10 

Leaf Oil Labs, Sutton, Nebraska 

_ New Type Retractable 

BALL POINT PENS 
WITH ONE | 
EXTRA 
REFILL 

Prepaid 

Drying Ink ALRUTH ¢ co. 

New Trouble-Free SENVER 
design. Guaranteed. Colorado 

You'll be delighted. ORDER TODAY. 

NOVEMBER, 

THE —- CHRISTMAS GIFT 
Vio Holda All-Steel 

PLANT STAND 
* Holds 11 Plants, 10 

on Revolving Arms 
A sensational new plant holder for 
your African Violets or other plants. 
Sturdy, heavy gauge all-steel welded 
construction. Makes beautiful dis- 
play. Holds 11 plants, 10-on re- 
volving arms extending outward 6 to 
12 inches from center shaft. Arms 
can he moved to any position to en- 
hance beauty of display and allow 
even sun and air exposure from top 
to .bottom. Convenient 40” height. 
Light weight. Requires little floor 
space. Easily dismantled for clean- 
ing. Choice of white or green 
enamel finish. Will last for years, 
indoors or out. A wonderful Christ- 
mas gift for plant lovers. 

ORDER BY MAIL TODAY! 
Only $14.95 each, plus $1.00 for packing and 
postage. Specify color desired. Send check 
or money order. Shipped same day order 
received. Satisfaction guaranteed. 

1953 

VIO HOLDA MFG. CO., 
Box 915, Dept. 66, Topeka, Kan. 

Name 

Address 
Color choice: [] White [] Green 

COLORED 
ALUMINUM 

6x6” 
xi” 

deep 

MAPLE 

LEAF Coasters 
Emerald Green Set of 6 

Deep Amethyst Asstd Colors 

Topaz Gold 

Rose Pink $ 

Ruby Red = 

Bright Gold Post 

Gleaming Jewel Beauty 

for Your Home or Gifts 

PROTECTS YOUR FURNITURE 

ADORNS YOUR TABLE 

Finish will not burn, fade or chip. Smart and 
handy for many uses — as coasters, Nut or 
Candy Dishes, Cigarette Servers, Ash Trays or 
Candle Holders. Make excellent Party Frizes 
or Gifts for Any Occasion. 

Order your Set Today 

RUCO COMPANY 
BOX 423-A GARDENA, CALIFORNIA 

PURSE 
POCKETS 

»pockets on 
swivel Keeps 

MRS. K. HARMS, 6721 Halsted, Chicago 21, fll.


